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Almond and Chicken Sou co,

Ingredients: o

Chicken pieces grams | el 7)

Almonds (finely cut) 20

Fresh cream " 300 grams 2 (Il )nar? [";250 ANy

Black pepper (crushed) 1 tsp o i S

Cornflour (made into 1 thsp f*iZ'LUf" w20 (Ln LA
% Chicken cube flour 1 thsp SV uddd 1S 300 r{,ﬁjr

Salt thiusie s uﬁ; e | ¥k WO Lo6dnd

Pursle}' (Chﬂpp r e JH ,5 KL.H/__E:! % lﬁttf &E)J)ch’

Chicken Stock Ingredien s | gEd e LA

Chicken bones 1 T e =7

Black peppercorns o

Garlic

Water

:_,;J/}

J”Jfﬁu”-—dwaﬁw'gi—ELLgquJE;JIjF"I’LL?:U:L«é 3

Met 2T nZ g LSS GFE 2 S et ol e
« Boil all stogkIngredients in a pot till /2 remains; strain. AL T2 2R I enle 2 S I B L ST
o Add chicken and chicken cube flour; cook till chicken B S S m  b Lot P86 Sl Lo

is tender; continue stirring and gradually add

cornflour; till thick; remove from flame. i ) _ )
¢ Add cream and almonds; add pepper and salt. U ANl Pt 10 S 2N L g o ol

» Sprinkle parsley on top; serve. S e PPN SIS e s TN S SIS e

% To make chicken cube flour mix 10 packets of chicken
cubes in 2 V2 cups of refined flour; mix with your
fingers; refrigerate and use as required.
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Pineapple Fried Rice

Ingredients:

Chicken pieces (boneless)
Capsicums (finely cut)
Spring onions (finely cut)

Rice (boiled)

Pineapple pieces

cup + for garnishing

Sugar 1 tsp
*Chicken cube 1 thsp
Garlic (chopped) 6 cloves
5\5{:{: sauce 2 thsp
ite vinegar 2

Salt to
Sesame oil
Qil
Method:

» Spread rice

* Heat oil rlic golden; add chicken and

capsicum :
« Add rice o remaining ingredients; fry for a few
minutes; dish out.
« Garnish with pineapples and spring onions; serve.

% To make chicken cube flour mix 10 packets of chicken
cubes in 2 Y2 cups of refined flour; mix with your
fingers; refrigerate and use as required.

. masaLa 24 xitcuen
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Chicken Jalfrezi

Ingredients:

Chicken pieces (boneless)
Onions (cubed thickly)
Capsicums (cubed)
Green chillies (finely cut |
Onions (raw paste)
Tomato ketchup
Red chillies (cr
Black pepper (cr
Cumin seeds (roa

Ginger/garlic paste

Soya sauce

Wzite vinegar

Salt to taste _
Oil V2 cup + 2 thsp

Method;
o Heat '

k; saute onion pink.

o Add chic nger/garlic and salt; cook till dry.

o Add red cMllies, ketchup, pepper, green chillies,
cumin, soya sauce and vinegar; fry lightly; keep on
dum.

+ Heat oil in a frying pan; saute capsicum and onion;
add to chicken: dish out.
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Sweet and Sour Fried Vege

Ingredients: A4
Cabbage (finely cut) 5

Curro‘lsg(finehr g?_'fuf} : t:f‘.fﬁlj .uF'-El' (dﬂfd'/-{.ﬂ;)défg
Capsicums, Green chillies (finel N (U5e—3%) 143 (dmj‘/._.{;{.)ﬁ 1
E:“’“‘-‘“ oot IR AP A

ineapple pieces 2 ‘ i

Soya EEUCE & d e 1464'4 (d:ru':.{.al_.)
White vinegar JL#JA’JZ d_L;.‘Xz ujilf;’Fgf

1oggery [powe Ll et Huw
omato ketchup, : z
juice (packaged) v K‘-ﬁ; A Sty
*Chicken cube flour J gb’Lhr.{f Srai
Bj“,':'_‘ pepper (crushed) 2L G Ly, | £LiW2 P
Chilli garlic sauce S 4 v
Salt to taste
Sesame oil 1 tsp
Oil 3 thsp
Spring onion (finely for garnishing Lo Zb.,-j/ A
Method: - SO SIS Sk i LIS S 51
5 He:;t oil abbage, carrots, green chillies Lr‘_,gb’urb:w:,ub.&y;gﬂl,?gﬁub._@f&‘ﬁ(jﬁ"f@l}r
and caps Fremove. iy e e = Gt o L
. ok, add ketchup, chilli garlic sauce, di’ukf"’c“r’“‘j»"u‘): V2T L1V éﬁ“”z{”"ﬁ"’f
chicken cube flour, soya sauce, vinegar, pineapple -ufi'?'ﬁflﬁdﬂ—’»"dfitﬁ Stk S
juice, jaggery and salt; cook for 2 minutes; add
sesame oil and pepper. - . R 5 ol . A
* Place vegetables in a dish; pour prepared sauce on uﬂ”ui‘ﬂ?{ufb'g m:’; P gd&f’jﬁfif'h’jj{, %{,"}Gﬁ
top; add pineapple pieces and bean sprouts; garnish LAt S e e T e ) =
with spring onions; serve.
% To make chicken cube flour mix 10 packets of chicken
cubes in 2 2 cups of refined flour; mix with your fingers;

refrigerate and use as required.
: masata 20 xitcuen
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Fried Fish with Tartar Sauc(,

Ingredients: 17
Fish fillet
beate e , :
E?eg:d(criib:) 1 éup #l e Jbsb 146 A’-é:ph';
Black pepper (crushed) 1tsp L o 1262 (F_n%’*)f_.ﬁf
?aﬁned' our, Cornflo ‘fl’zrcup each e Lt Skl ndUnt
urmeric s : ik
Baking powder 1 tsFF: s v ._;,is’.«_k._g @/t::b'dﬁd
Salt to A6pll  odlad | dewn o Ao
Qil 62 Ut | A¥e el J35L bk
Tartar sauce ingredients! Sl o | Al tf*‘fdfj
Mayonnaise 1 cup ' :‘”""".:: 4
Mustard paste 2 thsp J - e v
Yogurt Y2 cup :
Black pepper (crushed 1 tsp § U *
Lemon 2 i "':"r:‘/j
Salt RN uﬁ;)&:ﬁgq’f&:/ﬂf Vﬂ.fg;_dﬁj_ﬁiuldd{uﬁﬁ/ﬁﬁ
Meth 133 el PS8 B L L e B YUY
o Apply turmigric and salt on fish. Cdusfntunkife Tl e srdd fsFE S Ao
e Brush oil on an iron griddle; iri" fish till water dries. JeSS s FL B INAY- Lﬁ"'?/-vgufd—i%
. .:\:: il)zuwrl, cornflour, pepper, baking powder and salt _p:/pfchwid‘ffuuiLg.pnméuv-J
* Coat fish pieces first with flour mix, then eggs and
finally breadcrumbs.
* Heat oil in a wok; fry fish pieces golden; remove.
s Mix sauce ingredients in a bowl; serve as
accompaniment with fish.

. masata 27 xitcHen
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Thai Mix Soup

Ingredients:

Qgrams A’ nﬁ/gﬂ SRLAns

Chicken pieces;}sbcneless, cubed)

Sausages (cut thin) ) _ i

Lemon leaves 3 y ¥ iL’U} r-nf:mg (429
Lemon grass 3 sticks (i Al G
Mushroom:s (finely cu 1 cup ‘,:_é_g'3 oy 3 (L”{%)f;
Tom yum paste 2 tbsp S 243 & Lur
Tomatoes 2 143 U uLk33 St
Onion Jle2 Ji uu/
Green chillies s : | it
Fish sauce ,.uu._...,?‘ e ‘f; dlof] (Bl
Chinese salt ) Tsis sl 2 L Ut zj:ié.,-u’z el
Lemon ]uiu::?:J 3 thsp oS v *"l"-:u
Chicken cubes 3 | 4 Ty ’ %
Water 2 cups <t (dﬂuf' L sk ke
Salt fo taste

Fresh coriander, legg ke,
green chillies [fip i

for garnishing

-

ME*h h.- ___,_:_f 7
e Cook chicken, chicken cubes, sausages, lemon grass, ; =3 i 3 ‘fp
lemon leaves and green chillies with water for ¥z hour. u’@‘dﬁﬂ'%—cﬁur‘f Sy RO dkfu‘_-?:i JErtdy
« Add remaining ingredients; cook for 10 minutes; dish LSS Ee 10502100 ML bé..f&"éfdﬁ
out. 4 n .
« Garnish with coriander, lemon and green chillies; -yl e vsy st e \ 74 W
serve.
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Cheese Dosa Roll

& r"f
LA

Dosa Ingredients:
Rice (soaked) dednd dk2  (exEDHUp
: : 7a*Li%2d . = v
t 5 2
o et L) v | Skl GnBNS
Sqlt : e Sakdn? | ¥t o Jadrzat
CC)lIqurnber, lettuce, e Ivi (n ,lfr?“-’i)..l":""iﬁ s .
tomato (finely cut) for garnishing 145 (Jﬁd/?—j:)ﬁfdﬂ BLE J
Filling ingt Sk (P VA L b
Chiclken pieces | ess) e Sl B2LLy (Ln&
Garlic paste g : Xm
Riad It(:hi”ies (cr('usheﬁi}d f'['“fgs s e whiilee A
Black pepper (crushed) d L5 e b g s g
Cuminpsgel:::ls (crushed) f"fzm (4 2ADupddy
Turrr}leric pm:jdar 1 Yy o ' KL el
Fresh coriander (choppgll /2 bunc - {
Green chillies (chopped AU [ 5 Jidnd
Mozzarella cheese (gf 2 cup i
Salt to taste g P
Oil 5 tbsp + for brushing ! ltd S
., LSS Et G bl ps A S drp it I i
. . i » ; 5 Foadly o o8
« Blend lentils and rice in a blender; add cumin and sailt. Jf’qj""g"’"ﬁfbg{ k16,08 sk &f‘-’lu’f"/guﬁ""‘!f"'
. :zzt oil in pg'l; I?‘clild garlic and chicken. 4 S LS e S Py Siads SEELn B
. cumin, red chillies, turmeric, pepper, coriander, ) - OIT % .
reen chillies, and salt; cook till chicfen is tender and S e LA by 3 e U_""J’E?‘J:{'LI"J'@
ry;l:en'iove from Flc:meadl . " ffui_qgu';ﬁf_f/’{ﬁ{ SN0 TES Pt UlenPe b Tl
* Brush oil on an iron griddle; pour a cooking spoon 0y ¢ god o ; L
of rice mix in a circular motion on the griddle; cook till ‘-"’u”iﬁ"w"'/{mu:"gk"”fé:“ﬁ r dk_”f_"”
golden; place chicken mix in the centre. oIl .
* Sprinkle cheese on top; fold over.
* Garnish with lettuce, cucumber and tomato; serve.
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Szechuan Style Fish

Ingredients:

Talhar chilli paste
Soya sauce, Tomato paste

cup euch

White vinegar, Oyster sauc 4 tbsp each
Garlic (crushed) 10 cloves
Chicken stock 1 cup
Brown sugar 2 cup
Chinese salt

Sesame oil

Oil

Carrots, Lettuce leaves

Fish Ingredients:

Fish pieces

Garlic paste
Refi necrﬁour (sieved)

Salt
Qil

c |||1as soya sauce, fomato paste, oyster

sauce and Chinese 5:1{ t; fry for 2 minutes.

« Add sesame oil, stock, brown sugar, and vinegar; cook
for a few minutes.

« Blend in a blender; fry in the pot for 1 minute; remove
from flame.

* Coat fish with garlic and salt, then with flour.

* Heat oil in a wok; fry fish golden.

+ Decorate dish with lettuce |auves place fish on top;
pour prepared sauce over them.

* Garnish with carrots; serve.
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Quail Stock

Ingredients:

Quails (washed)
Ginger/garlic paste

Onion (finely cut)

Dried, round red chillies (gr
Turmeric powder
Yogurt (whipped)
Hot spices (whole
Water

Salt

QOil

Hot spices powder

Me’rhod ‘

* Marinate urt; set aside.

* Heat oil in

« Add ginger/ gurhc and quail; fry; add turmeric, red
chillies and salt; cook for a few minutes.

« Add water; cook to desired consistency; remove from
flame; dlsh out.

» Sprinkle hot spices powder; serve.
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Fish Sausages

Ingredients:
Fish fillet
Garlic paste
White pepper powder 171
Black pepper (crushed)
Breadcrumbs : : ;
White vine?nr £L1 U3 -‘}”f‘.:“’” £y, Lol
Chinese salt A¥ L Ly A6 Il
Salt S A6 bl & adng
Lettuce leaves ST 5 o
LLliy zaw ARl Brdeind
d'L'q.Vz u;;h/du;}i
Method:
. . e
« Chop all in chopper. R
« Cut squ ling film; place mix on one side s
|: seal ends thoroughly. L {;,ll_..w{..}ﬁ)fg L ;EJ_&"Q ..{.;l,_dfwg‘:ﬂlmrﬁﬁ,;:;
« Secure wih Thread; steam sausages for 20 minutes in @ J"-Uﬂfﬁwéc—-j')'uﬁw-#fidfd-ﬁu'u{u)ﬁfh;—«’b-ﬁ
steamer; remove. i, T ] - v '. r
« Decorate a serving dish with leftuce; remove sausages (-:Jla.:ﬂZOtf-‘-'/f LE (Y VR f‘-‘-‘*’rl"ﬁb”‘ﬂi‘“?"’* o
from cling film; place in the dish; serve. JESE L S LAl AP L e JR s AL
G
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Hot n Sour Soup

Ingredients: 6171
Chicken breast (finely cut) Py (L) K
Prawns (Finelﬁ/ cut) Sk w8 (Gn LB
Chicken stoc _ _ ..05_ =

White pepper powder S Jk6 :J‘jf
Bean curd (cubed) L L AN & paie e
Bean sprout (chopp Sk S St (Lﬁifﬁ)ﬁf;"uﬁ

Cabbage (chopp
Carrots (chop
Fresh coriander
Soya sauce
Chilli sauce
Sugar

Tomato ketchup
White vinegar
Cornflour (made into
in water)

Egg
Salt

Met

, J}GL'JJK ;_;p._,gl (Lﬁé:;);?,}}*/(c):
+ELLV 2 (i td) | £LiWs Undon)d™e
AL LI Ut

s il ) .
x 2o W2 (Ln gy
,gi(i:’._g_.ﬁ 0 tj_ & - = e

Y2 cup

2 thsp+1 thsp
1
1 tsp

e Mix chi prawns, white pepper, 1 thsp cornflour and - JE" _dﬂ.ﬁﬂluﬁw;({; KLH’_Q‘&,/J_.?"&? ‘J/uﬂ..g_.ﬁ

sitinia Hono St 28 S eSS P S o TR T A

* Bring chicken stock to boil in a pot; add mix from bowl, . e e
bean sprouts, bean curd, cabbage, carrots and coriander; S Mj””"fg”r VEFULE UL g f10

cook for 10 minutes. _dd@gﬂﬁifﬂ-fﬁlLﬁL!Jgeﬂ/ﬁLijL}»ﬁw;EZ/.‘H T
« Add soya sauce, chilli sauce, sugar, fomato ketchup, and
vinegar.,
« Gradually add cornflour while stirring continuously; add
egg while stirring; dish out.
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Chicken Moscova
Ingredients:

Chicken breasts with wings
White pepper powder
Garlic paste
White vinegar
Eggs

Milk (fresh)
Breadcrumbs |
Cheddar cheese
Cream cheese
Mushrooms (chopped)
Parsley (finely cut)
Salt

Cucumber

Coleslaw, mashed po
honey mustard sauce

as accompaniment

from the centre, and open like a book;

allet.

i white pepper, vinegar, garlic and salt; set
aside for ¥2 hour.

» Spread open both chicken breasts; fill the centres with both
cheeses, parsley and mushrooms; press and fold breasts
from all four sides ensuring that the wing bone protrudes.

« Mix eggs in milk; beat; coat chicken first with eggs, then
breadcrumbs; repeat process twice; refrigerate for 1 hour.

« Heat oil in a wok; fry chicken golden on medium flame;
dish out.

« Decorate dish with cucumber; serve with coleslaw, mashed
potatoes and honey mustard sauce.
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Chicken Tikka Karahi

L-}&""éf-lj/
lec}'dﬂk@-’

(Jﬁgﬁg)ﬁ:
('.!‘IUJT.{JL}}L;

3
‘L:ﬂJIﬁL_;_‘;J":-“:

Ingredients:

Chicken (4 pieces) i
Ginger/gurﬁ)ic paste L Ll @/dﬁ’dﬁdf 00
Yogurt ‘}‘Eh‘ﬁpe"“} Lol Bpdudnd | ¥
omato (finely cut ; ¥

Cumin meds}{rcas Ur"‘g"'-')%" URZ
Coriander .;igz;u’z (e s L]
Black pepper (c 612 Borlpet | L1V opisdtnlmln
Red chillies (crus : T
Ginger (finely cut) AP bﬁ‘: R
Green chillies (whole) St ok

Salt

Oil

Method:

* Make
* Heat

ken pieces with a shurp knife.
chicken golden. Remove.

-t

:.T,!}

« Add remgk¥hg ir:gredienfs except ginger in same wok; fry L rsl J_/rfdfuf S s S6A% W FL &y

thoroughly for 10 minutes. .f.:.:»lﬁfd!ip!zirﬁd"I,J:laswdﬁf}rdi-u‘-{Jﬂdefa_}F
* e tlieis; ey ke o D62 Pl POE LIS QAU

« Add ginger just before dishing out; serve.
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Crispy Chilli Beef i)

Ingredients:
Beef undercut (finely cut) VA
E‘;;ire pepper powder £, (iﬂl?-"..{zl,)‘.f):_i‘!
Sy B Lo
Yy | I
ol et e AN GLivy v
Worcestershire sauce 2Liy N éﬁ Y. Jod-
soﬁ’r’::f; onions (f 2l T | ARV iR

d."ﬁ Y, o é‘léé..lﬁr.? JPJJEUF:

Green chillies (fine

Salt - s g -
C?'Ii"i oil é{éng s ;‘rf%’gb‘:ﬁ Jerle s
Oil ;:K'E'kl’é ,aj';L._Lf,f,; éé—i—‘ﬂrz JLfﬂjl
Lettuce |em:es, tomato, green chillies M“tor decoration ! el ' 1 w3 (bn L;C..f-‘t')j ks
Batter ingredients: S o D
Refined flour (sieved) Va cup e d.';,'*"' s :/ g
Cornflour 2 thsp éﬁg.u’z K s . (dﬂﬁr-!;‘:
Baking powder Va tsp |
Egg " 1
Water (cold) as required ey -
Oil 2 tosp \iL 7
Meth SR G i I P L e T L S
* Mix all batter ingredients in a bowl. {éfrdk"’-”--—f"’:j”""Lﬂ”?’/ﬁuﬁtﬁ'f-qiﬁjﬂjﬂ’j!@%f

» Marinate undercut with white pepper, egg, cornflour, sesame | /0 214 TWL_L 2 1o /U Ut S X 51 AU S S o

seeds, chilli oil, and salt; set aside. Wy Lk s b b ‘
« Heat oil in a wok; fry undercut golden on medium flame; G AT ST AR T 2 VA"ﬁ{ Grikels
R, s 28 I g1 L e

* In the same wok fry garlic golden; add batter, spring onions,
green chillies, Worcestershire sauce, oyster sauce and chilli
garlic sauce.

* Decorate a serving dish with lettuce leaves and tomato
place beef on it; garnish with green chillies; serve.
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Mutton Paya

Ingredients:

Mutton feet (roasted)
Onion (fried and crushed)
Ginger/garlic paste
Coriander powder
Red chilli powder
Hot spices powder
Turmeric powde
Yogurt (whip
Small cardamo
Black pepperco
Cloves
Cinnamon
Water

Salt

Qil

Green chillies, fresh

lemon, ginger for sprinkling

pot.; add cloves, cardamoms, peppercorns,

s, little water and ginger/garlic; fry.

o Add feet, red chillies, coriander, turmeric, yogurt and salt;
fry thoroughly.

o Add water: cook on a low flame for 6 to 7 hours; add hot
spices; dish out.

« Sprinkle green chillies, coriander, lemon and ginger on top;

serve.
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Spicy Prawn Soup

Ingredients:

Prawns
Onion (finely cut)
Capsicum (finely c

Red chillies (crushed)
Chicken curry (cooked)
Coconut milk 1c
Fresh coriander
Qil

Spring onion (cut thic

Met

* Heat oi k; fry garlic; add prawns; fry for a few
minutes; ove.
« In the same wok add chicken powder and water;

bring to boil.
« Add curry powder, chillies and coconut milk; cook fill thick.
+ Add onion, capsicum, coriander and prawns; mix well;
dish out.
« Garnish with spring onion; serve.
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Fish Kebabs

Ingredients:

Rahu fish (skinless pieces)
Potatoes (boiled and mashed)
Green chilli (finely cut)
Onion (finely cut)

A4
r!f 250 (UL Jdbf,éf)ﬁm

Ginger (grated) r!f 250 (L Fnk DIT
Fresi coriander (cho A S
Black peppercor " o
Garlic {chopp 2462 Jﬂ{-{ﬂ:);g
Lemon juice {: KA_U:-_I? (o)l
E"Y |E°F A Y ()
gg )
Curry powder 2462 SOt
Cumin powder e £2 (f_.ﬂf;’:T);)d"J
Refined flour ,_.1_,_'_’_3__1,- g,ﬁw)w; ' v, .
Mustard seeds i ok e
Salt o taste
Mustard oil 1 thsp
Fresh coriand ices  for garnishing .
Met > :b'{"(/
« Immerse F¥h in boiling water; boil for 5 minutes; quﬁ&'ﬂ:déﬁikc-;}fdﬁﬂh‘iﬁaﬂﬁffﬁuﬁdﬁiﬁg—i
remove; crumble with fingers. » _ ”JJ‘L;L_LSJI_ﬁdng_kjw;g_g},ﬂ;@/dﬁjkﬁu/?f
. ;:Ym::;:;ﬁkuﬂ::w?nmn, green chilli and ginger, oﬁﬁfﬁ.u’ftﬁwL«E‘t{uzﬁﬁhugfwmrﬁégwﬁw
* Mix in ol remaining ingredients except flour; shape e p N p-AIOLESITTSH NG S
into round kebabs; sprinkle flour lightly on kebabs. TSRS e U
* Heat oil in a Frying pan; fry kebabs golden; dish out. . '
* Garnish with coriander and lemon; serve.
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Meatball Curry

Meatball ingredients:

Mutton (boneless) UJ Y [
Onion (finely cut) - KC’—'
Green chillies (finely cut) e
Gram flour (roasted) A2l DS
Egg T Fucoidabe £
chilli powder o
Hot spices powder Ok J (Grdfb s
Ginger (finely cut (SrBlE) Sy 6 (Sl S
gﬂhh - g AT Soefinly | &L 2y Bl
Aol s £6LL gy e 2
ey ¥ e( - i Sl wsrawe | Aepdi ardidnd
resh coriander (choppe a2 - i
Turmeric powder i FEeg o £V S Sy
Onion (finely cut) LK S &rJidngs &£l V2 (et L) S
gn’rﬂslpicas powder ;E’Lb_ﬁ g Ao oL e,
arlic paste . SRS g o R (Wl 21
Tomatoes (finely cut éiﬁuf"f S 2Ll | Bl
Ginger 1 inch piece '
Red chilli po 1tsp
Salt 1 tsp .
Qil 4 thsp '
Method: :?;:'//
¢ Chop all meatball ingredients in a chopper; shape into St LI/ Kk Jg_ﬂh AL LD S yn
“H“E":b‘,’l":“- bl ¥ S uFA L G FL n BU b2 LNty
* Heat oll In a pot; fry onions golden. 4 . & ra . = ;
* Add all curry ingredients; cook till dry; fry and add ¥z cup “"”"‘fk‘-}:":‘* i 28 “"‘{{LKJU ':d[-’d';
water. “ :/ﬁ/&z. &S rnlé2ie s l:r:\_}fbi‘uﬂgifé.f
* Place meatballs in pot; bring to boil on low flame without
stirring, till oil separates; dish out.
* Garnish with green chillies and coriander; serve.
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Ingredients:

Chicken strips
Fish fillet (strips)
Cupsicum (cut in
Eggplant (cut i
\gﬁge-wheuf flou
Cornflour

Baking soda
Baking powder
Corn starch
Sugar

Egg

Water (cold)

Yellow food colour

Salt

Qil

Metho

+ Mix whole-wheat flour, egg, baking powder, soda, corn
starch, cornflour, water, sugar, food colour and salt in @

bowil.

» Coat chicken, capsicum, fish and eggplant with batter.
* Heat oil a wok; fry each golden; dish out.
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Ingreiilenisimd w17
mrkpﬁr:sh] k{uonkes) Bl (IS
Whole dried mil L!l_l.42 200
(S:QCCIHUT (grﬂ dlﬁ-yz E;
ugar . ” ,
Cardamom (powdered) Ol (P
Almonds W2 Uy
Raisins g s .
Clarified butter _{:K et Jrdos
24 10 r‘lﬂ,
SELLV2 \ J
Method: TP T

* Drain water f s; add 2 milk, and coconut;
blend in o
* Heat ¢l r in a wok; add poppy seed mix; cook -t /
:::La cont sly stirring till colour changes and aroma LSS A SISt sl By J‘L,E'JL)‘-’
« Add remaining milk; cook fill thick. AL nl g S ST s T*’JL*BJ:I._,{,?J‘J
* Add remaining ingredients; mix thoroughly; dish out. Lfi;._ﬁ_ w7/ s md-‘:utu”'-uf’@-fi Tt x
-Jdﬂgﬂsjiulg{,&;L)Ufr'i/UUn'H'r'uJEA
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Noodle Soup

Ingredients:

Prawns

Chicken mince

Spring onion (finely cut)
Eg

Red chillies (fresh)
Mushrooms
Egg noodles
Corn

Soya sauce (dar
Garlic (chopped)
Ginger (chopped)
Black pepper (crushed)

Cornflour

Water

Salt Y2 tsp

Qil 1 thsp

Soya sauce, Red chilli for sprinkling

; @
tes; add water and bring to boil.
* Add corn, mushrooms, red chillies, noodles and salt; cook
till tender.
» Gradually add cornflour, and then egg while continuously
stirring.
 Add c?nrk soya sauce, pepper and spring onion; dish out.
» Sprinkle red chillies and soya sauce on soup; serve.
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Chicken Alfredo Pizza

Ingredients:

Chicken breasts (finely cut
Mozzarella cheese (grated)
Onions (finely cut}
Garlic (chopped)

Black pepper (crushed)
Red chillies (crushed)
Lemon juice
Spinach (boiled an
Salt

Sauce Ing

Butter

Cream (fresh)
Garlic (chopped)
Parmesan cheese
Parsley

Dough Ingredi

Refined flour (sie 2 cups
Milk (fresh) 1 cup
Yeast 1 thsp
Salt Va tsp
Oil 2 thsp

Metho

* Mix sauce ingredients in a bowl.

» Mix pepper, red chillies, garlic, lemon juice and salt in
chicken; cook till tender.

* Add spinach and onions; remove from flame.

* Mix dough ingredients in a bowl; knead; set aside for V2
hour; when dough rises till double, roll out into disc; set on
a PlZZﬂ Pan.

* Spread sauce and chicken on crust; add a layer of cheese.

* Bake in a pre-heated oven at 200°C for 20 minutes;
remove.,
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Steak with Mushroom

Ingredients:

Beef undercut

1/ kg

Ginger/garlic paste 2ts
Chilﬁ sauce, Mustard ] be;p each
Black pepper (crush Y2 tsp

ite vinegar 1 thsp
Salt Va tsp
Soya sauce, Oil '
Lettuce leaf

Sauce ingredients:

Mushrooms (finely cut)

Tomato ketchup Y2 cup
Beef stock 1 cup
Lemon juice | 1 tbsp
Cornflour (made intgicsiadvith water) 1 thsp
Oregano, Red ¢ V2 tsp each
Black pepperf3i€rt Y2 tsp each
Butter | 100 grams

Methoc

* Marinate undercut with ginger/garlic, soya sauce, chilli
sauce, mustard paste, pepper, vinegar and salt; set aside
for 1 hour.

* Heat oil in a frying pan; fry thoroughly from both sides for
5 minutes each. Dish out.

» Heat butter in a saucepan; fry mushroeoms; add all sauce
ingredients except cornflour and oregano; bring to boil.

. Gn;du}::lly add cornflour; cook till thick; add oregano; pour
on aisn.

 Decorate dish with lettuce leaf; serve.
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Fried Chicken with Carrots

Ingredients:

Chicken pieces

Carrots (cut in rounds)
Mango powder

Onions (finely cut)
Green chillies {finely cut)
Curry leaves
Fresh coriander
Turmeric powd
Ginger/garlic pa
Ginger ( Enely cut)
Onion seeds

Fennel seeds, mustard seeds
Red chillies [crushedl
Water
Salt
Qil

0 grams
100 grams

in a clay pot; add chicken, ginger/garlic,

eric and salt fry on high flame.

* When meat'is tender, add mango powder, carrots, curry
leaves, mustard seeds, onion seeds, fennel seeds and water.

e Cook fill carrots are tender.

« Add ginger, coriander, hot spices and green chillies; dish
out
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Classic Cappuccino

Ingredients: Q
EnFFee .

ocoa powaer i tsp
Milk (fresh) 1 cup
Double cream 2 thsp

Water 1 cup St mu;,il;'
Sugar é&i#b{Z 3
Cinnamon (pow S 5
Nutm W P " 2

e Fli” N5

Bl Biiss
S HFedns

M . s S
» Cook water er, coffee and sugar in a saucepan S . 5 P

on low fla ins. - g_&'_Lgu%dg{éfﬁ)l)n;ﬁmds’iiikﬁ‘dkpﬂoﬁub
. Brlng_ Il se nrc:’re|y; add to saucepan; add cream; -’—"&FJ*J!J"J@Jd[q.fllﬁ)iﬁlef.fg)fuﬁprlf/’utf!@m

pour int§ep. . " Ve
e Sprinkle clhnamon and nutmeg; serve. JABS P
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Corn Chowder with Torti

Ingredients:

Corn (canned) 1 cup
Spring onions (finel 2
Garlic 1 clove
Semolina 2 thsp
Vegetable stock 2 cups
Cheddar cheese (grated) 1
Tortilla chips

Red chillies (finely cut)

Method:

* Blend corn, spr garlic and semolina in a
b!ender.

* Bring and blended ingredients in a pot;
reduce fl nd keep on dum.

« Line a bakifg dish with aluminum foil; layer with chips;

sprinkle cheese on top.
* Bake in a pre-heated oven at 200°C for 10 minutes;

remove.
« Dish out soup in bowls; place some tortilla chips on top.

« Sprinkle red chillies; serve.
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Ingredients:

Chicken pieces (boneless
Ce!ery (finely cut)
Carrots (finely cut)
Uncooked whit
Onion (finely c
Thyme |Euves (ch
Black pepper (crushed)
Water

Salt

* Boil chi ater in a pot; when meat is tender allow to

5 minutes.

Chicken and Rice So

* Add onion, pepper, thyme and salt; keep on dum for 45

minutes.

* Remove froth from top and discard.

 Remove chicken; strain stock and pour in a separate pot.
* Add chicken, celery, carrots, and rice; keep on dum for 20
minutes. Serve hot in a bowl.
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Raisin and Cashew Nut CJ

; 250 grams

Ingredients:
Milk chocolate (melted)

Cashew nuts (roasted and,c 50 grams
Raisins 50 grams
Sugar 25 grams
Cherries for garni
Method:

* Melt sugar in tll golden; remove and
immedia greased fray; allow to cool and

cut info pi
« Mix caramel®runch and remaining ingredients in a bowl.
* Place paper cups in a muffin fray; pour mix info each cup;
garnish with cherries on top; refrigerate.
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Fatoush

Ingredients:
Tomato

Lettuce leaves
Cucumber

Turnip 100 grams

Parsley leaves (fi 50 grams

Mint leaves (chopped) % ) _

Capsicum rlf5{] A _('F/"SU (lse WL )oss
Sal , _ S50 Onldon)y
Tortilla chips > T ot
Dressing Ingre S5 e
Lemon juice grams Seudii i W
Sumac powder 20 grams -

Salt 1 pinch

Olive oil 50 grams

:__4'/}

Method: S 2R 3 L FPANL b L Lt 2L BL15

* Mix all dressing ingredients in a bowl. /3
e Add all other ingredients; serve.
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Meatball Kebabs

Ingredients:

Beef mince (finely ground)
Onion (chopped)

Green chillies (chop
Fresh coriander

!

Method:

* Mix all ingr
+ Heat ol
serve hot.
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Ingredients:

Mutton

Rice (soaked)
Onion (finely cut)
Onion (whole), Bay leaf
Garlic

Fennel seeds, Coriander
Sugar, Lemon juice
Hot spices (whole

Saffron (dissolv
Mixed dry fruits
Compote
Water

Salt

Butter

Fried onion, Sterling sjl

Method:

* Place fenn
musli
* Cook m
heat till

1 to a

hot spices and salt; fry.

* Add sugar, lemon juice, and rice; cook fill dry.
» Add sn?lmn, food colours, dry fruits and compote; keep on

dum; dish out.

 Garnish with fried onion and silver leaves: serve.
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Kashmiri Mrutanjan

riander, whole onion and garlic in
pouch.

uslin pouch and water in a pot on medium
t is tender; remove from flame.

* Remove meat from pot and set aside; strain stock; set aside.
* Melt butter in a separate pot; fry onion brown; add meat,
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Fish Bun Kebabs

Ingredients:
Fish fillets
Round buns
Eggs
Green chillies (paste)
Fresh coriander
Refined flour (sieved) 7 _— x
Black pepper (crushe TEL ] & 06U ‘f e iéﬁ;
*Thousand Island enp” Sk 3TEGY 1464 Al
g;:f s> G| w2 o
Lettuce leaves, cuc mber, tomato ié"i J‘: LU/Z (d”ﬁ)“ﬁ/ %
(cut info rounds) DLl (End e | ££

dLi A i ¥ ol
MEi’hOd: d_lﬁ_l/z (lﬂf{)u,y

« Mix eggs, flour, green ¢

in a bowl; marinate fish/

while. F F v '
» Heat oil in a  tish golden from both sides; ' 5

remove. hf;’.’/f
e Cut bu nto halves; lightly roast on an iron

griddle. \UNY o2 T g I st s B S S S ar AL ]
« Apply a lo¥r of Thousand Island dressing on the lower =--|-,f'L_PU;HJ{Ufujz{’fﬁpﬁwf-ﬁf'}-ufiéiiﬁﬁﬁfﬁ

half of buns; place fish, lettuce, cucumbers and tomatoes;

clizsle chwssing: waveewih Aop holf of Buns: Sl g A e et Sl SO S
* Decorate a dish with leftuce leaves, cucumber and tomato; s ‘r%;u.«‘ﬁ,;wu 7S b2ss 231238, U L
place bun kebabs on top; serve. fuﬁi_u’_;éa.,;:ifuﬁg/uﬂld'5..45‘._JEE&JJT,?JEQ/ULULM
A ;Lﬁ{uabf};;.,ﬁ.&uw%w
* To make Thousand Island dressing mix 2 cup
mayonnaise and V4 cup tomato ketchup. -ugllJL_b,uﬁfvg(ﬁL?d_L; il
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Queen Cake

Ingredients:
Refined flour (sieved)

Black raisins
Baking powder
Sugar

Egg
Lemon zest

Cream (fresh)
Butter

an with butter; layer with raisins.

erwith flour.

d sugar with electric beater till creamy; add
egg, lemon zest and 2 flour; mix.

« Add cream to remaining flour; add to butter.

« Pour in cake pan; bake in a pre-heated oven at 175°C for
30 minutes; remove,

« Flip cake over on a plate; serve.
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Mint and Carrot So G ....fyw;;_;y{;K

LA

Ingredients:

Carrots
Onion
Garlic
Vegetable stock
Keenu juice
Mint leaves
Butter

250 grams

Method

d carrots, onion, garlic, and : J -

s are tender.

» Allow to cool; strain. ..uf@ .E"iﬁ?fdiidzg;uzfulu'f}‘JE—,,L’:’E’/LBEL-)JJJ,{:-'
« Add keenu juice and mint; dish out and serve. LIRSS u’JuLfL Py
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Mrs. Sabra

| wiveLy §
| WEEKENDS |

Butter Chicken

Ingredients:

Chicken pieces (boneless)
Chicken fikka masala (packag
Yogurt (whipped)
Hot spices powder
Lemon juice

Red chilli powder
Tomato puree
Ginger/garlic paste
Black pepper powder
White pepper powder
Dried fenugreek leaves
Salt
Butter
Oil

Cream

1 thsp
for garnishing

Method®

« Marinate chickeh with yogurt, oil, lemon juice, red
chillies, tikka masala, hot spices, and salt; set aside for 1
hour.

« Melt butter in a pot; add tomato puree, ginger/garlic,
black pepper, white pepper, fenugreek; cool fill thick.

« Add chicken; cook till tender; dish out.

 Garnish with cream; serve.
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Chicken Masala Wings

Ingredients:

Chicken wings
Refined flour
Eggs _ ;
Ginger paste &L V2 81 £ L Lér
Red chill pﬁ“'der LK oLl spiabintd et 4
Worcestershire sauc T S S * - :
Cornflour bS] (dﬂﬁ)uﬁ/qﬁ 42 ("""
Cumin seeds (roasted) P2 L ,_:ﬁﬁ'é_lf_{l Lol
S i rdfinl | A¥epLianiing
inese salt S . _ ki
Salt, Black pepper powder LLE K -,'-'b/‘i'u,"p Jbrb
Oil for frying

Method:

* Marinate ings with ginger, red chillies, pepper, -
cumin, gree ies, Chinese salt, Worcestershire sauce
and salt; set aside. jﬁ;,,j_ﬁ;gfk‘ﬁ/dﬁL{;‘@/L}(‘@/Jum,léu,{‘i /

« Coat wings first with flour, then cornflour and finally eggs. 5 B : w
« Heat oil in a wok; fry wings golden; dish out. s B A8 “E%;uf‘;i&.'“pﬁ /ﬂ_ﬂ”]} -
P IS £ G S S f 51 A
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Mrs. Faheem

Easy Peasy Halwa

Ingredients: ”J"d/'-.rd:/l |
Semolina 5
Green cardamoms {5
Condensed milk

Almonds (finely rlf 250 i
Pistachios (finely ¢ — E U0

Clarified butter i
dlek] R

L LEZ 610 (ndl Lk
L LLFE+u10 (LﬂEL’.{JL}
L0 e+l 4

Method:

; fry cardamoms; add

semolina; arises. .
» Add con monds and pistachios; cook for a . ¢ 8
« Brush clarifiéd butter on a dish; place halwa in it; level Fd Tﬁﬁfqiiﬁfﬁ Ut w?u_qu'cC/rffpﬁ 1

with a spoon. ;ﬁ/fi_uf bg,,,;wa/&;z;mrhg‘ii—& A
. :;rinkle almonds and pistachios; refrigerate and allow to 2 RIS 2 o A S fe S ot B

-L./:IJ,:;/C: E'L.}gnl’ﬂ.ﬁ/?_q 153 "I

e Cut halwa into pieces; serve.
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