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Chicken Chow Mein

Ingredients:

Chicken fillet (cut finely) 4

Noodles (boiled) 2 cups

Cabbage (finely cut) 1

Capsicums, Carrots {finely cut) 2 each

Red chillies (fresh, finely cut) 8

Spring onion (green parts

only, ?Fne|y cutj Y2 cup

Bean sprouts (finely cut) 1 cup

Soya sauce, White vinegar 3 thsp each
% Chicken cube flour 1 thsp

Cornflour 2 tbsp

Sugar, Garlic/ginger paste 1 tsp each

Onion (finely cut) 1

Black pepper (crushed) 1 tsp

Sait fo taste

Sesame oil 1 tsp

Oil 4 tbsp

Method:

-« Marinate chicken fillets with soya sauce, vinegar,

sugar, cornflour and salt; set aside for 10 minufes.

* Heat oil in a wok; sauté onions and ginger/garlic.

» Add chicken, cabbage, capsicums, and carrots; cook
for a few minutes.

¢ Add remaining ingredients except spring onions and
bean sprouts; stir ?or a few minutes; remove from
flame.

e Add spring onions and bean sprouts; dish out and
serve.

% To make chicken cube flour, mix 2 12 cups refined
flour with 10 packets of chicken cubes and mix with
fingers. Refrigerate and use as required.
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Egg Fried Rice

Ingredients:

Basmati Rice (soaked)
Spring onions (finely cut)
Capsicums (finely cut)
Carrots (finely cut)
Garlic (finely cut)
Eggs

Orange food colour
Sugar

Chicken cube Hour
Soya sauce

White vinegar

Salt

Sesame oil

Qil

Method:

e Par-boil rice and spread on paper.
* Mix food colour and salt in eggs.
» Heat oil in a pot; fry garlic golden; cook eggs, stirring

confinuouﬂy.

1 kg

1 cup

1 cup
2

4 cloves
b

1 pinch
1 tsp

1 thsp
2 thsp
2 thsp
to taste
few drops
2 cup

» Add carrots, capsicums, vinegar, soya sauce, sugar

and chicken cube flour; fry.

Add rice; mix thoroughly; add sesame oil and spring

onions; mix. Dish out; serve.

m To make chicken cube flour, mix 2 ¥ cups refined

flour with 10 packets of chicken cubes and mix with
fingers. Refrigerate and use as required.
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Sweet and Sour PraWns

Prawn ingredients:

Prawns

Eggs (beaten)

% Chicken cube flour

Cornflour

White pepper powder, Sugar
Black pepper (crushed)

Salt

Qil

Sauce ingredients:

Tomato sauce
Garlic

Jaggery

Black pepper powder
Cornflour, White vinegar
Pineapple juice, Soya sauce
Salt

Qil

Vegetable ingredients:

Cauliflower flowers
Capsicums, Onions {cubed)
Pineapple pieces

Soya sauce, White vinegar
Sugar, White pepper powder
Qil

Salt

Method:

s Mix cornflour in eggs and beat.

« Heat oil in a wok; coat prawns with eggs; fry golden; remove on absorbent paper.
* Mix all sauce ingredients in a saucepan; cook fill thick; remove from flame.
¢ Heat oil in a wok; add all vegetable ingredients; add prawns and sauce; dish out.

¥ kg

2

1 thsp

3 thsp

1 tsp each
1 tsp

to taste
for frying

2 cup

6 cloves

1 thsp

Y2 tsp

2 thsp each
2 thsp each
to taste

2 thsp

1 cup

3 each

6

1 tsp each
1 tsp each
1 thsp

to tasie

m * Mix all prawn ingredients except eggs and lsp cornflour.
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* To make chicken cube flour, mix 2 12 cups refined
Hour with 10 packets of chicken cubes and mix
with fingers. Refrigerate and use as required.
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Chicken Do Pyaza sl 068

Ingredients: 107 0
Chicken pieces 2 kg c
Yogurr' 1 cup A il 11 ] /{/-(-L;/
Turmeric powder 1 tsp A (A : _
2| Hot spices powder 1 thsp #ELUL ek Slent! e :
I gquic I gcicves st P Skl I
nions (tinely cut Lol i W2 (D P o
Dried, round red chillies 8 . Gt ‘f:s/‘f"u("y "J’WI Sk
e Dried mango 5 wd S e £6 (s l)o? 6
Fenpel seeds 11sp S5 o [ st (il
u Coriander seeds ] thsp e £ % eg': t
Ginger (finely cut) 2 thsp w % w8 S U gy
Green chillies 4 dLraEE Lol 7 ol Jﬁfcf,bdrro{*
Salt fo taste
l} Qil 1 cup l}
Fresh coriander for garnishing
o/ Method: h--'.’.f Y .
« Heat oil in a wok; fry onions golden; remove. Add g ol 2 e
q chicken, turmeric and salt to wok; fry till dry. Add fried LSk St s '-d&lﬁj'%/q"}“:&”'u}’?{ L):d:d”/( C
onions, yogurt, red chillies, garlic, coriander, fennel, LﬁTr‘ubb:WLﬁfdﬂlﬁ:‘JgdﬂJﬁfbfﬁ.ﬂi_ ﬁﬁd&@fﬁvfﬁb
ginger, hot spices and dried mango; cook. S R A B f@/d!j&ﬁé,f}w(j‘_ﬂ,l
* Fry lightly when dry; add green chillies. ) 4‘/_}4 . N ' u’J T o
» Dish out. Garnish with fresh coriander; serve. ~AE g?’[’”‘”-‘:”*’]{"’* el AJE

m
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BBQ Mince

Ingredients:

Beef mince (finely ground) V2 kg
Yogurt {whipped) Y2 cup
Garlic/ginger paste 1 thsp
Tandoori masala 1 thsp
Lemons 3
Green chillies (chopped) 4
Cumin seeds (roasted and powdered) 1 tsp
Hot spices powder 1 tsp
Black pepper (crushed) 1 isp
Raw papaya paste 1 thsp
Red chilli powder 1 tsp
Qil 3 thsp
Fresh coriander (chopped), lemon,

onion (sliced) for garnishing
Method:

Marinate mince with all ingredients and 2 tablespoons
oil; set aside for 1 hour.

Heat an iron griddle. Brush oil on it; spread mince on

it: cook.

When mince begins to dry, sprinkle remaining oil and

fry

Spread mince on a sizzling platter; garnish with onion,
coriander and lemon; serve.
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The Original Cooking Oil

e

The tast of a great meal comes

from great mgredlents
Coroli Corn Qil is the perfect way
to start a great meal.
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Beef (boneless) 700 grams
Yogurt 250 grams
Rice 50 grams
Yellow, pink and white lentil 50 grams each
Whole-wheat Hour, gram lentils 50 groms each
Barley (soaked and boiled) 25 grams

% Gulzar SFeciu| Haleem Masala 3 thsp
Onions (tinely cut) 2
Garlic/ginger paste 2 thsp
Green c%ﬂ ies [whols) 10
Water 8 cups
Salt to taste

[ 1 cup

i
Onions {fried), Chaat masalg,
Lemon, Green chillies,
Fresh coriander, Mint,

for @accompaniment

| Wy Cedivie | S r00(4 DK ¢
ISR ortiely | 1250 s
A 10 vﬂ. s F i"le50 J&};
% JL8 du | S s0's0  Undiue Ui
Sy S 4 50'50 Sode Usd
Ok K f*lf 25 (Jﬁﬁbfﬂﬁm
Wiy | L3 I FoiFs
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e Soak lentils, barley, whole-wheat flour and rice over-night
separately; boil each separciely.

* Heat oil in a pot and fry onions brown; add ginger/garlic
and meat, and fry.

» Add yogurt, haleem mascla, green chillies, Tcup water and
salt; E(ry till meat is tender DHCF{')H splits from water; remove
gorma from flame.

o In a separate pot mix lentils, rice and 1cup water; cook for 1

our.

* Blend the lentil mixture and qorma in @ blender; put in a
large pot; add remaining water and continue stirring on low
flarne fill haleem acquires required consistency.

o Dish out; serve accompanied with fried onions, ginger, chaat
masala, lemon, green chillies, coriander and mint.

W Gulzar Special Haleem Masala:
50 ?rdrns each of Rajasthani chillies and dried round red
chillies; 4 thsp each of cumin seeds and fresh coriander; 2

tablespoons each of large cardamom seeds, black cumin
seeds and turmeric; 5 each of cloves and cinnamon; 1
teaspoon of nutmeg/mace powder in a pan; blend and add
one teaspoon citric acid.
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Salt
h Tomato ketchup

A divent
EeTNOoG.

as accompaniment

o 4 2 - & nElis "4 I T
PO EEE 0 stuffer TR L0 Ao O
G ingredients: | J 42 C
Lurge green chillies 250 grams |
e Potatoes (boiled) 3 ; o
I Red chilli powder 1 thsp Skl = 3 r",fEfi[] S dh S I
Ehﬂ':_" mclsucgn ::bsp i Sl uI¥d 143 (omd 1T
umin powder sp T o g ; .
Gram Hour 1 cup i e "Li g fiw—l’("‘ﬁ &rJudnge
Tamarind pulp V2 cup L dL&E K| ALl ey
to tastefor frying : L5 S b _;gﬁ[; | AK bl apiadtely
|

< 0

EE PN P S T 0 SR e

Mash potatoes; add red chillies, chaat masala, |
tamarind pulp, cumin and salt. -

Slice in centre of chillies and scoop out seeds; stuff W i ; ; " _
chillies with potatoes. Uﬁ/—du'—uﬂ'ﬂﬁ '”fb/UL')W*E s It bz AEUs
Make a paste with gram flour and water. Heat oil in @ " CAAL UL T8I T- B E SO sa S F Ll

| SIS g S E RS L AN

wok, coat chillies with gram flour paste and fry golden;
Remove. Serve accompanied with ketchup. : o A
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Donut Sandwich

Dough Ingredients:

Refined flour 2 kg
Yeast 1 2 thsp
Sugar 1 tsp
Baking powder 21tsp
Salt to taste
Butter V2 cup
Sauce ingredients:
Mayonnaise Y2 cup
Mustard paste,

black pepper (crushed| 1 tsp each
Salt fo taste

ingredients for filling:

Chicken {boneless) 300 grams
Tomatoes, cucumbers (sliced} 3 eac

Garlic paste 1 tsp

Black pepper (crushed) 1 tsp
Barbecue masala 2 thsp

Salt to taste

Oil for frying
Cucumber for gurnishing
Method

Knead dough ingredients with lukewarm water; leave
aside for 4 hours. Knead for a few minutes, and make
a large ball. Roll out lightly. Cut out a hole in the centre
with a round mould.

Place in a baking tray; bake in a pre-heated oven at
200°C for 15 minutes.

Mix filling ingredients in a bowl. Heat a grill pan and
brush it with oil; fry chicken pieces.

Mix sauce ingredients in a bowl. Split donut
horizontally; spread sauce on the bottom half, place
tomatoes, chicEen, cucumbers and lettuce. Cover with
the upper half on the donut, gﬂrﬂish with cucumbers;

seive. MASALA
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Meot ball ingredients:

Chicken mince 250 grams
Egg 1

Onion (chopped) ]

Garlic (chopped) 5 cloves
Black pepper (crushed) 1 tsp
Chinese salt Va tsp

Salt to taste
Qil for frying
Ribbed gourd (thick pieces) as required
Sauce ingredients:

Soya sauce, white vinegar,

brown sugar, salt to taste

Lettuce, lemon, spring onion,
(finely cut) for garnishing

Method

Chop all meatball ingredients, except for ribbed gourd,
mix all meat ball ingredients in a chopper and shape
into meatbaills.

Pierce one piece of ribbed gourd, 3 meat balls, and
another piece of ribbed gourd alternatively on wooden
skewer.

Steam the skewers in a steamer for 15 minutes;
remove.

Cook all sauce ingredients in a saucepan, fill thick.
Brush onto meatballs. Place in an ovendish, and bake
in pre-heated oven on 200°C for 15 minutes. Brush
sauce on skewers 2 to 3 fimes while baking; remove.
Decorate a serving dish, garnish with lemon and
lettuce. Pour remaining sauce on top. Garnish with
spring onions
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Ingredients: : - e

k __
g Texas Platier
O

C

» Mix and knead maize flour and refined flour with salt and Jhe md #E o e LSE; |’«’rﬁrf:x';lku§;:ffr'ﬁﬁtuff_.¢—*

I i | R i B S i I n J.. B

Sl AU @l S e 2L b 3o

remdining in%'edients, ry, _then remove from flame. _ _ﬁ“ﬂ}*uf bﬂ‘frﬁ;?..-..:e‘Iﬂgﬁff’r:ﬁ'_);‘__,&z.;_,_r_';;f:c{ @gjliﬁxsfbfu;lj?i

» Steam vegeta les for 15 minutes; remove. . ' e g dore ' o "f J .

» Heat but'r:jar in a frying pan. Cut vegetables into thick pieces; ! Lt /) LELsl S e by 2 0T U
~ L] |"-' - . Lo i ) il 4 -k IP-' i -

sauté and remove. = W L _pj,f,@/dg VT L;FFL{,HT*,»' Q""'LJ: un;‘igi{, uu;,i; A

* Blend sauce ingredients in a blender. : | : .

e Heat butter in a wok; add potatoes, pepper and salt; fry till 'i- ﬁw%dfﬂibgﬁulﬁ'-{r{ ﬁ%jk_bﬁjtﬁr’f@é)/%w é;f,—_!
; I"' Ay 5 ! -
_q;pf_?)ulf_auﬁbj_!!;ﬂ'{ﬁj Last b =

.f(\z.f".uize flour, refined Hour (sieved) 1 cu E!Uﬂ‘l . : | | o
arrots, potatoes eac W i b e i b, @l
Eeus, french beans, mushrooms 2 c;;:beach Al 2 Ule kLT Clselaf Dot 65
utter - . - v B 42,2 Sa¥
Mince beefl ingredients: f ; "f‘é”f}-‘"}{’.r ; e st 4 3 C
: e | W 72 /2 Yo A L
Chicken mince 200 grams Iw : W j
P gﬂfh‘: [{chuppeccil } thsp ok ¥ gL &L‘a_u’z v
nion (choppe ‘ b gt il ity
I Black pepper [crushed), i S8 LY, & IS 21 D I
white pepper powder 2 tsp each y : Fig. 5 2 ) - ;
it 10 foate gt et/ 200 A5,
e Green chillies (chopped), oil 3 tbsp each b A s 3 uaf el Sagt 6
Mashed potatoes ingredients: % LUl (nfog)yr
h Eﬂtuines (boiled and mashed) g{ A2 S wkl (U L,f{n._‘_.r,ﬁ)}ube
ream 2 cup ; il : g 5 t
Blcick pepper [crushed) Yo tsp L 44 Va1 &r38dng
Salt to taste b g e s sl | _ _—
l} Ruiler ¥ ol 3 thsp i et UJ;Mf?[ P FI LR & OnE
Qauce ingrediaents. Crg LIS LS % TR - ll’
; ¢ g E bk iy
Mayonnaise, butter 4 thsp each L Sl i Ir | .
Clhi ili( garlic 5(::;u::e hed] 3 thsp E iy o | L.(I-‘_-di);ﬁfdﬂ
Black pepper {crushed|, ; s AR . e %
mustﬂ!?d l;ﬁi#e V2 tsp each | [éi‘J""u 33 o (or
Salt fo taste 5 :
: . | =
Method: | b2 o
i

luke warm water; make small balls and roll out into small

S 0 A .

L J
chapaitis.
o * Heat oil in a wok and fry onions and garlic; add mince and

cooked; add cream; remove from flame.
* Place chappatis on one side of the sizzling platter; on the
other side place mince, vegetables, mashed potatoes and

pour sauce on fﬂp ; serve M A s A I_ A 5
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A Legendary
Product
from Spain
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La Espanola
Extra Virgin
Olive Oll
Now in Pakistan
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Malai Kebhab

Ingredients:
Undercut (cut into thin strips) V2 kg
Ginger/garlic paste 1 tsp
Raw popaya paste 1 thsp
Green chilﬁes (ground) I isp
o Fresh coriander (ground) . 2 tbsp
I Mint (ground) 1 thsp
Cream Y2 cup
Eggs (beaten) 2 ¢
Ragned flour 1 cup

6 Salt 1 ts
Oil for Eying
u Fresh coriander (finely cut) for garnishing

Method:

« Marinate undercut with ginger/gorlic, coriander, green

Ehiilias, mint, papaya, cream and salt; set aside for 1
our.

* Pierce undercut lengthwise tightly on wooden skewers;

shape into long kebabs.

Coat skewers hirst with flour, then eggs.

Heat oil in o frying pan; fry skewers golden from all

sidles.

Garnish with coriander; serve.

3-0-A—
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3 Chinese Tikka Kebabs P
Ingredients: wo s

o Chicken pieces (boneless) Y2 kg [— myf LP o
Capsicums (cubed) 2 % 2 Kl
Onions (cubed) 2 A 3

G Lemon |uice 1 thsp _ £l C

o Reﬁ chillies (crushed) ; ’;;p ekl b S kit Fu (BL2Hueds, =
White vinegar s _ PSS 1

I SG)J'U SDUCEg i fbiipl : é.‘*‘c’:.:'_ 42 : it 342 (dﬂdi&i)ﬁ/y I

6 Chilli iurlic sauce 2 thsp L éi:‘_,l!él K 242 (&ﬁﬁjﬂg).ﬁ[ﬂ 6
Egg white 1 RN 7T ;
Refined Hour 2 thsp G £ &/db{dﬁj gl ) W,Ku!,d
Cornflour 4 tbsp SVl ol L Ak B udx g

h Black pepper (crushed) 1tsp AL JdFf | Bl s l:
Ginger/garlic paste 1 fsp e S " P e i
Salt 1 tsp ok Vs S AL Sl

l} Qil Va cup 2l 2 % O Yy o é‘l’&:édlarz JSES ll’
Capsicum, spring onion for decoration SR '
Method:

* Marinate chicken with lemon juice, red chillies, vinegar, i
soya sauce, chilli garlic sauce, egg white, flour, cornflour, '_/'//
pepper, ginger/garlic and salt; set aside for 2 hours. . :

* Add capsicums and onions; set aside for a few minutes; b bt ol Eﬂ‘;}_,@&rh}‘&fdﬂufﬁ'u:é.;uﬁﬂﬂf/

L
o plerce chicken, capsicum and onion ulternafe|y on wooden TP JL._{::Q:EJ_..{:L_J;"‘; zf"hhﬁnu’::rw”‘@;d{},ﬁ

- Lad

skewers. E ol e . a2 Kok : o oo i g
* Heat oil in a frying pan; fry skewers thoroughly from dll SUALS L L3k i I Ui S S it & iy b 3L

sides. J':;- E,,}‘Lﬁila.. Jfﬁfu};hfg):./?jjpﬂ u)f:..ﬁ!bj.. L)ffhﬁ.;uﬁ:

» Decorate a serwng‘dlsh with spring onion and capsicum; LIRS AL i S
place skewers on dish; serve.
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Darbari Mutton

Ingredients:

Mutton pieces

Onions (finely cut]
Kashmiri red chillies (ground)
Whole dried milk

Hot spices powder

Yogurt (whipped)

Sesame seeds

Poppy seeds (powdered)
Cashew nuts (powdered)
Green chillies {finely cut)
Fresh coriander (chopped)
Ginger/garlic paste
Tomato purée

Water

Salt

Clarified butter

Cucumber

Method:

5a|t; fry.

% kg
1 cup
6

V2 cup
1 tsp
1 cup
1 thsp
1 thsp
8

4

2 thsp
1 thsp
2 tbsp
1 cup
1 tsp
1 cup
for garnishing

* Heat clarified butter in a pot; fry onions golden
* Add Kashmiri red chillies, ginger/garlic, tomato purée and

* Add sesame seeds, hot spices, cashews, poppy seeds, water
and mutton; cook till mutton is tender.
» Add whole dried milk and yogurt; fry; keep on dum.

o Add coriander and green chillies; dish out; garnish with

cucumber; serve.
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Ingredients:

Chicken pieces (4 pieces) 1 kg

Lemon juice, Ginger/garlic paste 2 tbsp each
Curry leaves 10

Dried round, red chillies 10

Rice (uncooked), fresh coriander

(chopped) 2 thsp each
Yogurt (drained), Refined flour 2 cup each
Water | Y2 cup

Salt 1 tsp

QOil s cup
Tomatoes, spring onions (finely cut) for garnishing
Boiled vegetables, French fries as accompaniment
Sauce ingredients:

Ginger/garlic paste 1 tsp

Hot spices powder Y2 tsp

Red chilli powder V2 tsp

Fresh cream Y2 cup
Dried fenugreek leaves, sugar 1 tsp each
Fresh coriander (chopped) 1 thsp
Tomato {blended), Tomato ketchup 4 tbsp each
Salt Va tsp

QOil, Clarified butter 2 tbsp each
Method:

Makes cuts on chicken pieces and set them aside.

Blend red chillies, curry leaves, ginger/garlic and rice in a

blender; add lemon juice, yogurt and salt.

;Aarincte chicken with prepared masala; set aside for 4
ours.

Cook chicken, refined flour, and oil in @ pot for 15 minutes.
Add water; cook fill chicken is tender. Remove from flame.
Heat oil and clarified butter in a saucepan; add all sauce
Iﬁéedients except sugar and fenugre:E? fry.

chicken, fenugreek and sugar; keep on dum.
Garnish with spring onions and tomatoes; serve with

vegetables and fries.
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* Marinate fish pieces with lemon and cumin; set aside for 1

Fish Karahi

Ingredients:

Fish fillets (small pieces)
Lemon juice

Onion (finely cut)
Cumin seeds (crushed)
Tomatoes (finely cut)
Ginger (finely cut)

Red chilli powder
Ginger/garlic paste
Coriander seeds
(roasted and ground)
Hot spices powder

Carom seeds (powdered)

Green chillies (chopped)

Fresh coriander (chopped)

Dried fenugreek leaves

Green chillies (cut thickly)

Water
Salt
Oil

Method:

hour.

Heat oil in a wok; fry onions golden.

Add ginger/garlic, tomatoes, coriander, red chillies, carom
seeds, hot spices, both green chillies, fish and water and
cook for a few minutes; keep on dum.

« Add fenugreek, coriander, ginger and salt; dish out.

V2 kg

Ya cup

1 cup

1 tsp \_-;-Eji—i?-{"

4 2PN

2 thsp ot -

2 tsp -:,’i:ﬁ-? L

1 tsp &l W2
> ~

1 tsp '.!"‘gf_'if-t'

1tsp 44

Va tsp Sle s

1 tsp "

2 thsp A

1 tsp L.;Lf,lf'.;‘.

4 -

Y2 cup

1 tsp

Ya cup
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« Heat oil in a frying pan and fry kebabs from both sides till

Vegetable Kebab

Ingredients:

Carrot

Kidney beans
Cauliflower

Potatoes (boiled)

Green chillies (chopped)
Ginger (grated)

Hot spices powder
Cumin seeds
Cardamoms {powdered)
Chaat masala

Salt

Qil

Fried chicken pieces

Method:

Boil vegetables except potatoes for a few minutes and grind
in chopper; place in a muslin cloth and squeeze out water.
Mash potatoes and add to vegetables. Add remaining

]

100 grams

'I 5
200 grams
2

2 thsp

1 thsp

2 tsp

Va tsp

1 tsp

2 tsp

Y2 cup

for garnishing

ingredients and shape into kebabs.

go|den 2

» Garnish with chicken pieces; serve.
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o Sausage Rolls

C Ingredients:

. Chicken sausages 200 grams
I Whole-wheat Hlour 2 cups
Carom seeds Va tsp
Salt fo taste

@&  Clorified butte 2
O;& ieq buiter h?ﬁyiﬁg

ll’ Method:

« Mix clarified butter, salt and carom seeds in whole-wheat
. flour and knead into dough with water.
« Divide dough info 4 cubes; roll out and cut each into

halves.
G « Cut sausages lengthwise into pieces. Follow the picture, and
place 3 fo 4 pieces of sausage in the middle of each dough
piece and roll the dough. Repeat process fo make more

QO .

+ Heat oil in a wok and fry rolls till golden; remove on
m absorbent paper; serve.
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Vegetabhle Tahiri

ingredients:

Basmati rice (soaked)
Onien (finely eut)
Corn kernels

Carrots (diced)
Potate (diced)
Tomate (diced)
Gerlic paste

Cloves

Small cardamoms
Cinnamon

Red chillies {crushed)
Turmeric powder
Hot spices powder
Water (luke-warm)
Salt

Qil

Method:

400 grams
]

| cup

2

]

|

1 tsp
3

b

1 stick
Va tsp
ia tsp
| tsp
4 cups

to aste
2 thsp

+ Heat oil in a pot; fry cloves, cinnamon and cardamoms tor
1 minufe.
» Add onion and cook for 5 minutes.

 Add garlic, turmeric, red chillies, hot spices, tomato,
potaio, carrots, corn qnd 5ul1; co.r_:xk f{.':_r_‘ a few minutes.
* Add rice and water; bring to boil on high flame. Reduce
flame and leave on dum.
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Chicken Pot Roast ;- O
C

i

Ingredients: VL
o Whole chicken 1 . T i
I Cumin powder 2 tsp FE Al Sl —— gl
Ginger paste ; 1 tsp : AL Ut | Ll b2 spisbnly
Cinnamon powder Y2 tsp ' 1 e B o v ;
e Red chilli powder 1 tsp e A Al f’r/""r"fﬁ“# 6
Black pepper (crushed) 1 tsp L)’ LKL L SbYny
Nutmeg powder a pinch Vi : vl B ;
u Hot spices powder 1 tsp 78 ("—"i éﬁ/f—?-*:' L.JUL}FLF : t
Lemon | ;-:5/‘}’—-];?*9 - ,vw—-—g%' "fd{UfU
Cloves 8 Sl L Ve ‘ﬁ_ﬁ VJJL,J,‘J’
l} Garlic 8 cloves i * l.’
Salt 1 tsp
Qil 1 cup

Method: :l....-_';

L ]
G » Mix cumin, ginger, cinnamon, red chillies, nutmeg, pepper, S I TR C
hot spices, dloves and salt in a bowl. L L) G S8 e JISEN it
o s Pat chicken dry with cloth; rub mixture thoroughly on inside fLJAFIVr|ﬁL£’{./_.LJ/JJJ7._. LAS e ) g r:.‘l o
and outside of chicken and refrigerate for 2 hours. .
. s |"t uh_,! 3 - - i 7’}"')- & 'i{f
Rub garlic and lemon thoroughly on the chicken. Heat oil in f AT LRSI "mt LB U

m a wide-necked pot and cook chicken till tender. _L;E’_ uf'*fu'!u/ﬂ'df’f\.}'u GrddE e U
* Fry thoroughly; dish out; cut roast info pieces; serve. D :JUHU&{‘,_/,MM,ﬁ.},*bgbwu !Juﬁﬂ-i/l’ulf-’ 5
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Semolina Pudding ”’Juﬁf’

Method:

m

G » Mix sugar in milk and bring to boil.

» Add semolina and cook till thick, on low Hame.
» Add pistachios and cardamoms and cook.

o Dish out; garnish with pistachios; serve

WWW PAKSOCIETY.COM

RSPK.PAKSOCIETY.COM

ONIZIN ESIEIB R RY4
BEAKIS AN

masaLa &5 xitcuen

v A
Ingredients: 7]
Milk (fresh) 250 ml _

i Semolina 25 grams H250 i B
I Pistachios (roasted) - 50 grams + for garnishing ! S 95 R I
Sugor | a8 ann ; 2L et 50 (nZ )z
Small cardamoms {powdered) 1 tsp ' i
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Rs.11,299/-
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Kidney Beans and Cream Salad

Ingredients:
Red kidney beans (boiled)

Cucumbers

(cut info small pieces)
Tomatoes

(cut into small pieces)
Mayonnaise

Sugar

Lemon juice

Black pepper {crushed)
Cream

Tomato ke’rchup

Salt

Fresh coriander (finely cut)

Method:

* Mix all ingredients in a big bowl.
o * Garnish with coriander: serve.

2 cups
2

2

Y2 cup

1 tsp

1 thsp

V2 tsp

2 thsp

2 tbsp

Ya tsp

for garnishing
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[} = ﬁ ‘.‘
@ South-Indian Rice S s8¢ ©
Ingredients: 7]
G Rice (soaked) s kg . Y , C
Gram lentils (soaked) Ya cup E At Sk 57 #y, (.Lﬁ&)glrkv
2 Pigeon peas (split ur;c? skinned) /2 cup vl i St fij!f‘t.g}u"wfﬁ; o
I Dried, red round chillies b # Db . . e I
Curry leaves é " Ji3 el Jet (e }LJ"-’L'I:‘,-T:"
Mustard seeds 1 tsp 2K LY . wb eI
6 Fresh coconut (grated) 1 cup ey g B i . gl 6
Turmeric powder 1 tsp £l W gl o 240 ‘;—'lfif_
Onion (choppecl) 1 LLEE Grlidnd | A6epd ud
h S ntar 3 cups 110 L ¢ P ket t
Salt Y2 tsp et (e )
Qil Y2 cup + 4 tbsp
l|’ Red chillies (crushed) for sprinkling l"
°  Method: I .
+ Heat 4 tablespeons oil in a pet; fry enion golden, :~—_-*£C'
G o Add turmeric, %:Em lentils, pigeon peas, salt and 1 cup _ L . # C
water. Bring fo b .i|: _ el %*dﬂtdkﬁh-gﬂﬁ'bifﬁﬁ%Lfr‘f"vtg-”"i‘f-["* IA5ss
o . Aﬂﬂ rice and remaining water; cook till dry; keep en L w5 31 33 e g o2 N e o
+ Remove rice in @ lslgawi. Fry F | ; O Sl K JL o ﬁ-u’fdﬁ'ﬁ dole La'!k-ﬂ-{"’;{r' ;j@j
+ Heat remaining oil in a trying pan; fry curry leaves, rec A Dain e P i b gt sl 8 it 2
m chillies, mHSfﬁ% seerls and coconut; pour on top of rice e T o l}ui““"ff::u %Jf m
+ Sprinkle chillies over rice; serve. S AT &Il
masara B civcuen
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Ingredients:

Shell pasta {boiled)
Chicken pieces (boneless)
Tomato

Onion

Cucumber

Lettuce leaves

Black olives

Garlic (chopped)
Pwlurrrl:emn cheese hed)
Blac r |crus
Red cm;ﬁwder
Lemon juice

Salt

Qil

Method:

Greek Toasted Pasta

1 cup
100 grams

B b)) — = el

1 thsp
2 tsp
V2 tsp
2 thsp
Y2 tsp
1 tbsp

» Sprinkle red chillies and salt on chicken pieces.
e Brush oil on a grill pan; grill chicken pieces.

« Cut tomato, onion, lettuce, cucumber and olives; place in @

serving bowl.

« Add pasta, chicken and remaining ingredients; serve.
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Prawn Masala

Ingredients:
Prawns (washed) 1k
Onions (chopped) 250 grams
i Tomatoes (chopped) 250 grams
I White vinegar 4 tbsp
Turmeric powder 1 tsp
Coriander powder 2 tsp
6 Cumin seeds 2 tsp
Ginger/garlic paste 1 thsp
Hot spices powder 1 tsp
h Fenugreek seeds 2 tsp
Driec]g, round red chillies 6
Salt 1 tsp
Oil Y2 cup
l} Fresh coriander, ginger
(finely cut) ' for garnishing
L
¢ Method:
» Marinate prawns with vinegar,
o * Heat oil in a pot; fry gin er/garlic, turmeric, coriander,
cumin, fenugreek seeds, hot spices and salt.
+ Add prawns; fry on high flame for a few minutes.
m « Add tomatoes, onions and red chillies; keep on dum.
» Garnish with fresh coriander and ginger; serve.
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- Heat oil in a pot; fry potatoes, carrots, capsicums, peas,
mushrooms, and cheese golden; remove.

Heat half butter in a wok; cook red chillies, fried
vegetables, pepper, ketchup, chilli sauce, garlic and salt
for 1 minute.

Heat a sizzler; add remaining butter, and onion; add
wok ingredients; serve.

Vegetabhle Sizzler

Ingredients:

Cottage cheese (cubed) 200 grams
Chnion (cut into small pieces) 1
Mushrooms

(cut into small pieces) 1 cup
Carrots {cut into small pieces) 1 cup
Capsicums

(cut into small pieces) 2
Peas - 1 cup
Potatoes (cubed) 2
Fresh coriander (chopped] 2 thsp
Tomato ketchup 1 cup
Garlic (chopped) 1 thsp
Black pepper (crushed) Va tsp

Dried round red chillies o)

Hot chilli sauce 1 thsp

Salt Y2 tsp
Butter 100 grams
Qil 1 cup
Method:
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Masala Fish

Ingredients:
i Fish fillet

Gram Hour
Yoghurt

Egg
Carom seeds

S
Lemon juice

II Red chillies powder
Ginger/garlic powder
Salt

l" Oil

. Method:

batter seems too thick.
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to frying

Chaat masala, green coriander  for garnishing

» Cube fish and marinate for 30 minutes with vinegar;
G remove from vinegar and dry.
* Mix remaining ingredients in a bowl; add litle water if

o o Immerse fish in batter; set aside for 20 minutes.
* Heat oil in a pan; fry fish golden. Remove on absorbent

m « Garnish with chaat masala and coriander; serve.
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 Add chillies, turmeric, water and salt and cook till dry.

Prawn Pulao

Ingredients:
Prawns

Rice (soaked)

Garlic (chopped)

Red chillies powder
Turmeric powder
Onions (finely chopped)
Cloves

Cinammon

Small cardamoms
Dessicated coconut
Water

Salt

Qil

Fresh coriander (finely cut)
Raita

Method:

30 pieces

2 cups

8 cloves

1 tsp

Ttsp

2

S

2 sticks

3

2 thsp

4 cups

to taste

2 thsp

for garnishing
as accompaniment

Cook prawns, red chillies, turmeric and salt in little
water till prawns change colour; remove from fiame.

Heat oil in a pot, add onions, garlic, cloves, cinnamon,

and cardamoms and fry; add rice and cook for 5
minutes while stirring continuously

+ Add prawns and coconut; keep on dum.

« Dish out. Garnish with coriander and serve with raita.
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Meat Loaf

n%redienfsz

ef mine (finely ground)
Breadcrumbs

BBQ sauce

Onion (chopped)
Garlic (chopped)
Celery (chopped)
Worcestershire sauce
Black pepper (crushed)
Mustard paste

Egg

Brown sugar

Sal

Olive oil

Tomato ketchup

Egg (boiled and sliced }

Lettuce leaves, spring onion

Method:

Va kg

Ya cup

2 thsp

1

2 cloves

Y2 cup

1 thsp

1 tbsp

Y2 thsp

]

1 tsp

to taste

2 thsp

for garnishing
for gurnishing
Fc:-r‘decormion

» Heat oil in a pot; fry onion and garlic; add celery, pepper,

brown sugar and salt.

* Fry on high flame for 1 minute: remove from flame and

allow to cool.

» Add to mince and qcld remaining ingredients. Brush oil on
a loaf pan; pour batter in it; bake in o pre-heated oven at

200°C for 20 minutes. *

m « Decorate a serving dish with leftuce leaves; place meat

loaf on top; garnish with ketchup and egg; serve.
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Give Better Taste To Your Home

Baking.

MW i% Baking Range

Brownie Mix (Traditional Chocolate Fudge)

Brownie Mix (Dark Chocolate Fudge)
Cake Mix (Moist Super)

Pound Cake Mix

Marble Cake Mix

L o Al iﬁ;ﬂﬁi:;ﬁ, . ..c___p....,_.

Braliano’ . Yali anc Wﬁm ano’

BROWNIE z.__x norm E_x ~J BROWNIE z_x

Troditanel Chooplois Fudge _ nﬁ} Thocato !__iﬂ._

Cake Mix, Brownie Mix

Cocoa Powder

Tempura Flour

Self Raising Flour

Cooking Chocolate
rinklegeBmffron Threads
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Chocolate Pudding

Ingredients:

o Fresh milk 2 Y4 cups A

I Corn Hour Va cup Sl 2% oy o
Caster Sugar V2 cup = | J

Cocoa powder 3 tbsp Sla¥s & OR1

6 Vanilla essence 1 tsp . dle ¥ BALRS

i IR LI Sl

Butter 2 tbsp T B

h Glazed cherries for garnishing fﬂi"gl‘fbﬂ Vail'L

Fg v

l} £l i o~

| LLi v a3 l"
Method:

°|  « Cook milk, su ar, cocoa powder, cornflour and salt in a ; ’}' &
saucepan while stirring continuously on medium flame Sk .
Q for a few minutes; bring fo boil. (BT il e £ S b6 S5 S e tepuL C
« Remove from flame when pudding begins to stick to the i ;iiﬁg-;-i”fﬁ_tgﬂw T i kL TN
spoon. _ = G ‘ i ki .
o » Add butter and essence; allow to cool. LA Ut L s er'w'”l-f”-”i)‘{f:u’ﬂ’-vf’/g-’- o
* Pour into glasses and refrigerclte. Granish with cherries; ‘u_fj:ﬁﬁ)/b‘j;:fg{:iiur'"u::éjur:
serve,
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Double Melt Super Pizza

Ingredients:

Pizza dough 1 cup
Tomato sauce 2 thsp
Mozzarella cheese (grated) 1 cup

Cabbage, carrots {finely cut)  for garnishing

Method:

» Divide pizza dough into two; roll both halves tnto thin
discs.

» Spread half cheese on one disc; place the oiher disc on
top.

» Lightly roll a rolling pin over it fo bind the discs together.

« Spread remaining cheese, and tomato sauce on fop.

o * Roast from both sides on a hot iron griddle; remove.

» Decorate the centre of a serving dish with cabbage and
carrots; cut pizza info slices, and place on serving dish.
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Cocoa Powder Chocolate Cookies

Ingredients: L |
Refined Hour (sieved) 1 V2 cups

| Cocoa powder Y2 cup SEL_ LY ﬁi&ﬂ Blela  (sele? Do
Sugar 1 cup At i B o

I Butter I/ cup 1 """";"".E'i + _]-"" dif, V2 J}JE}:C"/
Baking soda s tsp y {ﬁ‘LE"—E 82 Waill? dle L X

6 Euking powder ‘1& fsp dLi ] Juvs e
99 ' gl
Vanilla essence 1 Va2 tsp S sl

h Glazed cherries for garnishing

ll’ Method: l"

* Mix flour, cocoa powder, baking soda and baking powder

-

in a bowl. ; [ 2 °

e In a separate bowl, beat butter and sugar with an electric o

beater !ﬂl creamy; add egg and essence; beat for a few '"f{,r"i_i.»wl‘..f J'JJ-JJELﬂﬁﬂjrw“*biitﬁi,wu‘i_buf C

more minutfes.

L J

* Mix flour with this batter; knead into dough. ,fu.u""'u;lu.l,_;"vrr;_lpy‘j,, oS U e s L S S

» Shape info small balls; lightly press with hands to flatten; i r,;_ﬁg_*_f_uf@ﬁy, o T {U&,-,rﬂf,é_u:ﬁbpﬁ;@ o
o insert a cherry in the centre of each cookie. 5 A L2 ufu'yzltﬁl,-‘rﬂfgjflr.:Lfﬁifrrb:a"_;ji—}{i..:f

e Brush oil on a baking tray; place dough on it at infervals. P Lr o P Lo il e !
* Bake in a pre-heated oven at 180°C for 8 minutes; remove. | £180°Curuwslla & = UVdip &2be ive 3o oy /18

_ﬁdé‘f gr8
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Chocolate Paviova

Ingredients:
Egg whites 4
Caster sugar % cup + 2 thsp
Cornflour 1 tsp
White vinegar 1 tsp
Cocoa powder 1 tsp + for sprinkling
Cream Y2 cup
Yogurt (strained) 1 cup
Vaniila essence 1 tsp
for brushing

Almonds, glazed cherries, silver

sterling leaves for garnishing

Method:

« Beat egg whites with an electric beater till stiff, gradually
adding % cup sugar.

» Mix cocoa powder and cornflour in vinegar; add fo egg
whites.

e Line a baking tray with butter paper; brush oil on it; spread
batter on fray in a |{:lrge circle.

s Bake in a pre-heated oven at 180°C for 5 minutes.

* Bake for o further 30 minutes at 100°C. Remove.

» Separate pavlova from paper; place in a dish.

* Mix cream, essence and remaining sugar with yogurt.

* Layer paviova with it.

» Garnish with almonds, glazed cherries and silver sterling
leaves, and sprinkle cocoa powder on top.
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Mushroom Soup

Ingredients:
Chicken pieces (boiled and 5hredded)

Mushrooms (finely cut)

Egg

Green chillies (finely cut)

Carrots
Tomato ke’rchup
Sugar

Black pepper {crushed)

White vinegar
Soya sauce
Cornflour
Chicken stock
Chinese salt
Salt

Fresh coriander, tomato ketchup

Method:

200 grams
1 cup

1

2

V2 cup

Y2 cup

1 tsp

Y2 tsp

2 thsp

2 thsp

2 thsp

3 cups

Ya tsp

to taste

for garnishing

G- Bring to boil stock, mushrooms and carrots in a pot.
* Add tomato ketchup, cornflour and salt.
* When sauce thickens, gradudlly add egg.

Remove from flame; add chicken, vinegar, soya sauce,
sugar, pepper, green chillies and Chinese salt.

« Garnish with coriander and tomato ketchup; serve.
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k Dr. Imran

E Shimla Mince Onion
) én?redients:
C

mince V2 kg
Ginger/garlic paste 3 thsp 5 e .
Red chilli powder 1 tsp éiﬂ_.bﬂ 2 | oL K AEE
Sumin‘pcwderd ]L tsp wkl G Le Al | Ll Pl
- ot spices powder 2 tsp o WP R o i <
I Raw papaya paste 1 thsp ! (uﬂif“{’”")"%‘—' S8l b IR
Fried onion (chopped) ] : 246 Y5 Ol | £ bk o4 Sai il
6 éﬁgumﬂﬂour % IE:E w2 GrdLEs L 86 sl el
Capsicum (finely cut) i e s rA78 Fy @f?ﬂﬁ‘{-’
t Tomens o] oo % LU 2ndiy S wodl (/)b
omato (tinely cu 2 o S e s o . :
Green chillies (finely cut) 2 LLLRE Undf) o beslp | £220 U2 )
Salt fo taste
l} Qil Y2 cup + 2 thsp v
Fresh coriander, ginger (finely cut) for gamishing

| Method: oy i

e
L

= H . (] o P f:-'l' it L p
S Gintile L},;ub B Ty S P I S I cd G

* Marinate mince with papaya, ginger/garlic, red chillies,
G cumin, hot spices, gram flour, fried onion and salt; set aside

for a little whi!a._ + . _Lfiyfd: S e .:,T*;EJ!{, Vo U%Lg,{;;ﬁjéj_i:;;
. Eﬁja ":2 cup oil in a pot; add yogurt and mince; cook till e S5 By S o B
* Heat oil in a frying pan; saute all vegetables. epat Bl & U Qi-AeUE SE S <
* Mix 2 vegetables in mince; dish out. e Sl

Arrange remaining vegetables on top of mince; garnish with
coriander and ginger; serve.
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Ahmedabadi Chicken

Ingredients:

Chicken pieces 1% kg
Yogurt (whipped) 2 kg _ éifé’i#i.wfz _G:!ﬂﬂg
Tomato ketchup 2 cup Y )
White vinegar 2 cup Q"’s.a/‘*:f i 4 g gl
: Coriander powder 6 thsp AL S
I Red chilli powder 2 tbsp sotn (Saitry
Turmeric powder V2 tsp Y. i v j,,' T
Hot spices powder Va tsp 19 U7 Foly
6 Ginger/garlic paste 2 tbsp KL b)) 3¢ &L\
Cumin seeds V2 tsp ) ,,L-f.,,_.{ s "
u Green chillies {cut lengthwise) 10 b S i y S i
Curry leaves 15 J“L@ifu JE ;{' L Al
Salt 1tsp
Butter 28 grams
l} QOil Y4 cup - ll’
.| Method: .

* Pour 1 cup water and vinegar on chicken; set for aside V2

hour. : -

G » Drain off water; marinate chicken with cumin, "T'-'-r(/ C
ginger/garlic, yogurt, red chillies, turmeric, hot spices, J/.J Jw;_, ®, rb 8 LB Jt{'.a/ﬂfdb (L, hﬂ/u!:z'ufijf
coriander and salt; set aside for 2 hours. s Uw sl ‘,j,J, g -I :J . ' o

o * Remove chicken pieces from marinade. ol e *"’/.“"’ ol ‘I#‘:’J'I‘ B

* Heat oil in a wok; fry chicken golden; remove. d-—/r ALY [M, o S J/’r— u-—*’-—v‘“‘-émbi#

m- In @ sTparate wok; heat butter; fry green chillies and -T T ”-,',__ u_ 13 A eSS ot Lid m

Curr}’ kY, f ; i) J. |I‘ ..-',.,f.f:.'-u-j BT i T r |'-*' i
* Add chicken marinade and tomato ketchup; fry. St ”-‘"‘-Tg Asthienss v e [ V%'Lff

* Add chicken pieces; keep on dum; serve. B AN
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k Dr. imran
3 Baiti Macaroni J,/é& L
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Ingredients: 1 7]
Chicken pieces (boneless) 300 grams r]_f;mg ($a2D0Lddr
Macaroni (boiled) 300 grams 7 e iy
Garlic (chopped) 1 thsp L300 (O gi)gas
Ginger (chopped) 2 thsp LKL (e2)er?
Onion (finely cut) ] ;_: ; T B oo of
Balti masala (packaged) 4 thsp " : .;..,.f."_,__brl/z (‘-’f"'dl"-zf’f)‘-"‘*"
Refined flour 4 tbsp iy (dsz‘fu—& A

S worr | cup Sl s Aedleg
Salt to taste A N

u Qil 4 fbap é’LH_ 44 gﬁi..:«'
Sleki o

G

l|’ Method: £l U4 k£ I‘]

» Heat oil in a pot; fry onion, garlic and ginger for a few
minutes.

o . Ac‘:lcl chicken pieces and salt; fry on high Hlame for 5 uz;’/; ®
minutes. .
G » Add flour, Balti masala and water; cook till tender and i — ’ g T
dry; remove from flame. AL TG A T sty Sl T LSS KA G
» Spread macaroni on a dish; place chicken on top; serve. x‘f«’éb-y:-;'ffj"ﬁrdy_.zsL:lWL}ILBgLﬁu*i_;ﬁ'ﬁbLi#S{é-?:&';"ﬂ,ff'
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« 8, Change your life
G Child Lock 6 Power Levels Speedy Defrost
To prevent unsupervised operation of Gives corvenienice of setting power Automatically adjusts weights and
the microwave aven by children levels for variety of cooking power level for speedy defrosting

| 0 A .

Clock Function Express Cooking 2 Years Magnetron Warranty
selection of cook and heat time with Unigue sensor technology allows you PEL offers the only microwave in
additional convenience of clock and to select appropriate weight, setting Pakistan with 2 years magnetron
kitchen timer ternperature and time to cook your warranty™

required meal
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