
Serves 3-4

Cooking Times 
Total: approximately 1 hour 10 minutes

Mutton Rolls: approximately 6 minutes 

Kalupol Chicken: approximately 1 hour 10 minutes 

Pol Roti: approximately 15 minutes
Jaffna MIX

One of
 the m

ost po
pular 

drinki
ng sn

acks 
in Sr

i Lan
ka, 

rip open 
and enjoy 

with 
a 

chille
d beer

 while
 you p

repare
 

your m
eal.

Contents of Kit:

1. 1 x bag of Jaffna Mix

2. 4 x Mutton Rolls (glut
en) + SL Hot Sauce (mu

stard)

3. Kalupol Chicken: 

 a. 1 x Raw Marinated 
Spatchcock Chicken 

 b. Kalupol Butter (dai
ry)

 c. Toasted Coconut, t
o garnish

4. Kari Sauce 

5. Seeni Sambol (fish)

6. Lunu Miris (fish)

7. Pol Roti Dough (gluten
) + Coconut Oil 

8. Carrot Sambol:

 a. Shredded Ingredien
ts

 b. Dressing (fish)

9. Chocolate-Coco Biscui
t Pudding, to share (

dairy, gluten)

You will need: salt, p
epper 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.

Kalupol Chicken

Our Kalupol Chicken has been a firm 
favourite at Hoppers Soho ever since we 
opened in 2015. 

1. Preheat oven to 180c (fan) and once 
hot pour a pint glass of boiling water 
into a tray on the bottom shelf to 
create some steam in the oven. 

2. Line an oven tray with the foil and 
remove chicken from packaging onto it, 
skin side up. Spread any remaining mari-
nade in the bag evenly over the skin. 
Use the provided gloves if you like and 
dispose them after this step. 

3. Cook for 40 minutes on the middle 
shelf of the oven. You can use this time 
to start prepping your Mutton Rolls and 
Pol Roti.

4. After 40 minutes, increase the 
temperature to 200c and continue 
cooking for 15 minutes. 

5. After 15 mintues, remove chicken and 
spread the Kalupol Butter evenly over the 
top with a spoon.

6. Roast for a final 5 minutes on 210c 
being careful to not let the skin burn. 
Start on the Kari Sauce and the carrot 
and coriander sambol, in the meantime. 

7. Take the chicken out and cut into the 
thickest part of the thigh to check that 
it’s fully cooked. The juices should run 
clear. If in doubt, cook it for another 
5-10 minutes at 200c. 

8. Rest the chicken for 5 minutes and 
then transfer onto a serving plate. Spoon 
a couple of tablespoons of the tray 
juices over the chicken and sprinkle the 
Garnish over before serving. 

1 .

2 .

Mutton rolls

Mutton Rolls are arguably the most popular ‘short eat’, sold at street-side bakeries in Sri Lanka. Dip these fiery cylinders of curried meat and potatoes into our SL Hot Sauce and crack open another can of beer while you get the rest of the meal ready. 
1. These rolls are best deep fried in 180c oil for about 3-4 minutes until golden brown. However, if you aren’t confident doing this at home, follow the instructions below. 

2. Heat about 75ml of oil in a 6 inch non-stick pan over a medium heat. Add more oil if you are using a larger pan. 
3. Add Mutton Rolls and fry on medium heat, rolling them over constantly so they brown evenly on all sides and don’t overcook on one side. Use tongs or a fork to pierce and cook both ends, being careful not to let the oil splatter on you.
 
4. Remove to a plate lined with a double layer of kitchen paper when the rolls turn golden brown, after approximately 4-5 minutes. You can serve them immediately with the SL Hot Sauce, or keep them warm in a 100c oven for up to 30 minutes. After that, they tend to get chewy.

3.

For step 
by step 

instruct
ions and tips 

check ou
t our v

ideos on
 

Instagra
m. We wo

uld love
 

to know how you get on 

and see photos 
of your 

dishes, 
so don't

 forget 

to tag u
s 

@hoppers
london 

#hoppers
cashandk

ari



5. After 15 mintues, remove chicken and 
spread the Kalupol Butter evenly over the 
top with a spoon.

6. Roast for a final 5 minutes on 210c 
being careful to not let the skin burn. 
Start on the Kari Sauce and the carrot 
and coriander sambol, in the meantime. 

7. Take the chicken out and cut into the 
thickest part of the thigh to check that 
it’s fully cooked. The juices should run 
clear. If in doubt, cook it for another 
5-10 minutes at 200c. 

8. Rest the chicken for 5 minutes and 
then transfer onto a serving plate. Spoon 
a couple of tablespoons of the tray 
juices over the chicken and sprinkle the 
Garnish over before serving. 

Pol Roti

These unique coconut, curry leaf, 

onion and chi
lli rotis are

 perfect 

to dip into th
e kari sauce a

nd 

sambols. 

1. Divide the
 dough into 4

-5 equal 

balls. 

2. Heat a non
-stick pan on

 

medium-high h
eat.

 
3. Rub some co

conut oil on e
ach ball 

and press into
 a disc that’s

 about a 

quarter centi
metre in thick

ness. Rub 

some coconut oil on both sides of 

the roti and 
slap onto the

 pan. 

 
4. Press the 

roti down wit
h a 

spatula gently for about a minute 

and flip over. Keep repeating for 

approximately
 2-3 minutes u

ntil both 

sides are cri
sp and have s

ome dark 

charred spots. This could take 

longer than 3
 minutes depe

nding on 

the thickness
 of your pan 

and heat. 

 
5. Garnish wit

h a dribble of
 coconut 

oil or a doll
op of butter 

and serve 

with the Seeni Sambol and Lunu 

Miris.

Kari Sauce

Made with chicken bones, 
caramelised onions, Sri Lankan 
curry powder and coconut milk, 
this sauce is ideal to smother 
over your chicken or dip a pol 
roti into.
 
Pour into a small pan and simmer 
for a minute over medium heat. 
Add a splash of water if you 
prefer it thinner. Alternatively, 
heat in the microwave for 90 
seconds on high power, stirring 
halfway.

Pro tip: For an extra rich sauce, 
add any leftover chicken juices 
from the roasting tray into the 
kari sauce before you heat it.

A light Sri Lankan ‘side 
salad’ dressed with our 
peppery Maldive fish 
dressing adds a layer of 
freshness to this meal.
 
Mix the prepared 
ingredients with the 
Dressing just before 
serving. If you prefer it 
lighter, save some of the 
dressing for another time.

Carrot 
and      
Coriander 
Sambol

Choco-Coco Biscuit Pudding

Our rendition of any Sri Lankan’s favourite 

dessert growing up - silky smooth layers of 

coconut and chocolate layered with soaked 

‘Marie’ biscuits and topped with 
salted 

cashews.  

Serve chilled, and avoid sharin
g if you can…  

4.

6.

7 .

5 .

Mutton rolls

Mutton Rolls are arguably the most popular ‘short eat’, sold at street-side bakeries in Sri Lanka. Dip these fiery cylinders of curried meat and potatoes into our SL Hot Sauce and crack open another can of beer while you get the rest of the meal ready. 
1. These rolls are best deep fried in 180c oil for about 3-4 minutes until golden brown. However, if you aren’t confident doing this at home, follow the instructions below. 

2. Heat about 75ml of oil in a 6 inch non-stick pan over a medium heat. Add more oil if you are using a larger pan. 
3. Add Mutton Rolls and fry on medium heat, rolling them over constantly so they brown evenly on all sides and don’t overcook on one side. Use tongs or a fork to pierce and cook both ends, being careful not to let the oil splatter on you.
 
4. Remove to a plate lined with a double layer of kitchen paper when the rolls turn golden brown, after approximately 4-5 minutes. You can serve them immediately with the SL Hot Sauce, or keep them warm in a 100c oven for up to 30 minutes. After that, they tend to get chewy.


