
how to make  
the best use of 
your tablecraft 
products

A U G U S T  H I G H L I G H T S:

A COLLECTION OF SEASONAL RECIPES, TIPS AND TRICKS,  
TO GET THE BEST FROM YOUR TABLECRAFT PURCHASES



Keep the Grill Going this SummerKeep the Grill Going this Summer
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Follow our top tips using our BBQ range to becoming a grilling pro:Follow our top tips using our BBQ range to becoming a grilling pro:

1. GEAR UP 
Whether you’re a 
beginner griller or an 
iron chef, you’ll need 
some tools to help you 
make the best food for 
your barbecue. Stock up 
on the basics, like a 
pair of tongs, a grill 
brush, a long-handed 
spatula, and a hinged-
wire basket. 

2 GET A CLEAN START 
Prior to grilling, 
scrub the hot grate 
with a long-handled 
wire brush. This keeps 
it clean and ensures 
neat grill marks.

3 GREASE THE GRATE 
Prevent food from 
sticking by brushing 
the grill grate with 
oil. Use some paper 
towel to rub a thin 
layer of vegetable oil 
on the grate before 
cooking.

4 KEEP IT SEPARATE 
Use fresh plates, 
utensils, and cutting 
boards to prevent raw 
meat, poultry, and fish 
from contaminating 
cooked food.
 
5 SOAK YOUR SKEWERS 
To prevent your bamboo 
or wooden skewers from 
burning, soak them 
in warm water for 30 
minutes to an hour 
before you place them on 
a hot grill. 
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INGREDIENTS
1 cup all-purpose flour, (spooned and levelled)  
2 tbsp sugar
2 tsp baking powder
1/2 tsp salt
1 cup milk
2 tbsp unsalted butter (plus more for greasing)
1 large egg
1 tsp vanilla extract

PREPARATION
Use a H2996BH sift all the dry ingredients into a H828 mixing 
bowl. In a separate jug, lightly whisk together the milk and egg 
using a SF10 whip, then add the melted butter.

Pour the milk mixture into the flour and, using a W18 wooden 
spoon, beat until you have a smooth batter.

Heat a non-stick frying pan over a medium heat and add a knob 
of butter. When it’s melted, ladle the batter into a PCR8 pancake 
ring. Wait until the top of the pancake begins to bubble, then 
turn it over and cook until both sides are golden brown and 
the pancake has risen to about 1cm (½in) thick.

Repeat until all the batter is used up. Serve with  
lashings of maple syrup from our BH7 dispenser,  
chopped nuts and sliced banana.
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Perfect PancakesPerfect Pancakes
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INGREDIENTS FOR THE DRESSING
2/3 cup light mayonnaise
1/2 cup sour cream
1/4 cup milk
1 1/2 tablespoons lime juice
1/2 bunch cilantro, chopped
1 garlic clove, chopped
1 1/2 tbsp chives, thinly sliced
Salt & Pepper to taste

DIRECTIONS
Place all ingredients into a food processor or 
blender and blend until smooth. Pour into a 
container (we used a H9222) and refrigerate for at 
least 1 hour.

Now assemble the salad with your favourite 
ingredients. We chose a hearty mix of 
chicken, tomatoes, sweetcorn, cucumber, 
radishes, avocado, hard boiled eggs, bacon, 
Fritos and queso fresco.

To serve, place romaine into a  
large mixing bowl and toss together 

with 2/3 cup of dressing. Place your 
ingredients of choice on top and 
serve.

Southwest Style Cobb Salad with 
Cilantro-Ranch Dressing



INGREDIENTS
2 oz light rum 
2 oz pineapple juice 
1 1/2 oz coconut cream
Ice
Pineapple wedge 
Maraschino cherry 

PREPARATION 
Pour and measure the ingredients 
using a 1210 jigger, then place into 
a cocktail shaker filled with ice.

Shake well in a BH376 shaker and 
use in the inbuilt strainer to pour 
into a chilled mason jar, cocktail 
glass, or collins glass.

Garnish with the pineapple wedge 
and maraschino cherry.
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Shaken Pina Colada



Dinner Rolls  
(best served in a 
woven basket)
INGREDIENTS
1 cup plus 2 tbsp warm water
1/2 cup oil
2 tbsp active dry yeast
1/2 cup sugar
½ tsp salt
1 egg
3 1/2 cups strong white bread flour 

DIRECTIONS
Preheat oven to 200 degrees C (400F).

In the bowl of your stand mixer, 
combine the warm water, oil, yeast, and 
sugar. Allow the mixture to rest for  
15 minutes.

Mix 2 cups of the flour, the salt, and 
the egg into the yeast mixture using a 
dough hook. Add the remaining 1½ cups 
flour ½ cup at a time.

Shape dough into 12 balls and place in 
a 22 x 33 cm pan. Let dough rest for  
10 minutes.

Bake for 10 minutes or until tops are 
just golden brown.

Serve in a Tablecraft bread basket of 
your choice.
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Bring a Taste of the Mediterranean 
Sunshine to the Table
Bring a Taste of the Mediterranean 
Sunshine to the Table
The Mediterranean diet is about much more 
than food. Taking time for meals remains a 
priority on the continent and our collection 
of sharing baskets from the Mediterranean 
Collection allows you to bring the taste of 
Italy home.

Push aside your busy schedule and feast 
on an array of Italian delights such as 
Focaccia, olives, meats and cheeses. Make 
meals a long, lingering affair for the true 
European experience.


