
ZUKTI RECIPES 

 

1. Rib  Sticking  ZUKTI tamarind  wings  
 

 

    Ingredients: 

  8-10 chicken wings  
 1 cup ZUKTI tamarind sauce 
 3 tbsp honey  
 2 tsp cayenne pepper (optional). Add any hot sauce for spice. 
 ½  tsp salt or to taste  

 
 
Brine chicken wings:  

 2 cups of water  
 2 cups of ice  
 1/6 cup salt 
 1/6 cup sugar  

Combine water, ice, salt, and sugar and chicken wings in a large bowl. Refrigerate 4 hours to overnight.  
 
 
 



Directions : 
 
Remove the chicken wings from the brine mix and pat dry. In a bowl mix ZUKTI sauce, honey, cayenne 
pepper and salt. Put the chicken wings in the sauce mix and toss well.  
 
Preheat an outdoor grill for medium heat. Cook the wings on the preheated grill, turning occasionally, 
basting once or twice with additional sauce, until the chicken is well browned and no longer pink, it 
should take around 20 to 25 minutes. 
 
Place grilled wings in a bowl. Pour/baste some more sauce mix over wings; toss to mix well. Serve the 
wings on a platter and sprinkle with the scallions. 
 
 

 

2. Dirty Jack …aka DJ 
 

 

 



 

      Ingredients : 

 1/4 cup Jack Daniels  
 1/8 cup ZUKTI tamarind sauce  
 1/4 cup club plain soda 
 5-6 cubes ice  

 

   Directions : 

Prepare a rocks glass by moistening the rim and rolling it in a sea salt. Set it aside.  

Pour the ingredients into a mixing glass with ice cubes and stir well. Strain into a rocks glass filled with       
fresh ice. 

This pleasantly flavorful drink will surely fill all your senses! 

 

3. Grilled Chicken with ZUKTI tamarind sauce and orange 
glaze  

 

 

 



Ingredients: 

The chicken: 

 ⅓ cup olive oil 
 ½ tsp kosher salt 
 ½ tsp freshly ground pepper 
 8 boneless, skinless chicken thighs 

The glaze: 

 2 cans (14 oz.) low-sodium chicken broth 
 ¾ cup freshly squeezed orange juice 
 ¼ cup granulated sugar 
 3 tbsp unsalted butter 
 5 tbsp ZUKTI tamarind sauce 
 1 tbsp grated orange peel 
 1 tbsp peeled and finely grated fresh ginger 
 1.5 table spoon Sriracha sauce (or Tabasco), to taste 
 ¼ cup thinly sliced fresh basil 
 Salt and pepper to taste 

Serves: 2-4 people 

Directions : 

The chicken: 

In a medium bowl, whisk together olive oil, salt, and pepper. Add chicken thighs to the marinade and 
mix until the chicken is coated. Cover and refrigerate for 1 hour. 
 
The glaze: 

In a large saucepan, whisk together chicken broth, orange juice, sugar, butter, ZUKTI tamarind sauce, 
orange peel, and ginger. Bring the mixture to a boil over medium-high heat and cook, whisking 
frequently, until the mixture is reduced to ¾ cup and the glaze coats the back of a metal spoon, 20 to 25 
minutes. The glaze should remain at a vigorous boil for the entire time to ensure quick reduction. 
 
Remove from the heat and add sriracha sauce, basil as well as salt and pepper, to taste. 
(The glaze can be made up to 2 days in advance; cover and keep store in the refrigerator. Gently reheat 
before using.) 
Spray the grill with nonstick cooking spray. Heat grill to medium-high heat. 
Pour ¼ cup glaze into a small bowl. This will be used for basting. Reserve the rest of the glaze. Transfer 
the chicken to the grill and discard the marinade. Grill until the chicken is cooked through, about 4 
minutes per side, basting with the glaze on both sides of the chicken. 
Spoon the reserved glaze over the chicken. Serve with your favorite sides. 
 

 

 



4. ZUKTI tamarind lemonade 

Ingredients:  

 4 cups boiling water 

 1/4 cup firmly packed light brown sugar 

 1 tablespoons minced fresh ginger 

 ½ cup  ZUKTI  tamarind sauce 

 1 tablespoon fresh lemon juice, or more to taste 

 Fresh mint sprigs, for garnish 

Serves: 4  

Directions : 

In a bowl, whisk together the boiling water, brown sugar, ginger, and ZUKTI tamarind sauce until the 

mixture is combined well. Let steep for 5 to 6 minutes, then add the lemon juice and let the mixture 

cool. Strain it through a fine sieve set over a pitcher and chill for 2 to 3 hours. Divide the cooler among 

tall glasses filled with ice cubes and a mint sprig. 

 

5. ZUKTI  Margarita  

Ingredients : 

 2 ounces white tequila 

 1 ounce Cointreau 

 1/2 ounce orange juice 

 2 tbsp ZUKTI  Tamarind sauce 

 1/2 ounce fresh lime juice 

 Ice cubes 

 Coarse salt, optional 

 Lime wedge, optional 

 Wide strip orange zest, for garnish 

 Pomegranate seeds, for garnish 

Serves: 1 

 

Directions:  

Combine the tequila, Cointreau, orange juice, tamarind syrup, lime juice and ice cubes in a cocktail 

shaker and shake for 10 seconds. Strain into a chilled martini glass with or without a salt rim (use the 

lime wedge to wet the rim). Garnish with orange zest and pomegranate seeds. 

 



6. ZUKTI Glazed baby back ribs  

 

 

Ingredients:  

 2 racks pork baby back ribs (about 2 pounds each) 

 Salt 

 Freshly ground black pepper 

 2 aji panca, seeded, ribbed, and soaked in hot water, or 1 fresh poblano pepper, roasted under 

the broiler on all sides until charred, cooled, skin peeled away, seeded and ribbed 

 2 cups ZUKTI tamarind  sauce 

 2 tablespoons light or dark brown sugar 

 2 tablespoons Worcestershire sauce 

 1/3 cup lemon juice (about 1 lemon) 

 1/2 cup fresh orange juice (about 1/2 orange) 

 4 garlic cloves, roughly chopped 

 

Directions: 

Preheat your oven to 300 degrees F. 

Sprinkle the ribs with salt and pepper and place them meaty-side up on an aluminum foil-lined rimmed 

baking sheet or shallow baking dish. Roast for 30 minutes and then drain off any accumulated fat from 

the baking sheet. Turn the ribs over and increase the oven temperature to 400 degrees F. Return them 

to the oven for an additional 30 minutes. 

While the ribs cook, make the glaze. Drain the aji panca and place it in a blender along with the ZUKTI 



tamarind sauce, brown sugar, Worcestershire sauce, lemon juice, orange juice and garlic. Puree to make 

a thick paste, scraping the jar as necessary. Set aside 1/4 of the glaze for serving. 

After the ribs have cooked at 400 degrees F for 30 minutes, begin basting them with the glaze every 15 

minutes until the ribs are tender, about 1 hour, turning the ribs meaty side up again after 30 minutes. 

Remove the ribs from the oven, brush with the reserved glaze and serve. 

 

7. ZUKTI Glazed Duck Tacos with Grilled Pineapple Relish  
 

Ingredients: 

 1/2 cup honey 

 2 cup ZUKTI tamarind sauce 

 1/4 cup fresh lime juice 

 8 cloves roasted garlic 

 6 stemmed dried guajillo chiles, soaked in boiling water for 30 minutes 

 Kosher salt and freshly ground black pepper 

 4 Magret duck breast halves, about 8 ounces each, trimmed of excess fat 

 8 corn tortillas, warmed, for serving 

 Pineapple Relish, recipe follows 

 Fresh cilantro leaves, for serving 

 

Pineapple Relish: 

 1 golden pineapple, peeled, cut into 1-inch-thick slices 

 Canola oil 

 Kosher salt and freshly ground black pepper 

 4 large green onions (green and pale green parts), thinly sliced 

 2 small serrano chiles, minced, with or without seeds 

 Juice of 1 lime 

 2 to 3 tablespoons canola oil 

 1/4 cup chopped fresh cilantro 

Directions:  

Combine the honey, ZUKTI tamarind sauce, lime juice, garlic and chiles in a saucepan, bring to simmer 

and cook for 15 minutes. Remove from the heat and let cool for 10 minutes. Transfer to a food 

processor, season with salt and pepper and process until smooth. Pour into a bowl and let cool. 

Preheat a charcoal grill for medium-low and medium direct heat, and indirect grilling. Have ready a 

squeeze bottle filled with water to handle flare-ups. 

Score the duck breasts with a sharp knife to make a diagonal cross-hatch pattern and sprinkle with salt 

and pepper. Place the duck on the grill, skin-side down, and cook, uncovered, until the skin is nicely 

browned, about 15 minutes. If the flare-ups are too great, or the duck browns too quickly, move the 

duck occasionally over the indirect heat, and then back to direct heat. 



 

Once almost all of the fat has rendered and the skin is a deep golden brown, flip the duck over, move 

over medium heat, brush generously with the tamarind glaze and continue grilling until an instant-read 

thermometer reaches 140 degrees F for medium-rare, about 5 minutes. Remove the duck to a cutting 

board, brush with more of the glaze and let rest for 5 minutes before slicing on the diagonal into 1/4-

inch-thick slices. 

 

Spread some glaze on the corn tortillas. Top with some duck slices, Pineapple Relish, Pickled Onions and 

cilantro leaves. 

 

Pineapple Relish: 

Preheat a charcoal grill for direct medium-high heat. 

Brush the pineapple slices with oil and sprinkle with salt and pepper. Grill the pineapple until charred on 

both sides and just cooked through, about 2 minutes per side. Remove the pineapple, cut into dice and 

place in a bowl. Add the green onions, serrano chiles, lime juice and 2 tablespoons canola oil and toss. 

Add the cilantro and toss again. Taste, season with salt and pepper, and add more oil, if desired. Let it sit 

at room temperature for 30 minutes before serving. 

 

8. Ripe Plantain and Chorizo Stuffed Chicken Breast with 

Cilantro Rice and ZUKTI tamarind Rum Glaze 
 

Ingredients: 

 1 (6-ounce) chicken breast, butterflied 

 Salt and pepper 

 Vegetable oil, for sautéing 

 1 ripe plantain, peeled and sliced 

 1 link chorizo, chopped 

 1 teaspoon chopped garlic 

 ZUKTI Tamarind Rum Glaze, recipe follows 

 Cilantro Rice, recipe follows 

 

Directions: 

Preheat oven to 350 degrees F. 

Season chicken with salt and pepper and set aside. 

Heat oil in a medium skillet over medium-high heat. Add plantains and sauté until fully cooked. Remove 

from heat and mash to combine with the chorizo and garlic. Season, to taste, with salt and pepper. 



Spread the plantain mixture over the chicken breast and fold it over. Place chicken in a small roasting 

pan or baking dish and brush with the glaze. Roast in oven for 15 to 20 minutes, or until fully cooked 

through. Serve with Cilantro Rice. 

 

Tamarind Rum Glaze: 

1 cup ZUKTI tamarind sauce 

1/4 tablespoon chopped ginger 

1 tablespoon chopped garlic 

3 tablespoons amber rum 

In a small saucepan, combine all ingredients and bring to a boil over medium-high heat. Pour glaze over 

chicken. 

 

Cilantro Rice: 

1/4 cup fresh cilantro 

1/4 cup olive oil 

Pinch salt 

1 cup cooked medium grain rice 

Make cilantro oil by combining cilantro, oil and salt in a blender. Blend until thoroughly combined. 

Place rice in a small saucepan. Over medium-low heat, drizzle in the cilantro oil and gently stir to 

combine with cooked rice. Heat until rice is warmed through. Serve with chicken. 

 

 

9. T-Bone Steak with ZUKTI tamarind Barbecue Sauce and 

Basil-Marinated Tomatoes 

       Ingredients  

        Zukti Barbecue Sauce: 

 2 tablespoons olive oil 

 1 red onion, coarsely chopped 

 3 cloves garlic, coarsely chopped 

 8 canned plum tomatoes and their juices, coarsely chopped 

 1/4 cup ketchup 

 1 cup water 

 2 tablespoons Dijon mustard 

 1 tablespoons dark brown sugar 

 1 tablespoons molasses 



 ½ cup ZUKTI tamarind sauce 

 1 habanero pepper, chopped 

 2 tablespoons ancho chile powder 

 1 tablespoon paprika 

 Salt and freshly ground pepper 

 4 T-bone steaks (about 10 ounces each) 

 Olive oil 

 

Basil Marinated Tomatoes: 

 1 pint cherry tomatoes, halved 

 1/4 cup basil chiffonade 

 2 tablespoons olive oil 

 2 tablespoons balsamic vinegar 

 Salt and freshly ground pepper 

 

Serves: 4 

Directions: 

 

Zukti Barbecue Sauce: 

Heat oil in a large saucepan over medium-high heat. Add onions and garlic and cook until soft. Add 

remaining ingredients and cook for 20 minutes. Place mixture in a blender and blend until smooth. 

Return to the saucepan and cook an additional 15 to 20 minutes, or until thickened. Preheat grill. 

Reserve 1 cup of the sauce. Brush steaks with olive oil and season with salt and pepper to taste. Place on 

the grill and grill for 4 to 5 minutes, or until golden brown. Turn the steaks over and continue grilling for 

5 to 6 minutes. During the last 2 minutes of grilling, brush the steak with some of the sauce and grill for 

1 minute on each side. Remove the steaks from the grill and brush with the reserved barbecue sauce. 

Serve with the Basil-Marinated Tomatoes on the side. 

 

Basil Marinated Tomatoes: 

Combine all ingredients in a medium bowl and season with salt and pepper to taste 

 

 

 

 



10. ZUKTI tamarind Pad Thai 

 

 

         Ingredients:  

 1/3 cup chicken stock 

 ½ cup ZUKTI tamarind sauce 

 2 tbsps tomato sauce 

 1/2 tbsp brown sugar 

 1 tbsp fish sauce 

 1 tsp chili flakes 

 Tamarind (Pad Thai) 

 1/4 cup peanut oil 

 41/2 ozs firm tofu (cubed) 

 1/4 cup peanuts (crushed) 

 1 purple onion (sliced) 
 2 cloves garlic (minced) 
 7 ozs chicken breasts (thinly sliced) 
 8 prawns (peeled, deveined, tails intact) 
 2 eggs (beaten) 
 131/4 ozs rice noodles (cooked, drained) 

 cilantro leaves 

 mint leaves 



 lime wedges 

 beansprouts 

 

 

Directions: 

For the sauce, combine chicken stock, ZUKTI tamarind sauce, tomato sauce, brown sugar, fish sauce and 

chili flakes. Set aside. 

Heat 2 tbsp oil in a wok or frying pan over high heat. Cook tofu for 2-3 mins, turning until golden. Drain on 

paper towels. Add peanuts and toast for 1-2 mins, until golden. Set aside. Add onion and garlic and stir-fry 

for 1 min. Add chicken and prawns and stir-fry for 3-4 mins, until chicken is golden and prawns change 

color. 

Push mixture to side of pan. Add eggs and scramble for 1-2 mins, until almost set. Combine with chicken 

mixture. Add sauce, noodles and tofu and toss well. Stir-fry for 1-2 mins. Sprinkle with nuts. Serve with 

lime wedges, bean sprouts and herbs. 

 

11. Crispy Thai ZUKTI tamarind fish  
 

Ingredients: 

 2 tsp olive oil 

 3 tbsp shallots (fine dice) 

 1 tbsp garlic (minced) 

 1 /2 cup ZUKTI tamarind sauce 

 2 tbsp fish sauce 

 1.5 tbsp sugar 

 1/2 tsp kosher salt (or to taste) 

 2 tsp olive oil 

 1/4 red bell pepper (thinly sliced) 

 1/4 green bell pepper (thinly sliced) 

 1/4 yellow onion (thinly sliced) 

 2 ginger (″ piece of, fine julienne) 

 1 carrots (sliced into ribbons) 



 2 scallions (sliced) 

 chilles (thai or seranno, sliced) 

 petrale sole (fresh) 

 salt 

 pepper 

 flour 

 eggs 

 panko 

 olive oil 

 lime 

 Cooked rice  

 Thai basil 

 scallions 

Directions: 

Heat oil in wok, add shallot and cook until softened, then add garlic and cook for another minute. 
Add Zukti tamarind sauce, fish sauce, and sugar – bring to a boil and cook until syrupy. 
 
In a separate pan – sauté bell pepper, onion, and ginger in oil until softened. Add the ZUKTI tamarind sauce 
mixture and some water to thin, bring to a boil. Add carrot, scallion, and Chile. Keep warm while preparing the 
fish. 

Season fish fillets with salt and pepper; press the seasoning into the flesh. Dredge in flour – shaking off the 
excess, bathe in a beaten egg, then coat with panko breadcrumbs. Make sure the oil is hot before adding the 
fillets, then sauté in olive oil over medium to medium-high heat until golden-browned and crispy, then flip and 
cook the other side. Finish by seasoning the fish with a squeeze of lime juice and a pinch of kosher salt. 
 
 
To make scallion curls – place thin strips of the green part of a scallion in ice water. 
Place a mound of cooked rice in a shallow bowl. Ladle tamarind sauce with vegetables over the noodles. Place 
fish on top. Garnish with Thai basil and scallion curls. 

 

 


