
    
      
        
          
        
      

    


Red Dwarf Recipes: The Complete Collection

(Unofficial)

​

by

Gerald Hampton

[image: A toy figurine next to a black square object

AI-generated content may be incorrect.]

Published by Devoniant

© 2025

All rights reserved. No part of this book may be reproduced or modified in any form, including photocopying, recording, or by any information storage and retrieval system, without permission in writing from the publisher.

This book is a fan-created, unofficial publication and is not affiliated with or endorsed by Grant Naylor Productions or any official Red Dwarf creators, nor anyone involved in the creation, production, or distribution of the TV series or books. All images are created by the author unless otherwise specified.

First printed 2025

www.devoniant.com

admin@devoniant.com

Sponsored by

[image: ]

​

In association with

––––––––

[image: ]


[image: ]



	[image: ]

	 
	[image: ]





[image: ]


Introduction
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One day, having promised my wife I would cook once a week and hit on the idea of making chicken marengo from Red Dwarf. I’ve been a fan of the series since it was first aired in 1988, so yes, I am old. Also, I am not that great at cooking. But then it became a thing.

Since then, I’ve made and eaten every food ever mentioned by any character, including the really odd ones like sprout crumble, caviar vindaloo, and scuttling thing à la monkey wrench. This book is the culmination of this culinary endeavour with recipes for everything. So if you’ve ever wanted to try kippers vindaloo, the fabled triple fried egg chilli chutney sandwich, or shami kebab diablo, now you can.

This book celebrates the food of Red Dwarf by creating and trying every food that is mentioned in the show. This has meant finding, adapting, and, sometimes, inventing, recipes then cooking each one so that we can all enjoy the foods the boys from the Dwarf eat. Each recipe has instructions, and a rating for how edible I found it.

The only things I didn’t make were things that either feasible recipes (such as rehydratable chickens or American chocolate), or are covered by other recipes (such as meat vindaloo being covered by mutton vindaloo, or baguettes being a French loaf). If you think of anything I’ve missed, please do get in touch via the publisher at admin@devoniant.com.

I would like to thank my family, especially my wife, for putting up with all the Red Dwarf recipes, and being game enough to try them. Even the really weird ones.

Note that, throughout the book:


	British English is used

	All temperatures are for fan oven in oc

	Measurements are metric



Conversions are at the end of the book
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Key
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	Barely edible
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	Meh
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	Not bad
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	Yum
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	I'll match that yum and raise you a yum and make it yum, yum!
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Chainsaw icon courtesy of Flaticon.com
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Series 1[image: ]
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Chicken Soup
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First seen: The End (Series 1, Episode 1)

First food ever mentioned in Red Dwarf – chicken soup nozzle clogged.

This is ideal if you have some leftover chicken or Quagaar Warrior. If not, cook some chicken in advance.

[image: ]

––––––––

[image: ]


Verdict: Not bad, maybe a little bland.
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Serves: 4

Ingredients:


	300g leftover roast chicken

	2 onions

	3 carrots

	1.4 litres chicken stock (either from boiling a chicken carcass, or made from stock cubes)

	200g frozen peas

	1 tablespoon thyme leaves

	1 tablespoon olive oil



Directions:


	Heat the olive oil in a large pan

	Chop the carrots, onions, and thyme and gently fry for 15 minutes

	Stir in the chicken stock, bring to the boil, cover and simmer for 10 minutes

	Stir in the chicken, chopped if needed

	Simmer for 5 minutes to heat the chicken

	Purée with a blender so that it’s smooth
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Cheese Sandwich 
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First seen: The End (Series 1, Episode 1)

Rimmer compares Lister’s brain to a cheese sandwich. 

The humble cheese sandwich is a British staple. Especially cheese and pickle. Kryten would prefer you use a set square.

[image: ]

––––––––
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Verdict: Not sure how it relates to Lister’s brain, but you can’t go wrong with a cheese sandwich.
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Serves: 1

Ingredients:


	2 slices of bread (any)

	butter or similar spread (optional)

	A few slices of cheese (ideally, cheddar, but red Leicester is also good)

	Optional extras: 
	A few leaves of lettuce

	Pickle, mayonnaise or salad cream

	A few slices of tomato







Directions:


	Spread the butter (or alternative) on the bread quite thinly, just enough to cover each slice on one side. If using actual butter you’ll need to leave it out for a while so it spreads

	Slice the cheese, as thick or as thin as you want., enough to at least cover one slice of bread on the buttered side

	Add any extras you want to add

	Place the other slice of bread on the top, buttered side down

	Slice the sandwich in half (either to make rectangles, or triangles)
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Blackcurrant Cordial with Blancmange and Two Creams and a Sugar
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First seen: The End (Series 1, Episode 1)

The item that would get Rimmer into trouble if he didn’t fix the dispenser and an officer received this instead of the chicken soup they ordered.

I’m assuming this would be a hot drink, but who knows!

[image: A glass cup with a straw filled with a pink liquid
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Verdict: Despite looking a bit grim, it just tastes of blackcurrant cordial, so it’s alright. The blancmange was nice though.
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Serves: 1 + some spare blancmange

Ingredients:


	For the blancmange: 
	1 ½ cups of milk

	2 tablespoons cornflour

	¼ cup white sugar

	½ teaspoon vanilla extract

	1 pinch ground cinnamon

	¼ teaspoon lemon juice





	2 tablespoons single cream

	1 teaspoon sugar

	50ml blackcurrant cordial

	200ml boiling water



Directions:


	To make the blancmange: 
	Put half the milk in a pan and heat over a medium heat

	Separately, mix the rest of the milk, cornflour, and sugar

	When the milk in the pan starts to simmer, add the milk/sugar/cornflour mix

	Heat, stirring constantly, until boiling. Allow to boil for 20 seconds then remove from the heat

	Stir in the lemon, vanilla, and cinnamon

	Pour into a bowl or mould, refrigerate for at least 6 hours





	Pour the blackcurrant cordial into a mug, and add the boiling water

	Add 2 tablespoons blancmange, the cream, and the sugar. Stir well
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Crucifix Cake
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First seen: The End (Series 1, Episode 1)

The cake at the Welcome Back George MacIntyre Reception.

This could be any kind of cake really, so I’ve gone for a chocolate sponge.
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Verdict: The cake is really nice. Maybe a little odd with the icing on it.
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Serves: 6-8

Ingredients:


	175g unsalted butter

	175g golden caster sugar

	3 eggs

	50g cocoa powder

	100g self-raising flour

	1-2 teaspoons milk

	Pinch of salt

	250g icing sugar

	Black food colouring

	Cold water



Directions:


	Preheat the oven to 170oc

	Beat the sugar and butter together using a whisk (you might need to soften the butter)

	Beat 1 of the eggs into it

	Mix the cocoa powder, flour, and salt in a separate bowl

	Add about ⅓ of the flour mixture to the butter mixture. Whisk together

	Whisk in another egg and another ⅓ flour mixture

	Repeat with the remaining egg and remaining flour mixture. If the mixture seems too thick, add a bit of milk and whisk in

	Line 2 loaf tins with greaseproof paper and spoon the cake mixture into them, levelling them off with the back of a spoon

	Bake for 20-25 minutes until a skewer poked into the middle comes out clean

	When cooked, leave to completely cool on a wire rack

	When cooled, cut the sides off the cake to make them thinner, and arrange into a cross shape

	Combine the icing sugar, a few drops of food colouring, and a small amount of water, in a bowl and mix together. Keep adding water, slowly, until you get a grey, dough-like ball

	On a sheet of greaseproof paper, roll the icing into a thin layer. Lay over the cake. You may have to cut bits. If you do, you can smooth out the joins with a flat implement like a spatula
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Spam
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First seen: The End (Series 1, Episode 1)

Rimmer is dead as a can of Spam.

Spam is a tinned meat product made of pork and ham. It’s not dissimilar to a terrine.
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Verdict: I think this might be nicer than Spam, but it’s similar.


	[image: A chainsaw with spikes on it

AI-generated content may be incorrect.]

	[image: A chainsaw with spikes on it

AI-generated content may be incorrect.]

	[image: A chainsaw with spikes on it

AI-generated content may be incorrect.]

	
	
	



Serves: 16

Ingredients:


	500g minced pork

	1 egg

	80g ham

	2 cloves of garlic



Directions:


	Preheat oven to 180oc

	Beat the egg in a large bowl

	Crush the garlic and add to the bowl

	Mince the ham in a blender, or finely chop it. Add to the bowl and mix

	Press the pork mixture into an oven-proof dish

	Cover with foil and bake for 1 hour

	Lay something heavy on top until it cools

	Remove any fat that has accumulated
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Krispies
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First seen: The End (Series 1, Episode 1)

Given to Cat by Lister because Holly says he likes them.

Crispies (or Krispies?) are probably Rice Krispies, a breakfast cereal made from crisped rice.
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Verdict: Extremely similar to shop-bought crispies, just not very exciting as a cereal.
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Serves: 1

Ingredients:


	100g salt

	2 tablespoons long grain rice

	¾ cup milk

	Sugar (optional)



Directions:


	In a large pan or wok, heat on high heat the salt until it turns grey. This should be around 200oc

	Reduce the heat to medium, add the rice

	Stir constantly until all the grains of rice pop

	Sieve the popped rice out of the pan and leave to cool

	Put the crispies and milk in a bowl

	If adding sugar, sprinkle on top



If you want to make more, you can just add more rice after step 4 using the same salt



	[image: ]

	 
	[image: ]





[image: ]


Toast
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First seen: Future Echoes (Series 1, Episode 2)

“Would anybody like any toast?”
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Verdict: Not super exciting, but nice enough.
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Serves: 1

Ingredients:


	1 slice of bread

	Butter or similar spread



Directions:


	Put the slice of bread in a toaster (you can also use the grill, but you’ll have to turn it over when the first side is done)

	When done, spread butter on one side of the toast
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Prawn Vindaloo
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First seen: Future Echoes (Series 1, Episode 2)

This is the first time vindaloo is mentioned in Red Dwarf, episode 2! The curry Lister had never had. 

From here on vindaloos of all types make an appearance and we will cook them all! The vindaloo recipes all use the same ingredients, just the meat differs, and the directions vary slightly accordingly.

Vindaloo is a highly-spiced curry, but you don’t have to make these as hot as Lister would eat, you can vary the chilli as needed.
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Verdict: Actually really nice, maybe a bit too spicy, so you can always use less chilli. Great with pilau rice.
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Serves: 2

Ingredients:


  200g prawns

  1 tablespoon olive oil (or whatever oil really)

  ½ onion

  ½ teaspoon chilli powder or sliced chillis to taste

  ½ tablespoon tomato purée

  ¼ cup chicken stock

  Marinade:

◦  ¼ cup white vinegar

◦  3 cloves garlic

◦  ½ teaspoon chilli powder or chilli flakes

◦  ½ teaspoon paprika

◦  ½ teaspoon ground ginger

◦  ½ teaspoon ground coriander

◦  ½ teaspoon turmeric

◦  ½ teaspoon mustard powder

◦  ¼ teaspoon ground cumin

◦  ¼ teaspoon ground cinnamon

◦  Salt and pepper to taste



Directions:


	Marinate the meat: 
	Crush the garlic and put in a bowl

	Add the rest of the marinade ingredients to the bowl

	Mix the marinade together using a whisk or fork

	Add the prawns and mix to cover them all in marinade

	Cover and leave in the fridge for at least an hour, ideally overnight





	To cook: 
	Heat a large pan and add the oil

	Chop the onion, add to the pan with the chilli and cook for 4-5 minutes until soft

	Add the prawns and marinade

	Add the chicken stock and tomato purée. Stir in

	Reduce heat and simmer for 5 minutes to allow the sauce to thicken
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Bacon Sandwich with French Mustard
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First seen: Future Echoes (Series 1, Episode 2)

Ordered by Lister from a vending machine with a lisp, Lister never got his bacon sandwich with French mustard, but you can try it with this simple recipe. I’m not sure if Dijon mustard and French mustard are the same thing, but they are both from France so I’m guessing it’s whatever you like.
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Verdict: I don’t actually like mustard, so this was always going to be a gamble. It wasn’t too bad.
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Serves: 1

Ingredients:


	2 slices of white bread

	2-3 slices of bacon

	1 teaspoon of French mustard (or 2 if you really like mustard)



Directions:


	Spread the French mustard on 1 side of 1 piece of bread (or both slices if you like mustard)

	Place the bacon in a non-stick frying pan over a medium heat. When the fat starts to run out, cook for 1-3 minutes each side depending on how crispy you want it (not too crispy though)

	Place the bacon on top of the mustard

	Place the other slice of bread on top of the bacon

	Cut in half



Enjoy with a cup of coffee. Or a pair of boots.
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Sausage Pâté
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First seen: Balance of Power (Series 1, Episode 3)

Lister checks off 72 tons of reconstituted sausage pâté.

Obviously I didn’t want 72 tons of it, nor is it reconstituted, but you get the idea.
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Serves: 6-8

Ingredients:


	500g minced pork

	1 egg

	1 small onion

	1 clove of garlic

	2 teaspoons chopped rosemary (or ½ teaspoon dried rosemary)

	1 tablespoon brandy

	zest of 1 lemon

	4 rashers bacon



Directions:


	Preheat oven to 180oc

	Finely chop the onion and add it to a large bowl

	Beat the egg, and add to the bowl

	Finely chop, or crush, the garlic and add to the bowl

	Add all the other ingredients except the bacon. Mix together

	Line a small ovenproof dish with the bacon

	Press the pork mixture into the dish on top of the bacon

	If any bacon overlaps the edge, fold over the pork

	Bake for 1 hour

	Lay something heavy on top until cooled
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Haggis
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First seen: Balance of Power (Series 1, Episode 3)

Lister doesn’t want to check off 4691 irradiated haggis.

Haggis is a traditional Scottish dish, largely consisting of bits of sheep you otherwise might not want to eat, including cooking it inside a sheep stomach. However getting those ingredients proved extremely difficult, so this is a simplified version that tastes very much like haggis but with ingredients you might actually be able to find.
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Verdict: Tastes pretty similar to haggis, I enjoyed it.
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Serves: 4

Ingredients:


	½ tablespoon butter

	1 onion

	450g minced lamb

	225g lamb liver

	240ml boiling water

	1 beef stock cube

	120g oats

	½ teaspoon black pepper

	¾ teaspoon cinnamon

	¾ teaspoon nutmeg

	1 teaspoon allspice

	½ teaspoon dried thyme



Directions:


	Finely chop the onion

	Heat the butter in a pan and fry the onion for about 5 minutes until soft

	Roughly chop the liver

	Add the liver, lamb, and all the herbs and spices

	Fry until the meat is browned

	Dissolve the stock cube in the water and add to the pan

	Cover and cook for about 20 minutes

	Preheat the oven to 180oc

	Transfer to an oven dish and stir the oats in

	Cover and cook in the oven for 30 minutes

	Remove the lid and cook for another 10 minutes



Traditionally served with mashed potato and mashed turnip.



	[image: ]

	 
	[image: ]





[image: ]


Homogenised Pudding
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First seen: Balance of Power (Series 1, Episode 3)

Lister gets fined ¼ cigarette for saying ‘check’ in variety of silly voices while counting the homogenised puddings.

It’s not really clear what a homogenised pudding is, they don’t really seem to exist. Since ‘homogenised’ means ‘make uniform or similar’ I’ve assumed it’s a pudding (ie dessert) that is the same all the way through, like Angel Delight.

[image: A bowl of soup with a lid

AI-generated content may be incorrect.]

––––––––

[image: ]


Verdict: Not quite the consistency of Angel Delight, but not far off.
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Serves: 4

Ingredients:


	500ml milk

	3 tablespoons cornflour

	3 tablespoons demerara sugar



Directions:


	Mix the sugar and cornflour together in a pan

	Slowly add the milk, whisking constantly until it blends together

	Warm over a medium heat, stirring constantly until it starts to thicken. Do not boil

	Pour into ramekins

	Chill in the fridge until set, 1-2 hours
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Jam
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First seen: Balance of Power (Series 1, Episode 3)

Offered by Selby as an example of things that come in jars.

You’ll need to sterilise the jars washing them, and then either microwaving for 60 seconds (not the lid), boiling in water for 10 minutes, or heating in an oven for 15 minutes.
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Verdict: Really nice, great on scones.


	[image: A chainsaw with spikes on it

AI-generated content may be incorrect.]

	[image: A chainsaw with spikes on it

AI-generated content may be incorrect.]

	[image: A chainsaw with spikes on it

AI-generated content may be incorrect.]

	[image: A chainsaw with spikes on it

AI-generated content may be incorrect.]

	
	



Serves: 3 jars

Ingredients:


	600g fruit such as strawberry, raspberry, blackcurrant

	400g caster sugar

	100ml water

	1 ½ tablespoons lemon juice



Directions:


	Put the fruit and water in a large pan. Bring to the boil and simmer for 5 minutes

	Add the sugar and lemon juice

	Heat gently until the sugar dissolves then boil for 10 minutes

	Remove from the heat and skim off any froth from the top if needed using a spoon

	Stir and leave to cool for 10-15 minutes

	Pour into the jars and seal
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Goat Vindaloo
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First seen: Balance of Power (Series 1, Episode 3)

Lister spilled this on Rimmer’s revision timetable.

Goat meat can be difficult to find depending on where you live. It’s not dissimilar to lamb, so you can always use that instead.
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Verdict: Really nice, I like goat so this went really well.
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Serves: 4

Ingredients:


  600g diced goat

  2 tablespoons of olive oil (or whatever oil really)

  1 onion

  1 teaspoon chilli powder or sliced chillis to taste

  1 tablespoon tomato purée

  ½ cup chicken stock

  Marinade:

◦  ½ cup white vinegar

◦  6 cloves garlic

◦  1 teaspoon chilli powder or chilli flakes

◦  1 teaspoon paprika

◦  1 teaspoon ground ginger

◦  1 teaspoon ground coriander

◦  1 teaspoon turmeric

◦  1 teaspoon mustard powder

◦  ½ teaspoon ground cumin

◦  ½ teaspoon ground cinnamon

◦  Salt and pepper to taste



Directions:


	Marinade the meat: 
	Crush the garlic and put in a bowl

	Add the rest of the marinade ingredients to the bowl

	Mix the marinade together using a whisk or fork

	Add the goat and mix to cover each piece in marinade

	Cover and leave in the fridge for at least an hour, ideally overnight





	To cook: 	Heat a large pan and add the oil


	Chop the onion, add to the pan with the chilli and cook for 4-5 minutes until soft



	Add the goat and marinade. Cook for another 5 minutes until the meat is browned

	Add the chicken stock and tomato purée. Stir in

	Reduce heat and simmer for 20 minutes to allow the goat to cook through and the sauce to thicken 
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Fudge Cake
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First seen: Balance of Power (Series 1, Episode 3)

Lister makes a cake with real fudge and cream in it as part of his chef’s course, although it was supposed to be roast beef.

Fudge cake recipes generally seem not to have any actual fudge in them, so I’ve had to invent a cake here that uses fudge as the filling. This recipe uses 18cm tins, but if yours are a different size you can just scale up/down the ingredients. Just remember that this will be by area, not diameter.

[image: A cake with a red ribbon on a plate
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Verdict: Really nice cake. The fudge goes a bit crunchy, but everyone seemed to enjoy it..
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Serves: 10-12

Ingredients:


	For the cake: 
	150ml cooking oil

	175g self-raising flour

	2 tablespoons cocoa powder

	1 teaspoon bicarbonate of soda

	150g caster sugar

	2 tablespoons golden syrup

	2 eggs

	150ml milk





	For the icing: 
	100g unsalted butter

	225g icing sugar

	2 ½ tablespoons milk

	Black food colouring





	For the fudge: 
	200g sugar

	120ml double cream

	60g unsalted butter

	1 teaspoon vanilla extract

	180g chocolate bar (milk or dark)







Directions:


	Start with the cake because it needs to be cool before you put icing on it:

	Preheat the oven to 160oc

	Line 2 cake tins with greaseproof paper. If you only have 1, you can do these one a time by baking one, then doing the other

	In a large bowl, mix the flour, cocoa powder, caster sugar, and bicarbonate of soda

	Make a well in the middle and add the golden syrup, eggs, oil, and milk. Mix, then beat with a whisk until smooth

	Pour the mixture into the cake tin(s) and bake for 25-30 minutes until risen and firm to touch

	Allow to cool on a wire rack




	Next make the fudge: 
	In a saucepan, combine the sugar, cream, butter, and golden syrup

	Heat over a medium heat until the sugar has dissolved and butter has melted

	Increase the heat to a boil. This is the difficult bit. Keep stirring and boiling until it reaches 112-115oc which is easy if you have a thermometer. If not, there’s a test you can do called the ‘soft ball’ stage. You drip a small amount of the mixture into a glass of cold water. If it makes kind-of strings as it sinks, it’s not ready. If it makes a ball, it’s ready. You have to boil it for at least 10 minutes to get to this stage

	Remove the pan from the heat and mix in the vanilla extract

	Break the chocolate into chunks and mix until it melts

	Keep an eye on it as it cools quickly. When it is thick but spreadable, spread on to the top of one half of the cake pieces. This will be the bottom





	To make the icing: 
	Beat the butter in a bowl until it’s soft

	Beat in the icing sugar, cocoa powder, and milk until it is fluffy and spreadable

	Add food colouring until you achieve a grey colour





	Place the other half of the cake on top of the fudge

	Spoon the icing on top and spread to make it even. You can go round the sides too if you want
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Trout à la crème
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First seen: Balance of Power (Series 1, Episode 3)

Fish! Ordered many times by Cat from a vending machine, the fish of the day was Trout à la crème.

Trout in cream with dill feels like something the Swedes would eat. Maybe after a certain moose-based tree disorder.

Serve with vegetables and potatoes of your choice. New potatoes, or dauphinoise potatoes go well with this.
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Verdict: Really nice! The trout really goes well with the cream.
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Serves 2-4

Ingredients:


	4 trout fillets

	½ tablespoon of lemon juice

	½ teaspoon salt

	½ teaspoon dill

	¼ teaspoon pepper

	1-2 tablespoons finely ground breadcrumbs (approx. 1 piece of bread)

	200ml whipping cream



Directions:


	Preheat oven to 200oc

	Wash fish in cold water and dry

	Lightly grease an oven dish and place the fish inside

	Brush the top of the fish with lemon juice. Sprinkle with salt, pepper and dill

	Pour the cream over the fish

	If using whole bread, cut off the crusts and grind the bread until there are no large bits. Sprinkle the breadcrumbs over the fish

	Bake in the oven for approximately 15 minutes, until the fish flakes easily



I do not recommend eating 6 of them or you might have to do something in secret.
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Iced Buns 
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First seen: Balance of Power (Series 1, Episode 3)

Lister revises buns before his chef’s exam.

These look to be iced buns which are a sweet bun with icing on the top.
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Verdict: These were really nice. I’d definitely have them again.
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Serves: 10-12 buns

Ingredients:


	500g strong white flour

	50g caster sugar

	40g unsalted butter

	2 eggs

	14g instant yeast

	2 teaspoons salt

	150ml milk

	140ml water

	200g icing sugar



Directions:


	Put the sugar, flour, butter, eggs, yeast, and salt in a bowl

	Warm the milk and water so it’s just warm and not cold. Easiest way is 30 seconds in a microwave

	Add the milk and water to the bowl

	Mix so that it’s all combined. It will be quite sticky

	Tip the dough out onto a floured surface and knead for about 15 minutes until it is smooth and elastic. You will need quite a bit of flour to stop it sticking to your hands and the surface

	Put the dough back in the bowl, cover and leave for 1 hour so it doubles in size

	Divide the dough into 10-12 pieces. Roll each piece, with floured hands, into a sausage shape

	Put some greaseproof paper on a baking tray, or 2, and lay the dough pieces on it. Leave space in between for them to expand

	Leave to rise for about 40 minutes

	Preheat the oven to 200oc

	Bake for 10 minutes, then leave to cool. They need to be quite cool for the next bit to stop the icing sliding off

	Mix the icing sugar with about 5 teaspoons water. I’d do this gradually so you get the right consistency. You want it to be very thick, but not paste

	Dip the top of each bun in the icing, then leave to set
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Custard
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First seen: Waiting for God (Series 1, Episode 4)

Rimmer complains that Lister has been wearing his shirt and got custard stains on it.
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Verdict: I love custard, so really nice!
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Serves: 6-8

Ingredients:


	200ml double cream

	700ml milk

	4 eggs

	3 tablespoons cornflour

	100g caster sugar

	1 teaspoon vanilla extract



Directions:


	Separate the egg yolks from the rest by cracking the eggs in half, and pouring themfrom half to the other, over a bowl, until you are just left with the yolk

	Whisk the yolks together with the cornflour, sugar, and vanilla

	Put the cream and milk in a pan and heat gently until it is just about to boil

	Pour the hot milk mixture into the bowl, whisking it together as you do

	Pour the mixture back into the pan and heat gently, stirring constantly, until it thickens



Usually eaten with some kind of hot pudding. I had it with the Jam Roly Poly
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Beer Milkshake
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First seen: Waiting for God (Series 1, Episode 4)

From the inventor of beeeeeeer milkshake! Lister ordered this from a vending machine. A Lister-invented drink that seems to be just milkshake made with Leopard Lager.
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Verdict: Not as horrible as you’d imagine. Definitely tastes like lager, but not disgusting.
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Serves: 1

Ingredients:


	Half a can (220ml) Leopard Lager (or any lager that actually exists)

	220g vanilla ice cream



Directions:


	Mix the ice cream and lager in a large jug or blender

	Blend lightly until it meets the consistency you want. Don’t over-blend or it will become too watery
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Chicken Vindaloo
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First seen: Waiting for God (Series 1, Episode 4)

Lister ordered this from a vending machine to go with his beer milkshake.

This is essentially the same as the prawn vindaloo recipe, except that the cooking directions differ slightly as the chicken will need to be cooked thoroughly. If you have it kamikaze hot, make sure you have a fire extinguisher on standby.
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Verdict: Really nice, I’m starting to like vindaloo a lot. The vinegar and garlic are essential apparently.
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Serves: 4


  600g chicken thigh fillets

  2 tablespoons of olive oil (or whatever oil really)

  1 onion

  1 teaspoon chilli powder or sliced chillis to taste

  1 tablespoon tomato purée

  ½ cup chicken stock

  Marinade:

◦  ½ cup white vinegar

◦  6 cloves garlic

◦  1 teaspoon chilli powder or chilli flakes

◦  1 teaspoon paprika

◦  1 teaspoon ground ginger

◦  1 teaspoon ground coriander

◦  1 teaspoon turmeric

◦  1 teaspoon mustard powder

◦  ½ teaspoon ground cumin
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