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Canada is a country with weather as diverse and exciting as its people.
That means at the first sign of warm weather, we rush outside to soak up the sun and
start the sizzling grill. After such a long wait, we spend all our time in one another’s
backyards laughing, eating, and enjoying a well-deserved breath of fresh air.

This sequel to Smoke & Spice mixes in more ways to celebrate classic Canadian BBQ
dishes with a simple Indian twist. It’s incredible how one unexpected addition can
transform an experience, and we hope that you’ll enjoy mixing in a little India to create
dishes that will keep your backyard packed with good company.
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V E G E TA R I A N B U T T E R C H I C K E N
STUFFED PEPPERS
Mix in a little bell pepper.
These little BBQ bundles are a great way to enjoy vegetables off the grill.
Eat your fill of hearty quinoa, and bite into summer with this
meatless meal loaded with silky Butter Chicken flavour.
Serve them up for a quick lunch and watch them disappear faster
than you can dish them out.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

SERVES

HEAT LEVEL

50min

INGREDIENTS

INSTRUCTIONS

• 3 bell peppers, seeded and
halved lengthwise

1.

Preheat grill to medium heat. Brush peppers with half the oil. Set aside.

• 2 Tbsp oil

2.

In a medium bowl, stir curr y paste with water. Add cooked quinoa, corn,

• 1/4 cup Patak’s Butter Chicken
Curr y Paste
• 2 cups cooked quinoa
• 1/2 cup corn

black beans, ¼ cup green onions, and garlic. Spoon evenly into pepper halves.
3.

Repeat with remaining half of stuffed peppers.

• 1/2 cup black beans
• 1/3 cup green onions, sliced

Place half the stuffed peppers in a tinfoil packet and seal edges together tightly.

4.

Place on grill, cook covered for 15 minutes, and then carefully open packets

• 2 cloves garlic, minced

(steam will be released). Sprinkle peppers with cheese and continue grilling,

• 1 cup mozzarella cheese, shredded

uncovered for 10 – 15 minutes, until cheese is melted, and peppers are tender.
Sprinkle with remaining green onions and ser ve.
Tip:
To cook quinoa, combine 1 1/3 cups water and 2/3 cup quinoa in a saucepan.
Cover and bring to boil. Let simmer about 15 minutes, then take of f heat and let stand,
covered 5 minutes. Makes 2 cups cooked quinoa.
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BBQ MADRAS BURGER

Mix in a little afternoon party.
Enjoying a burger in the great outdoors is as Canadian as it gets.
The smoke of the BBQ mingling with the aroma of fresh grass is
almost as pleasurable as the first bite of a stacked patty.
Take that moment and turn it into a shindig with this Indian
burger. It’s perfectly balanced with cooling cucumber and sweet
pineapple, and then topped off with a dollop of Major Gray
Chutney to complete a meal that’s sweet, spicy, refreshing,
and impossible to put down.

GLUTEN

TYPE OF DISH

SERVING TIME

Contains Gluten

Prep Time
20min

SERVES

HEAT LEVEL

Cook Time
15min

INGREDIENTS

INSTRUCTIONS

• 500g lean ground beef

1.

In a medium bowl, combine beef with Madras Curr y Paste, onion,
breadcrumbs, egg, and mint. Mix well, cover with plastic wrap and marinate
in fridge at least 1 hour and up to 24 hours.

2.

Form patties. Heat grill to medium-high and brush with oil.
Cook patties until thoroughly heated through. Top each patty with cheese
before removing from grill.

3.

Grill pineapple rings about 1 minute per side.
Heat Naan on grill too if desired.

4.

To build each burger, arrange the lettuce, cucumber and patty on one half of each Naan,
top with a pineapple ring and 1 Tbsp Chutney. Fold the other half of the Naan over for
easy handling.

• 3/5 cup Patak’s Madras Curr y Paste
• 1/2 onion, diced
• 2 Tbsp breadcrumbs
• 1 egg
• 12 mint leaves, finely chopped
• 1 Tbsp vegetable oil
• 2 pineapple rings
• 2 sliced of Swiss cheese
• 2 Tbsp Patak’s Major Grey Chutney
• 2 large Naan
• lettuce
• cucumber slices

Tip:
For a less intense heat, replace the Madras Curr y Paste with Mild Curr y Paste,
or top each burger with a dollop of Greek yogur t.
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B B Q BU T T E R C HI C K E N P IZ Z A

M ix in a lit t le p iz z a.
S in k your t eet h in t o Bu t t er C hic ken like yo u’v e n e v e r
e xp e r ie nc e d b efore. T he gooe y c heese an d c h a r b ro i l e d
c r us t p e r f ec t l y m ar r ies r ic h wit h sm ok y f l a v o ur s .
Tr y c us t om iz in g eac h p iz z a b y ad d in g t ofu o r c h i c k e n .
Your guest s wil l b e so hap p y t he y m ig ht n e v e r
lea v e you r b ac k y ard .

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

SERVES

HEAT LEVEL

30min

INGREDIENTS

INSTRUCTIONS

• 2 ready-to-use 9” pizza crust
(use gluten-free is preferred)

1.

Preheat grill to medium-high, grease grate well.

• 1/3 cup Patak’s Butter Chicken
Curr y Paste

2.

Grill one side of both pizza crusts for 2 minutes or until light grill marks appear.
Remove from grill.

• 2 Tbsp olive oil
• 2 cloves garlic, thinly sliced
• 2 cups fresh baby spinach

3.

and spread over grilled side of crusts.

• 1/4 tsp salt
• 2 cups mozzarella, shredded

In a small bowl, mix Butter Chicken Curr y Paste with 3 Tbsp water

4.

In a skillet over medium-high heat, add oil and sauté garlic for 2 minutes.

• 1 cup cherr y tomatoes, halved

Add spinach and salt then sauté for 3 minutes to wilt spinach.

• 1/4 red onion, thinly sliced

Press in sieve to remove excess moisture then set aside.
5.

Sprinkle cheese and arrange cherr y tomatoes, red onion and spinach
evenly over pizza crusts.

6.

Grill pizzas, covered, for 10 to 15 minutes, until crusts are grill-marked
and cheese is melted.

Tip:
If you like more spice, sprinkle hot pepper flakes over pizza before grilling.
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GRILLED SPICY
MANGO CHICKEN
Mix in a little mango.
This chicken will make it difficult to save room for dessert.
Garlic and mango delight the senses to create a family dinner
everyone will love. Enjoy with a refreshing lager or a tall glass
of lemonade to compliment each sweet-smoky bite.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

Prep Time
10min

SERVES

HEAT LEVEL

Cook Time
35min

INGREDIENTS

INSTRUCTIONS

• 1/3 cup Patak’s Sweet Mango Chutney

1.

In a small bowl, stir together Chutney, lime juice, jalapeno and garlic until blended.
Set Chutney glaze aside.

2.

Preheat grill to medium and grease grate well.

3.

Season chicken with salt and pepper. Grill chicken, turning occasionally
for 15 minutes. Reduce heat to low.

4.

Baste chicken with Chutney glaze and continue to cook for 15 to 20 minutes,
turning and basting occasionally.

5.

Meanwhile toss shredded coleslaw mix with dressing.

6.

Ensure chicken is cooked to at least 74°C internally and ser ve.

7.

Ser ve chicken with coleslaw. Garnish with green onion.

• 2 Tbsp lime juice
• 1 jalapeno, seeded and finely chopped
• 2 cloves garlic, minced
• 2 lb chicken drumsticks, bone-in thighs
and drumsticks
• 1/2 tsp salt
• 1/4 tsp pepper, freshly ground
• 2 cups shredded coleslaw mix
• 3 Tbsp creamy coleslaw dressing
• 1 green onion, sliced

Tip:
For an extra bit of kick use Patak’s Hot Mango Chutney or if you appreciate the sweeter
things in life use Patak’s Major Grey Chutney.
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LIME-MADRAS RIBS

Mix in a little sweet citrus.
Make the most out of a gorgeous stack of ribs with
citrus and honey, and then dial up the spice with Madras.
The complex seasoning has just the right amount of heat to
take classic BBQ to the next level. Serve these ribs with corn
on the cob, a light salad, and a warm summer evening.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten Free

INGREDIENTS

Prep Time
10min

SERVES

HEAT LEVEL

Cook Time
30min

INSTRUCTIONS

• 8-10 beef shor t ribs, about ¼” thick

1.

To Make Marinade:
In a small bowl, combine Madras Curr y Paste, olive oil, and lime juice.

• 2 Tbsp Patak’s Madras Curr y Paste

2.

Season each rib with salt and pepper, then brush with the Madras mixture.

3.

Place ribs in a freezer bag, as well as any remaining Madras mixture.
Marinate at least 4 hours and up to 24 hours.

Marinade:

• 1/4 cup olive oil
• 2 limes, juiced
• salt and pepper to taste
BBQ Glaze:

1.

To Make BBQ Glaze:
With a hand blender, purée honey, lime pickle and Chutney, or simply mix by hand
for a chunkier, rustic texture.

2.

Heat BBQ to medium high, grill ribs 3-4 minutes per side.

3.

Brush ribs with glaze and grill another 2 minutes per side. Serve with lime wedges.

• 2 Tbsp honey
• 1 Tbsp Patak’s Lime Pickle
• 2 Tbsp Patak’s Sweet Mango Chutney
• lime wedges for ser ving

Tip:
Use Mild Curr y Paste instead of Madras if you prefer to eliminate the heat
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BBQ BUTTER CHICKEN KABOBS
Mix in a little backyard fun.
These little bites of happiness-on-a-stick are crisp and smoky on
the outside and tender juicy on the inside. Enjoy these kabobs as
part of an outdoor buffet or make them the star attraction.
At the rate these disappear you won’t need plates.
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GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

SERVES

HEAT LEVEL

25min

INGREDIENTS

INSTRUCTIONS

• 2 large chicken breasts,
chopped into large cubes

1.

In a fr ying pan over medium heat, cook the paste with 2 Tbsp water for a few
minutes to release the flavour. Let Butter Chicken Curr y Paste cool.

• 16 cherr y tomatoes
• 1 green pepper, chopped into
large squares
• 5 Tbsp of Patak’s Butter Chicken
Curr y Paste
• 5 Tbsp of plain Greek yogur t

2.

In a large freezer bag, combine the cooked Butter Chicken Curr y Paste with the
plain Greek yogur t, then add the cubed chicken.

3.

Let marinate in the fridge for at least 1 hour and up to 24 hours,
prior to cooking.

• Skewers
4.

When ready to cook, skewer the vegetables and chicken in any desired order,
then brush the kabobs with any remaining paste marinade.

5.

Place on barbecue at medium-high heat, turning occasionally.

6.

Ensure chicken is cooked to at least 74°C internally and ser ve.

Tip:
Tr y a spicier alternative and swap out the Butter Chicken Paste for Vindaloo Curr y Paste.
Just make sure you have plenty of yogur t on the side for dipping.
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GRILLED TOFU MADRAS
NOODLE SALAD
Mix in a little summer picnic.
This invigorating meal won’t weigh you down and feels
perfect on a hot summer day. The creamy texture of the curried
vinaigrette coats grilled veggies, noodles, and tofu alike.
Slurp up a delicious bowl after a jog or enjoy them during a
relaxing outdoor dinner, sprawled out on a blanket.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

INGREDIENTS

HEAT LEVEL

30min

INSTRUCTIONS
To make Madras Vinaigrette:

Madras Vinaigrette:
• 3 Tbsp Patak’s Madras Curr y Paste

SERVES

1.

In a medium bowl, whisk together all 7 ingredients. Set aside.

1.

To make the Noodles:
Cook rice noodles according to package directions, drain and rinse in cold water
until chilled. Transfer to large bowl.

• 3 Tbsp vegetable oil
• 2 Tbsp rice wine vinegar
• 1 Tbsp lemon juice
• 1 clove garlic, minced
• 1 ½ tsp Dijon mustard

2.

Heat grill to medium-high and grease grate well. Brush tofu, red chilli pepper, onion,
and zucchini with oil, then sprinkle with salt and pepper.

3.

Grill Tofu and vegetables for 3-4 minutes per side, until grill marks appear on tofu
and vegetables are tender-crisp.

4.

Chop tofu and vegetables into bite size pieces, then add to noodles.
Drizzle vinaigrette over noodles, then toss to coat and combine.
Top with chives to serve.

• 1 ½ tsp honey

Noodles:
• 250g rice noodles
• 275g extra firm tofu, sliced ½” thick
• 1 red chili pepper, halved and seeded
• 1 red onion, thickly sliced
• 1 zucchini, halved lengthwise
• 2 Tbsp olive oil
• salt and pepper to taste

Tip:
For a less intense heat, replace the Madras Curr y Paste with Mild Curr y Paste,
or top each bowl with a dollop of Greek yogur t (keep in mind that with yogur t
the recipe will no longer be vegan).

• 2 Tbsp chives, chopped
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BBQ TANDOORI
BEER CAN CHICKEN
Mix in a little fun.
We Canadians love to spend the afternoon in the sunshine
enjoying a couple cold brews. The next time you crack a cold
one make sure your meal doesn’t miss out. Try using a beer
can to steam your chicken from the inside while the grill
works its magic on the outside to infuse Tandoori spice with
smoky character. A new summer tradition starts right here.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

Prep Time
10min

SERVES

HEAT LEVEL

Cook Time
60min

INGREDIENTS

INSTRUCTIONS

• 1/3 cup Patak’s Tandoori paste, divided

1.

In a small bowl, stir 1/4 cup Tandoori paste, yogurt, salt and pepper. Set aside.

2.

Open beer. Remove (or drink!) about 1/4 cup of the beer.
Add remaining Tandoori paste to beer can. Swirl to combine.

3.

Preheat outside burners to medium-high, leave the centre burner off.

4.

Rub Tandoori mixture all over chicken.

5.

Put the can in the centre of a 10 to 12 oven-proof skillet or small roasting pan.
Holding chicken in the upright position, assemble chicken on can so it is standing up
on its legs. It will look hilarious.

6.

Place skillet in centre of grill over indirect heat. Cover grill, adjusting temperature
to maintain 375°F and 400°F.

7.

Grill chicken for 60 to 70 minutes or until internal part of the thigh is at least 85°C.

8.

Carefully remove skillet from barbecue. Tent loosely with foil and let chicken rest
for 15 minutes before carving.

9.

With towels or oven mitts, carefully remove chicken from beer can.

10.

Carve chicken and serve.

• 3 Tbsp plain 2% yogurt
• salt and pepper to taste
• 1 tall can of beer (473 mL)
• 1 whole chicken (about 2 1/2 to 3 lb)

Tip:
Tent chicken with tinfoil while cooking if browning too quickly.
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BBQ SAUSAGE WITH
MANGO MUSTARD GLAZE
Mix in a little ballpark.
There’s no better way to enjoy a sausage then over
an open flame. Knock it out of the park with this recipe
that celebrates the simplicity of summer sausages.
Ser ve them up with chips after a friendly ball game
or beside roasted root vegetables for a filling meal.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

Prep Time
10min

SERVES

HEAT LEVEL

Cook Time
15min

INGREDIENTS

INSTRUCTIONS

• 1/3 cup Patak’s Sweet Mango Chutney

1.

In a small bowl, stir Chutney with mustard and vinegar until blended.

2.

Preheat grill to medium and grease grate well.

3.

Grill sausages for 10 minutes, turning occasionally. Continue to cook for
another 5 to 8 minutes, turning and basting with half the mango Chutney glaze
or until cooked through.

4.

Spread remaining Chutney mixture evenly onto open buns.
Place sausages in buns and top with tomatoes and onions, and pickles.

• 4 tsp Dijon mustard
• 1 Tbsp cider vinegar
• 4 mild or spicy Italian sausages
• 4 sausage buns
• 2 dill pickles, sliced
• 1 cup tomatoes, finely chopped
• 1/4 cup onions, finely chopped

Tip:
For an extra bit of kick use Patak’s Hot Mango Chutney or if you appreciate the
sweeter things in life use Patak’s Major Grey Chutney.
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BBQ TANDOORI RIBS
Mix in a little finger food.
You won’t hesitate to devour a rack of this vibrant Tandoori spice.
A splash of pineapple juice makes fall-off-the-bone ribs melt in
your mouth. Serve them up with Bacon Wrapped Asparagus and
you and your guests will fall into a happy food coma.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

INGREDIENTS

Prep Time
5min

HEAT LEVEL

Cook Time
60min

INSTRUCTIONS

Ribs:
• 2 racks baby back ribs (about 4 lb),
each rack cut in half

SERVES

1.

• 1/3 cup Patak’s Tandoori Curr y Paste

To make Ribs:
On a stovetop, bring large pot of salted water to a boil. Add ribs.
Simmer over medium-low heat for 45 minutes to 1 hour or until tender.
Remove with tongs.

2.

Meanwhile preheat grill to medium and grease grate well.

3.

In a medium bowl, stir curr y paste with pineapple juice, brown sugar,
soy sauce and sesame oil.

4.

In a large freezer bag, ribs and Tandoori glaze. Toss to marinade.

Asparagus

5.

Grill, basting with remaining Tandoori glaze, for 15 minutes or until charred.

• 16 asparagus, spears,
trimmed and cut in half

6.

Cut each half rack into two. Ser ve with Bacon Wrapped Asparagus.

1.

To make Bacon Wrapped Asparagus:
Wrap two pieces of asparagus with one piece of bacon.

2.

Peirce with a metal skewer or soaked wooden skewer.

3.

Grill over low heat for 4 to 6 minutes or until bacon is golden
and asparagus is tender.

4.

Remove from skewer before ser ving.

• 1/2 cup pineapple juice
• 2 Tbsp brown sugar
• 1 Tbsp soy sauce
• 2 tsp sesame oil

• 8 slices bacon, halved crosswise

Tip:
Substitute spareribs for baby back ribs, adjusting cook times as needed.
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BBQ STUFFED
TANDOORI MUSHROOMS
Mix in a little mushroom.
Shake up your salad and grill your summer vegetables
for a main course. These tender Portobello caps are vessels
for a luscious Tandoori mozzarella filling. Pass them around
the table and when you’re done your meal,mushrooms won’t
be the only things stuffed.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

Prep Time
10min

SERVES

HEAT LEVEL

Cook Time
10min

INGREDIENTS

INSTRUCTIONS

• 4 large Por tobello mushrooms

1.

Remove mushroom stems and finely chop them, then set aside.

2.

Take the mushroom heads and scrape gills with the back of a spoon to remove, discard.

3.

Sprinkle mushrooms with salt and pepper and set aside.

4.

On stovetop, heat oil in large skillet over medium-high heat.
Add chopped mushrooms stems, onion, red peppers and Tandoori paste.
Sauté for 2 to 3 minutesor until vegetables are tender.

5.

Stir in corn. Cool completely. Stir in cheese and half the cilantro.

6.

Stuff mushrooms evenly with filling.

7.

Meanwhile preheat grill to medium-high and grease grate well.

8.

Place mushrooms on grill, stuffed side up. Cook uncovered for 2 to 3 minutes or until
bottom of mushrooms are grill marked. Reduce heat to low.
Cover, and cook for 5 to 6 minutes, or until mushroom is tender and cheese is melted.

9.

Garnish with remaining cilantro.

• salt and pepper to taste
• 2 Tbsp canola oil, divided
• 1/4 cup onion, finely chopped
• 1/3 cup red peppers, finely chopped
• 4 tsp Patak’s Tandoori Paste
• 1/2 cup frozen corn, thawed
• 2/3 cup mozzarella, shredded
• 2 Tbsp fresh cilantro, finely chopped
and divided

Tip:
Substitute cilantro with mint if desired.
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FRUIT SKEWERS
WITH CHUTNEY GLAZE
Mix in a little fruit.
Sink your teeth into summer fruit with an incredible dessert
that will have everyone reaching for more. These gorgeous
skewers have the power to transport you from your backyard
to a tropical paradise in just one bite. Throw them on the grill
for a sweet ending to any grill night.

GLUTEN

TYPE OF DISH

SERVING TIME

Gluten free

INGREDIENTS
• 1/2 pineapple,
cut into 1” pieces (about 3 cups)

Prep Time
20min

SERVES

HEAT LEVEL

Cook Time
10min

INSTRUCTIONS
1.

Thread fruit onto metal or soaked wooden skewers.

• 1 banana,
cut into 1” pieces (about 1 1/2 cups)

2.

Preheat grill to medium-high and grease grate well.

• 1 ripe mango,
cut into 1” pieces (about 1 1/2 cup)

3.

Grill skewers, turning and basting with Chutney for 4 to 6 minutes,
turning once or until fruit is grill marked and heated through.

• 1/3 cup Patak’s Sweet Mango Chutney

Sprinkle with toasted coconut.

• 1/4 cup toasted shredded coconut
• 1 cup vanilla ice cream

4.

Ser ve over ice cream.

Tip:
Toss the grilled fruit and ice cream in a blender, along with a few ice cubes,
and a splash of juice and rum for an incredible summer cocktail.
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For more Indian inspired recipes and culture visit: Pataks.ca
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