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R JNAINA

Bom and raised in Faisalabad RJ Naina, is an artist, a painter, and most of '
all a humanitarian. She believes on "live and let live*. She always feels
happy: you know why? Because she doesn't expect anything from
anyone. She is generous and warmhearted. Strong and assertive. Exuber-
ant and enthusiastic. Broad-minded and expensive. She loves her family
more than anything. She thinks with her heart. She is among those lucky
ones who live their life with their own style.

Meet Rizwan Nawaz Khan aka "Rj Rizz Khan", Auersatlle
artist in his personality. He keeps telling himself, "I must learn
to accept”. But in reality he never will. He just does what he
thinks is right; forgetting what everyone is thinking about him.
He is only a public entertainer who tinderstands his era. He
loves music and that is all that matters.

Ambitious and self-made RJ Fizza Shah also works as government

gmployee in judicial department: Her identity may be a mysiery, but she

Mys loves to hear and voice without fear. Shelsaﬂrm Ial!warinthetanet
“love can fix anything”

Shelikes to balanee professional & family lfe Prm’rsssln'tael life gives her

exposure, confidence & sense of achievernent. Her favorile pastime is to

weatch movies, adventurous trips. reading fictions & cooking,

- Asell made Individual "Rj Ahsan Alif* He always deemed to be an ambi-
tious, cultivating and a dreamy person. Self obsession and self centered
aren't the words meant for him. He has been made a wide space in the
people's hearts with his catchy Voice and a deep approach to artistic
field.Being a younger artist in the town He has proved that Every young
individual can do a lot for the society through his/her creativity.
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MONDAY TO FRIDAY

FRESH - 5:00 PM. REPEAT - 11:30 PM (MON DAY TO FRIDAY)
LOCAL: 021-32632310. INPERNATIQNAT: (:99),91-39632702
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Handi Qeema

Ingredients:

Minced chicken (hand ground)
Tomatoes (finely cut)

Onions (raw paste)

Lemon juice

Green chillies (cut lengthwise)
Turmeric powder

Black pepper (crushed)

Red chillies (crushed)
Ginger/garlic paste

Ginger (finely cut)

Fresh coriander (chopped)
Salt

Qil
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V2 kg
)

2

2 thsp
4

1 tsp
1tsp
1 thsp
1 thsp
2 tbsp
2 tbsp
to taste
1 cup
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» Heat oil in a pot and sauté onions until light golden, then
add ginger/garlic paste, turmeric powder, black pepper,
red chillies and salt and fry.

* Add tomatoes and cook until its water dries, then add
minced meat and fry.

* Add green chillies, lemon juice and ginger and leave on

dum.

» Add fresh coriander and transfer on a dish.
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Shahi Dum Aloo

Ingredients:

Potatoes (small and peeled)
Tomato paste
Ginger/garlic paste
Ginger (grated)

Cumin seeds (roasted and powdered)

Red chillies (crushed)
Jaggery (powdered)
Almonds (finely cut

Fresh cream

Lemon juice

Coriander seeds (crushed)

==L
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1 kg
1 cup
1 thsp
1 thsp
1tsp
1 thsp
"2 tbsp
20

Va2 cup
4 tbsp
1 tsp
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Black pepper (crushed) 1 tsp
Green chillies (finely cut) 4
Salt to taste
Qil P V2 cup
Fresh coriander, ginger (finely cut) for garnishing
Method:
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Heat a little oil in a wok and fry potatoes until golden and
remove.

Add tomato paste, red chillies, ginger/garlic paste, cumin
seeds, jaggery and salt and fry.

Add potatoes, coriander seeds, black pepper, green
chillies, lemon juice and cook.

Add almonds, ginger and cream and transfer into a dish.
Sarnishwith fresh corionder and ginger, anrd serve.

Th;f J.-‘) j -'frr'f

¥
3 y - o

et o8, By 2

¥ pAKSOCIETY1 T PAKSOCIE



e,

.-"'"-
e ad - o el 7N
- . - FP Loy b
;. dirm e g Nl L& LI L e
PP IOV DO IB=TC SV g [ F S S e 7 o g B (Ga)uusld s
' ,l-' S I...«-J.J"" ~ " o= el | g e i r v’g.-_l.d 2 V'IE'L-’ -5 - e e E e e
LA S O F e IR - . N> (st DU
b= # - ¥ » - * - ) o u*_;,-r L = — 1*- -
"3 - T e i ] R= § ’ £ [ - i .,.-‘_,a-# ¢
--"" l-l' 2T it E-F*._.ﬂ..l::’ ‘LL'I/I ‘J‘ Ef" I 4 . -
[ | ,_.v ™ b &E ~ | 1 ‘H'.: :-! u ;-L" L.rcv .E:il;:....-—"'} c - '."1' V"E..-"'UIL'LE."
f 4 H 1 - = C -
B 4111 BT “fz{u-f-*ﬂ'u&'{{!'uf'wiff"‘f S W E T = - A Y i T
|'l"r|- £ f:l *_ ~ - l*'l' ﬁi i rg| : ?‘--—- : - - 'I_..---| |
SR JILos o *-.fﬁn; IS B8, 18 19grg" . /1 (Bl ~. < 5 S [ Iy PP
e, fi&' #-L.v [dﬂﬂ,&];hgﬁ ﬂfy’ﬁ—b—ﬁ VRl =
-l S e

Chilli Chatni Chicken Rice

Ingredients:

Chicken pieces (boneless) % kg

Rice (boiled) 2 cup e
Degi red chillies B

Cumin seeds 1 tsp "
Ginger/garlic paste 1 thsp

Coriander seeds 1 thsp :
Lemon juice 2 thsp

White vinegar 2 thsp g
Salt to taste

Qil 3 thsp *
Spring onion (finely cut) for garnishing *

]

|

Method:

Add a little water, vinegar and degi red chillies in a
saucepan and bring to boil.

Add cumin and coriander seeds and mix well to prepare
chatni.

Heat oil in a wok and fry ginger/garlic paste, then add
chicken and cook until its water dries.

Add chatni and cook till oil separates, then add rice and
mix well with a spoon.

Add lemon juice and transfer on a dish.

Garnish chicken chatni rice with spring onion and serve.
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Salt and'Pepper Chicken

Ingredients:

Chicken breasts (boneless)
Black pepper (crushed)
Refined Hour

2
2 tbsp
2 thsp

Cornflour (made into paste with water) 2 thsp

Egg (beaten)

Soya sauce

Spring onions (finely cut)
Garlic (finely cut)
Chicken stock

Capsicum (finely cut)
Salt

Qil
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Method:

* Mix flour with half cornflour, black pepper and egg.
« Add chicken and soya sauce and set aside for half an
hour.

2 thsp * Heat oil in a wok and fry spring onion and garlic for
2 a few minutes, then add chicken and cook thoroughly.
5 cloves * Add black pepper, stock and salt and cook for a few
Y2 cup minutes.

2 thsp * Gradually add cornflour stirring continuously with a
to taste spoon, then add capsicum and transfer into a dish.

2 tbsp + for frying
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Sarsoon Ka Saag
Ingredients:
Saarson ka saag 1 kg
Maize flour 1 cup
Butter 1 cup
Green chillies 4
Garlic 8
Dried, round red chillies 10
Turmeric powder 1 tsp
Salt to taste
Tempering Ingredients:
Garlic (finely cut) 4 cloves
Butter Y2 cup

Qil 3 thsp
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Method:

Finely cut saag and soak in turmeric water, then wash and add
in a pot. :

Add all ingredients except flour and butter and cook until its
water dries.

Allow to cool and finely blend in a chopper.

Add saag to the pot again and cook for a few minutes, then
add Hour and butter and cook thoroughly.

Transfer saag into a dish.

Fry tempering ingredients in a frying pan and pour on saag.
Serve hot.




MONDAY TO FRIDAY

FRESH - 11:00 AAM. REPEAT - 9:00 PM
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Dragon Chicken

Marinade Ingredients:

Chicken breasts

Ginger/garlic (chopped)

Red chilli powder, soya sauce

Red chillies ([powdered)

Cornflour (made into paste with water)
Eag white

Salt

Oil

Sauce Ingredients:
Cashew nuts

Dried, red round chillies
Ginger/garlic (chopped)
Soya sauce, red chiHigl-s. {_cr_TJsh_ed}____
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a2 kg

1 thsp

/2 tsp each
1 tsp

2 thsp

1

to taste

for frying

15
2
2 tsp

1 _'rsp___ggch _

Spring onion (chopped)

Onions (finely cut)

Red, green and yellow capsicums
Sugar, water, red chillies (powdered)
Salt

Tomato sauce, oil

Method: .
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2 I'bsp

2

| cup

/a tsp each
to taste

-2 tbsp each

« Cut chicken breasts lengthwise and marinate for at least half an hour.
» Heat oil in a wok and fry chicken until golden and transter on an

absorbent paper.

* Heat oil in a wok and fry cashew nuts until golden and remove.
* Fry dried and crushed red chillies with ginger/garlic paste and cook

Thr:rmughly

* Sauté spring onion and onions on high flame for 5 minutes, then add

capsicums and fry for 2 minutes.

* Add red chilli pcwder sOyQ sauce, tomato sauce, sugar, a little water

nd
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Spicy Drumsticks

Ingredients:

Drumsticks

Talhar mirch

Dried, red round chillies
Garlic

Cumin seeds

Green chillies (finely cut)
Potatoes (peeled and sliced)
Ginger (grated)

Lemon juice

Sugar

Tamarind pulp

Water

Salt

Olive oil
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2 kg

4

é

8 cloves
] fbs.p
b

2

2 thsp

1 thsp

] thsp
Y2 cup
5 cups
to taste
15 tb‘sp + for 5prin|-<|ing
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Method:

Heat five thsp oil in a frying pan and fry garlic, cumin seeds,
talhar mirch and red chillies lightly, then DClCl three cups of water
and cook for 15 minutes.

Allow to cool and blend in a blender -

Heat five thsp oil in a wok and add drumsticks with salt and cook
for a few minutes. Add remaining water and cook with lid on.
When drumsticks are tender add blended mixture, tamarind
pulp, lemon juice and salt and cook. Add half the ginger and
remove from flame.

Heat remaining oil in a frying pan and add potatoes, a little
water and salt and cook till potatoes are tender.

Add half the green chillies and spread on a serving dish and
place drumsticks on it.

Sprinkle remaining green chillies, ginger and olive oil and serve.
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Asghari Kebab

Ingredients:

Chicken mince meat
Green chillies (finely cut)
Fresh coriander (chopped)
Ginger/garlic paste

Black pepper (crushed)
Cheddar cheese (grated)
Egg

Salt

Qil
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2 kg

8

5 tbsp + for decoration
1 thsp

V2 tsp

V2 cup

]

172 tsp

for frying
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Method:

Mix all the ingredients in a bowl,

Shape the mixture into kebabs.

Heat oil in a frying pan and fry kebabs from both sides
until golden.

Decorate serving dish with fresh coriander, place kebabs
on it and serve.

Keep uncooked kebabs in a deep freezer and use as
required. These kebabs can also be baked.
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Fiery Pepper Chicken

Ingredients:

Chicken pieces (boneless)
Dried, red round chillies
Ginger/garlic (chopped)
Soya sauce

Black pepper (crushed)
White vinegar

Sugar

Cornflour (made into paste with water)

Spring onion (finely cut)
Water

Salt

Oil
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Method:

Heat two thsp oil in a wok and add chicken, black pepper
and salt and cook on high flame till it changes colour.
Transfer into a bowl

Heat remaining oil in the same wok and fry gingerfgur“t
until golden.

Add soya sauce, vinegar, sugar, red chillies, black pepper
and salt and cook thoroughly, then add water and cook for
a few minutes.

Add cornflour stirring continuously with a spoon fill batter
gets thick.

Add chicken and spring onions and cook for two minutes.
Transfer into a dish and serve hot.
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Fish Hara Masala

Ingredients:

Carp (fish fillets)

Onion (finely cut)
Capsicum (finely cut)
Green chillies (finely cut)
Dill

Spring onion (finely cut)
Mint leaves

Lemon juice

Salt

Oil

Lemon, mint leaves, dill, onion (fried)

]
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4

1 cup
1

. |

4 tbsp
V2 cup .
/a cup
1 thsp i
to taste
for frying -
for gurnishing
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Method:

Heat oil in a trying pan and fry fish-fillets from both sides
until golden.

Spread onion, green chillies and capsicum on top and
sprinkle salt.

Add a little water and cook with lid on, then add spring
onions, dill and mint leaves and cook for a few minutes.
Decorate serving dish with fried onions and place fish on
it.

Garnish with mint leaves, dill and lemon and serve.
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Enjoy Cooking Life!
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Tandoori Seekh Kebabs
: : - Cumin seeds (roasted and crushed) 1 tsp
Chicken Ingredients: Block senpier {erathad) A H4p
Minced chicken V2 kg Coriander seeds (roasted and crushed) 1 tsp
Onion (chopped) 2 thsp Poppy seeds (paste) 1 tbsp
Ginger/garlic paste 1 thsp Salt 1 ts
Green chilli paste 1 thsp Qil * for Eying
Fresh coriander 1 thsp Lemon, lettuce leaves, cucumber - for decoration
Mint paste 1 thsp
Red chilli powder 1 tsp Method:
Raw papaya paste 1 tsp * Blend all ingredients except cornflour and egg in a blender and
Cornfiour 2 thsp transfer into the bowl.
Egg 1 * Add egg and cornflour and set aside for at least an hour.
Gram flour (roasted) 2 thsp « Shape the mixture into long kebabs.
Moace (powdered) 1"" tsp * Heat oil in a frying pan and fry kebabs until golden and remove.
Nutmeg (powdered) /4 tsp * Infuse with charcoal smoke if desired.
All spice powder I tsp * Decorate dish with lemon, lettuce leaves and cucumber, place kebabs
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Capsicum and Potato

Ingredients:

Capsicums (finely cut) 4
Potatoes (finely cut) 4
Onions (finely cut) 3
Tomato (finely cut) ]

Garlic paste 1 tsp
Turmeric powder 1 tsp
Cumin seeds (roasted and crushed) 1 tsp
Red chilli powder 2 tsp
Fresh coriander (chopped) 3 thsp
Salt 1 tsp
Qil s cup
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» Heat oil in a pot and fry onions until golden, then add
garlic, tomato, red chilli powder, turmeric powder and fry.
Add "4 cup water and fry.

* Add potatoes and a little water, cook for 10 minutes then

* add capsicums and cook for 10 more minutes on low
flame.

* Sprinkle cumin and fresh coriander on top and serve.
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. : Red chilli hed 1t
Chicken Ingredients: chillies (crushed) 1%
' Fresh coriander (chopped) 2 tbsp
Chil’:kf}l"l breasts (boneless) 2 Mint leaves (chopped) 1 thsp
All spice powder 1 tsp Green chillies (chopped) 2
Green chillies (chopped) 2 Salt 1 tsp
Red chillies (crushed) | tsp oil for frying
Ginger/garlic paste 1 tsp Lettuce leaves, tomatoes for decoration
Egg (beaten) ]
Breadcrumbs 1 cup Method:
Water I cup * Boil chicken with its ingredients till its water dries.
Salt 1tsp » Shred chicken into pieces and mix with potatoes.
Potato Ingredients: * Mix G{I mggec#&nis ?H:cepf E:}:eudg:run;bs ung egg and shape into kebabs.
: ik * Coat kebabs first with egg then breadcrumbs.
Potatoes (boiled and mashed) /2 kg * Heat oil in a frying pan and fry kebabs from both sides until golden and
Cumin seeds (roasted and crushed) 1'% tsp COROVG:
Chaat masala I tsp * Decorate dish with lettuce leaves and fomatoes, place kebabs on top,
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Hot and Spicy Fish
_ 3 Sweet chilli sauce 2 cup
Fish Ingredients: Chilli garlic sauce 2 thsp
Bekti fish fillets 2 kg Chicken powder 1 tsp
Red chilli powder V2 tsp Red chillies (crushed) 1 tsp
Cornflour 3 thsp Lemon juice 2 tbsp_
Refined flour 1 thsp Sugar 1tsp
Baking powder V2 tsp Salt Va tsp
Salt a tsp Chi“i oil _ 2 tbsp
Chilli oil 1 thsp Oil Ya cup
Oil for frying Method:
Sauce Ingredients: * Marinate fish with its ingredients for half an hour.
Garlic (chopped) 1 th * Heat oil in a wok and fry fish fillets until golden and remove.
O"‘T = {chnp od) | 2 * To prepare sauce, heat oil and chilli oil in a pot and fry garlic,
S r:':_ﬂn A iopp”_ b o) 1ot e then add all its ingredients except lemon juice and fry well.
PORGOINRRIIEY &Y IO Spning * Add fish and lemon juice and transfer into a dish.
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Chocolate Mocha Brownies Frosting Ingredients:

Ingredients:

Refined flour (sieved)
Coffee powder
Cocoa powder
Baking powder
Sugar

Butter (melted)

Eggs

Vanilla essence

Salt

Chocolate (grated)

I
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168 grams
1 tsp

4 tbsp

V2 tsp

Y4 cup

V2 cup

2

1 thsp

'Va tsp

for sprinkling

Fresh cream (whipped) 1 cup + 'a cup

Dark chocolate (grated) 1 cup
Coffee powder 1 thsp
Method:

&

To prepare frosting, add 1 cup cream and chocolate in @ saucepan and
cook on low flame, stirring continuously with a spoon.

When batter thickens remove from Hlame.

Allow to cool and fold the batter with the remaining cream and set aside.
Blend butter, sugar, eggs and vanilla essence with an electric beater.
Add all the remaining ingredients and pour batter in a mould.

Place in a pre-heated oven at 180°C, cook for 25 minutes and remove.

Allow to cool and layer frosting on top.
Sprinkle chocolate on top, and serve.
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Jamaican Barbecue Chops

Ingredients:

Chops

Potatoes (peeled and thickly cut)

Tomatoes

Onions (finely cut)

Spring onions (cut lengthwise)
Dried, round red chillies
Garlic (chopped)

Hot spices powder

Soya sauce

Red chilli powder
Green chillies (chopped)

Salt
Qil
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Method:

» Blend round and powdered red chillies, soya sauce,

onions, garlic, hot spices powder, green chillies and salt in
a blender. -

* Marinate chops with blended mixture for 5 hours.
* Grease a grill pan and cook chops, spring onions,

potatoes and tomatoes while flipping on all sides.

oM _

« Serve hot.
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Potato Pancakes

Ingredients:

Potatoes (boiled) 2

Onion 1

Egg 1
Mayonnaise 2 tbsp
Refined flour 1 thsp
Black pepper (crushed) 1 tsp
Salt to taste
Qil for frying

for garnishing

Eggs (boiled and cut into pieces)
for garnishing

Dill, spring onion (big pieces)
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Method:

Chop onion and potatoes in a chopper and transfer into a
bowl then add eggs, mayennaise, flour, black pepper and
salt.

Hect il in'a frying pan and pour a little batter into the pan
and shﬂpe into kriub_. then fry from both sides until golden
and remove.

Repeat the process.

Garnish pancakes with eggs, spring onion and dill and
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Vegetable Manchurian Ingredients:

Carrots (chopped)

Peas (boiled and mashed)
Potatoes (boiled and mashed)
Garlic (chopped)

Ginger (chopped)

Green chillies (chopped]
Cornflour

Refined Hour

Red chilli powder

Spring onion (chopped)
Salt

Oil
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Ya cup

/a4 cup
200 grams
1 tsp

I tsp

2

1 tbsp

1 tbsp

Y2 tsp

2 tbsp + for garnishing
1 tsp

for Frying

Sauce Ingredients:

Tomate ketchup

Ginger (chopped)

Garlic (chopped)

Chilli sauce, soya sauce

C-::irnﬂuur [made into paste with water)
Qi

Method:
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tbsp each
1 tbsp

4 thsp

Mix potatoes with peas, carrots, spring onions, ginger, green chillies,
garlic, red chilli powder and salt. Shape the mixture into small balls.
Mix flour and cornflour in a plate and coat balls,

Heat oil in a wok and fry balls until golden and transfer on an

absorbent paper.

Heat oil in a wok and fry ginger and garlic until golden.
Add tomato ketchup and chilli sauce and bring to boil, then add
soya sauce and cnrnﬂour and cmfchll bclﬁer H‘nckens
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Prawn Tii:lfga Masala

Ingredlents“z
Prawns y

Onion (chopped)
Tomatoes (chopped)
Garlic (chopped)
Yogurt (whipped)
Red chilli pow;:ller
Turmeric er
Hot 5picespt?wpowder
Lemon juice

Green chillies (finely cut)
Fenugreek seeds
Ginger (finely cut)
Salt

Oil

Fresh coriander

49

y 4

Y2 kg

1

2

1 tsp
/a cup
1 tsp
atsp
2 tsp
2 tbsp
4

2 tsp

1 tbsp
1 tsp
/a cup
for garnishing
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Method:

Heat oil in a pot and fry onion until golden then add
garlic and fomatoes and cook.

Add yogurt, red chilli powder, turmeric powder, hot spices
powder and salt and cook till tomatoes are soft.

Add prawns and cook till oil separates.

Add lemon juice, green chillies, ginger and fenugreek

seeds and leave on dum.

Garnish with fresh coriander and serve.
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Fresh Coconut Cake

=
Mo v 1

Ingredients:

Refined flour (sieved) 2 cups
lcing sugar 1 cup
Eggs 2
Vanilla essence 1 tsp
Desiccated coconut (fresh) 1 cup
Baking powder 1% tsp
Baking soda Y2 tsp
Fresh milk '/a cup
Salt Va tsp
Qil /2 cup + to grease
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Method:

» Whip eggs with vanilla essence, oil, sugar and salt with an
electric beater. .

* Sieve baking powder and baking soda and add to the
mixture. _

* Add flour, coconut and milk and mix well with a spoon.

* Grease a cake mould and pour mixture in it and place in a
pre-heated oven at 170°C for 45 minutes and remove.

= Cut into pieces and serve.
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Yellow lentil (boiled) 1 cup
White flour (kneaded) V2 kg
Refined flour (made into paste with water) 4 tbsp
Garlic (chopped) 2 tsp
Black pepper (crushed) 2 tsp :
Chaat masala 1 tsp
Cumin seeds (crushed) 1 tsp
Fresh coriander (chopped) 1 tsp .
Green chillies (chopped) 2
Onion (chopped) ] | .
Salt 1 tsp )
Clarified butter for frying |
Lettuce leaves, tomatoes, lemon slices as accompaniment |
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Mix all the ingredients with lentil.

Make 8 balls from dough and roll into discs.

Spread lentil mixture on one disc and brush dissolved
flour on the edges, place another disc on top and press
with a roller and rcﬁ evenly.

Fry the disc on an iron griddle while applying clarified
butter from both sides until golden and remove.

Repeat the process to make more parathay.

Serve parathay with lettuce leaves, tomatoes and lemon
slices.
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Balti Daal Tempering Ingredients
Onion (chopped) ]
Ingredients Garlic (finely cut) 4 cloves
Gram lentil (boiled) 1% cup S leaves At 4
White lentil (boiled) 1 cup Enec!, rour;d red chillies o
Tomatoes [chopped) 250 grams C;::Ti'fr?e::leﬁu:ler 11, 'izp .
Turmeric powder 1 tsp ' ’
R'Ed Ehl"l powd—er ] 1."’? h'.p M\{:'.‘t noaQq:. -
Jaggery (powdered) 1 thsp s ; ;
Onion (chopped) ] « Heat oil in a pot and fry onion until golden, then add tomatoes,
Mustard seeds 1 tsp turmeric powder, red chilli powder, jaggery, mustard seeds and cook
Green chillies, fresh coriander 2 cu till tomatoes are tender.
Salt Vo !spp * Add both lentils and cook for 10 minutes.
oil 4 thsp * Add green chillies and fresh coriander, transfer into a bowl.
Nt laaas for gqrniahing  Heat il in a frying pan and fry tempering ingredients and pour on
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Palak GHshi
Mutton pieces (boiled) 125 grams | :
Spinach (finely cut) 1 kg o ,
Fenugreek leaves (fresh) 250 grams * Wash spinach and boil.
Onions (finely cut) 2 * Wash feT\ugreek leaves. : —
Girsen chillias 10 * Heat oil in a pot-and fry onions until light golden.
Ginger/garlic paste 1 thsp * Add mutton, ginger/garlic paste, turmeric powder, red chilli powder,
Red chilli powder 1 thsp salt and cook with 1 cup lukewarm water on low flame until meat is
Turmeric powder Va tsp tender
Yogurt 250 grams | ° Add yogurt and fenugreek leaves and fry fill oil separates. Add spinach
Salt /2 tsp and green chillies and cook for at least 20 minutes on low flame.
oil ] cup  Transfer into a dish and serve hot.
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Shahi Goly

Ingredients |

Cavliflower (buds) 1 kg

Yogurt, tomato, onion paste 1 cup each

Cumin seeds, turmeric powder 1 tsp

Garlic paste 1 tsp |

Ginger (finely cut) 2 tbsp J

Bay leaves 2 *

Almonds (finely cut) 4 tbsp

Red chilli powder 2 tsp

Fresh cream Y2 cup .

Green chillies, fresh coriander (finely cut) 2 cup

Salt 1 tsp

Oil V2 cup

Fresh coriander, yogurt, ginger (finely cut) for garnishing |
AT L
w
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Method

Heat oil in a pot and fry cculiﬂ‘ower until golden and
remove.

Add ginger, garlic, cumin seeds turmeric powder, red
chilli powder, bay leaves, onion and salt to the same pot
and cook on high flame.

Add cnuhﬂﬂwer and fry on high flame, then add tomato,
green chillies, fresh coriander, almonds and cream, leave
on dum.

Garnish with fresh coriander, yogurt and ginger and serve.
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SpicylSausage Pasta

Ingrediénts:

Pasta (boiled)
Sausages (finely cut)
Mushroom (finely cut)
Onion (finely cut)
Garlic (chopped)
Chicken stock
Tomato ketchup
Tomatoes (chopped)
Fresh cream

Black pepper (crushed]
Paprika powder

Red chillies (crushed)

Soya sauce
Salt
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2 cups
6

6

1 cup

2tsp

1 cup

1 cup

2

Y2 cup
| tsp

1 tsp
1 tsp

2 thsp
to taste
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Qil 4 tbsp
Cream, spring onion (finely cut)  for garnishing
Oregano for sprinkling
Method: '

Heat oil in a frying pan, fry sausages until golden and

remove,

Add onion, fomatoes, garlic, black pepper, red chillies,
stock, soya sauce, paprika powder and salt to the same
frying pan and fry thoroughly.

Add sausages, mushroom, pasta, fomato ketchup and
cream and transfer on a dish.

Garnish pasta with spring onion and cream.

Sprinkle oregano on top und serve,
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« Mix all the ingredieni's in a bowl r:;nd r‘efrigerﬂ!e overnighl.

Pierce chicken pieces onto wooden skewers.

* Fry chicken in a frying pan from dll sides while applying
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Malai Kebab
Ingredients:
Chicken pieces (cubed) 300 grams
Ginger/garlic paste Va tsp
Fresh cream 12 tbsp Method:
Cheddar cheese [grated) | thsp
Green chillies (blended) 1 tsp
Black pepper powder 1 tsp
Green masala powder 1 tsp b
Fresh coriander (chopped) 1 thsp A o R,
Lemon juice 142 tsp
Salt to taste
Butter 1 tosp + for applying
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Turai Qeema

Ingredients:

Minced mutton

Ribbed gourd (round, finely cut)
Lemon juice

Soya sauce

Basil leaves (chopped)
Onion (finley cut)
Garlic (chopped)
Black pepper (crushed)
Red chillies (crushed)
Salt

Olive oil

Noodles (boiled)
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V2 kg
1 kg
1 thsp

3 thsp .

3tsp
]

3 cloves
1 tsp

1 tsp

1 tsp

1 thsp

as accompaniment
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Method:

Marinate minced mutton with lemon juice, basil leaves and
soya sauce and set aside for at least half an hour.

Heat oil in a wok and fry mutton, add onion and cook.
When onion is golden add ribbed gourd, garlic, black
pepper, red chillies and solt and cook for a few minutes.
Place noodles on one side of serving dish and mutton on
the other and serve.
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Szechuan Fried Rice

Ingredients:

Rice (soaked)
Garlic (finely cut)
Egg whites

Green chilli (finely cut)

* Szechuan sauce
Soya sauce
White vinegar

Black pepper (crushed)

Capsicum (finely cut)
Carrot (finely cut)
Cabbage (finely cut)

Spring onions (finely cut)

Salt
Qil
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3 tbsp + as accompaniment
1 tsp
1 tsp

V2 tsp
]

1

1 cup
3 sticks
1 tsp
5 thsp
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i Method:
3 cloves Par boail rice with two thsp of il and salt, then sieve rice
2 and allow to cool. )
1 Heat remaining oil in a pot and fry garlic and egg whites,

add vegetables and cook on high flame.

Add rice, spring onion, black pepper, soya sauce and
white vinegar and leave on dum.

Serve fried rice with sauce.

Add 17 tbsp chopped ginger, 2 cloves chopped garlic, /2
tsp crushed red chillies, 17z tbsp soya sauce, 1 tbsp chilli
garlic sauce, 1 tsp sugar and 72 cup chicken stock in a
saucepan and bring to boil, then add 2 tsp cornflour
made into paste wlfh wufer:l and cook till batter gets thick.
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Banana Cream Cups

Cream Ingredients:

Fresh milk 2'/e cup
Cream (packaged) 1 cup
Caster sugar Ya cup
CornHtour /s cup
Egg |

Yolks 2
Vanilla essence 2 tsp
Salt | pinch
Base Ingredients:

Plain biscuits | packet
Caster sugar 2 thsp
Unsalted butter {melted) V2 cup
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Topping Ingredients:

Caramel sauce | cup
Banana (sliced) 5

Whipped cream 1 cup
Chocolate (grated) for decoration

Method:

Blend biscuits in a blender and mix with base” ingredients

Put the mixture in cups and set aside :

Add sugar, milk and cream in a saucepan and cook until sugar melts, then ad
eggq, yolks, and cofnflour and whip until batter gets thick.

Add vanilla essence and salt and set aside in a bowl.

Pour mixture in cups when cool, then layer bananas and caromel on top

Fill cream in a piping bag and decorate cups, sprinkle chocolate on top and
refngq,.n:ih:

Serve banana cream cups when completely cooled

Plr::r;r: ucu,xed cur*rcmhser! rmlh: in a big pot and cook fur 5t0 6 |‘1t::urs on low
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Enjoy Cooking Life
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Scottish Cheesy Steak Sandwich
Ingredients: Method:
:’::-:;:1 Eﬂ ket ]250 grams « Pound pasanday with a mallet.
T —— 1 ts * Heat butter in a grill pan, add garlic and sprinkle black

: Pebpe P pepper on fop while cooking pasanday for 4 minutes each
Garlic (chopped) 1 clove : .

b y from both sides. Then add onion.
Eﬁnl?nrfﬂlne:;:uﬂ ‘f: s * Cut bucket into two pieces.
Musu E ﬁa h (arated) 50 ’:ﬂms * Layer lower half with butter and mustard paste, sprinkle
SaTiz C e o fc?sie black pepper then layer onion, pasanday and sprinkle
; cheese on top, then place the other half of bucket on top

Butter 1 tbsp + for applying el
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Curried Chicken Thighs
Ingredients:
Chicken (leg pieces) Va kg .
Rice (boiled) 2 cups Method:
Mushrooms V2 cup « Make deep cuts on chicken leg pieces.
Garlic (chopped) 2 cloves * Heat oil in a pot and cook chicken till it changes colour, then add
Ginger (chopped) 1 inch piece garlic, ginger, mushroom and chicken cube and cook.
Curry powder 3 tsp » Add cinnamon powder, curry powder and salt, remove from
Cinnamon powder a tsp Aame.
Chicken cube I * Place chicken pieces on a plate and leave masala in a pot.
Apple (small pieces) ]  Add apple and cook for a while, then gradually add flour while
Cream (fresh) /2 cup stirring continuously with a spoon and cook for 15 minutes.
Fresh milk /2 cup * Add remaining cream and milk and cook for a few minutes on
Flour [made into paste with water) 1 thsp low flame.
Water % cup * Then add leg pieces and cook with its lid on till oil separates and
Salt to taste transfer on a dish.
Oil
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Spaghetti with Aubergine Tomatoes

Ingredients:

Egg plant (thickly cut) 1
Spagheti (boiled) 2 cings
Tomatoes 5
Cheese (grated) 250 grams
Chicken cube Va
Garlic (chopped) 2 cloves
Rosemary Ya tsp
Water Va cup
Salt to taste
Oil Y2 cup
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Method:

Heat 4 cup oil in a wok and fry onions until golden, add
eggplant and fry lightly, then add water ‘and cook with its
lid on.

Blend tomatoes in a blender.

Heat oil in another wok and cook tomatoes.

Add rosemary, chicken cube, a little water, salt, lemon
juice and cheese and cook while stirring continuously with
a spoon.

Add eggplant and spaghetti and mix, then transfer on a
dish.
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Thai Massaman Curry
Ingredients:

Chicken pieces 1 kg
Potatoes (boiled) V2 kg
Spring onions 3

Onions 2

Dried, long red chillies 6

Garlic 5 cloves
Ginger 1 tsp
Cinnamon powder 1 tsp
Lemongrass 2 bunches
Coriander seeds, cumin seeds 1 tbsp each
Green cardomoms 2

Cloves 4

Black peppercorns 10
Nutmeg (powdered) 1 tsp
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Coconut milk 2 cup
Temarind pulp 2 tbsp
Black pepper (crushed) Va tsp
Brown sugar Va cup
Lemon juice 1 tbsp
Salt fo taste
Qoil Va cup + 2 tbsp
Method:

» Make deep cuts on chicken pieces with a knife.
» Blend 2 thsp oil, red chillies, spring onions, garlic, onions, ginger,

lemongrass, nutmeg, cardamoms, cloves, cumin seeds, coriander
seeds, black pepper and salt in a blender.

Heat oil in a wok and fry blended mixture, add chicken and
potatoes and cook stirring continuously with a spoon.

Add coconut milk, potatoes, tamarind pulp, lemon juice and brown

MSIN
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Chicken Rendang
Ingredients:
Chicken pieces 1 kg
Onions (chopped) 2
Garlic (chopped) 4 cloves
Green chillies 5
Ginger (grated) 1 tbsp
Coconut milk 2 cups
Coriander powder 1 thsp
Cumin powder 1 thsp
Turmeric powder, cinnamon powder 1 tsp each
Cloves (powdered) Ya tsp
Red chilli powder Va tsp
Lemon zest (grated) | piece
Lemon juice, brown sugar 1 tbsp each
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Tamarind pulp 1 tsp
Salt to taste
Qil 2 thsp
Spring onion (finely cut) for garnishing
Method:
* Chop onions, garlic, green chillies, ginger with 2 thsp coconut milk
in a chopper

* Heat oil in a pot and add chicken, blended mixture, coriander
powder, cumin powder, turmeric powder, cinnamon powder, cloves,
red chilli powder, lemon zest, remaining coconut milk and cook.

* Bring to boil, then reduce flame and cook while stirring continuously.

* Add lemon juice, brown sugar and tamarind pulp and transfer on a
dish.

* Garnish with spring onion and se rve
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Singaporean Rice

Ingredients:

Chicken pieces [boneless, cubed)
Noodles (boiled)

Rice (boiled)

Cabbage, carrot (thickly cut)

Spring onion, capsicum (small pieces)

Green chillies (finely cut)
Ginger/garlic paste

Black pepper (crushed)

Red chillies (crushed and powdered)
Chicken cube

Chilli garlic sauce, soya sauce
Tomato ketchup

Hot sauce

Mayo garlic sauce

Chinese salt

Salt

Qil

2 kg

V2 packet
12 cup

1 cup each
1 cup each
6

2 thsp

V2 tsp

/2 tsp each
1

3 thsp each
4 tbsp

V2 thsp

1 cup

/2 tsp
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Tempering Ingredients:

Green chillies, garlic (finely cut) 1 thsp each
Oil 1 cup

Method:

Mix mayo garlic sauce with chilli garlic sauce and set aside.

Heat oil in a pot and fry ginger/garlic paste, then add chicken and
cook till it changes colour. :

Add black pepper, crushed and powdered red chillies, chicken
cube, salt, a litle water, carrot and salt. Cook till chicken is tender.
Add tomato ketchup, soya sauce, hot sauce, chilli garlic sauce,
capsicum, green chillies, spring onion and cabbage, cook for a
while and remove from flame.

Pour noodles on a dish then layer rice, chicken and mayo garlic
sauce on top.

Fry tempering ingredients and pour on it.

Place in a pre-heated oven at 180°C and cook for a few minutes
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Capsicum Chicken Ginger
Ingredients:
Chicken pieces (boneless) 250 grams
Capsicums (cubed) 4 M .
ethod:
Potatoes (cubed) 3 = _ .
Ginger (finely cut) 2 thsp » Heat oil in a pot and fry ginger/garlic paste, tomatoes, red
Tomatoes (chopped) 4 chilli powder and salt.
Ginger/garlic paste 2 thsp » Add chicken and cook till it changes colour, then add
Blu{i pepper (crushed) Va tsp potatoes, a little water and cook till potatoes are tender.
Cumin powder Va tsp * Add cumin powder, black pepper, lemon juice and ginger.
Lemon juice 1 thsp » Serve with roti and rice.
Red chilli powder 2 tsp
Salt to taste
Oil Va cup
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Chargha

Ingredients:

Chicken (whole)

Ginger/garlic paste

Red chilli powder

Cumin powder

Yogurt (whipped)
ite vinegar

Hot spices powder

Red chillies (crushed)

Turmeric powder

Lemon zest

Salt

Oil

Chaat masala

Cucumber, carrot, lettuce leaves,

lemon
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1

2 tbsp

2 tbsp

1 tsp

1 cup

V2 cup

1 tbsp

1 thsp

V2 tsp

2 tbsp

to taste
for frying
for sprinkling

for decoration
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Method:

*» Marinate chicken with vinegar for half an hour.

* Mix the remaining mgredlen’rs in a bowl; apply on chicken
and marinate overnight.

* Cook chicken ina stecmer for 20 mlputes and remove.

* Heat oil in a pot and fry chargha from all sides on low

ﬂﬂmE.

* Decorate serving dish with cucumber, carrot, lettuce leaves
and lemon.

* Place chargha on it and sprinkle chaat masala on top and
serve.
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Marble Cake

Ingredients:
Refined Hour (sieved)

Eggs
Baking soda

Baking powder
Yogurt (drained)

Caster sugar

Cocoa powder
Coffee powder

Lemon essence

Salt
Qil
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172 cup

Va tsp

1 tsp

2 tsp

1 cup

1 tsp

| tsp

I:EW de-PS
1 pinch

1 tbsp

Method:

 Beat eggs with an electric beater and add baking soda,
baking powder, sugar, yogurt, essence and salt, then add
Hour and mix well with a spoon.

* Separate 3 thsp of the mixture and add cocoa and coffee
powder.

* Grease a springform pan and pour mixture in it.

* Pour cocoa powder mixture on top.

* To create marble texture, run a toothpick on top on the batter.

* Place in a pre-heated oven at 180° C for 20 minutes and
remove.

= Cut cake into pieces and serve.
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Mukhandi Halwa
Ingredients:
Semolina (sieved) 1 cup .
Sugar 1 cup .
Water 2 cups
Green cardamoms 3 .
Clarified butter 1 cup
Pistachios, almonds (finely cut]  for garnishing .
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Method:

Soak semolina in water.

ol £
. Tl
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ok 2 Jt

Heat clarified butter in a pot and fry cardamoms, then add
water and sugar and cook thoroughly.
When sugar syrup gets thick add semolina and cook till

clarified butter separates.

Transfer halwa on a dish and garnish with pistachios and

almonds.
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