
Serves 4

Cooking Times 

Total: approximately 1 hour 45 minutes
Mutton Rolls: approximately 6 minutes 
Bone Marrow Varuval: approximately 20 minutes Kalupol Chicken: approximately 1 hour 10 minutes Lamb Kothu: approximately 15 minutes

String Hoppers: approximately 7 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.
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For step by st
ep instructio

ns 

and tips chec
k out our vid

eos 

on Instagram. We would love 

to know how you get on and 

see photos of
 your dishes,

 so 

don't forget 
to tag us 

@hopperslondo
n 

#hopperscasha
ndkari
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Contents of Kit:

1. 1 x bag of Jaffna Mix
 

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

stard)

3. Bone Marrow Varuval 

 a. 4 x Split Beef Shi
n Bones

 b. Kalupol Salt

 c. Rasa

 d. Fried Drumstick Le
aves, to garnish

 e. 4 x Rotis (gluten)

4. Kalupol Chicken: 

 a. 1 x Raw Marinated 
Spatchcock Chicken 

 b. Kalupol Butter (dai
ry)

 c. Garnish

 d. Kari Sauce 

5. Lamb 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

6. 4 x White Rice String
 Hoppers 

7. Pol Sambol

8. Tempered Yoghurt (dair
y), keep chilled 

9. Carrot Sambol:

 a. Shredded Ingredien
ts

 b. Dressing (fish)

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

dairy, gluten)

You will need: salt, p
epper, 2 eggs (option

al) and a few 

tablespoons of cookin
g oil (anything neutr

al like rapeseed or 

vegetable, not olive 
oil).

Keep all items refrige
rated and consume with

in 2 days of 

receipt at the latest.

BONE MARROW VARUVAL

Our all-time favourite curry and bestseller 
ever since we 

opened door
s in 2015. 

This cook-a
t-home vers

ion ensures
 the 

bone marrow 
remains as s

ucculent and
 rich as can

 be, smother
ed 

in our signa
ture coriand

er, coconut 
and chilli r

asa. It’s be
st 

mopped up wi
th our crisp

 flaky rotis
.

1. Preheat t
he oven to 

200c (fan) w
hile you lin

e a tray wi
th 

tin foil.  

2. Heat the 
Rasa in a la

rge pan over
 medium heat

, adding hal
f 

a cup of water to thin it down. Once it begins to bubble, 

reduce the 
temperature 

and continu
e to simmer

. Add a spl
ash 

of water if 
the Rasa get

s too thick.

3. Place the
 bones, marr

ow side up o
n the tray a

nd sprinkle 
a 

pinch of Kal
upol Salt ov

er each bone
. Roast for 

4 minutes on
 

the top shel
f. 

4. Spoon the
 Rasa over t

hem and cont
inue simmeri

ng for 10 

minutes. Ensure the bonemarrow 
isn’t pink and fully cooked 

through befo
re eating. S

ome of the l
arger bones 

can take a f
ew 

more minutes
 to cook thr

ough.

5. If you li
ke the Rasa 

thinner, add
 more water 

while 

simmering a
nd if you p

refer it th
icker, simm

er for long
er. 

Check season
ing before s

erving. 

6. While the
 curry is si

mmering, sta
rt on the Ro

tis.

7. Heat a no
n-stick fryi

ng pan over 
a medium-hig

h heat.

8. Add a ro
ti and sprin

kle some wat
er on top. 

Cook for 30-
40 

seconds. Fli
p and conti

nue cooking 
for 30-40 s

econds. Repe
at 

for a furthe
r 2 minutes,

 flipping ev
ery 30 secon

ds, until th
e 

roti is gold
en and crisp

 on the outs
ide. 

9. Crush with both hands gently, to open up the various 

layers. Eat 
Immediately.

Jaffna Mix
One of the most popular drinking snack in Sri Lanka, rip open and enjoy with a chilled beer whilst you prepare your meal.

  



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
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LAMB kothu

Ask any Sri Lankan what their favourite street food is and they’re likely to say it’s Kothu Roti. While traditionally cooked on a large hot plate, we have developed this version as a one-pot stir fry that’s easy to recreate at home.

1. Heat 1 tbsp of oil in a large wok or frying pan on medium heat. 

2. Crack two Eggs into a bowl and whisk in ¼ tsp each salt and black pepper. Add these to the hot oil and scramble for 2-3 minutes until fully set. Transfer onto a plate. If you don’t like eggs, skip this step but we highly recommend adding them. Wipe down the pan with kitchen paper and add another 2 tbsp oil to it and heat over a medium heat.
 
3. Once the oil is hot, add the Sliced Onions and stir fry until translucent but don't let them brown. Approximately a minute or two.
 
4. Add the Shredded Carrots and Cabbage and continue stir frying for another minute.
 
5. Add the Chopped Roti with 1/2 tsp salt and 1/4 tsp crushed black pepper (optional). Stir fry for 2 min-utes.

6. Add Lamb Kari with a splash of water and increase the heat to high. Add the scrambled eggs back in. Keep stirring and cook for a further 4-5 minutes until the kari is absorbed by the roti and everything is well mixed and fully heated through. Approximately 3-4 minutes. Check for 
seasoning. 

7. Garnish with the chopped Coriander and Spring Onions and serve with the chilled Tempered Yoghurt.
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Kalupol Chicken

Our Kalupol Chicken has been a firm 

favourite at Hop
pers Soho ever s

ince we 

opened in 2015. 

1. Preheat oven
 to 180c (fan) 

and once 

hot pour a pint
 glass of boili

ng water 

into a tray on the bottom shelf to 

create some ste
am in the oven.

 

2. Line an oven
 tray with the 

foil and 

remove chicken 
from packaging 

onto it, 

skin side up. S
pread any remai

ning 

marinade in the bag evenly over the 

skin. Use the provided gloves if you 

like and dispos
e them after th

is step. 

3. Cook for 40 minutes on the middle 

shelf of the ove
n. You can use t

his time 

to start preppi
ng the other di

shes.

4. After 40 min
utes, increase 

the 

temperature to 
200c and contin

ue 

cooking for 15 
minutes. 

5. After 15 min
tues, remove ch

icken and 

spread the Kalu
pol Butter even

ly over the 

top with a spoo
n.

6. Roast for a
 final 5 minut

es on 210c 

being careful t
o not let the 

skin burn. 

Start on the Kari Sauce and the carrot 

and coriander s
ambol, in the m

eantime. 

7. Take the chi
cken out and cu

t into the 

thickest part o
f the thigh to 

check that 

it’s fully cook
ed. The juices 

should run 

clear. If in do
ubt, cook it fo

r another 

5-10 minutes at
 200c. 

8. Rest the chicken for 5 minutes and 

then transfer o
nto a serving pl

ate. Spoon 

a couple of tablespoons of the tray 

juices over the
 chicken and sp

rinkle the 

Garnish over be
fore serving. 

Kari Sauce

Made with chicken bones, 
caramelised onions, Sri Lankan curry powder and coconut milk, this sauce is ideal to smother over your chicken. 
 
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. Check seasoning and serve with the Kalupol Chicken 

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

A traditional, l
ighter alternati

ve to bread, the
se delicate rice

 

flour noodle dis
cs are great to 

soak up with cur
ries or eat with

 

sambols. 

1. String Hoppe
rs are best ste

amed for about 
3 minutes – if 

you 

don’t have an el
ectric steamer o

r stainless stee
l steaming baske

t, 

a Chinese bamboo
 steaming basket

 over a wok of b
oiling water wor

ks 

perfectly in th
e domestic kitc

hen! 

2. Alternativel
y, place the st

ring hoppers in
 a small covere

d 

container and m
icrowave on hig

h power for 90 s
econds, stoppin

g to 

flip them over 
halfway. 

3. Enjoy with P
ol Sambol and y

our favourite c
urries.

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…  
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