


Following his experiences cooking varied cuisines in several different restaurants, 
Parminder realised that his real interest was in cooking Indian cuisine thanks to 
his Punjabi background. This led him to join Manish Mehrotra’s team at Indian 
Accent in Delhi where he rose through the ranks from a Trainee to Head 
Chef. Parminder went on to oversee the opening of both the New York and 
London outposts of Indian Accent, with both restaurants receiving numerous 
accolades under his stewardship. It was during this period of over 15 years 
at Indian Accent that Parminder developed his distinctive style of combining 
Indian cuisine with modern techniques and global ingredients, for which he is 

well renowned.

Parminder is producing this kit in collaboration with the team at Posh Nosh, 
which is headed up by Matt Saunders and James Tilleray. Matt and James have 
impressive resumes – Matt was part of the team at Galvin La Chapelle and 
went on to be the Executive Chef of Rhubarb Food Design and James has 
extensive experience cooking at high-end events including cooking for senior 

royals, politicians and celebrities.



• Pre-heat your BBQ to 200°C prior to beginning cooking in accordance with these instructions.

• Some of the meat and fish are provided raw and some are part-cooked. Please ensure that all 
components are thoroughly cooked through prior to eating.

• We have suggested how some of the dishes can be cooked and enjoyed as separate courses, 
but of course you can feast on them all at once! 

 If the weather is bad, you can also cook this kit in your oven and we have also included instructions for 
this. If you are doing so, preheat your oven to 190°C for fan ovens or 210°C in a conventional oven.

If cooking on the BBQ:
• Place the skewers directly onto the BBQ grill and cook these for 21/2 minutes on each side, 
allowing the chicken to char nicely. There are four sides to the chicken skewers, so these 
should be cooked for a total of 10 minutes.

If cooking in the oven:
• Place the chicken onto a baking tray and cook this in the oven for 5 minutes, before turning 
the skewers and cooking for a further 5 minutes.

• Cut through the meat to ensure that it is fully cooked prior to serving.

• The peanut butter sauce can be served at room temperature alongside the chicken skewers.

If cooking on the BBQ:

• Place the parathas directly onto the BBQ grill and cook these for 11/2 minutes on each side.

If cooking in the oven:
• Wrap the parathas in kitchen foil and place these in the oven for 4 minutes until warmed 
through.

• The chutney can be served at room temperature alongside the parathas and enjoyed with 
the rest of the meal.

Ch icken Skewers

Pa ratha

COMPONENTS

- Chicken Skewers
- Peanut Butter Sauce

FINISHING

FINISHING

Crushed Peanuts•Peanut Butter Sauce

COURSE ONE

Allergens - Mustard, Dairy, Peanuts

Allergens - Gluten

BEFORE YOU BEGIN . . . 

COMPONENTS

- Paratha
- Mint & Corriander Chutney



If cooking on the BBQ:
• The delicate cod might flake whilst cooking so, to avoid any cod falling between the bars, we 
recommend cooking the cod on a flat plate if your BBQ has one of these. Otherwise, you can 
place a small sheet of greaseproof paper onto the BBQ grill and cook the cod on this.

• Cook the cod for 2 minutes on each side, being very careful when you are flipping the fish to 
avoid it breaking. The cod should be cooked all the way through prior to serving.

If cooking in the oven:
• Place the cod onto a baking tray and cook this for 5 minutes in the oven. The cod should be 
cooked all the way through prior to serving.

• Place the aubergine purée in a small saucepan and gently heat for around 2 to 3 minutes until 
it is warmed through.

• To serve, place a dollop of the purée on your dish and top with the cod.  The cod can either 
be served as individual portions or as one large sharing portion. 

• Place the prawns directly onto the BBQ grill and cook these for 21/2 minutes on each side.

If cooking in the oven:
• Place the prawns onto a baking tray and cook these for 5 minutes in the oven.

• Ensure the prawns are cooked all the way through prior to serving.

• Pile onto a plate for serving. We recommend having an empty bowl at the ready on the table 
for the prawn shells.

Cod

Kas u nd i  Musta rd P ickled Spiced Praw ns

COMPONENTS

- Spiced Cod
- Aubergine Purée

FINISHING

FINISHING

Carom Seed•Black Pepper•Smoked & Spiced Aubergine

COURSE TWO

Allergens - Mustard, Fish, Dairy

Allergens - Mustard, Shellfish, Dairy

If cooking on the BBQ:



• Ensure the tomatoes are taken out of the fridge 30 minutes before serving so they come up 
to room temperature.

• Season the tomatoes with salt and mix them with the pickled onions.

• Drizzle the tomatoes and onions with the coriander oil and serve.

Heritage Tomato Sa lad
COMPONENTS

- Heritage Tomatoes
- Pickled Onions

FINISHING

Pickled Onions•Coriander Oil

- Coriander Oil

Allergens - Sulphites

FINISHING

• This is ready to eat. Give the potatoes a good mix and serve.

Bom bay Potato Sa lad

Allergens - Egg

FINISHING

If cooking on the BBQ:
• The lamb has been slow roasted so it only needs to be warmed through and for a nice 
charred exterior to be achieved.

• Place the belly directly onto the BBQ grill. Cook for around 3 minutes on each side until the 
exterior of the meat that is coated in the marinade is charring nicely. Turn the belly and cook 
for a further 3 minutes on the other side.

If cooking in the oven:
• Place the lamb belly onto a roasting tray and cook this for 6 minutes in the oven.

• Slice into four pieces and serve.

Slow Roasted La m b Bel ly
Corriander•Mint•Chilli

COURSE THREE

Allergens - Dairy

• Place the pork chops directly onto the BBQ grill. Cook the chops for around 4 minutes on 
each side before brushing one side of the chop with the maple glaze. Return the chop glaze 
side-down to the grill and cook for a minute, glazing the other side of the chop as well. Flip the 
chop and cook for a final minute, before setting this aside to rest for a few minutes.

If cooking in the oven:
• Heat a frying pan to a medium high heat. Sear the pork chop for 2 minutes on each side so it 
has a nice golden colour to it. Place the pork on a roasting tray and cover it in the glaze. Cook 
in the oven for a further 5 minutes and then set aside to rest for a few minutes.

• Either carve the chop in half or into slices for serving, ensuring that the pork is fully cooked all 
the way through.

Pork Chop
COMPONENTS

- Pork Chop
- Maple Glaze

FINISHING

Cumin•Maple Glaze

Allergens - Shellfish, Gluten

If cooking on the BBQ:



This leaflet is printed on recycled paper.

Finish & Feast is the UK’s premier restaurant meal assembly 
kit platform. We’re on a mission to provide everyone with the 

opportunity to enjoy a fine dining experience in the comfort of 
their own home.

Whether you decide to sample a cuisine from a far flung corner 
of the globe or you want to taste the best of modern, British 

cooking, it has never been so easy to bring a gourmet taste of the 
world to your doorstep. 

For more information, visit us at 

www.finishandfeast.com

@finishandfeast              /Finish & Feast

#GetFeasting




