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Reshmi Biryani

ATTRE

Ingredients: 5 ol
| Chicken pieces 12 ¥z =¥
Rice lbt}lttﬂ 2 :.E cups Ok2Y% (nd )i
Ginger/garlic paste 1 fosp LKL skt
| Yogurt (whipped) 1 cup % 3 ;
| Green chillies (d‘luﬁped) & St ()5
| Black pepper (crushed) ] :-EP . .8 (Gl )rdr
Lemon juice 2 tbsp Kz ¥
Fresh cream 600 grams "ﬁ: ; kuf'l 5/ J:i
Onions (finely cut] 3 {" <2 kU
1 Min (chopped) 1 bunch 1./ 600 LAtk
| Milk (fresh] 1 cup 143 (O
1 gﬁ'“ﬂe food colour lLF;:i\ e ()t
I Butter 1 thsp dle L PITTY 5
| Oil I cup L?'-g L)
0 e : S5 9,
| ;J & ;
1\ Method: {:"d;“rj: ‘J:;
« Cook chicken with ginger/garlic, mint, green chillies, s
urt and salt in a pot ill dry. “
« Add perper and lemon juice; remove from flame. vy
» Heat oil in a wok; fry onions; remove. : i
| * Pour the hot oil :ec icken; add nl:;:r‘ ::I;: ukf:\nw minutes. “Ei'”ﬁdkf“"a""‘ﬁ’w/dﬂ'-‘:";wjr,;ﬁ"]},-uc :
! * Layer Y2 rice in pot; spread a icken on it; 5 . 5 4
, arrange ¥z onions on it; spread remaining rice on fop. rfﬁuc Lfl.;:"z’fk %{ﬁ{h’w‘-’ i Lﬂ"'z
i « Dissolve food colour in milk; pour on rice; sprinkle B S &{“LJJ“{—“{-J/GF{' {_CLFUE}/ Sl Ay
r remaining onions on fop; keep on dum. VAL WS Vg Al gL et -
ﬁ 3/ Bt gL ssifomsss L a s
a :
: -
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Ingredients:

Beef pieces 1
Yogurt 1 cup
Green chillies (finely cut) 4
Lemon juice 4 tbsp
Raw papaya paste 1 thsp
Poppy seeds (ground) 1 thsp
Red chilli powder 1 thsp
Black pepper (crushed) Va thsp
Ginger/garlic paste 2 thsp
Salt fo faste
Clarified butter 1 tbsp
Oil Va cup
Mint, Onions (rings) for gamishing
Method:

» Pound beef thoroughly with a mallet.

 « Marinate beef with yogurt, green chillies, lemon juice,

papaya, poppy seeds, red chillies, pepper, ginger/garlic
and salt; set aside for 3 hours.

» Cook beef in oil in a pot on low flame till dry.

« Spread beef in a large fray; spread clarified butter on it;
smoke with hot coal.

e Garnish kebabs with mint and onion rings; serve.
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Bombay Cake

Sponge Ingredients:

Refined flour (sieved) 2 cups
Whole dried milk 250 grams
lcing sugar 2 cups
Condensed milk 1 cup
Milk (fresh) 1 cup
Baking powder 1 tbsp
Baking soda ] lb:r
Screwpine few drops
Butter (unsalted) 2 cups + for brushing
Topping Ingredients:
Sugar Y2 cup
© . Water V2 cup
_ -, Cashew nuts V2 cup
Va2 cup
2%~ Pistachios V2 cu
=i/ ©3 Screwpine few drops

a7 ,. * Method:

« Beat sugar and butter in a bowl with an eleciric beater.

&) - pcdd Wb dried milk, condensed milk, baking powder,
I’ <~ baking soda and screwpine; beat for few more minufes.
e Add Huur and milk; stir with a

« Brush butter on coke mould nnj pour - batter in it; bake it in
a pre-heated oven at 180° C for 35 minutes; remove.

- Allow fo cool; remove from mould.

* Mix sugar and water in a saucepan; cook fill slightly thick
and shcky, add cashews, almonds, pistachios and

screwpine; spread on top of cake.
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Vermicelli

| i Ingredients:
Vermicelli {crumbled) 300 grams
‘ Cinnamon 3 slhic
Cloves 5
i Green cardamoms 5
Screwpine few drops
| Raisins 1 cup
|| Sugar Vakg
| Water 1 Y2 cups
|_ Clarified butter 1 cup
Fresh cream, Almonds (finely cut)  for garnishing
1
1
| Method:
) » Heat clarified butter in a pot; fry cinnamon, cloves and
i cardamoms till they pop.
; o Add vermicelli; fry till aroma arises.
._ « Add water and raisins; fry while stirring with a spoon fill
, water dries and clarified butter separates.
| « Cook sugar, screwpine and litle water in a saucepan fill
; slightly thick and sticky; add to vermicelli; dish out.
i « Garnish with cream and almonds; serve.
(]
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Vermicelli Kheer

Ingredients:

Milk (fresh) 1 litre
Tapioca (soaked) 2 thsp
Vermicelli (crumbled) ¥2 cup
Sugar Y2 cup

Mlzﬁ( powder Ya cup
Screwpi 1tsp
Desiccated coconut 2 thsp
Almonds, Pistachios (finely cut]  for garnishing

., Method:

7@+ Bring milk fo boil.

Cadl o Aclcigmiik powder, sugar and tapioca; cook for 10 minutes.
,r) =, Add vermicelli; cook till thick; add coconut and screwpine;
27 - remove in a bowl. :

'&-\ _;*;) » Garnish with almonds and pistachios; serve.
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Red Velvet Inside Cheese Cake

Ingredients:
Eggs 6
il Casfor sugar 1 cup
3 Strawberry essence 1 tsp
Red food colour
(dissolved in water) 1 tbsp
Refined flour (sieved) 1 cup
' Brown biscuits (crumbled) 2 cups
. Keenu juice Va2 cup
| Butter (melted) 250 grams
Salt 1 pinch
QOil Va cup
Filling Ingredients:
i Cream cheese, Cottage cheese 300 grams each
b Strawberry jelly crystals 300 grams
o :‘:3 Castor sugar ';::l:up
11" essence fsp
E» 7 Gelafin {;issolvad in water) 1 thsp
» oL Lemon juice 1 thsp
1 A9 Cream for garnishing
5‘-‘_""*‘!;.. -
4,57, « Beats eggs with an electric beater fill they double in volume;
“iem gmduﬁﬂy add sugar.
V7., » Add food colour, essence and oil; add flour and mix with a
.__'e-.1 : spoon.
m » Pour batter in a square mould; bake in a pre-heated oven at
| 3 ‘5‘1_ 180°C for 25 minutes; remove from oven.

P~

« Allow fo cool; cut sponge info pieces; crumble any leftover
sponge; add biscuits, keenu juice, butter and salt in it; set in a
*  spring-foam pan.
s Beat cottage cheese and castor sugar in cream cheese with an
¢ eleciric beater; add essence, gelatin and lemon juice.

_' e Pour %2 cream in the pan; arrange spon 'Piacgsinlhg

he o

= YA

» - cenire; pour remaining cream on fop; reirigerate.
""s Dissolve jelly crystals in a cup of boiling hot water; allow to
cool; s_;la.lreqd on top of cake; refrigerate.
with cream; serve. . o 107
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Cheese Jacket Potatoes

| l Ingredients:
Beef mince 300 grams
‘ Potatoes (large, boiled) 8
| Sour cream Y2 cup
| Cheddar cheese (grated) 1 cup
Tomato salsa Ya cup
Tomato puree 2 cup
e Onion (E:ely cut) Y2 cup
'E 15 Garlic (chopped) 2 cloves
L | R ano Ya tsp
_ :' A Basil leaves (c ] Va tsp
170 Red chillies (crushed) Va tsp
L8 ) Hot spices powder 1 tsp
M Salt 1tsp
[ e Comn Y2 cup
kL Jhere | 4 tbsp
i Y22 Method:
| :I <7 .« Heat oil in a pot; fry garlic and onion; add mince, hot

.. spices, red chillies, oregano and salt; Fr{
: {7 « Add tomato puree, basil and corn; cook fill dry.

| T3}~ Cut potatoes from the cenire lengthwise; scoop out the
|2i - cenire.
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Mo-5 1 = Fill with mince, sour cream and tomato salsa.
1"\, -« Sprinkle cheese on each potato; wrap in aluminium foil; S PIESGErse15,180°C Lumiple
]’%gu bake in a pre-heated oven at 180°C for 15 minutes; ¢ v f
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Sesame Seed And Ginger Chicken

i Chicken Ingredients: . |
' Chicken va ! el ) e
| Iﬁfﬂﬂ;ﬁm“m | ”ts ""“j‘ J/d 5._6:;3 J'. |

Wr r"!l-d 1 '

| Sesame oil ¢ R fﬁ::r;ﬂﬂ- FH L A3 L \ ALy

i gaﬁama seeds, Spring onions  for ﬁ;lr::hing ANE Y 0 N ol N

It Batter Ingredients: 2L Ul FrLui L

| P B = L e

Refined flour Y2 cup UR7Z Rt L FvS
| Corflour 3 bsp LGl | LY

1 1 v 2Ll Jgdﬁw

e EgEing powder 1 thsp _qm.u‘..ﬁ S JrE ¥

< Salt Va tsp .f&z.gu’ 22 S ; 2

Sauce Ingredients: ELIV3 e | 2Ll
..  Chicken stock a cup :{ b’z_k,_g & fdgﬂ,,@y Jk¥ e
. “}25. Ginger (chopped) 1 tsp 2 o | &LV e
17" White vinegar 1 thsp -’ i r
"%~ Tomato ketchup, Sugar 2 thsp each i .
S Bk pebgl (cushed g
4 ) Salt i mr::slu :i-‘.':'/
S Method: QAL e AL ra - ob S 2L Sp Rl o
"7 e Mix chicken ingredients in a bowl; set aside. R gl el L' Ll FL r-u* LJ!"’&M

I:{_: 2 Inase II':IeboM I'l'll)(bbt;ﬂel’l rf:ﬁ"hb:r;hm Lf"fLﬂd"fufdfbﬂﬁﬁfﬂul?ﬂvfyﬁﬁlf .
2.~ « Coat chicken pieces one by one with the r
N33 : e Heat oil in a \Eok fry chicken golden; remove. Griter-r WSS AL Q'FLﬂb"?'?"c'

o e Cook sauce mgredlants in the wok fill thick; add chicken; -l
% -5 remove in a dish.
“\~ " » Garnish with spring onions and sesame seeds; serve.
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Rabri Trifle
Ingredients:
! Milk (fresh) 1litre
E Mixed fruits 1 cup
1] Rabri 250 grams
Sugar 1 cup
Green jelly (set) 1 cup |
Red jelly (set) 1 cup
1 Almonds (finely cut) 50 grams
e Cake rusks 100 grams
|5 Vanilla custard powder
heon (made into paste with water) 1 tsp
'l;'_,’._. A Vanilla essence 1 tsp
2‘; . Bufter 1 tbsp
15 / \
18 -i;;;
| l Method:
A ﬂ ‘e Mix milk and sugar in a pot; cook for a few minutes.
.= e Add custard paste while stirring continuously.
1A - JE When milk thickens add essence and butter.
B e bk layorwiki bl o
D 'AG cake rusks in a ; layer with cuskard, rabri,
| s both jellies and almonds; refrigerate.
| ~ » Serve chilled. |
|
.i I 'H
B9y MASALA KITCHEN =, &
el B LRIRATIEUEES &

WWW.PAKSOCIETY.COM ONHRIRIWETFNY
RSPK.PAKSOCIETY.COM {XOREXISIEN

L ’.
Pl :
. "ln Ir’
‘s
=
atl’ P

i'l

NI 1%

1 AR

At FITTTY
ey JEL

;'if 250 gz
gkl g
Jie ot S
il ()
rlfi'iﬁ (en& L)k

rU'lﬂﬁ ...[;;..Q" _
VLol (b3 ss i

é:ri.k.gi u".""ilk'.l-
pL7ar s

Pl d LUL §Furs JbdEmamil
&?Ll!ﬂlﬁi’_qmw“:ul S I st Mo L/
W BISA SR8 LA La R Ll A

IO TPV S IV

¥ pAKSOCIETY1 f PAKSOCI



Reshmi Tikkay Kebabs

| Ingredients:
Chicken pieces (boneless) 1kg
1 Yogurt “1eoup
| e pos 1 thsp
5 Red chillies ( crushedl 2 tsp
! Green chillies (blended) 2 tbsp
Black pepper powder 1 thsp
Hot spices 1 fsp
? Ginger/garlic paste 2 tsp
22, White vinegar 2 tbsp
.,L N, Salt V2 tsp
s Oil V2 cup
o
!I b “ Ao
[_ " Method:

r af '« Marinate chicken with all ingredients; set aside for 1 hour.
.= .~ Pierce chicken placas onfo wooden skewers,

n; fry skewers from all sides.Kebabs |
wllh hot coal if desired.
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Chocolate Peanut Butter Mousse

Ingredients:

Cream 14 cup
Cream cheese 112 grams
Peanut butter {creamy) %cup

Milk (fresh) 2 thsp
Icing sugar V2 cup
Vanilla essence Va tsp

Ganache Ingredients:

Cream 3 tbsp
Chocolate (crushed) 56 grams
Method:

* Mix together cheese, peanut butter and milk with an
electric beater.

» Add sugar and essence; beat for a few minutes; add
cream; refrigerate.

« To make ganache, heat cream in a saucepan; remove from
fAame; add chocolate and set aside for 5 minutes; allow to
cool; fill ganache in a piping bag.

* Squeeze out cream cheese batter info bowls through
another piping bag.

» Garnish with ganache; serve chilled.
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Chicken Stir Fry

Ingredients:
Chicken strips
Onion (cubed)
Tomato {cubed)
Capsicum (cubed)
Onion (finely cut)
Garlic
Green chillies
sauce

ite vinegar
Salt
Qil
Noodles (boiled)

Method:

« Grind garlic, onion and green chillies; coat chicken with it.

« Mix all ingredients vegetables, noodles and oil with
chicken; marinate for 1 hour.

* Heat oil in a wok; fry chicken on high flame; add tomato,
capsicum and onion; cook for a few minutes.

* Arrange noodles in a dish; place chicken on top; serve.
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Szechuan Chicken Lf/'cﬂé' ;

Ingredients: _ |7|.'.'
Chicken p;::s (boneless) ?Oﬂgrums 1/
mIJT:ubelll 1 | vEddr |

Capsicum (cubed) ] oL o2 rif 200 ($4) -
Tomato keichup 5 toup ks Hux ol il
Chilli 1 thsp & ‘ |

. thsp : Jlg% AN Y (Y e

tbsp HLiS 2 Juﬂne | Bl
} tbsp A¥L L 7 wll ($ndiR),
cu
tbsp
ibs
lbsp + for

V2 cup alg g, | LUV -r{"

SV o PPy

LLE+ {!!Z..L'fz .,m’ *
&ELiV2 ;

2
1
1
2

g

) H nd . - ,5'
"J M didm i g gmlonbs obar | 1, ot RS E L

‘% s Haulnl| Inuwhhchlckﬂﬂ gOHﬂ'I remove. Uddﬂ)v-dﬂkiU’Jfﬂ'g{)?fﬁyﬂﬁlfq:f

s Heat 2 0|| in a wok; 2’ fﬂmﬂ'“'“ﬂ ginger/garlic JMJIQ/J;"J:U’J d;ﬁ)f-,{)’-’é:ﬁ.g.hrlgd

_hgoldon chicken and all remaining ingredients; dish
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Rainbow Sandwiches %
1 £
. AV .4 TR
Ingredients: I e ¥ \
Chitlztsn bnrdeusts ‘ w171
{bOi a Shlﬁd(hdl' 2 A . ¢
Bread 12 slices wr (A NELS,
Mayonnaise 2 cups U2 skt
Tomato ketchup Y2 cup dk2 2k
Garlic paste 2 tsp J T 'y
Black pepper (crushed) Y2 tsp I L% 3
| Barilimcue sauce 2 rp &Ll ;_-,r‘-"’mLE
.- Chilli sauce 1 tbsp AL PATARY
I\ Green and yellow food colour 1 pinch each F . )
i n and ye co ryzpmc eac 1 l:l'2 Sl
Lettuce leaves, tomato for ration LUl S,
I ﬁ_g'_g e lbe sl KL W o
Method: ALy J
« Mix garlic, pepper, green food colour and salt in 1 cup ELliy *”Lj"-'-;-’“"
m naise. 2
| « Mix yellow food colour in remaining mayonnaise. | ;_4!//
| ~ © » Mix barbecue sauce and chilli sauce with ketchup. ‘"
| 3 Rﬂ'r":;; Cf&':rﬁ‘;mkekbfeﬂdh ke e EdletS -t L B K G I T e
. a o up mix and some chicken on one f s p / WA
s||i::e; place another slice on top of it and spread a layer of uﬂ#dh{b‘}: :"{lﬂﬂ! L’“}i'ﬁ'{"‘? Ll '{L'c |
some chicken and green mayonnaise on it; add unc:i:r i g S Byl i ftf;uihéj..q:_uu’a.;wz |
: slice on fop and spread a |:|hyer nzfth chicl‘cen and yellow L0758 Ehd ,:lﬂu-,_ PN Py 1)
; mayonnaise on it; cover with another slice. T RN Wz o2 1y o :
| « Repeat process to make 2 more rainbow sandwiches from L et L”{VL{""”LI’"{J&"“ f""’ﬂ'_'ﬂ;
| remaining bread; cut stacks into triangles; dish out. - "?'G—}VJ"%-’MJL-U’!:JJ 0

" e Decorate the dish with lettuce and fomato; serve.

|
|.
|
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Chicken Pasanday N.H J/

Ingredients: 171
Chicl.lllen l';:”riusged Va kg ey 3
Yoghurt (whipped) 1 cu . BN,
Onion (finelypcull o LG Sgtin U 4 f‘dirﬁlé_idf |
Green cardamoms 6 - % il dle L (L)

Lemon juice 4 et s wli (X On:

' Green :I:hillies (finely cut) 4 d I LT Er/'db_sﬁ & g (J”‘sf‘;‘;{u?ﬁ ¢
Cumin seeds, Turmeric powder 1 tsp each ¥ whois Ve

. Poppy seeds 1 thsp Taginy | U4 U~

" Ginger/Garlic paste 1 thsp ‘ ¢ ; A5 e

| ol chilli poweler 1 thsp “‘7':,' b it AP ¥

| Black pepper (crushed) 1 thsp S Lk w-..f 4
Raw pa paste 1 tbsp I ELi V2 Aadiemet .- (dnd

1 Chickpeas (roasted) 1 thsp T i e

i Bihari masala (packaged) 2 tbsp - . {4

i Salt fo taste gk S LIL Sl

| Oil /2 cup dLiy  Hrduk | Zve b

| Lemon, Green chillies for garnishing I c

|

[ 2

i Method: il

» Lightly pound chicken breasts with @ mallet; marinate with 7. gred ) 5
yogurt, papaya, ginger/garlic and salt; set aside for a little ¥ T o4 w:_u‘.’df b= sud 2l iUl

| while. LB S W s b L i
« Grind together poppy seeds, cumin, chickpeas, T N TP ]
cardamoms and pepper; apply on chicken. I é}flddﬁfﬁh"‘t‘ﬂq; r"r"):“"&’ _Q:Ju-._,iu: ¢
| « Heat oil in a pot; add onion and fry till golden; remove. U KU RS 0k B 0 el Ui iR
! « In the same pot, add chicken, turmeric, Bihari masala, red ARSI AU_'IQ-.E_.;' 1/ vk

chillies, onion, green chillies and lemon juice.
e Cook till dry with the lid on; fry; keep on dum.

» Dish out; garnish with lemon and green chillies; serve. |
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Lachedar Kebabs

Ingredients:
Beef pieces Ve é
Gram lentils 1 cup h.-’y'c’) -
Dried, round red chillies 8 . [
Black peppercorns 6 wlZ
g:r::m":nm :tick f B w2 bbb Py T O ¢
Cumin seeds, ELiV2 Tl Yl ki Jds
g?riundar seeds | tsp each w3 (L nd )il w8 S U S
Shge l pece, Limslrl, 29 1466 .ﬁ/:{ Fet
Yogurt 1 hsp S i) wr Uiy
iEilgcga ‘f'lv::s g tbsp Erds A . i
Onions (cut into rings) 3 w4 (Gndl) i s oy, Ko
: Mint, Frﬁs:il mn;ncli;r (finely cut) 1 bunch each Lol -{;l-_[,: Lo b
Green chillies {finely cut) 4 VoWl (Iedelon) Sl
: g:'.ﬂ”e' - :otsple 5_—;7 T 4 ..f? A Lt
: s ; ¢ g
Oil for frying ok L <46 P
Mint, Green chillies, Onions  for gamishing Loy iy | FEUL &
Method: A
» Cook beef with lentils, red chillies, ginger, garlic, cumin, =-_r.'.J.’f
coriander seeds, pepper, cardamoms, cinnamon and salf | .
¥ . upyztgﬂl:::\?keep on dum; allow to cool; grind in @ MUK U'dklﬁfdf?'ﬁﬁwm:'Lﬁfdﬂulrbyigﬁ‘.é
_ ch _ i - | ‘L[:;;{rifdliﬁ!bﬁm..hf QJ&[ ;;J".frtl uajﬂ(f;
1 * Add rice flour, egg whites, mint, fresh coriander, finely cut Loy ot ULt Ti’ds?gtuf-u:'ﬁ._.t{;?i_ st
ginger and green chillies. I Lk e TLl J/ bffg&dﬁuﬁfdﬁﬂiiﬁaﬂ
* Rub oil on palm; take some ground meat and place an Bih AL B s
onion in the centre; shape into kebab; repeat process fo O L L = P Dy L 137

make more kebabs.
* Heat oil in a frying pan; fry kebabs; remove in a dish;
garnish with green chillies, mint and onions; serve.
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Kashmiri Coconut Halwa

Ingredients:

Semolina : V2 cup

Milk powder 2 cups
Desiccated coconut 2 cups

Sugar 3 cups

Green cardamoms

(powdered) 5

Clarified butter 1 cup + for brushing
Coconut, Pistachios,

Almonds (finely cut) for gamnishing
Method:

« Mix coconut, sugar, milk and little water in a bowl fo make

a thick batter.

» Heat clarified butter in a wok; fry cardamom:s till aroma

arises. .

« Add semoling; fry till colour changes; add coconut batter; |

fry till clarified butter separates.
« Brush clarified butter on a dish; spread halwa on it;

gamish with pistachios and almonds.
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Salad Ingredients:

Chicken Buffalo Salad

;w;ﬂ(&/

Chicken cubes (boneless) 200 grams ;
sauce sp _ 200 (54 AUl
Black pepper (crushed) Va tsp 17 EL ;:' " {df"‘)u&&
Lettuce leaves é di % S S e "ﬂ
Spring onions (finely cut) 3 stalks i ol SLiV2 Vish
Carrot (finely cut) ] ] AL & d¢ind
Butter 3 tbsp skl i § .
o N Abepn  wrdnd e g -
k. A Vb3 ()il
| Dressing Ingredients: ULES3 e wli (G L)28
! Mayonnaise V2 cup Lf}‘ﬁ l:b,| -1 8
| Cream a cup s T2 | fLLvs
Garlic 3 cloves ! | S )
ok ppper crshod )
c (crushed) Ya tsp
Green chillies 3
Spring onions 3 stalks
Fresh coriander V2 bunch
Salt fo faste
Method: x
« Blend dressing ingredients in a blender. S Bl S L S Lkl
» Heat butter in @ wok; add chicken, garlic, hot sauce, ;,*f'; I-r Ur*wt: e :): u; 5: il ’
pepper and salt; fry thoroughly; remove from flame. HPRET N B R ¥ "’":‘f e
« Allow fo cool; spread in a dish; spread carrot, spring A B i S ) S
onions, lettuce and dressing on fop; serve.
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Chicken Malai Tikkay
Ingredients:

Chicken leg pieces 2 ?
Garlic paste 1 thsp

Yogurt (sirained) Y2 cup

Fresh cream Y2 cup

Green chillies (blended) 2

Cumin powder Va tsp

White pepper powder Va tsp
Cornflour 1 thsp

Salt fo taste

oil for brushing
Lettuce for decoration
Carrot (slices) for gamishing
Method:

« Marinate chicken with all ingredients; set aside for ot least

2 hours.

* Pierce onto skewers; brush oil lightly on chicken; barbecue

over hot coals.

* Decorate a dish with lettuce; place tikkay on it; garnish

with carrots; serve.
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-

Beef Cheese Patties

Ingredients:
Beef mince (ground finely) Y2 kg
| Animal fat 30 grams |71
| Yogurt (strained) 2tbsp - e
| Hot spices powder 1tsp Koy L)Ll
F Cumin rawdar 1 thsp 2462 ‘a-i' S0 e |
g"! d‘i(l:’ ;(;pﬂ:ds;‘dl } toep ELi Al g-LE. W2 i
nion o 1 . . v
Green chillies (chopped) /4 20 (P Wi | "y i dpling
Fresh coriander (chopped) Y bunch w1 (G LB 22 ;ﬁ_w ¥ il
Breadcrumbs 3 tbsp i ._Cf u—;i (Jﬂtﬁri)ik |
Mozzarella cheese (grated) 200 grams arZE K wildnl oSl
Copsionniiuly ol Do . g BTN e
Tomato (finely cut) ! L Jpia < ; et
Salt fo taste .ﬂﬁ.gh‘:ﬂ J::!rﬂ'i.n'l{ -
oil for frying g t
Lettuce for decoration
Tomato ketchup as accompaniment _
Method: i :h,'.‘:r
 Combine mince and fat in a chopper. OLa I8 0 G Lk L SASNE Bz S LR
* Mix all ingredients except cheese, fomato and capsicum i e odi et s
a ra:fl;“:egt usilda for a little :l:t i bt e Tm.q;ﬂii;:d):"flfdz :'
- E info patties; hﬂk?il i'::i ':h frying pan; fry patties .l-’,‘&j;iﬁw-udﬂmgﬁ .ﬁftfdﬁg@:uﬂr){f '
e et o i, : S-Um0 /) {ue#5.£200°CLm L-Jnl('fc..éﬁf_w}ﬂul'
. kle , cheese and fomato ; bake . iRy ;
e ] v 2007l min ot AL ABAL AN GL P e
* Decorate a dish with lettuce; place patties on fop; serve
with ketchup.
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Shahi Gola Kebabs

Meatball Ingredients:

Beef mince V2 kg
Ginger/garlic paste 1 thsp
Gram flour, coconut (roasted) 1 thsp each
Poppy seeds (roasted) 1 thsp
Onion (fried and blended) V2 cup
Hot spices powder 1 tsp
Yogurt 2 thsp
Cumln seeds (crushed) 1 tsp
Red chilli powder 1 tsp
Raw papaya paste 11sp
Salt 1 tsp
Curry Ingredients:

Oninn[/fi cuf) ] 73y
Ginger/garlic pasle 1

Red chilli inwc‘fr 1tsp
Green chillies (finely cut) 4
Fresh coriander (chopped) 2 tbsp
Water 1 cup
Salt V2 tsp
Qil Ya cup
Method:

« Grind poppy seeds, coconut and gram flour ina ¢

« Mix ground masala, yogurt, ginger/garlic and red chi lies

in mince; combine in the chopper.

e Add remaining meatball ingredients; shape info meatballs;

set aside.

« Heat oil in a pot; fry onion golden; add ginger/garlic, red

chillies and salt; fry and add water.
« Add meatballs to pot; cook for 5 minutes on low flame;
turn over meatballs und on dum.

* Add coriander and green chillies; dish out.
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Dhabba Karahi

Ingredients:

Chicken pieces 1 kg

Y (whipped) 1 cup
chilli powder 1tsp

Turmeric powder V2 tsp

Ginger (finely cut) 2tsp

Coriander seeds (crushed) 1tsp

Green cardamoms 4

Cloves TR 4

Onion ( ) l1c
Ginger/garlic (chopped) ] 1I;£J

Fresh coriander | ) 1 tbsp

Tnmln;'s |(l|:l.| neI))r 3 fo ki
Green chillies | cut) 3 + for sprinkling
Hot spices powder 1 tsp

Salt 1 Vatsp

Oil %2 cup

Method:

« Marinate chicken with yogurt, red chillies, turmeric,
coriander and salt; set aside for 2 hour.

* Heat oil in a wok; add cardamoms, cloves and onion;
when onion turns golden add ginger/garlic and chicken;
fry for 10 minutes.

 Add tomatoes; cook till fomatoes are tender and oil
separates.

* Add hot spices, fresh coriander, green chillies and ginger;

on dum.

« Sprinkle green chillies on top; serve.
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Chicken Teriyaki

Chicken Ingredients:
Chicken breasts (boneless) 2
1
1

Garlic paste tsp
Lemon juice, Teriyaki sauce tbsp each é‘;l‘&_lf...l_fﬁ.g KLUl
Black pepper (crushed), Salt 2 tsp each A
| Batter Ingredients: 3 AOLVL b P
Refined flour 3 tbsp gr&.u;g (703 T
| chilli powder Vatsp I il ¥ L= e
| Baking powder Va tsp SO Ul
a Soya sauce, Ol 1 thsp each &Ll o U ¥y
$ . R
B | A Lopdiind | 7
g:{uc: Ingn;edlenis. S Agg  Findis
Fre;?-nnmriunder {chopped) 1 tbsp dLL Spnr 778/ éﬁé_h"f
Sweet sauce 3 thsp l Wny!
White vinegar, Soya sauce 1 o each AV b% Bl
Tomato purée 2 s DR v o
Black (crushed), Salt Y2 tsp each ke G
Teriyaki sauce, Oil 1 thsp each
French fries as accompaniment
| Mf‘-’_"h"d AR _ « ,-;*UA.E;_hpﬂif.a' vl Ul
| . ::::rl_nnh chicken with all its ingredients; set aside for 12 df:'{..ﬂr-xTfuifﬁtifl[frr/ﬁuﬁué-@"iu‘-'lw_
| « Mix batter ingredients in a bowl. LIS ER B LI NL S Gk o B
5 » Heat cil ina iying pan; coat chicken with batter; fry -u:fb?_g!lﬁﬁfl/;s,jc_Ilﬂ';}jf!@i-"ﬁ'jﬂzlﬁ
, golden; remove in a dish. i
i » Heat oil in a saucepan; cook sauce ingredients for 5 |
_I- minutes; pour over chicken.
| * Serve with french fries.
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Ingredients:
Beef pieces

Black (crushed)
Garlic (Zn )

Onion (cut lengthwise)
Green chillies (finely cut)
Tomatoes (cut lengthwise)
Corn

Capsicum (cut lengthwise)
Spring onions (finely cut)
Fresh coriander (chopped)
Salt

QOil

Method:

Bistec Ala Mexicana

400 grams

Y2 tsp

4 cloves

1

2

3

1 cup

1

4 stalks + for gamishing
Va cup

11sp
41bsp

« Heat 2 thsp oil in a pot; cook meat in water fill tender.
« Heat remaining oil in wok; add garlic, onion and green

chillies; cook for a few minutes; add tomatoes; fry fill

tender.

» Add com, pepper, capsicum, spring onions and salt;

cook for a minutes.

» Add coriander; dish out.

* Garnish with spring onions; serve.
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A

Dkl

Hunzai Handi
Ingredients: ' o b Yol
d’llﬂkﬂn Ieces mgmm‘ d,"&d’ﬁ
Gurhc (cﬁqaped 2 :Ep
nger (chopped) ! -
| Onien o {chepre) el NS
1 T v ] e G
| Turmeric powder Y2 tsp flipr dwefiny | ELip2 (nfQRde?
Cumin seeds 1tsp % .gi'é_hr..ﬁ (Boed o) L
Dried, round red chillies /'8 v g i)
Slock peppercoms 6 L o wdl (Undodly
3 el e | kD J_.,Lﬁ
Huf spices powder 21tsp SLiV2 fhr | #eed Balins
Wy T tbsp gl o2 | s Skl
Dried Fanugruek leaves 1 tsp Ul Vs 3 N
;:I:h cream ? tosp L Liesi g 2468 bﬁ/dﬂdfﬁ
oi i b
Fresh coriander for garnishing HJ >
Method:
o Haat oil iV vk add chidkan; oniion, crisd ved chiliss, AP ISt SIS LSS Eur
cumin, clm, turmeric, red chilli powder and pepper; A3 55 L UJ‘-'E“""-":" KLy {;[:'r’u‘ff d‘_(
fry till onion is golden. Frsiz S S F'uy‘fﬂbvr);ﬂf Q_Ec":g?/
* Add garlic, ginger, yogurt and salt; cook fill chicken is I B e e g LSS LN Lfﬁ
* Add hot spices, lemon juice, fenugreek and green
chillies; cook for a few minutes.
* Add cream; dish out; garnish with coriander; serve.
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e i '-'(‘t. JJ’ EJ"*—{' .
Apple And Rice Pudding |
Ingredients: S - el 7213
Mllk (F"Eﬁhl 3% cups dlj.'!':; IH.‘IJF‘ |
i, RS A
; Cornflour (made into paste with water) 1 1sp R Al
| Raisins 4 tbsp ;{w_g_p (lxllzuf di;};ﬁuuf
Cinnamon (crushed) for ' SLLS 4 U:ﬁ"
sprinkling Do i i 1
L7 g
Method: -
« Bring milk fo boeil in a pot; add rice; cook for ¥z hour. 7 £ GFEE v U el oLimem o
. Adr;lg cornflour while stirring continuously; cook till thick. U‘Ti:;’ ufja .Fi.nb*;f e l}“ S
* Add raisins and apple; cook with the lid on for 5 minutes. "'f': ; -E :.. oyl bttt
« Dish out; sprinkle cinnamon on top; serve. SR S AR S g/ Lt a5 _
| <
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Pan-fried Chicken Wings

Ingredients:

Chicken wings 8
Pineapple pieces ~ 1 cup
Onion (cubed) 1
Garlic paste 1 tsp
Yogurt V2 cup
Capsicums (cubed) 2
Mustard paste 2tsp
Red chillies (crushed) 1 tsp
Black pepper (crushed) Va tsp
Lemon juice 2 thsp
Jaggery Va tsp
Water 1 cup
Salt Y2 tsp
Oil 3 tbsp
Tomato, letuce leaves for decorating

Method:

* Heat oil in a pot; fry garlic fill aroma arises.

» Add wings and water.

» When wings are tender, add onion, yogurt, capsicums,
mustard paste, pepper, red chillies, jaggery and salt; cook
for a few minutes.

* Add pineapple and lemon juice; dish out.

 Decorate dish with tomate and lettuce; serve.

9 MASALA KITCHEN
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Bohri Cutlets
Kebab Ingredients: ' u}#{; /2 4,

Bread 7 slices ; fy
Ginger/garlic paste 1 thsp SLiV2 vty v el
Green chillies (c ) S AV S i S daaks
Black pepper (crushed) 1 thsp T S L G St
Red chilli powder 1 Vatsp FLLV? S | AU Sl
Spring onions 6 stalks Skl @Kk W=7V
Fresh :;rj::c;ndar ; bunch w3 (L ) A (J"J‘f{)
White vinegar 1 thsp eﬁﬁ'ﬁ..k.{l -J"""[‘ﬁ”l';' ,ﬁb’i.u;t_’l &/dﬁjﬂ'ffr
Chilli sauce 2 thsp S L&l pa)idns
i 19y Lok £ Lkse
Hr.:itr spices powder 1tsp l e i il
Sa fo taste 2Liy ( )
Oil for frying -t Onds
Spring onion (chopped) for decoration
Method:

. Ermcli:ine all ingredients except eggs and breadcrumbs in a w 1%

ender. 5

a Spra?ld Iirrleﬂ.lm;nce ;n youl:.;r p;lm and shape info cutlets; LA ASIE, Azl QLo ¥ da Fiale klaste g%
coat tirst with breadcrumbs, then eggs. /‘L—féf-ljuuki%(ﬁ' ;ll'."ﬂ & Flase TP,

* Heat oil i i : H ides; TS e Sl Ly
manc:;:; i::;yu::.g pan; fry cutlets golden from both sides; L‘)’,f"-‘--_-’lgurﬂiu'yﬂk{)};dfufuﬁ‘uﬁvuﬁudf—17'

* Decorate the centre of the plate with spring onion; serve. L Len- Lol et ST
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Cheese Burger Bread
Dough Ingredients:

Refined flour 2 cups
Eggs ‘

Yeast o

Icing sugar 2 thsp

Milk (fresh) .. as required
Salt Va tsp

QOil 4 tbsp

Egg (beaten) for brushing
Filling Ingredients:

Beef mi“:hip 5 250 grams
Onion (¢ ) ]

Tomatoes (chopped) 2

Cheddar cheese (grated) 1 cup
Black pepper [crushed) 1 tsp

Red chilli powder 11sp
Garlic ) 1 tsp
Worcestershire sauce 1tsp

Salt to taste

QOil 2 thsp
Method:

« Knead dough ingredients with milk; set aside.

» Heat oil in a wok; cook filling ingredients except cheese,
with the lid on.

« When dry, fry; remove from flame.

« Divide dough into 2 balls; roll out into discs.

« Divide mince into 2 portions; spread on fop of the 2 discs;
sprinkle cheese on top of both; fold over; brush egg on fop.

« Place in a baking fray and set aside for %2 hour; bake in a
pre-heated oven at 200°C for 20 minutes; remove.
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Stuffed Kulchay

Dough Ingredients: LT
Refined flour (sieved) 300 grams ( /300 (el D g
Sugar, Opinn seeds Y tsp each I AL Li" ur
Qp-otionder (choppee” 1 taep. d2E | D ()
Hot water 140 millilitres v ’ >
Yogurt 2 tsp T I'l‘)‘f‘ﬂ c"ﬁ""'ﬁ }M’Hﬂ Jkr‘f
Yeast, Sea salt 1 tsp each 28 (EnEf)g? | fLliy S
‘:{'". Cl e 2 tosp AL oy | LVLpfihl  Lifuerid
imnng ingreaients. |
pokioes (bolled and mashedl) - g s
Green chillies (chopped) 2 N2 A
Ginger (chopped) I-inch piece 28L&l s o DT
b e Kb B
chilli er tsp A . A /g
Coriander powder Il tsp Eﬂ?’zlmlgredlents. 50 grams Fréig () S
P P orped] | 1l | Garlic ety cuf Adoves | AVEuU SAMIRSAT
e depfing
Method: AL (gl
« Knead dough with all its ingredients; apply a litfle cil on ¥ A L
h and for a few more minutes. e
* Brus ui|onﬂ1abol‘bmofn|:o'!v|;plunec|oughinit;cmr ‘) /
it with a damp hot towel; set aside for 1 hour. ﬂ_-b,..ﬂbﬂfywa/ﬁdth;ﬂéasﬁuﬂéi.f

* Fry garlic and butter in a saucepan till aroma arises; add l
coriander; remove from flame.

* Mix filling ingredients in a bowl.

* Divide dough into 4 balls; stuff each ball with filling;
re-shape into balls; lightly roll out.

» Bake kulchay in a pre-heated oven at 200° C for 10
minutes; remove.

» Spread prepared butter on kulchay; serve.

L0/ fvic LS/ nl o (2T LN S
Lioslg I H EL b A T sbi . &
AL LT Rl LAl L g Sb
L&l sl Lz{h-s.,b kS e TEE AL L i ',_f..h:
.g:;lu..u:' 61 §22410.,200°C 2 u}u'ff:. #‘;fuz _u:k
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Chicken Capsicum Sl iy

Ingredients: 1)
Chicken pieces (boneless) %2 _ '-
Or:;.:ns lE:?sﬂ-ﬂl N 3 i F, ($1Dueddy
Copsic!..ll:ﬂs (finely cul) 3 23 ArRA LA »
gz::::t::”“ ; E 43 (b L p e
Red chilli powder 2 tsp £ Ul
mﬁe vinegar 2 tsp . éu’_'. i 2 Sl
oil e ' . P Bt
| Sl S
S5
dle s
Method:
4o _ ; : | :
. :?:t u:‘l; Imt fry onions and capsicums for a few - Ud JE S i SR Ll LY Je ,“:_:,E
* In the same pot, cook chicken with red chillies, vinegar, Lf/fdli.ﬁ;slJbgké;brv;rﬂ?‘&/dﬂuyzJ Y-
soya sauce, red chilli sauce ur_ld salt fill tender. SAJBAS i s AR uduﬂ-kffﬁ '.i
* Add capsicums and onions; dish out.
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Pickle and Egg Rolls

Ingredients: -
4 il
| Parathay (prepared) 4 e
| Mixed pickles " Yecup i/ Atk
! Eggs 4 vied o bl
| Onion (chopped) Y2 cup " Ll )i
. Fresh coriander (finely cut) 2 thsp : 4 _dl-"f [“"'ﬂ‘:(' x;'} |
Black pepper (crushed) 1 tsp Sl (ml A g
Lettuce leaves 4 ,51;5'2_?.__{1 ;’;,;Jh’ﬁx' ;
* Sqlt o 'u"? sud 1l
:: Oil for frying + 2 thsp i » ;
i! HLIV NI LE :
Method:
« Heat 2 thsp oil in a frying pan; sauté onion ; remove in a s
. late. T § o 2
| v Elix pickles, pepper and salt in eggs. *—*"'L{’(‘}‘{‘ﬁji‘- ‘ﬁfff J"é"": i 2‘:;‘-5' :
« Add onion and coriander. .uuanJr}‘_,dw-dﬂ-._ﬁ';ﬂ&,fd!’ﬂ;luﬁum-u:d '
! « Heat oil in a frying pan; make 4 omelettes from egg batter; ebfal e xTL.;imlq)fff;fuduﬁﬁl).Jﬂ_ _
remove. 2 4
« Place an omelette and a lettuce leaf in each paratha; roll Ao Sz e Lok l..gl{i:ﬁ_u‘-’.,, 1
over. ) Ao 2
« Roll parathay in butter paper; seal with foothpicks. '
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Grilled Drumsticks

Ingredients:

Drumsticks 8
Lemon i/I.IiCEI ~V cup
Ginger/garlic paste 1 tsp
Chilli paste 1 tbsp
Barbecue sauce Y2 cup
Fresh coriander (chopped) % cup
Onion (chopped) ]

Mint (chopped) 1 thsp
Black pepper (crushed) 1 tsp
Salt fo taste
Qil 2 thsp
Lettuce leaves, Carrots (finely cut) for decoration
Method:

« Split meat from drumsticks while ensuring they stay
attached to bones.

set aside for 2 hour.

* Heat a grill pan and brush oil on it.

« Roast drumsticks on it from all sides.

« Mix chilli paste, barbecue sauce, coriander, onion and
mint in a : coat drumsticks with it.

* Decorate a serving dish with carrots and lettuce; place
drumsticks on top; serve.
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» Marinate with lemon juice, pepper, ginger/garlic and salt;
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Danish Pastries

Ingredients:

Refined flour (sieved) . 3 cups

Egg yolks g

Yeast 1 thsp
Butter Va cup
Various types of jams as required
Milk (fresh) as required
Icing sugar Vacup +3
thsp

Vanilla essence a few drops
Cornflour as required
Method:

« Knead flour into a medium-soft dough with sugar, yeast, 4
yolks, butter and milk; place dough in a greased bowl;
cover and set aside.

« Make balls from dough; roll out into discs while dusfing
with comflour.

* Brush yolks on them and fold over; cut info 1 2 inch
pieces.

* Brush oil on a baking tray; place dough on it; lightly press
from the centre and fill with jam; cover the tray and set
aside for ¥2 hour.

» Bake in a pre-heated oven at 200°C for 15 minutes;

remove.
» Prepare icing by mixing essence and sugar in 3 thsp milk;
garnish pastries with it.
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Apple Salsa Fish

Ingredients:

Fish fillet 180 grams
E 2 :
Cﬁ: pi Y thsp S v (7 [P rlf 180
1 SuFar 1 I'bsp . 2 g!:':-{_hr? w!urf-’ I 2462
I.' Salt fo taste L 20 ;
| oil for frying w2 G0 | g o
' Chutney Ingredients: fLLV4 SHemdT) T g
| Red chillies (crushed, fried) 1 thsp 'ﬁtﬁi.lfs Sl et 4 £. &
Fresh coriander (chopped) Y2 bunch F{7Eran A
Lemon juice 3 thsp ! 21
Onion (cut lengthwise) 2 AF
Apple (cut lengthwise) ]
Plum chuiney 4 tbsp AVl (S IeA
Sweet chilli sauce 5 thsp I
1 Salt V2 tbsp
Method:
e Cut fish fillets into small pieces. .
, » Coat fish with eggs, sugar, corflour and salt; set aside for ‘=g
[ 2 hour. T
+ Heat oil in @ wok; fry fish golden; dish out L b F byl LA
« Cook chutney mgradlenis in a saucepan for a few minutes; | Ui/ = fr M ;siujr,—‘;,t.,,t g1yl
pour on fop of fish; serve hot. r_;‘u,,,w_’.,{d"jh';_,.p T J“__u_-_;. S
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Prawn Toast

Ingredients:
Prawns (small) Y2 kg |
Bread 6 slices
Garlic paste I1tsp " v
| Garlic (finely cut) 5 cloves J U6
Mayonnaise 1 cup T
annyzloes (chopped) 4 S £ -
White vinegar 1tsp <25 (Lnd L)
J Black pepper (crushed) Va tsp Jle L
Fresh coriander {chopped) %2 bunch S
Cheddar cheese (grated) 300 grams g o
Salt to faste Hb—y!
Qil for frying S Y
Method: 4 A
w10 300 ()

« Marinate prawns with garlic paste and salt; set aside for a

little while.

« Heat oil in a wok; fry prawns for 1 minute; remove.
* Heat a little cil in a frying pan; sauté garlic and tomato;

remove

* Mix vinegar, pepper, coriander, garlic, tomatoes and salt

in mayonnaise.

« Spread mayonnaise on bread slices; place prawns on top;

sprinkle cheese.

* Place bread on a baking tray; bake in a pre-heated oven
at 180°C for 10 minutes; remove; serve hot.

e Cut fish fillets into small pieces.

« Coat fish with eggs, sugar, corflour and salt; set aside for

2 howr.

» Heat oil in a wok; fry fish golden; dish out.

« Cook chutmey ingredients in a saucepan for a few minutes;
pour on top of fish; serve hot.

: ; T F ® oM u .
iy B O] N
8 )l R .'_': I.n Sl

KITEHEN
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UL S PR e S
zilﬁl.}'g,"'*"hlz-'ﬂﬂ,-: TS ff’*-u"": ulh;-'l"-é' A
YUMo 6B i L;_'?,-,;.J Vilde 2T
Lﬁﬁfrﬁ 2102 180°C L~ u,'!!":".a';:;. .I.'.; J!h,;:".
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