BBQ
RECIPES

Tayto Craft
Nachos
CHILLI SEASONING INGREDIENTS:
(make in small batches and keep in an airtight container).
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1 tsp ground black pepper
1 tsp smoked paprika
1 tsp garlic powder
1 tsp onion powder
1 tsp cayenne powder (for a little extra heat)
1 tsp regular paprika
1 tsp cinnamon
1.5 tsp light brown sugar
1.5 tsp sea salt (Maldons smoked sea salt is a good option)
1.5 tsp ground coriander
1.5 tsp dried oregano
1 tbsp chilli flakes
1 tbsp chipotle chilli flakes
2 tbsp ground cumin

METHOD:

CHILLI BEEF INGREDIENTS:
•
•
•
•

1 Large onion - finely diced
1 Jalapeño chilli - finely diced
1 large pepper - finely diced
4-5 strips of streaky bacon cut up into
1cm pieces (or used lardons)
• 500g of beef mince
• 1 tin of chopped tomatoes

Fry off all the ingredients minus the tin of chopped tomatoes. Once they start to brown sprinkle 4 tbsp of the
chilli seasoning over the mix. Let the heat of the pan slightly toast the spices. Then add the can of tomatoes
and mix.

TO MAKE GUACAMOLE:
•
•
•
•

2 medium ripe avocados
1 small red onion finely diced
1 beef or vine tomato, deseeded and chopped
1 jalapeno deseeded and finely diced

• 2-3 tbsp chopped fresh coriander
• Juice of 1 lime
• Salt to taste

METHOD:
Combine all ingredients and mix until texture is to your liking.
In a large pan add Tayto Craft Red Chilli & Sweet Pepper crisps
and slightly warm them on the BBQ or oven for couple minutes.
Add the chilli, guacamole & some jalapeño over the nachos.
(Extra Cheese & Sour cream are optional!)

Tayto Mac
and Cheese
INGREDIENTS:
• 75g unsalted butter
• 4 chilies
• 3 peppers
• 40g plain flour
• 750ml full fat milk - preheated
• 1.5 tsp kosher / sea salt
• 1/2 tsp fresh pepper
• 1 tbsp of hot sauce - adjust to your taste.†
• 450g of cheddar cheese - grated
• Cheese for topping: mozzarella, blue cheese, gruyere!
• Tayto Rough Cuts Cheese & Onion
• Macaroni Pasta - cook this as normal!

METHOD:
Set up the BBQ for a temperature of 180ºc - 230ºc (or oven 200ºc)
Grease the cast pan (or oven dish) with some butter
Grill peppers until blackened & blistered, then place them into bowl & cover in cling film. When the peppers
have cooled enough to handle remove skins & cut into 1cm pieces.†
Melt butter in a saucepan, whisk in the flour a little at a time, add hot milk & simmer.
Remove pan from heat to add the grated Cheddar cheese, add a little at a time and continue to stir until it has
melted. Once all cheese melted add the chilies, peppers, hot sauce, salt & pepper and mix well.†
Add the cheese mixture to precooked macaroni and mix in. Then
add to a cast iron pan or oven dish. Cook indirect away from the
BBQ coals (or in centre of a preheated oven)
Once the Mac & Cheese has started to brown & bubble sprinkle
with a generous amount of crunched-up Tayto Rough Cuts Cheese
& Onion. Top off again with another sprinkle of cheese of your
choice.
Continue to cook until bubbling and browned all over.

Tayto
Hot Dogs
INGREDIENTS:
• Good Quality Sausages
• Brioche hot dog rolls
• Red onion - sliced thinly
• Cucumber - sliced thinly
• Spinach leaves

CONDIMENTS:
• American mustard
• Ketchup
• Sriracha hot sauce
• Mayo

METHOD:
On the BBQ cook the sausages indirect away from the direct heat. This keeps them from splitting or
bursting open. When the sausages reach an internal temperature of 75ºc they are cooked!
Split the Brioche rolls top down, coat in a light layer of mayo and toast them face down on the grill.
Dress the coated buns in spinach leaves, cucumber and onion. Add the sausage then your condiments of
choice. Finally sprinkle the hot dogs with some crunched up Tayto crisps! The extra crunch & flavour of the
crisps brings an entirely new life to the humble hotdog!
Your Choice of Tayto Flavour for the topping!

