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As the season’s have changed and we welcome in another Christmas 

I’ve put together this easy recipe book to help inspire you over the 

festive season. From simple starters, to extravagant but easy to prepare 

puds this little guide will help you to make some delicious meals and 

treats for your family and friends. 

I’ve included a few staples we have at the restaurant as they are perfect 

for entertaining, but if you want to try us out find out more about the 

restaurant here www.lakazmaman.com

Hope you all have a lovely time and if you want anymore information 

follow me on instagram or facebook...

@shelinacooks

facebook.com/ShelinaPermalloo

hello!

For more recipes visit
shelinacooks.com
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Buy at Amazon >

‘The Sunshine Diet’ 
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www.shelinacooks.com


SEA BASS WITH 
CORIANDER & CHILLI  

If you want something different to try instead of turkey why not try 

your hand at this amazingly easy and delicious Sea bass dish. Easy  

to prepare and looks impressive at dinner parties. 

INGREDIENTS: 

• 1 kg whole sea bass, gutted and scaled 
• ½ bunch fresh coriander, roughly chopped 
• 2 red chillies, finely chopped 
• 1 tbsp. cumin seeds, toasted 
• 2 tbsp. extra-virgin olive oil 
• Sea Salt 

METHOD: 

•  Preheat the oven to 190°C/gas 5. Clean the sea bass, wiping it inside and  
out with kitchen paper.

•  Use a sharp knife to gently score the fish with 3–4 diagonal cuts on both sides.  
Stuff the inside of the fish with the fresh coriander.

•  Mix together the chillies, cumin seeds, olive oil and salt and rub this mixture all over the 
outside of the fish. Place the fish on a baking tray and bake in the oven for about 30 
minutes. The skin should crisp up nicely as the fish is not covered.

•  Check if the fish is cooked – the flesh should be opaque and feel firm to the touch. 
Return to the oven for a further 5 minutes if necessary.

•  Meanwhile, whisk together the dressing ingredients. Once the fish is cooked, remove 
the fillets using two spoons and then drizzle a little dressing over each portion.

For the dressing: 
• Juice of 2 limes 
• 1 tsp unrefined light muscavado 
• 1 tsp fish sauce 
• 2 tbsp. olive oil 
• Salt to taste



EASY PISTACHIO & 
COCONUT CHOCOLATE 
FRIDGE CAKE  

This takes no effort to make and means you can also get the kids involved. It’s also the 
perfect seasonal gift that you can wrap up and give as part of a homemade hamper. 
These last for up to a month and can be wrapped up individually on in a tin.  

INGREDIENTS: 

• 100g ameretti biscuits 
• 100g digestive 
• 100g unsalted butter
• 100g light muscavado sugar
• 150g dark chocolate good quality 
• 150g milk chocolate 
• 75g raisins
• 75g coarsely chopped pistachios 
• 50g desiccated coconut 

METHOD: 

• Pre line a square cake tin 8inches with cling film 
•  Place the biscuits into a freezer bag and smash so you get some fine and  

coarse pieces
• In a Bain Marie melt the dark and milk chocolate together along with the butter
• Once melted mix all the ingredients together and spoon flat into the cake tin 
• Allow to cool completely before placing into the fridge to set
• Once set turn the cake out completely and chop into squares 



MANGO CREAM CAKE  

This cake has the wow factor for any unexpected guests over the holidays and you 
can add extra flavours you like such as coconut or lime. Try and get hold of alfonso 
mangoes if you can along with alfonso mango puree as the flavour is so aromatic 
and perfumed it takes this cake to another level! 

INGREDIENTS: 

For the sponge
• 250g unsalted butter, softened
• 250g unrefined golden castor sugar
•  1 large vanilla pod, split lengthwise  

and seeds scraped out
• 4 large free range eggs
• 250g self-raising flour
• 100ml full fat milk
• Pinch of salt

METHOD: 
•  Pre-heat the oven to 180C/160C fan/Gas 4 and grease and line 2 x 8 inch round cake tins.
•  Cream together the butter, sugar, and vanilla seeds for about 10 minutes until pale and fluffy 

– this is the key to the recipe so it is worth doing this part well. Add the eggs, one by one, 
beating well between each one.

•  Carefully fold in the flour, ensuring you don’t lose any of the air in the mixtures. It may need 
loosening, so use a little milk until you get a dropping consistency (the mix should drop off 
your spatula or wooden spoon when held up). 

•  Split the mixture into two equal sized portions into the prepared tins and place in the oven 
for 40-45 minutes until the sponge is golden brown and springs back to the touch, or until a 
skewer comes out clean.

• Remove from the oven and leave to cool (about 30 minutes).
•  To make the filling, lightly whip the double cream with the icing sugar until you get a soft 

peak, then stir in the mango puree. Spread this evenly over the cooled sponge cakes (as you 
would do making a Victoria sponge).

•  Scatter over the fresh mango pieces and sandwich the cakes together. Dust the cake with 
icing sugar. For addition decoration, place some of the remaining cream into a piping bag 
and, using a big star tip, crown the cake with stars on the edge and place a piece of mango 
on each tip. Serve immediately.

For the filling

• 75ml mango puree (either tinned or fresh)
• 50g golden icing sugar
• 220ml double cream
• 2 fresh mangoes chopped into 1 inch cubes



GINGER LIME PIE   

This is a twist on the classic key lime pie with the addition of the festive warm spice 
of ginger. You can make this ahead of time to make entertaining easier on you, all 
you have to do is take it out of the fridge and slice it up! If you want you could also 
make this into mini versions by doing a no bake version where you layer them up in 
decorative glasses.  

INGREDIENTS: 

For the sponge
• 225g ginger snap biscuits
• 80g unsalted butter, melted
• 30g Billington’s Molasses Sugar
• 250ml double cream
• 1 tin (397g) condensed milk
• 5/6 limes, juiced and zested 

METHOD: 

•  In a large sandwich bag, place all the ginger snap biscuits and bash
• vigorously with a rolling pin until you get fine crumbs.
• In a pan melt the butter and sugar together until completely dissolved.
• Add the crumbs to the butter and stir until completely coated.
•  Place this into a loose based pie dish and press down firmly to create the base  

and walls of the pie making sure there are no holes. Then place into the fridge  
to set for about 15-20 minutes.

•   In a large bowl whisk together the double cream, condensed milk and lime juice 
and zest until completely mixed together and the mixture becomes stiff.

•  Spoon this onto the biscuit base and place in the fridge for approximately  
4 hours to set.



CHAI MASALA TIRIMISU

An Italian ‘pick-me-up’, laced with Chai masala tea and Mauritian spiced rum. Dust 
with cocoa powder and sprinkle over crushed pistachios. 

Use double whipping cream instead of egg yolks if you are making this for a pregnant 
lady or if you prefer cream.

INGREDIENTS: 

• 5 medium free range egg yolks
• 120g unrefined golden caster sugar
• 750g Italian mascarpone
•  3 Chai masala tea bags (can be found 

in any Asian supermarket)
• 200ml hot water

METHOD: 

•  Brew 3 chai tea bags with 200ml of hot water and allow to steep for around 5 
minutes, then remove the tea bag and add the rum. Place this in a bowl and set to 
one side.

•  Using a hand-held mixer, whisk the egg yolks, sugar and vanilla seeds together for 
about 10 minutes until the mixture has at least tripled in size and should be a very 
pale yellow and really aerated, then slowly fold in the mascarpone cheese.

•  To assemble the tiramisu - dip each sponge finger in the chai and rum mixture and place 
in the bottom of a glass trifle dish, continue this until you have covered the base.

•  Next spread a layer of the whipped vanilla egg mixture and then dust with cocoa 
powder and crushed pistachios.

•  Continue layering the sponge fingers and whipped egg mixture until you have 
created around 2-3 layers.

•  Place in the fridge and allow to set for a few hours before serving.
•  Finally dust with cocoa powder and sprinkle over some crushed pistachios.

•  75ml Mauritian spiced rum or replace  
with apple juice if making for kids 

• 1 pod of vanilla, seeds removed
• 200g Italian Savoiardi sponge fingers
• 100g good quality dark cocoa powder
• 100g pistachios, crushed



MONKFISH TAILS WITH 
SPICY COCONUT DRESSING

INGREDIENTS: 

•  2 monkfish tails, about 375g each, skin  
and grey inner skin removed, filleted into  
4 pieces in total 

•  2 tsp grated root ginger
•  4 cloves garlic, finely chopped
•  1 x 31g pack coriander, finely chopped
•  2 tsp thyme leaves, chopped
•  1-2 tbsp rapeseed oil, plus extra 

for cooking

METHOD: 

•  An hour ahead of cooking, season the monkfish with salt to remove any excess 
liquid from the fish. I find that monkfish tails have a milky juice that comes out of the 
fish and can make this dish too watery. Using the salt enables some of the water to 
come out before we roast the monkfish.

•  Preheat the oven to 190c, fan 170c, gas 5. To prepare the dressing, place all the 
ingredients into a food processor and blitz until all combined. Set aside. 

•  Slice each of the monkfish fillets almost all the way through the middle and stuff 
with the ginger, garlic, coriander and thyme. Tie the fillets with string and then rub 
with a little rapeseed oil and season with salt and pepper. Heat a little oil in a frying 
pan and sear the monkfish for 2 minutes on each side. 

•  Place the dressing in the middle of a large piece of foil and place the monkfish tails 
over the top, seal the foil leaving plenty of space at the top to enable the fish to 
steam inside the foil. Place in the oven for 12 - 15 minutes. The cooking times may 
vary depending on the size of the tail. You can also cook them in individual parcels if 
you prefer.

•  Serve the monkfish with the wonderful warm dressing it has been roasted in.

For the spicy coconut & tomato dressing
•  3 vine tomatoes, deseeded
•  1 clove garlic, peeled
•  Half x 31g pack coriander, roughly chopped
•  Halfx 28g pack flat leaf parsley, roughly 

chopped
•  1 tbsp thyme leaves
•  1 red birds eye chilli
•  3 tbsp desiccated coconut
•  2 tbsp rapeseed oil
•  Half tsp salt 

An elegant dinner party dish with light and fragrant flavours of the tropics running 
through it. You can serve with steamed basmati rice and a simple green leaf salad.



TURKEY & PRAWN 
MAGIC BOWL!    

The magic bowl is a staple Chinese Mauritian dish called ‘Bol Renverser’ meaning upside 
down bowl in English. The addition of turkey turns this into a real festive treat. This is 
the perfect dinner party meal leaving your guests thinking you’ve been in the kitchen 
all day when it takes only 40minutes to prepare. You can cook the rice and turkey and 
prawn stir-fry up in advance so you only have to cook the eggs just before serving. 

INGREDIENTS: 

• 125g basmati rice
• 1 tbsp cornflour mixed with 200ml water 
• 2 cloves of garlic minced
• 1tbsp oil for frying 
•  1 medium carrots, peeled and cut 

into matchsticks
• 50g mixed mushrooms sliced
• 4 spring onions finely sliced
 

METHOD: 
•  Pour the rice into a saucepan and cover with cold water to come 2cm above  

the rice. Bring to the boil, then reduce to a simmer for 10 minutes.
•  In a small bowl, mix together the cornflour and water and stir and set aside.
•  Heat oil in a wok add the turkey and cook for five minutes until browned.
•  Add the garlic, carrots, mushrooms, pak choi, soy sauce and three to four tbsp water and 

cook for a couple of minutes until the vegetables start to soften.
•  Add the prawns, oyster sauce, rice wine vinegar and white pepper. Add the cornflour with 

the water and allow to cook for around four to five minutes until all the vegetables are 
cooked through and the sauce has thickened.

•  Heat a little vegetable oil in a separate frying pan and fry the eggs, one at a time,  
for one to two minutes on both sides until the yolks are semi soft.

•  Now for the ‘Magic’ - get two bowls and place the fried egg on the base, add the chicken 
and prawn mixture and then top with the rice and press firmly to make sure its all packed 
into the bowl. In order to get the perfect ‘wow’ from guest, take the bowl the table un-
turned, then turn the bowl upside down onto a plate and serve immediately.

• 100g king prawns
• 100g chopped turkey breast 1 inch cubes 
•  2 tablespoons light soy sauce
• 1 tablespoons oyster sauce
• 1 tsp rice wine vinegar
• 1/2 tsp ground white pepper
• 2 medium eggs

THE ULTIMATE PARTY SPECIAL



LAKAZ MAMAN 
COCONUT PRAWNS   

These have become a firm favourite at Lakaz Maman since we introduced it as part 
of our new menu last month. They are beautifully crispy and succulent inside with 
a delicious texture of crunchy coconut surrounding it. As a cheat you can just use 
a sweet chilli dressing on the side to go with it – or any other condiment of your 
choice. The perfect snack food to have at a party with drinks and other nibbles.  

INGREDIENTS: 

•  20 king prawns, shelled, peeled, tail off and cleaned 
(ask your fishmonger to prepare these for your 

• 200g desiccated coconut 
• 2 egg lightly whisked
• 1tbsp paprika
• 1tbsp cumin 
• 1tnsp five spice 
• Salt to season 

METHOD: 

•  In one bowl add the flour and all the spices and salt and mix until  
thoroughly combined. 

• In another bowl add the eggs with a pinch of salt 
• In another bowl have the desiccated coconut 
•  Now the process is to dip the prawns in the seasoned flour, then into the egg then 

finally into the coconut. 
• You can leave them on a pre lined tray as you finish them all off. 
•  Pre heat the fryer to 180 and then cook for approximately 4 minutes until the 

prawns are cooked all the way through. 
• Serve hot. 

 



THAI INSPIRED CHICKEN 
LAAB CUPS 

INGREDIENTS: 

• 600g minced chicken
• 28g coriander including stalk
• 1 tbsp grated ginger
• 2 cloves of grated garlic
• 1 tbsp shrimp paste
•  2 birds eye chilli finely chopped  

(seeds in if you like it hot)
• 2 tbsp fish sauce
• Juice of 2 limes

METHOD: 

•  In a dry wok over a high heat, add the rice and dry cook for around 3 minutes until 
the rice has browned

• Remove from heat and pound lightly in a pestle and mortar, and set aside
•  In a pestle and mortar lightly pound together the garlic, ginger, chilli, coriander stalk 

into a rough paste
•  In a wok on a high heat, fry the shallots and add the paste with some vegetable oil, 

and then add the mince. Cook for about 5 minutes
•  Add the shrimp paste, fish sauce, lime juice, a splash of water and sugar and cook 

for a further 2-3 minutes 
• Take off the heat and toss through the finely chopped coriander and mint
• Serve with lettuce cups, garnish of spring onion and toasted rice  

• 2 shallots finely chopped
• 10 mint leaves finely chopped
• 50g toasted rice (basmati works best)
• 1 tbsp unrefined dark muscavado sugar

To Serve
•  Lettuce cups (baby gem or iceberg lettuce 

works well for this) and garnish with some 
chopped spring onion. 

The perfect finger food you can make well ahead of time. The fresh flavours of 
lime, chilli and palm sugar will create the perfect bite making this a great canapé 
of pre dinner nibble.



SPICED MANGO & LIME 
ICE TEA 

You can make a big batch of it and leave it in the fridge and you can add whatever 
tipple of your choice if you want to turn it from a mocktail to a cocktail ! You can 
also go really old school and put it in a drinks bowl and add lots of colourful fresh 
pieces of lime and mango to make it look even more special!  

INGREDIENTS: 

•  200ml mango puree
•  150g unrefined golden caster sugar 
•  5 indian chai flavoured tea bags  
•  1500ml water 
•  75ml lime juice 
•  2 sprigs of mint left to infuse in the mixture. 

METHOD: 

•  Boil the water and add the tea bags and allow to steep for 5 minutes. Drain and add 
in the sugar and allow to dissolve completely. 

•  Allow the mixture to cool completely then add in the lime juice, mango puree and 
sprigs of mint. 

•  The drink is ready to serve ! 



PLANTERS PUNCH

This is a real taste of the tropics with a perfect balance of flavours. You can make 
this ahead of time and leave in the fridge. This version can be child friendly or adult 
friendly the choice is yours !   

INGREDIENTS: 

• 50ml apple juice or 50ml spiced rum 
• 150ml pineapple juice 
• 50ml lemon juice 
• 2tsp unrefined golden caster sugar 
• 1tsp grenadine 
• Dash of angostura bitters
• Crushed ice 

METHOD: 

•  Place the molasses in the lime juice and mix until completely dissolved 
•  Add all the other ingredients together and mix 
•  Pour over crushed ice and serve 
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