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pairing recipes

TANDOORI  GRILLED  SALMON  STEAKS  

 

2  tbsp  Saveur  Tandoor i  Spice  

1  1 /2  cups  pla in  low - fat  yogurt   

1 /4  cup  melted  butter  or  ghee ,  plus  more  for  gr i l l ing  

8  sk inless  sa lmon  steaks  (about  8  ounces /  225  grams  each )  

 

METHOD  

       

Add  the  Saveur  Tandoor i  Spice  to  yogurt  and  the  1 /4  cup  of  melted  butter  and

whisk  unt i l  smooth .   

In  a  glass  baking  dish ,  coat  the  sa lmon  with  the  marinade .  Cover  with  plast ic

wrap  and  ref r igerate  for  at  least  2  hours  and  up  to  4  hours .        

When  ready  to  cook ,  l ight  a  gr i l l .  Grease  the  gr i l l  grates  and  a  f i sh  basket .   

Scrape  of f  the  excess  marinade  f rom  the  sa lmon  and  l ight ly  brush  the  f i sh  with

ghee .  

 Gri l l  over  moderate  heat ,  turning  once  or  twice ,  unt i l  golden  in  spots  and

near ly  cooked  through ,  about  8  minutes .    
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pairing recipes

CURRIED  EGGS  

6  eggs  

4  tbsp  butter  

1  medium  onion ,  peeled  and  chopped  

1  gar l ic  clove ,  peeled  and  crushed  

2  tbsp  Saveur  Curry  House  Mix  

2  tbsp  tomato  paste  

� ⁄ �  cup  water  

1  tbsp  lemon  ju ice  

Saveur  Seasoned  Salt  to  taste  

1  lemon ,  zest  of  

2  tbsp  f resh  f lat - leaf  pars ley ,  chopped  

 

 

METHOD  

Hard  boi l  the  eggs ,  using  your  favor i te  method .  Cool  s l ight ly  and  peel .  Cut

them  in  hal f  lengthwise .  

Melt  the  butter  in  a  f ry ing  pan  and  saute  the  onion  and  gar l ic ,  unt i l  onion  i s

just  soft .  

St i r  in  the  Saveur  Curry  House  Mix ,  tomato  paste ,  water ,  lemon  ju ice  and

Saveur  Seasoned  Salt .   

Al low  the  mixture  to  cook  over  a  low  heat  unt i l  i t  i s  just  bubbl ing .  

Add  egg  halves  to  onion  mixture  and  st i r  gent ly ,  unt i l  reheated  through .  Add  a

l i t t le  more  water  i f  sauce  gets  too  th ick .  

Add  lemon  zest  and  pars ley .  St i r  again  and  serve  whi le  hot .  
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pairing recipes

TANDOORI  STEAK  

 

4  lean  r ib -eye ,  s i r lo in  or  rump  steaks  

2  tbsp  Saveur  Tandoor i  Spice   

2  tbsp  pla in  yogurt  

1  tsp  lemon  or  l ime  ju ice  

 

METHOD  

Place  the  steaks  on  a  shal low  dish .   

Mix  together  the  Saveur  Tandoor i  Spice ,  yogurt  and  lemon  ju ice  to  create  a

paste .   

Brush  the  mixture  over  the  steaks  on  both  s ides .   

Cover  and  marinate  for  up  to  2  hours  or  overnight  in  the  ref r igerator .  

Brush  of f  any  excess  paste  f rom  the  steaks  and  cook  under  a  moderate

preheated  gr i l l  according  to  your  preference .  

 

Serve  the  steaks  with  pla in  basmati  r ice ,  poppadoms  or  naan  bread ,  ra i ta  and

mango  chutney .  
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pairing recipes
CURRIED  EGGPLANT  

 

 

1  la rge  aubergine ,  cubed  

2  tbsp  butter  or  ghee  

1  onion ,  s l iced  

2  gar l ic  cloves ,  chopped  

2 .5  tbsp  Saveur  Curry  House  Mix  

3  tsp  tomato  paste  

1  ( 14  ounce /  400  ml )  can  coconut  milk  

1  tomato ,  diced  

Saveur  Seasoned  Salt  or  ground  Himalayan  Salt  to  taste  

 

METHOD  

Heat  the  ghee  in  a  pot  and  f ry  the  onion  t i l l  l ight  golden  colour .  

Add  the  Saveur  Curry  House  Mix ,  cook  for  2  minutes .  

Add  the  tomato  paste ,  st i r  in  the  coconut  milk .   

Cook  to  form  a  gravy .  

Add  the  aubergine ,  and  tomato ,  st i r  into  the  gravy ,  reduce  heat  to  medium  and  cook

t i l l  aubergine  i s  tender .   

About  30  minutes .  
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pairing recipes
CURRIED  QUINOA  SALAD  

QUINOA  

1  cup  quinoa  (wel l  r insed  and  drained )  

1  pinch  Saveur  Seasoned  Salt  

1  tsp  Saveur  Tandoor  Spice  

1  3 /4  cups  water  

DRESSING  

4  tbsp  Saveur  Curry  House  Mix  (  

3  tbsp  tahini  

2  tbsp  lemon  ju ice  

1  tbsp  maple  syrup  

1 /4  tsp  Saveur  Seasoned  Salt  or  Himalayan  Salt  &  Pepper  

1 -2  tbsp   water  

FOR  SERVING  

1  la rge  red  bel l  pepper  (capsicum )  (diced )  

3  whole  radishes  ( th inly  s l iced )  

1  cup  f resh  chopped  ci lantro  (cor iander  leaves )  

1 /2  cup  pomegranate  ar i l s  (opt ional )  

4  sta lks  green  onion  (spr ing  onion )  ,  th inly  s l iced  (opt ional )  

2  tbsp  nut  or  seed  of  choice  (e .g .  hemp  seeds  or  roasted  cashews  or  pepitas )

(opt ional )  

METHOD  

Add  quinoa  to  a  smal l  saucepan  and  toast  over  medium  heat  for  2  minutes ,  st i r r ing

occas ional ly ,  being  careful  not  to  burn .  Then  add  Saveur  Seasoned  Salt ,  Saveur

Tandoor i  Spice ,  and  water  and  br ing  to  a  boi l .  

Once  boi l ing ,  reduce  heat  to  a  s immer ,  cover ,  and  cook  for  20  minutes  or  unt i l  al l

water  i s  absorbed .  Set  as ide  of f  heat ,  uncovered ,  to  cool  -  at  least  15  minutes .  

In  the  meantime ,  prepare  dress ing  by  adding  Saveur  Curry  House  Mix ,  tahini ,  lemon

juice ,  maple  syrup ,  Saveur  Salt  and  whisk  to  combine .  Then  add  water  to  th in  unt i l  a

pourable  dress ing  i s  achieved .  

Taste  and  adjust  seasonings  as  needed ,  adding  more  maple  syrup  for  sweetness ,

lemon  for  acidi ty ,  sa l t  for  sa l t iness ,  or  Saveur  Curry  House  Mix  for  intense  curry  f lavor .  

Add  al l  ingredients  (quinoa  most ly  cooled )  to  a  mixing  bowl  and  top  with  dress ing .

Then  toss  to  combine  and  serve .  Enjoy  at  room  temperature  or  chi l l .  Garnish  with

addit ional  pomegranate ,  radish ,  green  onion ,  or  ci lantro  (opt ional ) .  

s .  
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pairing recipes
ROASTED  CURRIED  CAULIFLOWER  

 

� ⁄ �  cup  melted  butter  or  ghee  

2  tsp  Saveur  Curry  House  Mix  

1  tsp  lemon  ju ice  

� ⁄ �  tsp  Saveur  Seasoned  Salt  or  ground  Himalayan  Salt  &  Pepper  

4  cups  caul i f lower  f lorets ,  washed  

2  tbsp  s l ivered  almonds  

 

METHOD  

Preheat  oven  to  400F /205C .  

Mix  the  melted  butter ,  Saveur  Curry  House  Mix ,  lemon  ju ice ,  Saveur  Salt  in  a  smal l

mix ing  bowl .  

Place  the  washed  and  wel l  drained  caul i f lower  f lorets  in  a  13  x  9  inch  baking  dish ;

pour  the  mixture  over  the  f lorets  and  toss  gent ly .  

Cover  with  fo i l  and  bake  15  minutes ;  remove  f rom  oven  and  st i r  in  almonds  mixing

l ight ly .  

Return  to  oven  and  bake  uncovered  for  an  addit ional  10  to  15  minutes  or  unt i l

caul i f lower  i s  browned  and  almonds  are  toasted .  
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pairing recipes
RCURRIED  SAUSAGES  

8  l inks  sausages  (beef ,  chicken ,  lamb  or  pork  sausages )  

1  tbsp  ghee  or  butter  

2  onions  

2  gar l ic  cloves  

2  carrots ,  quartered ,  then  cut  into  1 /2  in  chunks  

2  potatoes ,  diced  

2  tbsp   Saveur  Curry  House  Mix  

2  tbsp  tomato  paste  

2  tbsp  f ru i t  chutney  

� ⁄ �  cup  applesauce  

1  cup  chicken  stock  

1  (400  ml /  14  ounce )  can  coconut  milk  

1  cup  f rozen  peas  (opt ional )  

Saveur  Seasoned  Salt  to  taste  

f resh  cor iander  ( to  garnish )  

 

METHOD  

Cover  the  sausages  with  cold  water ;  br ing  to  the  boi l  and  s immer  about  5  minutes .  

Drain ,  cool ,  remove  sk ins  and  cut  each  into  4  or  5  pieces .  

Heat  the  oi l  in  a  la rge  saucepan  and  f ry  the  onion ,  gar l ic ,  carrots  and  potatoes ,

st i r r ing  unt i l  the  onions  are  soft .  Add  the  Saveur  Curry  House  Mix  and  cook  a  minute

or  two .  

Add  the  tomato  paste ,  chutney ,  apple  sauce ,  stock  and  coconut  milk .  St i r  wel l ,  then

return  the  sausage  chunks  to  the  saucepan .  

Bring  too  the  boi l  then  cover  and  s immer  about  45  minutes .  Remove  the  l id  and

al low  to  cook  about  15  minutes  more  to  reduce  the  sauce  a  bit .  I f  you  can ’ t  be

bothered ,  mix  two  tablespoon  cornf lour  (corn  starch )  with  2  tablespoons  water  and

st i r  th is  through  to  th icken .  

1  cup  of  peas  can  be  added  in  the  last  15  minutes  as  wel l .  

Season  with  Saveur  Seasoned  Salt  and  serve  garnished  with  chopped  f resh  cor iander .  
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