/CUMIN RICE / QUINOA

Ingredients:
1 cup basmati rice / quinoa,

2 thsp oil,

% tsp India’s BBQ Roasted Ground Cumin,
1.75 cups of water,

Pinch of salt.

Cooking Instructions:

Heat the oil in a saucepan on high heat, add the cumin and
let it splutter. If you're using the ground cumin —then add to
oil and 10 seconds later add the rice/quinoa to the saucepan
and mix well. Fry for about a minute.

Add the water and a pinch of salt and let the water come to a
boil. Reduce heat to low and cover the saucepan. Cook till the

\water evaporates. Serve hot! /
/CHETTINAD CHICKEN \
Ingredients:

500 gms chicken (boneless, skinless thigs chopped into 1”
cubes),

3 tbsp India’s BBQ Chettinad Masala (heaped),

3 tbsp Gingelly/Sesame or Olive Qil,

2 tbsp Ginger Garlic Paste,

3 sprig Curry Leaves,

2 large Onions sliced,

2 medium Tomatoes,

3 tbsp Coriander Leaves,

Cooking Instructions:

Heat oil in a pressure cooker, add in onions and sauté till
they turn soft. Add in curry leaves and ginger garlic paste.
Sauté for a min.

Add in chicken and mix well. Add in cubed tomatoes and
mix well. Cover the cooker and pressure cook for 2
whistles, simmer for 10 mins. Switch off the heat and let
them steam go all by itself.

Add more water if needed. Add the Chettinad masala and
mix well. Cover and simmer for 10 mins. Add in coriander
leaves and serve. (Might want to do a taste test and add
salt/red chilies as needed.)
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/BBQ LAMB CHOPS

Ingredients:
8 lamb chops 3/4 inches thick

3 thsp extra-virgin olive oil

2 tbsp (20 grams) India’s BBQ Signature BBQ Rub, heaped.
3 cloves garlic minced (optional)

2 thsp lemon juice

1/2 tsp salt

Chopped coriander (garnish, optional)

Cooking Instructions:

Mix the oil, Signature BBQ Rub, garlic, lemon juice and salt and mix it
well. To a taste test and add salt as needed.

Coat the lamb chops with the marinade. Coat all sides well and let it
sit in the fridge overnight (preferred) or at least an hour.

Preheat the oven/grill to 375F. Bring the lamb to room temp before
BBQ/baking them. Place in oven 3-5 mins on each side to desired
doneness. 135-140F for medium-rare. Rest for 5mins. Sprinkle some
chopped coriander and serve!

TIP: You can replace the lamb chop here with a steak, pork chops,

KIamb loin chops or any other red meat.
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/ROASTED POTATOES (or SWEET POTATOES) )

Ingredients:
2 Potatoes (or sweet potatoes), diced skin-on,

2 tbsp Delhi Tikka Masala,
1.5 tbsp Qil,

1 tbsp ginger garlic paste,
Salt to taste

Cooking Instructions:

Mix all ingredients together and do a taste test and add salt as
needed.

Preheat your grill or oven to 450F and cook the potatoes till fork
tender and slightly crispy, ~40mins. Stir every 10-12 minutes. Garnish
with chopped coriander and fresh squeezed lemon. Serve!

\TIP: You can use any veggies with this recipe! /




/ROASTED ASPARAGUS /
BROCCOLL.

Ingredients:
1 bunch asparagus, trimmed or 2 cups of broccoli.

3 thsp olive ail,

2 tbsp Achari Masala (heaped),
1 clove garlic, minced,

1 tbsp lemon juice,

Salt to taste,

Cooking Instructions:

Mix the olive oil, Achari Masala, garlic and lemon
juice and do a taste test. Add salt as needed. Mix in
the asparagus and coat the marinade well.

Preheat your grill or oven to 350F and cook the
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/CHICKEN 65

Ingredients:

2.2lbs boneless chicken thighs cut into bite sized pieces,
6 tbsp cornstarch,

4 tbsp rice flour,

4 tbsp India’s BBQ Chicken 65 masala,

5 tbsp unsweetened yogurt,

1 tsp salt & sugar,

2 thsp sesame oil (any oil works).

Cooking Instructions:

Marinate chicken with all above ingredients EXCEPT flour and
cornstarch. Marinate for at least one hour or overnight. Once
marination is completed, add cornstarch & flour, and mix well.
Shallow fry till golden brown with curry leaves.

cucumber or zucchini,
% cup minced cilantro,
% tsp Roasted Cumin,
% tsp salt,

% tsp red-chilly
powder.

Cooking Instructions:
Mix all ingredients
together and do a
taste test and add salt
as needed. Serve!

asparagus for ~15 minutes Turn the pieces halfway. MORE AT: [optional] fry sliced onions till golden. Serve hot with lemon and fried
Sprinkle a little Achari Masala as garnish and serve! INDIASBBQ.COM onions.
TIP: Replace chicken with veggies (like cauliflower) for a veggie dish.
\ / USE VEGGIES IN PLACE OF MEAT! k j
e N
CUCUMBER / BEEF NIHARI
ZUCCHINI
YOGURT Ingredients:
2.2Ibs beef chuck roast, 2.2Ibs beef bones, 1.5 liters water, 1 packet of India’s BBQ Nihari Masala, 250 grams ghee, 1 large onion — finely chopped, 3
Ingredients: tbsp heaped ginger/garlic paste, 1tbsp salt, 2 tbsp Garam Masala, 1 cup flour (whole wheat flour or all-purpose flour), Chopped Green Chilies (garnish
1.5 cups of for serving), Julienne ginger (garnish for serving).
unsweetened yogurt,
1 cup grated Cooking Instructions:

Put the bones in a large vessel and add the water. Turn on the gas and bring to boil on high heat. Once boiled, reduce to medium heat and cook for
one hour. Strain the broth into another container and keep aside. Keep the bones handy. While boiling a lot of gunk gets built up, discard those after
straining. In the same vessel, on high heat, add the ghee and let it become hot. Add 3 thsp of the Nihari Masala and stir for 20 seconds till the masala
is completely mixed with the ghee. Add the onions to the ghee and cook till golden brown. Do not over brown it. Once the onions are light brown,
add half the broth, the meat and ginger garlic paste and salt. Mix well. On high heat, let it cook for 5 minutes, stirring occasionally. Do not cover. Add
1tbsp Nihari Masala and the remaining broth. Mix well and bring to a boil on high heat. Once the broth boils, reduce the heat to medium and let it
cook covered for 1.5 hours, covered. While that’s happening — take the flour and add water to it slowly, keep stirring so as to not form lumps. Be
careful here, if you get lumps — the nihari will have those lumps and you’ll end up eating uncooked flour. So add waster slowly, keep stirring till all the
flour has dissolved and you have a milky white liquid. After 1.5 hours are complete, turn to high heat, slowly add the flour water into the vessel,
slowly and continuously stirring to mix it into the main dish. Keep stirring so that the flour mixes well with the liquid. You don’t want it to settle. Add
the bones and cook on high heat for 20 mins. Add the remaining Nihari masala, mix well and cook on medium-low heat for another 1.5 hours.
Covered. Put a heavy object on top of the lid. After 1.5 hours, switch off the gas. Check the meat, it should flake off when you touch it with a spoon or
fork. If not, let it cook on the low heat, covered and with a weight on the lid till meat is fork tender. Switch gas off. Once fork tender, do a taste test
and add salt as needed. Add the garam masala, stir and leave it covered for an hour. After an hour, remove the top layer of ghee and put into a
separate container. You can use the ghee to cook other dishes — the flavors will be amazing!

Serve the nihari in smaller bowls with ginger, green chilies and lemon wedges.



ttps://rohitv10.sg-host.com/product/nihari-masala/
https://smile.amazon.com/s?k=ghee
https://smile.amazon.com/s?k=ginger+garlic+paste+indian
ttps://rohitv10.sg-host.com/product/garam-masala/

/LAMB KEBABS )

Ingredients:
0.5lbs ground lamb,

1 packet Succulent Seekh Kebab Masala (15g) -
~1.5tbsp,

2 tbsp Mustard QOil (Any oil works),

1 tbsp of lemon juice,

% tsp each of grated ginger and garlic

Cooking Instructions:

Mix all ingredients together (except lamb) and do a
taste test and add salt as needed. Add the lamb and
mix well and leave it overnight in the refrigerator. If
you’re in a hurry, you can let this mix marinate for at
least at hour. Make meatball size portions. Preheat
your grill or oven to 400F and cook the lamb for ~15
minutes or till internal temperature is 165F. Turn the
pieces halfway. Alternatively, you can pan fry the

\Iamb for about 3-4 mins on each side and serve hot. /

/TANDOORI CHICKEN )

Ingredients:
1.5lbs chicken thighs or legs,

1 packet Yummy Tandoori Masala (15g) - ~1.5tbsp,
2 tbsp Mustard QOil (Any oil works),

1 tbsp unsweetened yogurt,

% tbsp of lemon juice

Cooking Instructions:

Mix all ingredients together and do a taste test and
add salt as needed. Add the chicken mix well and
leave it overnight in the refrigerator. If you're in a
hurry, you can let this mix marinate for at least at
hour.

Preheat your grill or oven to 400F and cook the
chicken for ~30 minutes or till internal temperature is
165F. Turn the pieces halfway. Garnish with chopped
coriander and fresh squeezed lemon. Serve!
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/INDIASBBQ MEAT MASALA SAUCE

\Check the recipe below on how to use this paste!

Ingredients:
0.75lbs onions (3 medium sized onions), roughly chopped

1.5lbs tomatoes (4-5 large tomatoes), roughly chopped

1 packet Meat Magic Masala (15g) - ~1.5tbsp,

1 cup of unsweetened yogurt (whipped),

1.5 tbsp white vinegar, 1tsp sugar, 3 tbsp Ghee (Any oil works)

Cooking Instructions:

Start by heating the ghee/oil and put in 1/2 tbsp of Meat Magic
Masala in the ghee and stir for 15 seconds. Add onions,
tomatoes, mix well and let it cook covered on medium heat for
about 20-25 minutes (stir frequently) or till the tomatoes have
completely disintegrated.

Add the yogurt and remaining Meat Magic Masala and continue
cooking on medium heat (covered) till the oil bubbles up to the
top. Stir frequently. This should take about 30 minutes. Add the
vinegar and stir and cook for an additional 5 minutes and quickly
blend with a hand blender. Or let the sauce completely cool
down and grind in a food processor.

Once the sauce has cooled down completely — slowly push it
through a sieve. This will separate the tomato seeds, skin and
leave you with a fine sauce.

Divide the sauce into smaller zip locks bags and freeze for later
use. Makes for a great #quickmeal.
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INDIASBBQ PORK MASALA

Ingredients:
1.5lbs pork chunks,

1 cup of India’s BBQ Meat Masala Sauce (above),
1 cup of water, 2 tbsp Mustard Oil (Any oil works),
1tsp cumin

Cooking Instructions:

Heat the oil in a pan and add cumin to it and let it splutter. Add
the Meat Masala Sauce to a pan along with the water and bring to
a boil on high heat. Add pork and cook till fork tender. Add salt as
needed! DINNER IS SERVED!!
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/CHICKEN TIKKA

Ingredients:
1.5lbs chicken thighs or legs,

1 packet Delhi Tikka Masala (15g) - ~1.5tbsp,
2 tbsp Mustard QOil (Any oil works),

1 tbsp unsweetened yogurt,

% tbsp of lemon juice

Cooking Instructions:

Mix all ingredients together (except chicken) and do a
taste test and add salt as needed. Add the chicken
mix well and leave it overnight in the refrigerator. If
you’re in a hurry, you can let this mix marinate for at
least at hour.

Preheat your grill or oven to 400F and cook the
chicken for ~30 minutes or till internal temperature is
165F. Turn the pieces halfway. Garnish with chopped
coriander and serve!

J
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BAKED SALMON
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Ingredients:
1lb salmon,

1 packet of Mustard Fish Masala (15g) -
~1.5tbsp,

% thsp of ginger/garlic paste,

1.5 tbsp of mustard oil (regular oil is fine too),
1/2 lemon wedge

Cooking Instructions:

Take a bowl add Mustard Fish Masala to it. Add
the mustard oil and ginger/garlic paste to the
bowl. Mix it well and do the taste test. Add salt,
if needed. Put the fish in some aluminum foil and
layer the marinade onto it.

Cook in oven @400F for 25 mins .. check the fish
in the thickest part and see if it’s flaking off, if not
put it back for another 5-7 mins. Give it a 45
second broil and serve with a wedge of lime to
squeeze on top!

J

ACHARI TIKKA

Ingredients:
1.5lbs chicken thighs or legs,

1 packet Achari Masala (15g) - ~1.5tbsp,
2 tbsp Mustard QOil (Any oil works),
% tbsp of lemon juice

Cooking Instructions:

Mix all ingredients together and do a taste test
and add salt as needed. Add the chicken mix
well and leave it overnight in the refrigerator. If
you’re in a hurry, you can let this mix marinate
for at least at hour.

Preheat your grill or oven to 400F and cook the
chicken for ~30 minutes or till internal
temperature is 165F. Turn the pieces halfway.
Garnish with chopped coriander, fried onions
and serve!

J

/INDIASBBQ TIKKA MASALA SAUCE

Ingredients:
0.75lbs onions (3 medium sized onions), roughly chopped

1.5lbs of tomatoes (4-5 large tomatoes), roughly chopped

1 packet Delhi Tikka Masala (15g) - ~1.5tbsp,

1 cup of unsweetened yogurt (whipped),

1.5 tbsp white vinegar, 1tsp sugar, 3 tbsp Ghee (Any oil works)

Cooking Instructions:

Start by heating the ghee/oil and put in 1/2 tbsp of Delhi Tikka
Masala in the ghee and stir for 15 seconds. Add onions,
tomatoes, mix well and let it cook covered on medium heat for
about 20-25 minutes (stir frequently) or till the tomatoes have
completely disintegrated.

Add the yogurt and remaining Tikka Masala and continue
cooking on medium heat (covered) till the oil bubbles up to the
top. Stir frequently. This should take about 30 minutes. Add the
vinegar and stir and cook for an additional 5 minutes and quickly
blend with a hand blender. Or let the sauce completely cool
down and grind in a food processor.

Once the sauce has cooled down completely — slowly push it
through a sieve. This will separate the tomato seeds, skin and
leave you with a fine sauce.

Divide the sauce into smaller zip locks bags and freeze for later
use. Makes for a great #quickmeal.
Check the recipe below on how to use this paste!
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/INDIASBBQ CHICKEN TIKKA MASALA

Ingredients:
1.5lbs chicken thighs or legs,

1 cup of India’s BBQ Tikka Masala Sauce (above),
1 cup of water, 2 tbsp Mustard Oil (Any oil works),
1tsp cumin

Cooking Instructions:

Heat the oil in a pan and add cumin to it and let it splutter. Add
the Tikka Masala Sauce to a pan along with the water and bring to
a boil on high heat. Add chicken and cook till tender. Add salt as
needed! DINNER IS SERVED!!
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