
BURNT CORN AND CARROT 
SAMBOL

We’ve taken inspiration from the 
ever-popular pol sambol to create a side 
salad that incorporates juicy sweet corn, 
with fresh herbs, carrot and coconut. 

1. Bring a pot of water to a boil and add a 
tablespoon of sugar and half a tablespoon of 
salt to it.
 
2. Drop the cobs of corn in and allow them 
to cook on maximum heat for 6 minutes. Drain 
and plunge them into a bowl of ice cold 
water, where you can leave them until you 
get them on the grill. You can carry this 
step out a few hours ahead of your meal, if 
you like. 
 
3. BBQ: Drain and place the corn over direct 
heat turning every few minutes, until the 
kernels have charred. 

4. Oven: Drain and place the corn on the top 
shelf of your oven (set at 220c 
broiler/grill setting) turning every few 
minutes, until the kernels have charred.

5. Mix the dressing into the carrot sambol, 
reserving some if you prefer it lighter in 
dressing. 

6. Remove to a plate and spoon over the 
spiced butter. Once the butter has melted, 
top the corn with the carrot sambol and 
finish with a generous sprinkling of the 
gram crisps.

Contents of Kit:

1. 1 x bag of Jaffna Mix
 

2. Burnt Corn and Carrot
 Sambol:

 a. Corn on the Cob

 b. Carrot Sambol

 c. Dressing (fish)

 d. Crisps, to garnish

3. Curry Leaf + Yoghurt 
Prawns + Black Pepper

 Sauce (gluten,dairy, 
soya)

4. Mustard Chicken + Kar
i Sauce (mustard)

5. 4 x Banana Leaf Bream

6. 4 x Jaffna Lamb Chops
 + Lemongrass Chutney

 

7. 8 x Rotis (gluten)

8. Wattalapam Cheesecake
 (gluten, dairy, nuts)

You will need: salt, b
utter and a few table

spoons of cooking oil

(anything neutral lik
e rapeseed or vegetab

le, not olive oil).

Keep all items refrige
rated and consume with

in 2 days of receipt a
t the 

latest.

Serves 3-4

Preparation Time: 30 minutes
Cooking Time: 30 minutesTotal: 45 minutes - 1 hour

 
Corn: approximately 20 minutes 
Prawns: approximately 15 minutes 
Chicken: approximately 20 minutes + preparation

Lamb Chops: approximately 15 minutes

Sea Bream: approximately 15 minutes + preparation

Roti: approximately 10 minutes

mustard chicken 

This chicken dis
h is inspired by

 one of our favo
urite mustard ch

icken curries. 

Char them well on
 the grill and sm

other them in the
 kari sauce, for 

a ‘barbequed 

curry’ that’s pe
rfect to mop up 

with crisp rotis
. 

1. Remove the chicken thighs from their packaging along with any remaining 

marinade into a 
mixing bowl and 

give it all a ni
ce mix. 

2. Thread the ch
icken pieces ont

o three skewers 
equally and pour

 a teaspoon of 

oil over each, 
spreading it ev

enly to coat al
l the meat. If 

you don’t have 

skewers, you can
 grill these dir

ectly on the GRA
TE?

3. Warm the kar
i sauce in a s

mall saucepan o
r in the microw

ave until fully
 

heated through. 

4. BBQ: Place th
e chicken over t

he hottest secti
on of your barbe

que. Try not to 

move them around
 unless there is

 a flare up that
 lasts more than

 5 seconds. Some
 

flames are good
 to colour and 

cook the chicke
n, but you need

 to be careful 
it 

doesn’t burn. Af
ter a couple of 

minutes, once th
e chicken has ch

arred, turn it 

over and continu
e to cook for an

other couple of 
minutes to char 

the other side. 

Once you’ve got
 a nice char al

l over, move th
e skewers to a 

section of the 

barbeque that is
n’t very hot, pu

t the lid on and
 cook for 8-12 m

inutes.

5. Oven: Bake th
e chicken on a w

ire rack on the 
top shelf of you

r oven (set at 

200c) for 12-15 
minutes, until c

harred and fully
 cooked through.

6. Remove to a 
plate and check

 the thickest p
ieces to ensure

 the chicken is
 

fully cooked th
rough. Spoon ov

er some butter 
to keep the mea

t moist. You ca
n 

smother the warm
 kari sauce over

 the chicken or 
serve it on the 

side. 

Cooking Notes; 
You can cook all the dishes in an oven set at 200c (fan).

- The Jaffna mix is ready to eat, so rip open alongside a drink at any point.
- Fire up your grill. If using a gas grill or oven, 
preheat for 20 minutes. If using a coal bbq get the 

coals ready and setup a two-zone cooking setup, placing coals on one side of the grill.
 - Once ready to grill, start with the corn and chicken. 

Then cook the fish and prawns simultaneously. The chops 
should be cooked last as these tend to overcook easily 

and can’t be reheated without a loss in texture. 
- If you don’t have enough grill space, transfer the 

cooked items to an oven at 60c to keep warm, while you finish grilling everything else. 
- We have done all the work for you on the dessert, so 

put your feet up, pop the tub open and enjoy! 



banana leaf BREAM

Our banana leaf wrapped bream has been a firm 
favourite ever since we first introduced it at 
Hoppers Marylebone. 

1. Pass the banana leaves over the hot 
barbeque or a hot pan for a few seconds until 
they turn shiny. This makes them supple and 
easy to fold without tearing.
 
2. Cut the leaves into 4 pieces, each large 
enough to wrap a fillet of fish. 

3. Using the gloves provided, coat each fillet 
with a tablespoon of marinade and wrap 
individually in the banana leaf. You can do 
this a couple of hours in advance.

4. BBQ: Place the fish parcels on the grill 
rack ensuring that there is no more than a 
single layer of coals as any more can burn the 
leaves. If using a gas grill, reduce the heat 
to medium-low and cook the fish with the lid 
on. In case of a flare up, lift the parcels 
with a tong and move them to a spot that is 
not directly over the flames. Cover your 
barbeque and cook for 12 minutes, turning 
halfway. If your barbeque is too hot, the fish 
might be ready sooner, while it’s too cold it 
might take a couple of minutes longer. 

5. Oven: Place the fish parcels on a wire rack 
and bake for 15 minutes at 200c (fan).

6. Serve wrapped in the leaves so they can be 
unwrapped on the table with a wedge of lime to 
squeeze over just before eating. 

JAFFNA LAMB CHOPS

Marinated in a Jaffna spice mix, these 

chops are best cooked to medium. Grill 

them just before you are about to eat as 

they are best served freshly grilled.

1. Remove the lamb chops from their 

packaging and spread any remaining 

marinade over them equally. Pour a 

teaspoon of oil over each chop and 

spread it all over. 

2. BBQ: Place the chops directly over 

evenly the hottest section of your 

barbeque. Try not to move them around 

unless there is a flare up that lasts
 

more than 5 seconds. Some flames are 

good to colour and cook the chops, but
 

you need to be careful they don’t burn.
 

The total cooking time for the chops 

should be about 4-6 minutes, turning 

halfway. The exact time will depend on
 

how hot your grill is. 

3. Oven: Place the chops on a wire rack 

on the top shelf of your oven (set at
 

220c broiler/grill setting). Cook for 

8-10 minutes, depending on your 

preference of doneness, turning 

halfway. 

4. Remove to a plate and spoon over some
 

butter to keep them moist, season with
 

a small sprinkling of salt if you feel
 

necessary. Rest for a couple of minutes
 

and serve alongside the Lemongrass 

Chutney.

CURRY LEAF AND YOGHURT TIGER PRAWNS

We marinate these tiger prawns in a curry leaf, chilli and yoghurt marinade, which makes them juicy and perfect for the barbeque. Don’t forget to crack open the heads and enjoy the meat inside. 

1. Remove the prawns from their packaging and spread any remaining marinade over them equally. 

2. BBQ: Place the prawns over the hottest section of your barbeque. Try not to move them around unless there is a flare up that lasts more than 5 seconds, being careful not to burn them. After a minute, flip the prawns over and continue grilling covered for 4-6 minutes. The exact time will depend on how hot your grill is. Ensure they are fully cooked before pulling them off.

3. Oven: Place the prawns on a wire rack on the top shelf of your oven (set at 200c). Cook for 8-10 minutes. 

4. Remove to a plate and spoon over the black pepper sauce before serving. 


