
A  M E A L  F O R  
A  M E A L

For each and every Home Feast you buy, 
we donate a meal to a child in partnership 
with the Akshaya Patra Foundation in 
India. This means the children are 
undistracted by hunger, and ready to learn.

GET YOUR EQUIPMENT READY TO GO  
 A deep baking tray (with a lip) lined with foil
 Large saucepan
 Two clean tea towels
 Chopping board
 Sharp knife
 Scissors
 Rolling pin
 Large frying pan
 Spatula
 Mixing bowl and spoon 

GET EVERYTHING OUT OF THE FRIDGE  
 (except the lassi and pudding)

T O  S E R V E ,  Y O U ’ L L  N E E D
 A bowl each for the Mattar Paneer and Daal, warmed 
 A plate for the grills, warmed 
 A bowl each for the Bhel and Kachumber

Allergens
Although utmost care is taken, we cannot guarantee that dishes are 
allergen free.

Mango Lassi: milk. Bhel: nuts, mustard. Murgh Malai: egg, 
milk, gluten. House Black Daal: milk. Mattar Paneer: milk. 
Tawa Rotis: gluten, milk. Gulkand Mess: milk.

Recycl ing
All packaging can be placed into household recycling, except for 
clear pouches and stuffing of the insulated liner, which should be 
disposed of in the bin.

Please note:—
Enjoy within two days of receipt (e.g. by Sunday if delivered 
Friday). Roti dough may go a little darker and develop speckles 
– white patches are simply flour and will not hamper enjoyment.

Use this QR code to watch 
Chef Naved's top cooking 
tips. We recommend watching 
this before you start.
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DA A L  &  C U R RY02

Mango Lassi

Bhel
Sheekh Kabab
Murgh Malai
Mattar Paneer

House Black Daal
Kachumber

Rotis

Gulkand Mess

H O M E
F E A S T

This kit contains everything 
required to enjoy generous 
servings of our most-loved dishes.

W E L C O M E  T O  T H E

M E N U

Peel and finely slice the onion. Place into a bowl, cover with cold 
water and let it sit while you prepare the rest of the Kachumber.

Cut the cucumber in half lengthways. Slice across the diagonal into 
elegant half moons (see Fig. 1). Dice the tomato, removing the 
seeds first if you wish. 

Drain the onions and blot with kitchen paper to remove excess 
water. Place the tomato, cucumber and onions in a serving bowl.

Pick half of the coriander leaves, chop and add to the bowl. 
Sprinkle with a pinch of sea salt and mix together. While the 
chopping board is out, chop a little extra coriander for your Mattar 
Paneer. Cut one lime into halves and the other into wedges, then clean 
a space ready to roll your rotis.

When ready to eat, squeeze half a lime over the Kachumber and
give it one final mix.
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K A C H U M B E R  01 watch
video

Fig. 1

Boil a full kettle.

Place both pouches into a large saucepan and cover generously with 
hot water. Place over a low heat and allow to gently warm while you 
prepare everything else.

To serve, carefully snip open the corner of each pouch and pour into 
bowls – add a sprinkle of chopped coriander to the Mattar Paneer.



Turn your grill onto high and position the grill rack around 
12-15cm away from the heat (so that kababs sizzle but do not 
burn). Turn extraction onto high if you have it.

Thread the chicken pieces onto two skewers – allow a little room 
between the pieces. Place the skewers onto the lined tray – Fig. 2.

Assemble your Sheekh Kababs as shown in Fig. 3 (watch the 
video for extra tips). Place onto the tray next to the Murgh Malai

Put the tray and skewers under the grill and cook for 5 minutes, 
during which time they should start to sizzle nicely. Roll out 
the rotis now.

Carefully turn the kebabs using an oven glove or dry tea towel 
and cook for 5 minutes more. Ensure both kababs are nicely 
browned and cooked through. If not, cook for a little longer. 
Cook the rotis now.
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K A B A B S  
6 To serve, slide the kababs off the skewers, sprinkle a few pinches 

of Kabab Masala over the Murgh Malai, then squeeze half a 
lime over all kababs and transfer to a warmed plate. Garnish 
with the remaining coriander stems and wedges of lime.

Put a dry frying pan (no oil) over a low heat to warm. Your 
dough balls should be at room temperature by now but if not, 
leave them for a little longer before moving onto step 2.

Sprinkle flour over a clear work surface. Have your Dishoom tea 
towel ready for wrapping cooked rotis, and another clean tea 
towel, folded into a small rectangle, to help you cook. 

Dust a dough ball with flour and roll to 16-18 cm wide, turning 
regularly to make a circle (see Fig. 4) (adding more flour if it 
sticks). Repeat with the remaining dough balls.

When the kababs are almost cooked, turn up the heat under the 
frying pan to high. Transfer a rolled roti to the hot pan, let it sit 
for 15 seconds, then flip. Cook for 45 seconds, or until you see 
bubbles/bumps starting to form, then flip again.
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Gently press the roti into the pan with your folded towel to allow 
the air bubbles to move around, creating soft roti. Flip one more 
time and press again with the towel; the roti should be soft with 
dark spots.

Rub a third of the butter over one side of the cooked roti, fold in 
half and place into the Dishoom tea towel to keep warm while 
you cook the remaining two.

Tip the bhel fresh ingredients and chutney into a mixing bowl. 
Just before serving – the very last thing you do – tip in the crispy 
ingredients and mix well. Pour into your serving bowl and enjoy 
straight away with your feast.

B H E L

Tip the strawberries and syrup into a bowl. Crumble in the 
meringues and then gently fold in the cream. Divide between the 
bowls and enjoy.

G U L K A N D  M E S S

Fig. 3

Fig. 2

Fig. 4

Don’t forget...

We would welcome any feedback that will help 
us improve your experience, do get in touch via 
all-ears@dishoom.com
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Pour out some Mango Lassi then 
snap a picture and tag us on Instagram 
@dishoom if so inclined.

If you enjoyed this kit, you might also 
find delight in our Naan Roll Kits 
and other favourites, all of which can 
be found at dishoom.com/store.


