
Cooking With Fire

C O O K B O O K

SHOWSTOPPING RECIPES FOR SUMMER



Saffron Chicken Wings 

The marinade:

500 g natural yogurt

¼ tsp ground saffron  

1 garlic clove grated

1 tsp lemon zest

1 tsp salt

a pinch of black pepper

½ onion grated

1 tsp smoked paprika

 

1 kg chicken wings

 

To finish:

Lemon juice

Sea salt flakes

Olive oil

 

Combine all the ingredients for the marinade in a

bowl and mix thoroughly.  Add the chicken and coat

all over.  

Cover the bowl and store in the fridge for at least

two hours and preferably overnight. 

Take out of the fridge and bring to room

temperature. 

Skewer the wings onto skewers.

Prepare the Charlie Oven by heating up to 250°C

with one rack placed high up in the oven and the

second rack placed on the second rack position

from the flames.

Place the skewers directly onto the top rack and

cook for 10 minutes with the door shut.

Then move the wings to the lower rack for one

minute each side.  You can leave the door open.

Remove from the Charlie Oven and leave to rest for

5 minutes.  Season with sea salt flakes and a

squeeze of lemon juice and a drizzle of olive oil. 
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Ingredients Directions

SERVINGS: 8/10 PREPPING TIME: 3 HRS 10 MINS COOKING TIME: 15 MIN

We recommend using stainless steel Turkish-style skewers for an even cook.  You can buy them in
longer lengths, perfect for the depth of the Charlie Oven.



Charred Sweet Corn Salsa 

8 Jalapeno chillis

1 dried Ancho chilli  

½ garlic clove grated

1 tbsp red wine vinegar

3 tbsp extra virgin olive oil

1 tsp salt

a pinch of black pepper

1 tsp smoked paprika

 

6-8 large corn on the cobs

 

To finish:

Lemon juice

Sea salt flakes

Olive oil

 

Skewer the jalapenos, then smoke and grill the

fresh jalapenos in the Charlie Oven until they are

completely black on the outside.

Remove from the oven and cover for 5 minutes. 

 Then remove the blackened skins and slice down

the middle and spoon out the seeds.  Then dice

into tiny pieces.

  Cook the corn on the cobs whole in the Charlie

Oven over a high heat (275°C) with the door closed.  

Open to turn over so that all sides get completely

black on the outside.  Once charred on the outside,

remove and leave to cool down.

Add the chillis, olive oil, salt, paprika, pepper and

vinegar to a large bowl and mix together.

Finely dice the Ancho chilli into little pieces.  

 Leave to sit and let the flavours mix.  Taste and

adjust the seasoning as required.
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Ingredients Directions

SERVINGS: 8/10 PREPPING TIME: 10 MINS COOKING TIME: 30 MINS

As Ottolenghi said in the book 'FLAVOUR", charring food is a chemical process of amino acids & sugars
rearranging themselves, leading to a concentration of flavours and the introduction of aroma.   This

salsa is great example of a flavour bomb.



Aubergine is like a flavour sponge, it works so well with the smoky flavour from charcoal cooking.  It is
easy to adapt the flavour to more Mediterranean or more Indian styles, based on what you add to the

charred flesh.  Play with it and make it your own.

Smoky Aubergine Dip 

3-4 aubergines

½ tsp cumin

1 garlic clove grated

1 tbsp lemon juice

3 tbsp extra virgin olive oil

1 tsp salt

a pinch of black pepper

2 tbsp iced water

2 tbsp tahini (optional)

 

To finish:

Sea salt flakes

Olive oil

1 pinch of smoked sumac

Pomegrate seeds (optional)

 

Place the aubergines directly on the hot charcoal. 

Turn to char the outside evenly.  This should take 10

to 15 minutes with the door closed (open to turn).

Remove from the oven and  cover for 5 minutes. 

 Then slice in half and scoop out the flesh,

disregarding the skins. 

  Place the aubergine flesh along with the other

ingredients into a food blender and mix until you

achieve a creamy texture (make sure to use iced

water, as it helps to thicken the dip.)

Place in a nice serving bowl and top with a light

dusting of sumac and a drizzle of olive oil. 

Serve at room temperature with flat breads.
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Ingredients Directions

SERVINGS: 8/10 PREPPING TIME: 10 MINS COOKING TIME: 30 MINS



Flatbreads 

350 g white bread bread flour,

plus extra for dusting

250 g plain yoghurt

1 tsp baking powder

1 tsp fine sea salt

½ tsp sugar

 

To finish:

100g butter

Sea salt flakes

Olive oil

1 Clove of grated garlic

20g Flatleaf parsley

 

 

Place dry ingredients into a bowl and mix.

Then add the yogurt and knead until it forms a

smooth dough. 

Divide into eight equal portions.  

Use some flour to dust the work surface and roll

out each portion of dough, separate with flour.

Place the rolled-out dough directly onto the

cooking racks in the Charlie Oven.  Make sure the

oven is at 250°C.  Close the oven for 2 to 3

minutes, open and flip the flat breads.  Cook for a

further 2 minutes.

For the butter dressing, place the butter in a heat

proof pot and heat for 5 minutes or until the butter

turns nutty brown.  Remove from the oven.  Add

grated garlic, and finely chopped parsley and mix.

Coat the top of each flat bread with garlic butter

mix.  Finally, sprinkle with sea salt flakes and serve.
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Ingredients Directions

SERVINGS: 8/10 PREPPING TIME: 10 MINS COOKING TIME: 30 MINS

Flatbreads are so easy to make and are so versatile. Use for dips or to serve with chicken skewers.



Halloumi Charred Veg Salad 

3 courguettes

A large bunch of asparagus

20/30 cherry vine-tomatoes

1 bag of rocket leaves

1 block of halloumi cheese 

A handful of parmesan shavings

1 tbsp extra virgin olive oil

1 tsp salt

A pinch of black pepper

 

 

Dressing:

Sea salt flakes

3 tbsp olive oil

1 clove of garlic

100g basil leaves

25g mint leaves

 

Slice the courgettes. 

Drizzle olive oil over the asparagus and the

courgettes, and season.

Place the courgettes directly on the cooking rack in

the Charlie Oven (at 200°C), position the rack 4

rack positions above the flame.  Char on each side

for 2 minutes.

At the same time, place the asparagus on a higher

cooking rack, char all the vegetables at the same

time.

Cut the halloumi into strips and char directly on a

cooking rack inside the Charlie Oven.

Take a large serving plate and arrange a bed of

rocket first, then drape over the charred

vegetables.  Add the halloumi, tomatoes and

parmesan flakes.

For the dressing, put all the ingredients in a blender

and blend until smooth.  Dollop spoonfuls of the

dressing across the top of the salad and serve.  
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Ingredients Directions

SERVINGS: 8/10 PREPPING TIME: 10 MINS COOKING TIME: 30 MINS

Make this salad your own: add olives, add toasted hazelnuts or charred peppers.  The dressing is a
real show stopper.  The benefit of the Charlie Oven is a huge capacity to char everything together

quickly.  This salad goes with everything.



Beetroot & Chickpea Burgers

For the burger patties:

100 g bread, torn in pieces

240 g tinned chickpeas

250 g cooked beetroot, halved

1 garlic clove grated

20 g coriander (leaves only)

1 tbsp ground cumin

1 tsp smoked paprika

½ tsp fine sea salt

A pinch of ground black pepper

1 egg

 

Toppings & Bun:

Sweet chilli sauce

Halloumi cheese slices

6 brioche buns

 

Place all the patty ingredients into a blender and

pulse 3 to 4 times until you have a rough mix.

Form into 6 equal patties.  Shape and refrigerate for

at least one hour.

Place directly on to the cooking racks in the Charlie

Oven (at 220°C) and cook for 3 minutes each side. 

 (Be careful, don't be tempted to move the patties

too soon as they may fall apart.  You need the crust

to form in order to move them.). 

Top the patties with slices of halloumi cheese in

the oven and allow to melt (allow one minute).

At the same time, slice the brioche buns and heat

through on a high cooking rack.  

Assemble and top with sweet chilli sauce or chilli

jam (whatever you have at hand).
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Ingredients Directions

SERVINGS: 6 PREPPING TIME: 70 MINS COOKING TIME: 15 MINS

Ingredients vary and may make the mix wet.  If so, heat a heat proof pan in the Charlie Oven and
plance the patties on the pan with a little oil.  This is a safer way of cooking your patties.



Reverse Seared Rib Eye Steak

1 Ribeye steak, circa 1.2 kg

Sea salt flakes

 

Chimichurri dressing:

1 shallot finely diced

80 g flat leaf parsley finely chopped

1 fresh red chilli finely diced

2 tbsp red wine vinegar

4 tbsp extra virgin olive oil

1 clove of garlic finely chopped

1 tsp dried oregano

1 tsp sea salt flakes 

A pinch of black pepper

Take the steak out of the fridge and leave to stand

for one hour to get to room temperature.

Add a coating of sea salt flakes to the steak

surface (remember to be generous as it will help

form a crust when cooking).

Place the steak on a cooking rack high up in the

Charlie Oven to cook the steak indirectly at 250°C.  

Check the internal temperature of the meat and

turn it after 2 minutes.  

When the internal temperature reaches 50°C, 

 move it to a cooking rack lower down just above

the charcoal.  Cook on each side for 1 minute.  

Remove and leave to stand for a minimum of 5

minutes.

Make the dressing  before cooking the steak to

allow the flavours to mingle and develop.

Once the steak has rested, slice the steak away

from the bone and cut horizontally.  

Season with freshly ground black pepper, seal salt

flakes and drizzle the Chimichurri dressing across

the meat and serve.
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Ingredients Directions

SERVINGS: 2-4 PREPPING TIME: 60 MINS COOKING TIME: 15 MINS

The cooking time will vary depending on the thickness of the steak and whether it is on the bone.  Use
a temperature probe to ensure the steak doesn't over/under cook. Reverse searing ensure a perfectly

even cook and a delicious crust on the outside.



Lamb Koftas

750 g lamb mince (needs to have fat

and preferably shoulder meat)

1 large onion finely diced

80 g flat leaf parsley

2 tsp ground cumin

2 tsp dried mint

2 tsp pul biber

1 tsp dried thyme

1 tsp fine sea salt

Freshly ground black pepper

 

 

 

Mix the ingredients together in a bowl.

 Mould the mixture around metal skewers.  (We

recommend flat Turkish-style steel skewers as they

help with the cooking process and hold the meat

well).

Once the skewers have been loaded with the meat

mixture, leave to rest in the refrigerator for 1 hour.

Fire up the Charlie Oven to 250°C, with the cooking

rack placed three positions up from the coals.

Place the skewers directly on to the cooking rack

and close the door.  

Open after 3 minutes and flip over to cook for

another 3 minutes.  (If the meat sticks as you try to

move it, wait another minute so that the crust forms

and protects the meat from breaking).

Continue until all sides are brown.  

Sprinkle some pul biber over the lamb koftas

before serving. 
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Ingredients Directions

SERVINGS: 4-6 PREPPING TIME: 60 MINS COOKING TIME: 9 MINS

The cooking time will vary depending on the thickness of the meat on the skewers and the thickness of
the metal used.  Feel free to play with the ingredients to add chilli flakes, a pinch of cinnamon, or

garam masala.  Serve with flatbreads and a drizzle of yogurt.  


