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The Bastard Theory

How was it again? We use some terms in the recipes that might need a bit of explanation. All 
recipes are crafted for use on The Bastard, but they can also be effortlessly prepared on any 
other barbecue or even in your own cozy kitchen. More information can be found in our first 
book: Let’s Make BBQ Great (Again).

DIRECT/INDIRECT

If you have a Bastard, you might already be familiar 
with the terms ‘direct’ and ‘indirect.’ Let’s explain it 
again. With ‘direct,’ we mean the direct radiant heat 
emitted by the glowing charcoal. Grilling, in other 
words! ‘Indirect’ means that you cook the dishes in 
the hot air, and you have placed a heat shield (such 
as our Multi Level System) between the coals and 
your dish. The Bastard then becomes a kind of oven. 
On other charcoal barbecues, you can establish 
both a direct and an indirect zone by placing the 
charcoal on one side of the BBQ.

TIME

For some recipes, we provide a time indication. 
You can stick to this indication or experiment on 
your own. It’s good to have an idea of how long 
you’ll be occupied, but since each piece of meat is 
unique, consider this as a general guideline. For 
most dishes, the rule is: the slower the cooking, the 
tastier the result.

TEMPERATURE

Decide in advance at which core temperature 
you want to work. Even with the best guesswork, 
you might be a bit off, so keep checking! A core 
thermometer is truly indispensable.

INGREDIENTS

We love spicy, we love sweet, and maybe we slightly 
exceed the recommended daily amount of salt in 
our recipes.

RECIPES

The recipes in this special are a collection of what 
we especially like to make during the holidays, 
inspired by the pitmasters we enjoy working 
with, social posts from our fans, and a wishlist of 
recipes we always wanted to make. Most recipes are 
suitable for four people.
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the.bastard.explained.

https://thebastard.com/en/explained/
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Crafting the ultimate holiday feast, envision 
a succulent, golden-brown chicken slow-
roasting on the Bastard Rotisserie, infusing 
the air with irresistible, savory fragrances. 
Whether you’re using the Bastard Large 
or Medium, this single, powerhouse unit 
effortlessly delivers this mouthwatering dish.

But hold on, there’s more to savor. Imagine 
a lazy morning with the sun peeping in. 
You’re whipping up pizzas on your Bastard—

bringing to life authentic Italian brunch 
flavors. The dough crisping, cheese bubbling, 
and those tempting aromas—all promising 
a delicious jumpstart to your day.

The Bastard Pizza Rotisserie isn’t just a tool; it’s a 
vital ingredient in these recipes, an inseparable 
mate to your Bastard. Uncover its possibilities, 
and embrace the enchantment—it’s all right at 
your fingertips with the Bastard Pizza Rotisserie.

Pizza Rotisserie
BB818

https://thebastard.com/en/accessory/pizza-rotisserie-2/
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Say hello to The Essential Rack—a trusty 

sidekick and an absolute must for your Bastard. 
It’s the cozy home for up to four essential 

accessories, keeping everything in place. Your 
Cast Iron Grids, Pizza Stones, Drip Pans, 

Cookbooks, and Cutting Boards find their 
spot on this rack, neatly arranged and always 

within arm’s reach, primed for action.

The Essential Rack goes beyond being just 
an accessory; it’s your wingman for kitchen 
tools, ensuring they’re organized and ever-
ready for the ultimate bastard experience.

Essential Rack
 M BB027  |  L BB026

https://thebastard.com/en/accessory/essential-rack/
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In the serene hush of winter mornings, there’s something 
undeniably magical about The Bastard. It’s more than 
just a ceramic barbecue; it’s the soul of a morning ritual, 
pledging warmth and flavor as it springs to action.

Having breakfast on The Bastard is an adventure that goes beyond 
the usual. The hum of The One Minute lighter and the aroma of 
ignited charcoal in the morning—can it get any better than this?

the breakfast



88



9

Standing beside your Bastard, as the first rays filter through your backyard, relishing the tempting 
aroma of pancakes sizzling on the cast iron grill. Lost in the moment, your hand skilfully swirls the 
flipper, each pancake turns a delightful brushstroke painting the morning with a culinary touch. 
Grabbing a mimosa to accompany the pancake-flipping show, it’s a Cirque du Soleil 
performance in your backyard. These pancakes, adorned with succulent, smokey 
pineapple, unveil a sweet, boozy, island-inspired bastard breakfast.

Ingredients:

For the American pancakes:
• 1 cup all-purpose flour
• 2 tablespoons sugar
• 1 teaspoon baking powder
• 1/2 teaspoon baking soda
• 1/4 teaspoon salt
• 1 cup buttermilk
• 1 large egg
• 2 tablespoons melted butter
• Butter or oil for greasing the skillet

For the grilled pineapple:
• Fresh pineapple, peeled, cored, and sliced
• Butter or oil for greasing the pineapple slices

For the whipped cream:
• Heavy cream
• Sugar to taste
• Vanilla extract (optional)

DRINKTIP: Champagne

Instructions:

1. Begin by preheating The Bastard to moderate heat 
150 degrees.

2. For the American pancakes, in a large bowl, mix 
the flour, sugar, baking powder, baking soda, and salt.

3. In a separate bowl, whisk together the buttermilk, 
egg, and melted butter.

4. Pour the wet ingredients into the dry ingredients 
and stir until just combined. It’s okay if there are 
some lumps in the batter.

5. Heat a skillet or griddle over medium heat and 
lightly grease it with butter or oil. Pour small 
amounts of the pancake batter onto the pan to form 
small pancakes. Cook the pancakes until bubbles 
form on the surface and the edges begin to brown. 
Then flip and cook the other side until golden brown.

6. While the pancakes are cooking, prepare the 
grilled pineapple by lightly greasing the pineapple 
slices with butter or oil. Grill them on the preheated 
grill pan or barbecue until they have nice grill 
marks and are lightly caramelized, approximately 
2-3 minutes on each side.

7. For the whipped cream, whip the heavy cream 
with sugar and vanilla extract (if desired) until it 
forms stiff peaks.

8. Stack the American pancakes on a plate, place 
grilled pineapple slices on top, and dollop a generous 
spoonful of whipped cream over the stack.

9. Optionally, sprinkle some powdered sugar or 
drizzle a bit of maple syrup over the top for extra 
sweetness.

Pineapple Champagne Pancakes

the breakfast
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The Italian Brunch 
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No winter chill can freeze our love for summer’s best: Pizza. Though typically an Italian summer 
treat, we said, “Why wait?” and transformed this favorite round delight into an epic winter family 
brunch.
Hot off our sizzling Pizza-Rotisserie, these winter pizzas will bring a slice of Italian romance to our 
backyard. Buon appetito!

Ingredients:

For the pizza dough (or you can 
use ready-made dough):
• 2 1/4 teaspoons active dry yeast
• 1 teaspoon sugar
• 3/4 cup warm water
• 2 cups flour
• 1 teaspoon salt
• 2 tablespoons olive oil

For the pizza toppings  
(adjust to your preference):
• Tomato sauce (store-bought or homemade)
• Grated mozzarella cheese
• Slices of salami
• Other toppings of choice: mushrooms, 

onions, bell peppers, olives, basil, etc.
• Olive oil
• Salt and pepper

Instructions:

For the pizza dough:  
1. In a bowl, mix warm water, sugar, and yeast. 
Let the mixture sit for about 5-10 minutes until it 
becomes frothy.

2. Add the flour, salt, and olive oil to the yeast 
solution. Mix until a dough is formed.

3. Knead the dough on a floured surface for 
approximately 5-10 minutes until it’s elastic and 
smooth.

4. Place the dough in a greased bowl, cover it with a 
damp cloth, and let it rise for about 1 hour or until it 
doubles in size.

For grilling pizza:
1. Preheat The Bastard ( with the Pizza Rotisserie ) 
to high heat. ( 220 degrees )

2. Roll out the pizza dough to the desired thickness 
and shape on a floured surface.

3. Brush the dough with a thin layer of tomato 
sauce.

4. Sprinkle the dough with grated mozzarella 
cheese.

5. Add slices of salami and other preferred toppings.

6. Drizzle the pizza with a bit of olive oil and season 
with salt and pepper.

7. Place the pizza on the preheated pizza rotisserie 
and close the barbecue lid.

8. Bake the pizza for about 6-8 minutes, or until the 
crust is crispy, and the cheese is melted and starts 
to bubble.

9. Remove the pizza from The Bastard and serve.

DRINKTIP: IPA – Bird of Prey ( Uiltje Brewing )
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The Bastard Pizza Rotisserie | BB818
The Bastard Pizza Shovel | BB136B

https://thebastard.com/en/accessory/pizza-shovel-deluxe/
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Welcome to a holiday dinner like no other! December has rolled 
in, and we’re all set to gather around The Bastard, our ceramic 
barbecue ready to work its magic on the best local ingredients.

This holiday season, we’re not following the usual playbook. It’s 
all about infusing our own style and flavor into the mix. No need 

for over-the-top smoke spectacles—just The Bastard working 
its magic, enhancing the incredible festive tastes we love.

We’re not tied down by the old traditions; we’re setting 
our own course. Forget about elaborate displays; it’s all 

about The Bastard elevating every mouthwatering bite.
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Dinnertime! 
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FRUITS DE MERRY
SMOKED SEAFOOD
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If there’s one seafood feast I eagerly join, it’s a fruits de mer. Delicacies from the sea, 
straight from your Bastard. Mix in some raw oysters, plenty of white wine, and savor life.

Ingredients:

(Choose your variation)
• 1 lobster
• Argentinian prawns 16/20
• Langoustines
• Razor clams
• North Sea crab claws
• Mussels
• Cockles
• Vongole
• Venus Clams
• Oysters
• Shaved ice
• Lemon
• Sea Purslane

Instructions:

1. Halve the lobster lengthwise and grill it along 
with the prawns and langoustines on The Bastard – 
about 3 minutes per side for the lobster, 3 minutes 
in total for the prawns and langoustines.

2. Slice the razor clams along one shell, pat them 
dry, and grill them for 1 minute with the meat 
facing down.

3. Place the crab claws in the rack and position it 
above the fire on The Bastard.

4. Close the lid and cook the crab claws for 4 
minutes. Then add mussels, cockles, vongole and 
venus clams, and cook for an additional 4 minutes.

5. Shuck the oysters and arrange all the seafood on 
platters with shaved ice. Garnish with lemons and 
sea purslane.

 

Tip: Place a bowl of lukewarm water and lemon on 
the table for refreshing hands.

DRINKTIP: Altura White Blend ( Bodega Norton )
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Never overlook the charm of a well-crafted side dish to complement your main course.
The smokey, grilled eggplant, perfectly charred and drizzled with pomegranate 
seeds, delivers a flavor uppercut that balances almost every main dish. It’s 
the kind of side that takes your dinner from better to Bastard!

Ingredients:

For grilled eggplant:
• 2 medium-sized eggplants
• Olive oil
• Salt and pepper

For the feta-yogurt dressing:
• 1/2 cup Greek yogurt
• 1/2 cup crumbled feta cheese
• 2 tablespoons olive oil
• 1 clove garlic, finely chopped
• Fresh juice of 1 lemon
• Salt and pepper to taste

For garnishing:
• Pomegranate seeds (from 1 pomegranate)
• Fresh parsley or mint, chopped

Instructions:

For grilled eggplant:
1. Cut the eggplants into slices approximately 1/2 
inch thick.

2. Lightly brush both sides of the eggplant slices 
with olive oil and season them with salt and pepper.

3. Preheat The Bastard to moderate or high heat.

4. Place the eggplant slices on the grill grates and 
grill for about 2-3 minutes on each side, until they 
are soft and nicely grilled. Ensure the eggplant 
doesn’t become overly cooked, or it might become 
too soft.

For the feta-yogurt dressing:
1. In a bowl, mix the Greek yogurt, crumbled feta, 
olive oil, finely chopped garlic, and fresh lemon 
juice. Stir well to combine everything.

2. Season the dressing with salt and pepper. Taste 
and adjust the seasoning if necessary.

Assembling:
1. Place the grilled eggplant slices on a serving plate.

2. Drizzle the feta-yogurt dressing over the 
eggplant.

3. Sprinkle the grilled eggplant and dressing with 
pomegranate seeds and chopped parsley or mint.

the sides

E&P 
Eggplant and Pomegranate
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T&O 
tomato and Barbecued onions
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Presenting a dynamic mix of vibrant tomatoes and slow-roasted onions, this side dish brings an 
intense burst of fresh flavors that beautifully accentuates your grilled main course. The marriage 
of these juicy tomatoes with caramelized onions crafts the perfect addition to your BBQ fiesta.

Ingredients:

For the tomato salad:
• Ripe tomatoes, sliced or chopped
• Cucumber, sliced
• Fresh basil leaves
• Extra virgin olive oil
• Balsamic vinegar
• Salt and pepper to taste

For the roasted red onions:
• 2 Red onions
• Olive oil
• Salt and pepper

Instructions:

For the tomato salad:  
1. Prepare the tomatoes, cucumber, and basil as 
instructed and place them in a large bowl.

2. Drizzle extra virgin olive oil and balsamic 
vinegar over the ingredients in the bowl. The 
proportions can be adjusted to taste, but start 
with approximately 2 tablespoons of olive oil and 
1 tablespoon of balsamic vinegar. Adjust based on 
your personal preference.

3. Season the salad with salt and pepper, then 
gently toss to distribute the dressing evenly.

4. Allow the tomato salad to sit for a while to soak 
up the flavours.

For the roasted red onions:
1. Trim the tops and bottoms of the red onions and 
peel off the skin.

2. Cut the onions into quarters lengthwise, ensuring 
to keep the root end intact to hold the layers 
together.

3. Drizzle the sliced onions with olive oil and season 
with salt and pepper.

4. Place the roasted red onions with the cut side up 
on The Bastard, preferably with indirect heat.

5. Close the barbecue lid and roast the onions for 
about 20-30 minutes or until they are soft and 
caramelized.

Assembly:
1. Place the roasted red onions on a serving platter.

2. Dress the tomato salad over the roasted onions.

3. Garnish the salad with extra basil leaves and a 
drizzle of additional olive oil and balsamic vinegar 
if desired.
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Original Barbecue Chicken 
Chicken from The Bastard rotisserie, your laidback winter dinner.

The Bastard’s ablaze, setting the winter stage,
Friends gather ‘round, in the season’s embrace.
Rotisserie spins, chicken sizzles and sings,
Good food, great moments, the joy it brings.

Tales and laughter, the vibe is prime,
No frills needed, just stories that chime.
Winter’s embrace, a magical delight,
The Bastard’s warmth, glowing in the night.

Ingredients:

For the grilled chicken:
• Whole chicken (4-5 pounds)
• Barbecue spices or chicken seasoning of your 

choice
• Olive oil
• Lemon juice (optional)

For the baked applesauce:
• Apples (such as Granny Smith)
• Butter
• Sugar
• Cinnamon

Instructions:

For the grilled chicken:
1. Start by preparing the chicken. Wash the chicken 
inside and out and pat it thoroughly dry with 
kitchen paper.

2. Season the chicken generously with Bastard 
spices or chicken seasoning to your taste. If desired, 
you can also use olive oil and lemon juice to 
marinate the chicken for extra flavor. Massage the 
spices into the chicken, ensuring it’s evenly covered.

3. Prepare The Bastard Rotisserie for indirect heat. 
This means using the platesetter on one side of 
the grill ( Back ) and cooking the chicken with the 
rotisserie. This ensures even and slow cooking.

4. Skewer the chicken on the grill’s spit, ensuring it’s 
securely fastened.

5. Close The Bastard and let the chicken roast 
slowly. The cooking time varies depending on the 
chicken’s size, but aim for approximately 20-30 
minutes per pound at a temperature of about 

180-190°C. Use a meat thermometer to check if the 
chicken has reached an internal temperature of 
74°C.

6. While the chicken is roasting on the spit, you can 
prepare the applesauce.

For the baked applesauce:
1. Wash and peel the apples and cut them in half. 
Remove the cores.

2. Place each apple half on a piece of aluminum foil 
and fill the core with a knob of butter, sugar, and a 
pinch of cinnamon.

3. Wrap the aluminum foil around the apple halves 
and seal them tightly.

4. Place the wrapped apples on the grill, preferably 
in the indirect heat zone. Let them grill for 
approximately 20-30 minutes or until the apples are 
soft and the filling is bubbling.

5. Remove the apples from The Bastard and puree 
them into a smooth applesauce.

Serve the grilled chicken on the spit along with the 
barbecue puffed applesauce.

The Main Course
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Chocolate Peanutbutter Pie
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Discover the sweet and savory of this amazing Dessert. This easy-to-make pie is a delightful 
blend of rich peanut butter and sweet meringue. A perfect choice to cap off your night or 
paired with a double espresso, it’s a simple pleasure that speaks volumes in flavor.

Ingredients:

For the peanut butter pie:
• 1 ready-made pie crust or cookie crust (you can 

also make your own)
• 1 cup peanut butter
• 1 cup cream cheese
• 1/2 cup powdered sugar
• 1 teaspoon vanilla extract
• A pinch of salt

For the chocolate sauce:
• 1/2 cup dark chocolate chips or finely chopped 

dark chocolate
• 1/4 cup heavy cream
• 2 tablespoons butter

For the meringue:
• 3 egg whites
• ¾ cup white caster sugar
• 1 teaspoon vanilla extract

DRINKTIP: Masskara ( Don Papa )

Instructions:

1. Begin by preheating The Bastard to 170 °C Direct.

2. For the peanut butter pie, mix the peanut butter, 
cream cheese, powdered sugar, vanilla extract, and 
a pinch of salt in a bowl until it forms a smooth and 
creamy filling.

3. Pour the peanut butter filling into the pie crust 
and smooth the top.

4. Place the pie on the grill and close the lid. Bake the 
pie for about 15-20 minutes or until the filling is set.

5. While the pie is on The Bastard, prepare the 
chocolate sauce. Combine the chocolate chips, 
heavy cream, and butter in a heatproof bowl, then 
melt the mixture over low heat on the barbecue 
or use a double boiler. Stir regularly until the 
chocolate and butter are completely melted, and the 
mixture is smooth. Remove from heat and set aside.

6. For the meringue, beat the egg whites in a clean 
bowl with a hand mixer until soft peaks form. 
Gradually add the sugar while continuing to beat 
until the meringue is stiff and glossy. Stir in the 
vanilla extract.

7. Remove the pie from the barbecue and allow it to 
cool to room temperature.

8. Pour the chocolate sauce over the pie and 
decorate the top with meringue by creating 
beautiful peaks.

9. Use a gas torch or One Minute Lighter to lightly 
brown the top of the meringue. Be careful and keep 
a distance to prevent burning.

10. Serve the peanut butter pie with chocolate sauce 
and meringue immediately.
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Warm up your winter gatherings with tasty snacks on your Bastard. Try 
the Coca-Cola Jalapeños Spare Ribs or the Picanha Bagels. Fire up your 

Bastard, mix some amazing cocktails, and let’s turn chilly evenings into 
a simple celebration of good food, good friends, and great flavors.

30

snacks & cocktails
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The Round Roast 
Bagel with Cheese and picanha

Th
e s

na
ck

s

Elevate your snack game with “The Round Roast” bagel. This savory delight features tender 
picanha and gooey provolone cheese, a fat fusion of smokey flavors on a delicious bagel.

Ingredients:

• Picanha
• Bagels
• Melted cheese (cheddar, mozzarella, Swiss, etc.)
• Butter or olive oil (for grilling)
• Seasonings and spices to taste (such as salt, 

pepper, garlic powder)

Instructions:

1. Preheat The Bastard to medium-high heat – 180 
degrees

2. Lightly brush the picanha with olive oil and 
season it to taste with spices such as salt, pepper, 
and garlic powder.

3. Place the picanha directly on the grill. Grill 
the picanha for about 5 minutes on all sides (the 
exact grilling time depends on the thickness of 
the picanha and your personal preference for 
doneness).

4. While the picanha is on the barbecue, cut the 
bagels in half and spread a thin layer of butter or 
olive oil on the cut sides.

5. Place the bagel halves with the cut sides down 
on grill and toast them for 1-2 minutes, or until they 
are golden brown and crispy.

6. Once the picanha reaches the desired doneness 
and the bagel halves are well-toasted, remove them 
from the barbecue.

7. Slice the grilled picanha into thin pieces and 
assemble it on one of the bagel halves, adding 
melted cheese on top of the picanha.

8. Close the lid of The Bastard to let the cheese melt. 
This usually takes only a few minutes.

9. Place the other half of the bagel on top of the 
cheese and gently press to assemble the sandwich.
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Ingredients
40ML DON PAPA BAROKO
10ML BANANA LIQUEUR
15 ML SUDACHI
TOP OFF WITH MANGO SODA

METHOD
BUILD IN GLASS

GLASS
LONGDRINK

GARNISH
BANANALEAF AND DRIED MANGO/ LIME

DISH
THE ROUND ROAST

The cocktails

BIG, BIG  
MANGO, MANGO
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CJ Ribs  
Cola & Jalapeño Salsa spareribs
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Get ready to amp up your snack repertoire with our sensational Coca-Cola & Jalapeño 
Salsa Spareribs! These bad boys offer an awesome blend of sweet and spicy that’ll make 
your taste buds do the macarena. The combination of zesty jalapeños and the classic 
taste of Coca-Cola takes these ribs to a whole new level. Let’s fire up The Bastard and 
whip up a batch of these lip-smacking ribs that are sure to steal the show this season!

Ingredients:

For the marinated spareribs:
• Spareribs
• Cola (enough to fully cover the spareribs)
• Barbecue sauce of your choice
• Salt and pepper

For the jalapeño salsa:
• 2-3 jalapeño peppers, finely chopped (adjust the 

quantity based on your desired level of spiciness)
• 1 red onion, finely chopped
• Fresh chopped cilantro leaves
• 1 tomato, diced
• Juice of 1 lime
• Salt and pepper to taste

For garnish:
• Coarsely chopped peanuts

Instructions:

1. Begin by marinating the spareribs. Place the 
spareribs in a large baking dish and pour cola over 
them until they are completely covered. Add salt 
and pepper to taste. Allow the spareribs to marinate 
for at least 4 hours overnight in the refrigerator.

2. Preheat The Bastard for indirect heat, using The 
Bastard platesetter. This allows for slow and even 
cooking.

3. Remove the spareribs from the marinade and let 
them drain. Save a portion of the marinade for later 
use.

4. Place the spare ribs on the grill (ideal with 
Bastard grillpins) over the indirect heat. Close 
the barbecue lid and cook the spareribs for 
approximately 2-3 hours, turning them occasionally, 
and baking until they are tender and cooked. 
You can occasionally brush some of the reserved 
marinade over the spareribs for extra flavor.

5. While the spareribs are cooking, you can make 
the jalapeño salsa. Mix the finely chopped jalapeño 
peppers, red onion, tomato, and chopped cilantro in 
a bowl. Add the juice of 1 lime and season with salt 
and pepper.

6. When the spareribs are cooked, remove them 
from the barbecue and cut them into individual 
portions.

7. Serve the spare ribs with the jalapeño salsa on top 
and garnish with coarsely chopped peanuts.
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Ingredients
40ML DON PAPA
20ML FALERNUM
20ML LIMEJUICE
3 DASH ANGOSTURA BITTERS
TOP OFF WITH GINGER BEER

METHOD
BUILD IN GLASS

GLASS
LONGDRINK

GARNISH
MINT, DRIED LIME, CHILI STRINGS

DISH
CJ RIBS

The cocktails

DARKER DON
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Smokey Sardines 
Sardines on a stick

This is an unconventional yet utterly delicious BBQ recipe: Smokey Sardines on a Stick! These 
little flavor bombs are a hidden gem, especially when paired with our zesty lemon, dill, 
and parsley dressing. This dish might not be the usual suspect, but trust me, it’s a snack 
game-changer. 

Ingredients:

• Fresh sardines (quantity of your choice, usually 
2-3 sardines per person)

• Wooden skewers (pre-soak them in water to 
prevent burning)

• Fresh green herbs of your choice (such as parsley, 
coriander, mint, dill, basil, or a combination)

• Olive oil
• Lemon juice
• Salt and pepper

Instructions:

1. Start by cleaning the sardines. Remove the 
innards and rinse them thoroughly under cold 
running water. Pat them dry with kitchen paper.

2. Carefully thread the sardines onto the pre-soaked 
wooden skewers, laying them flat and ensuring 
they are secure on the skewers.

3. Lightly brush the sardines with olive oil and 
season them with salt and pepper.

4. Preheat a barbecue to medium-high heat, 
ensuring that the grill is clean and lightly greased 
to prevent the sardines from sticking.

5. Place the sardines on The Bastard and grill them 
for about 2-3 minutes on each side or until they 
are cooked and have a nicely grilled appearance. 
Sardines cook quickly, so keep a close eye on them 
to prevent overcooking and drying out.

6. While the sardines are grilling, prepare the green 
herbs. Coarsely chop the herbs and mix them with 
a dash of olive oil, lemon juice, salt, and pepper. 
This will serve as a flavorful topping for the grilled 
sardines.

7. Once the sardines are cooked, remove them from 
the grill and place them on a serving platter.

8. Spoon the green herb mixture over the grilled 
sardines.
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BRASS BATH 
Ingredients

40ML DON PAPA BAROKO
25ML AMARO

5ML CINNAMON SYRUP

METHOD
STIR IN GLASS

GLASS
DOUBLE OLD FASHIONED (WHISKY)

GARNISH
ORANG PEEL AND THYME

DISH
SMOKEY SARDINES
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Gambo
butterflied gambas with a panko crust
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These butterflied gamba beauties, coated in Japanese Panko breadcrumbs, take center stage. 
But that’s not all—imagine them topped with a generous sprinkle of Parmesan cheese and 
slathered in a tantalizing garlic butter.  Okay, we can’t wait – hurry up and make these!!

Ingredients:

• Large shrimp or prawns, peeled and deveined (you 
can also remove the backbone to butterfly them)

• Olive oil
• Salt and pepper to taste
• Fresh garlic, finely chopped
• Fresh parsley, chopped
• Panko (Japanese breadcrumbs)
• Grated Parmesan cheese
• 1 organic lemon

Instructions:

1. Begin by preheating The Bastard to medium or 
high heat.

2. Brush the shrimp on both sides with olive oil and 
season them with salt and pepper.

3. Mix the finely chopped garlic and chopped 
parsley in a bowl and set aside.

4. Place the shrimp on the grill grate with the shell 
side down. Grill them for about 2-3 minutes on each 
side or until they turn pink and opaque. Timing 
may vary depending on the size of the shrimp.

5. While the shrimp are grilling, mix panko and 
grated Parmesan cheese in a bowl. The ratio can be 
adjusted to taste, but a typical ratio of 2:1 of panko 
to cheese works well.

6. Flip the shrimp with the shell side up and evenly 
distribute the panko-cheese mixture over the 
shrimp.

7. Close the barbecue lid and let the shrimp grill for 
an additional 1-2 minutes or until the panko-cheese 
mixture turns golden brown and crispy, and the 
shrimp are fully cooked.

8. Remove the gratinated shrimp from the barbecue 
and sprinkle them with the garlic-parsley mixture 
and serve with lemon wedges.
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Ingredients
30ML DON PAPA MASSKARA
20ML RHUBARB LIQUEUR
10ML KALAMANSI
TOP OFF WITH CHAMPAGNE/PROSECCO

METHOD
SHAKE FIRST THREE INGREDIENTS AND 
FINESTRAIN IN GLASS.

GLASS
COUPE

GARNISH
EDIBLE FLOWER

DISH
GAMBO

The cocktails

JE M’ASSKUSE
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DEVIL’S ADVOCATE

Ingredients
35ML DON PAPA BAROKO

35ML ADVOCAAT (LIQUID)
25ML FALERNU

10ML PX

METHOD
SHAKE AND FINESTRAIN IN COUPE

GLASS
COUPE

GARNISH
NUTMEG

Th
e c

oc
kt

ai
ls
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Ingredients
40ML DON PAPA BAROKO
10ML MADEIRA
20ML COFFEE LIQUEUR
3OML COFFEE
5 ML SIMPLE SYRUP

METHOD
SHAKE AND FINESTRAIN

GLASS
MARTINI

GARNISH
STAR ANISE

DESMA

The cocktails
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Thanks / Enjoy

Before you wrap up this mini cookbook and head 
to the backyard, we just wanted to extend a huge 
thank you for embarking on this holiday journey 
with us! We trust these recipes have ignited good 
times and sprinkled a touch of bastardness into 
your life. Being a Bastard isn’t just about following 
steps, it’s about crafting memorable moments, 
sharing laughs, and enjoying every single bite.

Hungry for more? See our latest and greatest 
cookbook “Good Better Bastard” for even more 
amazing recipes or check out our website for 
everything Bastard. 
www.thebastard.com

Thanks

Cheers 
Bastards!

https://thebastard.com/en/
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Many thanks to our amazing partners for 
participating in this holiday special.
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