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NAAN DIPPERS®
BREAKFAST SKILLET

Tater tots

Onion

Bell pepper

Shredded cheddar cheese blend
Fried egg

Grilled Naan Dippers®

ADDITIONAL INSPIRATION

Consider adding:
A protein such as spicy Italian sausage or plant-based breakfast sausage
A sauce or salsa such as salsa verde or spicy tomato
Gravy for a “breakfast poutine”
Hollandaise sauce for a pan Eggs Benny

www.stonefire.com/foodservice






NAAN DIPPERS®
BREAKFAST SLIDERS

Naan Dippers®

Western Omelette
Eggs
Bell peppers
Ham
Green onion / scallions
Monterey Jack cheese

ADDITIONAL INSPIRATION

Consider:
Swapping the ham for a plant-based breakfast sausage
Layering Naan Dipper®, omelette, cheese, Naan Dipper® before grilling
Adding a dip such as salsa or queso cheese
Mushrooms & spinach

www.stonefire.com/foodservice






NAAN DIPPERS® EGG BITES

Naan Dippers®
Scrambled eggs
Cheddar cheese
Gouda cheese
Chives

ADDITIONAL INSPIRATION

Consider adding:
Crispy bacon or a plant-based meat alternative
Bell peppers

www.stonefire.com/foodservice



NAAN DIPPERS® FRENCH TOAST



NAAN DIPPERS® FRENCH TOAST

Naan Dippers®
Egg

Milk or cream
(innamon
Vanilla

ADDITIONAL INSPIRATION

Consider adding (not all at once!):
A pinch of ground nutmeg and ground ginger
A dash of Grand Marnier
A pinch of chili flakes

www.stonefire.com/foodservice




NAAN DIPPERS®
FRENCH ONION SOUP




NAAN DIPPERS®
FRENCH ONION SOUP

Onions
Vegetable stock
Local lager
Naan Dippers®
Gruyere cheese

ADDITIONAL INSPIRATION

Consider (not all at once!):
- Swapping the beer for red wine and a dash of cognac
Using beef stock as well
Adding a touch of dijon mustard
Adding a pinch of nutmeg
Rubbing the Naan Dippers® with garlic before topping with the Gruyere

www.stonefire.com/foodservice



NAAN DIPPERS® GRILLED CHEESE
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NAAN DIPPERS® GRILLED CHEESE

Naan Dippers®
Sharp cheddar cheese

ADDITIONAL INSPIRATION

Consider:
Rubbing the inside of each Naan Dipper® with garlic before adding the cheese
Adding green onion/scallions to the cheese
Adding crushed Doritos®
Adding sundried tomato pesto
Adding sliced jalapenos

www.stonefire.com/foodservice



NAAN DIPPERS® FALAFEL BOX




NAAN DIPPERS® FALAFEL BOX

Naan Dippers®

Hummus (topped with olive oil and chili flakes)
Falafe

Tabouleh salad

Grilled shishito pepper

ADDITIONAL INSPIRATION

Consider:
Baba ganoush
Tzatziki
Israeli salad
Labaneh

www.stonefire.com/foodservice



NAAN DIPPERS®
ITALIAN SAUSAGE BOX




NAAN DIPPERS®
ITALIAN SAUSAGE BOX

Naan Dippers®
(aprese salad
Plant-based Italian sausage

ADDITIONAL INSPIRATION

Consider:
Salami
Prosciutto
Pasta salad
Olives

www.stonefire.com/foodservice






NAAN DIPPERS®
FRUIT & PROTEIN BOX

Naan Dippers®
Hard boiled egg
Assorted cheeses
Grapes

Apple slices
Sunflower seeds
Pumpkin seeds
Walnuts

Dried cranberries

ADDITIONAL INSPIRATION

Consider adding:
Yogurt
Peanut butter
Olives

www.stonefire.com/foodservice



NAAN DIPPERS® NAAN'CHOS




NAAN DIPPERS® NAAN'CHOS

Naan Dippers®

Onion & garlic

Refried black beans

Cheddar & Mozarella cheeses
Black olives

Guacamole

Salsa

Sour cream

(ilantro

ADDITIONAL INSPIRATION

Consider adding:
Shredded chicken, ground beef, or plant-based meat alternative
Pickled jalapenos
Green onion/scallions
Grilled corn
Hot sauce

www.stonefire.com/foodservice



NAAN DIPPERS® PULL-APART




NAAN DIPPERS® PULL-APART

Naan Dippers®

Garlic butter (don't be stingy!)

(heddar, Mozzarella, and parmesan cheeses
Fresh herbs

ADDITIONAL INSPIRATION

Consider adding:
- Bacon
Pesto
Feta cheese
Sundried tomatoes
Roasted garlic

www.stonefire.com/foodservice






NAAN DIPPERS® &
ARTICHOKE DIP

Naan Dippers®
Artichoke hearts
Sour cream
Mayonnaise
Parmesan cheese
Green onion/scallions
Garlic

ADDITIONAL INSPIRATION

Consider adding:
White Ridney beans
(ream cheese
Mozzarella cheese
Jalapeno pepper

www.stonefire.com/foodservice
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NAAN DIPPERS® CHARCUTERIE



NAAN DIPPERS® CHARCUTERIE

Naan Dippers®
Proscuitto
Semi-firm cheese
Almonds

Olives

Tapenade

ADDITIONAL INSPIRATION

Consider adding:
Variety of cheeses and/or cured meats
Fresh fruit such as grapes and figs
Dried fruit such as cranberries or dates
Marinated, stuffed, or roasted peppers
Pickles

www.stonefire.com/foodservice
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NAAN DIPPERS® MINI PIZZAS

Naan Dippers®

Pizza sauce

Pepperoni

Mozzarella cheese

Background recipe in the image: cherry tomatoes, basil

ADDITIONAL INSPIRATION

Consider:
Roasted mushroom pizza with white sauce
Pesto and burrata
(aramelized onion and goat cheese

www.stonefire.com/foodservice



NAAN DIPPERS® SLIDERS




NAAN DIPPERS® SLIDERS

Naan Dippers®
Meatball
Cheddar cheese
Lettuce

ADDITIONAL INSPIRATION

Consider:
Swapping the beef for chicken, falafel or other plant-based meat alternative
Adding toppings such as onion, condiments, or a gherkin
Adding marinara sauce
Shredded mozzarella

www.stonefire.com/foodservice






SEASONED NAAN DIPPERS®

Naan Dippers®
0ld Bay seasoning
Parmesan

ADDITIONAL INSPIRATION

Consider swapping the seasoning for:
- (rushed Doritos®
A mixture of garlic powder and dried herbs
A dried seasoning mix such as cajun or za'atar
Smoked paprika and sea salt
Garlic butter and parmesan cheese

www.stonefire.com/foodservice






CINNAMON SUGAR
NAAN DIPPERS®

Naan Dippers®
(innamon
Sugar

(aramel sauce

ADDITIONAL INSPIRATION

Consider swapping the cinnamon-sugar for:

Vanilla-sugar

Oreo® cookie crumbs and sugar

Crushed cereal such as Fruit Loops® or Captain Crunch®
Consider swapping the caramel sauce for:

Chocolate sauce or Nutella®

www.stonefire.com/foodservice



NAAN DIPPERS® &
CHEESECAKE DIP




NAAN DIPPERS® &
CHEESECAKE DIP

Naan Dippers®

(ream cheese

Whipped cream

Sugar

Strawberries

Mint

Optional: marshmallow cream

ADDITIONAL INSPIRATION

Consider other dessert dips:
Chocolate Chip Cookie Dough dip
S'mores dip
Caramel Apple dip
Brownie Batter dip
Red Velvet Cheesecake dip

www.stonefire.com/foodservice



AUTHENTIC FLATBREADS
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For more Naan Dippers® inspiration, please visit
»  www.stonefire.com/foodservice



