WWW. PAKSOCIETY.COM G
RSPK.PAKSOCIETY.COM PAKSOCIETY1: f PAKSOCIETY



£EL1-JS ‘ON "pbBay

YOL 7 - ISSUE 67 FEBRUARY 2015

d

- B r-._.q

RECIPES IN ENGLISE & URDU

TV FOOD MAG

e

WA ||

3 pAKSOCIETY1 f PAKSOCIETY

ONDINESI'IB

RARYS
EAKISTAN

ETY.COM

WWW PAKSOC]
RSPK.PAKSOCIETY.COM



3 ‘iﬁ ﬂii{ .

S L LG ISP gL J?;Wl

KPt ol P (IS0 L

Lot M §RLgyiith g

Aevtpfgapel ot ie e o
Jil ;}"Jl‘l-i,{lfﬂj Flonihi S g (e !

A MIBL it ba i £ o ds
Bt &Lyt Sy I

e

e bl o e r&’d:h#lﬁﬁﬂ- R ok

ol SAL Erhte ottt

e g}!,;g}"i; st dE ;.-’-!'L;Jﬂ iUk ¥ s P s

e JLI'. _E.:Lf{uﬂh : J‘U{rﬁ{u)f

.............

Lfig SR LI L s i
Lo e b £ St b i del] ;
S wfdﬁ-}vf”i_ Ut S e i r,_r’.‘
JUE2.41 L 4 J.JJ &yl umlﬁ"u}ld_:.f f...c,f:

I g pdeste ArEE L

Ao B L PPN Cr LA 2t G U
ol E il I sl o A M
Se/ln® 06228 Y Lap Sty teny
RPN e 2, P and L BT KU
L L5 ALt ST s

S s Ce PP e riifie

)

mm PAKSOCIETY (0{0).

MM‘M
RSPK.PAKSOCIETY.COM {XoR{XVISEN]

AL L L BT e il S|
B (AW P PR sk i /A
Pl L S L0 e f
e bl e JFr Oncldl Ufd18 L Al
dl Ere et Sinii it el
Lot ree L Fr i b S AL
RASBUAGS AR P Sl AP it
Y ASAL ERFNN A S e o bl
et Lo b Apddpuniia Vg
L Ermiig ARG d £ L8 A
Sy BTSN Vot 80 8L o o T

WA AL Ao L S

W vosnayy

peajqumep /Lo uaLIm]

3 pAKSOCIETY1 f PAKSOCIETY



TV FOOD MAG

T e e

4

> Masala Science ' > Masala Special

=5 [l ; ;.-.{'lﬁg%i:f_.ﬁu‘;_'ﬁ

T N e S DA i g
PN, l‘.._;!u..t_p..__.:.-ﬂ-i\;,};f-‘;;"‘,;;'ﬁ-_\_ NS

Y '___i iy =i e B g i=rh. B
e e R

>Mayun / Mehndi

T . e g e e L T " =

WWW.PAKSOCIETY.COM  @NHRERIUEIRNRY

RSPK.PAKSOCIETY.COM ¥ pAKSOCIETY1: f PAKSOCI



_ Editorial

-
L7
ke
5({-5[‘&-“
. vk a . I - e -
L::L*.rr;'... el ﬁf{ﬂyﬁuh e TS Wy g;'_.jk'/l’yf
i) 5 * : a2 # gy "
i..i.u,r’[,ﬁf.?d:lupff;h.!/;‘_J/J/UJVI_..’?'_Q::UFL?:_.LF};_ sl
_.ﬁ»...':..«-_*'f.hi"' ’*d'}.:'._..!”ﬁ’;”:.-b }"IaLrLE}Lﬁ;J*aLﬁE:J_U.-;_ . 7

'ELL"}E‘;—H—LU Lﬁ'g’h—‘-’r' "'ll.-r'l"'1 L’L“ba._a_lﬁ‘urh—-l« ;'IJI,'JJL L
L SL o nl b el e i VRS

b ot il s S WL r"{ﬁ_;.. '*’Pn’._-;_,r/l;'f[_,l Lf'fw:B
_f'.lr*if.-J_.u:f"?;;_ o Ll S1201 S UREL d.i@i.l.sfﬁr-b_-,l_.w
O AT JJ L;,'I'-y'/rgjl:ffu;. L2 Ju;ﬂ/ufbﬁ':.;ﬁnﬁ
LTEe LWL Aeles j&kﬁjﬂﬂbdﬁﬁ/@-&- Uzl
-t

d AL UMGId i oL P2 Ll At e Ey
‘J.;‘,Tu“{u:w?-é:i:f.,& U ;::lf"d,i_/uﬁ:?i/u:"w/i.i_a‘:
e H p Nl LTSS S st S 20
oy FEEL i FM 3 bn s el okt
PN T . I ff(ra.tfuur;f,; Evs
fur;fuf-gbbujf BI04 :fﬂjJAfILﬁJJVQLﬁul
D e BEPe LSS ki W2 L Pt Somt
-z leddin s En ek P
UG = BT S50 681 A I ES LS
ben ot bare ol AU 2 JO WL s e ik
A2 ST EE I LI S Sy B 56
£ U b e bt sEndl e U
Ji b @I:H/l:f}; H/,é"ﬁf =3 u‘.’.i’;,. ?{jﬁrﬁ .L;ﬁé W2 »
G2 AU o e P g fl 96 o

K . ce Pl s 5 S
yolva

I I e beE e St pt Samlbh_ ptii
Rl - pdlesit (gl B asiif s i
* L] .r‘j
03333222353 100 = munawarhemasalatvty (S 18- Akt bl L."" POk~ T A Sy -1} j’U’" e 2 AU
h-f-’d{f—}’f 0333 216 8300 u’i UK s - P

92-21-32628840 .0 (([1)111-486-111 1/l iy 0174000- 1 b K (T T b o i 1u;11_,;,_.iaj_f:.._f(’
http://mww.masala tv/masalamag/: 2 L G AAugT shanazramzi@hum.tv -2 el »

MASALA _ EDITORIAL
WWW.PAKSOCIETY.COM ONURIRIHETNRC

RSPK.PAKSOCIETY.COM ¥ pAKSOCIETY1: f PAKSOCI



WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

MASALA]BSPENAL ARTICLE

ONLINESEIBRARYS
EORIEAKISTAN

,EUW_E’L..»@@JU!J’J Ao ucu,u/f_gy =

ok ﬁ-..,,.:uu‘ifﬂs‘um' C:JI_AWLFJPZ:;:‘”& o
| ,mmJ.A_mm_uzz,ﬁbrwa;mwﬁﬁ,ﬂ
' ,A:Hv Jtﬁﬁfdﬁéc,;; szu"u”.-:_a_sJ 8

o
-
& i

-.-eh"'ft" degjﬁfa_ipﬁﬂf‘ﬂfﬁ.Uﬁ{,)G)Jb._.,{.;/ gi;l

Mﬁuw.ﬁ&www{ .
o ‘,* k ‘:3: t‘:-‘ : == ﬂ:‘{-“_“:}w_
‘:L “-=-. -

v o

-wf.bﬁnﬁﬁu’ AL
“h”“ WL U Ui

HHHHH

\. T
.._-\-.-\..
-C

oy ﬁ?ud.:LrJu Lt L

: _;;f:i *“f;mm dudw‘um,.ﬁfmw e bl
= ‘(Chana ghugnﬂffﬁg (L]tti chﬂ&ha,‘,i?}”’ gf (Karhi bari]df
o drdn e S AT

ik fﬁi{fp&ﬁ T u.f:bmz_'a’_.iséxfc,ur: Tk
fﬂﬁmﬁxﬁﬁlﬁﬁ Wi‘dt;" rg ks JLJJJ:'?:J;J&
&7_;‘2JQL{EJVfugfuf)ﬂﬂi‘g.fﬁjubwsﬂr_.;;f/ 65
&g;fﬂ.—-ﬂ Jh....-v*f Gl dbt...,u’f;....—wddfﬁ“
e

JJLJAL.L. :bf.?(d.z:x Jb/‘fu"'uﬂtfaﬁ"‘u'uf,}f#'
A SELr s ﬁ:':..xfufq;ﬁ_':_ Lgu’ s ik H’ﬁ ;;)beft‘f 24 (_5_351 di.w“‘J
-2 bl

Bea S et Fot il L Rop bR
BEFL Il S o b np 2 1S

g By g,
P — o
o > ~

¥ pAKSOCIETY1 f PAKSOCI




L (Kaak rDEi}Jqu‘L}J: iﬂﬂpﬁuiﬁ&:{[‘ffﬁuﬁﬁdﬁ
M bl A e & S 31 S DA
= L Jﬁg:ﬁuﬁ&(l{humad};ﬁﬁﬁﬁM’Pﬁf{Landhi}fiﬂj
- ot
== {urfu)u”‘" d"" cﬁ_al.a A w;uJuﬁmJ:_wfm.ﬁ
= g 5 maltashio bt oS S
,.U*dﬂ;{}'c;.ﬁ._kfﬂiuffﬂbr‘j"ﬁwy
-—f pf...rr }‘uf_.&utdm&_/é_ué;f Jﬁ

'JIJ' L,D‘J!"UL’ E'»U/;_C..U’L‘E.fuf d.u dLyJ@f'y@fﬁ Ll

*':“ l'::iﬁc?»‘ bc’:ﬁ.ﬂf

by ade wamﬁ_wp;uﬂ/
S - ﬂuz.ﬂﬂau,ﬂuﬂwjt«fmm
R L}béhﬁ.du ;f,ﬁ.ﬂ@; *&ﬂ&t«?’d’g Vs u:uLfJqu‘L
- AR e L LWL A
S 'ujtr s’@du@&f 'Jufed.u (bhetki macheggﬁqﬁf
S Ao :e*’d'umﬁuirwu#@ (poimﬂiowﬁrm)
B e iwdiamﬁfu‘uuffwﬁw’wdb S
e ijﬁf (s ctmﬂ;é“ ;«;fu’wb’ f:.ﬂu‘“y

MASAI.A 11 SPECIAL ARTICL
www. PAKSOCIETY (o0) IMON LINESIAI B RARYS

RSPK.PAKSOCIETY.COM ORDIISHNY ¥ pAKSOCIETY1 f PAKSOCI



SN | ﬁﬁﬁﬂﬂ p
VLR \ A Y .__.__ff

AR
._W.. \ ”N.*.r.,“,_._”ﬁw./_.w.,.., .....ﬂ ”/..

o ..?u
.

N

/.

¥ pAKSOCIETY1: f PAKSOCI

%,

Wil
W

.

RY{

ESLLIB
B

ON

COM
ETY.COM

WWW.PAKSOCIETY.

RSPK.PAKSOCI




Ingredients:
Green peas
Green olives
Pistachios

Garlic

Green chilli
Tahini paste
Lemon juice
Mustard paste
Black pepper (crushed)
Salt

Olive oil

Olives

Mefhod |

glasses.

o ) H B

20) )

RSPK.PAKSOCIETY.COM

Green Pea Hummus

Pita bread pieces, Green peas,

1 cup
Y2 cup
1 Vatsp
1 tsp

: b

2 tbsp
1 thsp
1 thsp
to toste

to taste

Ya cup

for garnishing

* Blend all ir:gredients in a blender; pour into two cocktail

' Garnish with pita bread, peas and olives; serve.
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Fatoush ,_  xt J
PAVA
Ingredients: Y
Cucumbers (unpeeled) 2 o
Tomatoes (cubed} ? 142 (E_m& . 2 )
Le}:tuce Ienvbesc}ﬁnely cut) 2 cups B2 (ndl L)e U
Cheese (cubed) 1 cup " e
Parsley (chopped) 1 thsp Okt (a5 )
Pita breciid (roasted and cut SELU ,-
into small pieces) ] e G~ s b
Tomato, spring onion for garnishing swcl] (dﬂurd"g"ﬂf)‘*"g "
i Henrl

Dressing Ingredients:
ressing Ingredients 2L S

Lemon juice 2 thsp ey
Garlic paste 1 tsp &L
[ L Black pepper (crushed) Y2 tsp 4 rm ki
m S.G!t : - Y2 tsp Pl
0 Olive oil s cup ¥
LKL

A

Method: =
+ Mix all dressing ingredients in a bowl. ‘74.'(/
» Mix all salad ingredients in a salad bowl; add dressing. AL 512 TR L e Bl L LAt ln g

A * Garnish with spring onion and fomato; serve.

A e S p T Pl y_.‘_,f,u._,@,;#i — |
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Seekh Kehabs

Ingredients:

Beef mince (ground fine) 1 kg
Bread 3 slices
Raw papaya paste, Fresh cream 2 thsp each
Chickpeas (roasted) 2 thsp
Cumin seeds 1 tsp
Black cumin seeds 1 tsp
Green cardamoms 6
Peppercorns, Cloves 4 each
Poppy seeds 1 thsp
Seefh kebab masala (packaged) 2 thsp
Red chilli powder Y& tbsp
Egg 1
Green chillies (finely cut) 4

Salt § i to taste

N Oil 2 1 for frying
/e Grind finely chickpeas, poppy seeds, both cumin seeds,
cardamams; peppercorns and cloves in a chopper.
¢ Grind mifice and bread together.
- & Add ground masala and all remaining ingredients; set
aside for a little while.
* Rub oil on palm; take o litle mince in it and shape into a
long kebab; repeat process to make more kebabs.
* Heat oil in a frying pan; fry kebabs from all sides.
» Place kebabs in a wide-necked pot; keep on dum; remove;
serve. :
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Chicken Kachoriyan

Dough Ingredients:

Refined Four 2 cups
Salt Va tsp

Clarified butter Vi cup

oF i?:lf.j_ T
L Jl2

FKe e

v Filling Ingredients:

Chicken mince (boiled)
Cumin seeds
Asafoetida powder
Red chillies {crushed)
Hot spices powder
Gram flour

1 cup
1 tsp
Ya tsp
1 thsp

1 tsp
2 thsp

AL 5 dudand
Akl dpfiny
&Ll W2 B

5 ot
+ KL S

ey

LK%
Ok Y4

Skl Gtk 65
F¥e ]

oy ihiran

Salt | to taste
Oil i 1 tbsp + for frying

Method: <"
¢ Knead dough-ingredients with cold water.
0 ) Make 24 balls-from dough; set aside.
-+ Heat oil in'd pot; fry asatoetida and cumin.
~+ Add mince; fry for 5 minutes; add red chillies, hot spices,
~ gram flour and salt; fry thoroughly.
* Flatten balls with fingers; place litfle mince in each and

form into balls again.

5/ e 4Ll SR n{}k-hﬁ/ b1 L Telt ' :
UK L5 SIS KBy S o
a.;y,f’u,,g_d el )ﬁfﬂ)li.ﬁ;rcﬁﬂwr'ﬁ@/dﬂﬁ

sl tean e o e LS s ekt e PG p L S
2 el B ecsln oo acldminnons. RIS s S ISE
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WWW PAKSOCIETY.COM  ONIURIRUEIRYNDY
RSPK.PAKSOCIETY.COM {XOR{XVISEN

KITCHEN

¥ pAKSOCIETY1 f PAKSOCI




Mutton Tikka Masala

Ingredients: ‘ VA
Mutton pieces 1:;3’2' |-:g vﬁ!ﬁé..lfil - v Uy d:_.f
Lemon oo : .
Cumin seeds (roasted | "m'f"'*) "'fl "J’J‘?
and powdered) 1 tsp e S SEL okl s pind il sls,
Red chillies (crushed) 1 thsp LLLg ool o
Ruwp aya paste ] lbsp S T
Ginger/garlic paste 1 thsp Ll (B
Tikka masala (packaged) 7 tbsp
Salt to taste
Oil as required
Fresh coriander for: i:;oklmg

Tomato, onion ration

Method:

b
:} Marinate mutton w:fh all mEredren’rs set aside for 1 hour. f
) PEE{!;CE mutton piec:s nntols ivﬂ:eirs bgrﬂL fry i mlu Frﬁ:ng pan, m_ﬁ’!}f@;u}“fuﬁ;{ i ;{;iiijfm!?i V"JJJ’ :
) or barbetue over hot coals, while brushing oil on them. 2
W7 * Dish out;sp mk|e coriander on top; decorate dish with tomato S l’“’f"lds;u“"%i’]*/‘ J&""f‘:g"h’ U 2 (

_and onion; serve. _J;J*flf'c.fb&ﬂ;l.;&f-g{‘l

[
8
X
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Chana Chaat

Ingredients:

Chickpeas (socked) 250 grams
Baking soda 1 Isp
Onion (chopped) |
Ginger/garlic paste 1 tsp
Turmeric powder Ya tsp
Coriander seeds {crushed) 1 tsp

Red chilli powder 1 tsp
Tomatoes (chopped) 2

Green chillies (finely cut) 4

Fresh coriander {finely cut) /2 bunch
Tamarind pulp Yo cup
Chaat masala 1 tsp

Salt _ to taste
Papri, chopped fresh coriander,  for garnishing
green chillies, tomato and onion

\ Method:" =
3\ *+ Cook.chickpeas with soda, onion, ginger/garlic,
| Iurméﬁﬁlﬁrﬁnder, red chillies and salt in a pot il
tender.~ .~
» Blend tomato, green chillies and fresh coriander in a
blender; add to pot.
» Add tamarind and chaat masala; dish out.
» Garnish with fresh coriander, green chillies, tomato,
onion and papri; serve.
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v el | L6l
Sl s N wofl el
L6l Jwoplibevd by (Ocd
L6l PP Sabinu? (L8
Ay | ¥ et (K
LLiy Men | Fbdl B lidng
1462 fi.ﬂéﬁ..;g)}ﬁ

ELnpie A5ty Ve Sk Lok f% i
b A L S oot S A P T
J 5-::&ﬂff'BWLﬁgfd;:-?ﬂ:L:'i,ﬂa:,m;ﬁdﬁi‘rpﬂ.i_y,fwit}m@g

| SV —

o) wasata 27 wircnen

WWW . PAKSOCIETY.COM @OWUHINRIHGIRINYY

RSPK.PAKSOCIETY.COM {OREINSEN

3 pAKSOCIETY1: f PAKSOCI



i
e f-n-l-.lq.-nh.-\-l-n_q.\-u.!.

Mini Fish Burgers

Ingredients: - | PAVA

Fish (minced) 400 grams -

Round buns 4 | . LA .-fE'J‘”f

Potatoes (boiled and mr:lshedJ 2\ 4 , A

Mixed herbs 4tbsp . : U
C:;heEkms (chappeﬁj&d 2 tbsp | (L m & =k T
I} Blac er (cru ) 115 (b e A b
: Crearnpeﬁgese Vo cﬂp S 2 S

Lettuce leaves 4

Salt to taste

Oil for frying

Gherkins (sliced) for decoration

Method:

)o Mix pnh:lfoea - ~1‘..: { %s gharktns, pepper and salf with
3 m:nce, shap inte _babs
_ in‘a Foy ‘g pan; fry kebabs golden; remove.

:_dlvea hanzanin”y, roast them on an jron

"-"wﬂh TUpl‘lﬂ"VEE i
1S on. c:t,djsh demrut_a chsh wdh gherkms

IAL Saatchi & Saatchi

MPAKSOCIETYCOM - 7 _
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The Original Cooking Oil

'The taste of a great meal comes
_.from great mgredlents.

Coroli Corn Oil is the perfect-;.-..,:
to start a great meal
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' Mini Shawarmas

Ingredients:

Chicken pieces (boneless)
Pita bread
Garlic (chopped)
Yogurt 5 thsp
White vinegar . 2tbsp
5 Barbecue masala, Lemon juice 1 thsp each
) Black pepper (crushed) I tsp
04 Saly A7 fotaste
) Oil g Y2 cup

Tomato ketchup for decoration

300 grams
4

4 cloves

:rlzléd._ﬂ L300 (GheDuLsds

Skihth Sl Ak 2464 Ll

_. :jh.{f'_g }Lf:}[ﬁ{l/_-{'( 24 (L.rr'é..rg )Q’?’
AN Sl W v e R
&L W2

~ Mustard paste

Filling Ingredients:

Gherkins, Pickled chillies
Cucumber, Onion, Tomato
Lettuce leaves

Y2 cup each
1 each

4G

Jle v O3
Jkts (endl LDYR)
&L\ 3 J sz

LR S8
Ay d
S5

e ¥4

By, cup dLi

Olives (finely cut) & £
LDE T 3fosp

Olive oil

il ind'pot; fry chicken and garlic.
rt, Iemon juice, barbecue masala, pepper,
vinegar and salt; cook il dry.
. Finn:F cut tomato, cucumber and lettuce; set aside in a
bowl; add olive oil, gherkins, pickled chillies and onion.
~ * Cut sides of pita breads to make squares; place little
chicken in the centre of each; add vegetables, olives and
“mustard paste; fold pita breads as shown in the picture.
» Decorate a dish with tomato ketchup; place shawarmas on
the dish; serve. == -

WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM
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[ r' ’ Chappli Kebabs

Ingredients:

Beef mince 1 kg
Tomatoes (sliced) 2
Eggs 4
Green chillies (finely cut) 4

Mint (finely cut) % kinch , AL
Black pepper (crushed) 1 tsp &Ll & lost!

\: Coriander seeds, Cumin seeds 1 tbsp each £V BrJidn
Pomegranate saads. 2 thsp ?ﬁai’gu/z LTEE
Red chilli powder V2 I'bsp e s il
Maize flour 2 thsp 5%_{&/ A Badiond . : el [
Red chillies (crushed) Va2 thsp i V™ A CHEEFID PSRN .

Salt to taste dLE S A o 36 &

EaE ., forfndng D05 (B S| L i
Mint, onion, tomato (sliced)  for garnishing *E me PLo

Method:

. Roast curlunder and cbmin seeds; crush coarsely.
megrumm i hot water; remove and grind

, pomes i’tmgia cumin and coriander, and all : T
h % ng '_lenfs except fomato in mince; set aside for =z =" {
1 ﬂur ‘r::';:,.;-__l__r » - 3 - = . i : = 2 - \ s
* Beat remaining eggs; fry while stirring continuously; add to fdbﬁ;.dL_ulJﬁ' Jdtf‘ﬁé“h Mgt ol nees NS
mince, S lsthen) 21 Pz crnpinllos sl 32 a2 - JJU"'H‘:"{’.':"

7 S}l—;ugnﬁéngf mfcl;.‘lurga patties; place one tomato slice in : ‘;é_#,f&ré_ijfuﬁ,w*;dt_ijﬁ‘l_;&i{

‘* Heat little oil i clin 5]:: ‘frying pan; fry chappli kebabs goiden,
move o P S <7 ]

. gumishmw& mint, cnmn and tomato; serve. _ Jl &7 quﬁuﬁu”def "f‘r ’!L’I;}U' Vly“tu"&{}

A T vg{;u‘flﬁ:.c..:;‘ﬂf;ﬁﬁkufr
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Rabri Kheer

Ingredients:
Milk 1 kg
Sugar 1 cup
Rice (ground) 1 cup
Green cardamom (powdered) "2 tsp
Screwpine 3 drops
A i/ Rabri ' 250 grams
@ ) O )‘ Dry fruits as desired

Compote, almonds,
and pistachios, A
(finely cut) /2 cup St (nd L)L irble s

Method: £ - =
v ,Eﬂﬂln milk Iﬂoif(oil;_,fd ﬁugur. " ; el
o rice; cook on low tame fill rice is tender. L g z ol s o 2 8 S s
» Add cardamoms and dry fruits; cook for 10 minutes; dish - éh{idj"ﬁ“ rfer,J;kﬁu LUJLL&FJJE.AU“ ,

0 A dﬁnuﬂw-u‘-’Jbﬁwuﬂ hg_fw10_gffdlj.-a_mi.ﬁun,¢w

_c:nd screwpine. : : -s.;:-Jl?'s:-E-Jﬂr"Jlgé-f/fg'ﬁ?wL{f ll-aj..‘;_',r:‘.!‘_'
with compote, almonds, pistachios; serve. ¥

—
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Malpuray .

Ingredients: Jl2 (102 Do g
Refined Hour dk y i

Semolina ;
Sugar Ol Ve gr

Eqas 144 P
Yellow food colour 2 L L

Green cardamom powder P o
Baking soda 9 ._j‘;E’LLp_Q G s S 57

Clarified butter f‘:{Lk’Vz HrKi
ok i

.

3 Al i i

o

» Mix all ing i h&l’]tﬁ’iﬁ 'HCI_LI-T except soda. Kox rbjf;?ﬂfdudk J e U:J&szir{}d—if Biss u‘fbﬁ ""’k’

* Add&¥ater anid make batter of medium consistency; set . s e e (
" aside Féi:ﬁﬂéust 6 hours. ! 0 U"jfutJJLﬁﬁ*é‘L—uiﬁdLuéJf;i-iwuf*‘fﬁ'é"r{ﬂuj; i
* Add soda to batter just before frying malpuray. Mg SIS B B TR Ty SE s B
« Heat clarified butter in a frying pan; line pan with ' Aeirer
cooking spoonfuls of batter; fry malpuray golden; . = *'U_‘- 2o
remove. .

* Note: The batter should not be too thick as that will result L s ""5"'*'”""""“_’ #‘E’Lﬂuﬁ( o Bpskinsd f‘:“’r x o

-
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Plum Chutney
Ien-gredients: 'f

Tmmannd

Aimeﬂds

Onion seeda "
Dried, round red chillies
j}m-ger Iﬁnely cut)
aggery

White vinegar

Salt

i | __'kaaﬂngredinnhwaptmlhnﬂpﬁﬁﬂmm 1 i chol B

% mels. : ' | s

X s Allow chutney 1o cool, add salf SRR e K A2 Aﬂff?irvmmumﬁﬁ:
s Whan gy oot S Shelnmy ek ;. ;,ﬁw@;;.wmguhﬁﬁ AL

- W :ﬁ‘
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Fried Wontons
Ingredients:

Chicken mince 2

Ginger (finely cut) Sl RN
Spring onions (green parf, : = | e s
finely cut) G A
Cornflour

Salf

Qil

Spring onions (Hinely cut)
Tomato ketchup

fo taste 2 g o
for fryin Rl -
far Sprﬂil“mg = : :
as gecompaniment r e -

I{_- I

Method:
Marinate mince With egg white; soya sauce; pepper,
| . ginger, spring omien and salf; set-aside for 2 hours.
= o Mix little werer in cornflour. to make paste.
« Cut pastry sheets into squares; place little chicken in
* the centve; fold like wotitons and seal sides wrth
o cormbour paste.
o ‘Héuat-oikina wok; h*y weonfons g@lden Eernma
’ -"Sprmlmlﬁ speing gnion on t@p, Serve wﬂh fnnm*fea

— —
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- Olive Pomace Oil
~ Blended with ExteaVirgin Olive Ofl

™
)

E
17 .-r-l.,- ,Irlrp-r-rul rl.- " E 4 l"‘_"_"? ;"‘.-? ._.| l_'ll i .:;. n _::
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MILANO ‘IS THE PERFECT CHOICE FOR

IMPORTED FROM ITALY

ALL YOUR CULINARY NEEDS THIS

"ALL-PURPOSE" OLIVE OIL CAN BE USED IN COOKING, FRYING. BAKING AND SAIAD DRESSING

TO ENHANCE THE TRUE FLAVOR OF

BEYOND THE FLAVORFUL TASTE; THERE ARE MANY

HELPS PROTECT AGAINST HEART DISEASE.

ANY DISH.

REALTH BENEFITS OF MILANO OLIVE OIL IT

LOWERS BAD CHOLESTEROL LEVELS., CONTROLS

BLOOD PRESSURE, PROTECTS AGAINST DIABETES. AIDS IN DIGESTION AND CONTROLS BODY

: WEIGHT,
AMASTERPIECE IN OLIVE O1fL

.m.r
PRODUTED AND PACKED IN [TALY
e e it

WWW.PAKSOCIETY.COM OVURIRIHETANRY
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A DELICIOUS, NUTRITIOUS ADDITION TO YOUR DIET.
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Fish Tempura

Ingredients:

Rahu tish fillet {cut !engﬂwnsa}

White pepper powder
Sailt

Oil |
Cucumber, Spring onion,
Green chmlh

Buﬂar Iﬁg»r&dlﬁnh

ok Sicer
Qll

Method:
=+ Apply pepper.and salt on fish; set aside for 1 hour:
& Mux batter mgreehﬁnis in @ bowl; coat fish with

 batter.
-+ Heat oil in a wok; fry fish. g@idan remove on
= gbsorbent paper:
/* Decorate & serving diskewih cucumber, spring onion

and ¢ green chilhi; piqee fish on hap, serve,

iusnu 41 KITEHEN.

WWPAKSOCIETY COM CRM{E
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f-'_:;:l
{l.us}hﬁfﬂf.ﬂ:-ﬁﬂx
Brabdnge
brdrid
:f*md:&.xf

-...-x*lq,,ffq_;.l.-;-f-j,. nfad_ﬁﬁ ‘%fﬁ-ﬁsﬂufﬂvﬁ ._ 3

T Rk J’ufgﬂhxafw;’f:‘.,dj u‘i.f,,;{ndfi‘._ '

;ki.-‘z"&—)"'l’f;’ibar_u‘ld‘ffﬁg :tha{,ﬂ‘a—,}L Mi!r TR -
Wi u’#fﬂf r1u~;» E’J{aal 7 lﬁ:,.bw ,-'g;;ﬂ e -i‘l
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Ingredients:
Chicken pieces
Onion (fried)

ogurt {whipped)
Red chilli powder
Coriander powder

Green cardamoms
Cloves
Cinnamon
MNutmeg

- Mace

Salt

Oil

WWW. PAKSOCIETY COM CRM{E

Yogurt Degi llormaf

Ginger/garlic poste:

Method: | e ' ' = My _
« Blend onien, cloves, sinnamon, cardamoms, nutmeg | ' rfﬁddﬁpﬁfwk{dﬁ 3%{""VHI?UE i} -’-*I*‘Iﬂ&..‘-@u'zﬁl‘.*
and mace in a blender. G ‘W;‘E;. fJ'_fQ&?w_q_fﬁ;‘.EJS fri'i'....f:’}ﬂ....ﬂnl'ﬁ Lf/-:../

v Heatoil in o pot; add chicken, ginger/garlic and
“salt; fry for 5 minutes. g ; W
| T, ot AAdd redchd!ms, coriander, yogutt, and oniea mix; | *{3:’ il A, */ Ly
) cook on medium flame till tender; keep on dum. | B i ),
. Add screwpme%en oil separates; serve hot.

?_
|
i
'_.‘
:
4

:-;’]:EF .

1 kg o S

‘f‘?.i:up ;K__{f ﬁ.ﬁi‘jf

1 Varcups m (IR

I thsp | ;"_ﬁ-.’.-yzu Bl

:3 fsp Sliy? el

8 | = _ P #ar G C AT o

tﬂnd'l piece | Y, £ ) ERe i

2 plems ;
1% shp ’;

#;,_1;. r,.ril _,,,::mxzr‘:fﬁufi_ﬂfu !JV.«;J._,T*:)-‘ | 144
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Hyderabadi Blwanl L AR
, |ngre'd|reﬂfs N f % :
f Chicken T SRR el 7
| Hor [sﬁs (powder o 7k
4 'E)riﬁ-;‘:)d red round chillies e N s r‘l/';}m M iy
Greﬁn chillies g{) e e , AL/ 400 (Lﬂ‘-g 20k
Cashew nuts ; E}'Eﬂ.‘II‘Fl'S.-_;;i.-';-ﬁ-;":-f = i ,'j:' = % AT N, S T e E
i Poppy seeds A grams = - s 6 . &Ei,-%! g -é'z"'? 2 hepfiny
i 8nmn3 gmeiy cuf:ld Jm ' S SR T &ﬂi{h’!{ ”J’ff
oves, Green cardamoms deach = - wmi e . g
Cinnamon = 2 sticks ~ } BT {'*ﬂ'iﬂf Kl A5 "’?ﬁ 3 A
Mint {ﬁrﬂ;my : Hmnthm - o 1) 80 2K
Ontion {fried), M Vi-cup eogh 7 3,83
_ Ginger/garlic paste 3sp- uf (/40 EeSl s L
i Yogurt (whipped) 1 cup ¥ w3 (A
it TNk mmmﬁ 2‘ib,$ﬁ y ¢ o ;uf
ﬁ SHEN:H {soaked) _ 2 pinthes '-*”31‘3' U IR LY
SE:I R . X : %5&1 a =2 T T ey ok
g?riﬁaﬁ butter ¢ S b il e e ) 2 &
Egys (boiled and cut)

Method:
» Blend red chillies; cashow nuts, poppy seeds and ginger/galic

i a blancl‘er hen\‘ Y u.i 11O pok; ny slended mcsala.

« Add chicken yoguet, onioty, ¥ hot spices and salf; try fill cil
separates,
o Add | eup wolter; cook fill chicken is fender,

* Heat remulmng GII ina separate pot; add cloves, cardamoms
and cinnaman; fry; add rice, green chillies, 3 cups wetter and
salt; cook till weter dries; sprend ticé-on a dish.

» Mix mint; remaining hot spicesiand fried onion; set aside.

~ » Brush oil on the bose of o wide-necked pot: layer with 1% rice,
_chicken, %2 mint mix ond lemen juice; layer WIPE remaining rice

on

. Sprbﬁe saffreh; milk and clarified butter on rice: keep on dum

> Garnish with remaining i i and eggs; serve.

.
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Chicken Wraps

Ingredients: g el 21
Mayonnaise szmp ﬁ;if ) A - _ 3 iy
Parmesan cheese (groted) Vi il:g = 1 Ve e e S Sl 14 sl
Lemﬂﬁ iUiEE 2 3 - ‘ -, k H—-' _.*;" = il . : : . f.."' Ij . = =g
Worcestershire sauce | 1 thsp - > .J%M " }’G;_J/ﬂ&
Mustard paste 1 tbsp é"’""*f*’ 2 Vr"_gk-l""f
Garlic (crushed) 2 cloves g:.ﬁ.u’;{i A 2y
lceberg lettuce {finely cut) 1 eup Pl St
Olive oil Va cup = s et
Lefhuce leaves, cabbage, tomato i = -ff—ffg_-}@" j
(finely cuf} for decoraion Skl (L AL T
Tahini sauce ds accompaniment dievh iy

Method:

Mix mayonnaise, cheese, lemon juice, worcestershire J

sace, mustard, oil and garlic in o bowl.

Mix half batier in chicken and half in iceberg leftuce,

Place a lifle chicken on one side of o tortilla and add

little iceberg lettuce on it; roll and cut from cenire.

Repeat process to make more wraps.

Ploce wraps in @ serving dish decorated with leftuce,
cabbage and tomato; serve with tahini sauce.

EAKIS AN
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Fried Masala Flsh

; . Ingredients:

Fish fillet

Lemen juice

Gram Hour

Semoling :
Turmeric er

fiod chill e
Cumin powder
Gmgerg’ garlic fpas’rei
Hot spices [powder)
Green chillies (finely cut)
Fresh coriander (finely cut)

Water 4
Salt s

Qil

Tomato kaithupT Lemon

“Method:

* Marinate fish fillet with lemon juice and salt.

* Mix gram flour, semoling, red chillies, turmeric,

. eumin, ginger/garlic, hot spices, green chillies, egg,

- coriander and salt in a bowl; add water to make a

411 thick batter, g

~ #Heaf il in g wok coat fish one ot o fime with batter;
fry golden, femove in' a serving dish,

P Spﬂnkle corlander on fop; serve Wiﬂ1 ’rcmﬂi'o kelthup
and temon. -/ = ;

M,«da#g,./‘dﬂ f’,y wa_g_ﬁl_,,_:{;hﬁm-iwb’ '!f AR
..,_,. U" Jﬁ.—)ﬁ'iu”-vdﬁu—y)'rw&'-‘" leﬁf{.} ;W-’i.r" '—h'JJ'

HASM.A 51 mmutn

WWW. PAKSOCIETY COM @O W
RSPK.PAKSOCIETY.COM mu-n

S LT |

4. fﬂﬂﬁi{wﬁﬁf@? 1% 47 i ﬁ ,{
W-@-iwf AR R
: | ket =
o# | 2l g £

e
il 1 P S N
W PR P
Gt i ¥ llads
o | grebu ..Ji,_-:-\;;%m;g:.
EATOSE J-Wj*fﬁﬂf@-{.

: e T ¥
__'-' e o !

T T e

e

3

:‘I'l'l'

"ﬁ. N

_-L

¢ Jpf
"er;_,j._.;l_.l,i-f__ J{erw b_,i",_,fjl_)_”..pg,;rh.-f.x _ ._ S
-V'- 'K't.ﬁvrfffum Sl S s Jw"-u— el T\ =
I
i 4 w#{f‘L-u.f‘fmT; £ u'-:ﬁu'ff'ﬁ‘-? e !:-;;_;_ﬁzf.{-. g

W pAKSOCIETY1: f PAKSOCIETY



Chicken Saijji

Ingredients:

Chicken (whole, with shn;[
Lemon juice
Ginger/garlic paste

White vinegar

Meat tenderiser powder

Salt

Chaat masala, Lemon juice -

Method: | L |
|mm&i::| chicken in o big pot of water for 1 hour. | Jj
* Add ) l nd salt; set L
T S e e e PO AL L S s by i
::tnc:H-uer 15 hour. .'}JL{:L-J.E-#"E‘%J{A- L g'&fﬂ-ﬁﬂ’.{_’/ JJJ»‘-}’*JJKLNJJ
* Remove chicken from pot and place on an oven tray; A K= o 2 sl
a | XL Ju-L-IfLr.;:,;.u;i —l..rL J/’- i — f"":':-"-'/‘_']lj'
:n}:z;; o prgheakd oven at 18{1 C for 1 hour; L e e e g s __,C 180°C P il i i
Cut chicken into pieces; sprmkle chaat mqsala umzi i I _ e AT *%fuf’ /J/’? w«fﬂ'ﬁh-ﬂ’;l-*’- b
lernﬁm uice onit; serve. . - BRg s W R
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| Ingredients:

Milk (Fresh) ®
Rice (soaked gmum:ﬁ
Whole dried milk

© Vanilla custard powder -
$e  {mode info paste with wm)
" Green cardamom powder

Svaﬁf

. Aimonds pichi el o g\ el o
Ny Mmg sﬂvm'lwi for gnmlshmg s e = :

AP -"{mw&uﬁmﬁw".
Bl lpukl i}f&yfjﬁfr :

£ Besii v .-d;k,"-dl -., {i-ﬂéf-‘_{;t.}[m;?:;. E
T tAer o Gy

Methad

* Boil milkmmgﬁhaddnce tﬂﬂkwﬂa stirrmg el - R KRGy

N continvously Hill rice is lender, s | g Ja
s Add custard paste while amtmuausiy stirring L ' N o
e Whﬁﬂ l(hnﬂr thu.kan&, u&dcurdmmm wholadmd m‘:fk ' ﬂ*JEHEiLJ k....rrd,...&f.ui ’ft.h!g lt,JLfm.H:,‘;ﬁJ,:

S und SCrewping; dish out, '
o A ",_'mhia almonds El‘ﬂd Flls.tachms on' ’fﬁF’; Qﬁmmh wui‘h _-.';fkf g ﬂ’ﬂmhrufmwrﬂv i ﬁr@d&*’”"“"‘ﬂ”{w e
By SR B _ " : ';k}}}ﬁ—dﬁ?ﬂ}uﬁ/& ]J-L.fﬁ%ﬁ/ji{ ’}fun,J{Q&L,rE "IU'LI!’ J“[ £ | |

nnsnu 54 xm:msn
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Labh-e- Shireen

Ingredients:
Milk {fresh)

Pineapple pieces

Walnuts (finely cut) - |
Sugar
Almonds (finely cutf - -

Fresh cream
Strawberr }eﬂy crysfais
B de!ee [

* Bring fo bmi 2 cups woter; mix lm&b« m eftig

bl set cut info smal| pieces. ~
« Boil milk in o pot aad 1 cup sugar.
* Add custird poste while continuously stirring; caok hﬂ
- thick; remove from flame.
e v Add remaining sugar in cream and whisk.
| = »layeria serving bowl with ¥ custard, /42 pineapples, 14
il elly Yo winﬂ*s Yz almonds, and noodles; add remaining

‘custard.

~» Add o layer of cream on top; edd remainirg wmlnuts;
almernda, ielly and pmaupples serve chilled. _
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Kashmiri
Ingredients:
Water

Baking soda
Graenmrdmnmm ba Coi B
Milk {fresh) L alim
Almonds, pmtclchm (dmppodj 3&} grams=
Green tea leoves Ltbsp. 2
Sugar hg_.'rgspg::__:____ s

e’ 4 ok WERIRE o
I H RO
ST _f gt g Cndla D b

Method: J ol

P * Cook water, tea leaves and cardamoms in a pot on hw ; vaw_uf ﬁ"‘g“"h’“}&dk“”é ﬁ{:)’JLﬂ-QL‘f Ul JLJ;{

fl I half is left
. A?:EEBkaZ ssd:, mix well. J!luff "31'4.3%{ ﬁu‘lu:-m}#}m_ﬂé_-lu Mﬁ:u-ﬁdffr_dii-! B

- * Strain; pour into boiling milk; pour in eups. | | e AR B e i e SN
» 'Spri'nkla almorids and p’isfad'riﬂs-; serve with sugar. 1 S TR b | .
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Kidney beans (bailedl

55 Cucumbers (cubed) -

Tomatoes [cubed}
Madyonnaise <
Sugar '
Lemon juice - =
Black pepper-{crushed)
Fresh cream

Tomato ketchup
Salt

Fresh coriander (finely cut)

SEJ""H" e.

RSPK.PAKSOCIETY.COM

a 2 cups

2

2

Y2 cup

1 tsp

1 thsp

Ya tsp ARY,
2tbsp &

2 tbsp

V4 tsp

for garnishing

Rliehts ina lur‘ge mfud bowl; garnish with
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2 29
* Spicy Fruit Salad

& Ingredients:

Peaches (cubed)

Gru;laes [5n;3cl||d)

| Apples (cubed)

/&g/ Mangoes (cubed)
Bananas (cut small).
Green chillies (finely ch
Lemon juice © <07 L
Brownsugar . -
Black pepper (crushed)
Black salt (powdered)
Lemon zest (grated)
Olive oil

Lettuce leaves

5

2 %5;}
~for garnishing

Method:

’\Q 29+ Cook bmﬁwgq? |emun juice, lemon zest, green
\ chilligs,. h@udt salt, oil and pepper in a wok for a few
) Z? mlnu'rés NG
2 e Add Fnﬁk stir for a few minutes; dlsh out.
9. 'J . Gnrmsh wlih |i|.=:vi\!'l.;\t:|e.;T serve. =
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Ingredients:

Mayonnaise o s Vacup ' S

Tomato ketchupi .= . Vs cup £ YAV | S

Mint [choppe&] SV 2 thsp + for gurmsi’lmg : ‘*{-Lfrj ! S cidae
Fresh cnruun&tiﬁ\opped] 2 thsp S LLig+&l W2 (nliog)ey ol
Garlic | 6 cloves " LI W2 (gl '
Green chillies 4 S She 2 g -J”‘

Tomato 1% 76 :
Salt V2 tsp st e
:_.u:._.,ﬁ:l 4
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- Burmese Rice

Ingredients:

Rice (boiled)

Spaghetti (boiled)

Eggs {boiled and finely cot).

Potatoes (cut as french fries).

Onions (finely cub)

Green chillies (finely cut)

Tomatoes {finely cut) Y2 kg
- Fresh coriander (tinely cut) Y2 bunch
: "':-_Z:Cumln seeds 1 isp

1 tsp
2 cup

fr)z potatoes golden; remove.
} "pet ncfcf fomntees, cumm
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" Chicken pieces {bonelaas} 2 kg | - : w21
Cornflour ‘ tsp MRS £ @uld

Onion (chopped) = S ;
Ginger, Garlic (chopped) ) _2 lsp each A5 b UK

f.?r:;;::rs.i::umtsF (t:utbed) } - ? ~ s ] (Jfé J...;:g):«__l_;;
Jaiapeno (finely cut a8t d EeL 2 622 (Enil o 2)t i
1 ¥ . g o
e S 2 bl
Red chlﬂles [crushed} Va2 tsp L sl (L}ﬁ\:ﬁJ’-_f )l
- S ]Lﬂfisp Ll ipin erdbdnd
3 [-bspp o 3 el (dfu’fﬁf)ddu LY
i S8 AN AK afdujmf - A
Sauce Ingredients: 7\ ';;:*‘ 26D s
o Cn::-rnﬂcu..:;-1 (made into | "!?gi'sp 3 {53’5—- Lf;i
3 Ei::snwl;w wgu&:er) LSS o4 éﬁ&.br 3
o F:sh sauce BRES 2 thsp - SR
S Vi tsp s (Jmlfu*dtwu;{a
Sl ta"'. s

Wd chilbes PﬂPﬂkﬂ re:nmnlﬂ? pepper zucchlﬂt- é

i qnd“mﬁ Cﬂﬁl{ ﬁ;r a few mlnui'és a tf capm:um und

uge i lenfs wﬂhﬂ |lﬂ=|e :wnlei‘ Jﬂ a bowl == :-;'-3 * =
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SINCE 1895 /77

b|Cure

i,

/%fm ‘al //'//z alth (th

-

. @
Lephalgin
Herbal Brain Tonic
Effective in

@ Vision Problems @ Greying of hair
@ Loss of Memory @ Chronic Catarrh

" N
SO R R R =
J}ltﬂﬁ-&“ﬂ)}%;d”/d:&;bﬂ’/g %
_.a.wu*.l;d'u | |

\.H WAHREH Cardiac Tonc

& Strengthen of hearl

& Normalize palpitation
by

ﬂl‘l Hfﬁ.”ﬂ

cammer tEME |

@ Anti-depression & Anti-anxiety
3 f L;‘: _,f/m '_.-.::

e B P B I

FROVIR[L A Unique Herbal Preparation A

@ Mental and physical exhaustion TR
t ® Loss of appelite & anemia 3

e iy gy

® Sexual and nerve weakness A B
[_;JM! 1'
f:'_.d.f (‘-}L,;!/ULA‘ J!'JLM&W{ }
S AL bfu- JJQ}’AM@?

GASTONIC

An Effective Herbal Compound For
@ Peptic & gastric ulceration
@ Abdominal pain

@ Hyperacidity

@ Flatulence

3 - ® Pain & swelling of joints
5 """ 1@ Stialica
~ ‘@ Gout & back pain

1 MMEH Natural cure for

;!JJ/HJ}J: fv-‘JIL_?f' ¢ (1342 'JJJL\J!J.‘?

«.:. - B,
B T S - Y f’ d '/: 0.\ lci
: . H :Ljﬁ- _‘___‘_;.l:?:' . oy
Rn, T e . s -t ™ .
e, bz _fyg’ufﬂi Uy miaﬂfﬂlu{%’q_‘
EN TG N
CALCULYT E Specihic remedy for | B
® Lithotiriptic of renal and ;j;; _g ,"-';
urinary bladder calculi = =
b ® Obstructive & burning of mnr.hmaI = E
L;E'W "r E vl
Lokl Jul%.}& Ej/[:* ffﬁ/ﬁ'Jab‘J:FMj “ lnﬁ |
— A b L'l'u- ..gt:_d;r‘)fg_-fb.fsi

(Cfa//lzéwl Facr @al
& Strengthens of hair roots

® Prevent falling of hair

| ® Makes the hair soft, dark & lustrous

| ® Helpful in sound sleep

- o Ematl hakaemmumrﬂ@gmall com
= [ 0300- zmoﬂ;j 03112762150
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Ingredients: LR
Fish fillet - Yakg | . B
Potatoes {cut as french Frles} Vkg ) { (Lndl 5158 T
Water 1 cup g - 2.kl
Whole-wheat flour (snﬁed] 1 cup LR © i

Black pepper powder | Va tsp |
White vinegar- . 1 tsp | gk (ol e T

Baking poWdar Y4 tsp BN LKLY @/dg’dﬁ‘ﬁ‘
Cornflour IEUP_._;_ o ' [
Salt ]t i :! rE

oil for rya Z_| 245, e
B
Method: .-

e Cut fish fillet |engﬂ1wme info B pieces.
Munnuie WIH‘I vinegar for 10 minutes.
Ny mgredteni's except potatoes in a bowl;

. . ¥tk baer. . &y A.a:...-»w;"m}u:uf-_dumﬁuﬁ Euﬁdufuﬁﬁy =
wok Fryf'lsh goiden remove. : {_L&" L)Jf(.‘rﬂxffdffdgﬂﬁl;’b‘d u:g,;m& J_ng_':
‘stame wok, Hypo’tdltesﬁnr2mmutes remove and | o ddﬂj&fdfé-ﬂ’ﬁfr/ituﬂﬁfU‘J—r’i,fc,ﬂfwﬂ =

énn an cibserbent paper; coat w:fh curnﬂuur Freeze

1 h quF o /ﬁ J-'ﬂzw?yjb...f;:d ;fu‘ﬁ u’J 6/ JJ&EIQ;}T’@H : .
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30" Chicken (whole)
Coriander powder
Red chilli powder
Turmeric powder
—3 Cumin powder
Hot spices powder
> 4 Ginger/garlic paste
: /3’/ ) Yogurt (whipped)
Tomato ketchu
Macaroni [bmf;d) :
Carrot (cubed and boiled)
Potato (cubed.and boiled)
Green peas (boiled)
Green chillies
Sailt
Eggs (boiled) RS
Oil ST Vacup
Beetroot, fomato, Lemt‘.e |euv95 for decoration

Mafhn ‘*{*

_ Heat ml*}‘ﬁ‘& pm, udd chicken, ginger/garlic, turmeric,
"1 A e—cfii;ﬂ‘h&r,_.tnndnder cumin, hot spices and salf; fry.
33, Add* yagurr and tomato kerchup, cook for 10 minutes;
. remove from Hame.
-' PR Wrap chicken, vegetables, eggs and macaroni in a big
- piece of aluminiom foil; bake in a pre-heated oven at
- 200° C for 15 minutes; remove.

Dec@rdfe a serving dish with beetroot, tcrma!u and leﬁuce &

ken v -&ml._an top, seme
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2 thsp

™

Onion (fried and ﬁuﬁﬁi
Star anise {powdered)

Mace (powdered)

. Raw papaya paste

Red chilli powder

Beef (1 chunk)

Salt

side
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ith a 5115111:) knif
with

‘marinate beef
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bake:
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Real

European Butter

‘Aghas Supermarket
Naheed Supermarket

R oo T . =t . 2 : ] 0 S . Green Valley
Emborg Products are now available at Leading Stores in Karachi and Lahore. HKB Stores.
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P'al-i'-fr:iéiﬂtlléhickén Wings

Chicken wings
Pineapple pieces N
Onion (chopped) \ - i 5
Garlic (chopped) tsp : &Ll 1 L6z
Yogurt (whipped) . Yacup A6 % o H e
Capsicum (cubed) s St 3 sl (JﬁJuf)JL«

Potato (boiled and cubed _. .
Jushrf:i D::Eteun & ) A R cA T (lsel .ﬁ}u‘J

Red chllltes {_p_ruMl_ i3 éﬁg 43 k (&
E'“ﬂk pepper {grushed) dLil Azt (0 (Gnedodn) e rl?
emon {uice : - 2 : ; Soes
Water ] cup. _' L P 2 i S ;,/J:/
: = e
' i thsp = < i
Lettuce leaves, tomato for decoration gelesy LU

Fresh coriander {:;_hqp:ped} ~ for sprinkling

b ]

- II:.?

3
~

T e . 13 o
Lol $RR e SO SV AN 2o b aabdme L
5 e R R T - T 3 b -

 Method:é1 | J, |

* Heat oﬂh o pah fry potato and capsicum for a few

S5 S mmm fal‘nove - e
' | "_‘:" Fry garlic golden in the same pot; add wings; fry; add de’ dbﬂwaﬁ&f.lmmu'wu}}fJ"ﬁf

rﬁp water und cook with lid on fill tender. uﬁ’m'u"bdtdb-fﬁu”L/Jwidfww-ufdrﬂ ="
N A . Add onion, yogurt, mustard paste, pepper, red chillies, Loy @/Jg’_,ﬂ;;/’ui“p W L{mvfﬁuﬁ’f_{u, =
~ jaggery and salt; fry till wings are thoroughly coated with A ey s £ g el

- masala.

' = Add pineapples and lemon juice; remove from flame. ekl e A e J""-{’“J:“L‘}’qu'“wu"{uuu .'

* Decorate a dish with lettuce and tomato; place capsicum - WS Ll mw‘-’:{ ,rZ,’.J&;{_ J/u!rf; m}&,;,,lr
_and potato on one side; pldace wings on top; sprinkle
~ coriander; serve.
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Flatsp &
f
rmeric, onion an

S, e e Sl
..

¥2 cup
1 tbsp
/4 tsp
Y4 tsp
3 tsp

kg
1
add rema

[
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fu
well
Hlies
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£

garlic, V4 cup water

fa? erj{

arified

Ginger, green chillies {finely cut)
green ch
ETY.COM
ETY.COM

il lor

G il

Red chilli powder

Coriander p
Water

inger/garlic paste
Salt

Ingredients

Mutton pieces

Whole-wheat flour (sieved)
Black cumin seeds

Onion {finely cut)

3 Turmeric powder
'_C_fnriﬁed butter
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= Caramel Party Mousse
. _J-_D r
:3 Ingredients: _
“‘:> Eggs =N
- Cream {whipp edeé &L A E.I'PS
Geluhn (Havour } & S libsp
Icrng sugar D V2 cup + 2 thsp
Brown sugar .. 2 thsp

g) MEH’IOd A '“;-f'vi-";,_:.i ;

. Malt gelafin in water in-g dqubfa borler allow to

beater.

- ?‘? % Bf’“f egg whites ﬂﬂd ‘(ﬂﬁs !aparufaly with an electric
%& % * Melt V2 cup ﬁgarm t?r;rylng pan; remove from

= f.ﬂ';r

H:JmE* cufinto siiall pieces when firm; caramel
2, crunéhis tsady.
_ '-'-:' * \aining sugar fo egg whites; beat with an
electrtc beater fill frothy.
U * Mix brown sugnf in egg yolks; beat with an electnc |
beater.
- Mix yolks, whltes cream and gelatin in o bowl; perur
r.:mté: g}usses, gumsh wrﬂ1 c-::mmel crunch rafrrgemte
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Ingredients:

22 Coffee (ground)
N Milk (fresh}
Fresh cream
Sugar
R & Chccoh’re X

D55 Meth
§\ e Od

3D Mix 1 cup,walar with sugar in a saucepan; cook fill
20 3 '!ms
."" LR 259, | 7 :
:Q\ £+ Cook milk and ;hucalui'a in a separate saucepan till
=) a:z well-mixed.
“e Add coffee; pour in cup; garnish with cream; serve.
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