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FULL MENU

1ST COURSE:

Chicken Wing Taco with Salsa Macha  

Griddled Prawns with Spiced  
Seafood Sauce 

2ND COURSE:

Smoked Trout with Jerusalem 
Artichokes and Rice Poofs  

3RD COURSE:

Grilled Chicken with Butter gravy, 
Chickpea Masala, Mint Naan 

4TH COURSE:

Fruit Sundae with Coconut Lime 
Yogurt Ice and Potato Dauphine

GRILLED CHICKEN WITH 
BUTTER GRAVY, CHICKPEA 
MASALA AND MINT NAAN

I N G R E D I E N T S

GRILLED CHICKEN 
 4 boneless chicken breasts
 150 g tandoori marinade (see below)
 1 teaspoon garam masala

BUTTER CHICKEN GRAVY
 1 tablespoon sunflower oil
 2 green chilies, chopped
 ¾ inch piece of ginger, peeled and  
 finely chopped
 800 g tomatoes, roughly chopped
 400 ml water
 Handful of coriander stalks
 10 curry leaves
 2 tablespoons honey
 1 teaspoon red chili pepper
 1 teaspoon smoked paprika
 1 teaspoon crumbled fenugreek leaves
 1 teaspoon garam masala 
 50 g butter, diced
 80 ml 35% cream
 Juice of one lemon
 Kosher salt 

TANDOORI MARINADE
 300g thick yogurt
 2 tablespoon lemon juice
 1 tablespoon ground coriander 
 ½ tablespoon minced garlic
 1 tablespoon minced ginger
 1 green chili, finely chopped
 1 teaspoon garam masala
 1 teaspoon red chili powder
 1 teaspoon smoked paprika
 ½ teaspoon crumbled dried  
 fenugreek leaves
 2 tablespoon mustard oil
 Kosher salt 

Whisk all the ingredients together with 
the salt to taste. 
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I N S T R U C T I O N S

CHICKEN BREASTS  

Place the chicken breasts in a non-metalic bowl and add the marinade, making sure they are well 
covered. Cover with plastic wrap and leave to marinate in the fridge for at least two hours, or ideally 
overnight. 

BUTTER CHICKEN GRAVY

Heat the oil in a saucepan, add the chili and ginger, and sauté over a medium heat for 2-3 minutes 
until lightly coloured. Add the tomatoes, water, coriander stalks and curry leaves, and simmer, 
uncovered, for 20-25 minutes until the tomatoes are reduced to a pulp. Press the mixture through a 
sieve and discard the pulp. 

Return the strained sauce to the pan and bring to the simmer. Add the honey, chili powder, smoked 
paprika, fenugreek and garam masala, and bring to a boil, stirring then simmer for 8-10 minutes until 
it thickens. Add the butter, cream and salt to taste. Adjust the acid with some lemon juice.

GRILLING THE CHICKEN

Preheat your BBQ, preferably a wood fired grill or BGE, to 425ºF.  

Reheat the butter chicken gravy with the garam masala and check the seasoning. Keep warm.

Remove excess marinade from the chicken. Grill the chicken for two minutes per side, remove from 
the grill. The chicken should only be partially cooked at this point. Cut each breast into 4 pieces and 
place into the butter chicken gravy. When you are ready to finish, bring the gravy to a simmer and 
cook for 3-5 minutes to finish cooking the chicken.  

SAFFRON RAISIN PULAO 

 200 g basmati rice washed and soaked in  
 cold water for 5 minutes 
 15 g butter
 1 tablespoon sunflower oil
 1 small cinnamon stick 
 2 cloves
 2 green cardamoms, bruised
 1 teaspoon cumin seeds
 1 bay leaf
 450 ml chicken stock or water
 70 g raisins, soaked in warm water
 Pinch of saffron, soaked in 2 tablespoons warm water

Melt the butter with the oil in a 
heavy saucepan. Add the whole 
spices and the bay leaf and 
sauté over medium-high heat 
until the spices crackle. Add 
the drained rice and sauté for 1 
minute, add the stock, drained 
raisins and salt to taste. Bring 
to a boil, then cover, lower the 
heat to very low and cook for 
8-10 minutes until the rice is 
cooked. Stir in the saffron and 
its soaking liquid.   
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MASALA CHICKPEAS

 150 g chickpeas, soaked in cold water overnight
 2 tablespoons sunflower oil
 1 large green chili, chopped
 3 garlic cloves, finely chopped
 1 tablespoon, finely chopped ginger
 1 teaspoon cumin seeds
 1 large onion, finely chopped
 150 ml water
 2 canned tomatoes, chopped
 1½ teaspoons ground coriander 
 1½ teaspoons dried mango powder
 ¾ teaspoon ground cumin
 ¾ teaspoon turmeric
 ½ teaspoon garam masala

Drain the chickpeas and transfer to a saucepan with fresh water to cover, bring to the boil and boil 
hard for 10 minutes, skimming the surface as necessary. Lower the heat and simmer for 30-40 
minutes, or until tender, drain and set aside.  

Heat the oil in a saucepan, add the chili, garlic, ginger and cumin seeds, and sauté over a medium-
high heat until the seeds crackle. Add the onion and continue cooking for 8-10 minutes until soft 
and golden. Add the water, tomato, drained chickpeas and ground coriander, mango powder, 
cumin, turmeric and garam masala, with salt to taste. Continue cooking over a low heat, uncovered, 
for 12-15 minutes for the flavors to blend. Add more water if the chickpeas are drying out. Sprinkle 
with some spice powder and serve. 

MINT AND CORIANDER CHUTNEY

 200g mint leaves
 100g coriander leaves and stalks
 1 green chili, roughly chopped
 2 tablespoon red onion, roughly chopped
 3 tablespoon lemon juice
 2 cm piece of ginger, peeled and roughly chopped 
 200g Greek-style yogurt 
 1 teaspoon chaat masala
 Kosher salt
 ½ teaspoon red chili powder 
 1 teaspoon dried mango powder (optional)
 

SPICE POWDER

 4 cm piece of cinnamon 
 3 black cardamom pods
 3 cloves
 1 bay leaf
 2 dried red chilies
 1½ teaspoons coriander seeds
 ½ teaspoon cumin seeds

Toast all the ingredients for the spice 
powder in a dry frying pan over 
medium heat until aromatic. Tip out 
of the pan. Grind to a fine powder, 
then set aside.

This is best made as close as 
possible to serving.

Put the mint and coriander leaves in 
a blender with the lemon juice, chili, 
red onion and ginger, and process 
until smooth. Transfer to a bowl and 
stir in the yogurt, chaat masala, salt, 
chili powder and mango powder. 
Cover and chill until serving.
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NAAN BREAD

 750 g all-purpose flour
 2 tablespoons dry active yeast
 3 tablespoons sugar
 1¼ tablespoons salt
 ¼ cup vegetable oil
 ⅓ cup yogurt
 1 cup liquid sour starter (see beside)
 360-380 g lukewarm water

PREPARING THE NAAN:

Place the flour, salt, sugar and yeast into a bowl and mix. Combine the oil, yogurt, starter and water 
and add to the dry ingredients. Check the consistency of the dough — it should be very soft, almost 
sticky — and add more water if necessary. Knead for 4-5 minutes. Place in a well-oiled bowl and 
ferment for 1½ hours.

Measure dough into 4 oz pieces and roll into round balls. Cover with plastic and rest for 10 minutes. 
Roll out to approximately 6 mm thick, using as much flour as needed. Rest again for 30 minutes.

TO COOK:

Using a small upturned bowl, rub the surface with vegetable oil and gently stretch/flatten the dough 
to about 3 mm thick. 

SALAMANDER METHOD:

Place dough into a hot, preheated dry frying pan and sprinkle lightly with water. Dock the dough 
in 3-4 places (this will stop the dough from bubbling up). Place immediately under the salamander. 
Cook for 15-20 seconds or until the dough has started to rise and the surface has lightly bubbled. 
Turn the dough over and cook for another 5 seconds. Remove and cover with a dry cloth. The 
finished naan will be lightly coloured but very soft and moist. 

GREEN EGG METHOD:

Heat the big green egg to 550ºF with the plate setter turned upside down (flat side up). Sprinkle 
the topside with water and place the bread on to the ceramic stone, stretching it slightly. Cover and 
cook for 30-40 seconds or until browned on the bottom and puffy on the topside. Remove and 
sprinkle with melted butter. 

GARLIC MINT NAAN:

Finely mince 2 cloves garlic and 16 mint leaves, and mix with 2 tablespoons melted butter. Sprinkle 
some garlic mint mixture just before you cook the naan.

STARTER:
1 cup all-purpose flour
1 cup room temperature water
Pinch dry active yeast

In a two liter container, combine the water and 
yeast together and stir to dissolve. Stir the flour 
into the water mixture and stir well to combine.  
Scrape down the sides and cover with a damp 
towel. Allow for ferment overnight or 12 hours.  
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SAVOY CABBAGE PORIYAL

 2 teaspoons coconut oil
 ¼ teaspoon asafetida
 ½ teaspoon crushed chili
 1 teaspoon cumin seeds
 1 teaspoon black mustard seeds 
 1 teaspoon split urad dal
 ¼ teaspoon finely chopped green chili
 10 curry leaves
 250 g savoy cabbage finely shredded
 2 tablespoons fresh coconut 

Heat the oil in a wok and add the asafetida. When it foams, add the red chili, cumin, mustard seeds 
and urad dal. Sauté over medium heat until the seeds crackle. Add the curry leaves and green chili 
and sauté for a further minute, then add the cabbage and salt to taste. Stir over a high heat until the 
cabbage wilts and softens. Stir in the coconut and serve.  


