
Tomahawk Steak with
Caribbean Seasoning
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Fire Pit Irish Tomahawk Steak 
with Caribbean Seasoning
Serves: 2-3. Prep: 30 mins. Cook: 15 mins

Ingredients
1 tbsp garlic granules 
2 tbsp of cracked black pepper 
1/2 tbsp ground ginger 
1/2 tbsp of allspice 
1/2 tbsp of ground cinnamon 
1 tbsp of Dried Thyme 
Pinch of salt 
1 x Tesco Fire Pit Irish Tomahawk Steak or any Fire Pit steak
1 x Tesco Fire Pit BBQ Cauliflower and Ranch Dressing

Method:
1. Mix all the dry ingredients in a bowl.
2. Season well, covering every inch of your steak, ideally season         

30 minutes before cooking, if possible. 
3. Add a drizzle of olive oil.
4. Cook for 3-4 minutes on each side for medium rare or for 6-7 

minutes on each side for well done.
5. Add a knob of butter and a pinch of salt. 
6. Rest your steak for 10 minutes to redistribute flavours and juices. 
7. Serve with the Tesco Fire Pit BBQ Cauliflower and Ranch Dressing.

Fire Pit Irish Tomahawk Steak 
available from 22/07/22 until 02/08/22



Mini Chicken Hoisin Kebabs 
with Spicy Green Sauce Slaw
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Fire Pit Irish Mini Chicken Hoisin Kebabs with Spicy Green Sauce Slaw

Serves: 2-3. Prep: 15 mins. Cook: 20 mins

Method:
1. Grate the half head of cabbage and 2 carrots into a large bowl.
2. Blend all the ingredients for the green sauce in a food processor.
3. Add the green sauce to the shredded carrots and cabbage and mix 

together. 
4.  Grill the kebabs over a medium to high heat. Grill until thoroughly 

cooked.
5. Remove chicken from skewer and serve in a Brioche Hot Dog Roll with 

the green slaw, topped with fresh mint and coriander.
6. Serve with a side of Fire Pit Baby Potatoes with Garlic and Herb Butter.

Ingredients
2 x Tesco Fire Pit Hoisin Irish Chicken 
Mini Fillet Kebabs (Blas na hÉireann 
Silver Medal Winner) 
1 x Tesco Fire Pit Brioche Hot Dog 
Rolls
Half head of cabbage
2 x carrots
1 x Tesco Fire Pit Baby Potatoes with 
Garlic and Herb Butter

For the Green Sauce
2 x jalapeños, remove seeds for 
milder flavour
4 x spring onions
2 x ripe avocados 
Fresh coriander, handful
50g mayonnaise
2 limes, juice
20g parmesan 
Salt & pepper to taste
Olive Oil



Beef Burgers with Butter 
Corn & Black Bean Salsa 
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Fire Pit Irish Beef Burgers with Butter Corn & Black Bean Salsa 

Serves: 4. Prep: 15 mins. Cook: 35 mins

Method:
1. In a bowl, mash the butter, lime zest and juice, garlic and chilli flakes together until 

you’ve got a nice buttery paste.
2.  Cover the corn in the butter paste and then wrap the corn in tin foil and place over 

the indirect side of the bbq for 25-35 minutes.
3. Drizzle olive oil onto the burgers to prevent sticking. Season with salt.
4. To cook the burgers, grill on the BBQ over a medium to high heat for 5 minutes each 

side / flipping regularly until cooked to desired temperature. Place the burgers onto 
the cooler side of the BBQ.

5.  Remove the corn from the tin foil and cut the corn from the cob.
6.  Toss the corn into a bowl with the remaining ingredients (black beans, sour cream 

and coriander) Mix together and season generously with salt and pepper.
7. Toast the burger buns for 30 seconds on each side. 
8. Remove burgers from BBQ and let rest for 1 minute before placing onto brioche bun.
9. Place the burger on the bun and top with the corn and black bean salsa.
10. Serve with Tesco Fire Pit Baby Potatoes with Garlic and Herb Butter.

Ingredients
1 x Tesco Fire Pit Quarter Pounder Irish 
Beef Burgers 4pk
1 x Tesco Brioche Buns 4pk
1 x Tesco Fire Pit Baby Potatoes with 
Garlic and Herb Butter

For butter corn & black bean salsa:
150g of butter, softened
1 teaspoon of chilli flakes 
2 garlic cloves crushed
1 lime, juice and zest
150g of black beans
1 x Tesco Fire Pit Corn on the cob in a 
cajun Spice 4pk
2 tablespoons of sour cream
Handful of fresh coriander, finely 
chopped



Tomahawk Beef Steak 
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Fire Pit Irish Tomahawk Beef Steak  

Serves: 2-3. Prep: 30 mins. Cook: 15 mins

Ingredients

Method:
1. The night before, leave the steak uncovered in the fridge.
2. Season the steak liberally with sea salt and cracked black pepper, ideally 30 

minutes before cooking. 
3. Place the stuffed mushrooms on the BBQ and cover to roast.  
4. Grill the steak over a high heat, 4 minutes each side for a beautiful char-grill.
5. Leave to the indirect side of your grill to come up to the desired temperature, 

54°c medium rare, 71°c  well done. 
6. Allow to rest for 5-10 minutes before cutting.
7. Season your chopping board with some knobs of butter, chopped rosemary, 

thyme and 2 anchovy fillets. Mix the herbs and butter around the chopping 
board.

8. Place the steak on top, allowing it to absorb the butter and slice into portions. 
9. Finish by pouring the melted butter mixture over the sliced steak and serve.
10. Serve with roasted stuffed mushrooms and patata bravas.

1 x Fire Pit Tomahawk Irish Beef Steak
500g of butter
Handful of chopped rosemary
Handful of chopped thyme
1 x Tesco Fire Pit Patata Bravas

1 x Tesco Fire Pit Mushrooms with 
sundried tomatoes and spinach
2 x Anchovy fillets (or a tablespoon of 
capers) 

Fire Pit Irish Tomahawk Steak 
available from 22/07/22 until 02/08/22



Piri Piri Cheese Steak
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Fire Pit Piri Piri Cheese Steak
Serves: 2-3. Prep: 15 mins. Cook: 8 mins

Method:
1. Place the whole peppers and halved red onion over the coals until 

charred on all sides. 
2. While those are cooking, add the juice of one lime, 3 finely chopped 

scallions, 3 tablespoons of mayonnaise, 1 tablespoon of mustard and a 
handful of chopped parsley into a bowl and mix. 

3. Remove veg from the grill. Remove the charred skin from the peppers, 
deseed and slice. 

4. Remove the skin from the red onion and slice.
5. Grill the steaks over a high heat for 2 / 3 minutes each side to your 

preference
6. As the steak is resting, sprinkle cheese on top.
7. Remove steaks from the grill. 
8. Spread the lime & mustard mayo on the bun, add onions and peppers. 
9. Slice steak and place on top. Add more lime sauce if desired. 

Ingredients
1 x Tesco Fire Pit Brioche Hot Dog Rolls 
4pk 
1 x Fire Pit Tesco Irish Peri Peri Beef 
Steak
1 green pepper & 1 red pepper
1 red onion (halved with skin still on)
Salt & Pepper

200g shredded-Cheddar cheese 
Lime and mustard mayo
3 tablespoon of Mayonnaise
1 tablespoon mustard
3 chopped scallions
A Handful of chopped parsley
Juice and zest of 1 Lime 



BBQ Pork Chops with Charred Spring 
Onion & Cannellini Bean Salad
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Fire Pit BBQ Pork Chops with Charred Spring Onion & Cannellini Bean Salad 

Serves: 2/3. Prep: 15 mins. Cook: 15 mins

Method:
1. Drizzle garlic head in olive oil, wrap in tinfoil and put straight on the coals. 
2. Drizzle the spring onions in olive oil, season with salt and char-grill over 

the high heat for 8 - 10 minutes. Take them off the heat and let them cool.
3. Drain and wash the beans and season with lemon juice from two lemons, 

some shavings of pecorino cheese, salt and pepper.
4. Remove the roots of the spring onion and dice. Add to the bowl with a 

handful of chopped parsley. 
5. Remove the garlic from the wrapping, cut the top off the head and 

squeeze the roasted garlic over the bean salad and mix together. 
6. To cook the chops, grill on a medium to high heat for 3 minutes on each 

side making sure you get a nice char-grill.
7. Leave the chops to rest for 2 minutes before serving on a plate with the 

bean salad and some more chopped parsley.
8. Serve with a side of Tesco Fire Pit Baby Potatoes with Garlic and Herb 

Butter.

Ingredients
1 x Tesco Fire Pit Irish BBQ Basted 
Pork Chops
1 x Tesco Fire Pit Baby Potatoes with 
Garlic and Herb Butter

For the salad
A bunch of spring onion
1 can of cannellini beans
1 x garlic head
A drizzle of olive oil 
2 x lemons
Pecorino cheese
A fist-full of chopped parsley


