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Levi roots’ 

grills 
for sunshine  &   soul

Mix together the ingredients for each of the dips, 
adding a squeeze of lime or a bit more mayo or sauce 
according to taste. 

Cut each pitta bread in half and lightly brush both 
sides with oil. Preheat the oven to 200°C/400°F/Gas 
6 and warm the bread for 3–5 minutes, or until 
slightly crisp. if the barbecue is going, cook over the 
coals for a few minutes, turning once or twice. Break 
the pittas into pieces and serve in a bowl, ready to be 
dipped. 

For the burgers 
750g beef mince  
  (not lean mince) 
4 tbsp Mild reggae reggae  
  sauce or tomato ketchup 
75g unsalted butter,  
  softened 
1¼ tsp salt 

For the Fruity scotch 
bonnet sALsA
170g pineapple, cut into 
  1cm cubes
220g mango flesh, cut  
  into 1cm cubes
1 red onion, peeled and  
  finely diced

1/2 scotch bonnet, or other  
  hot chilli, seeded and very  
  finely chopped
1/2 tsp fine salt
A big squeeze of lime
2 tbsp finely chopped  
  fresh coriander

to serve 
shredded little gem lettuce  
  leaves, mayonnaise and  
  your choice of relishes  
  (we’ve used the Fruity  
  scotch bonnet salsa here) 
6 burger buns 
butter for spreading

You can cook corn on the barbecue in two ways. 
if you only have cobs without leaves, boil the corn 
in water until slightly soft but not completely 
tender, for about 10 minutes. Brush with oil or 
butter, season and set on the bars of the barbecue 
to finish cooking and get lovely and charred. Turn 
the cobs every so often. 

if you don’t want to barbecue the corn after 
boiling, brush with oil or butter and cook on a 
ridged griddle – preheated until it is almost  smoking 
– turning the corn until charred on all sides. Either 
way it will take about five minutes. 

if you buy your corn with the husks on, pull the 
leaves back – but not right off – so you can see 
the silky threads. Tug these out and then pull the 
leaves back, twisting them at the end. Wrap the 
corn in foil or cook them as they are, burying them 
in the embers if you’re using coals or on the bars 
if not. They will take about 30 to 40 minutes to 
become tender. The leaves turn very black. 

To make the butters, mash all the ingredients 
for each one together and chill. When the butter 
has firmed up, roll into sausage shapes, wrap in 
greaseproof paper and chill again. Serve the corn 
hot with rounds of butter melting over the top.

For the gLAze 
2 tbsp reggae reggae  
  tomato Ketchup or  
  regular tomato ketchup 
2 tsp Japanese soy sauce 
90ml pineapple juice 
4 tbsp ginger syrup (or 
  you can use the syrup 
  from a jar of stem  
  ginger) 
1 tsp dark brown sugar 
2 tbsp cider vinegar 
2 tbsp sweet chilli  
  dipping sauce 
2 tsp fish sauce 

saucy starter dips  &
pitta chippa dippas

BBQ’d or grilled sweetcorn
with flavoured Butters

serves  8

For the chiLLi dip 
2 tbsp mayonnaise 
4 tbsp reggae reggae  
  tomato Ketchup or  
  regular tomato sauce 
1 tsp cider vinegar 
1 tbsp finely chopped  
  fresh mint 
2 tbsp finely chopped  
  spring onion, green  
  part only 
fresh thyme leaves, for  
  sprinkling 

For the pittA chippA 
dippAs 
8 pitta breads 
olive oil, for brushing 
1 lime 

For the MiLd dip 
2 tbsp mayonnaise 
4 tbsp reggae reggae 
tomato Ketchup or 
regular tomato ketchup 
½ tsp fresh lime juice 

For the hot dip 
2 tbsp mayonnaise 
2 tbsp natural yoghurt 
2 tbsp X hot reggae  
  reggae sauce or hot  
  chilli sauce 
½ tsp finely grated  
  fresh root ginger 

 
 
 

For the corn
6 sweetcorn cobs 
sunflower or groundnut  
  oil, or melted butter 
salt and pepper 

For LiMe And  
coriAnder butter 
175g butter 
4 heaped tbsp finely  
  chopped coriander 
1 garlic clove, finely 
  chopped 
zest and juice of 1 lime 
salt and pepper 

 

For pArMesAn butter 
175g butter 
3 thyme leaves 
1 garlic clove, finely 
  chopped 
25g grated parmesan 
Freshly ground black 
  pepper 

For chiLLi butter 
175g butter 
2 garlic cloves, finely 
  chopped 
1 medium red chilli, 
  seeded and chopped 
1 tsp cayenne pepper 
Juice of ½ lime

serves  6

My Best ever
Jerk Burgers

Makes  6
Mix together the burger ingredients well and 
shape into six patties about 3cm thick. Cover with 
clingfilm and chill, ideally for 1 to 2 hours. 

About 30 minutes before cooking take the 
burgers out of the fridge. Put the lettuce into a 
bowl and line up with your mayonnaise and  relishes. 
Cut the buns in half and spread with butter. 

Mix all the salsa ingredients together really well 
shortly before serving – ideally no longer than 30 
minutes – to get the very best of the fresh flavour. 
Set aside.

Put the burgers on the barbecue using a flat 
spatula – they will hold together but need careful 
handling. Cook for 3 to 5 minutes, then carefully 
turn over and cook for a further 3 to 5 minutes, 
until brown on the outside and juicy inside. 

Put the burgers into the buns and let people 
help themselves to lettuce, mayonnaise and relish.
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Preheat the oven to 200°C/400°F/Gas 6. Bake the potatoes 
until soft, about 45 minutes to 1 hour. Cut them in half and scoop 
out the flesh (keep this for another use such as mash), leaving a 
layer of skin and potato 1.5 to 2cm thick. Brush inside and out 
with the oil and sprinkle with salt. Place skin-side up on a baking 
tray and return to the oven for 15 minutes, turning over halfway 
through. 

remove the potatoes from the oven; scatter the hollows with 
the thyme, spring onions and cheddar. return to the oven for a 
couple of minutes, or until the cheese has melted. Serve warm, 
topped with hot sauce and a dollop of sour cream. 

For reggae reggae relish 
2 tbsp olive oil 
2 red onions, peeled and sliced 
2 yellow or orange peppers,  
  seeded and finely sliced 
2 red peppers, seeded and  
  finely sliced 
1 tbsp Mild reggae reggae sauce  
  or tomato ketchup

Pinch of salt 
2 spring onions, green part only, 
  finely chopped 
2 tbsp finely chopped coriander 

For The hoT Dogs
6 lamb sausages 
6 hot dog rolls, buttered 

15g butter 
80g pecan halves 
4 tsp soft dark brown sugar 
4 ripe peaches 
2 tbsp olive oil 
1 tbsp X hot reggae reggae  
  sauce or hot chilli sauce 
4 tsp caster sugar 
3½ tbsp balsamic vinegar 
150g watercress 

For The Dressing 
1 tbsp white wine vinegar 
1 red chilli, seeded and sliced 
1 tsp clear honey 
½ tsp grain mustard 
70ml extra virgin olive oil 
salt and pepper 

roasted PineaPPle ChiCken
with a sweet Chilli glaze

hot’n’Cheesy
Potato skins

salad of Chilli & honey 
PeaChes, leaves & PeCans

island laMB hot dogs

Makes  8  skewers
Put the glaze ingredients in a small pan and simmer, 
uncovered, over a low heat for 10 minutes, or until 
reduced to a syrup. Pour into a non-metallic  container 
until needed. You can do this one or two days in 
 advance and store covered in the fridge. 

Make the skewers at least a couple of hours in 
 advance of cooking. thread a pineapple piece on to 
a metal skewer – or a wooden one that you have 
soaked in water for 30 minutes – followed by a 
chicken piece. Continue until you have three chicken 
pieces and four pineapple chunks on each skewer. 
Place them in a flat, non-metallic dish and pour over 
the glaze. turn a few times to coat and marinate for 
a couple of hours in the fridge, covered in clingfilm. 

Barbecue the skewers on a medium-high heat,  basting 
with the marinade and turning often until the chicken 
is brown and cooked through.

For The sKeWers
1 pineapple, peeled, 
  cored and cut into 
  bite-sized chunks  
  (you need 32  
  chunks in total) 
6 skinless, boneless 
  chicken thighs,  
  each cut into  
  three pieces 

Makes  8  

4 baking potatoes 
Vegetable or olive oil, 
  for brushing 
sea salt flakes 
1 tsp fresh thyme leaves 
2 spring onions, finely 

chopped, green part only 
4 tbsp grated cheddar 
hot or Mild reggae reggae 
  sauce or chilli sauce, to  
  taste 
2 tbsp sour cream 

serves  6  

serves  6  

Melt the butter in a small frying pan and add the pecans. Sauté for about 
30 seconds, then add the brown sugar and stir while it melts and coats 
the nuts. Keep cooking until you can smell that the sugar has caramelised 
– it only takes seconds so be careful not to let it burn. tip the pecans on 
to a plate and leave to cool. 

Make the dressing by mixing together all the ingredients except the 
oil. Gradually whisk in the oil. Set aside. halve and stone the peaches, 
then cut each half into three thick slices. 

heat a ridged griddle pan until very hot. While it is heating up place 
the peaches in a bowl with the oil and hot sauce and turn them over with 
your hands to coat well. Griddle the peaches for about 40 seconds on 
each side, then sprinkle over the caster sugar and add the balsamic  vinegar. 
the vinegar will splutter and reduce instantly. 

transfer to a plate while you assemble the salad. Put the watercress 
and pecans into a dish and toss with most of the dressing. Scatter the 
peaches among the leaves, drizzle with the remaining dressing and serve.

Make the reggae reggae relish in advance. heat the oil in a frying pan 
and cook the onions and peppers with a pinch of salt over a medium 
heat for about 5 minutes, stirring often. reduce the heat to low and 
continue to cook, stirring occasionally, until the peppers are soft and the 
onion cooked, about 15–20 minutes. Stir in the reggae reggae Sauce or 
tomato ketchup, spring onions and coriander. Ideally make the relish 1 
hour or so before the barbecue and leave covered until ready to use. 
alternatively, make it the day before and store in the fridge, covered, and 
return to room temperature before using. 

Barbecue the sausages, turning them over, until brown on all sides and 
cooked through. Place the bangers in the rolls and top with the reggae 
reggae relish or mustard. 

Master of 
the exotic 
barbecue.. 
Levi Roots

AS a Caribbean boy I can understand why 
the British like to make a big deal out of 
barbecues – after all, the sun isn’t out all 

that often! It’s worth making the effort to 
enjoy them properly and, for me, that means 
using charcoal. You can get good results from 
gas but I like the smokey flavour charcoal gives.

Ideally you want to use a big oil drum-style 
barbecue, although a little one is fine. But do 
get one with a lid to increase the heat. Get the 
right tools, too. Tongs are fine for  chicken and 
sausages – long-handled ones are best. But for 
 burgers you need a good spatula otherwise 
they will fall apart when you turn them.

CHICKEN
Let one person be in charge. Everyone has  a 
different idea about how you should cook 
things, but you don’t want people just  chucking 
stuff on. It’s better to just have one person who 
knows what they’re doing.

Chicken is very robust and you can just stick 
it on and leave it. Legs and thighs are very easy 
to barbecue. You can just put them on and 
they’re done in 15 to 20 minutes. Don’t use  
breast – it is too thick and meaty and may not 
cook right through.

Burgers need special attention. A lot of 
people think you can put them on, turn your 
back and do other things. But you really need 
to control the heat and keep an eye on them 
so they’re evenly cooked, but not overcooked. 
The time varies depending on the size.

Fish is a great option, too. With something 
pretty compact like a salmon steak you can put 
it straight on the grill. But in general, fish is 
very delicate, so wrap it in foil. Back home in 
the Caribbean we gut and scale the fish and 
then put the whole thing on the embers to 
cook – the skin acts as protection. You could 
even bury it in the embers. If you’re feeling 
cautious, wrap it in soggy wet paper and put 
it directly on the fire.

Don’t leave the veggies out! Sweetcorn is key 
when it comes to jerk. Just put it on, leaves and 
all, and the outside will burn away leaving the 
delicious corn. And halloumi is my new thing. 
Put it straight on the grill and it tastes  fantastic. 
And finally... get some music on and have 
a party. Boring people are not welcome 
at barbecues – that’s my top tip!

‘

‘

for a good 
BBQ party? 
don’t invite 
any bores!

levi says..

  To order your copy of 
grill it with levi: 101 reg-
gae recipes for sunshine 
and soul, rrP £18.99, at 

the offer price of £13 
with free P&P, 
please call the 
Mirror Bookshop 
on 0871 803 6772

save 
£5.99 


