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HEALTHY cormugate high efficiency filter screen Gold plated fins. Anti-Rust. Extended Iife. In minutes
COMFORTABLE 30 alr dedivery. Blue Fin Protection:
CONVENIENT easy to clean panel. Auto cleaning. Premium Cooling.
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Chicken Mash

Ingredients:

Chicken breasts (boneless) 3
Onions (finely cut) 2
Capsicum (finely cut) 1
Green chillies (chopped) 2
Tomato (blended) 2 tbsp
Tomato ketchup 2 thbsp
Cumin seeds (roasted and powdered) 1tsp

Coriander seeds (roasted and pnwdemd] 1 tsp

Red chilli powder 1 tsp

Dried mango 2 tsp

Black pepper (crushed) Y2 tsp

Tomato (cubed) ]

Salt 1tsp

Oil Y2 cup

Fresh coriander (finely cut) for garnishing
Method:

» Cut chicken breasts into thin H:-ie::es.
*» Heat oil on an iron griddle; fry onions till soft.

« Add chicken, red chillies, coriander, cumin, pepper,

blended tomato, dried mango, ketchup and salt; cook for

10 minutes.

» Add capsicum, tomato, green chillies; cook for a few
minutes.

» Dish out; garnish with coriander.
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Fried Mince

Ingredients:

Beef mince (hand-chcoped)

Dried, long red chillies

Green chillies [cut lefsinwize)

Ginger/garlic paste
Turmeric powcer

Black pepper (crushed]
Lemeon juice

Salt

QOil

Fresh coriander (finely cui]

Method:

r - IJ-
tor springling

» Roast mince with ginger/gariic, furmeric and sclt in a wok

il dry.

+ Add red chillies, green chillies, pepper ond oil; fry

thoroughly.

« Add lemen juice; dish cut.
« Sprinkle corionder; serve.
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« Shape mince info small balls.

Chinese Chicken Balls

Ingredients:
Chicken mince

Ginger/garlic paste

Cornflour
Chicken powder
Bread

White vinegar

Black pepper (crushed)

Sugar

Spring onions (finely cut)

Eggs
Salt
Oil

Sauce Ingredients:

Chilli garlic sauce
Tomato ketchup
Jaggery powder
Cornflour

Salt

Method:

Remove crusts from bread; grind mince and bread in a

cho

2 kg

] thsp
2 thsp
1 thsp
2 slices
2 tbsp
Y2 tbsp
1 tsp

2 + for garnishing
2

to taste

for frying

Y2 cup
1 cup

1 thsp
1 thsp
to taste

per.
Addp cornflour, chicken powder, vinegar, pepper, spring

onions, eggs, sugar, ginger/garlic and salt.

« Heat oil in a wok; fry meaiballs golden; dish out.

« Cook sauce ingredients in a saucepan for 5 minutes; pour

23
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over meatballs; garnish with spring onion.

MASALA KITCHEN

BEAKIS AN

1 R 7
- S
N2 B

LT L
A7 S Finel
S WL e
Sl Y,

._f;fﬁ_xf Vs
f¥ep

e a2
2L

142

-
. E i
lh‘:....f

EUIL Ul g AL 2 Soke WL
Tt SR SLdn B W S 7 o0 1

SERSS LD S R Sl
LU LU AU B ITE D dang s
-.L{:k‘;.Jkdﬁulu:lij{u?;f;%#'ﬂﬂﬂl

¥ pAKSOCIETY1




Coconut Balls

Ingredients:

Bitter gourds (whole)
Onions (finely cut)

Red chillies [crushed)
Turmeric er
Ginger/garlic paste
Coriander seeds

Onion seeds, Fennel seeds
Tamarind pulp

Jaggery powder

Curry leaves

Tomato (blended)
Salt

Mustard oil

Y2 kg

: thsp (P L
1 :%ip B ( NS Y
2 thsp f ] ¥

1 tsp each HZIL L
Y2 cup SV L Sukidns |
:01b5p l és’i_ Lf_ﬂ IJ:F'F' J
2 =
to taste

1 cup + for frying

Washing Ingredients:

Turmeric der
Turnc:rincl pulp
Joggery, Salt
Method:

1 tsp
1 thsp
1 tsp each

* Peel bitter gourds; make slits in them; de-seed.
* Coat bitter gourds with washing ingredients without
washing them; set aside for 10 minutes.
* Wash bitter gourds; place them on top of @ strainer.
* Heot oil in a pot; fry onions Iightipink; add ginger/garlic,
e

red chillies, turmeric, coriander,

nnel, fomato and salt;

ry.
* Stuff bitter gourds with fried masala; fasten with threads.
* Heat qil in a frying pan; fry bitter gourds; add to the same

pot with the onions.

* Add curry leaves, onion seeds, tamarind and jaggery;

keep on dum.
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Coconut Balls

Ingredients:

Desiccated coconut
Powdered milk

~ Sugar free sweets
Milk (fresh)
Raisins

Almonds (finely cut)

Method:

1 cup + for coating
1 cup

Y4 cup

O tsp

2 tbsp

4 tbsp

« Mix all ingredients in a bowl; shape into balls.

« Coat with coconut.
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Vegetable Parathay

Ingredients:
Refined HAour (sifted)

300 grams

Mixed vegetables (boiled and chopped) 250 grams

Green chillies (chopped) 8

Fresh coriander (chopped) 2 bunch

Salt to taste
Clarified butter 3 thsp

Oil for frying
Lettuce leaves, Carrots (finely cut) for decoration
Method:

« Mix thoroughly coriander, chillies and mixed vegetables in a
bowl

« Add to flour along with clarified butter, and salt; knead into
dough with lukewarm water.

* Divide into balls; roll out into discs.

* Fry on an iron griddle while applying oil on the sides.

* Decorate a dish with lettuce and carrots; place parathay on
it; serve.
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Creamy Chicken Handi

Ingredients:

Chicken boneless pieces
Onion (blended)

Almonds (ground)
Yogurt (whipped)

Ginger/garlic paste
Black pepper (crushed)
White pepper powder
Hot spices po
Cumin powder
Nutmeg and mace powder

Coriander

Green chillies

er

er

Cream (whipped)

Salt

Clarified butter
Almonds (finely cut)

Method:

2 kg
Yz eup
Y2 cup
250 grams
1 tbsp
Y2 tsp

] tsp
142 tsp
' tsp
2 tsp
V2 tsp
5

Y2 cup
to taste

4 fbsp

for garnishing

» Heat clarified butter in a pot; fry onion golden; odd

ginger/garlic and chicken; fry.
* Add remaining ingredients except cream; coo

tender,

k till chicken is

* When clarified butter separates, add cream; dish out.

* Garnish with almonds; serve.
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Crispy Fried Potatoes JTe_ndins
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Ingredients: TiVA
Ful‘ul;:lzes (par-boiled) ¥ kg | = A
Rice Hour ¥z cup : 7 e
Coriander powder 1 tsp K (Lnd i)
Cumin powder 1 tsp dkvs ETELIH:.I;
Yogurt 4 tbsp =6 L 255l
?mm ol ;’:up | RN, sz Sadxel
urmeric powd 2 tsp = AT Y
Red chilli powder 2 tbsp &L g (s
Green cardamom powder V2 tsp ey S
Salt fo taste | Lt
Dc;I for F:ying LA PR Gabdors?
Lettuce leaves (cut) for decoration el 3 2 &U"I.J”J-ﬂd#
Chilli garlic sauce as accompaniment 5 it EwAE i
S5 Y
dLF F
dLi (n)ew
25 S g A 1
Method: .l
» Cut pofatoes into small cubes. :hI.’.c" ]
% uhirscssny-ho dnnmes vin ERIRIO S e £ R e S LALIT
* Heat oil in a frying pan; fry skewers from all sides: dish out. fur”ru-"‘f'ft}'uﬂu* s Ei;._;de)’;'uu'f |
* Decorate dish with lettuce; serve with chilli garlic sauce. L reus e LA S _,U"d_‘ PR | ‘*
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Devilled Chicken

Ingredients:

nicken (boneless pieces)

Gerlic paste

Cnicn (chopped)
Tomacio (blended)

tusicrd powder

C'.;I‘:“f ;ﬁ##r
White vinegar
Soya scuce
Lemon juice
Brown suglr

Lerrion zest (groted)

Fresh coriander (chopped)

St
Cil

lemon [slices), Green chillies

rAethod:

Verinate chicken with garlic and salt; set aside for 1 hour.
1417 rernaining ingredients in a bowl; mix with chicken and
worend in o pyrex
Love in o pre-heated

dish.

to taste

as required
for garnishing

oven at 200° C for 20 minutes; remove.

Tarnish with lermon and chillies; serve.
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Spicy Fry-up Rice

uj;,f..fléi/"djy

Ingredients: b
Sela rice (soaked) 250 grams el z
Chisken Eieces (boneless) 200 grams rf,f 250 (tndZ skt
Garlic (chopped) 4 b g s
Carrot (finely cut) 1 ru’z{m ({{#’E)LJHJJ"F
Capsicum (finely cut) ] wd (nd o)t
Dried, round red chillies A el (B L)€
Red chillies (crushed) 1 tsp N oY )
Black pepper (crushed) 1 tsp sl (8L J":
Chinese salt Va tsp wa Bl
&?ick&n cube : : LK oL & quUJHL?v
ater | 4 Cups ¥ £
Salt to taste =AY &»fd*’dﬂf
Olive oil : 1 tsp A P LA
Fresh coriander, Green chillies for garnishing sl S
Sl 1% i
S5 oY
£ b L N2
dLiy Srrdr el

Method:

* Heat cil in a pot; rlic and dried red chillies.
« Add chicken, red gl?a
till chicken is tender.
* Add chicken cube, water, carrot, capsicum and rice; parboil
rice; keep on dum.
* Dish out; garnish with coriander and green chillies; serve.

llies, pepper, Chinese salt and salt; cook

A7

BRI LA Sy S bozit b
"E’f U @Jiﬁffu,ﬁ,r_ﬁfy@;dr:&fdﬂ
- Q-Eri J'_QJ’L‘;‘-JULJI?Jllafﬁ:?('d&::'!
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COLORS OF HAPPINESS

COLOR YOUR LIFE!

WITH THE PROTECTION OF LOVE!

PREMIUM +1
WEATHERGUARD READING
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Thai Chicken Wings .

Wings Ingredients:

Chicken wings Vs kg
Cﬂrnﬁﬂur 34 cup
Refined flour (sieved) Ya cup

Salt 1 tsp
Sauce Ingredients:

Chilli Oil Va.cup

Fish sauce 1 tbsp

Garlic (crushed) 1 tbsp

Sweet sauce V2 cup

Soya sauce 1 tbsp

Brown sugar 2 thsp
Oyester sauce 2 tbsp

Cumin seeds

(roasted and powdered) 1 tsp

Tomato puree Y2 cup

Onion (chopped) 2 tbsp
Cucumber,

Lettuce leaves, Tomato for decoration
Bread roll as accompaniment

Method:

RSPK.PAKSOCIETY.COM

Marinate wings with their ingredients.

Heat oil in a wok; fry wings golden; remove.

Heat oil in a saucepan; fry onion and garlic golden;
add remaining sauce ingredients; cook for 5 minutes.
Add wings; stir for a few minutes; dish out.

with bread roll.

33 MASALA KITCHEN
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Decorate dish with cucumber, lettuce and tomato; serve
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Ingredients:
Chicken [w 11.-;:-E¢j.

Tandoorn m_q;al:ﬂﬂ [pn:h:ged]

Yoguit (whipped)
Red chilli powder
Gmiic st
Whole hot spices
Tomala (blended)
Hol spices powder
Rod chillies (crushed)
Cumin seeds
Polatoes

Egys

Sall

Ol

Sauce Ingredients:

Tomatees (blended)
Cnions (fned)

Fresh conander [chopped)
Croon chillies

Rice Ingredients:
Rica (boiled)

Chicken powder

sathon essence

Oromnge food colour

Shah Jahani Chicken with Safiton Rice

Frd = Bd
]
s
3

L
i
&)

'_' -
£

L] o
1. f iy L
2348
i
)
i
i

Salt -

ol K &.“E-'-.-"

Method:

Ll potatoes into small pioces,

Ienl oags; cut into rounds.

Blend souce ingredients in a blender.

Cook chicken with water. kandeori masaka, yoourt maa chilies, oortic ang
tllIT h” e 11'11 ] )

Shiod hicken discord bones.

Heat ol in a1 pot: cook het spices, fomate end blenced sauce Sov 1Q minutes
wt spices, crushed red chillfes end cumin :
heir mgredients

round mould: odd rice in i+ oress and et inio

Add chicken
1,1|1'|il TR s “llh |
Peveehy il AT
Adld e i il

W conhie; decorate with pofaioes anG 8ags.
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Sizzling Chicken

Chicken Ingredients:

Chicken pieces 300 grams
Soya sauce 1 thbsp
Cornflour, Refined flour 3 tbsp each
Egg |

Black pepper (crushed), Salt Va tsp each
Sauce Ingredients:

Chilli sauce 2 tbsp

Sweet and sour sauce 3 tbsp

White pepper powder Va tsp

White vinegar, Soy Sauce 1 tbsp
Chicken stock 1 cup

Garlic chopped 1 tsp

Green chiiﬁes (chopped) 2

Cornflour (made into paste with water)1 tbsp

Salt a tsp

Oil Ya cup .
Spring onion (green part only) for garnishing

Method:

Marinate chicken with its ingredients.

Heat il in a frying pan; fry chicken golden; remove.

Heat oil in a wnk;gFry garlic; add green chillies, chilli

sauce, sweet and sour sauce, white pepper, vinegar,
sauce, stock and salt; cook for a minutes.

Add cornflour to thicken the sauce.

* Add chicken; remove on a sizzler; garnish with spring

onion, serve.
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Mini Pizza Swirls

Ingredients:
Refined flour (sieved)

Yeast

Hot Water
Sugar

Suﬁ

Oil

Filling Ingredients:

Capsicum, Onion (chopped)

Eggs (boiled)
Cheddar cheese (grated)
Chilli garlic sauce

Method:

Mix salt in flour; sieve.

remaining ingredients;

1 Y2 cups
T Vatsp
Ya cup

1 tsp

1 tsp

4 cup

1 each

Y2 cup
V2 cup

knead into a soft dough.

Set aside in a ﬂreusecl bowl for 1 hour.

Roll out duugh

engthwise.

Spread filling ingredients on it; ro

Cutinto 1-inch thick pieces.
ace pieces on a baking tray;

|l over lengthwise.

bake in a pre-heated

Oven at 200°C for 15 minutes; remove.
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Ingredients: -

Saltish biscuits
Butter (melted)

Batter Ingredients:

*Cheese curds

Fresh cream

Lemon juice

Cream cheese

Gelatin (dissolved in water)

Chicken Ingredients:

Chicken (boiled and shredded)
Garlic powder

Black pepper (crushed)

Onion, Spring Onion (chopped)
Carrot [gruleg)

Cucumber (cut into small pieces)
Water

Salt

Method:

Crumble biscuits; combine with butter; pour littfle batter
into mini cheese cake moulds; press and refrigerate.

Beat batter ingredients together with an electric beater:;
add chicken ingredients; set on top of crumble biscuits

in moulds; refrigerut&
Remove from mould™”; serve.

*To make cheese curds, hang 12 cups yogurt in a
cheesecloth for 3 hours.
**Use rubber mould. Press from the bottom to remove

cakes from it.

3—7-9 MASALA KITCHEN

Chicken and Vegetable Mini Cakes

2 cups
250 grams

1 cup

Y2 cup
1 tbsp
4 thsp
1 tsp

1 cup
2 tbsp
Y2 tsp
2 tbsp
2 tbsp
Y2 cup
a cup
V2 tsp
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Visit our stall at Hum Masala family festival Expo Center,
Lahore. (10th &11th Oct ) and win Exciting prizes.

¢
o
o Arbella Pasta produced from,
;E Carefully selected, high quality and e . Rl aste Bavions
our Favourite Pasta Recipes,
;: 100% hard durum wheat” b e P
% Wealso offer whole wheat and our facebook page and
kY
5 ih:en free pasta. , WIN Pasta for 6 months.
3 1!:‘ ella Pasta offers largest variety £
< O pasta shapes.
'Mported from Turkey E il: info ai‘-nmﬂrlﬁg'&gm(;
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'Nuudles with Tomato Sauce '

Ingredients:

Beef mince (coarsely ground) Y2 kg
Noedles (boiled) 2 cups
Onions {churped] 2
Tomatoes (blended) 250 grams
Tomato ketchup 1 cup

R;.'d I:hillies {crushelfid 2 tsp

Black pepper (crushed) 1 tsp
Ore?annf Thyme 1 tsp each
Basil leaves (chopped) 2 thsp
Carrot (finely cut) 1 cup
Capsicum (finely cut) 1 cup

Soya sauce, Chilli sauce ~ 2tbsp each
White vinegar 1 thsp
Ginger/garlic paste 2 tsp

Fresh coriander (chopped) 2 thsp

Qil 4 thsp
Lettuce leaves for decoration
Method:

« Heat oil in a pot: fry onions golden.

+ Add mince, g!?:g::}'gnrﬁc, ragdﬂ chillies and pepper; fry on
high lame.

» When dry, add tomatoes, ketchup, oregano, thyme and
basil; cook for 5 minutes.

+ Add carrot, capsicum, soya sauce, chilli sauce, white
vinegar and noodles; remove from flame.

« Add coriander; dish out.

» Decorate dish with lettuce; serve.
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Tikka Green Masala
Tikkay Ingredients:

Chicken tikkay

Black pepper (crushed)
Cornflour

Yogurt

Salt

QOil

Masala Ingredients:

Green chillies (finely cut)
Tomatoes (finely cut)
Fenugreek leaves

Fresh coriander (finely cut)
Ginger/garlic Easi&
Spring onion (finely cut)
Salt

Butter

Fresh coriander

Yogurt

Method:

4

1 tsp

Y2 cup
1 cup
Y2 tsp

for frying

10

6
250 grams

V2 bunch

1 tbsp
250 grams
Y2 tsp

100 grams

for sprinkling

for pouring

Marinate tikkay with their ingredients; set aside for ¥2 hour.

Heat oil in a wok; fry tikkay

Heat butter in a separate wok:

Iden; remove.
fry all masala ingredients.

Add tikkay and yogurt; cook for a few minutes.
Add coriander; m out. e R
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Beef Spiral

Ingredients:

Undercut (finely cut)
Spiral noodles (boiled)
Oregano

Rosemary

Tomato (blended)
Garlic paste

Tomato {chnﬁped]
Capsicum (¢ TPE&I
Spring onion (finely cut)
Parsley (chopped)
Worcestershire s:;ce
Black pepper powder
White pepper powder
Fresh coriander (chopped)
Salt

Oil

Method:

Y2 kg

2 cups
Y2 tsp
Y2 tsp
5 thsp
1 tbsp
1

i

1

4 bunch
3 thsp
Y2 tsp
Va tsp
2 tbsp
to taste
3 thsp

Heat oil in a pot; fry garlic and undercut till colour

changes.

Add all remaining ingredients except noodles and fresh

coriander; fry till dry.

« Add noodles and coriander; dish out.
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Lentil Chicken

‘ngredients:

Cnizren pieces (small) 1 kg
= iznfils (beiled) 250 grams
Drizs fenugreek legves 2 tbsp
Srzen ohilliss (Whole) 10
Turmenic seeds 1 tsp
Zumin s==ds [erushed) 1 thsp
Sioze pepparcoms 1 tsp
Tomoizes (blended) 2 kg

=2t spices powder 1 tsp
Zinger/ocrlic paste 1 tbsp
rez ohilli powder 1 tsp

ol 1 tsp
Trarities bufier 1 cup
Singer (groted) for sprinkling
Wethod:

* ~e=r cioritied butter in a pot; fry ginger/ garlic.

Ao oniceen; cook till colour changes.

* Az remcining ingredients except green chillies, hot spices
o enii's; coor till chicken is tender.
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* Aor erdile cook till d

* 4Lan green chillies ung hot spices; sprinkle ginger; serve.
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Fish Steaks

Ingredients:

Fish fillet 1 kg
Oregano V2 tsp
Garlic powder Va2 tsp
Cornflour 2 cups
Egg white ]

Salt Y2 tsp
Qil for brushing
Mixed vegetables as
accompaniment

Sauce Ingredients:

Tomato ketchup Y2 cup
Chilli sauce 4 tbsp
Chicken stock Y2 cup
Butter 5 grams

Method:

Marinate fish with oregano, garlic powder, cornflour, egg
white and salt; set u:i for a little while.

Brush oil on a grill pan and heat it; grill fish from both
sides; remove on a sizzler.

« Cook sauce ingredients in a saucepan for a little while;
pour over Hﬁ-h.

Lightly grill vegetables on the grill pan; serve with fish.
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Potato Salad

Ingredienis:

Potatoes (boiled and cubed)
Carrot (boiled and cubed)
Kidney beans (boiled)
Lemon juice

Mayonnaise

Black pepper (crushed)
Raisins

Salt

Eggs (boiled)

Method:

1 cup

Y2 cup

Va cup

1 thsp

Y2 cup

V2 tsp

2 thsp

Va tsp

for garnishing

* Mix all ingredients in a salad bowl.
* Cut eggs lengthwise into 4 pieces; garnish salad with

them.
* Serve chilled.
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CANOLIVE

Premium Cocking Oil
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Low saturated fats and 100% cholestrol free
Vitamins AD&E
With (03 & Q6

Recommended by Pakistan National Heart Association
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Raisins 2 tbsp suel 6
Almonds (finely cut) 2 tbsp
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Potato Pancakes

Ingredients:

Potatoes (boiled) 2

Onion 1

Egg 1
Mayonnaise 2 tosp
Refined four 1 thsp

Black pepper (crushed) 1 tsp

Salt fo taste

Qil for frying
Eggs (boiled and cut) for garnishing

Soya, Spring onion (big pieces) for garnishing

Method:

 Combine potatoes and onion in a chopper.

« Add egg, mayonnaise, flour, pepper and salt.

* Heat oil in a frying pan.

* Spread potatoes in pan in the shape of pan cakes; fry
golden from both sides; remove.

* Repeat process to make more pan cakes.

* Garnish with eggs, spring onion and soya; serve.
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Picanie Chicken

Ingredients:

Chicken pieces 8

Hot spices powder 1 thsp

Spring onion (blended) Y4 cup

Black pepper (crushed) 1 tsp

Lemon juice 1 ksp

Soya sauce 2 tbsp
Tomatoes (blended) 2 tbsp

Garlic (crushed) 2 cloves
Dried, round red chillies (ground) 8

Salt to taste

Oil /2 cup + for brushing
Spring onions, Tomato (small cubes) for decorating
Green chutney for dressing
Method:

* Mix all ingredients in a bowl; refrigerate overnight.
* Heat a grill pan; brush oil on it.
* Grill chicken fill crispy (cook for at least 8 minutes from each side).
* Decorate a dish with tomato; place chicken on it; garnish
with spring onions and chutney; serve.
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Prawn Pastia

Ingredients:

Prawns (washed and de-veined)

g:lll' p?si:u [l;zﬂed}
rlic

Red chillies (croshed)
Tomatoes (chopped)
EHTE ‘?ul:] ped)

ars
Basil ?:u:esoﬁ:hopped
Black pepper (crushed)
Salt
Olive oil

Method:

» Heat oil in a wok; fry garlic and red chillies for a few

minutes.

* Add tomatoes, parsley and basil; cook for 10 minutes.

400 grams
2 cups

3 cloves

Va2 tsp

250 grams
a cup

4 tbsp

1 tsp

1 tsp

lo taste

3 tbsp

* Add prawns, pepper, olives and salt.

* Add pasta; dish out.

+ Serve hot.
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Chicken Jalfrezi Kebabs

Ingredients:

Chicken mince

Jalfrezi paste

Peas (crushed)

Fresh coriander (chopped)
Cauliflower (chopped)
Spring onion (chopped)
Black pepper (crushed)
Salt

Qil

Lettuce leaves

Yogurt

Method:

« Mix all ingredients in mince; shape into kebabs.
« Heat oil in a frying pan; fry kebabs golden; remove.
* Decorate a di;K with lettuce; place kebabs on it; serve with

yogurt.
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Safiron Chicken

Ingredients:

Chicken breasts (boneless)
Yogurt (whipped)

Black pepper (crushed)
Saffron

Garlic (crushed)

Salt

Yogurt

Method:

4

2 cups

Va tsp

a tsp

4 cloves

V2 tsp

for pouring

« Mix all ingredients in a bowl; refrigerate for 6 hours.

+ Brush oil on a grill pan; grill chicken on it from both sides

for 8 minutes each; remove.
* Pour yogurt on chicken; serve.
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Butter Mutton

Ingredients:
Mutton

Onion (chopped)
Tomatoes (chopped)
Ginger paste

Garlic paste

Green chillies (blended)

Yogurt (whipped)
Cream (whipped)
Turmeric powder

Hot spices powder
Red chilli powder
Coriander powder
Salt

Butter

Oil

Fresh coriander (chopped)

Method:

2 kg
1

2

1 thsp
2t

1 fﬂ:p
Va cup
a cup
V2 tsp
1 2 tsp
1 tsp
Y2 tsp
1 tsp
Y4 cup
4 tbsp

for sprinkling

« Heat oil in a pot; fry onion, garlic and ginger.
« Add mution, tomatoes, green chillies and water; cook till

muton is tender.

« When dry, add all remaining ingredients except butter and
Fry; add butter; dish out.

« Sprinkle coriander; serve.
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Date and Nut Muesli Slice

Ingredients:

Muesli (roasted)
Refined flour (sieved)

Icing sugar

Desiccated coconut
Walnuts (ch )
Dates (de-see
Golden syrup

Hot water

Bicarbonate of soda

Egg
Butter -

Method:

1¥2 cups
1 cup

1 eup
Y2 cup

1 cup

1 cup

2 thsp

1 thsp
Y2 tsp

1

100 grams

* Line a 19x29-inch rectangular mould with butter paper.
* Mix muesli, flour, sugar, coconut, walnuts and dates in a

bowl.

* Cook butter, golden syrup and water in a saucepan; cook

till thick; remove from flame.

* Add soda; add mixture to muesli; add egg.
* Add batter to mould; press with a spoon.
* Bake in a pre-heated over at 180°C for 30 minutes;

remove.

* Place on a wire-rack; allow to cool.

* Cut into pieces and serve.
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Chocolate Chip Cookies

Ingredients:

Refined flour 2 Vs cup
Baking soda 1 tsp
lcing sugar 2 cup
Brown sugar 1 eup
Vanilla essence 1 tsp
Eggs 2
Chocolate chips 2 cups
Salt 1 tsp
Butter (unsalted) ¥ cup
Method:

« Mix salt and soda in flour; sieve.

« Beat butter and both sugars in a bowl with an electric
beater till creamy.

« Add essence and eggs; beat; add flour and chocolate
chips; mix with a spoon.

e Drop spoonfuls of Ezﬁer in a baking tray on intervals.

« Bake in a pre-heated at 180°C for 10 minutes or till
golden; remove on a wire-rack.

+ Allow to cool; serve.
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WEE KENDS

Apple and Cabbhage Salad 3 L W{ ”i"-ﬂ’h.f

Salad Ingredients: 21 sl
Cﬂbbag: {f;nely cut) Va e (RS0 5
Carrot (tinely cut) 1 bkt
Apple {ﬁnely cut) 1 skl (B L)2€
Pa rsley {chnpped] 2 tbsp skl (el L) r
Lemon juice 1 tbsp .:ir‘l_"_g_u" 2 (fﬁI:fT_f_.}”ﬁl
Dressing Ingredients: o el Kt
Mayonnaise I cup Ay ._.L"?_J;
White vinegar Y4 cup _
Honey 1 tsp Sl 71
Poppy seeds 1 thsp dL e S
Black pepper (crushed) 1 tsp 2¢s L;.fl K
SUH V2 tﬁp GRS s a:
AW UL Ju
Al grdeind
Method: fs:—: bYs il

» Mix dressing ingredients in a bowl.
« Mix salad ingredients in a separate bowl; add dressing; mix
well; refrigerate. iy S

«» Serve cold. .
Lo ad L L. J-qul?ﬂlﬁl,{: s el A

i P LB a L e L P25 AN el

g AL S
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WEEKENDS

Bread Loaf

Ingredients: #1 71
E.;:skﬁ;no ﬁi:l:iaa (boneless) gﬁD grams | [ﬂf 250 (S4200eadd,
Bread as required w3 (L i?.r__i'l
Fresh cream 1 cup + for coating Ty Aok
Mayonnaise I cup 2 &
Black pepper (crushed) 1 tsp & LItk 'if
Red chillies powder I tsp e L 7L\
Gli‘ngerf gc:;' ic paste 1 tsp AV L & 0dnd
Chinese salt Va tsp - g 5 fo
Salt to taste Sl & Judng
Tomato ketchup, Fresh coriander  for garnishing S bl *—}:‘"Uﬁﬁ?
K2 LY o
S5 L

Method:

« Bring to boil chicken, Chinese salt, ginger/garlic, pepper,
red chﬂhes and salt in a pot; shred chicken.
« Add Y2 mayonnaise and Y2 cream.

« Mash eggs; add remaining mayonnaise and cream in it.

» Spread egg mix on 1 slice of bread; place another slice on
top; spread chicken on it.

* Repeat process to prepare more stacks.
* Place them side by side; coat with cream.
» Garnish with coriander and ketchup; serve.
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WEE I(ENDS

Eclairs

Ingredients:
Water

Refined flour
Butter

Eggs

Salt

Chocolate (melted)

Fillings Ingredients:

Milk (fresh)
Sugar
Cornflour

Egg yolks
Vanilla extract

Water
Salt

Method:

1 cup

1 cup

Y2 .eup

4 + for brushing
Y2 tsp

for garnishing

2 V4 cups

Y2 cup + Y% cup
'a cup

4

1 tsp

1 cup

1 pinch

* Cook water, butter and salt in a saucepan for 5 minutes;

remove [T'Dm 'Hﬂﬂ"lE

Add flour; cook for 2 minutes while stirring continuously.
Add eggs; beat with an electric beater.

Fill bc:ﬁer in a piping bag.

Line a baking tray with butter paper; squeeze out batter in
long and rcrund shapes on it from the piping bag; brush egg

on them.

« Bake in a pre-heated oven at 250°C fill golden; remove.

* Cook fillin

cunhnuauir, till thick.

ingredients in a saucepan while stirring

« Fill filling in a piping bag; cut a hollow in the centre of
bottom of eclairs and squeeze filling into them or make a

hole in eclairs and layer with filling.
» Garnish with chocolate; serve.
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spanish Omelette

Ingredients:

Eggs 5

Potatoes (grated) 4
]

Onion (chopped)
Salt to taste
Olive cil = 1 cup

Method:

» Heat oil in a frying pan; fry onion and potatoes golden;
remove.

 Add to eggs; beat; add salt.

* Fry eggs in the same pan.

* When golden from one side; place a plate on top of the pan
and flip omelette.

* Fry golden from the other side; remove in a plate.
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Delicious Undercut

Ingredients:

Undercut (finely cut) Y2 kg
Ginger/garlic paste 1 thsp
Mustard paste 1 thsp
Refined flour (sieved) V2 cup
Lemon juice 1 tbsp
Black pepper powder 1 tsp

HP sauce 1 thbsp
QOil for frying
Corn fried rice as accompaniment
Method:

Marinate undercut with mustard paste, ginger/ garlic and
emon juice; refrigerate overnight.

Heat oil in a wok; fry-undercut golden; remove in a pyrex
|

Add remainin ingredients; wrap undercut in aluminium foil.
Bake in pre-heated oven at 180°C for 10 minutes; remove.

Dish out; serve with corn fried rice.
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Chicken Wings

Chicken wings (with skin)
Garlic

Black pepper (crushed)
Red chillies (crushed)
Worcestershire sauce
Apple cider vinegar

Basil leaves, Lemon (slices)

Sauce Ingredients:

Hot sauce

Chilli garlic sauce
Lemon juice
Butter

Method:

Marinate wings with their ingredients; refrigerate for 1 hour.

Wings Ingredients:

12
1 thsp
2kp

1 thsp
1 thsp
1 tbsp

for decoration

3 tbsp
V4 cup
2 tbsp
1 thsp

Place in o baking tray; bake in a pre-heated oven at 180°C

for 30 minutes; remove.

Cook sauce ingredients in a saucepan for 5 minutes; add

wings; dish out.

Decorate dish with basil and lemon; serve.
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Baked Potatoes

Ingredients:

Potatoes

Red chillies (crushed)
Basil leaves (chopped)
Oregano

Salt

Oil

Method:

Peel potatoes; cut into rounds.
Mix potatoes with all ingredients; set aside for a little while.

Place potatoes on a baking tray; bake in a pre-heated oven

250 grams
1 tbsp

1 tsp

1 tsp

1 tsp

2 thsp

at 200°C for 10 minutes; remove.
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