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Payne & Gunter are delighted to announce a partnership with rising culinary star Dipna Anand. Dipna, 
known for her celebrated restaurant Brilliant, and the Brilliant cookery school, has put together a vibrant 

menu inspired by the rich and varied dishes of the Punjab and Northern India.

The award-winning Brilliant – part of ‘Gordon Ramsay’s Best’ on Channel 4 - represents 150 years of catering 
experience and expertise, with passion and experience having been passed down from grandfather to father, 

and now on to the third generation. Dipna seeks to pass this wealth of knowledge and understanding of 
Indian cuisine on, through the restaurant, the Cookery School, her popular book, ‘Beyond Brilliant’ and now 

exclusive event menus with Payne & Gunter.  
 

DIPNA ANAND SAYS

“The secret of my success is dedication, passion and determination – as well as a continuing love affair with 
Indian cooking and a can-do attitude, truly inspiring me to ‘curry’ on cooking. Through this exciting 

collaboration with Payne & Gunter, I can bring the fantastic dishes I grew up with to a wider audience.”

www.dipna.com





“For my special recipe I have taken inspiration 
from the Payne and Gunter crest and used the 
pineapple, a centuries-old symbol of hospitality”

DIPNA ANAND x PAYNE & GUNTER

TANDOORI STYLE PINEAPPLE AND VEG SKEWERS  (serves 4, makes 6 skewers)

RECIPE
¼ medium sized pineapple (peeled and cut into 3cm cubes)
½ medium sized red onion (cut into chunks of 3cm)
60g red pepper (cut into 3cm squares)
60g yellow pepper (cut into 3cm squares)
60g green pepper (cut into 3cm squares)
120g closed cup mushrooms (whole)
6 cherry tomatoes

MARINADE

100g greek yoghurt
50ml olive oil
½ teaspoon gram flour
1 tablespoon white vinegar
1 heaped tablespoon ginger/garlic paste
1 teaspoon green chilli paste
1 teaspoon red chilli powder
1 teaspoon salt or to taste
¾ teaspoon coriander powder
1 heaped tablespoon dried fenugreek leaves (crushed)

GARNISH (optional) 

Handful of micro herbs or salad leaves to garnish
¼ pomegranate pearls (for garnish) optional
6 bamboo skewers (16cm length approximately)

METHOD

1) Soak the bamboo skewers in lukewarm water.

2) In a mixing bowl, whisk together the yoghurt, olive oil, 
ginger and garlic paste, green chili paste, salt, red chili powder, 
dried fenugreek leaves, coriander powder, white vinegar and 
gram flour to create the marinade.

3) Add the pineapple squares to the marinade, together with 
the onions, peppers, cherry tomatoes and mushrooms and coat 
each piece evenly using your hands. 

4) Cover the bowl and leave to marinate in the refrigerator 
at least 1 hour (or ideally overnight). 

5) Thread the pineapple and vegetables onto the bamboo 
skewers in any order you like. 

6) Cook in a pre-heated oven for 12-14 minutes on gas mark 
180ºC (do not overcook). 


