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Fenugreek Parathas g -
Ingredients: i'{é‘ff
Whole-wheat flour (sifted) 1 kg 17
Potatoes [I?oilad ﬂndiﬁmh&d] 2 kg ] wlZ
Fenugreek (with small leaves) 6 bunches : .3 P -
Turmeric powder Ya tsp % (:-'ff L1 agigdin s £ (Fxt-;)# d
Red chillies (crushed) 1 thsp AP & el A1)
Green chillies (crushed) 4 &L 3 kU Ky, (endsf
Qg posie ) lissp Bl (A se $ife  FEivurda
(roasted and powdered) 1tsp i ol I AT d‘dfk}”‘f"
Black pepper (crushed 1 tsp Wk Sl | 2l g puind
e 31bsp &L\ (G )
(made into paste with water) . 3 thsp Fazm WL SARERC
Salt to taste
Clarified butter/oil for frying + 4 tbsp
Method: -
'+ Mix salt in flour; knead with lukewarm water. ) . ; 2 ,
« Heat oil in a wok; fry ginger and red chillies; add J!'-’jﬂﬁf?futuﬁd”??u—‘!mifs-d&r'/f-/'U'?JuC&-T
f:;;ﬁfﬂfj;ﬂﬂi for a few minuies | Ui VTRV by B R NEA 2
s wrmecand st e A S SL T G s o s 6
* Roll out dough into discs; spread a layer of fenugreek Gs§mpi & NN flrary L N L b7 2 TE
mix;“ ‘::I'F di&c;hmply flour W"’;Z"t:'m E‘:Er-"; F’Ilﬂm Ui in E_ﬁdf.gg_;’r'ffil.;-q-ﬂ,u—_ u:xlﬁr.uhﬁ‘;
another disc on top; press edges together and seal. o o
* Fry parathas from bothpre:ides on a hot iron griddle, SR IS oY e e LA P
applying oil on the sides. s
* Repeat process to make more parathas; cut info

pieces,; serve.

masara 21 xitcuen
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Dry Beef with Chillies

Ingredients:

Undercut (finely cut) 1 Va kg
Green chillies (cut lengthwise) 15
Soya sauce 1 tsp
Cornflour 1 tsp
Black pepper (crushed) 1 tsp
White pepper (crushed) 1 tsp
Sugar 1 tsp
*Chicken cube flour 1 tsp
White vinegar 2 thsp
Garlic (chopped) 8 cloves
Salt to taste
Sesame oil few drops
Qil 4 tbsp
Method:

 Marinate undercut with sugar, black pepper, white
pepper, soya sauce, vinegar, garlic, cornflour, chicken
cube flour and salt; set aside for 1 hour.

* Heat 3 tbsp oil in a wok; fry beef till dry; remove from

flame

« Heat 1 ibsE oil in a frying pan; fry green chillies and

add to wo
« Add sesame oil; dish out.

* To make chicken cube flour mix 10 packets of chicken

fingers; refrigerate and use as required.

cubes in 2 2 cups of refined flour; mix with your '
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Reshmi Chicken

Ingredients:

Chicken pieces (boneless)
Tomato puree

Green chillies (chopped)
Black pepper [crusﬁed}
Cumin seeds (roasted

and powdered)

Red chillies (crushed)
Almonds (finely cut)
Ginger/garlic paste

3 cream

Salt

Butter

Qil

Mixed vegetables (boiled),
Tomato ketchup

Method:

1 thsp
Y2 cup

as accompaniment

+ Heat oil in @ wok; fry ginger/garlic; add chicken and

salt; cook till dry.

» Add cumin, red chillies, black pepper, green chillies
and tomato puree; keep on dum.
* When oil separates, add cream and butter; remove in

a dish.

* Add almonds; serve with mixed vegetables and .

ketchup.
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Ingredients:

Beef mince

Chickpeas (soaked)

Red lentils (soaked)
Tomatoes (cubed)
Lemons

Green chillies (finely cut)
Baking soda

Mint, Fresh coriander
(finely cut)

Tamarind pulp

Turmeric powder

Black pepper (crushed)
Ginger/garlic paste
Red chilli powder
Cumin seeds

(roasted and powdered)
Ginger (finely cut)

Salt

Qil

Method:

Mince with Chickpeas

V2 kg

1 cup
Y2 cup
2

4

6

1 pinch

1 bunch each

to taste
1 cup

» Boil chickpeas and lentils together in a pot.
» When chickpeas are tender; add soda.

* In a separate pot, cook mince, ginger/garlic, turmeric,

tomatoes, red chillies and salt; cook till dry.

* Add oil and juice from 2 lemons; add chickpeas; bring

to boil.

« Add tamarind, cumin and pepper; cook for a few

minutes.

*» Add mint, ginger, green chillies, coriander and

squeeze remaining lemons; keep on dum.
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Mince and Cream Cutlets

Ingredients:

Beef mince 1 kg
Egg (beaten) 1

Bread 2 slices
Green chillies (finely cut) 4

Milk (fresh) Va kg
F[est coriander Icl;appedl 12 bunch
Black pe (crushed) 1tsp
Refined I!i])Pef 3 thsp
Breadcrumbs . 1 cup
Salt to taste
Butter 1 I.'bsp
Oil for frying
Method:

» To make sauce, melt butter in a pot; add flour, milk
and a little water; fry; remove from flame when thick.

* Add salt to mince; cook till dry; fry

* Grind mince in a chnpper with bread slices . o

then with egg.
* Heat oil i:ggﬁ-ying pan; fry cutlets golden; remove.

* Add coriander, green chillies, pepper, prepared sa o
e i mﬂ
* Shape into small cutlets; coat first with b ' _.
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Vegetable Roast

Ingredients:

Mixed vegetables (par boiled)
Rice (boiled)

Lemon juice
Worcestershire sauce
White vinegar

Black pepper {crushed)
Mustard paste

Mozzarella cheese

Salt

Qil

Fresh coriander (chopped)

Method:

Y2 l(g

250 grams
3 :E:E

2

3 tbsp

1 tsp

| tsp

200 grams
fo taste

3 tbsp

for decoration

* Mix all ingredients except cheese in a bowl; remove in a

pyrex dish and even out with a spatula.

» Sprinkle cheese and coriander on

top; bake in a

pre-heated oven at 200° C for 15 minutes; remove.

WWW.PAKSOCIETY.COM

. UYL~

¥

51 (,‘E,;J:l'.:,-'" }u_l;,?tﬁbb

eif 2s0 (Znd Dl

£ L S
&L JLA e
SLI 3 Srat
{:(L?._éﬁ & J*’Jﬁ L'f.’
P75 by
f"’r 200 etk v

- el
Sriurs ¥ 4
dLiy (u,;g};;]l&;m

h—-'":

Ly Jri!.-'?‘ufl ;U':U:; d'uff}k;'-lkff;?lr v :’:L,r:‘;a ' [hi_,":-.‘l.-k, -J_-;l
2200°C L il &2 S D7 ol sl o i/

MASALA /| KITCHEN

EIBRARYS

3 pAKSOCIETY1

-.,,gdbtr/ Kbois

f PAKSOCI

RSPK.PAKSOCIETY.COM

EORSEAKIS FAN




Mutton Salad

)LLr*KJf

Mutfoningrediehts:
Mutton (boneless) 300 grams e ;
Garlic paste 2tsp I 2N L a3 w7 '.J....:.-:?r
e S crs Gnlodr? | 300 (510 TGN
Salt fo taste &LV UL Sl Il
Olive oil 1 thsp Fo6 LY B dkdnd A &rd8dnd
Salad Ingredients: FLlu2 Sl | £ ULl Ul
Carrot [find( cut) 1 i L S i
Cucumber (finely cut) =1 ¥a 1 FL¥ars | Ly g Loz
Lettuce leaves 4 i ' E \
Onion (finely cut) 1 _
Spring onion (chopped) 2 stalks 1 21 s b~
Green chillies 4 ekl (G L)z€
Dressing Ingredients: ki (L) 1F
Garlic (chopped) 3 cloves i =i i
Chilli sauce 2 tbsp : 0 g kjf_f? :
Black pepper (crushed) V2 tsp g ,(d'" O£
Soya sauce 2 thbsp 32 (B )i
Sﬂlf fo taste 4
Olive oil 2 tsp - i 52
Method:

« Cut mutton into strips; mix all mutton ingredients except T i

oil; set aside for a while,

* Heat oil in a frying pan; fry mutton from bnﬂmﬁsﬂn*s, e _.._-Uﬁfmle{.@}fﬁ.,mwhﬂ_dﬁpi’gggfﬁfﬂg_ﬁ

e, { & = FIVE Fe ile U o :f::ﬁ:h_f /’;‘fj U gﬁ'-.ﬁ"}. L{ﬁ:ﬂ.ﬁ:ﬂ
. n o L - : : -
:::l: mng ingredients and Gdd to salad iﬂﬂf'edlf? ts W .y 0 2 ..ﬁ‘_iiJL._L; s '-L}-'-' oS

« Layer a serving dish with salad and place mutton in the SIS E A s J!L_f’l;f: AL S b

centre; serve.
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Moon Samaosay

Dough Ingredients:

Refined Hour V2 kg
Salt to taste
Clarified butter 3 tbsp

Mince Ingredients:

Beef mince 300 grams
Onion (chopped) 1
Ginger/garlic paste ] thbsp

Black pepper (crushed) 1 tsp
Red chillies (crushed) I tsp

Hot spices powder 1 tsp

Egg (beaten) 1
Salt to taste
Oil 3 thsp+ for frying

Lettuce leaves (finely cut) for garnishing
Tomato ketchup as accompaniment

Method!

» Knead dnu?h ingredients with luke warm water and set

aside for a

itle while; roll out into small discs.

* Heat oil in a pot and fry ginger/garlic and mince; add

remaining ingredients except egg.
* Fry thoroughly; remove from flame.

» Place litile- mince on one side of disc and fold; brush egg

s r’:l-"lg

ol 7 'i:....:...., 1

:a"x; {IHW)I‘.{-;’

) " .1""5..:..-»-"' | S

M il BV R0E v
LLE+&xli V) K ’ 5

ELiy (end e W I 2L <
L 5 1S 300 Tz

,{:E&‘;—-h"-—él __-I..vg.---llr L_?
wf) (1s iy 21

.:;J-'fJ::_. (= :d::&l._c:;!;f:;frsi;'; ék,v'?i.r:zr; =
LS L AL 0o L ;‘};UE Lo SFubn A
..{l.c': J s - L;-’.F;_ JT_-.I';'!;.L /*’ﬁ"/luif-*!f(ji: 1yl
Ll LK '-;‘g..'i-fw/-g}-'-l/f'ﬁh'— ‘-—";:Uf--‘f L, -

on edges; fold

* Heat oil in a wok and fry samesay golden; remove.
» Garnish with lettuce leaves; mrﬁymﬁﬂn ketchup.
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Dragon Breath Chilli &,Jz ufz_’;

: ol
Ingredients: ’ ;
Beef mince (ground thickly) 300 grams RN S
Kidney beans (boiled) 300 grams r.f 300 (o ik e s
Garlic (chopped) 1 thsp FImraq O o)t
Onion (chopped) 1 . -E 5 “j )
Black pepper (crushed) V2 tsp ey . (8 w4/
White pepper powder Vatsp e B OnU & rdbin g
Red chilli paste 2 fbsp S Ll : £
Chilli garlic sauce ¥4 cup 4o L._-lllz -ff}d;}
Tomato puree 1 eup Ok s ekl Lo
Spring onions {chopped) 3 stalks Sl Sig sl
Dried, red round chillies 7 ULES3 (dordo 2ok
Capsicum (finely cut) 1 7 u{
Green chilles [finely cut) 5 gt il
Beef stock T cup sl ARSI PA
Salt fo taste 145 QR EINN-7NP
Oil /4 cup &
Coriander leaves for garnishing S L1 gk
I we,
Method: Ol 4 S
* Heat oil in a pot and fry red chillies, capsicum, green £Liy L2 s
chillies, garlic and onion. oy
*» Add mince and fry on high flame; add white pepper, vt S
tomato puree, black pepper, red chill paste, chilli gc:rllc =
sauce and salt; cook fora ferw minutes. ORI U S R Lﬁfdﬂﬁf?fy;pﬁﬁ
. :::i::cﬂl:;nd beans; cook till beef is tender and of one 'MJ:EJ‘&,/JK‘HJ;;;u‘&f#’gw‘ﬁ{érﬂfﬁégﬁgl
* Add spring onions; remove in a dish. 3 T3l A iy el S K
* Garnish with coriander; serve. MG IS WIS AUl o2 T
S 22
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Cheese Cake iy,

| Ingredients: - WAl
| g"”‘ Eﬁﬂih] ;;g ,K__é’j el
| ream cheese grams giss
| Egg whites 2 S 250 T,
Fresh cream 1 cup 262 Ubad-fe ki
lChir‘m:r grass (dissolved) 30 grams Bl L1 otk
cing sugar 2 cups ] £ 05
Butter (unsalted) 5 thsp + for brushing L (“':L’Lt W [:wl?’
Mixed fruits for garnishing B2 EFdnrLl
LLLils+LEWs  (Kld)*
R SL L
Method: . -
* Cook sugar and milk in a pot till sugar dissolves. ; ! _ _ o
* Beat cream, cream cheese, butter and egg whites in a ALl LS GE L SEE B e 2 o
bowl with an electric beater; mix into milk while stirring 2o 2 et S e sa B IS S bt
continuously over low flame. 7 ,}'I P A e e
» Add china grass and beat with an eleciric beater. Zad e Tiad S el T4 “:"‘u:'”j"v e o S
* Brush butter on a springform pan; pour cake batter in it e TE L AN e e i S e sa
and set aside for a while; freeze, = Sl edalmia V)5 g R BnE 835 5
* Open springform and remove cake; garnish with fruits r A ;
and serve. LS B e UM R
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Special Offers!
Free 835gm fruit
cocktail / 1.0 litre
CanOlive / 500gm

spaghetti or Rs. 200
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Hyderabadi Red Chicken

'&/Jﬂd)gfjf

Ingredients:
Chicken pieces 1 kg #17}
Yogurt (whipped) 1 cup 2 S _Afk
Tomato puree 2 tbsp d)?:"g 'ﬁ"'fjwf‘u/ ,’Fu'éj ;H;fgdf
Onion (fried and ground) V2 cup SOV e/ Ol (Cro= I
Ginger/garlic paste 1 thsp %12 = é:ﬁé_hfz S ol
| Red chilli powder 2 tsp = B v (Grstnd);
! E 1 U"tz"dﬁ Egrz L ARDTH] "'.l.'.'}
1 Turmeric powder /2 tsp el B
| Cumin seeds 66 (Gng Ll | ATl
(roasted and pc;:dered] 1 tsp U A7 [P ;irr‘_'.f.. b2 B Jidnge
Hot spices powder 1 tsp Y . .. 2 . - P g
Orange food colour 1 pinch Sl ""L:_' s 15.4»':&:-;.5‘)
Whole hot spices 1 thsp it F| Rl i
Curry IEQ:-"I;?& ' 12 Ly R SRy A6 Ll AeeSiny
Green chillies (finely cut) é
Black cumin seeds 1tsp
Salt 1 Vatsp : . -
Qil Y2 cup "«-":‘/f
Mint, green chillies for garnishing _’;;!; 0¥ 5 '&-fJ!JL'LF;I'f"JE_.{dqst? T L;}
hod: ' ;
Method: i E 2 Jg-;_,_fmﬂ.ﬂ_i U 2 L Lk e
* Marinate chicken with yogurt, tomato puree, onion, 22 S CE AL L A rindoate T nl LS
ginger/garlic, red chillies, turmeric, black cumin, both hot : _, H{: = .J";JU::J; ” :‘:,3 'f;f_.ur f‘?’c y
spices, food colour and salt: set aside for 2 hours. UL LOnN ) NSO T IR S ol o [ G
| » Heat oil in a pot; add green chillies, curry leaves and ol
cumin; fry; add chicken and cook till tender.
» Fry chicken; dish out; garnish with mint and green chillies.
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Ingredients:

Eggplant (cubed)
Capsicum (cubed)
Onions (fried)

Potatoes (cubed)

Onion (cubed)
Tomatoes (blended)
Cumin seeds

(roasted and powdered)
Coriander seeds
(roasted and powdered)
Red chilli powder
Garlic paste

Tamarind pulp

Salt

Qil

Fresh coriander

Method:

Potato and Eggplant Curry

2 kg
1
2
2

| cup
2

1tsp

1tsp

1 tsp

1 tsp

Ya cup

1tsp

V4 cup

for sprinkling

* Heat oil in a pot; fry onion golden.

+ Add tomatoes, coriander, cumin, red chillies, tamarind,

garlic and salt; fry.

» Add capsicum, eggplant, fried onions and potatoes; keep

on dum.

« Dish out and garnish with coriander.
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~__Thai Spicy Stir Fried Chicken S N

Ingredients:
3y
Chicken pieces (boneless) Y2 kg o
Spring onion T b (o) K (54208088
(finely cut lengthwise) 1 stalk PoEy s "i:. ) e fk{JJf
Capsicum (finely cut lengthwise) ] Sl Thdd “’Cu,l"';}"'-"d"?
' Green chillies [F)ilnely cut lengthwise) 4 &l W2 Ses By Ny (gl
White pepper powder V2 tsp PRy P LG L2
Chilli garlic sauce 3 thsp .. - " = {
Chicken stock 1 V2 cups HELUL N st ,(‘-5”‘“"';”-'
Garlic [ckhopl_f)ed] Vo Lsp 9= di__-)ur’r;l—fb’ DALRY B <Y,
Tomato ketchup 2 tbsp . r :
Sweet chilli sauce 2 tbsp fib"'u:é? (Lﬁw:_. 18 (J”‘{"{”’
White vinegar 1 thsp A P — LKZ LYy & pad (b5
Soya sauce 1 tbsp e ¥ L i:; ;_:( {.
. ) = . 3 B 14
g;:nﬂour (made into paste with water) :&!zspp o i, 1 S0
Qil Vi cup
Spring onien, cucumber for garnishing
Method: : X
| » Heat oil in a pot and fry garlic golden. JwfSues SS url-t—f/dﬁ;'uv'ﬁf--’f;’j Ebﬂb’é‘
* Add ChiCkﬁfEI; Coot till colug; -:I:hnnges; add all ingredients £ TJI_JLIJL?.»IE”#L? AL Pk £ LCIE:;.E.J'_.ﬁ
. except cornflour; bring to boil. A sl TS B K2 S A o
| * Add cornflour while continuously stirring; dish out when hglaniel¥, H“%ﬁf"" dog o Ll A
| thick. LA e N e A L A6
'( » Garnish with spring onion and cucumber; serve.
|
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Ingredients:

Mutton pieces
Tomatoes (chopped)

Green chillies (chopped)

Ginger/garlic paste
Red chilli powder
Turmeric powder

Cumin seeds

Fresh coriander (chopped)

Hot spices
Water
Salt

Oil

Method:

* Heat oil in a pot; fry mutton with ginger/garlic and cumin.
* Add red chillies, turmeric, tomatoes and salt; fry for a few

minutes.

» Add water; cook ill meat is tender and oil separates.
» Add coriander, green chillies and hot spices; dish out.

Mutton Tomato Curry

Y2 kg
2 kg

4

2 tbsp
1V tsp
Iﬁ hp
1tsp
Y2 bunch
Y2 tsp

1 cup

1 1sp
Y2 cup
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: Vermicelli Kheer

Ingredients:
‘ Vermicelli (crushed) Y2 cup
Milk (fresh) 1 litre
i Tapioca (soaked) 2 thsp
lcing sugar 'a cup
Cardomom (powdered) a tsp
‘ Rose water 1
Condensed milk 6 tbsp

Almonds, pistachios (finely cut) 2 cup

Method:

» Bring milk te beil in a pot.

* Add tapioca; cook for 10 minutes; add sugar, cardamom
and vermicelli; cook till thick.

« Remove from Aame: add condensed milk and rose water.

* Dish out; garnish with almonds and pistachios; serve.
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Peas Qorma

Ingredients:

Green peas (boiled)
Eggs (boiled)

Onion (chopped)
Tomatoes (blended]
Green chillies (finely cut)
Turmeric powder
Coriander powder
Ginger/garlic (chopped)
Black peppercorns
Cinnamon

Cloves

Coconut milk

Bay leaves

Salt

oil

Fresh coriander leaves

Method:

Ya tsp
1tsp

1 thsp
1 Vatsp
1 stick
3

Y2 cup
2

to taste

4 tbsp
for garnishing

Heat oil in a pot; fry onion golden.
Add pepper, cinnamon, cloves and bay leaves; cook fill

aroma arises.

* Add coriander, turmeric, tomatoes, peas, chillies and salt;

Fry for a few minutes.

*» Add coconut milk; bring to boil.

» Cut eggs into hqives; add to pot; keep on dum.

e Garm

with coriander; serve.

EAKISTAN
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Masala Noodles

Ingredients:

Rice noodles (boiled) 2 cups
Red chillies (crushed) 1 tsp
Egg 1
Brown sugar 1 thsp
Soya sauce 1 thsp
Hot sauce 1 tbsp
Spring onions

(green part only) 2 stalks
Salt to faste
Butter 2 thsp

Fresh coriander, Lemon (slices) for garnishing

Method:

« Melt butter in a wok; add red chillies and egg and cook
while stirring continuously.

* Add all remaining ingredients including noodles; cook for a
few minutes; remove in a dish.

« Garnish with coriander and lemon; serve.
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Cucumber and Chicken Noodles

Ingredients: 4

Chicken tenders/chunks
(cooked) 1 cup

Noodles (boiled) 2 cups L
Sugar 1 tSP s B % e .
Ginier (finely cut) 1 thsp e i o "i_:.df
Black pepper (crushed) 1 tsp URZ L7 le L o
Soya sauce Ya cup LU Tk Je2  (nd )73
Chilli sauce 2 thsp 5 Z it - stk
Fish sauce 2 thsp sl (e 8 FE L] L éF
Peanuts Ya cup J.V:Lfﬁ PR S qary s s
White vinegar 1 thsp 552 (3nd V) Wl (0 s d6ded
Cucumber (cut thickly) 1 horiopon e v i
Spring onions (cut thickly) 2 FLiy b Sl Vi L
Oil 2tsp &Ll V2 S 4
Method: "t S
4 g il s g SASNE S SR ST Aok s I I o cp 1)
- eqr oll in a wok; glnger+ o &5, « 2y . Gy 9¢ g é
* Add chicken tenders/chunks, noodles, chilli sauce, pepper, Loty qu"',,gxd:‘: WA 18P T, uﬁye‘.fld{u:uf
sugar, vinegar, fish sauce and soya sauce. S AJELS L"UH(}{J*’JJU_L’,LEH"/JHCPH—L: 19g%
* Add cucumber, spring onion and peanuts; dish out.
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Pepper Beef'with French Beans

Ingredients:

Undercut (finely cut)
French beans (cut thickly)
Oyster sauce

Soya sauce

Cornstarch

(made into paste in water)
Sugar

Black pepper (crushed)
Water

Ginger (chopped)
Spring onion (finely cut)
Salt

Qil

Method:

400 grams
400 grams
2 tbsp
1 tbsp

1 thsp
1 tsp
2 tsp
Ya cup
2 tbsp

1
to taste

3 tsp

« Heat oil in a wok; fry ginger and undercut on high flame.
» Add sugar, pepper, soya sauce, oyster sauce and salt:

cook,

+ Add French beans, cornstarch, spring onion and water:

cook for 5 minutes: dish out.
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Chicken Noodle Soup

‘ Ingredients: 5
Chicken breasts 200 grams ._:.«)"" LU
Noodles (boiled) 50 grams " R
Carrot (chopped) 1 . #Z I
Potato (chopped) 1 Ay Awpfiny 1) 200 o
S:rlon I;mp::edl : 1 AL (B gD PS50 (s A5

S o 3 i

| Chiiepn stock 6 Cu;s e “ﬂi"@"}:)dﬁ Al HCy LS
Hot spices powder Va tsp £ b 1 B fld s L1 (e ndl _p)IT
Ginger (finely cut) 1 tbsp 25 > n 7 o {C;,ad'- >);
Gur?ic (chopped) 1tsp y, - - i =
Black pepper (crushed) 1 tsp SLIU v FEL UL ’jflédfr
Sulli fo taste L&y Untill )i, OL6 G-
Oi 2 tbsp
Fresh coriander (finely cut)  for sprinkling
Method: ot 7

. ;Iﬂ;il in a saucepan; fry onion, ginger and garlic J'HTJ!’J’-’?’L.»CJ’-;.-:/”LF;:"“Q@J'JJ"JE,ﬁf?ﬁ){u’:wﬁu’v
* Add carrot and potato; fry for a few minutes; add curry ‘-ﬁ)—'ﬂ‘“f gFL "UlE;jdljf"r‘jjkdffgm-ﬁjﬂﬁfr
powder and stock; bring to boil. L OEFL sl 39 S50 zeli QL Hid (8

Add chicken, noodles and remaining ingredients; cook till - ) | . ey 4
. ) e Ining ingredients; cook fi 2z Fe : .y

noodles are soft and soup s thick. e
* Sprinkle coriander on top; serve.
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Paratha Naan

Dough Ingredients:

Refined flour (sieved)
YeEsi ke

Baking s
Milk {ﬁ'esh}
Salt

Butter

Mince Ingredients:

Beef mince

Onion (finely cut)

Egg

Green chillies (finely cut)
Garlic paste

Red chilli powder

Lemon juice

Fresh coriander (finely cut)
Clarified butter

Green chillies, onion

Method:

1 thsp
for decoration

* Knead dough ingredients in flour; set aside for 1 hour.

* Roll out into 2 discs.

* Mix all mince ingredients in a pot except egg; fry

thoroughly.

» Brush egg on one disc; spread
edges together.

other disc on top. Press t

mince over it and place the

* Apply egg and clarified butter over naan; bake in a

pre-
* Cutinp

chillies and onion; serve.

ted oven at 200°C for 20 minutes.
ieces and place in a dish; decorate dish with green

WWW . PAKSOCIETY.COM  @WHRIRHETFNRDY
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SWISS CLASSIC

Swiss Classic / 100% Swiss-Made
i Ebeo Supsrmarket © Imtiax Super Store ; Fand's | Nahesd Supermaret

Hn:lﬂ Impex : Houss Hold Gifts : JB Sased Bukhari : Hyperstar Lahore Enem Slore : Jalal Sens
Raja Sahib : Ezeajee - Grean Valley ' Hypersiar Islamabod Shams : AM Grocer Esnajes
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Info@viclorinex com. pk

R RN

MAKERS OF THE ORIGINAL SWISS ARMY KNIFE | VICTORINGX.COM
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* Marinate chicken with its

* Heat oil in a separate wok an
remcrinan masala ingredients; cook for 1 minute.
; remove in a dish and garnish

* Decorate dish with curry leaves and tomato: serve.

Pepper Cumin Chicken
Chicken Ingredients:

Chicken (boneless)
Lemon juice
Garlic paste

Salt

Qil

V2 kg
2 thsp
1 tsp
2 tsp

for frying

Masala Ingredients

Onion (chopped)
Curry leaves

Fresh coriander (finely cut)

Tomato ketchup

Red chilli powder
Cumin powder

Black pepper (crushed)
Salt

Qil

Curry leaves, Tomato
Fresh coriander

Method:

6

Y4 bunch
2 cup

1 tsp
ifﬁp

V2 tsp

/2 cup

for decoration
for garnishing

ingredients; set aside for a while.

Heat oil in a wok; fry chicken olden; remove.

Add chic
with coriander.
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Tikka Pulad

Rice Ingredients:
Basmati rice (socked) Y2 kg

Bay leaves, Onions 2 each
Cardamoms, Green cardamoms 2 each
Mint (finely cut) 1 bunch
Chicken stock 1 V2 cups
Ginger/garlic paste 1 thsp

Black peppercorns V2 tsp
Green chillies (paste) 2 tbsp
Black cumin, Salt 1 tsp each
Oil Y2 cup

Lettuce leaves, Tomato for decoration
Tikka Ingredients
Chicken pieces 8
Orange E.-od colour 1 pinch
Yogurt (whipped) Y2 cup

haat masala 1 tsp
Red chilli powder 2 tsp
Ginger/garlic paste 2 tsp
Cumin seeds (roasted) 2 tsp
Salt 2 tsp
Lemon juice, Oil 4 tbsp each
Method:

. ﬂdurinnie chicken with tikka ingredients; set aside for 1

our.

* Fry chicken pieces in a wok on high flame; remove from

ame.

* Heat oil in pot and fry onions golden; add cumin, pepper,
bﬁﬁl&mes both cardamoms, ginger/garlic and green
chillies; fry.

* Add rice, stock and salt; cook fill dry; place chicken pieces
and mint on top; keep on dum,

* Remove in a di5[1; decorate dish with lettuce leaves and
tomato; serve.
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Royal Cauliflower

Ingredients:

Cauliflower (only flowers) 1 kg
Yogurt, Tomato, Onion (raw paste) 1 cup each

Cumin, Turmeric powder 1 tsp each
Garlic paste 1 tsp
Gingier (finely cut) 2 thsp

Bay leaves 2
Almonds [finely cut) 4 tbsp
Red chilli powder 2 tsp
Fresh cream Y cup
Green chillies Y2 cup
Fresh coriander (finely cut) Y2 cup
Salt 1 tsp

Oil Y2 cup
Fresh coriander, Yogurt,

Ginger (finely cut) for garnishing
Method:

* Heat oil in a pot; fry cauliflower golden; remove.
* In the same pot cook ginger, urﬁz

chillies, bay leaves, onion and salt on high flame.
« Add caulifr

um.

» Garnish with coriander;, yogurt and ginger; serve.
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, cumin, turmeric, red

ower and fry on high flame; add yogurt, tomato,
reen chillies, coriander, almonds and cream; keep on
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Carrot Qalagand

Ingredients:

Carrots (grated)

Whole dried milk

Sugar

Screwpine

Cardamom powder

Silver sterling leaves, Almonds,
Pistachios (finely cut)

Method:

Y2 kg
Va kg
1 cup
I tsp
V2 tsp

for garnishing

» Cook carrots in a pot fill dry; add sugar and cook on high

Aame till sugar dries.

» Remove from flame; add cardamoms, whole dried milk and

screwpine; mix.

* Brush oil on a dish and spread galagand on it; smooth with

a spoon.

* garnish with almonds, pistachios and sterling leaves.

» Cut into'small pieces; serve.
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Shish Taouk __Jgjt,j; |

Ln

Ingredients: N7 |
Chicken breasts 1 kg K0 =L8
- ] = - i £
o ket s -f Gninng |
White pepper powder 1 pinch &Ll V2 AU
Mustard sauce 1 thsp LF;-J'/' I P
Tomato paste 1 tbsp i i
Garlic paste 1 tbsp e W 1'”/:/:
Tabasco sauce to taste rAP F@Y oy
Orlegano 1 pfncfh'l ;{ K L.!"_E’i L-)":Jl:fi,.: r
i 1 ey o i LAY
Lettuce leaves, Tomato (halved),  for decoration k! 7§
Onion (halved) & £ - L
£ S !
2Ly (& b)) J A s
Method: : = IES ety | 1
* Cut chicken breasts into cubes. )
* Mix all ingredients in a bowl; refrigerate for 2 hours. -
. Pie;f 1 piece ci:f chicken, 1 piece of capsicum and 14;’
another piece of chicken onto a wooden skewer; repeat . . s
process fF:: make more skewers. gf‘:?.fm "2'f“ﬁ'1—_5’- LA e }@jﬁi Ll
* Heat @ grill pan and brush oil on it; grill skewers from dll E’J/._Q‘,},fﬁ_g'vffjf_gi{uﬁJJ}[q;&J@)&ﬁ
sides. , : L Sk AIEL S Hep S g Fn SO
* Sauté fomato and onion on grill pan. sl 7, e i
* Decorate a serving dish with lettuce, tomato and onion; LTS N (1Y, UL;'-! Tl A2V '?‘-’r‘r"”
place skewers on top; serve. _.V:f‘,ﬁfég.ﬁww e Ll

https://www.facebook.com/FoodDiariesShow H “ s l I., A 53 x I T l: .'I E "
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Sweet and Sour Chicken Dumplings

Ingredients:

Chicken mince 300 grams
Spring onions (chopped) 4

Garlic (chopped) 2 tsp

Celery (chopped) 2 tsp

Fresh red chillies (chopped) 1 tsp

Red chilli sauce 1 tsp
Tomato ketchup 2 tsp

Sugar 2tsp

White vinegar ; 1 tsp
Cornflour (made info paste with water) 2 tsp

Water Y4 cup

Salt to taste

Oil for frying + 2 thsp
Method:

Squeeze water thoroughly from mince.

Add 2 garlic, V2 celery, /2 spring onions and salt.
Shape into dumplings.

Heat oil in a frying pan; fry dumplings golden; remove.
Heat oil in a wok; fry remaining garlic golden.

Add red chillies, remaining celery, red chilli sauce, tomato
ketchup, sugar, vinegar, water and salt; cook for a few
minutes.

Add dumplings; bring to beil; add cornflour paste and
Add remaining spring onions; dish out.
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Herbed Muffins R

. ol
Ingredients: o 0 4 }f.l
Whole-wheat flour (sieved) 250 grams j Vi fm: |
Refined flour (sieved) 75 grams (a7 (1l Dnge
Eggs e 2 62 7
Buttermi 1 cup ;

Baking powder 2 tsp é;};'-g -‘é
Baking soda Va tsp AL S35, ke
Spring onion (finely cut) 3 tbsp S5 bls 15e Lk
Rosemary inelycul 1 b ARG ed i,
oney sp T : TR ;
Cheddar cheese (grated) 1 Vaeups + " cup f‘:g‘;—"'f'g (Ol 20
Salt V2 tsp &Ll “
Olive oil V2 1sp SVl 1% (PG .
A6 v -
Sle v WAL
Method: : )

* Set muffin cases in a muffin tray.
= Mix both flours, baking powder, baking soda, spring .
onion, rosemary, 1 V4 cups cheese and salt in a bowl. it

* Beat eggs in a separate bowl; add buttermilk, honey and T ) n e ; e
olive oil; add to flour mix; mix well. 4334 e TTAL L s/l SRt 2S5

» Fill into muffin cases; sprinkle cheese on top. e il Lo LI S 2 Bl 1 S s e S i L
* Bake in a pre-heated oven at 180° C for 15 minutes; B I SILE L TIE 6 St T 1S s
remove. % g i . £l 2s
ujs:lf)‘;_.d% )'::_),.L{:_J)f-’ﬁ#*gﬁﬁu‘:uz:'g JJ‘!‘,‘_}&' I

~AJe e 15,180°C 2
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Coconut Balls

Ingredients:

Desiccated coconut 250 grams

Condensed milk Y2 cup

Saffron (soaked) 1 pinch

Milk (fresh) » 2 tbsp

Sterling silver leaves for garnishing
(R

Method:
* Mix all ingredients in a bowl.

WWW . PAKSOCIETY.COM

» Shape into balls; garnish with sterling silver leaves.
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-, Bounty Ice-cream Tart

Ingredients: 7
Macaroons (crumbled) 1 V2 cups + ~\ol
; for decorlll s_"..ulfﬁ-’/:[, Te51"
| Vanilla ice-cream 1 litre
! Coconut ice-cream 1 litre i1 b4
| Almonds (roasted and finely cut) Y4 cup . )
| Coconut chocolate bars 1 cup + for :"'E'LJL’Z'/ L+l (enloi) b
| garnishing dle L A1t Py £ Tl
4 : L= _ : /
ELE:\LT?QIﬁLd} asip dkt SEuil AL ISl
Almonds (whole) for garnishing éii-brz - oy BleVa (& 52l Lol ) sl
| Fudge Sauce/ngredients: (20U A3 |BL LGl he sl
Fresh cream 1 cup FLiLls vk Ol Vi i D
Brown sugar Ya cup A PRPEY o & i (ab)bl' (St
Golden syrup 2 thsp
Dark chocolate (grated) 200 grams
1 Vanilla essence 1 Y2tsp
: Butter 1 tbsp
Method: : _./f 7
* Line a bread mould with cling film. : y ; ; L,
| * Mix macaroons with butter and press into mould with o "'éu:é""’mc’p:‘“cﬂ/?‘“::g"ﬁ*U:é'l’i";”“k’
' spoon; set in deep freezer for 12 hour. e R B o fods Ly poctd £ &y g Ses s
f . Cl.i:.?hk c;(ll StéLéCE ingrediEHchs except Esseuae ina si:lmcepan s S S /,"Uf'gé Fi e 3IL S
- hil thick; add essence and remove from flame; allow to i . = - e
5 cool in a refrigerator; divide sauce into 3 portions. f’{”/gfé'p'd‘f#ﬁf’f3fi;?£ﬁ”"’g}“ﬁ“’:
| * Layer macaroons with 1 portion of fudge sauce, almonds, s L&y, fﬁﬁ«?Jﬁz’Jmﬁ;' “ervle LKL
! mnlu:{s-. and vqnillufi?iicreum; ﬁeezz fc? Vo hm;n TOGEEAT TS 6 b e RS 3
’ CoCDr?uni ic:;i.;m??e?ﬁeezgeﬁl'zehgzr. 3 ‘-’cj;f“-'“ﬁ”'uzlﬂﬂ-'ﬂ-ffﬁtﬂqfi#;i":'&"é-‘.)'
| * Invert mould over dish; remove cling film from tart. éfézﬁ— ey ﬁfsffuﬁifﬁggh_ﬁ-lg Sui e
* Decorate dish with macaroons; garnish tart with remaining by oS Bl S e i K i

fudge sauce, almonds, coconut and chocolates; freeze fill

oo masaLa 97 kitcuen
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Chickpeas Salad

Ingredients:
Chickpeas (boiled) 1 cup
Kidney beans (boiled) 1 cup
Capsicums (cubed) 1 cup
Pineapple (cubed) 1 cup
Tomatoes (cubed) ] cup
Curry leaves 10
i Red chillies (crushed) 1 thsp
Lemon juice 1 tbsp
Qil 2 tbsp
{ Method:

« Heat oil in a frying pan; fry red chillies and curry leaves;
remove from flame.
* Mix all ingredients in a bowl; serve.
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Nargisi Meatbalis

Ingredients:

Beef mince Va kg

Egg ]

Eggs (boiled) 6

Onions (raw paste) 1 cup

Black cumin seeds 1tsp

Hot spices powder 1 tsp
Ginger/garlic paste 1 thsp

Red chilli powder 1 tbsp

Lemon juice 1 thsp
Almonds (ground) 2 tbsp

Yogurt (whipped) 1 cup

Water 1 cup

Salt to faste

Pure clarified butter 1 cup + 2 thsp
Fresh coriander, Onion for garnishing
Ginger, Almonds (finely cut) * for garnishing

Method:

* Grind mince, egg und salt in a chopper.Cut boiled eggs
into halves horizontally.

* Place some mince on your palm; place halved egg on
mince and wrap mince around it.

* Repeat process to make more meatballs; kee aside.

* Heat clarified butter in a pot; Fry cmons go en add
cumln ginger/garlic, almonds and yed

+ Add hot ?tces and red chillies; coo for 10 minutes; add
wurer an rmg to boil.

* Add lemen juice and salt: add meatballs and cook on low
flame with hid on.

* Dish out when clarified butter separates.

* Heat 2 ibsps clarified butier in a frying pan; sauté
coriander, onion, ginger and almonds; sprinkle on
meatballs; serve.
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i Orange Custard Trifle B e
_ /) *)J3

i ;
i Ingredients:
' Milk (fresh) Y2 cup By
| Keenus 2 w2
| Custard powder 1 .
| (made into paste with water) 4 thsp Ok o
. Sugar 1 cup 42 o
| Keenu zest 1 tbsp £l L4 Ged t iR
| Fresh cream (whipped) 1 cup "N HRASGE >
| Biscuit sticks for decoration Syt i
| 1{ﬁ.br‘..ﬂ Eji.y{
| St (Bnd=)E e
diiy Vad Vo
Method: ; :“-’*"J/f
| * Peel keenus and extract juice. : :
‘ , * Mix milk and sugar in a pot; bring to boil. _ {fLJ-'-'JL@‘:lfJiiqf.?»'mu;ﬁi:_JJK}LDE’Jlfﬂfi-f
l . m?ci;c?::;ﬂepﬁgﬁ \ﬁgi?:onhnuously stirring; cook fill ST idg g eIl L SIS g
! * Add keenu juice and zest; dish out. _;Jrffj;bn?i.lgﬁ b3 A AU S S b Kjﬂaigg
* Allow custard to cool; layer with fresh cream; decorate dish Js.C- e
| with biscuit sticks; serve. AL L VTV |
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LIVELY |
| WEEKENDS

|
3
. Lemon-tons 4
Ingredients: 17
Eggs 3
lcing sugar 80 grams + 1 cup JLl  2amit 2463 P
:;‘L‘_'"“ Esfgce % *;P ELiV s s | debive S0 SR
ing powder p - : 50 i
Refined flour ISEEW'Ed] 1% cups r‘l)’E'lHr"I;" 50 u"c é._.g_kgz Vel
I Milk (fresh) 1 cup bl ol LS
| Cocoa powder 4 tbsp Ll 24 Slelts (el dog
Butter 50 grams + 80 grams - a
Desiccated coconut 1 plate
Cherries for garnishing

! . :b‘,-‘:r/_:; I {
. Method: ool PS03 GRS 80U Fn J3 2L &b BT |

. *To prepare icing, mix 80 grams sugar, cocoa powder, --?Ly"c{"fﬂﬂ uﬁi-l_qu-g-dé@-fi-ﬁlﬁﬁ-ﬁi-'&;’zfﬂ

| iﬂ Eraaﬁs butter and milk in a double boiler; cook fill A5 st r B A S I = 5 TN st S SR L

i ick while stirring continuously. Bogt o j : o ¥

» Beat remaining butter, 1 cup sugar, eggs and essence in Jr_?r:i'l‘”fﬁé'g:dng’fd’””””ufu"é/w’

. abowl with an electric beater; add flour and baking A 6 G35 L180°Ct umip S S ttide s T

| soda; mix-with a spoon;.add milk; beat. EE BRI - B SIS Tt Ll

| = Pour batter info a square cake mould; bake in @ y

| pre-heated oven at 180°C for 35 minutes; remove. Lok

» Allow to cool; coat with icing and coconut; garnish with

| cherries; serve.
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' Matka Gosht

A Ingredients:
Mutton Y2 kg
Onions (fried and crumbled) 2
Lemon juice 4 tsp
Tomatoes (chopped) 6

. Fresh coriander (chopped) 1 bunch
| Green chillies (finely cut) 6

f Hot spices powder 1tsp
I Turmeric powder 1 tsp
'l Black pepper (crushed) 1 tsp
f Red chillies (crushed) 1 thsp
Ginger/garlic paste 1 thsp
Red chilli powder Y2 tbsp
Cumin seeds
(roasted and powdered) 2 fbsp
_ Ginger [finely cut) 2 tbsp
| Salt fo taste
| Clarified butter 2 thsp
, Qil 1 cup
Fresh coriander/ginger
(finely cut) for sprinkling
Method:
» Cook mutton, onions, ginger/garlic, turmeric and salt in
a pot till mutton is tender and d
* Add tomatoes, both red chillies and hot spices; cook on
low flame fill tomatoes dry up:
» Add oil, pepper and cumin; fry; add ginger, lemon juice,

| coriander, green chillies and clarified butter; keep on
dum.
| * Sprinkle coriander and ginger on top; serve.
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Sweet and Sour Mushroom Soup

Ingredients:

.’ Mushrooms (chopped) 1 eup .T:_r W:L't; KU‘JJ

Chicken pieces (boneless) 200 grams

Carrot (chopped) Y2 cup el Z1
Capsicum (chopped) Y2 cup ?/
EQQ 1 “ g -...-ﬁ (s )
Green chillies (finely cut) 2 ‘5:{"1‘:% E"/dbjdﬁd( i%‘; ¥ (J}:J‘;guud’j
Chicken stock 6 cups &ELiV2 S (v 200 (S2e0klC,
Tomato ketchup 2 cup Ll i W Sl ks Brde2)2¢
Sugar 1 tsp : v ((nde)p b8
Black pepper (crushed) Y2 tsp AP ok vy Ol 0l 5
White vinegar 2 thsp Lo W2 UnsdzdDd o= :
Soya sauce 2 thsp & ;- & ﬂ@%fh 362 (G LD
Cornflour (made into "r’{j_' - a2 Ul 6 AN
p-tl::sie with water) 2 thsp e o 4 L:,-' : L
Chinese salt Va tsp DL ey L 2 AL
Salt to taste e A A ]

¥ Tomato ketchup,

| fresh coriander for garnishing

% | :._:'/}

Method: . W
; » Boil chicken in a pot; shred. ﬁLﬁfﬁzﬁfﬁé.yf_ﬂ_dﬂygﬁjwufzJJ;JJE;
| * In a separate pot; bring to boil chicken, stock, .ﬂ}ﬂak!hﬁuﬁ"ﬁ(ﬂ&fdl-uj gFl TS 52615,
mushrooms, capsicum and carrot. . S st 2 D111 3 L e e o S
| » Add tomato ketchup, cornflour, egg and salt. hé(fu i 3Gy L )5 jlﬁ; % J
| * Remove from flame; add remaining ingredients. SR

*» Garnish with tomato ketchup and coriander; serve.
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" Coconut Mithai

| Ingredients: A
Desiccated coconut 1 V2 cups 1% bl
: Sugar 1 V2cups+ 1tsp 1 4
1 Miﬁ( (fresh) 1 cup dl1% o
‘ Dried milk 2 cups AT
Green cardamoms é - oy ok
1 Pistachios (finely cut) 20 Okt m”u',
' Almonds (finely cut) 20 Ok2 el
g}rungta: food colour ;e\’:;i:;:h 6 U U
crewpine rops %20 (20 LIDE
320 (L nZ L)\
| ﬁ-g LK sii
| Py 574
|
| Method:
* Grind cardamoms with 1 tsp sugar. 4
! » Mix all ingredients in a bowl except almonds and :'—4’.( 4
! pistachios. , ) )
« Brush oil on a F;Imx dish; spread coconut batter on it. Ei'nfr'l;ya:wng-ﬂ—Juﬁawﬁ-ﬁgng.gfuﬁLJ'
J . Eg}:in“:::lmm] s un_d pistachios on top; set aside. g e T by Sslgd 08 /73 JJE"‘# _du.,l;;:rr;} A
| en set, cut info pieces. ...L!'f_.}q-f-bﬂ;i-lfﬁwqiﬂf'{#};{%”'[’"@{’iﬁ = 2
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