
Summer Grilling Inspiration  
from Quadrille Books
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Introduction

Welcome to our BBQ Booklet! 
 
With all this time spent at home, and the sunshine coming out, when’s a better time 
to get creative with your grill? We’ve selected out a few of our favourite recipes from 
grilling masters DJ BBQ, Genevieve Taylor, and the team behind Wingman’s, Ben and 
David. We’ve included a whole range of dishes, with irresistible options for meat lovers 
and vegetarians alike. 
 
To help you on your way to a BBQ packed full of flavour, we’ve partnered these 
recipes up with some quality ingredients from Belazu Ingredient Company, you can 
find a shopping list at the back of the booklet. 
 
We hope you enjoy these recipes; if you want more, the cookbooks are also listed  
at the back. 
 
HAPPY GRILLING!

Show us what you make 
 

@quadrillebooks                @quadrillefood 
 

#quadrillebbq
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Courgette and halloumi sliders with tomato and tahini
Harissa potato, halloumi and asparagus with coriander 
and lemon oil
Grilled wings with stateside sauce
Lamb shawarma burger

Dirty carrots with maple syrup and cumin
Grilled little gems, pesto, caramelised pine nuts
Whole harissa roasted cauliflower

Rum-glazed roasted pineapple with coconut ice cream

Buffalo Bloody Mary
Lotus Dream
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MAINS       Wings and Things   Ben Ford & David Turofsky



MAINS       The Burger Book  Christian Stevenson (DJ BBQ)
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SIDES       Fire Food  Christian Stevenson (DJ BBQ)
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SIDES       Fire Food  Christian Stevenson (DJ BBQ)
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DESSERTS       Wings and Things   Ben Ford & David Turofsky
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DRINKS       Wings and Things   Ben Ford & David Turofsky
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The Burger Book
Banging burgers, sides and sauces  
to cook indoors and out 

Christian Stevenson (DJ BBQ) 

▶ http://smarturl.it/burgerbook

Charred
The complete guide to vegetarian 
grilling and barbecue

Genevieve Taylor 

▶ http://smarturl.it/charred

Book List

Fire Food
The Ultimate BBQ Cookbook 

Christian Stevenson (DJ BBQ) 

▶ http://smarturl.it/firefood

Wings and Things
Lip-smacking chicken recipes

Ben Ford and David Turofsky 

▶ http://smarturl.it/wingsandthings
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Pitted Nocellara  
del Belice
Large, pitted bright 
green olives from Sicily

1.34 Balsamic 
Vinegar of Modena
Sticky, sweet, beloved 
by Michelin star chefs, 
and a winner of 3 Great 
Taste stars

Smoked Chilli 
Harissa
Middle Eastern spice 
paste with fiery 
chipotle chilli

Cornichons
Small and super 
crunchy — try them  
with a rustic pâté

Tahini
Skilfully roasted to 
release a rich, nutty, 
balanced flavour, our 
Tahini is then slowly 
double ground to 
create a creamy texture 
and a glossy finish

Parmigiano 
Reggiano Cheese 
22 month
Authentic Parmigiano 
Reggiano or Parmesan 
cheese made in Italy

Traditional 
Genovese Pesto
Classic pesto with basil 
from Veneto Parmigiano 
Reggiano & pine kernels

Smoked Paprika  
- Hot
Hot Spanish Jeromin 
peppers are smoked over 
Extremadura holly oak

Rose Harissa
Spicy, sultry Rose 
Harissa is one of our 
best sellers, famous 
in restaurant and 
domestic kitchens  
all over the UK

Early Harvest 
Arbequina Extra 
Virgin Olive Oil
Single varietal, 
stone crushed, cold 
extracted, Extra Virgin 
Olive Oil made from the 
first Arbequina olives of 
the season

Product List

About QUADRILLE NG
▶ https://www.hardiegrant.com/uk/quadrilleS

Quadrille is one of the leading non-fiction book and stationery 
publishers in the UK, with a special focus on the areas of food  
and drink, craft, design, lifestyle and popular culture.

Show us what you make 
 

@quadrillebooks                @quadrillefood 
 

#quadrillebbq
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