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METHOD

Finely dice half of an onion.

Mix all ingredients together into

meatballs, except the peppers and remaining

onions.

Roll into meatball sizes. 

Chill in the fridge to firm up for 20 minutes.

Quarter the remaining onions.

Thread the meatballs onto a skewer with a

piece of pepper and quarter onion between

each meatball. 

Cook on a foil tray on the bbq for 5

minutes each side.

INGREDIENTS

 500g turkey mince

 50g breadcrumbs

 3 tbsp teriyaki sauce

 3 red onions

 2 garlic cloves, minced

 1 egg, beaten

 Salt and pepper to

season

 1 red, yellow & green

peppers, cut in large

cubes

Teriyaki Turkey Kebabs
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stICKY SAUSAGES

INGREDIENTS

As many sausages as you

like

1 tbsp of bbq sauce per

sausage

METHOD

Put the bbq sauce in a bowl and add the

sausages making sure they are completely

covered.

Marinade in the fridge overnight.

Cook in the oven for 20 minutes.

Throw on the bbq for a couple of minutes to

heat through.
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Kofta Kebabs

INGREDIENTS

 400g mince

2 tsp cinnamon

3 tsp cumin

4 garlic cloves, finely

chopped

4 spring onions, finely

sliced

Salt and pepper to taste

METHOD

Make your koftas by combining the mince,

cinnamon, cumin, garlic, spring onions, salt

and pepper. Shape the mince into 4 sausage

shapes and stick a skewer through them.

Cook on the bbq for 5 minutes each side,

ensuring the meat is cooked before serving.

Serve.



Lentil & Chorizo Burgers

INGREDIENTS

200g red lentils

 500ml vegetable stock

 100g chorizo, finely diced

 1 onion, finely diced

 1 tablespoon chilli flakes

 2 crushed garlic cloves 

 1 tsp cumin

 1 tsp paprika

 50g golden breadcrumbs

METHOD

Cook the red lentils in the stock for about

half an hour.

Add more water if needed while it cooks or

drain at the end if liquid remains.

Fry chorizo, onion and garlic until softened.

Stir in the cumin, chilli flakes and paprika and

mix thoroughly. Cook for 2 more minutes.

Stir into the red lentils and add the

breadcrumbs. 

Put the mix into the fridge for at least 1 hour.

Shape into burgers and cook on a foil tray on

the bbq for 10 minutes each side.
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chicken burgers

INGREDIENTS

2 large chicken breasts

 2 tbsp plain flour

 2 beaten eggs

 120g of golden breadcrumbs 

 Salt and pepper

 Seasoning of choice:

paprika, oregano, cayenne,

southern fried

METHOD

Cut the chicken breasts into 2 as though

butterflying but cut all the way through.

Put the flour onto a plate with salt and

pepper and any other seasoning you are

using.

Put the breadcrumbs onto another plate and

your whisked eggs into a shallow dish.

Dip the chicken breast in the seasoned flour,

then egg then breadcrumbs.

Put in the fridge for 30 minutes to chill.

Place on a foil tray on the BBQ. 

Cook for 5 minutes each side and ensure

cooked through.

Serve.
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Mozzarella stuffed burgers

INGREDIENTS

400g pork mince

 100g mozzarella

 1 tsp paprika

 ½ tsp cumin

 1 tbsp dry stuffing mix or

breadcrumbs

 1 tsp garlic powder

 1 handful of shredded baby

spinach

 1 pinch salt

 1 tsp oil

METHOD

Put your mince into a bowl.

Add the breadcrumbs, spinach, cumin,

paprika, garlic and salt.

Use a fork and mix it well then divide into

4.

Oil your hands to prevent the meat

sticking. Grab a quarter and roll

between your palms to form a ball.

Flatten out and put a piece of mozzarella

in the middle,fold the meat over and roll

it back into a ball.

Flatten out again till you get the

thickness you want. Cover and place in

the fridge for 30 mins to firm up.

Put the burgers on the grill and cook on

a medium heat for 3-4 mins.

Flip over and fry for another 3-4 mins

ensuring they are cooked through.
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marinades
These marinades can be used on chicken thighs, drumsticks, or

wings. 
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Instructions for all marinades:

In a bowl, whisk together all the ingredients for the marinade until

well combined.

Place the chicken thighs in a zip-top bag or a shallow dish.

Pour the marinade over the chicken thighs, making sure they are evenly

coated.

Seal the bag or cover the dish and refrigerate for at least 1 hour, or

ideally overnight, to allow the flavours to develop.

Remove the chicken thighs from the marinade, letting any excess drip

off.

Then cook the chicken in the oven or on the BBQ as per the pack

instructions.

Greek Yogurt Marinade:

1/2 cup Greek yogurt

2 tablespoons lemon juice

2 cloves garlic, minced

1 tablespoon chopped fresh dill

1 tablespoon chopped fresh mint

1 teaspoon ground coriander

Salt and pepper to taste

Smoky Chipotle Marinade:

2 tablespoons adobo sauce from

canned chipotle peppers

2 tablespoons lime juice

2 tablespoons olive oil

2 cloves garlic, minced

1 teaspoon smoked paprika

1/2 teaspoon ground cumin

Salt and pepper to taste

recipes:



Teriyaki Marinade:

1/4 cup soy sauce

2 tablespoons honey

2 tablespoons rice vinegar

1 tablespoon sesame oil

2 cloves garlic, minced

1 teaspoon grated ginger

1/4 teaspoon red pepper flakes

Mediterranean Marinade:

1/4 cup lemon juice

2 tablespoons olive oil

2 cloves garlic, minced

1 tablespoon chopped fresh oregano

1 tablespoon chopped fresh parsley

1 teaspoon ground cumin

Salt and pepper to taste

Honey Mustard Marinade:

1/4 cup Dijon mustard

2 tablespoons honey

2 tablespoons apple cider vinegar

2 cloves garlic, minced

1/2 teaspoon smoked paprika

Salt and pepper to taste

CLASSIC BBQ MARINADE:

1/4 cup ketchup

2 tablespoons soy sauce

2 tablespoons brown sugar

2 tablespoons apple cider vinegar

2 cloves garlic, minced

1 teaspoon smoked paprika

Salt and pepper to taste
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Asian Ginger Garlic

Marinade:

1/4 cup soy sauce

2 tablespoons honey

2 tablespoons rice vinegar

1 tablespoon sesame oil

2 cloves garlic, minced

1 tablespoon grated ginger

1 tablespoon chopped green onions

Pineapple BBQ Marinade:

1/4 cup ketchup

2 tablespoons pineapple juice

2 tablespoons brown sugar

2 tablespoons soy sauce

1 tablespoon apple cider vinegar

2 cloves garlic, minced

Salt and pepper to taste

Lemon Herb Marinade:

Juice of 2 lemons

3 tablespoons olive oil

2 cloves garlic, minced

1 tablespoon chopped fresh thyme

1 tablespoon chopped fresh rosemary

Salt and pepper to taste

Spicy Cajun Marinade:

2 tablespoons olive oil

2 tablespoons Cajun seasoning

2 cloves garlic, minced

1 tablespoon Worcestershire sauce

1 teaspoon hot sauce (adjust to taste)

Salt and pepper to taste


