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Cooking outside with Muurikka 
Is a shared experience

to remember.

It's easy with Muurikka !
In my work and free time I have found
Muurikka products easy to use. Muurikka
has an excellent range of long lasting
products. They all work together very
well and that makes it easy to prepare
everything from starters to desserts.
The atmosphere around Muurikka
is unique, all year round.

"

"

has always been more than just a meal, it's a moment

cookware for decades. We want people to get together 
At Muurikka we have been making exceptional outdoor 

to enjoy great cooking. To prepare food with Muurikka 

Henri Alén
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All these delicious dishes from one Summer Kitchen
�WOK

SMOKING                                           PAELLA SOUP

ELECTRIC GRILL                                 GAS GRILL

The idea behind the Summer Kitchen is to prepare all your food in one place, making it easy when entertaining
outdoors. The Summer Kitchen comes as either gas or electric and the trolleys are in two colours, black or brown.
The versatility of the Summer Kitchen means that you could start with one griddle pan and then add wok, casserole, 
or a smoker. All of these can be used on the same kitchen.
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500g Chicken breast cut in strips                      400g Beef cut in strips
6       Crushed garlic cloves                               1       Sliced onion
2tbs  Peanut oil         2       Sliced carrots
2tbs  Soy sauce 100g Shitake mushrooms
2tbs  Sugar 2       Cloves crushed garlic
2tbs  Cornflour 1tsp  Ginger paste

½ tsp Chilli powder
�2       Onions finely sliced�������

Garlic chicken stir fry                   Teriyaki beef and noodles

1tsp  Salt
150ml Chicken stock
1       Red pepper thinly sliced����� �����������
100g Sliced cabbage

  1tsp  Salt
1tsp  Grated fresh ginger
100g Sugar snap peas

 oil smokes quickly stir in 2 cloves garlic,  
ginger, spring onions and salt.

1.  Heat the oil in a Muurikka wok pan. When the 

2.  Stir fry until the onion becomes translucent,

remaining garlic and stir.
  

 

add the chicken and cook for 3 minutes, add

3.  Add onions cabbage pepper peas and half
the chicken stock then cover.

  

 
   
 

4.  In a small bowl, mix the remaining stock,
soy sauce sugar and cornflour. Add the 
sauce mixture to the wok and stir until the
chicken and vegetables are coated with the

rice or noodles.

 

 
 

1.  Fry the beef in a hot Muurikka wok

2.  Using the same pan fry the onions
garlic and mushrooms until brown.

3.  Add ginger chilli and cabbage and 
the sesame seeds and then replace 
the beef.

Cook until beef is tender and then 
take out of wok and put to one side.

4.  Serve immediately with rice or 
noodles.

Muurikka Wok
The Muurikka wok pan is a very versatile deep cooking pan,
and part of the original Muurikka classic range.
In this deep pan you can easily prepare all your favourite wok

Delicious
Wok

Recipes!

 and add the teriyaki sauce and water.

thickened sauce. Serve immediately with hot

6       Spring onions chopped

dishes; meat, fish, shellfish, risottos, noodles !! The Muurikka wok
works on an open fire, gas & electric hobs or Summer Kitchen.

100ml Water
50g   Teriyaki sauce

½       Savoy cabbage
1tbs   Roasted sesame seeds
         Oil for cooking



5

yoghurt salad
with spring cabbage and

2 kilos   Pork ribs
2 litres  Water
6           Black peppercorns
1tsp      Allspice
2           Bayleaves
1tbs      Salt
1           Carrot

2           Onions

  
1.  Cut the ribs in to generous pieces and put them 

in to a Muurikka casserole pan. 

3.  Add the spices and chopped vegetables.
 2.  Add enough water to cover the meat.

5.  Let the ribs cool down in the cooking liquid and
then take them out of the pan.

6.  Fry the ribs on a Muurikka griddle pan on a low 

 
 .

7.  Fry until browned and serve with the yoghurt 
and cabbage salad.

4.  Simmer for 1½ hours.

2           Cloves garlic

Spring cabbage and yoghurt salad

3        Carrots
300g  Natural yoghurt
2 tbs  Lemon juice
1 tsp  Honey
          Salt and pepper

Grate the carrots and cabbage then mix in the yoghurt.
Add the lemon juice and honey, season and mix well.

The Muurikka Summer Kitchen
is quick, versatile and clean!
The burner in the gas Summer Kitchen
 heats quickly and evenly. 

 and enables you to cook a variety of  
delicious meals for many people.

500g  Spring or white cabbage

vegetables and finish with pancakes
for pudding!

Cook sausages, steaks, fish, shellfish

The griddle pan is included in the kitchen

Muurikka Casserole Pan
The Muurikka Casserole Pan is a sturdy

frequent use. In this pan you can make

A perfect fit for the Summer Kitchen and 

Pork ribs in teriyaki sauce 

100g     Teriyaki sauce

heat and brush liberally with teriyaki sauce.

and substantial Stainless steel pan for 

large quantities of hearty soups, stews
or boil potatoes and vegetables.

also great for all year cooking at home. 
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Grilled asparagus with
bacon and avocado sauce

20   Stems asparagus

        Crisp green salad
       Salt

1.  Peel the asparagus and cut 1cm from 
the bottom.

2.  Boil in salty water for 5 minutes and   

3.  Dry the asparagus thoroughly. Cut the
bacon in half lengthways and wrap it 
 around the asparagus stems.

 4.  Grill the asparagus in a Muurikka  
griddle pan until the bacon is crispy.

avocado sauce.
 5.  Serve with a crisp green salad and the  

Avocado sauce

4 drops Tabasco sauce

1           Ripe avocado
2tbs      Lemon juice

1           Chopped garlic clove
150g     Creme Fraiche

Salt and white pepper

Add all the other ingredients and mix well.
and scoop out the flesh in to a blender.   
Cut the avocado in half, remove stone 

Chill in the fridge until ready to serve.

400g  Peeled and dried prawns  1. Dry the prawns well and cut in to
1        Chopped onion                      small pieces. 
200g  Mayonnaise                       2. Mix prawns, onions, dill and 
2tbs   Chopped dill                          mayonnaise together. Season 
2tbs   Lemon juice                          with lemon, tabasco salt + pepper.
          White pepper and salt       3. Spread generously between slices 
            FFew drops tabasco               of bread and press together.
4        Large slices white bread   4. Fry in Muurikka griddle pan with
2tbs   Butter or Paisto cooking       butter or paisto cooking spray 

spray                                    until golden brown. 

salad.
Cut in to triangles and serve with a green 

Grilled sirloin steak with
pesto vegetables 

4        Sirloin steaks

1        Red pepper
1        Courgette
1        Aubergine
2tbs   Pesto
50g    Oil
          Salt and pepper  

1.       Make sure steaks are at room temp.
and season well with salt and pepper. 

2.      Grill the steaks on the Summer Kitchen 
electric grill or Muurikka griddle pan for
 about 4 mins. per side. Season again

3.       Cut the vegetables in to generous chunks 
 and slice the cooked new potatoes. Toss

 evenly in oil and season with salt and 

4.       Grill on the Summer Kitchen on a low heat

pesto sauce.
5.       Put in to a serving bowl and drizzle with

until they are slightly soft. 

pepper.

with black pepper.

200g  Boiled new potatoes

Summer
Kitchen

Dinner

Served from
Cooked and

Muurikka

Toasted prawn and mayo sandwiches

and then cool quickly in cold water. 

10   Rashers of bacon
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Chicken breast filled with
goats cheese served with
  Italian panzanella salad

100g  Soft goats cheese
4       Chicken breasts

2        Cloves garlic
4        Slices parma ham
Olive oil for frying

Salt and black pepper 

 the goats cheese. Season lightly 
1.   Crush the garlic and mix with  

with salt and pepper

   cheese mix.
3.    Put the sage leaves on the skin side
 of the chicken and wrap the parma 

 2.    Cut the chicken breasts in to pockets 

4.   Grill on the Summer Kitchen griddle
   pan for about 8 mins per side.
 
 .

Muurikka Griddle Pans

Italian panzanella 
Salad
6-8     Slices of crusty bread
1        Cucumber 

and fill with approx 1 tbs of the goats 

Dressing
100g    Red wine vinegar 

Coarse ground black pepper 

1.   Cut the bread in to cubes and fry 
 until golden in a Muurikka pan with 
olive oil.

2.   Peel and dice the cucumber and cut  
 the tomatoes in to quarters. Peel and 
 slice the onion. 

 3.   Tear the rucola leaves in half and 
chop the basil and celery.

4.   Mix all the vegetables, bread and   
 olives and stir carefully.

5.   Mix the dressing ingredients and  
pour over the salad.

2         Red onions

100g   Black olives

2-3       Cloves garlic crushed

 

Prepare all your delicious dishes

vegetables sausages steaks.
on a Muurikka griddle pan. Meat, fish

Why not finish off with pancakes for pudding?

100g    Olive oil 

ham around each breast.

4        sage leaves 10       Basil leaves
1         Rucola lettuce

1         Stick of celery

300g   Red or yellow cherry tomatoes

¾ tsp   Salt
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Summer Kitchen Electric 
Grill for versatile cooking!
The electric Summer Kitchen grill
warms up quickly and the heat can
 easily be controlled. The electric  
grill can be used with the same 
wok, griddle and casserole pans 
as the gas Summer Kitchen.
The electric grill can also be used 
for smoking using a Muurikka
smoking pan.

Fried herb tomatoes

1tbs   Olive oil

2        Large beef tomatoes
1tsp   Dried thyme
1tsp   Dried oregano

Salt and black pepper

Cut the tomatoes in half and 
   brush with olive oil. Sprinkle 
  with the herbs and season with 

salt and pepper.
Fry for about 5 minutes, turning
occasionally.

Grilled sirloin steaks with red wine
butter and bacon - wrapped figs
4      Sirloin steaks
12    Dried figs
6      Rashers bacon

Drizzle of olive oil
Mixed leaf salad

Salt and black pepper

2.   Cut the bacon in half lengthways and
    wrap around the figs. 
3.   Grill the steaks on the Summer Kitchen
      or fry in a Muurikka griddle pan for 2-3   
      minutes per side. Take off the heat and 
      let the steaks rest a while in foil.
4.   Grill the bacon figs after the steaks and 
       drizzle with olive oil and serve with salad.

Red wine butter

150g  Red wine
1        Small red onion

300g  Butter
             Fresh parsley

1.  Finely chop the onion and put in to a pan 
      with the red wine.
2.  Bring to the boil and cook until liquid is 
   reduced to one third, then cool.  

4.  Mix the butter well with the onion and wine
    and add the chopped parsley. 

 5.  Work the butter in to a roll and wrap in 

6.  When set cut in to discs and place on   
       top of the steaks.

1.   Season the steaks with salt and pepper.

3.  Let the butter soften at room temperature.

      cling film. Refrigerate until set.  
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150g  Mozarella
8        Slices white toast

3        Tomatoes
10      Basil leaves
4        Slices smoked ham

     Drizzle of vegetable oil  

Mozarella and ham toasted sandwiches

2.    Sprinkle the basil on top.

 on one half of the toast and add the cheese  
and tomatoes.

3.    Put the other slice of toast on top of the     
sandwiches. Toast in a Muurikka pan with 
a little oil until golden brown on both sides.

4.    Cut in to triangles and serve.

Portobello mushrooms with
parmesan and basil
10     Large Portobello mushrooms
 2      Cloves crushed garlic
2tbs  Balsamic vinegar
4tbs  Olive oil
Salt and pepper
Fresh basil
 
 

1.  Remove the stems from the mushrooms
 and brush with olive oil. 
2.  Grill on the Summer Kitchen or Muurikka 

  with salt and pepper. 
 4.   Mix well and put in to a serving bowl. Sprinkle 

 the parmesan on top.

Herb marinated lamb and 
halloumi cheese kebabs

400g Tender lamb
1       Packet halloumi cheese

2       Red Peppers
2       Cloves garlic
2tbs  Chopped basil
1tbs  Chopped flat leaf parsley
2tbs  Chopped thyme
1tbs  Vegetable oil
Wooden skewers

1.   Soak the skewers in water for at least 2 
hours.

2.   Soak the cheese to remove excess salt. 
3.   Blitz the garlic and herbs together.
4.   Cut the lamb cheese and pepper in to 

cubes and put alternately on to skewers. 
 5.   Brush with the herb marinade and season

          griddle pan for about 5 minutes on a low heat  

 with salt and pepper.
6.   Grill on the Summer Kitchen for about 15
 minutes turning occasionally. 
7.   Drizzle the rest of the marinade on top of
 the cooked kebabs and serve with new 

potatoes and salad.

Lemon chicken with 
gherkin tsatsiki

2tbs Chopped thyme
1      lemon

2      Garlic cloves
4tbs Olive oil
Pinch of turmeric
Salt and pepper 

1.  Grate the lemon rind and squeeze in juice.
 2.  Add the chopped garlic and thyme. 

3.  Mix well and pour on top of the chicken.
Leave to marinade for 20 minutes at least.

4.  Grill on the Summer Kitchen or Muurikka 
griddle pan for about 10 minutes on each 
side, turning occasionally.

     Serve with tsatsiki.

Gherkin tsatsiki

2tsps Lemon juice
1       Clove garlic, chopped
3       Gherkins

1tsp   Chopped mint

Salt and white pepper

1.   Finely dice the gherkins.
2.   Add the garlic and mix with the lemon 

yoghurt and mint. Season with salt and  
 pepper.  
 3.  Let the sauce rest in the fridge for ½ hour

 before serving.
 

1.    Cut the mozarella and tomatoes. Put the ham

3.  Add the oil vinegar garlic and basil and season
 then put in to a bowl .

4      Chicken breasts

150g  Natural yoghurt
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Muurikka non-stick paella pan
A high quality paella pan with a 
non-stick coating. Perfect for use
with the electric Summer Kitchen.
Surprise your guests, prepare a 
colourful paella and serve it from this
stylish original paella pan.

Muurikka steel paella pan
A sturdy and high quality paella pan
for the gas Summer Kitchen.

Muurikka grid iron
A versatile grid iron
for cooking fish meat
and vegetables.

Paella à la Henri
You can prepare this in a 

paella pan.
500g    Long grain rice
400g    Chicken strips
200g    Shrimps
500g    Mussels
2tbs     Tomato puree
5          Tomatoes
2          Onions
1          Red pepper
2tsp     Chopped chilli
2          Cloves garlic, chopped
2tbsp   Olive oil

½tsp    Saffron
1tsp     Turmeric

½½ litre  White wine
1 litre   Chicken stock

100g    Frozen peas
 50g     Chopped parsley

Salt and pepper and lemon wedges
1.  Chop the onions and cut the 

pepper in to cubes.
 2.  Lightly brown the chicken rice chilli 

and spices in a Muurikka pan. 
3.  Chop in the tomatoes and add

tomato puree. Fry for one minute
and add the wine, stock and peas.

4.  Simmer on a low heat for about 
15 mins mixing occasionally.Add
the shrimps and mussels.

5.  Add salt and pepper and take off 

lemon wedges.
the heat. Garnish with parsley and 

Muurikka wok, griddle or 
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Grilled salmon with fennel and thyme
500g   Salmon fillets
2tsp    Rough sea salt
2tbs    Chopped fennel
8         Sprigs thyme
1         Lemon
      Ground black pepper 

1.     Mix the sea salt, fennel and pepper together,
 spread on to the flesh side of the salmon.  
Leave for 1 hour to let the salt soak in. 

2.     Wipe off the seasoning as best you can and  
 and place the thyme on the fillets. Slice the   

3.     Put the salmon fillets on to a Muurikka grid 
  iron and cook on a low heat on the Summer

 Kitchen for 15 minutes per side. 
 Squeeze some lemon juice on top and serve.

Fruit kebabs with
Vanilla ice cream

 ½       Gala melon
1        Punnet strawberries
50g    Runny honey
1        Lime
½ tsp Ground ginger

 Chopped mint
             Icing sugar
    Vanilla ice cream 

1.    Peel and dice the melon. Wash and de-hull
the strawberries. Grate the lime rind and mix 
with the honey and ginger. Chop the mint and  
 add to the honey mixture.

2.    Skewer the strawberries and melon on to 
 kebab sticks and grill on the Summer Kitchen 

3.    Drizzle honey mixture on to kebabs and dust
 with icing sugar. Serve with vanilla ice cream. 

lemon and lay slices on to the salmon.

 for a minute on a moderate heat.
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0,5 kg 1 kg 1,5 kg
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Have you ever thought of 
smoking meat?

When you smoke meat you first let the
smoker work as an oven for 15-20

After that insert the smoking chip tray 
and carry on with smoking for 10-15
minutes. If you want a stronger smoky
taste, put them in earlier. By trying
different times, you'll find the best 
results for particular meats.

Fish is a light and delicious
ingredient for smoking

Mouthwatering smoked salmon

You will need fresh filleted salmon,
coarse sea salt and seasoning 
according to taste.
1 Kilo salmon = 35 mins smoking

Approximate smoking times 

FFFFFFFFFFFF       FF15-25 min  25-35 min 35-60 min Fish

                             10-15 min 25-30 min 30-35 min Shellfish

                    40-45 min    50-55 min  60-65 min Poultry

              30-35 min 40-45 min 50-55 min Pork

                     20-25 min   40-45 min 50-55 minBeef

               30-35 min   40-45 min 50-55 minLamb

                20 minVegetables

            40 minPotatoes

                        60 minSweetcorn

Smoking times are only approximate, the best way is to
 try according to taste. When smoking, the temperature 
can rise very quickly, therefore it is important to check
the food whilst cooking.

Muurikka Electric Smoker 
- smoke without fire

The Muurikka electric smoker is perfect
when it is not possible to use an open
fire or flames. The working principal
is simple, an electric element heats 
up the smoker like a normal oven.
Adding the smoking basket and wood
chips will give the food a delicious 
smoking flavour. 

For smaller pieces of food, use the
Muurikka smoking basket.

is very easy to cook on Muurikka
minutes ( times are approximate ) smokers.

Muurikka smokers are for 
OUTDOOR use only
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Smoked aubergines and tomatoes

 

1tsp Dried thyme  

Foil                                           until they are soft.

 in to the Summer Kitchen smoking pan or

 Salt and pepper                       Summer Kitchen or Muurikka griddle pan

       or basil                              Add olive oil and mix together.

1     Clove garlic      aubergines, dry and put into a bowl.
2     Aubergines                       When all the liquid has come out of the
3     Large tomatoes          1.    Dice the aubergines and lightly salt.

Smoked whole prawns
with lime-aioli dip

200g  Mayonnaise
1kg   Whole prawns

4        Garlic cloves
2        Limes
2tbs   Mustard 
2tsps Chopped herbs
        Salt and pepper

electric smoker for 15 minutes. 
Serve straight away with fish for example.

1     Small onion                2.    Chop the tomatoes, crush garlic and slice

1tsp Olive oil                      3.   Wrap the vegetables in foil and grill on the

the onions. season with salt and pepper.

4.   Open the foil a little bit and put the bundle.  

 
    
  

 

  
 

 
  

 
  
 .

 

1.      First of all make the sauce.Grate the peel of one 

         the juice from both limes. Add Mustard, chopped 
         garlic and herbs. Season with salt and pepper.
 2.     Put the prawns in the Muurikka smoking pan on 
         the Summer Kitchen or electric smoker.
3.      Put the smoking chips in the smoker and let the
         smoke build up for a while.
4.      Let the first smoke out of the smoker and then 

         8 minutes. Serve with the lime dip.

Muurikka Smoking Pan

 

The round smoking pan works really
well with the Summer Kitchen. Both 
gas and electric smokers are easy 

control. 
Smoking fish is easy with Muurikka!

to use and the temperature easy to

          lime and mix with the mayonnaise. Squeeze on 

         put the prawns in. Smoke in a moderate heat for
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B BBBBBBBBBBB  BBBrandy flavoured smoked 
beef with horseradish
2 kilos  Braising steak
6tsps   Mixed pepper corns
2 stalks each of rosemary + thyme
Sea salt
Tot of brandy

1. Cut beef in two lengthways.
2. Brown in pan.
3. Place in smoking pan and smoke in

   50°(You will need a food thermometer)
4. Crush peppers and mix in herbs.
5. Rub brandy on to meat, season with salt 
    and pepper and herb mixture.
6. Wrap in foil an leave to rest and cool for
    a while.
7. Cut in to thin slices and serve with 
    horseradish.
Also delicious in a sandwich!

Smoked chicken salad
with smoked tofu

2 tbs Cashew nuts

100g Olives

 

3 tbs Olive oil
1 tbs Red wine vinegar

1       Punnet cherry tomatoes

1       Packet tofu
1      Whole cooked chicken

½      Cucumber

 
  

  
  

  
  
  
  
   
 
 

2.   Cut tofu in to slices and place on top
of the meat. Smoke for about 10 minutes

while, prepare the salad.
3.   Peel and dice the pear, cut the olives

1.   Take the meat off the bone and

cucumber and put in a bowl. Season with 
oil, salt and pepper and add salad.
Mix and serve with smoked chicken and
tofu.

 
  

 
  
 

Smoked salmon pastrami 
1. Season the salmon with salt and leave 

2. Wipe off the excess salt and remove the 
skin. Cut the salmon in to strips.

  

  

 

4. Mix the pepper and cumin together and

leave to rest in the fridge for 2 hours.
5. Cut in to cubes with a sharp knife.
Serve with fresh green salad.

 The fish can be slightly raw in the middle.

and tomatoes in half and add the diced

place in the smoking pan.

1       Packet fresh green salad
2       Pears

 

 

Smoked vegetables and 
halloumi cheese

1     Courgette       10  Cherry tomatoes
2     Red peppers   2tsp Fresh thyme
1     Clove garlic     1 Packet halloumi cheese
200g smoking chips

1. Cut the aubergine and season with salt.
When all the liquid has come out, dry with
kitchen paper.
2. Peel the carrots and cut in to cubes. Cut
the courgette and pepper in to large chunks.
3. Put all the vegetables in a bowl and drizzle 
with oil . Add chopped time and garlic and mix 
well together.
4. Roast the vegetables in the oven at 210° or 
in a Muurikka smoking pan without wood chips 
until slightly soft.
5. Put the vegetables and whole tomatoes on to 
the smoking pan. Cut the cheese in slices and 
place on top of veg. Smoke for 10-15 mins .

   a moderate heat until beef inner temp. is in the Muurikka Electric Smoker. Mean-

for 2 hours.

3. Smoke in the smoker for about 5 mins.

rub in to the salmon. Wrap tightly in foil and 

1     Aubergine        8   Small carrots
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 .

 

 

 

 

 

Smoked stuffed mushrooms

20       Large mushrooms
100g   Blue cheese
2tsp    Chopped parsley
1         Clove garlic
Black pepper
Oil for frying

1. Take the stalks off the mushrooms
and chop in to small pieces. Chop the 
garlic. Quickly fry the mushrooms in a 
Muurikka pan and place in to the 
smoking tray bottom side up.
2. Put the chopped stalks and garlic in 
a bowl with the blue cheese, add the 
parsley and spoon in to the mushrooms.
3. Smoke in the Muurikka smoker for
approximately 5-8 minutes.

 

 

 
  
 

 
 

 

 

 

 

  
 

  

 

  

 
 

Whole smoked white fish

1      Bunch parsley
1      Lemon
1     Whole white fish

2tsp Oil
Sea salt and white pepper

1. Slice several grooves in to the top 
of the fish.
2. Season the fish thoroughly with salt
and pepper. Let the fish rest for 20 mins.
3. Chop the parsley and sprinkle on to
the fish. Cut the lemon in to slices and 
place on to the fish.
4. Close up the fish with cocktail sticks
or kebab sticks and brush with oil.
5. Smoke the fish in the Summer Kitchen 
in a smoking pan for around 30 minutes
or until the top fin comes away easily.

Smoked salmon omelette

70g   Water or single cream

1tbsp Butter

2tsp   Mixed herbs

8       Eggs

Salt and pepper

150g  Salmon

1. Smoke the salmon on the Summer 
Kitchen smoking pan or in a Muurikka
electric smoker.
2. Pick the fish in to little pieces and mix 
with the herbs.
3. Season the fish with salt and pepper and 
lemon juice.
4. Mix the eggs together and add the water/

5. Melt the butter in a Muurikka pan and add 

firm, then turn the omelette and cook for a

fresh rye or brown bread. 

cream. Season with salt and pepper. Add the
Fish and herb mix to the eggs.

the egg mixture. Cook until the top becomes 

further 2 minutes. Serve immediately with 
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