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Chilli Curry

Ingredients:

Green chillies (large)
Coriander seeds, Poppy seeds
White sesame seeds

Cumin seeds

Coconut

Ginger/garlic paste

Onions (raw paste)

Turmeric powder, Onion seeds
Tamarind pulp

Salt

V2 kg

2 tbsp each
2 thsp

1 thsp

1 small piece
1 thsp

3

1 tsp each

1 cup

fo taste

Tempering ingredients:

Dried, red round chillies
Curry leaves

Cumin seeds

Fenugreek seeds

Qil

Method:

6

10

1 tsp
a few

1 cup

» Roast coriander, poppy seeds, sesame seeds, cumin

and coconut in a

frying pan; grind in a chopper.

» Heat oil in a pot; saute green chillies; remove.

"F:f'}f

cook til

rerlﬂg mgredlenis n 't'hE 2ame Oli ﬂdd Dﬂ!ﬂl‘l
In

* Add green chillies and remaining ingredients; keep on

dum.
» Serve when oil separates.
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Tandoori Cauliflower

Ingredients:

Cauliflower {flowers) 1 head
Lemon juice 3 thsp
Green chillies (cut lengthwise) 6

Red chillies (crushed) 1 tsp
Ginger/garlic paste V2 thsp
Tandoori masala (packaged) 3 thsp
Salt to taste
Qil 1 cup
Method:

» Mix all ingredients except oil in a bowl.
» Heat oil in a wok; add masala from bowl while rapidly

stirring; keep on dum; serve.
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Achar Gosht

=2k

Ingredients:
Mutton V2 kg
Onions (finely cut) 3
Green chillies (large) 5
Dried, round red chillies 6
Garlic 6 cloves
Tamarind pulp V2 cup
Fennel seeds, Onion seeds, Turmeric

er 1 tsp each
Coriander seeds 1 thsp
Ginger (finely cut) 2 tbsp
Hot water 2 cups
Salt to taste
Qil 1 cup

Green Chilli Ingredients:
Cumin seeds, Coriander seeds 1 thsp each

Mustard seeds 2 tbsp
Method:

« Roast green chilli ingredients on an iron griddle; grind
in a grinder.

+ Add tamarind and salt.

« Slit green chillies; fill with masala.

» Heat oil in a frying pan; fry chillies golden.

* Heat oil in @ pn'l‘??ry onions brown; add mutton,
turmeric and salt; fry fill meat changes colour.

+ Add fennel seeds, red chillies, onion seeds, garlic,

ginger, water and coriander; cook fill meat is tender.
. Adns green chillies; keep on dum.
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Gram Lentils and Bitter Gourd

Ingredients:

Gram lentils (boiled) 1 cup
Bitter gourd (peeled and cut lengthwise) 2 kg
Fennel seeds 1 tsp
Onion seeds 1 tsp
Turmeric powder 1 tsp
Red chillies (crushed) 1 thsp
Tamarind pulp 2 thsp
Green chillies (cut thickly) 4
Onions (finely cut) 3
Ginger/garlic paste 1 thsp
Fenugreek seeds a few
Jaggery I tsp
Salt to taste
Qil for frying + 1cup

Bitter Gourd Ingredients:

Turmeric powder

Tamarind pulp, jaggery

Salt

Method:

1tsp
a lile of each
to taste

» Apply bitter gourd ingredients on gourds; set aside for

little while; wash thoroughly.

» Heat oil in a wok; fry gourds golden; remove.

« Heat oil in a

t; fry fenugreek; add onions; when they

furn pink ad gingerf gur|ic, red chillies, turmeric,
fennel seeds, onion seeds and salt; saute; add lentils.
* Cook for a few minutes; add gourds, green chillies,

jaggery and tamarind; keep on dum.
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Ingredients:

Vegetable Kebabs

Potatoes (boiled and mashed) ¥ kg

Green peas
Breadcrumbs

Eggs
Carrots

Green chillies (finely cut)

Cauliflower
Black pepper [crushed)

Cumin seeds (roasted and

powdered)
Red chillies (crushed)

Mustard seeds (powdered)

Rice flour
Salt
Qil

Method:

Heat 1 thsp oil in a frying
and carrofs; remove; grin

potatoes.
breadcrumbs.
breadcrumbs.

sides; dish out.

1 cup

1 cup
2

2

4

Y2 head
| tsp

1 tsp

1 thsp
1 thsp
3 thsp
to taste

for frying + 1 thsp

an; saute cauliflower, peas
in a chopper; mix with

» Add remaining ingredients except egg and
» Shape into kebabs; coat first with egg, then
* Heat oil in a frying pan; fry kebabs golden from both
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Daigi Roast

Ingredients:

Chicken (whole) 1

Garlic paste 1 thsp
Yogurt (strained) V2 cup

R3 chilli powder 1 thsp
Turmeric powder V2 tsp

Cumin powder 1tsp

Hot spices powder 1tsp

Lemon juice 3 tbsp

Refined flour 1 thsp
Orange food colour 1 pinch

Salt to taste

Qil as required
Chaat masala for sprinkling
Tomato, Lemon (slices), for i::nrulinn
Lettuce leaves,

Chips for garnishing
Method:

* Make deep cuts on chicken with a knife.

* Mix remaining ingredients in a bowl; coat chicken from
inside and outside thoroughly with masala; set aside for at
least 1 hour,

* Heat water in a big pot; Elace a sieve on top of it or fie a
muslin on top; place chicken on it and steam for 15
minutes; remove.

* Place chicken in an oven tray; bake in o pre-heated oven
at 200° C for 15-20 minutes; remove.

* Decorate a serving dish with fomato, lemon and lettuce

leaves; place chicken on top; garnish with chips; sprinkle

chaat masala; serve.
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Meatball Burger

Bun Ingredients:

| Flour (sifted) Va kg
‘I Yeast 1% tbsp
| Eggs 2 Method:
ggkm;g powdler § :EEP . Kr;:aud i:-un ingredients with lukewarm water; set aside in
" a hot place.
%G' ceed .: pinch * When dough rises, shape into a roll; cut into 4 pieces;
e ’ P make cuts on each piece with a knife; brush ketchup and
: on each piece; sprinkle onion seeds on top.
i Meatball ingredients: . g?uih oil on a baking tray; place buns on tray; set aside
Beef mince (finely ground) Vakg for 15 minutes.
Onion (finely cut) | * Bake in a pre-heated oven at 200°C for 18 minutes;
Br&ud [Mked]' 3 SIiC‘BS remove.
Ginger/garlic (chopped) 1 thsp * Heat oil in a pot; fry onion for a few minutes.
Red chilli powder 1 thsp * Grind onion, and meatball ingredients in a chopper;
Cumin powder, Black pepper (crushed) % tsp each shape into small meatballs.
Baking powder 1 tsp * Steam meatbadlls in a steamer for 15 minutes; cut
' Salt to taste meatballs into fine pieces.
il for frying * Cut buns lengthwise from the centre; place lettuce, tomato,
e : cucumber, meatball pieces, chilli garlic sauce and cheese
Filling Ingredients: on the bottom halves of the buns; cover with top halves.
Chilli garlic sauce Y2 cup
Lettuce leaves; Tomato, Cucumber
Cheese (all sliced), Tomato ketchup  as required
Egg (beaten) ]
Onion sees 1tsp
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Grilled Fish | Jefj" /F
P 4

Ingredients:
Fish fillet 2 kg
Ginger/garlic paste 1 thsp £ ELf
Blac i:I;:«am::ner (crushed) ] EE Lol Wl st loel
Corntlour 1 tbsp N . s 2
Soya sauce 2 tbsp %r"—-ﬁ"-{' @/LWU:*‘ §
Salt fo taste £EL UL ¥
give oil ! ? tbsp &L Sy
same ol tsp ahice s
Lemon, Tomato (slices), J{JV) 2 okt
Lettuce leaves for decorating é.fi.e_hf! NARL
AL L L f

Liiy o (ENWUL

Method:

» Mix all ingredients except olive oil in a bowl. P
« Marinate fish with the mix; set aside for 1 hour. T i

» Heat a grill a pan; brush with olive oil; fry fish golden _ ) e 7
from both sides; remove. S AL ﬁ;l-;ﬁu;lzirlﬁﬁ Kuginb il

* Decorate a dish with lemon, tomate and leftuce; place fish g J‘f Ut FLugiL S Ty AL b L
on it; serve, T s Y ;
L.af @'L}V;srzi!.Jwbyijfufj_ﬁ/deg{?gf,,{ur:,_h__

*hffw/xﬁ{u"

masaLa g} KiTcHEN
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Teppanyaki Chicken

.f,-n'-.L..,
OO N

Ingredients:
Chicken (cut into strips) V2 kg At
Garlic (chopped) 1 thsp K G ?C 008
Onion, Carrot (finely cut) 1 each . Uf.:’ (ur:(u")ji
Cabbage (finely cut) Va2 cup D i ol
Mushrooms (finely cut) 1 cup sk L (dxf_!; ML
gamy\:n sugar, Honey g clglps each St (e d DS
sauce sp :
Black pepper (crushed) 1 tsp Okt {Jﬂf"{"}')w;
Sallt fo faste el 22 Pt
Oi 4 tbsp &L Jhlr
White sesame seeds for gurnlshlng :’fﬁ-?'ﬁ &fdféﬂf
1} S L
&Li Vg F
Method: e Sa
» Heat oil in @ pot; fry garlic and chicken.
* Add /2 pepper, soya sauce, mushrooms, honey and salt; i
cook for 7 minutes. i
* Add sugar; remove from flame. ool : — P
* Saute onion, carrot, cabbage, remaining pepper and salt U!Ur""'-"' YL LEAV I £l e l—‘k‘;"é

ina ﬁ-yir]g n. Remove. _ LA\ S i L.':u"l-uf}"-f'._';"?)"ﬁjulf
* Heat a 5|z.z|'::; place vegetables on it; add chicken; S ISP it p S S 28 5k Lo )

sprinkle sesame seed . Serve immediately. e : .
P Sinsase e S iedont LS BINGRII IS L Gk LSS

masaLa 31 kiTcHEen
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Fig Halwa g

Ingredients: w7
Figs | 250 grams ,"VIZSIJ ,é-'.l
Semolina 250 grams :
‘ Whole dried milk 250 grams (L;?,SI} &
Milk (Fresh) s litre ¢/ 250 L
Sugar Y2 cup £ a0t
‘! Green cardamoms (crushed) Ya tsp Bl 55
Clarified butter I cup - CYT
| Figs, Whole dried milk, Almonds for sprinkling FE e (Ond UK 0
| ot s

&L 7 NS

Method:

* Wash figs; blend in a blender with litfle water.
* Heat clarified butter a wok; fry cardamoms.

-I—-': s

% 7 . e i
PSS BIAL e I S WSl

- F r . - =l ., 2 - P
| * Add figs, semolina, whole dried milk and sugar; fry =LAV b s “‘Ef/'gluf“ﬂ'd:’éug.wﬁjrff
thoroughly; gradually add milk while continuously stirring; i T P F LTS N 0
EDDk hlll ﬂ'}ick. L_‘l‘;ﬂ. '| f.'r ! - & by 4
& L SJEL S S Fl i St L
\ * Fry till clarified butter separates; dish out. VAR eSO LSS H EL i S 1

* Sprinkle figs, whole dried milk and almonds on top; serve, LA Pt

MASALA 3.3 KITCHEN
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| Creamy Garlic Fettuccine

Garlic Sauce Ingredients: &?U_{-’JJ gui/

Faﬂ:ccine pasta (boiled) 3 cups

Garlic (chopped) 2 thsp o2 21 At K

Cream 200 grams e ;,J/. S "
Black pepper (crushed) 1 tsp e lend Ll 8y k3 (e oL 58
Chicken powder (packoged) 1 tsp P 7R sl 4:13_#..5...@1 {'ﬁf;.r:;}d‘fj
CornHour 1 thsp y 7 h”* i A b R 7 £hoit
Milk (fresh) 1 cup ¥ h? 2 aleits . g e
Butter 56 grams EATRESY Lo | SV Ll 5 UEUnS
Salt Va tsp AL by | AL '-"r—"E'f“’;wé
Fresh coriander (chopped) for garnishing v Py & | £ Pk
Chicken Ingredients: Ol e v Ok BN
Chicken breasts (finely cut) 2 f:w“'}' Y -
Garlic paste 1tsp cl/ 56 ,f;
B|Clt5|ll PepPss (crushed) Y2 tsp dLLx ['ﬂf;r; sl -
White vinegar 1 tbsp T
Soya sauce 1 thsp
Salt Va tsp
Qil Va cup _—’J":;
Method: Sl AL BN L L0 Sbin LSy

* Marinate chicken with all its ingredients; set aside for 10 bt Boik 35 S5 G p I LSRN AT
minutes. Latol ES a1 3. y I 2 B Y S

* Heat butter in a saucepan; fry garlic; add cream, pepper, A Bl - S NOL Iy F'wu‘,t_'l,%_f‘ﬁ
chicken powder, cnmoﬁ:ur, milk and salt; cook for a few s e
minutes.

* Add pasta and chicken; remove in a dish.

* Garnish with coriander; serve.

https://www.facebook.com/MAsaLAMORNINGsHow MIMASALA 3 5 KITCHEN
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Ingredients:

Fish fillet

Fresh coriander
Garlic

Green chillies

Brown sugar

Fresh cream
Lemon juice

Method:

WWW.PAKSOCIETY.COM EIBRARY/
RSPK.PAKSOCIETY.COM

Cumin seeds (roasted and crushed)

Red chillies (crushed)
Black pepper (crushed)
Basil leaves, carrot, broceoli, rice

Fish Wrapped in Banana Leaf

%2 kg

2 bunch
5 cloves
5

1 tsp

I tsp

3 tbsp

1 thsp
Y2 tsp

2 tsp

as accompaniments

* Blend coriander, garlic, green chillies, cumin, sugar, cream,
lemon juice, red chillies and pepper in a blender.

* Place fish on a banana leaf; coat with blended masala; fold
leaf from all sides.

* Hold in place with toothpicks.

* Place fish wrap on a baking tray; bake in a pre-heated
oven at 200° C for 20 minutes; remove.

+ Serve with basil leaves, carrot, broccoli and rice.
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Cracker Fried Chicken

Ingredients:

Chicken breasts
Black pepper (crushed)
White vinegar
Garlic paste
sauce
Refined four
Eggs (beaten)
Butter crackers [crumbled)
Breadcrumbs
Red chillies {crushed)
Oreganc
Salt
Qil

Method:

Ya tsp
1 thsp
1 tsp

2 thsp

2 packets
2 thsp
1 tsp

Y2 tsp
for Frying

* Mix red chillies, oregano and breadcrumbs in crackers.

» Marinate chicken breasts with

pper, vinegar, garlic, soya

sauce and salt; set aside for a litle while.
* Coat chicken breasts first with flour, then eggs and then

cracker mix.

* Heat oil in a frying pan; fry chicken breasts golden from

both sides; remove.

WWW . PAKSOCIETY.COM FIBRARY:
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Buddha’s Delight

Chicken Ingredients:
Chicken pieces (cubed)
Refined Aour, Cornflour

Egg

Soya sauce

Blcr:lc pepper (crushed), Salt
Oi

Vegetable Ingredients:

Mushrooms (finely cut)

Corn

Ginger (finely cut)

Garlic (chopped)

Dried, round red chillies
Capsicum (finely cut lengthwise)
Carrot (finely cut lengthwise)
Cabbage (finely cut lengthwise)
Sugar, White vinegar

Soya sauce

Black pepper [crushed), Salt
Water

Cornflour

Method:

* Marinate chicken with its ingredients; set aside for 15

minutes.

500 grams
2 thsp each
1

1 thsp
Y2 tsp each
for frying + 4 tbsp

4

2 cups
1-inch piece
1 thsp

6

]

Ya cup

1 cup

1 thsp each
1 tbsp

V2 tsp each
V2 cup

1 tbsp

* Heat oil in @ wok; fry chicken golden; remove.

Heat 4 tbsp oil in a separate wok; fry ginger and garlic for

] minute.

* Add chicken and all vegetable ingredients except cornflour;

mix well.

» Add cornflour; cook for a few minutes; dish out.

masaLa 38 xitcuen
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1 Carrot Halwa
' . A4
h Ingredients: b
i1 Carrots (grated) 2 kg £2 (S }_,z'f
‘ Sugar i 1 V2 cups Je 1% ixd
Green cardamoms 10 | T
Clarified butter (melted) Y2 cup j[:} ul‘ié u{
| Whole dried milk 500 grams ok’ sl
! Almonds, pistachios (finely cut] 4 thsp 4"'/ 500 94
| GLiVa (en LAYz
| Method: ' :._:.,_{:'3
* Cook carrofs, sugar and cardamoms in a pot. . E .
+ When dry, add tt;"iﬂeﬁd butter; fry thoroughly for 10 J!U:"if}f—?ﬁﬁd!;-u[ Efﬁuﬁﬂfdﬁas'ﬁléiﬂﬁ;ﬁ
minutes; remove ame when clarified butter rates. LE 2o it L i s " P _F Eus
l + Add whole dried milk; set aside for 15 minutes; uﬂx‘ dlia '; ik i‘iftr i?frﬂf?fj-#m
‘ almonds and pistachios; dish out. SRS R A LIRS L1

masaLa g9 xitcuen
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Gourd and Lentil Curry

Method:

| Ingredients:

| ‘ Bottle gourds (finely cut) V2 kg

, Gram lentils [boiled) V4 cup

. Onion (finely cut) |

l Tomatoes (finely cut) 2

.' Green chilli (finely cut) ]

1 Ginger (finely cut) 1 piece

il Cumin seeds Ya tsp

’ ‘ Turmeric powder Va tsp

,. Red chilli powshé Ve tsp

il Hot spices powder Ya tsp

. Water ¥ cup
Salt to taste

I Oil 2 thsp

]I Fresh coriander (only leaves)  for sprinkling

» Heat oil in a pot; fry onion golden.

; « Add all ingredients except lentils and gourds; cook fill
-1' tomatoes are tender fry masala thoroughly; add gourd and
| ~ water; cook on high flame for a few minutes.
] + Add lentils; cook on medium flame till oil separates.

* Sprinkle coriander on top; serve.

'\ https://www.facebook.com/ChaskaPakanyKa MA S A '. A 41 KITCHEN
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Chicken and Mushroom Karahi

Ingredients:

Chicken (boneless, cubed)

Mushrooms (cubed)
Onion (chopped)
Tomatoes (chopped)
Ginger (blended)
Garlic (blended)

Green chillies (blended)

Red chilli powder
Coriander powder

Turmeric powder

Water

Salt

Oil

Hot spices powder

Method:

200 grams
200 grams
1

4

1 piece

6 cloves

4

Y2 tsp

| tsp

Va tsp

Ya cup

1 tsp

4 thsp

for sprinkling

« Heat oil in a pot; fry onion golden.

» Add garlic, ginger ond green chillies; fry for 1 minute.

« Add tomatoes and fry till oil separates; add red chillies,
coriander, turmeric and salt,

* Add mushrooms, chicken and water: cook till mushrooms
are tender; dish out; sprinkle hot spices; serve.

WWW.PAKSOCIETY.COM BIBRARY/
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Chicken Satay Wings
Ingredients: B
y £ 2 L
Chicken wings 12
Coconut milk %4 cup . wad s dE Al
Fish sauce 1 TESP #1591 j &
Brown sugar 1 thsp Jes sk bt w12 L8,
TS.I;‘I::; ot curry pate ; Estps #ZLLUIZ C‘ﬁljd{'ﬁ" Ok % nr:::b"u}'.:t
P H L - . = -.'.'
Spring onion for garnishing = T VL S
: FOp I QDT T 2 b s
Peanut Sauce Ingredients: v Bl : i
: 8 y Sk
Coconut milk Ya cup Lol iS4 K P 70 A "
Peanut butter 2 thsp § s s 5 v
Thai red curry paste 1 thsp Flpns
Garlic (chopped) 1tsp LLiy
Lemon juice 1 thsp
QOil 4 thsp
Method: -
» Cook all sauce }ggredienis except lemon juice on low flame, Ej--f--b'f‘3f§Tﬁn'ﬁ'ir'ﬁ'ﬁﬁbuﬁfuffuiku':ufvuh
in a sauce pan for 3 minutes, o : ’
+ Add lemon juice; remove in a bowl. LUl u"’"‘cdf'u% di?u:L._L;/’ILL{;FUri{pﬁJLufEr
« Marinate wings with all its ingredients; set aside for 1 hour. r;-:-'{‘—:u'w{uff—ﬂ.fw!’uﬁ:"-iﬂﬁi5-‘*!--.5.”;”'"5’”
+ Bake in an oven tray in a pra-l_-uauted oven at 200° C for 5 oS4 pusl g Sk yiﬂgw'é_f#..s{zmagwu,ﬂ
m!nuie;,: remove from flame; flip over; bake for 5 more WAL uw‘iw*fﬂu-q;@'aigdﬂ n'ﬁlﬁuﬁﬁfé-—f
minutes; dish out. 2
* Garnish with spring onion; serve with sauce. LA
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Prawn Balls
Prawn Ball Ingredients:
Prawns 400 grams

Ginger/garlic (chopped) 2 tsp . Z
Hot spices powder V2 tsp '2 ,‘/ L g
Fresh coriander 2 thsp -
Sal!t F: taste - Bz
Oi r frying -
Fresh coriander for garnishing e (el )V e/ 400 £
. {:'céi?'_.t;l {*ﬁgfji}uljﬂw) oter?
Curry Ingredients: 070y $ | £Lp2 iy
Cinnamon 1 stick P 7 Sl KLl AwreSiny | ‘
Green cardamoms, Cloves 3 each Sz ) iy | ELiv2 |
Onions (finely cut) 2 ' e’ ¥ v, |
Tomatoes (chopped) 3 FLlig 2 & “""": i
Ginger/garlic (chopped) 2 tsp EA P Jw;'ﬁm.; B J
Yogurt 1 thsp 7 WAL Loy e,
Turmeric powder 1 tsp ;":ﬁi—l;uﬂ &fdubﬁu: ' ki
Cumin powder 2 tsp s i W2 L
Coriander powder 2 tsp &ELéW3 S Sai L Sl
Hot spices powder 1 tsp A
Red chilli powder- 1 1sp %33 LI udA
Salt to taste 2 (Sl
Oil 3 thsp
Method: :..-f 7
« Grind prawn ball ingredients in a chopper: shape info )
balls. PER S LB AL oy S (gL 3 S
- HEUI' Qil in a Wﬂk, Fry bﬂ"s ngden; remove, /r;'!'j;rz‘iJv&/}%jwuﬁbé_uddgfjdfﬂiﬂurf
* Heat oil in a pot; add curry ingredients; cook till tomatoes S LI e b P oo ) nte
are tender; fry while stirring till oil separates. JL’JE/{‘“L.’E{“‘(“J’”’ “J:_"”‘ﬂ"*{:’u: eIV K
* Add water; bring to boil on high Alame, U:Jﬁutbfifé_w murul':&fi/ﬁé T_gfgi,;é [y
. LnTer flame; add prawn balls; cook for 10 minutes: dish g L )
out,
* Garnish with coriander; serve. MASALA M KITCHEN
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White Lentil Halwa 226 S

Ingredients: 17
White lentil ked 1 ¢ f
Sug:ar Sl ety yzc;fp Vet B dud i
Green cardamoms 6 Jlets &F
Whole dried milk V2 cup ’ Z ik
Clarified butter 1 cup = e 'Jj
Mixed dry fruits, Whole Uit L
dried milk for garnishing Sl ot F
L (P BB A
Method: :_,f 7
* Blend lentils in a blender. - ;
» Heat clarified butter in a wok: add lentils; cook stirring ngmqfd'l}dbﬁx?f fuﬂ VA D 1)
continuously till golden. T3 OF Yol 25 A P BB b s
* Add whole dries milk, sugar and cardamoms; cook stirring gfde' UH? w‘_": P‘LFU ‘j Qj&;‘fflﬂ ; ‘ f'r
continuously till lentils leave the sides of the wok: dish out. SRS §F Ll W Lo nl iy
* Garnish with dry fruits and whole dried milk; serve. AT e L e yrrdols »

masaLa 89 xirchen
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Vegetahle Lasagne

Ingredients:

Lasagne sheets (boiled) 350 grams
Carrot (cubed) 1 cup
Capsicum (cubed) 1 cup
Corn 1 cup
Tomato (cubed) 1 cup
Cream V2 cup
Garlic (chopped) 2 tsp
Lemon juice 2 tsp

Black pepper (crushed) 1 tsp
Oregano, Red chillies

[crsﬂ»ed] 1 tsp each
Cheddar cheese, Mozzarella
cheese{glruie&] 1 cup each
Tomato ketchup, Water 1 cup each
Salt Y2 tsp
Butter 50 grams
Qil 4 tbsp
Basil leaves for gamishing
Method:

* Heat oil in a pot; fry garlic; add carrots, capsicums, corn,
tomatoes, pepper, oregano, red chillies, lemon juice, water
Endhsuit; cooE till dry; remove from flame; add tomato

etchup.

* Brush guh‘er on a Pyrex dish; spread sheets of lasagne on
the bottom; place Yz vegetables, /4 cream, and ‘meddar
and mozzarella cheeses; repeat process.

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

* Garnish with basil leaves: serve.
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Mongolian Beef

Ingredients:
Undercut 1 kg
Mushrooms (finely cut] 1 cup
French beans (finely cut) 1 cup vl 2 b2
Carrot (finely cut) 1 ) ¥ e
Onion (finely cut) 1 Ukt
gpring onion (finely cut) % £ AP
oya sauce .
Brgwn sugar 1 fssp é‘i‘-k -
Cornﬂuu#' (made into : Sz LY
paste with water 2 tbsp s
Ginger/garlic !cr‘mpped] 2tsp st
Bee sfoci cup é’f‘-’: g
Black pepper (crushed) 1isp -
ster sauce 2 tsp

Salt Ya tsp
Sesame oil 1 thsp
Oil 4 thsp
Spring onion for garnishing
Method:

» Cut undercut info strips.

* Heat oil in a wok; fry undercut; remove.

» Add mushrooms, french beans, carrot, onion and spring
onion in wok; sauté; remove.

» Fry ginger/garlic in same wok; add stock; bring to boil.

. Adclg soya sauce, brown sugar, sesame oil, pepper, oyster
sauce and salt,

» Cook for a few minutes; add meat and vegetables; bring to

* Garnish with spring onion; serve.
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boil; gradually add cornflour paste; dish out.
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Masala Bhaji -J.u:f.;ué,w

| Ingredients: 17
| w7
Turnips (cubed) V2 kg A
| Green peas V2 kg LSS £ ( .f_..rriz;’;‘;}ﬁb
_ Tomatoes (blended) 2 kg 3 K )
Carrots (cubed) V2 kg wed (U & -
| JF:nugreek leaves 25f{b) grams P77 oL v (s
M o ] [ T = : % .J_‘, 7
‘ Dr?egd,rround red chillies 8 ¥ Sl apigdenly o (UKJ”EMF
Green chillies (finely cut) 4 Kbl Gl S 25 L%
' Mustard seeds ] tsp 4 i 5 : LR A f
Cumin powder 1 tsp FE e BT | A g
| Turmeric er 1ts KL b L w8 SRS
| P Sl
| Red chilli powder 1 tsp v F
Salt 1 tsp S .
Qil V2 cup
Method: ' 7 s
* Heat oil in a pot; Fry turnips, peas and carrofs; remove., T a5 2 PR S j
I * Fry mustard seeds in the same pot affer a few minutes; add Lugus LSJ-'U"-U*-JJUJIJEH@A'F}?#-’— Je/E |
” ::l.lljrr;r'niir::r;go:;ﬂi:cies, jaggery, both red chillies, green chillies, JUdsr iU A B p T I Sl st £ nia 1 S |
» Add all vegeiui:ules except fenugreek; keep on dum. B UL S el R IS i
1 * Sprinkle fenugreek before serving; dish out. ,Uijulgruau’;;J,ru:ﬂ/g’uﬁfukf;_ LAk
|
‘I MASALA 51 KITCHEN
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Fried Prawns

£77 pk

Ingredients: 157
Prawns lﬂumbo] Y2 kg .
Eefin[?i:;:ur (sifted) } cup &Ll st Kvp B ne
B?gudc:rurﬁgl 1 cup £t s ikl (sl osr
Black pepper (crushed) Ya tsp Al S skl (larlieg)a ke
Red chillies (crushed) 1 tsp vi.ﬁ.&.}i N5 Ll o K-L'; i
Lemon juice 2 thsp i wet! g Sk
gulltnin seeds (roasted) th Ll Akn HELL Bk L}HL:{
o For"-;fying LLI Jna fu il | F¥eedi grdudnd
Spring onion, femato for gamishing
Tomato ketchup as accompaniment
3~:f/ F,
MthOd: e Mb(' L,‘:UJ:J'J; e bJ/pﬁUJ'éff; !’Cﬂ’
* De-vein prawns; make slits on the back of each; lightly f ’g,_ G A
pound them with a mallet. LSO Lo r 0oy 5 KU &fdb’gul-ut'u_{)ﬁv
. higli-_inqre ﬁrm?:‘rs wilh_ﬁe r.i I‘f:;non juice, cumin, red e BB odt JEZ_G Ly So S s sl &
chillies and salt; set aside tor ur, - Ta oo i & o e we
* Heat oil in a wok; coat each prawn first with flour, then egg ;de""u-ﬂ’fhh"ﬁ*‘“ijuﬁ'ﬁ“’:’—”z"J:L;"’"k’/"f
and finally breadcrumbs; fry prawns golden; dish out. ~LADBIAL L L e s e 2
‘ E;grlr-:ish with spring onion and tomato; serve with tomato - o -
etchup.

masaLa 92 xitcuen
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| Coconut and Egg Curry b Liiset it
Ingredients: 2
Eggs (boiled) 6 i
Coconut (grated) Va ELL 1% brJidngs w6 (Zndi)e k!
Yogurt 250 grams T : > l
Lemon juice 4 tbsp C A S wih (P
Onions (finely cut) 2 L boll S 5 -
Dried, round red chillies 6 L hf: U‘demf rlffﬁsn b :
Cumin seeds 1 tsp Ol 1% ol é"f-d—-‘-‘r“ KU !
| Ginger/garlic {chopped) 2 S Y ) Yar L)
Red chilli r 1 I;zpfsp £ &Eu 4 . (urul ) |';de% |
Coriander powder 1 tsp 6 s w6 FpINASS '
L:.:rrT:ric powder : Ep Ll SLrisuv *i Ko i_.__a-..l.:l 0 ikl |
a
Selt Vatkp oy
QOil V2 cup Fla (st )
| Tomato, green chillies for garnishing ‘ ’
. - "
| :i—“.’.j/f :
| Method: o i . ap ’ _‘
! * Blend yogurt and coconut in a blender. JLL{;UK}ELIQ ,_,:"-fu'."'. J;’-u:l)dg"tim@”';‘ﬁ
i . Ejét oil in r:}pc:-t,i frybg?}iun;g?’lden. Aoz T8l A UG Lios 5 Gk U AU sl U
. ginger/garlic, red chillies, turmeric, cumin, o W (Gl 51 ‘] Ao o
coriander unﬂ blended yogurt; fry thoroughly. sl il lt ,rluas“u,c' sy '-Vfﬁ;aﬁé'
* Add water, lemon juice, eggs and salt; cook for 10 minutes. i e ug b i UL
* Garnish with tomato and green chillies; serve.
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|
' Steamed Vietnamese Fish

| Ingredients:
Fish fillet V2 kg
Ginger (finely cut) 2 ths
Lemongrass (finely cut) 4 stalks
Dressing Ingredients:
Il Spring onion (finely cut) 2 tbsp
;I Garlic (finely cut) 2 cloves
. Ginger (finely cut) 1 tsp
Fish sauce 2 tbsp
_ Lemon juice 1 thsp
I Water 1 tosp
' Sugar 1 thsp
Fresh red chillies (finely cut) 2
Fresh coriander (chopped) 1 bunch
Soya (chopped) 1 bunch
| Spring onien (finely cut) 5 stalks
‘. Lemon (sliced) for garnishing
‘l Method:

* Layer a strainer with ginger and lemongrass; place
ﬁfm it steam for 15 minutes.

* Mix dressing ingredients in a bow.

* Remove fish in a dish and pour dressing on top.

* Garnish with lemon and serve.
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Lemon Herb Chicken Pasta

Chicken Ingredients:

Chicken breasts V2 kg
Lemons 4
Garlic (chopped) 8 cloves
Thyme 2 tsp
Cayenne pepper V2 tsp
Basil leaves (chopped] 2 tsp
Salt 21tsp
Qil " cup
Sauce Ingredients:

Pasta (boiled) 2 cups
Olive oil 2 thsp
Garlic 1 thsp
Lemon zest [grated) 1 thsp
Lemon juice 2 thsp
Cream 1 cup
Basil leaves 10
Parmesan cheese Y2 cup
Salt 1 tsp
Method:

* Marinate chicken with its ingredients; set aside.

« Heat a grill pan; grill chicken breasts for 3 minutes from
both sides; remove.

* Heat olive oil in a saucepan; add all sauce ingredients
except cheese; cook for a few minutes; add cheese.

+ Add chicken and pasta; dish out.
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Tangy Grilled Chicken

S S

‘ Ing:eciien’rs: 17
Chicken breasts V2 kg .
Soya sauce 2 tbsp £, &Ly,
. Black pepper (crushed] % tsp LSS Sk
| Garlic paste 2 tsp ‘B, . —_—
| Worcestershire sauce 2 tbsp éf‘;l&' 4 ErdEUnd
' Lemon juice 4 thsp £l oty
Paprika powder 1 V2 thsp £Lll ) JAE

Peri peri sauce 3 thsp . )
Meat fenderdiser 1tsp é‘?"w“ AU
Salt 1 tsp &Ly 5348
' Qil 4 thsp+ for brushing LLL s Jdads
‘ EA A A ST
| EA P ke
'l| LLLSBrdrl i E
| Method: e
. * Marinate chicken with all ingredients; set aside. -t -
* Heat a grill pan and brush oil on it. LSt Sy y : s f
e . NS E LS A IS b Pz, usel iy
| . I ! " = ¥ - - - ;
‘| Grill chicken golden from both sides: remove; serve hot. A Ll T i £ty

H
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Chicken Nuggets

Ingredients:

Chicken pieces (boneless)
Black pepper (crushed)

Egg

Milk (fresh)

Lemon juice

Salt

Qil

French fries, Tomato ketchup

Batter Ingredients:
Refined Aour

Cornflour

Baking powder

Water

Black pepper (crushed)
Salt

Method:

|+ Marinate chicken with pepper, egg, milk, lemon juice and

salt: set aside for ¥ hour.

* Mix all batter ingredients in a bowl.
* Coat chicken pieces with batter.

* Heat oil in a wok; fry nuggets golden; remove.
* Serve with french fries and ketchup.

WWW.PAKSOCIETY.COM @WUUINRUERINDY
RSPK.PAKSOCIETY.COM

Y2 kg

Ya tsp

1

Ya cup

1 thsp
V2 tsp
for frying

as accompaniment

3 rbsp
2 tbsp
1 thsp
Y2 cup
Y2 tsp
2 tsp
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Chicken Cordon Bleu

Ingredients:

Chicken breasts
Beef slices (smoked)
Butter

Breadcrumbs
Thyme

Garlic (chopped)

Mozzarella cheese

Refined flour

Eggs (beaten)

Mustard paste

Black pepper (crushed)
Salt

Olives, Carrof,
Capsicum, Spring onion

Method:

2

4 slices
2 tbsp
Va2 cup
1 tsp

2 cloves
4 slices
2 cup
2

1 ibsp
to taste

atsp

for decoration

» Lightly pound chicken breasts with a maillet.

* Mix butter, pepper, mustard, thyme, garlic and salt in @
bowl: marinate chicken with it: set aside for 2 hour.

« Slit open chicken breasts and place a slice of smoked beef
and a slice of cheese in the centre of each; fold over;

fasten with a toothpick.

» Coat chicken breasts first with flour, then egg, and finally

with breadcrumbs.

» Place chicken breasts in an oven tray; bake in @
pre-heated oven at 180° C for 25 minutes; remove.

» Cut chicken info pieces and arrange on a dish; decorate
dish with olives, carrot, capsicum and spring onion.
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Mushroom Masala

Ingredients:
Button mushrooms (finely cut) 1 cup .J, W u{{
Potatoes (finely cut) 2
Onions (chopped) 3
Ginger/garlic paste 1 thsp el 71
Tomatoes (chopped) 3 - 5 .
‘ Green chillies (finely cut) 6 el pdidnd | bt (Gndlne e
Fresh coriander (chopped) /2 bunch LK bl Eedidng W2 (e LT
Red chillies (crushed) 1 tsp 'LT bl ame I A (1 a s
. Black pepper powder 1 tsp = :_L' ' “’KJ‘*JE)‘J“’_ sl OnO£ )l '
Ginger (finely cut 2 ths 1] | L ol el
‘ . |9 Y P s . _
alt to taste TR, 4
Skt - i
oil Va cup Sy ) B3 (a_ o l
Lettuce leaves for decoration — _,"’ﬁf VAW (Lot s }7,; |
Green chillies, ginger (finely cut) for garnishing 2Liy ER TS S ’f:{’ e S ,
| d I
I Method: '
« Heat oil in @ wok; fry onions golden. ‘ - (
' * Add polatoes, ginger/garlic and red chillies; cook for a S
minutes. ¥
. i:;:ﬁ Irir;uzl:‘rmms, pepper and salt; fry while stirring; cook AT LS LA S K1
* When dry, add tomatoes, green chillies, ginger and f;{fll‘-‘*-ﬂi-"fif'k:‘_f'U“;U':J""’-'d:i— é-""‘—‘;é*lhf’-f!'i&*f
||' coriander; mix we%l, _ Sl ow L,fidk_.v_r :.g;‘:_fu S A LA L e
| « Decorate a dish with lettuce; dish out Mushroom Masala; Lre 2 wdB b L E Wsmle i Lol
garnish with green chillies and ginger. s - ol r’ s
Foale .H' = I JJ |E" JF | -,
| T =L LS b P s DEL L ¥
masata BT xitcuen

| e
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Potato Pudding £ ST |
Ingredients: o157 !
Potatoes (boiled) 1 kg
Condensed milk 2 cups £ (nd DT
Sugar 1 cup e
Saffron 1 pinch 2 ul MJ’ i
Butter V2 cup j%*—g Txd
Almonds (finely cut) for garnishing L G
Sl 44 ot
ELil (end L)y
Method: &
» Mash potatoes. ’ —
* Fry all ingredients thoroughly in a wok ill potatoes 3 ;
separate from sides; remgve from flame. > I LA LA 81 P2 A6 T
* Dish out; garnish with almonds. rm_,r_u,-._;!s:rch;_f:;dgff;;u_,;;i.a_mﬁ.ﬂ.-_uuuf‘
e
%
2
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Chocolate Trifle

Ingredients:

Milk (fresh) 1 litre
Fresh cream (whipped) 1 cup
Chocolate custard powder 4 tbsp
Sugar /4 cup

‘ Fruit cake 10 slices
Mixed fruits 2 cups
Chocolate (melted) 1 cup
Cream, coffee powder for garnishing
Method:

« Bring milk to boil; add sugar.

* Mix cﬂ:siard powder in a litfle water to make a paste; add
to milk.

* When thick, remove from flame; remove in a bowl and
refrigerate.

* Layer a serving bowl with 'z chocolate, /2 custard, ¥z cake

J slices, /2 cream and 2 fruits; repeat process.

» Garnish trifle with cream; sprinkle coffee on top;
reﬁigarul'e.
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Reshmi Handi
Ingredients: L; 3 y:
b -
Chicken (boneless pieces) 2 kg » ) 4
Cumin seeds (roasted and 157
powdered) 1 thsp . b
' Coriander seeds (roasted i
and powdered] 1 thsp EA PR Y {3 d St }J{
Ginger/garlic paste 1 thsp LG L £y, (Uksd
| Hot spices powder 1 tsp s Gl | | AL bt es
| Lemon juice 2 thsp .. T
Fresh cream 300 grams ik ar JJ‘“L)-’L# G Ly
| Black pepper (crushed) 1 tsp Sl v, AELVL Ul slts
Capsicum {finely cut) 1 g A | Lare St
S P v A Py Iyl
Onion (finely cut) ] '{: Uy u‘c_ z h_"’ 2 i .
Salt to taste Dl oF TJL L2 Jobtes
Butter 1 thsp ./ 300 Ehst
Qil Va cup
Zr
ME"hﬂd' :i-r'd S
; » Heat oil in a pot; fry chicken and ginger/garlic fill colour ;2
’ changes. REULLAEL s ot gt r L/ *ffu"-'n.—fué
i . FAdd c:f:rriqndera;umin,‘ pepperdund hot 5picfs;llcu|::-kk|:or a e sl It A 5}_;,;,:-," 'l,,i,,..wf 'w"JF v |,,m \
i o Dy :
‘ f:nwd:m es; add capsicum and onion; cook till chicken is Y u,-vl.n.r’fl-w#' ol P . .,_;"E..-F«iq s
| « Add butter and lemon juice; remove from flame. b fﬂLﬁﬂ-/‘"’PJ'J;J!' ezt~ iu"uri'»’* fI.JM-J-'
| * Place a Fiece. of roti in the pot; place a piece of burning By S e S :'u,( S sk L,,JG‘
! coal on it; drizzle a few drops of oil on coal; put lid on
‘ quickly.
g| * Remove coal; add cream; serve hot.
J!
I https:/f'www.facebook.com/LivelyWeekends MASALA 65 KITCHEN I
|
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) leﬁxxﬂx\: _. Rakshanda Salman
'WEEKENDS

White Meatball Curry

Ingredients:

Chicken mince 1V2kg

Bread 1 slice

Chickpeas (roasted)] 1 thsp

Poppy seeds ! thsp A A Y £ A8,

Desiccated coconut 1 thsp . : o e

Coriander powder 1 thsp st b+ it ‘-3,""}’

Yogurt (whipped) V2 cup L)k AL UL (Lrd)e

g_niun Lrpqst?] . .'ii . sk A g LKL J&

inger/ garlic pas sp o .. - s

WG i oF pawdal I 15p w6 S AU (SIS

Egg | £LIV2 sz APy sl

Onion {finely cut) 1 i, i S Gl

Green chillies 6 . 7 - £

Almond paste 2 thsp pila S w3 (pngmlil

Salt to taste 2Ly Lt A6V gl

Qil Y2 cup )

Fresh coriander for garnishing

Method: o
» Grind mince, onion, bread, green chillies, poppy seeds,

cieny oo bl por g ond s s L I

c : info meatballs. W s LLE e S AT atm r Ll
* Heat oil in a pot; fry onion paste golden. en JJ‘L’ rff‘:“: "5”"*"'"/"“1":"'“'*'{ 'JI""'-‘J/‘:‘””"
* Add almond, yogurt, ginger/garlic and coriander; fry. LTl e LA/ T e g S
+ When oil separates, add meatballs; cook for 5 minutes g 13 e\ S Foains S8 S g SIS

with lid on; remove from flame. ey 2% S don 3 f
* Garnish with fresh coriander: serve. Al S

masara §F xitcuen
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WEEKENDS |

Beef Panang

Ingredients:

Beef (boiled)
Onion (finely cut)
Dried, round red chillies
Green chillies
Coconut milk
Peanuts

Ginger

Garlic

Coriander seeds
Lemon juice

Basil leaves
Brown sugar
Curry paste
Cream

Salt

Qil

Garlic rice

Method:

salt to pot; fry.

1 Y2 kg

1

4

3

Va cup

2 thsp

1 piece

7 cloves

1 tsp

2 thsp

few

11sp

as required
as required
to taste

/a cup

as accompaniment

* Heat oil in a pot; fry onion; remove.
» Add peanuts, basil, curry paste, red chillies, green
chillies, ginger, garlic, coriander, sugar, lemon juice and

* Add beef, coconut milk and cream; cook for 10 minutes;
add fried onion; dish out.

» Serve with garlic rice.

Rakshanda Salman
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Chef Haroon

WEEKENDS

Arabic Spinach

Ingredients: L
Spinach 2 kg
‘ Onion ] £ -m
Garlic 2 cloves 1) (Jn 5 "f..f Ak
Cumin seeds 1 tsp 22 ..f;"
Chick boiled Va ¢ i ¥
Euﬂerpem : ] ]Erb::: ALY ik
Black pepper (crushed) 1 tsp dets (b
Salt fo taste L ik
Clive oil 2 tbsp .‘gﬁfa_u.ﬁ P
A6l 3adelnd
5 b
| &Ll 2 WAL

Method: _/’/ 7

| » Cut spinach leaves; immerse in boiling water for 2 ,
| minutes; remove. ﬁl}CUdJEf)JFEUCJI;E._ n2id L w2/ URL |

. O Ko . F o=

* Heat oil in a wok; fry onion golden. SLA LA pin gt RN g TSN S S
* Add garlic and cumin; fry. PR e E e F s

* Add spinach and remaining ingredients; cook for a few LA b (3 Q& VAR s 2 Sz

minutes on high flame; keep on dum. Serve.
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"Real

Européag Spreadable Butter

s

e e

Aghas Supermarkst
Naheed Supermarket
Green Valley

HKB Stores.

Emborg Products are now available at Leading Stores in Karachi and Lahore,

e

WWW 'IBRARYS _
‘PAKSOCIETY.COM > :Fp
RSPK.PAKSOCIETY.COM PAKSOCIETY AKSOCI




WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

d/ﬂ‘uw’j U/CLI

&
;.:.'_Jh U’Jj}#&f;‘—- EJ:'*/;';-E.E-‘J;I;.- g%f ..-_;JE Lo

gl el ki behd

ettt Fesidle uric Sl ming L
LS BN S » N S WA Epe i Ve
_;:._, PR LALE J..u

.,:tﬁ;':m-ﬁ.:?"d;; shidld r:uu.w-.,;, =% v"""—* .,,,".-‘:',,_-, -,-”
2L ;L-.:-_Cf:gl.,kfc_. oriish S W bt
Ju!j—f:.':_.ﬁi‘ Voniad suiie /)i % K Bt bt B
ffkuffﬁ i el ;*'J::".*Jlﬁiﬂ.? Fr."“:l.;l!-.:,-_-j
S IRt S e e (ot il
(o B uz.:.-d‘h.:-?ﬂw’l.—i.i_h,#.a,f'_:rl.ary..mlzi
el e b s

.:f:ﬁr;';,fs.'.:.ﬂi,ﬂ.-.y‘zj??—'f;;lﬁé c,u:‘fﬂlff-;'?:af
G S ASI L b &chgw:-.;_ S AT,
,.,f:a-ir-..:_.n;;:xﬁst_H&;.J‘JtrM.;a briche sy
S L oA e AL b A 2150,

m-< 0

FPBE o LB Sy e 9L fiala iS5t
e J,:Ltﬁgmw'*é Alafionsd .,-'n,'-"":_:;uf;t?i.,
e e s pm i irtediziratl e B
SEPPN A5 PO RGNS MG ) 198"
‘J_fu_*.m Al ..-”,I',_,;J' rl;f';_ﬂv _,—r"_.m - u.ﬁ,f,
M WPART8, F B 2010/ 2. 19802 L ¥ n -g_.jrr
(LRSI L ANATE L & S a1 5 S Unsp a4
- "\-’J .quur_ﬂ&r" S AL Lo e
U_J_n;,‘fa.gs-l.xfﬂfhﬂd;.:.b#g_ R "'a;.._‘_,-;u
L oMA L Gusktyboh-o el H7L £ 2 e s
.,,"'rlr-...; CC.;.L-;'/J d#aﬁ'ﬁcﬁ’!'d 4 blf;li_.gt'ff..-]?l'i. sivie e
2a? Loe S LRI b LS IV B0
o ":)*i’,'l-'f& inle Gl stz
g:hrlf.,wtrc. P PP O, ";;U*"HI!;;,-. ,l!i’; :/"""1(
Pl e Bl ie e i bradnc 1L AL e
L/ ) s f._,"':'..p"‘l'x._..*h_-;; ;‘L::;u"._.,q;"’lm-.l:.

MASALA J§) HEALTH

EAKISTAN

FIBRARY:

3 pAKSOCIETY1 f PAKSOCIETY



e — s

§ il B |
PN e BB #thI.“H.!-L;ﬂi-mﬁw':‘-:“ =rR

- S o W __ 1
" - . 8- EESYSs P
e a4 - 5 - it i & -l

- | .:‘ "'. ; L

LA

.Ll‘d'ggjgjjlus/ég;akﬁug L-’duL::ut/!‘_ﬁ

p

(L e e SISl
Pl F{_:;Lf it s de e )34 JL Pl
e eyl L natkd ;fr;;dls.ﬁ_)?ﬁ;féj:ﬁ S
A um Tt ey h‘u"“ﬁd'}:c:a?-:’;.f FA

. I:- . .-’I ] * i 1 ol i = -
—_ :._*.:l,f“ﬁ;ﬂl;_/’*_a‘gl_ﬁ;h.f;b ;.:er_*;g»l.f_ufﬁ.{;

sitable aM§2 L TGP Ern L ErKi s A
ﬁ.y’k'??'jfd}‘ K »

- " I * '] -:“:‘ #
JLu‘-l'Jb..".r*’J.f.ﬁ-"J.;,ﬁ!.’-Fz:Ll

Py .,;,'ﬁ,- ._,I'-'&':F et ._--f';i’ﬂzuf ¥ .Lj;'.'u'!f ._JT: OITISE ==
ON'T M I T 50 8 A (VA A B AR V-]
v i g . il T " ks Doz i
K€ N A e .:}_f%':;,j Posldal il oL L [P 47310

2 R TN O Ao
Jebs ;_}ura‘,u"‘"!'h-#f'b_,"-‘g'!.__ PPl e e ,,,,"::FJE'A-A

- 'd } |-.' * -I - H 1] of I-F
vl A '..V"u:f"”*; - [/ QW QR IP Ol o A
Lok T uﬁ')’[_.z*_l;::la“,;dhe@,»'jf.:.lit-.:us.%; dri o
. g ogm s 4 o o " -

i S R ROy T [ R S VTP P

>l

Gl S ISP LN T A

wr - P

WWW.PAKSOCIETY.COM Q@NUNIRHERINRY
RSPK.PAKSOCIETY.COM {OREFISIZN

B et il




- & . ]
A — 'I-J § A
unkuh .-__._._.:h:.' gh‘-— | ..-h"" u-ﬂ"|_-. U’L"'I ‘,.r
&1 LY T g S T ; i
{'.l-":i!h.f. -‘i-t :'.“"'-Ib’b-“'él‘;"‘—"‘—'v —vlla! B
. pais &) 3. jx
e W S AT L L AL s ek S
. - a - & -
- = et gt = & 9 . o # ~
el b i, ol raag ol s Lyl Araargfaligs

WWW.PAKSOCIETY.COM @UUINRHERINRY
RSPK.PAKSOCIETY.COM URPEIASIEN

322! L_.:rflf:,, ;'L:; |/ =
PRIV -N T AL S A D AV RO R

-
- -~
R, L = =

i ‘L-- L]H[I._,-._ '!h_,. L nla o Sllbl,

l:""f.f-_.f"'ﬂ}u.e

-'u+
b -]

-I,_.n—r -"n-_-l.'_.-

—u.'.ﬁ.fdf’mn‘r'...,- a4

-'-—- -{”L'.Clh,r h!‘ () =4 \!"l.a __L,.i" —JE?;.-j" """ "‘Iu.._r"ll_,"."'"

: b (w i ;;_.| P |,:..-J' :. £ 8y ( -
wl I o~ 7 " * ]
-_-lr‘" ,,,'ih_;-_-w;..!',.-_.c_--_-#h-"'i_-,,-.- =M OFL DL

e Y af -
EE L B e

- p
- ¥ =~ . [ '
" II . R - L [
. Etu..-r_’, h._-h_'-' L:?h-h..-:.u L
- - “I_,.-'“ | |1.- : L-" i J"&:'-' s F.‘..;L
—-;H-.J.._. L{.—- _ﬂJ_;;_',- '-"'.T'-f\ui","::'v'.!'h.f"" T,?,-__y_-g_p
. - . T % - " . * s
: &y 4 o ’ L b o FRE =
Ll Aol A i B LSy Pl s RS o
s B ) g
GRS W B E L D L Ul LR S LU
e LS i bechs e U b bba-rd s SIL E
: - . i BF =
4 A ,1- ¥ . T - K TR ‘. .
.,‘r-"hr i “"'!—‘—'Lru- -;_:_'.‘_ﬁ)v_.l_u o Ve l_‘:--'-: |__.,i"-:_' ¥
= - TR T s Wi
b dimdt-c JUP Sy il e Sl

3 pAKSOCIETY1 f PAKSOCI



=
.
= - B
N i =]
i = -—-I_P 4]
it i T B E.E

A}ﬂuﬁ}.._:,l;fo{l

?.dﬂ/z'bjﬁfébtﬁdl%i-wg—iééwﬁéug

,_;,Ei_;&:-fm“fwir:w;;.ﬁg.rffﬁfﬁ_if;db}luyKJ;
IRE i S Tale BB L oot S L st
e t'ﬁ:,}'fc.lflf"{ =7 Uiy Se Ly E’Lf-:.;;t/}l?fo"r
20y Jes90e L Ll hat1d £ L bufile,
U

L e =P s WU W e ey
JYY e L}Iu‘?%t:):f}fi-h}%ﬂtcft’fhﬂ L);U?.-ﬁéi
Fupt ot e do 2 a ke niisie de s
LWL = S S e u"':‘La:;.JL-u"Tul_-J:Jﬁﬁ L Jsfﬁéﬁ
N (PO

G I i e bl si i SPIL L Sy
Lo G e 51 s WS et 2 L AL 15
S LI ey S Uil B L
- -du‘w%&f}r‘zlﬂ_ﬁ_r‘?ﬁ

{.Jﬁj’fi}._,fgjulﬁ ;E.-;J:%,uiu‘?: I..{I..u-!.f_'r‘ﬁ-u,iﬁd}f;u
LU In L LRt TSE S S5~
Qlperer bttt imlgfe {UTuRe f oG 0t
U)I&':EJ%LMQ.U:%;T?@{;?QHQJ’% ...{l..; F)}I‘-al‘_
_B

L il & 06\ S bt el Jo NS
Sty Se e iP AL TR SIS S S g
€L 1302 95t t¥onr A e A KIS S T
fg 8 r{}f-f:;. Lr..*.'..«],ﬂfu:‘f{_ L'a:'ffu{;;l. u‘b..a. b 25|
G

ff.f:_ t:'ndg} Ken'or Lﬁd:lﬁi&lﬂ}‘krgu&frﬁlqﬁﬁ
IE P B S ke s P2t FPBF s 2
Il Lartoll {!Lfn’rfia)lr‘:"-iﬂf"u‘f’d?uffi@ﬁ
Gl A SIS izt e 0Fe Jen
e b e Sl P B e K T 2

e

=

uasaia 7O xnowienee

WWW.PAKSOCIETY.COM BIBRARY

RSPK.PAKSOCIETY.COM

BEAKISTAN

¥ pAKSOCIETY1 f PAKSOCI

|'.\
iln,



m PAKSOCIETY COM
RSPK.PAKSOCIETY.COM

&bl JL-L...ALiug 7 ;g?ﬁfﬁw&,,ﬁ;/;qmwz.u

Jﬂ- L}JUZ[JJUI,FAJ.LMJ d:}f&.ﬂ. frlfl S5&-
Vs S eolie Ly PG AL Sief yd'; - drnrkisls

(thiamin) W& Yl oLt ur"i P P WAL Uphnl
.:.dl;J; A5z Cnlacin )L .-:*(nhnﬂnxm)d‘r :‘d.r
e Al thendi iy buprunctl

ul.a’rru-tb;._,ﬁ‘.,;:dt;.xilL:ffungrgwgl.-ucm'

Juz fﬂ'd!'fﬁ-/w-i'lrlt LR o 15532 x.!) e
S v Mdaf--*_ dtr i ugutawupu-uf“'a-ﬂ

l.i"' - Brral e Jg;t & ras sl u’il-f.ﬂ" b J-x"‘y?lﬁ J‘L

ﬁfﬁdygﬂrmﬁwﬁ_wwmﬁ;_ﬁ -
SRR Ay J&ﬁi&)ﬁguﬁﬁfﬁﬁ.ﬂ |

| : ﬁ-@&ﬁiﬁ:{hdur‘ldh&fhﬁ:fﬂ&dﬁ

Lufred Lo Lo diptmpnr@ing
- -1:45 Mﬁlﬂb"'f#ﬁ‘f

-._ - i
s
P 4

Eﬁm

l-‘-aﬁtﬁhﬁ
Lo Ll d"’j'
-;Jdmﬂ‘hr’;.ﬂ,w:r'df'?’u dlu..l.rJL;,ﬂ_thﬂr
P e ocude et '#H.-.qrﬁ'w" '
Czaedng bR 280 L i/}-ﬁﬁﬁﬁhﬂiﬂ‘#

-

f Ju:;“f SEic o dnLig e, uﬁ‘“drf 3
Lt 530t Qe it uivg o g6 ook
Stk ﬁsﬁiﬁéiﬁ S e S G et
g-.ilrir.r.gﬂ.r E’-f?d‘ R _.-hf i'r..'-;‘.w ".r"?..f i';'fd--*f

- J’urf'ﬂsnlg ..f pE C;F;:Fuffkdp G’ u"

SHL L AL b S Mt b Pty F

LUEtaste B LA Ve 2l g KD

._..kdu-ﬂi’gx"".,.turij..-{ ;rm.-'__—rs.l,,;guyw}u(
: Lf’f’—-!‘ﬂ("'iufpi .;J:"d:ﬂ;ﬁ{c.dﬁrﬂ’h{;&_}

Y ..éi.ﬁ.ul.;h L GleFu il APl e
: ..:..H-m .-fLmi.;riTuM{ KX I.fsgﬁ; lhf.'-qrr

-;.tmﬂu-:'; lﬁ' 6@'&5”‘-‘:'

.--Jm-v@;c-»tu' <z edionsool Aone sy
Wﬂihﬁﬂlmdﬁ'{mcf L -wbxd,v.ﬁw
f‘ﬂﬂmJW i wa.egcdtnrzﬁlq-_ﬁutu::" 5

V %af \ aemwm ;;:~ i

o NN Wit uf‘{ AT al?«i_ "
y.b*;;»gu-;.l.‘:‘:

¥ pAKSOCIETY1 f PAKSOCIETY



.4“
N ) Tt

el S35 12200 AN e 1/

meLJ-an'I’I.f'ﬁ 11U AT ..T..-P:.‘-Uur’ff 9dus f"{_,r;"df Ku:;!idh"?{ e Jiu '@;f, laastdmtadts I\ Lk :-r;.-,g‘;
e ' L1 'I'l‘l.r. ._.fl-.-i'_i:iﬂ Ty Y L;:.-..u-"lflj 1 Ergl_f’ﬂlsi_ L be . PR PTA U V._,E::luj s s f,,f.!.{: e f - ':h'r c,.lﬂ;'l”ﬁ
& Lgc-’..h-,ﬂr-uﬁ' 15 2sttdend A8 L I e Putts2 el L AUAS LI

,_,Cr‘;f;q_;f_ [".l;gL-":."'l_ i J:-U ;3!.-51...-..#* B {_-,._':H,-;L& -ﬁ;éf_ﬂ:‘. b'r:ﬁf&f#fviif.i. L':f,tué. :ﬁlﬂ'{_:?
ERetyt Lk e e R e nluflear =AU IEAGRUET L b e gAAS ez 2 b
e L1 s s SUF Tt (S AL ATy APUIG B A e ae JenEhs it (zine) L
Wi 6 A s B UE P &t o = fug BIBEUE Qb Ly A S s E L s e
(T 10 DA ST F NPT T VP VIR N S NURPIS b3 P S P T - P Nt (P
SEte 6§ At S A KU e b2 KL AP P
- L,J"’;_-,,‘Lm‘a:_‘_ E'-G;EKLEE'UJ[;J’E}‘!)E'LJ;‘L::I:, L'f':_- ..a_f;df..‘.- oL e

n,.'-_;';.:ﬂ'ﬂf[jh:- d:FEL v b’df&r;wﬁuﬁ(?;‘_h‘/f i ﬁﬁz_«.; f-.-L:g,Jli{,:g.- T)r‘r‘:F;f;-.'-Jn"'J)u.f'ﬂmf{— ‘-".f':s}:/u::ﬁ_ﬁfg g
j{pgb}"m—__ |Eﬂ@f£j;;lﬁfb3¥b{fgjt}tﬁ,ﬁ#£fuf Mfii b zP;U#;'}LEJJUF.&fir’?#? mjfflﬂ@ulm
e BAEL U W U B pere. LI L Uil Srpenm e iiatc Sobes
Jr‘“’ﬁ-u"'fmuwigﬁr'__-—%‘.aﬁcky’fbu'b'ﬁdkr_,alg J»::__Fxrﬂ{i:c;é_‘.z.,h{/‘f
el Egl,fju,:ﬂi,f_ ;.JLr"S:--.{Tf'./'ﬁ_?:i'éiaﬁ'c.E?I}ig.:ljufufﬁ bb2

Je18e 140 85U L 13 9p S sl L ugl

MASALA 83 KNOWLEDGE

WWW.PAKSOCIETY.COM PIBRARY/

RSPK.PAKSOCIETY.COM DORPNAISHN 3 pAKSOCIETY1 f PAKSOCI



facehuok.cnmmplusentertain'mentchamf-_ i
yuutube.cﬂm!aplusentertainment.tv

. - Www.a-plus.ty
oCIE 5 ARYS - .

www ETY.COM  Fp

mx.im;m‘cm EORIEAKISTAN] ¥ pAKSOCIETY AKSOCIETY



ﬂ

, E u:’[; ol EF -

KMALQEA?LLSFQJJEJ:/‘JJ PL.L,‘"!JL, ;_,:J.!"’
L.:Ju?d"l/’u

;5?.;_rifq‘;rﬂ;gén JL;W_.._,,;, bliert £X €Uy A
L mirfie - emm & AL Jo oL £
SeliFec It P It &b U1 199 U2 L b
’Ui'ilif‘-;&."v-’lﬁ 'fi/ilgh:_;.i.:ﬁful-'s:nfru;l-c.
Jw;;)AmprlL;_._'.e:".,_,.alr’Jf‘l:v . i:.,_, ST (o

-

e Sur A e S EL Ut e I:}‘J-:—;ﬁf"’:.;r‘f 4
brgj:,ﬁifij.&:;rfi4f,",‘u._ f,fﬂxrﬂl",;- (47 .'lp-rl ALY 0
a-__.'u;".-&"‘h’ 'L./EPA' ;!/J-,_,.._J J-;_,F'Lf_..;..' ft-é.’-'ha:r-{

SIAUBERL A S 45 o braslian 3402 RS
""JL.U.# /r‘fu-"ﬁv(r’)q__.r' U S - - L'ma-/.r#’ e
~e by Al Udh .,,: i o2

e deidpiaurt St e dbk W
o e /'#'{ ,*'?:_ & 9 Tf:_r:'vi vy LHJZ:VE.’_ :;r: JJ l
,-,J!,"'"T.fr.,s!,ﬂjb’ U Lfl_:'.f,_;l;...—ruui‘-;'.r‘b?“;u L L;JJJ)‘
E!J.Lr_v.f"-.;_ﬁ.?'_w"-fa...- ‘Uu"_....r’";. ._.f,_,,"}a__n,;

U”Lfft/'::u‘.*”“i’ ";EL-{! J'F'._l:;!r!"“} '!Ju:l' Hmzﬂv.-....-ln

Sl JE L Il S U dmtd Bl e L:':.ff Bk
o ol

E‘F.:«*L.aull-‘”'f&,m“:hu‘ﬁu.;,,'l._, i *’H’;,,Ef.__,‘rfu.'r_l.“;.f:.uu

}':'TJ.WL-WFEQ}-LL!" a-b?h._, AU e e
?

£ e

uhl:‘ ‘h. - a"'l JVIP?L b l.,.n. _,-"' J"I._..r ul-i-.-'t!-!‘ 't" I"l,,,.r J‘.-!'

L,'bj'_i-"'-,}:::, J'L:'lu'.r:_r i s *',,_,,-..u::u!--*.__,.,,_,.all.-._,.r u.. I'_?-.__
*.-"IJF:’L_,.’!'.J- & 'u,_,," -slh._..,_, _.r_.,_,, |,.* L] 5‘,_:r".r‘¢l !
=L L,_-"'Lbu.l!/J.,_, 'L'J._.. L- b.-,r"

.

n.'-;h— JTE.MJLHI*Q{L I'LL". -"‘"'LJV'G‘L'I-"IU- 'ib"h'ﬂl.

L;,.'r‘;’:_Lr;.,_,"f;l..r.*;.._ﬂd s Vel KA gi gl /
iir;i.—_ ol e -y [y t‘r.':.iLJ._-,lE-W’i.:"Jé Ja
— i,‘ffj.-r J Ciirai e .".UL_-:‘ dx!‘_.’;'r"a.'_ a':"i,r: T}’: LR el b
u'l-;;..p 23 E’LE‘J"',;'JJ&:L L ,'!_; :" -:r.,j.:!' :.-J:,;‘Jn_-fk-‘
-a;.dxr,'b*-l{fg‘ta *!;Fk,-!f*l..ﬂn_, e ,f Wroan
F AL M dm St I b it § Gla
v *’r‘"'-..._..:"._,r“ F‘_RFJ*"J ""'.f'Lf.a-'I..-'... ridee iR

=1 -

ufJ'ﬁ,-h, 1300 2 Se818 s SL L L2 e

Vbh—-JJJ'.F IL"-"uF'L"’"f’uruﬁHﬁ?"-@},r-'—l—-uf!;tdﬂl

; Ko é L i .
Jf’dugﬂualg;{fv'mdd‘iiuU‘fﬂ:-'ﬁ.. ol b P s "
AN T ol lieddid o b ikl
r?rﬁ.:.-kl.,‘\-:u- % J-;.';.. i '.h’..d-'-rhfh?g.- |_r..._-"_+‘.‘._.- L".-'b.'.thf:

.-"‘:lh&”. 15’!—& "Ju-\---.a!‘ ."Ji':" w','.li It,_b k,-llL

MASALA 85 HEALTH

=3 o ey

e ——— = — -

WWW.PAKSOCIETY.COM - .
RSPK.PAKSOCIETY.COM {ORPNISN M pAKSOCIETY1 f PAKSOCIETY




J”t.f"{;j_ bf;?_h- *Ufjﬁurf Vlj;f'iuﬂf?féﬁd = 5

-Lg.l-'lf,lf..:;ub!‘p':

WO SR e b Tomli 2 Uspdp By v
¥ ff:i basl e hﬂfrihwﬁ/u:‘:l L7

2— ii;;jj:_ J}!rr.l_}):’{ﬁt_ J;}CU’E :.-;fi.;a-g'cdffgfu.t’q‘k
-‘_/5;,; 2 .{:};.‘;_f

L,r_r.-'}f:&vf_ uﬂ':;lfu.ffé':_ ?Uﬁqa“.— L'igﬁf:,]};_fl.f'-; E/Ur';';,a W
¥z e Tes B e ..Lfr;lL‘I"JJ:%JJJﬁALUF: s

L LFE L il o i 2T Y
-3 Oe AL S B H S RS0

P I is A InE s Sim et S e E 5138 %
_ujzi.'ra’ij;{iﬂﬂf__ ﬂf,‘.‘:-ﬂ'.:'.-f:u::

WWW.PAKSOCIETY.COM PIBRARY/

RSPK.PAKSOCIETY.COM EAKISTAN

@i masaia ) mies

eyt it L Te § PO S8 v
LSS 5ke

AL PRI AL L S S vaa Lo Suidit
-..ufﬁu‘::_ui.ﬂt

L in by B PL Ll gt inl vitk e
sl fa PUES L WS e i U3
Ll
s ‘o
(2 LIF Vi Liiune e G2, /ite " 2a%
- LA b1 L & 3
La 15 UM et b SR LKL b Yiar S o
‘ T 5 = .7
UIL- e Jir:.iifpﬂj;qfﬁ:.d&_ihfur'g, .,,,'g:fr g

A bwil GG RILL S i) »

£ yf,u/ﬁuj; Je sk é.f._-ulfc... il J il_f"’”::.lu_s Tt
§Lalpalled V- jrt...‘:le-’J@. :.;.,If’.-—_, e Jfg: JG:
-ql‘.'_.t;x.ﬂ-"p*!ﬁhﬂh,u fq__j P

3 pAKSOCIETY1 f PAKSOCI




i

lofr ) o
_Jj-.i_gg.-_'_d.fdﬁ'};ﬁz_ e e L F
= r‘lﬁ_t‘}ﬁi&,'ﬁf& = ._..'Lﬁf:i_;’._ (7
i T IDWE rf;;li.r

— JJ"’
At LSk e T

sir e T g T sty e o R P W
£ Tl J@:JL&-‘ ST &£ nltslixm
T A Tl T A

Doz oo st r ]
u-.,.;.rru,.._,r"".u;-'z,ﬂl“.__ R - T i s

{ ,ETF!.-IJ v';
S22 st B e L G
Fot N (e o P _._.?':*Js'f, ot (e
Jl.j_"t..‘i"f '3
Sl e A T S e e o i e

Lt P i —_ Td !r_-"-;ﬁ_n".r-.;- - [ $CE

Gt —A L e a3 . L..::I‘f;

ey At

C.-"'-E—-r"#:?-- -"-*“""!‘t..'r"*'-w'fi....gwﬁ “'L!'JE e Ly "-*"E.ﬁ.'ﬁ-— f“-ﬁ”-ﬂ"— -;"_e‘l l.ri’r"" e e F s B h..-;,.t Tl.:_&.u_;.i__junj‘_f._'"
L2 i P2y s afldiSos ol & T2 et fﬁhw“'—f s 2 o TR N W
,..:" Wik R o R e (TIEDy E T FAS T <-clh ..-.:..-m--,.::-: s ENI St SE TG 3

""'f-""“d‘r Tl i TV T iler J_i,.,#i_n.q;. O . i : £
— i.-"- 5. ¥ \_,. L,r‘....\_i..raf_\._ H.J': 1-’";"?:‘.‘:— Iff"‘-r"":"-‘l' 4«35 30 BpP e .H"-_Q ;f_f e 4_,..: i} _?rfﬂ

LSl P P2 g3% e
! VS S
(.= J"-:' ..;.;.;_.'
L --:“-"-...--” ’.#Jd;'d}ui-—_-?hdf'#
S st g e 2 3 20
;..-'a;"-ﬁ- Aot L e PO o
= ._.'_“_..--u-y\_fri.?i.- _;.inf!.l:‘:';:‘
A _,.Il_llr“"v"'_,htrhﬂ k‘r‘f-‘tf
(L i "uﬁ' f’l...-"ri'—;f-—--rg:;,
~ &L A £ T 3 B
2 ot Sk T in S -
(LT ek Ss UGS gL T
1‘_3;|_. .J- Jﬁs;j'l:
K D = B s ! >l 2
P AR ety A 2k KAt
: -H{.ll.j
Le 12 L.?-"'# ﬁ“‘iﬁ'
_fﬁﬂw
L Sy cus A Ol ke rEs
LIzt SR "'grgﬁm

I eisd T

8 e T i ; _—
h;{a'::’;_ﬂ_wd TR 0 N Y Y AL, " L0 e 57

i Lr;" e LS oS8 WLF';",:"?-...;'

- o= TLde BT 2 T
'I""l-? ?kr '-‘"'r-l-—-:-'-l.r‘l L{ﬁ-r:'!"-:—rl‘-ﬂ"f e

Gl Ssts s 3 Ifal

—_— Pt
IL _.hkfih’nul-n _’FU‘J"_"‘:-‘I.E = _‘I‘;_fj":;._ "E"‘T""EJ'
’ I - e I
S U R AR L7 RPN DO Wy
"Iﬂ“r‘fdrlrﬁ'*‘l"f"-"-!rll—'i-" =i A -

(Q?.b"!\.:{d =) fr“
TVE TR GRSl e S
il o= 13 'J-T_H.I; b=z 3k gl 1]
Hw(uu-dm.a_ b

......,__,-’:_ ﬁ—d{.—t‘#l‘i?i:“_—:-‘gﬁ;

J-i'——-"‘#r-:—-’—ﬁrq—_-i,ﬁg__,rr 1_,”;_':._];:- i
e I *._.-ul_-..-v' )

Lﬁﬁ’ﬁh"’:"znhﬁ} :"'L_f-a_#'_..... l.....”
il.., /.-ll”ﬁ".ﬂ"L-ﬁI:’;.v"'l* 'h’-u ..-r..r.r'q_f...‘.. 1*

U Rt TG T

Pl - .__"t: -I'_ i

!w-#r;#:r#—ﬁfrdwilll_;!):ﬂlr-_ ._-..:.l'= ‘fa‘ J- ﬂJJL? “‘-LIJ’H" o 1"*-“!
.L" -"_,J;‘ 'l:—-t Eh——'-ﬁ-'li-__k‘!"h ,_l.*l L’J.H'-lj_-

- &l
; -

ST
e S e R L B, & 1_4. -
i 4 giﬁ_.-;_;_jﬂ'-r,_,rff._ T PRy 71

_ (i) 2=
FR Al B er =l S00F
-.:-l.-:'ﬁ"'-é:-__'u‘dh;"a{; ._JELU._,J"‘LJ-L;._;.'-"'._;-'

£ T 1Y L S ..H.r"— .rJ'u—-..".l'"._..-r‘ IQ;L?!,
S & LTen 2t SLoies - hﬂf
dlrn("b'#;mhkm

&:‘Lg.-rf-i‘ﬁf Edie . T s kb J"
!l;,l Wﬁ;.?’le s e ik L

Sy

— LA i mtﬁlﬂ

YT T N e

L;,L, (B S edrdfo 2=y ik, Gl b T 2 e e o
-l i_':p-rr.m.r,f'y' WL S LB T 12 Z b S 2 ant
I 2P P i1, P - L.:JE..:_fLﬁL.‘-’wr.g-l._,.r",_, =rrkis

wz- L
ilralimssl &l o o = ﬁ*!:fFi..-"-: e

Lf.us'-u"l ")'JI
74600 -1/ E.5 0\ TPt b g6 e dl o

0336-2297786 - .
0333-2105914 . 2 b |,
0308-2543444  ~° -

E-mails: qadrihelpline@yahoo.com

qndnh:lphne@hutm:ﬂ.mm {
o gty Fr eI "E-mail

S EFL Tt 10 E=eil Ly,

596.0

S

A L LT L Pt (KL TS cf RSN S,
T (g S PR, WY Jl.qJ,..—-ﬁ,..LT{ ()
& 2 sp¥e KL oSS $hg S PR
Jﬂfﬁ‘ﬁyhz-ﬂri Mt -,-rf—f‘a" J'ﬁ.?.;LLnJJ -iuf’r
B3t iy s S Tt 2072 L T AUHBL O

Lucky Stone

WWW.PAKSOCIETY.COM @WUINRHERINDY
RSPK.PAKSOCIETY.COM {OIR{ZVASHN

3 pAKSOCIETY1 f PAKSOCI




2-& S ::*J(LJJ:: "3

=5 JJ:J_.UJ'.(E‘."_’ f_,ﬂ'£. 2L L/G:J!ru;'lq’u(x._f
b tﬁ,r U w’ Lt_..La'u/LAMJw.ulw“Lif
u—’—uu‘-'u:a;us:mméiuudﬁc- d&utﬂuzﬂf-

-rtﬁd'; v fﬂ-:-' l"d'fr:’f

J!!Ui. l,f‘r;.. S Tﬁdg .‘.'ﬁi.)%q{ &£ L"Jgi f-')ﬂ
JJ.F-“‘_. L_:f.rl:sr_ ;fufuiug[:ﬂfygfgﬁdkfdff_ L,Cf.‘.:u:f:’
LA f e sad

WWW.PAKSOCIETY.COM @NUINRUERNDY

‘f:r_] {_,I"'"'.Lf:.fd_. I;:J;.u“‘fr_ U:'r}é’..ﬂufé.ufj
¢ Fpﬁr_ d.fuft ler.._,f 162/ Ele} ujpusl L}-‘!'J;ﬁ uk‘uﬁ
U3/l U QoS LTI om 2 At UM S
L:‘:LIL,EL.L,_J:JL{.:'_ £z J:iu:fuf}bf. Juu:ug-wfl:-; L-

..L,T-TUE'FJJJ

_.E'Ira_-f_/_f.gf Kb LT 2L -.L{;Jlu:'rq_xi;m'_.s_*iﬂﬁ
el @{_ u}:ﬂa.f;ﬂ--,- Lﬁ,}fé Ko ?u?;ﬂdﬂfﬁﬁ.l;

bl e 2GS e WU e Ll 2 L
fu{;_._,rm-ufud,d,!u‘;_b_fwdt a._r:._u.«.ﬁfa
o ILSJU;{_Jf;.&. u@:‘fc,._fmé fiﬂ._,:fdi.,_ifuf
iurfuk.fmkﬁ =L Llrflirulf-‘bpﬁa:ufi_ e
JSGhSEIENARGL oMo 22 0l BL g bt 74t
S Jaﬁ’fuwﬂuﬁﬁ;L;m.uw’fg "TAVE
S tffdu‘fmf::

RSPK.PAKSOCIETY.COM {ROR{FIT 'A




r.
@
[=
=]
o
o g
M
-
5
[N

]

STA

I

1

oy

B

EORS

COM

IETY.

WWW.PAKSOCIETY.COM
RSPK.PAKSOC



A iy + Fewgdd s
Pl LK ESI& e BB - ek FUST B S
jtf'id.fﬁjq

_Z : . e
Lo Bl kelmrradl & 2 F e il

S A B3k UL

I A [ T e GGk
FET 4 AL f S

sl ;;u,rvffﬁvﬁg i i’iu"‘{dﬁipﬂ
FBE e v e s

| We Are Anti Waiting WebSite | Lﬂ?k.';uﬂf}__f;iﬁ

.:"_J'alp Jﬁarflﬁdf;.._"ijj.__fﬁjq e Vel

S e et ol L SR <
..*JCJ::..-VL?._.L:L:! L,ff:r{*&jbid;huﬁ“q’ Y48, L‘fﬂ! uﬁl c{J_c'./.....Lf};JJ'fﬁ <:|

L
> ST A

& -~ R _ | T - ; -
NS LA 9 ol 958

Online Library For Pakistan

Like us on
W__/ Facebook




) i -_.I.-'.-?
-k

Whitenfn{g

z Serigsy

R - e

W lerss 7
T e
§ MOISTURIZING -~ WHITENING =~ FACTAL
i MUD MASK TONER = cueanses
- -'I-I-t_n,“-
. W, o o ym Fldlhh :'I'rl-: b il
e B -

e
."r

P T (arsng
iy

S
! Mhieseg

reckle Kit Whitening &
e — Repairing Cream

et ) ] 2 . Day & Night protection
O e Gold - rzar]
: Anti-Freckle Kit ' ;
CW utommg

"- Ter

Whitaning Sarbey
Whizening B Repairing Cream

WWW PAKSOCIETY.COM @ONHIRIUERYNRY
RSPK.PAKSOCIETY.COM {HOREFISIHN




