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Mitchell's jam, jellies and marmalade are full of

nutritious & nourishing fruits.
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?engaladeshi Lentil

ngredients:
O"Jrum lentils (boiled) 250 grams o
urmeric 1 tsp e/ 100 IJ/
.[resh coconut (grated) 200 grams s L
IRed chilli powder 1 FHp ! P
oo 'séfdc:.wa 'ﬁl:fp Sl B
umin seeds 1 tsp S v (el
ustard seeds Va tsp : Y7
ugreek seeds Y2 tsp w6 SN r
ion seeds Va tsp Ok2 JL
aisins 100 grams S5 v
y leaves 2 iy T
Dried raw mungn 1 tsp kYA "
.[amarind pu Va cup
‘resh cnnuncr;r (chnﬁ»ped V4 bunch
(E}ied, round red chi é
afer 2 cups
jalt fo taste
il Ya cup
MAethod:

blend milk and coconut in a blender.

{eat in a pot; add lentils, turmeric, red chillies, bay leaves,
vater and salt and cock for 15 minutes on low flame.
ightly mash and add tamarind pul

{eat oil in a frying pan and fry recr :hlllles, fennel seeds,

umin, mustard seeds, fenugreek seeds, onion seeds and
disin to make tempering. Pour over lentils.
sprinkle dried raw mango and coriander on lentils and serve.
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Margarita Chicken

Ingredients:

Chicken breasts

E‘i;l.h‘:k pepper powder
ite

Redlchﬁﬁepspﬁ:rrushadl

Cinnamon ;

Ginger ic paste

RefiE:d our (sieved)

NN——=N———=N
§§ s88§e¢

Egg

Tomato paste

Lemon juice

Mozzarella cheese (grated) 200 gram
Salt fo taste

Qil 3 tbsp
Tomatoes, lettuce for decoration
Method:

Cut chicken breasts into halves and marinate with lemon
juice, ginger/garlic, ¥z black pepper, /2 white r,
cinnamon, 2 red chillies, tomato paste, oil uncj salt and
keep aside for a little while.

Coat chicken with flour. Place on an oven tray; bake in a
pre-heated oven at 200°C for 15 minutes; remove.

Mix egg with remaining red chillies, black pepper, white
pepper and cinnamon, and salt; coat chicken with it. Place
in oven tray; pour remaining batter and sprinkle cheese on
them. Bake in a pre-heated oven at 180°C for 10 minutes;
remove.

Decorate dish with tomato and lettuce and place Margarita
Chicken on top; serve.
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. Ingredients:

Ribbed gourd
‘Onions {gﬁonely cuf)
Tomatoes (chopped)

Red chillies (crushed)

Gmgar/gurhc sie

UH'I'IEI'IC
Jl Salt
Qil
I
0 Method:

Q tinto small pieces.

Ribbed Gourd Bhuijiya

Fresh coriander (chopped)

Cumin seeds (crushed)
| Coriander seeds (crushed)

» Heat oil in a poi and fry onions and gi
(Y) gourds and remaining ingredients und fry till dry; dish out.

Y2 Kg
2

3

Ya bunch
1 Ht:;sp
Va

Y2 thsp

1 thsp

1 tsp

to taste

4tbsp

* Peel gourds and cut lengthwise into halves; remove seeds;

nger/garlic; add
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Cngredients:

e Iirin iopel) 125 grams
ogurt (whi 250 gram
urmeric powder 2 i‘spB 5

Soreen chillies (chopped) 8
et soda 2 tsp
~ UI'I'}F leaves few leaves
umin seeds 1 tsp
Austard seeds 1tsp
round dried red chillies é
Red chillies (crushed) 1 tsp
| resh coriander (chopped) 1 tsp
Salt fo taste
d V4 cup
hauce ingredients
I
omato ketchu 6
Chilli garlic scha 6 t:;
l.ﬂusiur:.l’ seelds 1 tsp
singer/garlic paste Vats
pesiccated cncg.;\ut I'bfp
urry leaves few leaves
umin seeds Ya tsp
thI 2 thsp
ethod:

fl:lnp yl::guri with turmeric, green chillies, soda, semolina

sa

rush oil on a cake mould and pour batter in it; sprinkle

rushed red chillies and coriander on it; cover with aluminum

f:rl Cook in a steamer for 25 minutes; remove and cut info

ieces and place on a dish.

1aut oil in a frying pan and fry curry leaves, cumin, mustard

veds and whole red chillies. Pour over semolina pieces and

ace on a serving dish.

0 muhn sauce, hEﬂl’ oil in a saucepan and fry ginger/garlic,
ard seeds, cumin and curry leaves; add ketchup, chilli

urlu: sauce and coconut. Serve with Dhokn

1
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Hhoya Boti

S
ngredients:
icken breasts (boneless) 2

ole dried milk 125 grams
urt }wh ) ;2'3 grams
«tinger/garlic paste P
llirom srlae-t:!I (powdered) :ﬁ" fsp
J and maze Euowdar /4
'meqllﬂﬁ {crus ] ill:s:}:
irpied e PO Ve b
coriander (cho 4 bunc
int leaves choppecf Ya bunch
n chillies (large, thickly cut) 4
fo taste
il 3 tbsp
Ghethod:
be chicken breasts.
oil in a wok and fry ginger/garlic and chicken iill
vlour changes.
[MAx carom seeds, n and maze, red chillies, turmeric
vd salt in yogurt; add to wok and fry till dry.

dd remaining ingredients and fry till oil separates; serve

ot.
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H Bread and Mince Kebabs
S }
3 ngredients: | P ¢ (.,ﬂ,;,'_;w:")_,fﬁ_;
Beef mince (finely ground) 1 kg ssenf) |2
G o 4 é i o
ices .
i Green chillies (finely cut) 6 5 A (Brdansr /
Black peppercorns (crushed) 1isp A Y &rf&ﬁ.}ﬂ?}
@ghiiﬁ:mgur ;rbsp 7R Siie
= > ﬁ | &Ll Ao
0 salt fo faste &£Li V2 oy
oil for frying Jli” Y
Y ok £
QCut off crusts of bread and crush bread. ; i . .
Mix all ingrediaill'lts ; nilbin a bowl. T P S L k—ﬂ-uéfﬁx-ﬁf U/l L Jan}s
n‘Et:'Pe into small roun . Ny SIS BB Lo\ I A AL o 5T
o oi mulfrylngpunﬂndfrykababsgddenﬁ'nmbnthslde -u‘-’dﬁ'de,c"---ﬂgu:’u

31 - MASALA KITCHEN




Q s,
U w
U w
U w
Q Q
|'1 1N, J /)'
> S
g 'ngredients: Jts HGM K @dwd
Chicken pieces (boneless) V2 kg vk ts 'l} FU' YN« u‘!‘J
g - . AN pf fwsﬂﬁq* w2 (LRE LN |C
o/  Green chillies Iz;ne cuﬂ 4 | 5{4‘_“:{' 0L dacd vl sl o] 144 (ij( YN -7t -
| Dried, round red chillies 8 gl e | s S |/
e ET:?T;L s:ﬂd-f- m E‘J; | S Sl | s L
Goarlic not peeled) 4 cloves i L R -y
g Fresh Cﬂlzi;::;iﬂ (finely cut) ¥2 bunch Sl L S| ez (end 7 r
Tomato up 2 cup ¥, L)L
llj Tamarind pulp Y2 cup e s V
Black oPP: rcorns i:'I:'lusl'lzlcl i 1 E:p
Cumin s [roasted and powdered) 1
Red chill} pol;der 1 thsp i
Ginger (hinely cut) 2
q sob bﬁ:pie C
Qi 1 cup
O 53 L8y /ﬂ-ba;liuJ EBr UGS Jd‘lbﬂ{_ff O

* Marinate chicken with tamarind, ketchup, pepper, red chillies, .

garlic and salt and aside for V2 hour.
* Heat oil in a wok and fry curry leaves, red chillies and
fenugreek.

» Add chicken and fry till colour changes; cook with lid on for 5

minutes.
s Add remaining ingredients and leave on dum.

St AL ﬁsmﬁfdu o SILISE Lo
ALY s S Ly
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O_n

Beef mince (finely ground)

1 kg
Lemons 4
Green chillies (finely cut) 4
Green cardamoms 8
Mint leaves (finely cut] 1 bunch
Hot spices powder 1tsp
Red chi"l powder 1 ﬂ?rb:s
Ginger paste 1
Poppy seeds 1 thsp
Cumin seeds Y2 tbsp
Behari masala (packaged) 3 thsp
Raw papaya paste 3 tbsp
QOil 1 cup
Lemon, mint leaves,
green chillies (finely cut) for garnishing

* Lig h? roast cumin, cardamoms and poppy seeds on an iron

griddle; powder togelher

* Mix all mgredlanh except oil in a bowl and keep aside fora

little while.
s I&ighﬂy heat oil in a pot; add bowl ingredients and cook fill
ry.
« Leave on dum; if desired smoke the dish.

* Garnish with lemon, mint leaves and green chillies and serve.
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) Grilled Peppery Beef Chow Mein Wa 4
g _ s
e, gredients: dets SRS | K, 2
Undercut (finely cut) e AR (Lnd DDA
4 Noodles (boiled) 2cups | HKLULL fl'fd“ljﬂlf ™y Grdnzt |
Carrot (finely cut) 1 AL g | L (S )3
i Onion (finely cut) 1 7 ) IJ: | < AUL A JJ‘: :
Capsicums (finely cut) 2 LoV iy 1 e AER STV /
e Green chillies (finely cut lengthwise) 4 SLiV2 T | s (SndCARIDEASx
Garlic (finely cut) Acloves | ;- (7 | (2wl ) U’J e
Tomato ketchup Yacup 7 u- d it At 2
0 Chilli garlic sauce hap HOLEY3 i AT
Sesame oil 1tsp | :
ll' Red chillies (crushed) 1 tbsp
Ginger/ garlic paste 1 thsp V
sauce 2 tbsp
ite vinegar 2 tbsp .
Oil 3 thsp C
. Py O LAE kD L Sl p W Iyt P
* Ma ndercut with garl , black pepper and salt -
m undnnm lh'.:.'1.'.it:lﬂ F:tr 2 hf BeA g e e | LIS YH S T SZEL S A SArLW /7
. Hadurkﬁtsp If‘illl'in a frying pan; fry carrot, capsicums, onion é;l,g,fuugruhﬁ,ﬁk LU TL ,?-)Ui"éf Ki
and green chillies. _ = 2SS S8 S B s SIS S AL #
« Heat 1 thsp oil in a wok and fry garlic golden; add chilli T i g S i
garlic sauce, soya sauce, 1n.n'irlpal:g::lr and ketchup and sauté; add | VI L’""-F'f'-‘"':’-"-ibﬂtf SRRk ALl S
vegetables and sesame oil. ‘3 Wil
» Brush oil on a frying pan and grill undercut from both sides.
» Spread noodles on a serving dish; place undercut on top;
pour sauce over it and serve.
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Chicken pieces

Rice (soaked)

Yogurt

Dried, round red chillies
Gln er (finely cut)

i ls:jpedl

Coﬂunder seeds

Green chillies (finely cut]
Lemons —
Tomatoes (chopped)
Onions (chopped)

Mint leaves

Black peppercorns
Black cumin seeds

Salt
Qil

;tﬂps L x4 X R ¥« el
Y2 cup : :ﬁ3(¢.ﬂé’:.f¢):l} | U2 (L.ﬁ'_& )d’k
8 % 3 (J::J_,glug Jl % s
g::?:fus | Uiy =9 | 168 ._,ﬁfdudf‘f;’
1 tsp f' ws Bk SV 2 (LD
l"b"'P 5 ...g or il | | 8 (Lﬁzfﬂ)c)’!
. " S, O | ANl iy
3 : Ul L1 K| AUl Loz b
. ‘ 66 (Sr LB
2 bunch

8

I tsp

fo taste

1 cup

S & &

"* Pour lemon juice on ._
» Dish out Biryani; sprinkle remaining onions and mint leaves on

« Blend fennel seeds and coriander seeds in a blender.

Heat oil in a pot and fry onions; remove 2.

» Add chicken and salt and cook till dry; add yogurt, fomatoes,

red chillies, fennel and coriander, ginger and garlic; fry.
» Add green chillies and lemon juice and leave on dum.

* Par- b0|| rice with V2 mint leaves, pepper, cumin and salt;
strain and aside.

» Brush oil on the base of a pot; layer with ¥z rice, chicken and

remaining rice.
and keep on dum.

top and serve.
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Bonjan Salad
Ingredients:
Eggplants (round) 2 kg
£od chl o e
lli r
Green chillies 4
Cinnamon (crushed) Y2 tsp
Mint leaves (chopped) V4 bunch
SuIt 1{; I?rsyie
Oi ing
Lettuce leaves for decoration
Fresh coriander (finely cut),
lemon wedges for gamishing
Method:

» Cut eggplant into rounds; heat oil in a frying pan and fry
eggplant golden from both sides; remove.

. remaining ingredients in the same frying pan and cook

for few minutes; add _ .Elunt and cook tor 10 minutes.

* Decorate serving dish wi
gamish with lemon and coriander and serve.

lettuce and place eggplant on fop;
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Fried Drumsticks 13421/
S8 S
Ingredients: AVA
O O
Orumsicks ! ﬁp Ll A o s
ic pas :

q | Red chm?push 2 Ibsp éti:d. W3 2ot .;‘.'..ﬁ.a.u'z ;)’-"J'ﬂl.g C
i Turmeric 1 tbsp -1} L Sl cakug i
| Black peppercorns (crushed) 1 tsp J s L | gl MJHU‘"

Cumin powder 1 tsp s s i S
(& Hot spices powder Va tsp A 3 5%’;.!;.! &./U¥ U' e
. Eeﬁmn lﬁ: 2 Ep il (tn& )%:ikb:‘.‘.’ ;{F:_.I;..f 0z ad ol
C sl " %mﬁ; gy eeluy |6
. O ;
l.’ ' Tt::mnh ketchup usrutyc::nr?'l niment V
| Lemons (cut info round) for garnishing
' Lettuce (cut) for decoration .
d C
}  Method w7
9 - M:::ui: dr.umslid:s with garlic, chilli paste, turmeric, pepper ru#iwr;lﬁ Sy Uiiafue T Tpdt L P
m cumin, hot spices, lemon juice, flour and suii; keep aside for o "f"f"'c“ﬂ"{}r:;"k"mﬂj"""ﬂiiﬂdﬂifﬂhﬁ'ﬂu’w 17
itle while. Lzt Sb e Ao Sy S sl s
* Heat oil in a wok and fry drumsticks golden one by one and LA AL ,_,.{ s u—u,r’{uw; ;_fg I
remove.
» Decorate serving dish with lettuce and place drumsticks on
top; garnish with lemon slices and serve accompanied by
tomato ketchup.
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0
Q
H  Red Beef
S
@)
d

Ingredients:
Undercut (1 chunk) V2 kg
Star anise 3
Cinnamon ' 3 sticks
i sauce ﬁ cup
ite pepper powder tsp
Red food colour 1 pinch
&  Waler 2 cups
Chinese salt V2 tsp
b Oil Y2 cup
Chilli garlic sauce, lemon and
lll carrot (finely cut) for decoration
d
O Method:

» Cook all ingredients except oil in a pot till beef is tender.

» Cut into thin pieces and place in a serving dish; sprinkle chilli
garlic sauce on top and gamish with lemon and carrot.

- = e
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ol =

L o e
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e
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o o

(Y] - Dish out; heat oil in a frying pan and pour on top of undercut.
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51  Brown Sugar Pumpkin W $E i, B
S S
3 Ingredients: | 61 7 -
Red pumpkin ]500 grams W2l gL | oS 500 W
| Brown sugar cup . i . w
d : 1 oindh ;‘:A:a.u’z Ix D)1V I.i?—_ﬂ il C
1E Vo cup bv e | Fa dednd |
| | Lemon, carrot (finely cut] for garnishing P L7 Wacl i % o~ |
e Sauce ingredients: LLiy ((ndlrpzfin e
Brown sugar 2 tbsp
1 Yogurt ' Y2 cup 5
| Vanilla essence Ya tsp
d ._,! Y 9
@ Mem‘::; STV RIS S L OIS IL S pp B e Sk FLIEL N O
» Remove s e pumpkin and cut info long pieces. I LﬁJIﬁuﬁJﬁ;ﬁ Ilﬁi&[sw’fdrinzrﬁt 0
F . big frying pan with pumpkin pieces. - s i pes W
m | . I:dyjr r:m;?nf:"l; iEgFr:dienls and cook till pumpkin is fender; LS e 26 FL uh e B LSl
dish out.
» Mix sauce ingredients in a bowl and pour over pumpkins.
» Gamish with lemon slices and carrots; serve.
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Kashmiri Sweet Nans
Ingredients:

Refined flour (sieved) 2 cups
Yeast 1 Vatsp
Egg ]
Sugar 1 tsp
Butter 1 cup
Salt fo taste
Topping ingredients:

Dry fruits Va
St:;ur | K IE;F
Honey 2 thsp
Method:

* Mix dry fruits, sugar and honey in a bowl.

[T\« Dissolve yeast and sugar in luke-warm water; keep aside fo
rise.
* Knead with dough ingredients and keep aside for 2 hours.
» Make medium-size balls from dough and roll out into disks;
d dry fruit mixture on them and brush butter on top.
'ﬁ’ruinnnmndish and bake at 200°C for 5 minutes in a

pre-heated oven and remove; serve hot.
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Taste of Every Season

Ahmed Foods Mixed Pickles are famous around
the world for infusing extra bit of flavor in your
every day meals.

Used as an appetizer or an added ingredient to
enhance our taste buds during eating, our pickles

are made from fresh fruits & vegetables; preserved
in salt, vegetable oil and vinegar with spices to retain

the original flavor.
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= s
Fisher
B

FaTala=Tall =" o
larecdienss

Fish fillet

Prawns

‘Iﬂrl';mn juice g
ite pepper

Musl'urﬁe;owder

Paprika powder

Egg

Fresh milk

Cheddar cheese (grated)

Breadcrumbs

Salt

Qil

Lemon, fomato

French fries

1 iy
PETRTS RN g

Mayonnaise
Eag whites (boiled
F'E:Eled onion (finely cut)
Green chilli (finely cut)

Parsley (chop
White vinegar

Method:
* Mix tartar sauce ingredients

* Marinate fish and prawns with pepper, mustard, paprika,
lemon juice and salt and keep

an’s Catch

3
6
2 tbsp

Vatsp
1 tsp

1 tsp

1

1 thsp

4 tbsp
1 cup

4

for'ﬁn'ng

for decoration

as accompaniment

2 Ingredients:

2 cup
1 tbsp

1 thsp
Va tsp

1 tbsp

1 tbsp

in a bowl.

aside for 1 hour.

« Whisk egg with milk in a bowl.

« Mix breadcrumbs in cheese.

» Heat oil in a wok; coat fish and prawns first with egg and then

breadecrumbs and fry golden.

* Decorate servi

dish with lemon and tomato; place fish and
prawns, french fries and tartar sauce bowl on a dish and
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Tandoori Chicken Pizza

' Ingredients for dough

Refined four (sieved) 2 Y2 cups
Sugar 1 tsp
Yeast 1 V2 tsp
1

:‘Iﬁ( powder 2 thsp
Salt Y2 tsp
Qil Va cup
Ingredients for topping
Chicken breast (finely cut) ]
Pizza sauce 4
Tandoori masala (packaged) 1 thsp
Lemon juice 2 thsp
Ginger/garlic paste Yatsp
Onion (finely cut) ]
Capsicum (finely cut) s

r cheese 1 cup
Mozzarella cheese 1 cup
Oregano 1 tsp
Olive oil 2 thsp
Lettuce, cucumber, carrot for decoration
Method:

* Marinate chicken with tandoori masala, ginger/garlic and

lemon ii.ri:a ﬂl:l:;l t.::sit:::i F?r;'l hhouk;-. y
* Heat oil in a fryi na chicken golden.
* Smoke chicken u:?hpl'lunr coal and keep aside.
* Mix dough ingredients and knead; cover with plastic and keep
in a hot place fo rise till double.
* Roll dough and spread on a pizza pan; pierce holes with fork.
« Bake in a pre-heated at 180°C for 8 minutes; remove.
* When cool, layer with pizza sauce, cheddar cheese,
mozzarella cheese, chicken, onion, oregano and capsicum.
 Bake in oven at 200°C for 20 minutes; remove.
* Decorate plate with lettuce, cucumber and carrot; place pizzo
slices on it und serve hoi
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P
9 Cocktail Shaslik
K Ingredients:
S
@
d

the same way.

shashlik on top.

thick.
* Pour on shahlik and serve.

Chicken pieces (boneless) V2 kg
Ginger/garlic paste 1 tsp
Black peppercorn (crushed) Va tsp
Lemon juice 1 thsp
Capsicum (cubed) ]
Onion (cubed) 1
Tomatoes (cubed) 2

| Sal Ve tsp

| oil for grilling
Cucumber, spring onion for ration

@  Barbecue Sauce Ingredients:

5 Garlic paste 1 tsp
Tomato ketchup Va cup
Comflour (made into paste with water) 1 tsp

ll, Black peppercorns (crushed) V2 tsp
Water Y2 cup
Salt Va tsp
Oil 2 tbsp

d Method:

* Marinate chicken, fomatoes, capsicum and onion with
Q ginger/garlic, pepper, lemon juice and salt and keep aside.

) oo bbec s v . P v sowers | S AR S

* Brush oil on a frying pan and grill sticks from all sides.
* Decorate serving dish with spring onions and cucumber and place
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* Heat oil in a saucepan; add garlic, pepper, ketchup and salt; bring | %3/ J'!’L.':E. AU < ‘Bl PN N
to boil; add water and cook for few minutes.
* Gradually add cornflour while stirring continuously and cook till
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Lk White Meat 7. K

. —"Y AP
q Ingredients: 1 y S
| Mution (boiled) V2 Kg |
0O Yogurt (whipped) 1 cup ; IZl O
Ginger (finely cut) 2 tbsp f

a Mmds (powdered) 2 tbsp | {_’rié_wﬁ it Fro (e b £ C

. EVEE;TMW ;;:;P £V KA | Gkt (g ;

| Green cardamoms powder Y2 tsp SE LY JWr'ﬁHL;' 'ﬁtié_ W2 (JHJ‘:J_:I_.}-.JGH /

G Green chillies (finely cut) 4 ALK b L ol Sl v 2
Fresh G 3 tbsp Sle L 3 LWL bl

t| Lemon juice 1 thsp : . ¥ _ [—
Hot spices powder Va tsp Gl ._C?_ HEh _.&'f:‘-'-""j'”d#

l|, Screwpine 1 tsp Ul % S S % AN AT V
- | e eLiy K et (G Lrdr

J: Oil Ya cup .

C Carrot, tomato for gamishing C
« Blend coconut, almonds and green chillies in a blender. I3

m * Mix pepper and salt in yogurt. .= m

-

cardamoms and dish out.

« Garnish with carrot and tomato; serve.

&
d cook fi

* Heat oil in a pot; fry meat and ginger for 5 minutes.
 Add yogurt and water an
coconut and cook for 10 minutes.

* Add cream, lemon juice, hot spices, screwpine and

| dry; add blended

Ll &/ 4 A -udfc}lgidfuﬁf L (2t U_'JI: kc JAD
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Chocolate Cheese Cake

ingredients:

Chocolate biscuits 2 V2 cups
Butter (melted) 112 grams
Yogurt V2 Kg
Cream cheese 200 grams
Castor sugar 10 thsp
Lemon juice 1 thsp
Vili’!lu essmc:h od 1 tsp

F cream [whi ) 1 Vacu
Gelatin : 1 %2 tbsF:
Woater Va cup
Dark chocolate (melted) 112 grams
Fresh cream, chocolate leave  for gamishing

Method:

gelatin in water and cook it in a saucepan.

* Crush biscuits and mix butter in it thoroughly.

» Brush oil on an 8 Y2-inch spring-foam pan and firmly press biscuits
on the base.

. B:gle in a pre-heated oven at 180°C for 10 minutes; keep aside to
cool.

» Place yogurt in a muslin cloth and hang it over a wash-basin for 6
hours; remove in a bowl. Add cream cﬂee&e, vanilla essence,
lemon juice and castor sugar and beat with an electric beater.

* Add fresh cream and gelatin; pour in pan; layer with chocolate,

making a n using a knife; refrigerate.
i Gamii Cheocolate Cheese Cake wilﬁ cream and chocolate leaves;
serve.

|
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| Turkish Smoked Eggplant ScSave
S . st
Ingredients: el |
O Eggplants (cut small) 2 wenZd )2
Capsicums 2 .t 0 |
a Garlic 4 cloves 2462 =72 !
TWDH'ICIID paste ? 'b"’F %4 U’J
: ater cup e : 2
| Cumin seeds 1 tsp ‘f"f‘r‘f-uf?‘ LV /
1 tsp AR 0isd
G Elﬁ Il':hI“IEE {t:liush:'_ld;dl lfl'bsp 26 b %
Vats v y =
t| ;:: ke 1 tspp A WLl &/’(thjﬂ'j'
Olive oil 6 tbsp EATNSY E«/’Jﬁjm{
1 o -.sa
A Y 87
.'f!Li.lJ/h i_.-El’u,'ﬁJ
¢
Method: -
S » Heat 3 tbsp oil in a frying pan; fry eggplants and remove in J"’
o TR T . St IS p S S L L 3»:.*“#..&9
:::i ,:::;?,:'E :l' -m a frying pan and fry capsicum and ! ‘f Codratian iboin R Bt B8
* Add remaining ingredients and cook ill boiling hot and dry. = LIS 'J’-‘_-lfﬁﬁdkuf g EL T2/t ,J:'h
« Stir thoroughly and leave on dum. byl
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Garlic Nan

Ingredients:

Garlic (chopped) 2 tbsp
Cumin [crushed) 1 tsp
Green chillies (chopped) 2
lemon juice 1 thsp

Dough Ingredients:

Refined flour (sieved) 1 cup
Yeast Y2 tsp

Sugar Ya tsp

Sab ! ap

Oil for frying + for brushing
Butter for brushing

Method:

» Mix garlic, green chillies, cumin and lemon juice in a bowl.
* Mix yeast and sugar in litfle water and keep aside for 10
minutes.
* Mix with dough ingredients and knead; cover with plastic and
aside fo rise.
. : six balls from the dough and spread out the discs with

ngers.

* Spread garlic paste on top; heat litile oil on iron griddle and
rul?ust nmg'luﬁ'cmpgnlh sid:f P P

* Brush butter on top and serve.
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Grilled Cicen Kebabs

Ingredients:

Chicken legs é
Red chilli powder ]
Yogurl/ } 2 thsp
Ginger/garlic paste 2 isp
Clove powder Va tsp
Cinnamon powder 1 tsp
Coriander powder V2 tsp

Hot spices 1

Onion, tomato, green chillies,potatoes Fin:f;r cut

Salt 1ts

Oil for ﬁying + 2 thsp
Mint leaves for garnishing

Method:

« Marinate chicken with all ingredients except vegetables and
keep aside for 2 hours.

* Heat oil in a frying pan and layer with chicken legs;
preserve masala.

* Cook from both sides and dish out.

* Mix vegetables in the remaining masala; heat 2 thsp oil in
a frying pan and lightly fry masala; pour on top of chicken.

» Garnish with mint leaves and serve.
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Chicken Taka Tak

Ingredients:

Chicken pieces 1 kg

Cumin seeds 1 tsp
Onions (chopped) 2

Ginger (chopped) 1-inch piece
Gur?ic (chopped) 6 cloves
Green chillies (chopped) 3

Tomatoes (chopped) 2

Hot spices : 1 tsp

Driecr fenugreek leaves 2 thsp

Salt Vatsp
Vegetable oil 6 thsp

Mint leaves for gamishing
Method:

+ Heat oil in @ pan and fry cumin; add onions and cook for 5
inufes.
. mug;rlic, ginger m:ﬂfrean chillies and fry.
» Mix in remaining ingredi
changes; add fenugreek.
 When tender, thoroughly fry; dish out and garnish with mint

leaves.

ents except fenugreek; cook till colour
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Apple Crumble Custard

Ingredients:

Fresh milk 1 cup

Vanilla essence 1 tsp

Vanilla custard powder 2 thsp

Sugar Y2 cup + 4 thsp
Apple (finely cut) 2

Biscuits 300 grams
Cinnamon powder 1 tsp

Nutmeg Va tsp

Butter 100 grams
Fresh cream for garnishing
Method:

« Cook milk with vanilla essence in a saucepan on medium heat

and bring to boil.

* Dissolve custard powder and 2 cup sugar in litle water;
gradually add into milk while stirring with spoon continuously;
cook on low flame.

» Add apples and cook for 5 minutes; remove from flame.

» Chop biscuits, cinnamon, butter, nutmeg and remaining sugar

in a chopper.

* Mix with custard and dish out into small bowls.

* Garnish with cream; serve.
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iredients:
Chlcken pieces (boneless)

Red chilli pawder Va tsp
Cumin powder V2 tsp
Salt Ya tsp
Qil 1 tbsp
salsa Ingredients:

Green chillies [Hnnly cut) 2
Tomato ketchup Ya cup
Oregano V2 tsp
Lemon juice 2 tbsp
Salt Vatsp
Decoration Ingredients:

Apple (finely cut) 1
Pineapple pieces 1 cup
Lettuce (finely cut) 1 cup
Cabbage (finely cut) 1 cup

Aethoa:
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s Munrlauie chicken with its ingredients and keep aside for a llﬂle

while.
« Cook in a frying pan till chicken is tender, remove.

¥ Mu: salsa ingredients in a bowl.
Arrange decoration ingredients on a serving dish and place

:hicien on fop; pour salsa over it; serve.
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4 sken Polatoes Lr W
QO  Whole chicken 1 kg SELUL e | K S
Potatoes V2 kg .;‘:ﬂ.lar_ﬂ Vo7 SO I ¥$ ;’; J7 "
a Ginger (finely cut) 1-inch piece P e - :
Tomatoes(cho ) 1 cup ;{b”.i.bf..ﬂ S bk | uﬁréu_gi (J,fg(_f Aot C
i Green chillies ( nely cut) 6 K% JWr)’IﬂL,-;  deodl (nE o)V i
[ it el ot Vo i B s
G Yogurt 250 grams 2 LEwi% VR R L (Lrfe )
Coriander seeds 1 thsp LLiy Ay $m (e
1 Cumin seeds 1 thsp S 250 $s C
Black peppercorns 1 tbsp f
llj Hot spices powder V2 tsp
Salt fo taste | V
Qil V2 cup + for frying |
Mint leaves, tomato for garnishing '- .
d Metho — e
o ° Eaeltpqlfqh:s ;ﬁf :nu; fhf::ﬂ |=ﬂgf:swi:n:2*:: pieces each. ST S S E L Aok tun at s UE il O
» Heat oil in : . y T p e .
» Marinate chicken with yogurt and salt and keep aside for a f 2 'JIL":' .:J,.-.E:L{ Jﬂi{-gsd?‘f m..t?mw{.j{_ddw
M litfle while. o LI TRA VL EE SISy S M
» Heat oil in @ wide-neckgd_ pot t.::nd cook r.!1icken_ for 2 hour. | JCsy e S SR AL G EE TS Whopinn Sop 3K Uy
vl pelkie, groerr CRIAL. SIO0N, (NE, SHINE, g | e st g O ATYTL pia g by LS
« Add tomatoes, hot spices and mint leaves and keep on dum.
» Dish out Chicken Potatoes and garnish with mint leaves and
tomatoes.
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Fish fillets
Samosa sirips
White vinegar
sauce
Chilli sauce
Peri peri sauce
Red chilli powder
Lemon juice
Fresh coriander
Gram flour
Salt
Oil

Yogurt
Cream
Tahini paste
Pine nuts
Salt

Olive oil

« Blend sauce ingredients except
a bowl; add oil and keep
» Apply vinegar on fish and keep

aside.

thoroughly wash and place in a dish.
* Marinate with remaining fish ingredients and keep aside.

fish hllets with them.

R
FEEEEE S

1 bunch
5 tbsp
fo tasle

for frying

oil in a blender and pour into

aside for 15 minutes;

"e Crush samosa strips in a chopper and remove on a plate; coat

« Heat oil in a wok and fry fish golden and dish out.
» Serve accompanied by tahini sauce.
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Chicken pieces (boneless) Y2 kg .' n _ _
Pasta (boiled) Va kg SLiv2 S v Gadupdd, O
Onions (finely cut) 2 v s N . =
Spring onions (finely cut) 2 Lliy sl | okl (Bl Aty
' Green chillies (finely cut) 2 ; : 2 (dnd i .
Fresh red chillies (finely cut) 2 i N NN GodL -). /
Garlic paste 1 thsp dleS At h U= Akl
Black pepper (crushed) Ya tsp f_ o = :'i Fusie | w2 (qed LSt ©
Sal Vatsp o i g, PR, i
Sesame oil 1 thsp + for frying | ¥ WL Jhie | * - 5
Lal'ltuca leaves, tomatoes Fnrtbgsamishing R o, H L% P A
Oi 2 P il 2 1!
| ¥ Sl e | Fre el
| auce Ingfe Ll 7
Chicken stock 1 cup | )
Brown sugar 1 tsp
| Chilli sauce 1 Ep 9
| Cornfl 1 ! 3 e i -
Sorr: il 2 thep RUWEAEL nd b §TEVSS L/ ks B O
Oi 2 thsp LU B FE G/ Elinl f 1 ling 38 o7 .
heth g NS sl B IVC B b2 G SIS A Ll
+ Heat oil in a frying pan and fry chicken on high flame fill Az sl s o AL TS LN E L LU s
colour changes. . J i S5
* Add garlic, pepper and salt and cook with lid on till chicken is - e
tender.
* Cook sauce ingredients in a saucepan fill thick.
*» Fry chicken, capsicum, pasta, chillies, onions and spring
onions in a wok.
» Add sauce and sesame oil; dish out and garnish with
| fomatoes and lettuce.
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Chicken breasts (boneless) Y2 kg
Black pepper (crushed) 1 tsp
Mustard paste 1 tsp
Lemon juice 1 thsp
Salt Va
Green chillies for decoration
Onion paste Y2 cup
Tomatoes (blended) 1 cup
Tomato ketchup 1 cup
Ginger/garlic paste 2 tsp
Oregano 1 tsp
Red chillies (crushed) 1 tsp
Cheddar cheese (grated) 1 cup
Parsley Y2 bunch
Lemon juice 2 tbsp
Salt Y2 tsp
QOil 4 tbsp

o Thinly slice chicken breasts into 6 pieces.
, mustard, lemon juice and salt on chicken; fold

over chicken and hold r with toothpicks.

* Heat oil in a frying pan and fry ginger/garlic; add onion,
tomatoes and chi iﬂn, cook with lid on.

» Add tomato ketchup, oregano, red chillies, lemon juice and
salt and cook for 5 minutes.

» Decorate dish with green chillies and dish out casserole;
sprinkle cheese and parsley; serve.
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Spicy Meatball Stew

Ingredients:

Beef mince Y2 kg
Capsicums and tomatoes (cubed) 2 each
Onions (chopmd} 2
Breadcrumbs Y2 cup
Oregano 1 tsp
Tomatoes (chopped) 2

Hot sauce 2 tbsp
Red chilli powder 2 tbsp
Garlic/ ginger paste 1 tbsp
Parsley 1 tsp
Salt fo faste
Oil 1 cup + for frying
Method:

* Heat oil in a wok; fry onions brown and remove '%. Keep
wok aside.

* Mix garlic/ginger, breadcrumbs, 2 onions, 2 red chillies
and salt in mince.

» Shape into small meatballs; pierce alternatly one meatball,
one capsicum, one meatball, one fomato and one meatball
on a wooden skewer.

» Repeat process to make more skewers; heat oil in a frying
pan and fry meatballs golden; remove.

* Add toematoes, oregano, remaining red chillies, hot sauce
and salt to the wok with fried onions; cook thoroughly; dish
out into a serving dish.

* Place meatballs on top and sprinkle parsley; serve.
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Fish Salad

Ingredients:

Tuna fish
Elbow macaroni (boiled)
Tomatoes (chopped)
Olives (finely cut)
naise
Black peppercomn (crushed)
Salt
Lettuce
Tomatoes (cubed)

Method:

1 cup

2 cups

2 cups

Y2 cup

3 tbsp

to taste

to taste

for decoration
for garnishing

.« Mix all ingredients in a big bowl.
» Decorate a serving dish with lettuce leaves; place salad
on fop and gamish with fomatoes.
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* Sprinkle parsley and serve.

Chicken Stroganoff
Ingredients:

Chicken breasts (boneless) 4
Onion (finely cut) ]
Mushrooms (finely cut) 1 cup
Fresh cream 1 Va cups
Lemon juice 1 tbsp
Black s (crushed) 1 pinch
Parsley (chopped) 1 thsp
Salt 1 pinch
Olive oil 3 thsp
Method:

* Mix lemon juice in cream and keep aside.

e Lightly pound chicken with a mallet; cut diagonally into
linch thick pieces.

e Heat 1 rbsp oil in a wok and fry onions for few minutes;
fry mushrooms golden in it and remove.

* Increase flome and add remaining oil; add chicken and
fry for few minutes. Add onions, mushrooms, pepper,
;:hr;.:i;m and salt and cook for few minutes; dish out when
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Spinach Mutton -2 (PR
Ingredients: A b d B )
MI.!HDH [piiems] Va kg Ky (P2 f O
splmt‘l-!ifllfri‘:sly cut) ? kg K ( el L L) "'ﬂ
Bay leaves 2 leaves 243 Uﬂ’ft.f{ C
Cloves 4 142 E.& 3
Cinnamon 1-inch piece il :5, /
Green cardamoms ) _
Cardamoms 2 N ﬁ-’" e
Cumin se;led;.ly 1tsp 146 ug"md,{
Onions (finely cut) 3 - 1
Garlic (chopped] o . 2 U C
Ginger/garlic paste 2 thsp EA TN ik
g:l:: chill pamﬁ iln:fie wi et VY
5 -] ol s
. Olive oil 4 tbsp _E'zs (Znilngt o ;
Ginger (finely cut) for sprinkling GLiW2 Lot
d Avep i pribns
[ - ol
ON  Method: &l 4 Fhwzs O
m o . Twerse spinach in boiling water and remove; blend with green | diLx {Jﬁj'_g A m
8 chillies.
| * Hedt oil in a pot and fry all ingredients except spinach and salt _
on high flume. g S

» Add 2 cups of water and cook meat till fender. ] e
* Add spinach and salt and fry; sprinkle ginger on top and serve. @f: PBLN AL A Je /e duailiy
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Kk Mocha Walnut Tart Cake Lty dk
S Ingredients: s
Chocolate {chopped) 140 grams '
e Light corn syrup Y2 cup 5171 i O
Butter e ';2’: fp | = r
Coffee er sp :
q lcing sugar :%;icup :F.;;_,,L/-! | ru"Hﬂ (l}ﬁJfﬂ)Jﬂl‘k c
. S I - ¥4 | .
| \Eg?li"u essence 1 tsp e 84 =¥ | vls4 vA L‘”r:? o |/
Raﬁred H{u“r (s;ee:;d] 1 cup AV u"" e v .'
Walnuts (cho 1 cu ? s PSR LY /
G Walnuts (cut f:ﬂn halves) for gl::mishing 'th..g.l.fz L2t “"'r"fu ;- = : L;E*j ‘R
t AN o 5L 0¢ s droe
Glazing Ingredients: 243 X As
Chocolate 84 grams PL Ty A
U Butter 1 thsp s = 17
Light corn syrup 2 tbsp | Yot (fozlaf Joa
Coffee pawder ] tsp dljh-g (L:‘-’E:...r...ﬂ).:.r:fl )
B Ll (e ndlZ as?
d Method: c

« Cook chocolate, syrup, butter, coffee and sugar in a

O  saucepan till chocolate melts; remove in a bowl. . O
. AIIcI:w fo cool; uid eggs, essence, flour and chopped -
walnuts; mix with a spoon. oo 4 388, St S b p
(M . Bush ol ona spring-foam pan and pour in batter; bake in a {?"Eg"_"%;_' i IL?K u“?{u Kﬁ(ﬁi’w"ﬁ“b /7
pre-heated oven at 180°C g 25 minutes and remove from Bl VAT - U7 O Y (D2
E;’E"- e ) i U’élimf iZ AN B-fr[ﬁr’f-{ 4 |_-£1-U:'ltG.-JJJ'£! .-"IU'."."-.‘-:L; Lisle.s’
* Open pan and place on a wire rack to cool. _ . )
» To make glaze cook all ingredients in a saucepan fill S s G TIA BSOS F25 £180°C Lt m Jedin &
chocolate melts. == LK /02 UL BV L b R0 L Lty
* Apply on cake thoroughly and gamish with walnuts. e it L b ple LTI LY -535 |
Note: Keep cake aside for at least 3 hours before putting

glaze on it. LFaL L5 .‘!ﬁlﬁ’;..g’ 07
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Potato Chops

Ingredients:

Potatoes (boiled and mashed)

p e cdr

R illi

Coriander powder

Garlic (chopped)

Tomato (chopped)

Onions (chopped)

Frouh coviomder (chopped]
coriander (chop

Refined flour

Salt

Oil

Lettuce (finely cut)

Method:

1 Kg
V2 Kg
1tsp
1tsp

5 cloves

]

2 tb

1 tosp

3 tbsp

to sprinkle
to taste
for frying

for decoration

« Heat oil in a pot and fry 1 onion golden; add mince,

er, red chillies

coriander

dry. Add

arlic, tomato and salt; fry fill

coriander and lemon juice and remove.

» Spread little potato on palm; fill litle mince in centre; shape
inI:n round cutlets. Repel:«;ltl‘:I process to make more cutlets.

* Lightly coat cutlets with flour.

* Heat oil in a frying pan and fry cutlets golden from both

sides; remove.

. » Decorate a serving dish with lettuce and place Potato Chops

on fop. Serve.

- 69 - MASALA

7RIS KU
=

SLIVY  (endp)
LrLo .
315 v
LLE S
s | g

dLiy (s i)

O LB p VS £ A 5ne L o ok B
( -.u'I'L*lb;{fiuﬁldﬁfﬁu"}Ku:‘.{le?swﬁgfiji.ﬂus |
Ln L d Sk O g A2 UL oen L
AELBE Ao bl sl bl y
ul‘)f-{";'_:llfgﬁji-fsf.uijdﬂfgfdf;.._.ﬁlguﬁuuﬁﬂuf .
_L,_.:)L::#.fﬁ:‘ﬁpf

KITCHEN

AT

VA
a7

( E....rré::;
P 4

& JUdns
ol
(o2 )
(leel/ )

(drdog)i

e B
't S




Chicken Chickpea Salad

Ingredients:

Chicken breasts 2

Chicltﬁus (boiled) 1 cup

Paprika powder 1% tsp
Onion (chopped) 1

Tomatoes (chopped) 3

Lemon juice 1 thsp
Green chillies (chopped) 6

Fresh coriander (chopped) 2 tbsp

Salt o taste

Oil for brushing
Fried papadum as accompaniment
Method:

» Cut chicken breasts into broad strips; add V2 tsp paprika
powder and salt.

» Brush oil on a grill pan and grill chicken strips from both sides;
remove from flame. " |

* Mix remaini rika powder, fomatoes, lemon juice, onion,
coriander gnrgeﬁa:mi"ias and salt in chickpeas. !

* Place %2 c"licltpeus on one side of serving dish; place chicken

on top; add remaining chickpeas; arrange papadum on the
opposite side and serve.
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Barbecue Chicken with Peanut sauce

Ingredients:

Chicken breasts

Peanut butter
sauce

g:zc::hilli paste

Lemon juice

Brown sugar

Black peppercoms (crushed)

Salt

Qil

Rice noodles (fried)

Basil leaves (fried)

Method:

salt on them.
remove.

and lemon juice in a bowl.

serve.

_________
s, S} =

2

Y2 cup

Y2 cup

1 thsp

1 tbsp

Va tsp

Ya tsp

to taste

for brushing

for decoration
for gamishing

» Cut chicken breasts info broad strips and sprinkle pepper and
« Brush oil on a grill pan and grill chicken strips from both sides;
* Mix peanut butter, somuce, red chilli paste, brown sugar

* Decorate serving dish with noodles and place chicken on top;
pour sauce over chicken and garnish with basil leaves and
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Greek Chicken with Vegetables

O

ql [Ingredients:
| Chicken breasts 2
| Garlic (chopped) 1 tsp
| Black peppercorns (crushed) Ya tsp
eil Yogurt V2 cup
i Fresh cream Ya cup
: Cucumber (grated) Va2
if Salt fo taste
U. Lettuce, fomato, cucumber (sliced) for decoration
| Olives for gamishing
d
Q. Method:
) |« Cut chicken breasts into broad strips. Add 1 tsp olive oil,
pper, garlic and salt.
+ Brush 1 tsp oil on a grill-pan; grill chicken from both sides and

remove.
* Mix rogurl, cream, cucumber and remaining olive oil in a

* Decorate serving dish with lettuce, fomato and cucumber; pour
yogurt on top and place chicken over it.
 Garnish with olives and serve.
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Peach and almond flan
Ingredients:
Peaches 10
Refined flour (sieved) 1 ¥2 cups + for sprinkling
Butter Ya cup
Baking powder Ya tsp
Sugar 2 tsp
Eggs 2
A?r?mnd paste 1 cup
Sugar Y2 cup + for sprinkling
Keenu zest (grated) | tsp
Sugar for garnishing
Method:

» Peel peaches and cut from centre; discard seeds.

» Mix Hour, butter, baking powder, sugar and little water;
knead into dough; refrigerate for a litle while.

» Sprinkle flour on a board and roll out dough into disc; firmly
set in a tart pan and refrigerate again.

* Remove; pierce holes with a fork; bake in a pre-heated oven
at 180°C for 25 minutes.

* Mix eggs, almonds, sugar and keenu zest in a bowl and layer
on fart.

* Decorate peaches according to picture; sprinkle little ron
fart and bm ina pre-heulngd nfan at IEPO"C for 10 :1?1?:155;
remove,

. M?luirk sugar golden in a frying pan and decorate over flan with
a fork.
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Lasagne Rolls

Ingredients:

Chicken mince V2 kg
Lasagné sheets (boiled) 8
Cheddar cheese (grated) 350 grams

Mayonnaise 1 cup
Mil(ﬂ Y2 cup
Ginger/garlic paste 2 tsp
Onion (fried) 1

Black pepper (crushed) 2 tsp
Oregano V2 tsp
Tomato paste 2 thsp
Thyme Y tsp
Salt fo taste
Oil 5 tbsp
Tomato keichup for garnishing
Method:

» Heat oil in a pot; sauté % ginger/garlic and onion.
* Add mince, pepper, oregano and salt; cook.

* Mix Irmllc mayonnaise, 2 cheese, ¥z pepper and salt in a
bow

« Spread some mayonnaise mixture on a lasagna sheet; layer
with some mince and roll.

* Repeat process to make rolls from all sheets; place in a Pyrex
dish.

* Heat oil in a frying pan and fry remaining ginger/garlic.

» Add tomato paste and cook; put remaining pepper, thyme,
little water and salt and cook till il separates.

».Pour this sauce on lasagné; sprinkle remaining cheese on them
and bake in a pre-heated oven at 180°C till cheese melts.

» Dish out and gurnlsh with fomato ketchup.
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W
% Livewy §
Q _- Raja Abdullah N A7
1 el 2y e
o __Na — rif 300 2k
q Sizzling Kampot Beef Steak r:' - z“w&’dﬁ-’iﬁﬁ Megn o)
O h:il;cedien’rs: S Und 3y &£Liv2 JULA
Undercut 300 grams PR B (7 8 R (71 ) N i P
Jﬁ-f' (Jﬂd‘:f;lr); 'l v o= % S
@  Garlic (chopped) Va tsp 2 ; :
Oyster sauce 2 thsp ALY L2 $Lipz  (Gn J-r%)-’ktf{
i White wnegur,[ parsley [choppedl 'I tsp each o f 60 Lz &Lliv? S
Ing onions 2 tsp y ; "
d 3 2 thsp iy Lo 8
Basil leaves for garnishing :;!1?1::,.:.::;
C Kampot Ingredients: wl  (nLl AN
Tomatoes (cut small) 3 Serving Ingredients: L6 (el 2 Dossi
ll' Parsley (chopped) 1 thsp Cauliflower flowers, é - A: ¢
Green and black olives 10 each | french beans, potatoes,carrots 100 grams il 5
Capsicum chopped) % Butter 30 grams ¥ (GedoR)es
Basil leaves (chopped) ~ 2thsp | Leek [cut thickly) ] stick AL (Lni )l
¢ Lemon juice, ca 2 tsp each | Onion (finely cut) 1 . e '
Garlic [vz:|'|o|::|:!et:lF;ms Va tsp Salt Va tsp £z 22 PRI
O Salt 7/ tsp Olive oil 60 grams ‘-".-"tﬁ'k% (jﬂy’?,:)ﬂ
Olive oil 4 tbsp AV % o
m Method: $Liva LWl
» Slightly steam vegetables and keep aside.
* Marinate um:!eﬂ:r::I with its ing redients ubn;IWI keep aside. _f,;’/ ‘
* Mix lents except oil in a 3 , *
Heat grill pan und apply oil on it; || undercut from both sides. ESbi 2 L1 Fnste g LM 20 SN ot LR
* Heat oil in @ frylrrg pan and sauté - remove. J,su:'rs;_}f.&,,r—)’f@d,ﬁ.,ﬂu.lzrﬁ Lo Bt 2L S
. E::I;::u'nnleru put butter on it; spraad onions and leek; place ﬂfw"r”tlfq‘f':ftﬂuﬁ-ﬁ'/-djuﬁ-;.fbum..-u'l : T
« Pour kampot on fop; add vegetable and garnish with basil. '-"':ﬂ/[‘f‘-‘j"'-’kb;b”b"' IR I IMN
-;{Jlﬂﬁ.d—rﬂu.l"f:.'thur‘l;
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Chicken Chilli with Khua Chow

Ingredients:

Chicken pieces (boneless) 400 grams

Egg ]

Dried, round red chillies 15

Red, green and yellow capsicums 1 each

Green chillies (cut thickly) 5

Leek (cut thickly) 1 stick

French beans (cut thickly) 3

Khua chow 4 tsp

ter sauce 21tsp

Garlic (chopped) Va tsp

Chicken powder Va tsp

Cornflour 2 thsp

White sesame seeds Va tsp

Salt 1 tsp

Sesame oil 4 tbsp

Method:
* Marinate chicken with cornflour, egg and salt and keep aside.
* Heat il in a frying pan and fry chic golden; remove.

s In the same frying pan sauté leeks and remove.
* Fry capsicums; remove.

* Fry green chillies and remove.

* Fry khua chow in the same frying pan; add red chillies and
chicken and fry for 1 minute; udd remaining ingredients and
fry for few minutes.

* Dish out and serve.
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Zubaida Tariq
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Mashed Potatoes oLy atv
¢ Ingredients: 15
Black pepper{crushed) A 6 7
ack pepper{cru taste ot 4
@ Salt fo taste -1} S¥dnd
Butter (melted) 1 thap el &s
()  Fresh coriander for sprinkling A i? o
AU (e )
Method: | eLLn £
« Boil and mash potatoes. ;
* Mix potatoes with butfer, pepper and salt; sprinkle "':'/ :
g I b ooty 3K A Sz
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ASKARI HERBAL’S Health & Beauty Clinic
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