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Episode Two, Picnics:  
 

Auntie Taz’s secret spice mix 

Ingredients  
2 tbsp flaked chillies 
2 tbsp coriander seeds 
2 tbsp cumin seeds 
Pinch of salt, lovage seed and citric acid 

Method 
1. Dry roast the chillies, coriander and cumin (but open the window to avoid sore eyes and 
throat).  

2. Leave them to cook. 

3. Mix in a pinch of lovage seed and citric acid for a hint of sourness and grind them to a fine 
consistency.  



All recipes have been submitted by members of the public.  
The BBC accepts no responsibility for the accuracy 

or the ownership of these recipes. 
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Episode Two, Picnics:  
 

Chana Chaat 

Ingredients  
1 tub of natural yogurt 
Half a cup of full fat milk 
1 teaspoon of salt 
½ teaspoon of red chillies 
1 teaspoon of Auntie Taz’s special chaat masala 
Salad tomatoes 
Cucumber 
Red onions 
1 tin of chick peas 
1 finely chopped green chilli (optional) 

Method 
1. Combine the natural yogurt and full fat milk and whisk together into a smooth consistency 

2. Add the salt, red chillies, and Auntie Taz’s special chaat masala. 

3. Finely chop the salad tomatoes, cucumber and red onions and mix into yogurt mix 

4. Add the tin of chick peas and serve. 

5. For an extra kick add 1 finely chopped green chilli.  



All recipes have been submitted by members of the public.  
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or the ownership of these recipes. 
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Episode Two, Picnics:  

Sticky Ginger and Soya Chicken 
Wings  

Ingredients  
20 chicken wings  

For a marinade for 20 chicken wings:  
4 tablespoons of dark Soya sauce 
1 tablespoon of wholegrain mustard 
1 handful of finely chopped root ginger 
2 tablespoons of oil 

Method 
1. Mix all the ingredients to create the marinade.   

2. Marinate overnight for best results. 

3. Cook in a fan assisted oven for 30 minutes at 180ºC or gas oven at 7.   
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Episode Two, Picnics:  
 

Mixed bean chaat  

Ingredients  
1 tin of chick peas 
1 tin of red kidney beans 
2 tomatoes finely chopped 
1 red onion finely chopped 
2 tablespoons of a spicy sauce 
1 teaspoon of Auntie Taz’s special chaat masala 
Handful of chopped mint 

Method 
1. Combine all the ingredients together and serve. 
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Episode Two, Picnics:  
 

Steamed Tandoori Chicken  

Ingredients 
Marinate for 8 drumsticks 

4 tablespoons of yogurt 
Juice of 1 lemon 
2 tablespoons of dark Soya sauce 
1 teaspoon of black pepper 
1 ½ teaspoons of whole cumin 
1 teaspoon of red crushed chillies 
½ teaspoon of red food colouring 

Method 
1. Combine all the ingredients and marinade the chicken overnight or if cooking immediately 
make little cuts in the chicken for the marinade. 

2. Add 3 tablespoons of oil into a non stick pan  

3. Add the chicken cooking it on high for 5 minutes then reduce the heat to half for 30 minutes 
turning the chicken every 10 minutes.  

4. When the chicken is cooked increase the heat and add coriander and serve how with coriander 
and mint chutney and chickpea and salad salsa. 
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Episode Two, Picnics:  
 

Spinach, carrot and potato pakoras 

Ingredients 
Same amounts of spinach, potatoes and grated carrots 
1 onion 
1 cup of chick pea flour 
1 teaspoon of salt 
¾ spoon of red chillies 
1 teaspoon of whole cumin seeds 
¾ spoon of garam masala 

Method 
1. Cut equal amounts of spinach, potatoes and grated carrots 

2. Combine all the ingredients together  

3. Add lukewarm water to create a paste add more flour if needed but the consistency should be 
firm enough for you to mould in your hands as it will be fried in a little oil to create the pakoras so if 
its runny it won’t work.  

4. Serve with a traditional Mint and Coriander Chutney. 
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Episode Two, Picnics:  
 

Tarka Chana 

Ingredients 
1 tin of chick peas 
1 teaspoon of garam masala  
½ teaspoon of black pepper  
Handful of coriander 
4 tablespoons of sunflower oil 
6 cloves of garlic 
Fresh plum tomatoes 
Green chillies 

Method 
1. Place the tin of chick peas in a saucepan on a low heat.   

2. Add a teaspoon of garam masala, ½ teaspoon of black pepper and a handful of coriander.  

3. In a frying pan add 4 tablespoons of sunflower oil and add 6 cloves of garlic  

4. When it goes dark brown add it to the chick peas and stir. 

5. Serve hot with a fresh mint in yogurt and garnish the chick peas with fresh plum tomatoes and 
green chillies for the extra spice. 


