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Dum Patatoes

Ingredients:
N b d |
Baby potatoes 1 kg i
Coriander seeds 1 tsp g . ; o
Black peppercorns 1 tsp FELUL (DS £ (i)
Tomato puree 1 gsp PRy E‘//LJUJ!’TL?/ F AN Leose b
Lemon juice 4 tbsp v 8 W g 00K
Green chillies (finely cut) _ 4 ;":K‘L"ryl _ f Feepd L b
Cumin seeds (roasted and péwdered) 1 tsp 24620 (Z.xéf.ﬁ___(xl,.)rby.. et gt
Ginger/! arllic paste 1 tbsp Sl . ‘ $ é&é_l{zﬁ ui:{u:‘j
Ginger (finely cut) 1 thbsp e S » A ok G D
Red chillies (crushed) T'tbsp il “6: N i (drdfg. &)u"/d,;
Jagge V2 thsp B J| St il
Almonds (finely cut) 20 LLEE )i, | £6VL Dshertlorly
Fresh cream Y2 cup T
Salt fo taste
Oil for frying
Fresh coriander (finely cut for sprinkli <
resh coriander (finely cut) r sprinkling :% -
Method: LSS Feo 10 ST S S6 2 22
. Eonlnd zricnctr s]yeoeds with pepplercorns. ;l—f‘-’jﬂd’*”)uﬁfLi"’fd/nuugJ@/defufﬁﬁ/;‘/(ﬁuc
» Boil potatoes for 10 minutes; peel. " G el 8 s ife ‘
* Heat oil in a wok; fry potatoes golden; remove. VErds -W:{”Lé"] 'féu:’é"g:/‘-ﬁ"}‘?":u G Vs
* In a separate wok: sauté ginger/gc:rlic, tomato puree, »iuftﬁ‘utujfw-');_:twlrI;!,uful-ufﬁ/uw{uff;sfuﬁ)l
red chillies, cumin, jaggery and salt. LIS e
» Add potatoes, ground masala, green chillies, ginger ¢ G
and lemon juice; fry.
* Add almonds and cream; dish out; sprinkle coriander
and serve.
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ChickenTandoori Kebabs

Ingredients:
Chicken mince Y2 kg
Bread 2 slices
Green chillies (chopped) 3 .
Mint (chopped) k%’&bﬂf?b /
Tandoori masala (packaged) #* 2 thsp
Curds 1 thsp
Salt to taste
oil for frying
Mint, Lettuce Leaves,
Onion (rings) for decoration
Chilli garlic sauce | asaccompaniment
Method:
» Combine mince, bread, and tandoori masala in a
chopper.
* Add all remaining ingredients; shape info kebabs.
* Heat oil in a frying pan; fry kebabs golden from both
sides; remove..
* Decorate a dish with mint, lettuce and onion; place
kebabs on it; serve with chilli garlic sauce.
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Ingred lgnfs _ ' -
Undercuf{ plelces V2 kg L 8 :’l‘w;‘& w7
Onions (finely cut) 3 2 ¢ 0 - ST,
Dried, round);ed chillies - B _:];, ot d‘i"-’}iw "’;ﬁ} ,(u:l"’!)"';’*’
Cumin seeds /l 1? _ 1463 ﬂuu-*uiw 243 (dxd’.{;;);&,
Coriander seeds £ M ,;""L sp f1 46 Lg:’dﬁ,ﬁ w8 SErJuidy
Ginger {chopped) g :;. Y. J A ,i Pir buﬁ - ida
Gcr(ﬂc V 4 G P 8 IOVES ~ .__ '. J J»_‘.L ! \ Q‘g = «:-—‘, A 2L IA S
Tomatoes (finely cut)  f 4 BE, Ml i;.‘_ﬂ'l 3 .,;W AK L Lot
Turmeric powder I . Itsp @L_ﬁj f:‘ﬁf &Ll V2 (SﬁJ_.J;)_J::i
Cardamoms | - e o i A % o
Black peppercorns i 6 i 3 e .
Bay leaf il 1 Sl L K 243 (&l LIV
Lemon juice ) 2 tbsp
Hot water - 1 cup
Salt to taste l-
Oil 1 cup J;:
Methlo'd' . = O /b LS h et Sk LIS o
* Heat oil in a pot; fry onions golden. Lt o ; .
« Add undercut, turmeric and galt cook till dry. Fpliigiie JJ]JJA}/U"H& L gFLn S
* Fry llghﬂy, odd tomatoes, garlic, ginger, coriander, ¥l KU | U Q& Wi x5 L}L-u SSJe OL sl
cumin, red chillies and water. J‘r/L/’:,fL)‘J P41 Jil u,nJ,ur,,su (,/J!,(/'/
* When water dries add bay leaf, cardamoms, lemon e
juice and pepper; keep on dum. "
* When oil separates, dish out; serve hot.
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Achari Kafahi

Ingredients:’

Chicken (16 pieces) 1

Yogurt (beaten) Y2 cup

Dried, round red chillies 8

Garlic 6 cloves
Tomatoes (chopped) 4 & NG
Onion seeds 1Lisp Y |
Lemon juice (2 tbsp V < |
Coriander seeds [tsp |\
Cumin seeds 1 tsp ' '
Black peppercorns 1 tsp

Green chillies (cut lengthwise) | 4

Fresh coriander (finely cut) 12 bunch

Salt To taste

QOil 1 cup

Ginger (finely cut) for sprinkling
Tomatoes (slices) for decoration
Method:

* Roast chicken, yogurt, garlic, cumin, coriander, salt
and pepper in a wok.

» When dry add tomatoes, red chillies and onion seeds;
cook ill tomatoes are fender.

* Gradually add oil while frying.

* Add lemon juice, green chillies and fresh coriander;
keep on dum.

* Decorate a dish with tomato slices; remove Achari
Karahi in it; sprinkle ginger on top and serve.
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P
Butter cmcm Handl L 4 JJ’CJ i1
Ingredients: - - N
A
Chicken pieces (boneless) Vakg ; W12
Yogur (whipped) | cup ) Vs,
. Ginger/garlic paste n 1 thsp” L.
Red chilli powder -~ B )_“'_ ; Skt (Gr )
Hot spices powder 1V, AR Ee STl
Cumin seeds (roasted and pﬂwdg'ad) '|°?sp . 26 & udru“
Onion (raw paste) ; ¢ el
Lemon juice | "'ﬂ’i)sp i "'"‘1 " R ity
Green chillies (chopped) i T A P YOV W
Coriander seeds i 1 thsp : o (uifu"}u{)'k
Black rcorns t 1ts ey ) ‘3
St )l by o
Butter 2 thsp
oil Y2 cup
Lemon (halved) for garnishing
. |/.‘:
'l
Method: W Uddr LS5 - B LANAL Uz P JKIE st
. Grinj coriander and pepper together to a fine _fi_,g_,@-k}& S8 Lo Svwr S B p S0 i S Lo ?
pOW er. 1 % ".I-lb;‘ "/l,r T E’ p ..)/'
* Cook chicken, yogurt, ginger/garlic, onion, cumin, red Ui 28 ,4:5’:4/.,I;;w1;:1; ": SV
chillies, hot spices and salt in a wok till dry. LA e ut e b UK
* Add oil and ground masala; fry; add butter, green
chillies and lemon jvice; keep on dum.
* Garnish with lemon; serve.

A masaa 29 kiveren 1Y
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Butter

Sugar

Ba%:;g powder

Salt

Egg (beaten)

Lettuce leaves
Filling Ingredie
Eggs (boiled and chop
Onion (chopped)
Garlic (chopped)
Mozzarella cheese (g
Red chilli powder
Black pepper (crushed)
Salt

Oil

Method:

* Knead dough ingredients into a dough in a bowl.

* Shape into small balls; roll out into square sheets.

* Mix filling ingredients in a bowl.

* Place little filling on one slda of sheets; fold over and seal
edges by brushlng on them.

* Brush egg on bﬁ»o ded parathay

* Roast parathay from both sides on an iron griddle.

* Cut info triangles.
+ Decorate a serving dish with lettuce; place parathay on

top; serve.
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icken breasts (finely cut)
Tomato (chopped)
Onion (chopped)
Spring onion (finely cut)
Cabbage (finely cut)
Chilli garlic sauce

Red chillies (crushed)
Garlic (chopped)

Soya sauce

Black pepper (crushed)
Lemon juice

Green chillies (finely cut)
QOil

Salt

Fresh red chillies

Egg noodles (boiled]
ch

Method:
* Heat oil in a wok; fry garlic.
for a few minutes.

flame; dish out.
* Garnish with red chillies; serve.

WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

* Add onion; fry; add chicken and cook fill golden.
* Add red chillies, chilli garlic sauce and soya sauce; fry

* Add noodles and all remaining ingredients; fry on high

Y2 cup
fo taste
for garnishing
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Ingred ients. _ &’
Chicken p:em Mkss} 500 grams

Garlic paste 2 thsp

Eggs 2

Capsicums (cubed)

Tomatoes (cubed)

Onions (cubed) . &

Black pepper (crushed) 7~ ) w

Oyster sauce a €
Chilli garlic sauce o ?‘z@up -
Cornflour I |

Refined flour 1l T —
Salt i fo taste

il 1 for frying

Lettuce leaves, cucumberw&hced) for garnishing

Spring onion [hneiy cut) for sprinkling
Method:

* Mix oyster sauce, garlic, chilli garlic sauce, pepper,
capsicums, onions, fomatoes and salt with chicken in a
bowl.

* Mix eggs, cornflour and flour; set aside for ¥z hour.

* Pierce 1 piece of capsicum, 1 piece of chicken, 1 piece of
tomato and 1 piece of onion onto a wooden skewer repeat
process; make more skewers in the same way.

* Heat oil in a frying pan; fry skewers from all sides.

* Decorate a dish with lettuce and cucumbers; place shashlik
sticks on the dish; sprinkle spring onion on fop; serve.
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Chicket;nfSﬁéﬁ;s

Ingredients:

Chicken breasts (cut into strips) 2 kg

Ginger

Refined flour

Black pepper (crushed)
Peanuts (roasted)
Brown sugar

Soya sauce

Salt

Qil

Lettuce leaves

Fresh coriander

Method:

1-inch fibced®”

"4 cup |

2 thsp

3 thsp

fo taste

2 thsp + for frying
for decoration

for garnishing

» Season chicken strips with salt; set aside.
* Combine ginger, sugar, peanuts, flour, pepper, soya

sauce, oil ung salt in a chopper;

* Marinate chicken with prepared marinade; set aside for 1

hour.

» Pierce each strip onto a separate wooden skewer; heat oil
in a frying pan; fry skewers from all sides.

WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

* Decorate a dish with lettuce leaves; place chicken sticks on
top; garish with coriander; serve.

‘s 34 wirenen,

ONLINESEIBRARYS
EAKISTAN

w270

Ky (=L s,

M & PNy o
: {:Kd_.laf..g it
Al pdeind

devs  ([Gni)bier

éZJ_JZ SEui
&L W3 Jlbr

3 .
LLEvr i vd
dLiy Loslz il

:._._,5/,75

S o B b B it e 5 SOy U S
Z QSN0 S Sl E Sty s,
St B 6L Ll oL L
(L ey L nZ S I Fm g oS
_q;ﬁfjﬁ_w)kmu-{‘fg’i;l{f

3 pAKSOCIETY1 f PAKSOCI




vinco Qferss & &SI

Ingredients: 300 LKk
Beef mince 300 grams &~ A <75 (2.!22:.7};)(.'/—‘4
gorlic ((c}}:oppej)) ?clqﬁs . 2 | j. Nk Gk oot
nion (choppe e | LS {1 | & ot B
Black pepper (crushed) ”,‘.--j 1 s B )= i f ﬁ“?‘-ﬁ & ¥ L';,
Tomato puree ™ 7> il ; - A M QN Jiu Sl
Oregano R @ By’ B B9 Tl
Mixed herbs i Y tsa 4 % o fﬁ’gg‘,—’ : L J, 1
Mushrooms (finely cut |en%:v.:vise} Vacup™ D e R Ly ) O ZRpALE
Capsicums (finely cut lengthwise) 2 Bkt (dﬁfb{zy‘_ﬁéu)uy/
Fresh red chillies 1 4 w2 (LD L2
Water v Y2 cup ﬂ :
Salt to taste aed U‘V‘Ju’fb
QOil 3 tbsp dle %% oL
i L
£l U3 &
Method: 7
* Heat oil in a pot; fry onion and garlic. wias?, B
* Add mince; fry; add pepper and tomato puree. : 4
* Add oregano, herbs, capsicums, mushrooms, water and JKALL;?’Jslu.‘.'lj_{utw_uﬁf’;’m”_’aIJ.L.QZ/?/'U%CJ.E;
fcfitc;l CijkcE!lll::;rtifli);efg:i: :erv'n serve hot ui&g‘uﬁﬁ/ UL 2 TGl 1ot s VB
Ld ing, 3 - A - - i
: 7 b S d 6t S §FE 3 Sl
-y SeS
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| RlceﬂooﬂleSalad ¥ Wois
i ! 'Y ;

ingreflients; | /Y ©
\" & 54 % = -,3 | - N L
‘ Grilled &mken (;tiéd T”kg e s v w7
| Rice n ed) 2 cups . .| g e TE
| Garlic (chopped) 1 tsp OLG A Dy /(UKJ"{:,)}; ﬂ':f
| Brown sugar 1 tbsp f sl R -k (“”g)f”é“"f’
White vinegar 2 thspy, .==7 dir' |" | o2 | AV Lol (self )
Light soya sauce dtb *}9 » A L‘é ;E’L;fj "&E:g_m/
Hoisin sauce 4 3"*5}3 g 4
Spring onion (finely cut) _k&*‘cn.P Gl “r
Carrot (cut lengthwise) £ N N A¥ L Jelrasy
| Peanuts (roasted) [ Va cq: \/ B ', : P,
Capsicum (cut |engthww 1 § 4 L e g1 Tha L/u,jn
|| Corn Yacup : des (O \-’("{‘9{)"' e
| Lresfh(cﬁrru:jjr (choppﬁd) g isp ekl (20D 28
int (chop sp I v ,
| Black pepper {crushed} fo taste vk’ Sl
Salt 1 tsp 1
il 2 tbsp
Lettuce leaves, spring onion  for garnishing ‘_/'/”
- i
Method: i
* Heat oil in a wok; fry garlic. Ulr 2 GRui St v L AL St oS
+ Add prawns; cook for 5 minutes. B2 L S 2 22 She Lot b
+ Add all remaining ingredients; fry for 5 minutes; dish out. e el i i u;r
i :Lﬁ—;.;vuu:'c_:ufa.l o)
i
|
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g

Sweet/and Sour C

Ingredi'er?fs: y

Chicken plﬁeﬁgo?;’glﬁss) Y2 kg
Black pepperi{crushed) Va tsp
Cornflour 1 thsp
Egg (beaten) Va

Salt Yatsp
oil for frying

z f ';'.‘ i L/ ".'.‘.::.
Sauce Ingredients: VALLS

Garlic (chopped) #1711 a |
Sugar 2 tbsp Pty
Savoury sweet sauce Vacup N
White vinegar L 3tbsp-

Soya sauce 2 thsp
Cornflour (made into

paste with water) 1 thsp

Black pepper (crushed) Va tsp

Salt Va tsp

Oil 2 thsp
Method:

.

Season chicken with pepper, cornflour and salt in a bow ;

set aside for %2 hour.

* Heat oil in a wok; coat chicken pieces with egg; fry
golden and remove.

* Heat oil in a pot and fry garlic golden.

* Add sugar, sweet sauce, vinegar, soya sauce, pepper and
salt; cook for a few minutes.

* Gradually add cornflour while sirring continuously; add

chicken; cook for a few minutes; serve hot.
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FingeySteaks » ALs | | 5P

Ingredjents: _ o
Undercut ('c_uf'i‘lﬂo‘fﬁip strips) 400 grams - | - ol
Green capsicum (cuf lengthwise) T Pl ' ALk
Red capsicum {eut lengthwise) 1 L e S 4 i E i
Tomatoes (cut lengthwise) 1 cup _ 8] arn & | o
Beef sﬂtock 1 cup y LKL S i &reln
Cornflour 1 thsp /£ - IS R £ %
Soya sauce 3dbspl | L r "5‘;’{{_“/"@ j _JL"Q{” il (d”d&:d?)
Garlic powder Alisp | VL e ' -f/a&“’ U]
Black pep}[:er (crushed) Visp S B {7 sk skl A=
Cioge |ciopperl 2l © | B VI decdienZ v
Oyster sauce 1thspl : ) .. s e
Hoisin sauce 1 tbsp L:‘“’M%f'rf{ St et
White vinegar 1 thsp e | zve g Bk
g)f:lk""g powder :;: E’P LLliy  (nfop) |£Livs Jllr
Carrot, cucumber, LS s (sl AP 55LdK u
lettuce leaves for decoration d.r Kz b S & JKJ,«:C;(
Fresh coriander (chopped)  for garnishing A %
Rice (boiled iment -
ice (boiled) as accompanimen : '7’5(/
Method: FA BB oD Lot 2 S 3y ey sl
* Sprinkle baking powder on undercut; set aside for 2 hours. Jl/dfnnlgj'fﬂ)lLfl/!._r‘@/db/;ﬂ_&.ﬁf(ujlé,frf
* Heat oil in oaﬁs)(wling; fry ut:dercut wilhdg:rfi? powder, g ‘-‘ngj{i—”L’J&’L}:'Uf’l?'d—wfgﬂ-u‘gu;é‘{ér';:"_a,luffu.
epper, soya sauce, oyster sauce and hoisin sauce on hi . : ;
qun’:;e Y 4 : & e Jslg./..’(Z(:(JJ‘LZ)J}{?}k/ﬁdikd)ﬁ/j:dédgq‘g
* Add remaining ingredients; cook till thick; remove on one S e
side of a dish and place rice on the other side. -
» Sprinkle coriander on top; decorate the dish with carrot,
cucumber and lettuce; serve.

_masaia 39 ar chEN
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Hoisin Prawns L m

Ingredients:
i Prawns Y2 kg 171
| Onion (cubed) ]
| Capsicum (cubed) 1 5&.—';\—? b iinl £ &
| Savoury Zoi?jn sauce 4 ﬁsp égi_bf,_; it s Y S
Savoury dark soya sauce 1 tbsp . (s oarrsy (s
Savoury sweet and sour sauce 4 tbsp ;{K.x_g__,p ﬂ”}'; -’”‘g (Brd)e
Garlic paste 1tsp {:ﬁ—k'-g @/UL‘J”UJ) LW Jpimial
Red chillies (crushed) I'tsp 1 Y3 &L
Oil V4 cup
Method: o I
* Heat oil in a wok; fry garlic. . i
« Add prawns; cook for 5 minutes. “ ‘i B B gt il i
« Add all remaining ingredients; fry for 5 minutes; dish out. OLmUILL é“‘r“"'S/Ur’g‘/gu:’f‘U L)?f‘-"‘-/:‘ﬁ’{ :
_detﬁwJﬁ/gﬁ.fws,au:’mmrv
masaca ) xirenen
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Ingredients:

Brownies (erumbled)
Nutella

Cream cheese

Fresh cream

Castor sugar

Lemon juice

Gelatin {dissolved in water)
Coffee powder (dissolved
in water)

Cream (whipped)
Chocolate (shavings)

Method:

-

Hazelnut Cheese Cake

2 cups

V2'eup + 4 thsp
200 grams
200 grams

Y2 cup

1 thsp

2 tbsp

1 1sp
112 grams
for garnishing

Mix ¥z cup Nutella in brownies; set in a springform pan.
Beat cream cheese, castor sugar and lemon juice in a bowl,

with an electric beater; add gelatin and fresh cream; mix

with a spoon.

Divide batter into 2 portions.

* Mix coffee in one and remaining Nutella in the other.

refrigerate for ¥z hour.

Pour the batter with coffee in the springform pan;

* Pour the batter with Nutella on top of it; refrigerate for

another 2 hour; remove from

pan.

* Garnish with cream and chocolate; serve chilled.
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Lemon.and Mint Rice Dslod_day /1,157
' ® ey v
Ingredients: . s
Rice (soaked) 2 cups ' s
Onions (finely cut} 2 o dk2  (alsp
I-I-:;::;:::|c.'::ismpowu:ler ‘416 IE;J ; 2462 (Jn&‘:.{ Ak
Mint (cglopped) " 2tbsp _ q A7 ,Jbvrfmy
Chliclten stock 2 cups ! y ;{b’Llf.__ﬁ ok
Salt Vatsp 4 L >
Qil L 2tbsp il 2 ('ngh";z:?-;
Sterling silver leaves for garnishing k2 &
£V L
&Li 2 K
Method:
« Heat oil in a wok; fry onions golden; add hot spices and J}
salt; cook for a few minutes. S
« Add rice; fry for 2 minutes. w&/dli_@:lJWffuZJlL[fdf}gL.r?fdfgﬂdilf
. gdj:tock; ring to boil; cook with the lid on till rice is Srad TJQVJUGZJJ'-t..f;’-'-fé‘/ilfd’id:lg/ﬁ.{{ e
naer. H gl . s
* Sprinkle lemon juice and mint on top; keep on dum. ”"/"w’d{”éd"f‘é‘fuﬂfé Ul /L5 "
* Dish out; garnisL with silver leaves; serve. LJ;:Ld;gmufmt St YO VISV P,
SIS

e/ etk con ot || 7MASALA Qo) XTTCHEN

WWW.PAKSOCIETY.COM ONHINRIUEIRINRY
RSPK.PAKSOCIETY.COM SOREXNEISHN

¥ pAKSOCIETY1 f PAKSOCI




= vy E 8 ] o
‘I;b-\_\‘&ﬁ" e . ;!:_, g Iy i

b
=
=
=

Mince ththhile Lentils ¢ ,g S Sl

| Ingredients: o
Mutton mince 400 grams : Bt
oo ) o ol | oS s
Tomatoes (chopped) 2 - AT "tf:‘?kf?u‘;’ Ok (df\.}-;}J'JJjL
Cloves 2 | . Q{VL bt o c,/dquo" sl (L)
Cinnamon 1-inch piece: Bl o/ AL .
Black peppercorns 6 ool | Mj & | ¥ Z 'ﬂf v .2 (enl <% )‘:f'
Cumin seeds : 2 tsp .ﬂ(t%ff — -*‘: 242 Ve
Green chillies (finely cut) 4 z’_eg_’, L4 K :f(él_{ S
Turmeric powder Y2 tsp 0T ¢ et
Red chilli powder 1 tsp (J-Z'é/i e 2 M? Uf’m i 4
Ginger/garlic paste 1 thsp AT Y e '
Salt 1 tsp
oil 4 tbsp
Hot spices, fresh coriander  for sprinkling E

| 'h‘.’::l L

M Method: Y

, * Heat oil in a pot; sauteé onion. whrg i 3K G ”u-f/- csds WSSt

* Add cloves, cinnamon, peppercorns and cumin; fry till AL gl l{gIJ-’-/(U.,1ZIrUOil,Jbu!J£‘_ﬁJ!-J_'ﬁJH_.I
aromasrises. ) R R LS
* Add all remaining ingredients except lentils; cook till oil SIS A oS LI J:
. separates. -
* Add lentils; keep on dum.
* Sprinkle hot spices and coriander on top; serve.

| | ~ masata 45 xlremsu
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ChickemFajita
Ingredients:

Chicken pieces (boneless)
Garlic (cﬁopped)

Lemon juice

Red chillies (crushed)

Red chilli powder

Oregano

Cumin seeds g
Green chillies (cut lengthwise)
Spring onions (cut lengthwise)
Capsicums (cut lengthwise)
Salt f
oil U

Method:

450 groms

1 tsp
Ya cup + 2 tbsp

* Cut chicken pieces lengthwise; marinate with lemon juice,
oregano, garlic, cumin, both red chillies, 2 tbsp oil and

salt: set aside for 1 hour.

* Heat remaining oil in a wok; cook chicken till colour

changes.

* Add spring onions, capsicums and green chillies; cook for

a few minutes; remove in a sizzling dish.
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Mashed.Potatoes | Y. / YT

Ingredients: 17
Potatoes (boiled and mashed) 2 kg C J £ s
Tomatoes (chopped) 2 /) a Lelg : Ak )P
Dried, round red chillies 12 dff-ﬁ el ) e oW
Curry leaves 10 N 4 u}-L; : ;
Cumin seeds 2tsp i w2 (enel LN
Red chilli powder Tisp wd (B W A
Fresh coriander (choppéd) 1 bunch %{%"«k’% W s
Green chillies (finely cut) y @ - P 2410 =7
Sa{f | ‘;ztgup - ok, s VLY S) 0/ st
OI T2 C p -~ . s - }(’uu 3 s ¥ o
Tomato, curry leaves for garnishing EELE R A ell  BrJidng
Method: | :?’5'//
. rieof oil icr;du \I:ftlzik; fry (c:liried rjd clhil::ies, cumin and curry duVtJrJLQ’}C,u{;U:‘;/dquﬁL,?fﬁg:w}(
eaves; add chilli powder and salt; fry. o s !
» Add tomatoes; fry fill dry; reduce ﬂc:rryne. fsé;/gjé_fgnﬁdkfd!yu‘_ﬂw_ujﬁfdl;..@,l@/
. fdd grezn chillies, coriander and potatoes; mix thoroughly; L0 e LA 89 Tosl ool U 2 S S-S
eep on aum. ‘g- z i) Sl i ‘.J o J
« Garnish with tomato and curry leaves; serve. M e SN Aok

masaLa | JF witenen
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Fish Tikkay

Ingredients:

Fish fillet (small pieces) 1 kg
Red chilli powder 2 tsp
Carom seeds Ya tsp
Cumin seeds 2 tsp
Chaat masala 24sp
Ginger/garlic paste {1 ibsp
Green chillies (blended) 1 thsp
Gram flour 2 thsp
Yogurt 2 thsp
Fresh cream 2 thsp
Orange food colour Ya tsp
Oil 2 tbsp + for frying

Lettuce leaves, cucumber,
tomato, green chillies, onion  as accompaniment

Method:

Roast cumin and carom seeds; grind; remove in a bowl.
Add chaat masala, cream, yogurt, green chillies,

ginger/garlic, red chillies, food colour, gram flour and oil;

mix.

« Marinate fish with mix; set aside for 2 hour.

» Pierce 3-4 fish pieces onto a wooden skewer and repeat
process with more skewers.

* Heat oil in a frying pan; fry skewers from all sides; remove.

* Decorate a serving dish with lettuce, cucumber, tomato,
green chillies and onion; place skewers on top; serve.
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Kasheiri Kebab with Catfy ()

Kebab Ingredients:

Beef minca. Vakg
Egg

Onion

Red chilli powder

Hot spices powder

Nutmeg powder

Ginger/garlic paste

Salt

Qil y»

Curry Ingredients: __
Tomatoes (boiled) Vakg
Onion b 1
Kashmiri red chillies 4
Ginger/garlic paste | 2 tsp
Coriander powder 1 tsp
Water 2 cups
Salt 1 tsp
Oil Y2 cup

Fresh coriander, Green chillies  for garnishing

Method:

* Grind mince and onion in a chopper; add remaining kebab
ingredients; shape into long keboEs.

* Heat oil in a frying pan; fry kebabs golden; remove.

* Blend tomatoes, onion, Kashmiri red chillies, ginger/garlic,
coriander and salt in a blender.

* Heat oil in a pot; fry blended masala thoroughly.

* Add water; cook for 10 minutes; add kebabs; keep on dum.

* Garnish with coriander and chillies; serve.
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Tangy Drumsticks

T

Ingredients: 121
Chicken drumsticks 6 : i -, Seid
Capsicum ] AP &/55’5’!&5 %6 U 13007
'(’301‘010 {l'fillled] }? 'ézr:f_.};Q ‘.Jjﬂc}'d;dq' }ﬁ.J._/l & s
reen chillies S / 0
Spring onions 2 "5:")'"/-3’2 By 4. o N G
Tomato ketchup 1cup £l D Sed- 142 Sl
Chaat masala I tsp . 2ya 29 "
Black pepper (crushed) % tsp FLiv gLy 2 el
Ginger/g:élic( pcsf;d) % tsp Sle L1 L dleLl )
Cumin seeds (roas 2 tsp i 1s P e s Loy
White vinegar 2 tbsp F g% e i i S
Soya sauce 2 tbsp ‘;fzé.»’..u 4 J
Water 1 cup
Sqli ‘/eﬂt)sp
Oi 4 tbsp 3
:u:.( >
Method: e sad S A LKL AT UG, Sk S M
. ?:Ll;opsicum, spring onions, green chillies and potato SERk Gz d%:—?fogu{f/-_ﬂy-f'c}fgu’ﬁ"
+ Split meat from one side of drumsticks and gather on the L @-&—”ﬁdﬁfd';ufu"ﬁ L,fdi;,ébfﬂ_f;;!w"[./
gi‘ler side; make sure the meat doesn't separate from the l»;.,'ai;_ﬁJ,Ul/I_.r'.f/‘s;J‘&/J(L"’W.L_b'.?,{UL AL
ne. gy X E
+ Heat oil in a pot; ﬁ?« inger/garlic; add water and ~LL iy g
drumsticks; cook til (fry. 2
* Add vegetables, ketchup, chaat masala, pepper, cumin, .
vinegar, soya sauce and salt; keep on dum.
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Pra\'li%l;l&s*m:ﬁreen"Masalaa el = }._ui lere
Ingredients: R 4 el 7
Prawns (washed and deveined) 1 kg \ &7 4 y
Spring onLonsp(:{l:lnopped] 250 &l 2 fsinly Slaside ) EZ
! Onions (chopped) 25C o S ‘. s I
Yogrt (whiped) 5508 feceefl ddn| A e
Green chillies (chopped) = 710" ) _,g;&-wlg 1 jjﬁlﬂéf'ﬂlé 1/ 250 (Grdap)is I
Fresh coriander (chopped). lquch ; & ) g . ) o Lsp b,
Turmeric powder / 1ifsp | N Y - S
Coriander powder | 24sp , L 2 [ = L‘JU”{ rff 250 ()
Cumin powder 21p —tl_p 1 W 2610 (G 2) B s
Ginger/garlic paste 1 thsp T - ; g
Hot spices powder 1 tsp Jl% o AL (el g)osle
ngrugreek seeds %tsp LLiy (S SKe S Sabdns?
" fsp » M :
Oil V2 cup .
Tomato, ginger (grated) for garnishing ' A |. i
a5
Methd: ;}ldsgbﬁf'r’flb U&’.‘ngj “‘Lb; UA:_J;JTU"’Z./’}/{)EU:JS
* Heatoil ina polc,i mix togeth.er and Fr( iinger[gar!ic, Jr;,nziég,gtc'j{é;’ﬁ'/‘)pjg;;_%f{,wf_uf,é/u__g t
?ﬁzﬁf coriander, cumin, fenugreek, hot spices, yogurt -uf/ufﬁ;/l,fd-\-’jﬂﬂf)ﬁgf'af—dﬁﬂf;ﬁfr
* When oil separates, add prawns and fry on high flame;
add remaining ingredients; keep on dum.
» Garnish with tomato and ginger; serve.
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| Chutngy- Stuiied Chlcken i e

| Ingredignts: 2§ 6/0/?’*.5 .

- Chicken breasts«+ 2 O
Breadcrumbs Y2 cup : w7
E;gned flour” ;I‘Hbsp i Lot . -._;'[2 s ks
oil for frying" 2410 & - & (AR AN
Chutney Ingredients;. [} "'?K"—[”’{f ”’w"'*’“ éi"‘{f ol
Desiccated coconut 4 cup S pdl € Jf’*" e o4l
g:-?n chillies ' g : zf_,fz_l{z' Lp(\_,u/ Lok ')

ic - .
Mint Va cup | ‘5’{""’{ 4 "'_ 1;’2'&6‘3
Fresh coriander 1 bunch® S g o SV bl
Curry leaves 10 A Py
Cumin seeds (roasted) Va tsp w4 Sdn
White vinegar 1 tsp 25 7
Lemon juice 2 thsp Je s 2
Sugar 1 tsp r ST
Salt to taste
Method: o 7
. cslprE:l:I};i:ken breasts open like a book; lightly pound with _uiJw’:rE‘LE}c.uJgdjuf:s'uf#/b)’;;fﬁ//uiféjf

WL Ltk bt L ur’”iz./_f/‘:’.ﬁ{w
Vet e ULAEIS e L L Uil P SOE
& b1l Lo /od b srdoiel drg/
S S S E R b SRS i LIS

SIS I IS TS T L

« Sprinkle salt on them; refrigerate for 3 hours.

* Blend chutney ingredients together in a blender.

* Spread chutney generously on one side of the chicken
breasts; fold over.

* Coat chicken breasts with flour; set aside for 20 minutes.

* Coat breasts first with then with breadcrumbs.

* Heat oil in a frying pcs??'y chicken breasts golden on
medium flame; remove.

« Cut info pieces; serve.

hups:i!www.facebook.cowmsh"__ “s m 51J K'IT c’. E"
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Corn quyay

] | -
Ing redlemiﬁ A \ /
Corn 'i"f Vacop
Pohay (flat rlcéﬂh— » 1 V2 cups
Mustard seeds 1tsp
Onion (finely cut) Y2 cup
Turmeric powder Vatsp
Sugar ' _;r
Green chillies (blended)

Lemon juice

Fresh coriander (chopped)
Milk (fresh)

Salt

Qil

Topping Ingrednenh

Tomatoes (finely cut) Y Vicup
Onion (finely cut) Va cup
Sev Va cup
Lemon (wedges) ]
Method:

* Wash rice.

* Heat oil in a wok; fry mustard seeds.
* Add onions; fry fill colour changes; add corn; cook for a
few minutes.

dish out.
* Add topping ingredients; serve.
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* Add rice and remaining ingredients; fry for a few minutes;
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Roasted Baby Potate@$ I gie nZ

Potata Ingredients: -"f'"-fj'
Baby potatoes {boiled and peeled) 250 grams rl[250 (AT INDITE %
Lemon juice 1 thsp PO ks
Mint (chopped) 1 thsp v -
Coriander and mint chutney as accompaniment _ 5(&.&@7 ( )z
. ’ ZJ—L;_-/(U}"N/" Lﬁ-‘{"J'L“_J{JJI“&}
Harisa Ingredients;, |
Dried, round red chillies 20 Ay
Coriander seeds : 1 tbsp 4
Cumin seeds 1 thsp w20 JErJUJSSs
Blaclk cumin seeds 2 llbsp LKL Loseeb
Garlic 8 cloves s = 5
Salt fo taste 5”/%“/‘9 oo ik t
Qil 1 fbsp ,3‘:(&.(% a{JUb/a:i‘ 1||
78 Lf‘J 0
Method: Hj? 7
* Soak red chillies in hot water for 2 hour. FAPRrSY K \
» Lightly roast coriander, and both cumin seeds on an iron e '.
girdle; grind when cooled. it
* Remove red chillies from water; blend ground masala, ) .
garlic, red chilies, oil and salt in a blender; refrigerate. m‘,,;é_?,;;{jq,lUK‘?;,Q::QiL&erJdL(/’ﬁ/JU
! * Prick small holes in potatoes with a fork. IR s :‘_, s
' * Mix potatoes, lemon juice, mint and chilli paste in a bowl; Kg__:;,u:,,‘:_-}:ﬂdg,:_d& ’@f’/"du" ?Lfilﬁ ':'u:fﬂ:
reFfigerafE. JLK&UJ}J l—d}é&&/&fugﬂl}lt}: Ut-p?f L’J")ﬂ% |
* Pierce potatoes onto wooden skewers after /2 hour. KUg/ssf' Ku,‘f‘,i’r'¢)_5; T bl A
. F;‘rt:[:ﬁc:;l on a grill pan and heat it; roast potatoes; remove L 0SS L 5 v foks S8 S T
* Serve with mint and coriander chutney. 2.'.";:)Tﬂ{,‘/—d9{}:Ji/dﬁ{w'(dm”'bf;r’f?/téuf’
-u:;j?ﬂ/’&ung(!'é.%’»l
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Quick Hava‘f?DhW'ci |
Semolina Irﬁg,j'edleﬂ$

Semolina i £ Teowp »
Yogurt (whipped) i'/z cup i
Gram flour W | itbsp

Turmeric powder Va2 tsp

Sugar 1 tsp

Water 1 cup = y
Salt to taste N &
il 2tbsp M MG/
Tempering Ingredlen’rs; 3 I
Mustard seeds &;p’ ® |

0 | O/

Curry leaves
Green chillies (cut thickly) 47

"*x_j

Oil 1 tosp

Topping Ingredients:

Sugar Vatsp
“Lemon juice 1 tbsp

Water Ya cup

Salt Va tsp

Desiccated coconut,

Fresh coriander (chopped)  for garnishing

Method:

* Mix semolina ingredients together.

« Spread in a greased springform pan; steam in a
steamer; remove.

* Heat oil in a frying pan; fry tempering ingredients; pour
tempering on the dhokla.

» Combine water, sugar, lemon juice and salt in a
saucepan; cook for few minutes; pour on dhokla.

* Open springform and remove it; cut into square pieces.

» Garnish with coconut and conunder serve.

wasaia B mcmm
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ChocolaieMint Fudge

Ingredients:
Chocolate (cut into pieces) 500 grams

Condensed milk 400 grams
Butter 60 grams
Mint essence litsp |
Milk chocolate (melted) 100 grams
Method:

* Cook chocolate, condensed milk and butter in a saucepan,
while continuously stirring till well-mixed.

* Remove saucepan from flame; add essence; pour info a
square, greased dish; refrigerate.

* When set, garnish with milk chocolate; refrigerate.
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Chicken Tikka Masala Pizza .
Ingrediénts! '/fg.fdgj '.))W
Chicken pieces (boneless) 400 grams -
Ginger/garlic paste 1 thsp P Al
L(_al?ﬁon 'uu:-‘e1 _ Faced 1 thsp
i B o dith Gtz | pida00° (632000480
(P:izzq suuce-(F_ byl } cup dle L (S )V sov _:‘:KL.M \.Jj:i;;ﬁ"ly:L;f
apsicums (finely cu cup 5 ;
Onions (finel cu);] 1 cup LLi¢ 247 ;{'Ka_lf..gl Uik
Fresh coriander (chopped)  Ma.cup LSS EELiv 2 Whek)ieF
Mozzarella cheese (grated) ./ 1 cv : v X o=
Refined flour for c]?.psting 1 - Skl Szl
Ol 2 tbsh il < ETama. o
' Dough ingredients: L3 (k) s dujﬁ );dff_?;/)u
| " dl ANl
' Refined flour (sifted) 3 cups 2Li¢ o o
- ugar 1ts ’ 7
Yegst (dissolved in water) ] lS[FJ) S8l A (s g")/:?
Salt 1 tsp AL LGE
Method: o
» Knead dough ingredients with lukewarm water; place :&1.'(/
dough in a bowl and set aside in a warm place till it rises 4 ST : !
fo twice its size. u)ié:d;:fb@)’dliufi.g»lu:’;ﬁ;dg()ﬂﬁi‘/':légf'
* Knead dough again; set aside for 4 hours. _ LG i p b LB smitilipe ks oo
* Dust chopping board with flour; roll out dough and set in a g,y e ok g
rectangular pizza tray. '({u’c’f JJ/‘U:’;‘L’-{‘;‘-””?-";""J':'%U"JL""”
* Marinate chicken pieces with tikka masala, ginger/garlic, $id L *élg/a Sl (59 K sl P b
lemon juice, yogurt and pizza sauce; set aside for 1 hour. kg S .:-.ﬁﬁbﬁiQ,J/J’IJ/?’/;LKU:U?V@/’)-QJ
« Heat oil in a frying pan; cook chicken till tender; remove I Al e N e e .
from flame. MNEre p il GBI N LE“-’Lf{dud/'/:vM—K i/
» Spread layers of chicken, capsicums, onions, coriander uijbﬁ'/’bg Fe204180°C L sl &t = 1Ly 898 %
and cheese on the crust. SISk K
* Bake in a pre-heated oven at 180° C for 20 minutes; T

remove; cut info pieces; serve.

MASALA 63 KITCHEN
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ATHOME

b ¥ . -~
Potato and\Onion Kugel | ﬂk}"
2 ; w7l
Ingredients: s -
Potato (grated) 1 st (P
gﬁons Lfgn?pfieﬁ) .y 3 i b3 (drdon)i
reen chillies (choppe Acup yry, o
Garlic, red chillies (made into paste) / 2"}4’1};9 y ok (JKJ‘-’"‘?-‘)‘J:P/J"
Black pepper (crushed) £ Tsp T &L 0> (LEudesJ U;.-Jo”f
E’ogurf. _ ;’er A g rdfing
emon juice sp »> L :
Salt fo taste \ — GELL e
Butter 2 cup KLU KU
Olive oil Ya cup o =55
Fresh coriander, Lime (halved) U for garnishing : 9 o«
okl v

Sl B

Method: 2Liy (i, DAy,

* Mix potato, onion, green chillies, salt and pepper in a >
bOWl. :h....r;;J 7

* Brush some butter on a pyrex dish; set potato mix in it. 2 : . AT

* Pour remaining butter on top; bake in pre-heated oven at fJ;ng%_ufUc._ﬁ’nl@/d&’ VRS ITR L, "g_
200°C for 20 minutes; remove. u“;dl,,uj);:/‘)fhx?w TRy e Ry

* Mix garlic and red chilli paste, yogurt, lemon juice and dgy’gJ_,_‘./EOJQOOQCJ:U”,‘,/’C_&c_,ﬂjug,jﬁ;[_ur,
olive oil in a bowl. o u*’ o s 0 * ,

* Remove potatoes in a dish; spread bowl ingredients on top. "J’/' mlh s b/dwaz;Vu L UL L
* Garnish with coriander and lime; serve. A nlEese pe I s TKA..E;{JZ.JIU%‘JJ:‘J/
U
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Breatl} Buiter ang Frurit Pudding

Ingredients:

Fruit buns 4

Mixed fruits 2 cups
Condensed milk 2 cups

Butter 1 cup.

Lemon zest, cream for garnishing
lcing sugar for sprinkling
Method:

* Mix lemon zest in cream; set aside.

* Cut buns into small pieces; melt butter.

* Place half the pieces of buns on a baking tray; pour 72 of
butter on them.

* Spread fruits on them; layer with remaining buns and

utter.

* Pour condensed milk on top and bake in a pre-heated oven
at 180° C for 20 minutes; remove.

* Dish out; garnish with cream; sprinkle icing sugar on fop;
serve.
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WEEKENDS

Boti Kebab Masala | | o0 ) Wiy iy

Ingredients: ' L
: . ;

S;l:::li«::;s;:c::z)rns (crushed) ]/ZOkg £ UQ’ZJ&,{

Almonds 12 2410 & u80nd

gt-::‘i c::-dhe:’ tg:rushed) : ;.;2 . - seia i

sl fo m?e A8 pofl erudnd |

Oil £ _Wcup y. y LKL ANTT A

Green chillies (cut lengthwise) for garnishing : ‘A 3 5> o
7 g

Lliy  (GndLdDA 8,

Method: l—f,’,J/}
» Cook chicken, ginger and salt in a wok till dry.
+ Add oil and Fry add remaining ingredients and cook for Jufl_u{é _fg'_nﬁ[}[; ¥& /Bl S §p 51
a few minutes; keep on dum. £k u:/bj A

» Garnish with green chillies; serve. 5 A
YA e g LS B s
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Creamy Chicken

Ingredients:

Chicken pieces (boneless) V2 kg
Yogurt 250 grams
Fresh cream 300 grams
Red chilli powder 1 tsp

Salt o taste.

oil 4 tbsp

Fresh coriander, Green chillies — for gamlshmg

Method:

* Marinate chicken in a bowl with yogurt, cream, red
chillies and salt; set aside for 2 hour.

* Heat oil in a wok; add chicken; cook for 20 minutes.

« Dish out when oil separates; garnish with coriander and
chillies; serve.
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Dhaba Lentils i | i o
Ingredients: 2ol 71

Gram lentils (soaked) 1 cup 1 .
Onions (finely cut) 3 A Py '-":”U/J‘J’m;’ Yl Ll (dﬂﬁ)d'ufé
Greer(} Chl:)lfles (finely cut) 4 o : AL & JI0ng w3 (Gt
Mint (finely cut) 1 bunc e B 9 L
Turmeric powder 1isp /B v )'-;E 1 U
Cumin seeds 1 tspatii =2 wa (e
fok s powder } E &Ll (Gndar GHL O Loy
inger ic paste s : o - e
Red chill powder 1 thsp S AT IO
Coriander seeds I tbsp i u AP ofiairen
Ginger (finely cut) g_ibsp éxﬂé_larZ u“"( ALK b 3W|'jl::l.a
Water %2 cup v 5 Rl st i
Salt to taste S 2
Butter 2 tbsp
oil Y2 cup
Method: o 5
* Mix coriander and cumin; grind. )
* Par-boil lentils; strain and discard water. Jgiu:;._éfdk/él}fl,i d/gdqudla_g‘.{u},fﬂ-a{h_)féf:
* Heat oil in a pot; fry onions; remove half. ‘@/JUUAL’?"'U‘JJJQékaugdﬁ"/z/qﬁ‘;;ﬂ’uj/rfﬁﬂ
* Add ginger/garlic, turmeric, red chillies, hot spices, ¥ ot Tl e
coriander and cumin in remaining half; fry lighly. A i) LLJ"JJ'}):’#L’E}: d"f#’”"?”;t‘_’?"
* Add lentils; fry for a few minutes; add water and salt: 2t VS bébfé_.r:..@ Ji /uﬁmdg,é
cook till dry : e e e
« Add ginger, green chillies, mint and butter; keep on dum. e Ll

“masata J1 «ircuEn
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chef’s

Islamabad Serena Hotel’s pastry chef Ali, shares his secrets, to satisfy |
| your sweet tooth. Learn how to make the fluffy and moist red velvet
L cupcakes and the delicious classic banana bread in no time.

ecrets

BANANA BREAD
INGREDIENTS:
Bananas 500gm
Eggs 10 Flour 500gm
0Oil 500gm #*Binnamon powder 10gm
Sugar 500gm 73 Wakmg powder 15gm ‘
METHOD: s |
* Mash bananas into'a rough'puree. [use potato masher)
*  Add sugar in asbowl, peat'well untilits not gratny
* Then add eggs e hand keep whi
*  Add baking gowder, cignamon powides
* Now Add oilan mlnltﬁiﬁw batter s LS
*  Putthe mixti qﬁ!pan and lace
disperse an ubb{es AR A
*  Bake at 200 degrees for 30 minutes. "\ih A 4,’-,

* [t's done when a toothpick inserted in the middle comes out clean.

RED VELVET CUPCAKES

INGREDIENTS: 1tsp

Butter 500gm Og

Sugar 450gm k

Flour 400gm -

Red colour few drops Philadelpha Chease mﬁgmf

Eggs 10 Cream 200gm

METHOD: |

*  Add sugar and melted buttagin a bowl and blend till the mixture is
creamy.

* Now beatin the eggs one at a time

*  Add a few drops of colour followed by baking powder. Gradually beat in
the flour and almond powder until just blended f&

*  Pour the mixture into a mould and bake for 20 minutes at 200 degrees { :
or until toothpick inserted into cupcake comes out clean. Cool in pans
on wire rack 5 minutes.

¢  For the frosting mix together Philadelphia Cheese and cream.

* Frost the cupcakes with a butter knife or a piping bag

The art of baking is no longer hard to master
Register now at: (051) 111 1133 -133 B 50046

i
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Written by : Khalil ur Rehman Qamar

Directed by : Mehreen Jabbaor

Produced by : Sadia Jabbar

f facebook.com/Aplusentertainmentchanne!
&3 youtube.com/aplusentertainment.ty

WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

ONLINESEIBR'ARY/
EORIEAKISTAN

_rvery__}:_h rsdoy & Friday

af 10: OOpm

Directed by# Adnan Kandhar
Host : Regham

Cast : Naseem Vicky
Hassan Murad
Jankl Devi

Every Friday at 800pm

www.a-plus.tv
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Goldenpearl

~“ Beauty Forever

Golden Pearl Cosmetics- Paklstan
www.goldenpearl.com.pk + &= 3
E-mail: info@goldenpearl.co
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