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KITCHEN REFRIGERATOR

" Food Grade ‘ " AirTight  Hygienic " Space Saving " Microwave Safe
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6 Power Levels Express Cooking Clock Function
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Speedy Defrost 2 yaars magnetron warranty Child Lock

Autormatically adjasts weights and PEL offers anly micromave [n Pakistan To prevent unsupenvised aperation s

power level for spaedy defrosting wihich offers 2 years magnetron of the rmicrowave oven by children \ "-{_.ff
warmanty® ! _

™
H

Change Yaue tife

WWW PAKSOCIETY.COM QONURIRUTERNDY .
RSPK.PAKSOCIETY.COM OREPNISHN PAKSOCIETY1 T PAKSOCIE



ENJOY THE COZY ENVIRONMENT
AND WATCH THEMPLAYING, .
THAT'S WHAT WE CALL HAPPINESS
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ISLAMABAD MARRIOTT HOTEL
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only on the frozen food range
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TO OUTSHINE THE REST COLORFULLY!

PREMIUM SPECIAL
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FOR WALLS & CEILINGS
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HUNTSMAN

21-C, 6th Zamzama Lane, Phase V, DHA. (Next to Khaadi/Bonanza)

s 021-35295144
Karachl Agha’s : Ebco : Farid’s : Naheed : Hazari Impex : Springs : Noors :
Lords Sports : Hussain Pharmacy : Limtan : Gun & Accessories -
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A.R. FOODS (PVT) LTD. - TN
32-33 Industrial Triangle Estate, Kahuta Road, Humak, Islamabad, Pakistan. 1
Since 1970  Tel: +92 51 4490471-4 (4 Lines) Fax: +92 51 4491117 e-mail: arf@arfoods.com.pk www.aﬂuod
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SANIPLAST
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For Hedltby Life!
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Awar

2014 - 2015

info@adams.pk

Available at all leading stores

Cheddar Singles | Extra Light | Burger Singles
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Fried Dhaaga Kebabs

Ingredients:

Beef mince V2 kg

Kidney fat 100 grams
Garlic 2 cloves
Ginger 2-inch piece
Red chilli powder 1 thsp

Onion 1

Onion (fried) 1

Hot spices powder 1 thsp
Nutmeg and mace powder ¥z tsp

Cumin seeds (crushed) 1ts

Green chillies WAl 3Ry

Fresh coriander Vi bunch

Raw papayapaste  2tbsp

Salt % - Gprlotaisliio taste
Butter % . 100 grams
Lettuce leaves, Tomato for garnishing
Method:

Grind all ingredients in a chopper except for butter and

nutmeg and mace.

Wrap mince around skewers; tie pieces of threads around it.

Barbecue skewers over hot coals; remove.
Heat butter in a frying pan; untie kebabs; fry on high flame

with nutmeg and mace.

* Garnish with lettuce and tomato: serve.
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Kachoriyan

Ingredients:
Refined flour (sieved)
Gram lentils (boiled) (Gt Dose
Cumin seeds (roasted) (Jﬂtki?d'ifa;
Dried, round red chillies 0 iui Ayl
gﬁll':er | - . | uﬁfq_udfu{ﬁ
oil "I & 15, ke
Oath
Lk
‘é o Mix oy qrr;dd suerm Huu:l knlaudlmrolu doug dh i 3 | | "rﬁr/}
- e M hi t ti i
f;%{,%f ch: cumin chillies and salt in lentils; grind in a _ u-'.(JF:J&-u‘;ni/ﬁadkrfr‘:fﬁ_ﬁulu;u! -
quﬂaqﬁf . Shjpe dﬁugh into small balls; fill a litle lenhls in each ball ‘;__JFL,{[_,:__ ;,u:'/uufuc,gju.j,ﬂhﬁfdu,ﬁ
rv‘.‘.s ~ and re-shape T s it
;.) .S d h bﬂ" Hﬂ fh F -Uf iﬂﬁ-z‘u!d} /E’UI’JU'L,;J)‘ d}fu:u_lﬂ"# UI'{,J: &
Si2 * Spread eac a little with your fingers. _ | stz ;
h“"_ J' " * Heat oil in a wok; fry kachoriyan golden; remove on an _ SIS PN SRS A 12 7 b

absorbent paper. ' -ufJI{rz,IEb"._,}L
L
=B

.'-1"

ctin? |

ww PACI."‘ETY COM LIB RY
RSPK.PAKSOCIETY.COM Emm ¥ pAKSOCIETY1 fPAKSOClE




it

Aloo Aur Chanay Ki Tarkari

Ingredients:

Chickpeas (boiled) 250 grams
Potatoes (boiled and cubed) 250 grams
Red chillies (crushed) 1 thsp
Onion (finely cuf) 1

Garlic paste 2 tbsp

Hot spices powder 1 tsp
Onion seeds Y2 tsp
Tamarind pulp 14 cup
Cumin seeds (crushed) 1 thsp
Green chillies (cut thickly) vt 4

Salt @4 : to taste

Oil . 4 thsp
Carrot, Fresh coriander for garnishing

Method: |
¢ » Heat oil in a pot; fry onion golden.
ol e Fry garic; aﬁ potatoes, chickpeas, red chillies, cumin,
2131 tamarind, hot spices, water, green chillies, and salt; cook
i thoroughly. |
=« Add onion seeds; remove in a dish.

& » Garnish with coriander and carrot; serve.
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Puri Parathay

Ingredients:

Refined flour [sieved)
Whole-wheat flour

Salt

Lukewarm water

Oil

Method:

2 knead into a dough; set asi

absorbent paper.

Ya kg

1 cup

Y2 tsp

for kneading

for frying + 4 thsp

A . . .4 . 4 . .
w42 * Mix 4 tbsp oil and remaining ingredients in refined flour;

for V2 hour.

L }; * Make balls from dough; roll out into discs while applying oil.
&8 * Heat oil in a wok; fry puri parathay golden; remove on an
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: Sooii Ka Zafrani Halwa : ,Jo&:/afum. >

4 ¥ . : ‘::{;-u
3 ; ol + IGR
> Ingredients: o 7 7 f‘ﬁ
- A0 S50 08 0 (Gasrgr S

Semolina (sieved) 250 grams Ve ; 57
| Sugar . 250 grams (/250 ¥
| Green cardamoms. é 146 ULE Uidsg ( i
5 Saffron (soaked) /2 cup dLi4 (i)l 215 \
% Milk (fresh) 2 tbsp 5 A - ,;,:
E‘ Rose water | 2 tbsp cle o it Q:
E Water 1% litre £l w3/ "
- Clarified butter 250 grams A 3
é ~ Almonds, Pistachios (finely cut) for garnishing 5 P d';

- /

B S Tt 5 SO0 ' | i 4 Ll (Ll e

Method: | 0 | s

i ../
%{r « Heat clarified butter in a wok; fry cardamoms. B 3o g
’{5 * Add semoling; fry golden; remoye from flame. SRS T D A BV D rfjfug_ulcﬁz?f L?:,cf S
jh; » Add sugar, mﬂ:.ron, mi_]k and water; turn the flame back on; /glu{l"(lkﬂ'mmbbi’*fﬁtﬂu"—u{!/&:lf"-ﬂ/{bfﬁ-ﬁ
M cook fill dry while continuously stirring. ! R R R
-‘(g: » Add rosewater; keep on dum. el el el Lol 0t o2
¢ Garish with almonds and pistachios; serve. : I e &L slrsbos iy 7o 3k iy tinh L b
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Mewa Quilfi

Ingredients:

Whoale dried milk
Condensed milk
Evaporated milk
Fresh cream
Screwpine

Bread

Pistachios (chopped)

Method:

Y2 cup

2 cups

2 cups

1 ¥2 cups
1 tsp

2 slices

2 tbsp + for garnishing

% ‘J_ » Combine all ingredients in a bowl with an electric beater,

:L'g.\:_.l s Fﬂl mixiure into qUIFI l"l'lDUIdﬁ, plﬂtﬂ ina d

-freezer.

* Once frozen, remove from moulds; gurmsh with pistachios;
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Sweet Rewards

Email: rossmoor@cyber.net.pk
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Ingredients:

Fish fillet
| Egg whites
Ginger/garlic paste
8)" Red chilli powder
Turmeric powder
l ~ Hot spices powder
~ Carom seeds
: Fenugreek seeds (ground)
Lemon juice
Refined flour
Orange food colour
He Salt
= Qil
3 Lettuce leaves, Lemon,
i Tomatoes (slices)

Method:
%
%‘i bowl.
‘an hour.

remove on an nbsnrbeni

3 tomatoes; serve.
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Spicy Fish Sticks

Va2 kg

2

1 thsp
1 thsp
Y tsp
Ya tsp
Ya tsp
Ya tsp
2 tbsp
2 thsp
1 pinch
to taste
for frying

for decoration

1 Thoroughly mix all ingredients, e.xcept oil and fish, in a
rj .~ * Cut fish mio strips and add to bowl; mix and set aside for 12

",:;’é}v ‘e Heat oil in'a wok; add fish strips one by one; Fry golden and

I

* Place on a dish; decorate dish with lettuce, lemon and
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I. ~ Mutton Qorma

Ingredients: 1 2
frﬁm*orr:{ P ‘;& kg £, A A "
ogurt (whipp cup §, &
Onions (finely cut) 3 St (d:ruﬁ)df:_ y; %
Kashmiri n::;il ies 4 w3 (B30l
Green cardamoms 8 4 e '
Almonds (finely cut) 15 & h{;d{
White vinegar a few drops i Uiz VIoA
=R Hot spi;as piowdar 1 tsp 2415 (enel L\ )rh)
) Ginger/garlic paste 1 ths i
S nger/garlic pa P i Srad
R i '
??:__@1 %lf’lunfgﬁl‘:}eeds .its::e A6 St il
TR ol - %% 1 cup + for frying P PSRRI 7T VR
o . L ELi kel S
h Methoed: é’_zi.ﬁ_'ﬂ 'i-:-:; | :E;
. * Boil Kashmiri chillies with vinegar and litle water. okt %
R * Add coriander and crush into a masala. ST s,
“.  * Heatoil in a pot and fry onions; remove on an absorbent -t S Se
5% poper oid cromble. LAegmt o AN A st ge s (@
-~~~ * Marinate mutton with yogurt, crushed masala, onion, hot : /'UF; o 1 de,- éff‘_}’- L;_F JJ S /}Q
~~ . spices, ginger/garlic and salt; set aside for 1 hour. % Ak ot FiledlCollveer ,"""c P @
SR HCook mutton in a pot till dry; add oil and cook on low Aol o S S e T S = S "\_.7_
NI ame. ELn B IR Crd et s £ 5 g -
* When oil separates add cardamoms and almonds; keep = > d"_ LFJ, d t{: ‘:T# g{:ﬁ} e : lﬁ
ik kAU WIE T iFen U G 8T ALY
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Beet mince
Ginger/garlic paste
Onions (chopped)
Green chillies (chopped)
Green coriander, Mint [chopped)
~ Hot spices er
Red chilli powder, Coriander paste
Breadcrumbs
_\ Eg?s (beaten)
Salt

Oil

Filling Ingredients

Eggs (boiled and mashed)

Green coriander, Mint (chopped)
Onions |

Black pepper (crushed), Salt

Gravy lngradients
- Yogurt (whipped

Cashew nuts, Green chilli paste
Hot spices powder

Grieen coriander (chopped)
Salt

Onion {gmleci} Qil

Method:
s Mix fllhng ingredients in a bowl.

Combine mmm, green c

Heat oil in a pot; fry onions gn
cook fill thick; remove from ﬂume
* Pour 1

GunEw/gu ic pqste Cumin powder

Y2 kg
1 thsp

2

6

2 tbsp each
V2 tsp

1 tsp each
1 cup
2

1ts
for

ing
3
1 thsp each

3 tbsp
V2 tsp each

1 cup

1 tsp each
10 each

1 tsp

2 thsp

Va tsp

Va cup each

thsp gravy on each piece of aluminum foil; pl

2l 7 Ié:r'_.-/ii

w3 (emdl =k ekl
A7 R (R VTSP TY L)
&Ll V3 Bl
AVipin Ll
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K Ll S Sinly
.;.'.?.IJ::-._U/Z {.'.r:y"..;—ﬁ}yﬂ':l,—;
A o)
deave S Wnd SNk

- * Cook mince with ginger/ Eurllf.‘, red chillies, coriander and salt fill dry.

llies, green -:urlunder, mint, hot spices and 1

eggina
: gﬁupa into meafbulfs, add filling in the centre and shape info patties.
Coat first with breadcrumbs then in remaining egg.

Heat oil in a frying pan and fry mes Iden.
Ey g(:emuining gravy ingredients and

ace kebubs on |
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it and roll,

. Pluce in ubukmg tray; bake mupre-hautedovenut 2000 C for 15 minutes; remove.
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' Mutton Bi

e

i3 Ingredients: AL

= Muﬂnn, Rice (boiled) 750 grams each 2 i L:f’d/ it

Eﬂ 2 Green chillies 10 s LI L] (E) s

) i Eelggcfiil';?qpowc!rhc ;:fﬂ Lo 284 (Ox L‘{;‘:—‘!)Vﬂf Vs

%\ Coriander powder 1 V2 tsp each Sl LIl J;J{‘?JE;T‘(JH'J)}_[‘

v ,J Turmeric powder Vatsp (L)

e Cloves, Green cardamoms 6 each g

' Water 2 cups e
First Layer Ingredients: I Z e i
Nutmeg and mace powder, : Sl (I
Black cumin seeds 2 tsp each i i
Green cardamom powder Va tsp ! S I PRV
-:Eur leat ‘ ; _ £6pl vt

innamon sticks pieces e s T

Black pappnr Cloves, Plums 10 each :?fl’/"-'-::"-g ‘-5"’[?‘-{?*?&”5-"#

V/ , S b Lol L;:?JIJJHU#

i jSe:andl'Luyer Ingredients: Yogurt Ingredients:

ey _Lemon, Tomato (slices) 1 each Yogurt (whipped) 1 cup

A Green chillies (finely cut). 4 colour 1 pinch

Onions Hned} Screwpine I tsp

| Green coriander and Mint 1 cup each | Nutmeg and mace powder,

70 (finely cut) Cinnamon powder 1 tsp

e -

R -

| Method:

» Cook all mutton ingredients, except rice, in a pot;

cook till mutton is tender.

and ﬁnn"y yogurt mixture,

* Spread rice on top; add ¥z cup water and cover with

a lid.

* Cook on high flame for 5 minutes; keep on clum

* Mix biryani; dlsh out.
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': o » Spread first layer mixture on top; add second layer
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Til Walay Naan

, Ingredients:
' Refined flour (sieved) 2 cups
:-) Yeast (dissolved in water) 1 thsp
Sesame seeds 3 thsp
' SUﬂ:II' 1 I.'-E
Milk (fresh) for kneading
E Salt fo taste
¥ Butter 1 cup
)
Method:
§ » Knead flour with yeast, 3 thsp butter, sugar, milk and salt.
* Cover with plushc sheet and set aside in a warm place for
: 3 hours.
| * Make balls from dough and roll into discs of medium

thickness; poke holes with a fork and sprinkle sesame
seeds on top.

* Place discs on an oven tray and bake in a pre-heated
oven at 200° C for 10 minutes; remove.

* Brush remaining butter on naans and bake in the oven for
2 more minutes; serve hot.
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Gulab Jamun

Ingredients:

Whole dried milk
Whole-wheat flour (sieved)
Cardamom powder
Baking powder

Sugar

Green cardamoms

Woater

Clarified butter
Pistachios, Almonds (finely cut)

_Maihod:

¥ kg

V2 cup

Va tsp

15 tsp

2 cups

4

3 cups

for frying
for garnish

» Knead all ingredients in a bowl except clarified butter,

sugar and cardamoms.

* Make small balls from the batter.

* Heat clarified butter in a wok; fry balls golden; remove.
* Add sugar, cardamoms and water in a pot; cook fill sugar

is dissolved and caramelised.

gulab jamans absorb syrup.

RSPK.PAKSOCIETY.COM

* Remove from flame; add gulab jamuns; dish out when

* Garnish gulab jamuns with pistachios and almonds; serve.
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BRINGING SUNSHINE TO YOUR MORNINGS '
Monday to Friday, 9 AM

| READ!NG

f fSllarayI{ISUHha 195 !SIIarayKuSubha fsvfa'?ti“ﬁjbﬁﬂ
WWW.PAKSOCIETY.COM -

¥ pAKSOCIETY1

f PAKSOCIETY



i ¥ & - Y

By

WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM EAKISTAN

E‘




) e %
i Seekh Kebabs vk‘/ff %
' Ingredients: w21
= Beef mince 2 kg 1 L7 1 A
e Kidney fat 125 grams f'J S (o d#w-é e A:ifg
: Fresh coriander 4 bunch i, (S5
‘) Onion ] G& Y Lol G
¥ Green chillies 4 suef] Ik [
‘}i; : Glnger 1 medium-sized piece 144 Sl j
2 Hot spices powder 1 tsp A
0 1ot o (&
A Cumin powder 1 tsp s "
: Coriander powder 1tsp AVl Sare Sl
3 f:“ o i’ AV ki sy 345l
b ttuce leaves r decoration o Y Lsbly
S w7
& =l
Method: 4
* Combine micrime with j. n chillies, ginger, onion, fat and :._,;'/ & =5 aﬁ?-c'g
.~ fresh coriander in a chopper. - 3 I 5 A
'~ ' * Add remaining ingredients and grind for one more minute. "3E“L:_"'r"&;ugkﬂw’ldzjh'mﬁf b f’i‘;\:\i
£ ¢ Take icy water mé:: bowl; wel palms with water and wrap a AL ui'.L.L(,...ﬂ,u"ﬁuLu_E&._fflLri?! ? & 7
~little mince around s =
el bt it barbecoe rillsbiiscue- WAl ides IR 0L AL T By A (=
fill golden. -;ﬁh?;.ﬁ..ﬁf@..&. ;dfx_:fl.f....-t J;sluf =
. Plaoa on a dish; decorate dish with lettuce; serve. _u:y':.uﬁ;uwf.%
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Dhaka Fish

Ingredients:

Fish fillet (cut into pieces) %2 kg

Mustard paste
Garlic paste
Carom powder
Red chimo er
Hot spices powder
Chaat masala
Sesame seeds
Rice flour

Egg (beaten)

Salt

Oil

Tomato, Fresh coriander
Chilli garlic sauce

Method:

* Marinate fish with mustard paste, garlic, carom, red chillies,

2 bsp
2 bsp
1 tsp
1 tsp
Y2 tsp
1 tsp
1 cup
4 thsp
1
r frying
for decoration
as accompaniment

hot spices, chaat masala and salt; set aside for 1 hour.
* Coat fish fillet first with rice flour, then egg and finally with

sesame seeds.

* Heat oil in a wok; fry fish golden; remove.
* Decorate a serving dish with tomato and fresh coriander;
place fish on it; serve with chilli garlic sauce.
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Fried Wontons Yy

Ingredients: v
w17
). Chicken mince V2 kg : .'Z'
Samosa sheets 12 £ <657 ;
@ Egg white 1 " 2412 u_b":(fc.r" '

- sauce I tosp . , .
> ite pepper powder 1 tsp ; . 5 Gt =
Ginger (finely cut) 1tsp AL il
Spring onions (stalks only, finely cut) 2 AT & ai-donis?

S - gk et . Gt ohte s S
oil for fryin w2 (e D220k S
Spring onion (finely cut) for sprin ilmg £Li V2 s
5{-: Tomato ketchup as accompaniment % S xe
&= S
! Method: &L ftjﬂ@(-f-’l-)%ﬁﬂ
| * Mix mince with egg white, soya sauce, white per, &L S i
2 ginger, spring onion and salt; set aside for 2
'é'l.-r..,;; * Make a paste with.a litfle water and mrnﬂuur S @
“i 1L « Cut samosa shees into squares; place a little mince mixture =
_‘*5 L. in the centre and fold over. &0 2 /Ul S &fwdbtrdwé- @\},
5155 » Secl edges with comflour paste. Flopber AN Ar Skt A
=+ Heatoil in a wok; fry wontons golden; dish out. T AN - bt @
~ * Sprinkle spring onion on top and serve with tomato ketchup. e I ot LnZn g 60,107 18!
LJrIJJL&/.JJE?/JJ;’UH:AIU&/JJ LFI./W
3 | ik 4 Ao -g{;ﬁnwﬁ.‘.f;’u‘f JMJ‘F (=T
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Onions (finely cut)
Ginger/garlic paste
Tomatoes (finely cut)

Degi pulao masala (packaged)

Water
Salt
Qil

Fresh coriander, Lemon slices

Method:

aside.
. beef, pu

water.

* Remove stock when beef is tender.
* Parboil rice in stock; add b

Degi Pulao Masala

-

Y Ingredients:

) Beef (with bones)
Sela rice (soaked)

2 kg

2 kg

2

1 thsp

4

2 thsp

4 cups

fo taste

1 cup

for garnishing

. * Heatoil in a pot; fry onions golden; remove half and set

Qﬁi * Add ginfgarf garlic to the same pot and fry; add tomatoes,
) ao masala and salt; cook for a few

minutes; add

eef; keep on dum.

* Dish out; garnish with remaining fried onion, coriander and
lemon slices.
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Chicken Qorma

Ingredients:
Chicken (big pieces)
Yogurt (whi )
Ginger/garlic paste
Red chilli powder
Coriander powder
Turmeric powder
Green cardamoms
Cloves

Onion (fried and crushed)
Hot spices powder
Screwpine

Ginger (finely cut)

Water

Salt

Clarified butter

Cucumber, Ginger (grated)

¢ Method:

Heat clarified butter in a pot; add Y2 cup water, chicken,
yogurt, ginger/garlic, red chilli, coriander, turmeric,

moms, cloves and salt; cook till dry.
* Add onion and fry; add remaining water and cook ill gravy

car

thickens.

1 kg

1 cu

1 bsp

3 hp

2 tsp

1 pinch
n

6

V2 cup

V2 tsp

1 thsp

1 thsp

1 2 cups
1 Vatsp
Y cup
for garnishing

* Add hot spices, screwpine and gu::lgar dish out.

* Gamish gorma with cucumber and ginger; se
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» Serve chilled.

Lah-e-Shireen

Ingredients:

Mit“[’fgesh] 1 litre
Strawberry jelly crystals 300 grams
Noodles izoilod] 1 cup
Pineapple pieces 1 cup
Walnuts (finely cut) 1 cup

Sugar 1 cup+ 1 thsp
Almonds (finely cut) 15

Fresh cream 2 cups

Vanilla custard powder 3 tbsp

Method:

Boil 2 cups water and add jelly crystals; refrigerate and cut
into pieces when frozen.

Bring milk fo boil in a pot; add 1 cup sugar; add custard
while stirring continuously; cook fill thick and remove from
flame.

Mix remaining sugar in cream; beat.

Mix V2 custard with V2 pineapple, ¥z jelly, /2 walnuts, 12
almonds and noodles in a serving dish; add remaining
custard.

l_.arar with cream and sprinkle remaining walnuts, almonds,
jelly and pineapple on top.
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For the family who values Health, Quality and FRESHNESS over everything else! Our wide range
of delicious factory fresh cereals are guaranteed to give you and your family that nutritional
jump-start they need to help them get through the day!

www faujicereals.compk i FaujiCerealsPakistan ; Secti on
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Ingredients:

Rice {parboiled) 1 cup

Roll sheets 12
Cabbage (finely cut) 1 cup
Garlic (chopped) 6 cloves
Soya sauce, White vinegar 1 thsp each
Black pepper (crushed),

Brown sugar 1 tsp each
Egg whites 2

Salt to taste
Sesame oil 1ts

Qil for Eying + 2 thsp
Noodles Ingredients:
Noodles (boiled) 450 grams
Capsicums (finely cut) 2

Vegetable Rolls with Noodles
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Spring onion leaves

(chopped) 1 cup

Bean sprouts 250 grams
Soya sauce, White vinegar,

Sesame oil 1 tsp each
Method:
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Heat 2 thsp oil in a wok; fry garlic golden.
Add cabbage, soya sauce, vinegar, brown sugar, pepper, rice

and salt; fry.

Add sesame oil; remove from flame.
Place a little rice mixture on one side of a roll sheet and fold
over; brush egg white on the edges to seal them.

Repeat process to make more rolls.
Heat oil in a wok; fry rolls golden; remove.

Add all noodles ingredients to the same wok: ran?\&

in a dish.

Place rolls, spring onion and bean sprouts on top; sérve
';- 5 . 1 b ; -
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FRESH - 1:00 P.M , REPEAT - 10:30 P.M
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Vegetable Roast

Ingredients:
_ Method:
Mixed vegetables Vo kg ;
Lemon juice 3 thsp * Mix all ingredients, except butter, in vegetables.
Waeroastarshine saies 2 thsp « Brush oil on a pyrex dish; add vegetables; bake in a
White vinegar 3 thsp pre-heated oven at 200°C.
Mustard powder Va tsp * Remove dish from the oven after a little while; brush butter
Salt o faste on it; place the dish in the oven again; bake for 20 minutes.
Butter 3 thsp * Garnish with carrot and lettuce; sprinkle pepper on top;
Oil 3 tbsp + for brushing ALVE:
Carrot strips, Letuce leaves for garnishing
Black pepper (crushed) for sprinkling
+1
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Bihari Dum Beef

Ingredients:

Beef pasinday V2 kg
Yogurt (whipped) 100 grams
Raw papaya paste 3 thsp

Onion (fried and made into paste) 1
Ginger/garlic paste 2 tbsp
Cumin seeds (roasted and crushed)1 tsp

Red chillies {crushed) 1 thsp

Hot spices powder 1t

Turmepric powder a ﬁsp
Chickpeas (roasted and ground) 4 thsp

Salt to faste
Mustard oil 4 thsp

Lemon, Tomato for garnishing
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« Thoroughly mix all ingredients, except oil, in a bowl; set

aside for 2 hours

* Add mixture to a wok; fry on medium flame till meat is

tender.

¢ Place a bowl in the centre; put a hot piece of coal on it.
* Drizzle a few drops of oil on coal; cook with the lid on for a

few minutes.
» Dish out; garnish with lemon and tomato.
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Crust Ingredients:

Chocolate sandwich cookies (crumbled) 2 cups Method:
Butter (melted) Ya cup
Cocoa powder « To prepare topping, melt milk chocolate and cooking
(made into paste with water) 1 thsp chocolate in a double boiler; remove in a bowl: allow to
Lemon juice 2 thsp cool then add butter and beat with an electric beater for 3
Cream cheese 2 packets minutes; refrigerate.
Sugar, Fresh cream 1 cup each « Beat again for 2 minutes; fill in a piping bag.
Eggs 3 » Mix butter in cookies; set them at the base of a springform
Egg yolks 2 pan by pressing them; place in a deep-freezer.
Red food colour 28 grams « Beat cream cheese, fresh cream and sugar for 3 minutes
Vanilla essence 1 Vatsp with an electric beater.

" . * Add eggs and yolks; beat again for a few minutes; add
Tﬂpplng Iﬂg redients: remaining ingredients; pour in the springform pan.
Milk chocolate 168 grams » Bake in a pre-heated oven at 180°C for 45 mimﬂe!.l
Cooking chocolate 84 grams * Allow fo cool on a wire rack; place in a deep-freezer for ?
razhed Bollie Va cup hours; decorate cake with topping; serve. =, =0 .\ | &
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Jalaihis

Ingredients:

Refined flour 750 grams
Baking soda Va tsp
Cream of tartar Ya tsp

Rung kaat 1 pinch
Yellow food colour Vi tsp
Clarified butter 1 Vakg
Syrup Ingredients:

Water Va liter
Sugar 12 kg
Screwpine a few drops
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Method:

« Mix sugar and screwpine in water and cook fill
caramelised.

* Dissolve 500 grams flour in water to make thick batter;
set aside for 2 days.

« Add remaining flour, soda, cream of tartar, yellow food
colour and rung kaat; whisk thoroughly; add little water if
required.

* Heat clarified butter in a wok; pour little batter in muslin
cloth; squeeze out to make jalaibis.

* Fry from both sides and dip in sugary syrup when golden;
remove from syrup after a few minutes and serve hgr.
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Chicken and Chips

Ingredients:

Chicken breasts 2

Rice flour Y2 cup
Black pepper (crushed) 1 Vatsp
Red chilli powder 1 tsp
Garlic (chopped) 2 tsp
Refined flour (sieved) 4 thsp
Lemon juice 2 tbsp
Eag 1
Breadcrumbs 1 cup
W?fer /4 cup
Salt Va tsp
Qil for frying
Lettuce leaves for decoration

French Fries Ingredients

Potatoes (cut thinly) Y2 kg

Egg 1
Cornflour 1 cup
Black pepper (crushed), Salt Yz tsp each
oil for frying
Method:

s Cut chicken breasts into strips and marinate with lemon
juice and salt. T ” gy

« Mix pepper, red chilli r, garlic, flour, water and salt

in ricpaeﬁour to make ﬂ\?;:l)-c hw::tren%.l

* Coat chicken breasts with batter; cook in a steamer;
remove.

» Coat chicken strips first with egg then breadcrumbs.

* Heat oil in a wok and fry chicken; remove in a dishs,

* Mix all french fries ingredients with potatoes. & » !

¢ Heat oil in @ wok and fry potatoes golden; T‘?‘W
.J"c.‘....._.;\..._.a....fuk_-

i) TaRKs
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chicken dish.

* Decorate with lettuce leaves; serve.
f PAKSOCIE

RSPK.PAKSOCIETY.COM {OR{EZNSEN

3 pAKSOCIETY1



LIOD PRRIGUMED MMM

# 7| peaiqumep /LoD JanIvy

!! uo SN Y1

RSPK.PAKSOCIETY.COM

“uIein)

E0)
s

2[OUAY

i
1)
al
S 2
|
)

oqL]

AIY

12

- .
¥

| 5 3

PIBRARYS

YI|eay INOA UIRUIEW pUR [0JI]SI|OYD

oA jonuod noA sdjay Ajrep 1 Suney -jey sues) ou
i saqly un ysiy p Sunjew ‘sjeo pue uiesd ajoym
10 $S3UPO0Z 3Y) YIIM payeq SI pealg uelg UMe(]

P )

iuels Ayyeay e

¥ pAKSOCIETY1

ISection

f PAKSOCIE



=~
=8

hiaill A bd
JLf""-«f’?'ffucﬁ'y:df—‘vf-t_fzfo:!luﬂy.&éf*hl_. ri)’ESU s r-l,fsﬂ bl
L2 n /Gt bk Tt I e S P Gudngt /50 =
Lo S e AL 172 ol b st T dk s ¢ Tharts Sl ¥ S
SR dlg1s S -1/ 50 Nl

1/ 250 #

Dry Fruit Ladoos

Ingredients:

Almonds 50 grams :

Pistachios 50 grams Method:

Whliﬂ sesame seeds 2 cup * Finely cut almonds, pistachios, raisins and dates.
Raisins 50 grams * Heat clarified butter in a wok; fry dry fruits and remove.
Dates 250 grams * Melt jaggery in same wok and add cardamom.
Jaggery 1250 grams * Remove from flame and add four and dry fruits.
Cardamom powder /2 1sp = When slightly cool, shape into ladoo balls.

Roasted whole wheat flour /2 cup « Coat with sesame seeds and serve.

Clarified butter Y2 cup

. /| TARKA
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ERESH - 5:00 P.M , REPEAT - 12:30 AM (SUN & MONDAY)
LOCAL : 021-3225717, INTERNATIONAL : (+92)-21-3225718
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Ginger Cookies

Ingredients:

Refined flour (sieved) 2 cups ‘

Baking soda 1tsp Method:

Baking powder I tsp * Mix all ingredients in a food processor.
Unsalted butter Y cup » Sprinkle ﬂgcur on a baking tray.

Egg 1 » Drop spoonfuls of batter on the tray at intervals.
Sugar /2 cup * Bake in a pre-heated oven at 180°C for 20 minutes;
Ginger powder 1 tsp remove.

Cinnamon powder Va tsp

Nutmeg powder Va tsp

Salt Va tsp
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“Arbella Pasta produce& from,
carefully selected, high quality and

&
S
o
£
"U ® -
§ 100% hard durum wheat” Send your Favourite Pasta Recipes,
= :
£ E.;Etaelsi c:e;a»:tl';ole wheat and our facebook page and
@ n fr .
:L:: Arbella Pasta offers largest variety WIN Pasta for 6 months.
Zz of pasta shapes. Ei/Arbella-F
Imported from Turkey T I'-‘.'l-ﬂﬁli‘-.!(,
E-mail: info@noorbrands.com
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Pear Tarts with Cookie Crust

Ingredients: Method:
| Pears (Kndly cob + Crumble biscuits in a bowl.
| Mary Liscuhi,ts } gog grams « Add butter and sugar; mix with your hands.
| lcing sugar 1 thsp « Press and set mixture in a pie dish.
Kinnow marmalade s cup * Mix water in marmalade; beat thoroughly; spread in pie
Butter 150 grams dish; add a layer of pears on top.
Water 1 thsp « Refrigerate; cut into pieces; serve chilled.
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Kashmiri Chicken
Ingredients: Method:
Chicken breasts 1 kg * Cut chicken breasts into small pieces.
Cashew nuts (ground) Ya cup * Heat oil in a pot; fry onion golden.
Onion (raw, paste) 1 » Add ginger/garlic; fry for a few minutes.
Tomatoes (chopped) 2 * Add cardamoms and chicken; cock on medium flame for
Red chilli powder 1tsp 20 minutes.
Ginger/garlic paste 2 thsp * Add red chillies, tomatoes and yogurt; cook on low flame
Green cardamoms 7 for 2 an hour,
Yogurt (whipped) Y2 cup * Add cashews; dish out; garnish with almonds and green
oil 2 thsp chillies; serve.
Green chillies, Almonds (finely cut) for garnishing ' =8
' -
< D e
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Unleash Your Inner Chef with Our

aster
Cooking
Classes

Islamabad Serena Hotel offers a range of '‘Master-Chef' style classes,
designed to give you the skills to'create the most sumptuous of dishes.

& "I

ISLA“ABAD SERENJ‘\ THELEADING HOTELS
: 7 OF THE WORLD?
HOTEL
M- A NNNCY
READING
facebook.com/SerenaHotelsOfhicial | connect{@serena.com.pk | I11-133-133 Ext. 5224-6. - {J o o84 1272
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Rice and Dates Pudding

Ingredients: Method:
Rice (soaked) 1 cup * Bring milk to boil with rice; add cinnamon; cook till milk
Dried dates (finely cut) Vi cup thickens and rice is tender.
Milk (fresh) 2 cups « Remove cinnamon and discard it.
Cinnamon 1-inch piece * Add sugar; cook for 5 minutes; add rose waler; set aside.
Lemon zest (grated) Va tsp * Cook dried dates and zest with water in a saucepan tll
Sugar 1 V2 thsp dates soften; lightly crush.
Water Va cup * Pour rice batter in cups; garnish with dried dates and zest;
Rose water 1 tsp serve chilled.
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$3-
REAT
BEJ) Foon praRiEs Stk
ML S A e

ATAVR . 00 ot malele) RONEINESEIBR'ARY
RSPK.PAKSOCIETY.COM

EORIEAKISTAN] ¥ pAKSOCIETY1 f PAKSOCIE



M.PAKSOCIE ..COM ONEINESPIBRARYS v
RSPK.PAKSOCIETY.COM LRSI PAKSOCIETY1 T PAKSOCIETY



A i -
VBT ks

"’rh
3 _,_.-:J S el 71
-_,-*JEJ;LAJ{JJ;‘£4JLE’;..,_-;,E.fnr':_}f'!"i:'-(jf :;':*?Ji b Lt £ w2 (J4 f:;‘:}ﬁ_"'.-.'il'jf‘
.;:f?‘/ﬁaus-ﬁrﬁ.vd’;f_ﬁhra S duki () A0 (e
AESESIALoUf quir L Sl E A 7 £L:p2  ardidnd &Lz b4 (end_g)y?
"';Ifﬂ_nf uﬁu‘ijllﬂ‘.}:"__ %?f_uf:{vfi_@fﬂsgn' é:.g:e‘_i.;l {Lﬂﬁ?—f, }u;“-J | :{’f; 'f':-'k"é-.":}—f},
AT uRIE B A S 6/ Fes20 S LIl )4 _-';h_;;‘:'f ur &l V4 & d6dnd
LIRS G By Bl NALATLS AKLUO g T e
UL FE b ] e s SAL Ul u"—l Y :,; Kb LU0 O30 S W6 S
T $F = - . =
it V83 _:_‘3- L4 KKz 2L oL :“bﬁ.}

R

Sugar, Chicken powder 1 tsp each
ina’ : : Tomato purée, Tomato kefchup 1 thsp each
Valentine’s Chicken Florentine | [ino s fsnep e o oo
Ingredients: e At
Chicken breasts (boneless) 2 Method:
gﬁiﬁiiur;:ﬁed] l?? grams » Cut chicken breasts from the centre into 4 pieces; lightly
B {blznche d) " IcP pound with a mallet; season with salt and pepper.
Black e {crushad] 4 fb? * Heat oil in a frying pan; fry garlic and spinach; spread
Solt Sk - tclsFt)e over chicken,
- * Fold chicken pieces lengthwise; apply flour on them and
Olive oil 6 thsp ke on a balond s hg
Mixed vegetables for garnishing E e SN L, o .
* Bake in a pre-heated oven at 180°C for 20 minutes;

) remove and cut info pieces. -®g
Marinara Sauce: * Heat oil in a saucepan; fry garlic; add sauce ingrédhents:
Tomato (blended) 1 cup cook for a few minutes; dish out. REAT &
Red chillies (crushed) 2 tsp * Decorate the sides of the dish with chicken pigceZlplace

vegetables in the centre; serve.
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Caramel Cheesecake

_ Method:

Ingredients: « Melt 4 thsp sugar in a saucepan; pour into muffin moulds.

Cream cheese 150 grams * In a separate saucepan, dissolve gelatin in water on low

Cream (whipped) 300 grams flame.

Sugar 6 thsp » Beat egg whites with an electric beater till stiff; add 2 thsp

Eggs 2 Aj;ur beat again.

Lemon juice 2 thsp d lemen juice; beat once more.

Gelatin 15 grams » In a separate bowl, beat condensed milk with an electric

Water /a cup beater; add eg? yulks while beating.

Condensed milk 150 grams « In another bowl, beat cream with a whisk; add cream
cheese, gelatin, condensed milk and egg yolks, mnx wall
pour into moulds. v

* Refrigerate moulds for 5-6 hours; flip into pl%
=ALNNC >
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RUBAM

| HOOD | HOB | OVEN | MICROWAVE OVEN |
| STEAM OVEN | STERILIZER |

""" O@f‘v/flj

Hood: A816 R ~ Hob: 6973

Limited Time “Package Oﬁér
Hood A816 + Hob G973

Rs. 45,000/- Only

e T

3 Years 5
After Sales
& Service Warranty

ROBAM DISPLAY CENTERS —— O
Lahore:95-E, 1st Floor, Shalimar Market, Main Boulevard, DHA, Lahore. Cell: 0321-339001&n ' ™ ' ", 3 .5,
Islamabad: Shop No. 6 & 7, Sunrise Arcade, Near Gate-2, DHA-2, Islamabad. Cell: 0300-8566507 J=y~" J

Karachi: Shop No. 11-B, Hashoo Centre, Abdullah Haroon Road, Saddar, Karachi. Tel: 021-32740052
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* 4 * Cooking
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Zaban Aur Bhais Kay Faaslay Mitta Dein
Mazay Mein Aaj Ghul Kay Mil Baant Kay Jee Lain

C - Since 1982 e
= BANASPATI & COOKING OIL
=
s

Mil Baant Kay Hai Jeenay Ka Maza,{ﬂj

g
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Ummmnimnum:! www.uil.com.pk | UAN: 041-111-111-UIL (845) | &d facebook.com/uilkashmir {ﬁr‘:-&-““ =9
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