
Contents of Kit:

1. 1 x bag of Jaffna Mix

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

stard)

3. Kothu: 

 a. Chopped Roti (glute
n)

 b. Shredded Carrots a
nd Cabbage

 c. Sliced Onions

 d. Lamb Kari

 f. Spring Onions and 
Coriander, to garnish

4. Tempered Yoghurt (dair
y), keep chilled

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

dairy, gluten)

You will need: salt, pe
pper, 2 eggs (optional

) and a few tablespoon
s 

of cooking oil (anyth
ing neutral like rape

seed or vegetable, no
t 

olive oil).

Keep all items refrige
rated and consume with

in 2 days of receipt 

at the latest.

Serves 2

Cooking Times 

Total: approximately 20 minutes
Mutton Rolls: approximately 6 minutes 
Kothu: approximately 15 minutes

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.

2.

Jaffna Mix

One of the 
most popula

r 

drinking snack in Sri Lanka, 

rip open and enjoy with a 

chilled bee
r whilst yo

u 

prepare you
r meal.

1 .

kothu

Ask any Sri 
Lankan what 

their favour
ite street f

ood is 

and they’re 
likely to sa

y it’s Kothu
 Roti. While

 tra-

ditionally c
ooked on a l

arge hot pla
te, we have 

devel-

oped this ve
rsion as a o

ne-pot stir 
fry that’s e

asy to 

recreate at 
home.

1. Heat 1 t
bsp of oil 

in a large 
wok or fryi

ng pan on 

medium heat
. 

2. Crack tw
o Eggs into

 a bowl and
 whisk in ¼

 tsp each 

salt and bl
ack pepper.

 Add these 
to the hot 

oil and 

scramble for 2-3 minutes until fully set. Transfer 

onto a plat
e. If you d

on’t like e
ggs, skip t

his step 

but we highl
y recommend

 adding them
. Wipe down 

the pan 

with kitche
n paper and

 add anothe
r 2 tbsp oi

l to it 

and heat ov
er a medium

 heat.

 
3. Once the

 oil is hot,
 add the Sli

ced Onions 
and stir 

fry until translucent
 but don't let them brown. 

Approximate
ly a minute

 or two.

 
4. Add the 

Shredded Ca
rrots and C

abbage and 
continue 

stir frying
 for anothe

r minute.

 
5. Add the 

Chopped Rot
i with 1/2 

tsp salt an
d 1/4 tsp 

crushed bla
ck pepper (

optional). 
Stir fry fo

r 2 min-

utes.

6. Add Lamb
 Kari with 

a splash of
 water and 

increase 

the heat to
 high. Add t

he scramble
d eggs back

 in. Keep 

stirring an
d cook for 

a further 4
-5 minutes 

until the 

kari is abs
orbed by th

e roti and 
everything 

is well 

mixed and fully heated through. Approximate
ly 3-4 

minutes. Ch
eck for 

seasoning. 

7. Garnish with the chopped Coriander and Spring 

Onions and 
serve with 

the chilled
 Tempered Y

oghurt.

3.

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 sharing if you can…  

4.



Serves 2

Cooking Times 

Total: approximately 20 minutes
Mutton Rolls: approximately 6 minutes 
Kothu: approximately 15 minutes


