**BARBECUE MENU IDEAS**
Garlic Bread


Prepare in advance and freeze:  Butter, garlic, parsley






Cut long French stick into three, butter, foil, plastic bag & freeze

Camembert Cheese

Wrap in foil and cook on bbq





Serve with bread sticks

Sausages


Cook and cut into small chunks and serve on sticks + veggie
Or Devils on Horseback
Sausages wrapped in cheese and bacon

Sweetcorn


cut into halves, lightly oil and wrap in foil
Chicken Breast

with barbecue sauce

Salmon


with slices of lemon

Field Mushroom

stuffed with pesto and goat’s cheese

Vegetable Kebabs

cherry tomatoes/mushrooms/pepper/courgettes/halloumi cheese
Vegetable Stir-fry
wash and slice – peppers, green and red, courgette, French beans, carrots, mushrooms, onions and stir fry in pan at side of bbq
Potatoes roasted

wash and par boil, toss in oil, season well and cook on bbq

Salad



mixed

Pasta & Sun Dried Tomato

Salad with black olives
see Sainsbury’s Salad Dressings leaflet in BBQ BOOK

Coleslaw


cabbage/carrots/onion + olive oil mayonnaise

Barbecue Sauce

see St. Michael’s book
Salad Dressing

Balsamic Vinegar
Marinade

Mixed Berries

pitted cherries, cut up strawberries and raspberries in kirsch

Pineapple Fruit Salad
cut pineapple in half and cut up fruit + kiwi/mango/banana
Bananas

1 each – wrapped in foil and cooked on bbq approx 6 mins. 



Skin and place on double foil + 1½ tsp raw cane sugar,

¼+ pkt plain choc.drops for cooking, 2tbsp orange (tropical) 
or rum
and marshmallows











