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Join our Facebook page for more excitement.

Kausar ST

Pakistan Standards
BANASPATI & CANOLA OIL

vealS2dpeols 45

@ Facebook.com/KausarCookingQils b info@kausar.com.pk

X
Every time you purchase our products Kausar will donate Rs. 1 per kg/Itr to ‘ o
Shaukat Khanum Memorial Cancer Hospital and Research Centre. ==
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00g Raspberties
Og Blackberries T'-. :
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yer tha base of your chasan sar?ing howl wl'th tha chﬁcnmtg ;gka slicas. S : oA

Top the cake base with the freshly sliced strawberries, fas:iberries anﬂ hiaukhames. S T Iy
', llow by topping Rafhan Vanilla Custard over the fruit. e e .-;f S I SR e
| peat the previous steps and set ancther Iayar of :ake .'Jtca:, tnbmd wlth tha frult e v o e
'Rafhan Custard.. | et = P A o 1 e
iy layer the :ustard with the remainfng Rafhan Stfawharrr Jalry by mashing it. I N A T B e T
orate with whipped cream and chill for 3 hours. s i | o Lo ' 3 Xt

- lsh with min'.: leaves and serve. T e
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Biryani Masala

Enjoy the Original Delicacy!

— i —

A.R. FOODS (PVT) LTD. an‘hcnl.pk FOR RECIPES
32-33 Industrial Triangle Estate, Kahuta Road, Humak, Islamabad, Pakistan, a0 Type <Phool>

Tel: 492 51 4490471-4 (4 Lines) Fax: +92 51 4491117 | SHOP ONLINE send SMS 108227
e-mail: arff@arfoods.com.pk www.arfoods.com.pk http:/farfoods.com.pk _ Y

WWW PAKSOCIETY.COM

— S ey J e L F A fy i LS K ! 2 O B4 [ ]




¥ L] i I ()}
'} fr ¥ ._..-H
[

—. {
.1 ! [
i) \x\__..__.w
[
i

=
-
i
) &
2
2

ot
.

i

i
.

7

" Iy
i vy
f I

i
.mvmw%

i

s

i
I
i

¥ WWW PAKSOCIETY.COM



..___.._.._ \

A

LY

i _“_....._.J___..._f..m“ Y ”.. ..hh. ._._h Y
! .”_.-".p -....fp- |

r
=

\
\

\
\

R -




s

MURREE BREWERY

ISO 9001, 14001, HACCP & OHSAS
Certified Company

— = =

Every Sip... Extra Pleasure!
Murree Brewery Malts
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/MurrreeBrewery | www.murreebrewery.com
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cl Aloo Bhujia #1220

. Ingredients:

I Potatoes Y2 kg £, I I
Garlic (finely cut) 4 24 (Lanl L)t

S Cumin seeds 1 tsp . ' _ e
: e ,_,_55{:"._.4?..{' 0 iad s

| Long dried red chillies 8 ¢ g

t Turmeric powder Y2 tsp . 248 dﬁ/JUUJU{’ t
Dried mango 4 pieces Kb Sabdseis?
Salt to taste Ll x $e e 6

ll' Mustard oil - 1 cup ) i cint g l|’
5 A

Sle L] u"fb/uf/ .

. C
Method: a7 |0

L.

= o B o

. He.jf Oill| in a wok and fry garlic golden; add potatoes uj_,lT_;éfﬁ;]_j._ﬁﬂf,lf/éu;dﬁcf!z:j?fﬁfuryuf&lﬂ/ im
n : & - .
ook il Bk s kg Azl e S L

* Add remaining ingredients and keep on dum. Serve.
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Daigi Pasanday

Ingredients:

Beef undercut V2 kg

Raw papaya paste 2 thsp
Yogurt Evhi d) 1 cup
Daigi red cﬁﬁi‘zs 4

Vinegar 2 tbsp
ChicEpeus (roasted) 2 tbsp
Peppercorns 6

Cumin seeds 1 tsp

Black cumin seeds 1 tsp
Tandoori masala, poppy seeds 1 thsp each
Lemon juice 4 tbsp
Fresh mint 1 bunch
Onions Lﬁnehr cut) 4

Green chillies few

Salt fo taste

Qil 1 cup
Fresh coriander (finely cut) for garnishing
Method:

* Pound undercut lightly with a mallet; marinate with
papaya and salt.

* Mix vinegar and little water in red chillies; boil for a
few minutes. Grind.

* Grind chickpeas, both cumin seeds, poppy seeds and

peppercorns; add to undercut.

s Acrcr tandoori masala, red chilli paste, yogurt, V2

* lemon juice and sdlt; set aside.

« Heat ol in a pot; fry onions. Remove 2 onions.

* Add undercut to remaining onions; cook with lid on il
tender.

* Fry; add remaining lemon juice, mint and green
chillies; keep on dum.

« Garnish with coriander; serve.
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Gram Lentils Mutton

Ingredients:

Mutton pieces 2 kg
Gram lentils (boiled) 1 cup
Onions (finely cut) 2
Ginger/garlic paste 1 thsp
Turmeric powder 1 tsp
Red chilli powder 1 thsp
Hot spices powder 1 tsp
Cinnamon (roasted and powdered) 1 tsp
Lemon juice 1 thsp
Water (hot) 4 cups
Salt o taste
Qil 1 cup
Fresh mint, green chillies,

lemon juice, ginger for sprinkling
Method:

Cook mutton with /2 water, onions, red chillies,
turmeric, ginger/garlic and salt.

When dry, add lentils and remaining water; cook ill
well-mixed.

« Add remaining ingredients; keep on dum,
« Sprinkle lemon juice, mint, chillies and ginger on top.
« Serve.
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Bhuna Gosht

Ingredients:

Beef pieces 1 kg
Yogurt (whipped) 1 cup
Lemon juice 2 thsp

Green chillies (finely cut) 4

Cumin seeds (roasted and

powdered) 1 tsp
Black pepper (crushed) 1 tsp
Red chillies (crushed) 1 thsp
Bihari masala {packaged) 1 thsp
Ginger/garlic paste 1 tbsp
Salt to taste
Oil Y2 cup
Method:

Cook meat with ginger/garlic and yogurt in a wok.
When water dries and meat is tender, add Bihari

masala, red chillies and oil; fry.

Add green chillies, lemon juice, pepper, cumin and

salt; keep on dum for 10 minutes.
* Serve hot.
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Reshmi Biryani

Ingredients:

Chicken pieces
Rice (boiﬁad)
Ginger/garlic paste
Yogurt

Green chillies (crushed)
Black pepper (crushed)
Lemon juice

Fresh cream

Onions (finely cut)

Milk (Fresh)

Orange food colour
Fresh mint (finely cut)
garnishing

Salt

Oil

Butter

Method:

1V kg

2 Y2 cups

] ibsp

1 cup

8

1 tsp

4 thsp

500 grams
3

1 cup
1 pinch
2 bunch + for

to taste

1 cup
1 thsp

Cook chicken, ginger/garlic, mint, chillies, yogurt and

salt in a pot till d

Add pepper cnd?:zmon juice; remove from flame.
Heat oil in a wok; fry onions. Remove.
Spread onions on paper; allow to become crisp.

Crumble with fingers.

Pour hot oil over chicken; allow to cool and add

cream.

Layer a wide-necked pot with V2 rice, chicken, V2

onions and remaining rice.

« Dissolve food colour in milk; pour over rice. Keep on

dum.

» Garnish with mint and remaining onions; serve.
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Tomato and Egg Kasundi

. : A / b )
Tomatoes 2 kg ‘ 'I'
Eggs 4 VA
Garlic (chopped) 4 cloves .
e Mustard seeds 1tsp {zKLE?Vz Sabdsr5 £ | S
Cumin seeds 1 tsp A6 Ll 5 rJudns 1164 .
t Turmeric powder Y2 tsp ] 1_,,) ” p t
Red chilli powder 1 tsp Sl — s &
l" Salt to taste ok Y 94 w24 (Lnl 7*’-}'}
Qil Y2 cup Liasti oSS AN sl l.’
Green chillies, fresh coriander for garnishing drex “( L) ALyl st
. | €

C
ol Method: ;_‘,{"} o
m

« Boil tomatoes; remove skin and de-seed. g ‘ . _ -
« Heat oil in a pot; fry mustard seeds and cumin. J'-dfﬂfiff'é'#&'iﬁaj%;&uﬁ S JEESE S
i Ajj garlic, ’rurmecqi: {;nd red c_l;i“!ias; fry. L'E—Lﬁ*ﬁéféfJﬁ—ﬁxi'}ﬁgﬂdliuﬂ'ﬁ/ﬂ-@,;JUJ,IJAWJ: im
i Shd oA Sl At S b sy LG AT T Tyl
« Crack eggs into fomatoes; arranging them at infervals; i v R R
| keep on dum. I L sl S S Ve B

| * When eggs turn white, garnish with green chillies and
coriander; serve,
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Pickled Prawn Vegetables

Ingredients:

Prawns

Garlic paste

Mixed pickle
Tomatoes (chopped)
Onion (finely cut)
Capsicum (finely cut)
Carrots (finely cut)
Spring onions {finely cut)
Black pepper (crushed)
White vinegar

Chicken cube
Cornflour {made into a
paste with water)

Soya sauce

Chinese salt

Qil
Method:

 Marinate prawns with vinegar, cornflour and Chinese
salt and set aside for 5 minutes.

* Heat oil in a wok and fry prawns golden. Remove.

+ Heat 4 tablespoons oil in a wok; fry onions brown and

add garlic.

* When it gives off aroma add tomatoes and fry

* Add all remaining ingredients except pickle and
prawns; cook until vegetables are tender.

« Add pickle and prawns; cook for a few minutes.

Y2 kg
1 tbsp
1 cup

Wk — — b

Y2 tsp
2 tbsp
1

3 tbhsp
1 thsp
Va tsp
for frying + 4 thsp

* Remove in a dish and serve hot.
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Chao Toms

Ingredients:

Prawns 100 grams
Chicken mince 100 grams
Fish fillet 100 grams
Garlic 5 cloves
Onion 1

Brow sugar 1 tsp

Egg white 1

Soya sauce 1 thsp
Rice Hour 2 tbsp
Black pepper (crushed) 1 tsp
Carrots 2

Salt to taste

Qil for frying

for decoration
as accompaniment

Lettuce leaves, cucumber
Tomato ketchup

Method:

Chop prawns, mince, fish, garlic, onion, sugar, egg
white, soya sauce, rice flour, pepper and salt in a
chopper.

Cut carrots into thick long strips.

Rub a little oil on your palms and place a little mix on
them.

Place a carrot in its centre and shape into long kebab
(Chao Tom). Repeat process to make more Chao Toms.
Heat oil in a wok and fry Chao Toms golden.
Decorate a dish with lettuce leaves and cucumber;
arrange Chao Toms on fop and serve with ketchup.
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Mutton Breast Masala

Ingredients:

Mutton breast (pieces) Y2 kg
Yogurt (whipped) 1 cup
Tomatoes (finely cut) 4
Cinnamon 2 sticks
Green cardamoms 5

Cloves 5

Cumin seeds (crushed) Ya tsp
Black pepper (crushed) 1 tsp
Ginger/garlic (chopped) 1 thsp
Salt fo taste
Qil 4 thsp
Green chillies,fresh coriander

(finely cut) for garnishing
Green masala ingredients:
Row papaya paste 2 tbsp
Green chillies 3

Fresh coriander Y2 bunch
Method:

Blend green masala ingredients in a blender.
Marinate mutton with it and set aside for 1 hour.

Heat oil in a pot; fry cinnamon, cardamoms and cloves

till they give off aroma.

« Add meat and ginger/garlic; fry until oil separates.
o Add dll ingredients except tomatoes and cook until

meat is tender.

+ Add tomatoes and cook for 5 minutes on high flame.
* Remove in a dish.
* Garnish with green chillies and coriander; serve.
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Custard-filled Cream Puffs

Ingredients:

Puff pastry dough 250 grams
Mango custard powder Y2 cup

Milk (fresh) Vakg + 1 cup
Sugar - Yacup

Fresh cream 1 cup

Almonds, pistachios (finely cut) 2 cup

Method:

Roll out dough and wraparound cone-shaped mould.
Repeat process to make 6 cones.

Place cones in a baking tray and bake in a pre-heated
oven for 15 minutes at 180° C. Remove from moulds
when cooled.

Make paste with custard powder and 1 cup milk.

Boil remaining milk in a pot and add sugar; when
sugar dissolves, add custard paste little ot a time while
stirring continuously.

Add cream when custard thickens; whip and allow to
cool.

Fill spoonfuls of custard in cones; sprinkle with almonds
and pistachios; serve.
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Chicken Cheese Handi

SESAEL

Ingredients: o
Chicken ﬁieces Y2 kg tF Z‘
Onion (choppec) | i cend|  Fu ol
urmeric powder, i 0. . '
red chilli powder Y2 tsp each éLLgZZ e fﬁ;ua( sl (G”in?)‘k-
TGGmeT?-, {choe;:::ﬁed} £11 " J'%_g ke ssi Uabdny
arlic (chopp sp s € o g o it
ot poley i ish £ELLV3 (WG| Aeepny G/J”Jm.
Red chillies (crushed) 1 tsp dle2 gL st (Lndl _g) P
Cumin seeds (crushed and roasted), o | 2L ()t
hot spices powder 1 tsp each & AP il
Chilli sauce, soya sauce 1 thsp each Az S :?gb/‘—..."-g “{Jﬁ'“’;ﬂ?
Butter, cream, clarified butter, " : RSl | Akeedl & udnd
yogurt 2 tbsp eac == 1L, T
Orange food colour 1 pinch dLLK  (Badp 23w st
Cottage cheese (grated) 3 thsp A6 LI Jbﬂf’r‘f
Water 2 cups
Salt to taste
Qil Y2 cup

Fresh coriander, green chillies for sprinkling {finely cut)

Method:

« Boil onion, turmeric, red chilli powder, 2 tomatoes,
clarified butter and Togurr with water until onions are

tender; blend in a blender.

* Heat oil in a pot; fry garlic and cumin golden.
« Add onion paste and remaining fomatoes; fry.

« Add crushed red chillies, cumin and salt; fry till oil

separates.

* Add chicken and cook till colour changes.
* Add remaining ingredients and keep on dum.

» Sprinkle coriander and green chillies on top; serve.
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Ingredients:

Chicken pieces (boneless) Y2 kg
Tandoori masala (packaged) 300 grams

Q

k

S Chicken Bukhara Masala
o

C

Egg ]
Lemon juice, cornflour 1 tbsp each

i’ Qil for frying
Fresh coriander (chopped)  for sprinkling
Spring onion, cucumber for garnishing

Masala ingredients:

€
t Onion (chopped) 2 thsp

Tomato (chopped) 1
Cashew nuts (ground) 8
Turmeric powder Ya tsp
Red chilli powder, dried fenugreek

e leaves 1 tsp each
Hot spices powder Va tsp

C Water 2 cup
Sc:lft 2 tsp

y 1

ol Oi /4 cup
Method:

m * Marinate chicken with tandoori masala, lemon juice, egg

and cornflour; set aside for little while.

* Heat oil in a wok; fry chicken golden. Remove.

* Heat oil in a pot and fry onion golden.

« Add tomato, turmeric, red chillies, hot spices, water and
salt; cook for a few minutes; fry.

« Add cashews and fenugreek; remove in a dish.

» Sprinkle coriander on top; garnish with spring onion and

cucumber; serve.
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Q

S Firecracker Shrimps
Shrimp ingredients:

O Shrimps - Y2 kg
Red chillies {crushed) -~ 1tsp

C Black pepper (crushed) Y2 tsp
Egg ]

i Cornflour 4 tbsp
Refined flour 1 thsp
Salt 1 tsp
Qil for frying

Sauce ingredients:

- MmO

Sweet chilli sauce 4 tbsp
Chilli garlic sauce 4 thsp
Chilli paste 2 thsp
: White vinegar 2 thsp
Tomato ketchup 2 thsp
Garlic (chopped) 1 thsp
C Oil Ya cup
Spring onion, capsicum (finely cut) - for garnishing
O
Method:
m * Mix shrimp ingredients in a bowl and set aside for a litile
while.

* Heat oil in a wok; fry shrimps golden. Remove.

» To make sauce, heat oil in a pot and fry garlic golden; add
remaining sauce ingredients and cook till thick.

» Add shrimps and mix thoroughly. Garnish with spring
onion and capsicum. Serve.
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Shahjehani Qorma

Ingredients:

Chicken (12 pieces) 1 kg
Yogurt (whipped) 1 2 cups
Red chilli powder 3 tsp |
Turmeric powder Va tsp

Almonds (peeled and ground) 20
Onion {fried and ground) V2 cup

Whole hot spices 1 thsp
Coriander powder 2 tsp
Ginger/garlic paste 2 tsp
Ginger (finely cut) 1 thsp
Nutmeg and maze powder Vs tsp
Screwpine 1 thsp
Hot spices powder Y2 tsp
Water 1 ¥2 cups
Salt 1 Vatsp
Clarified butter 1 cup
Method:

» Heat clarified butter in a rnf.

« Add chicken, ginger/garlic, whole hot spices, red chillies,
coriander, yogurt, turmeric and salt; fry until chicken

changes colour.

« Add 1 cup water; cook with lid on until chicken is tender.

o Add onion, almonds, ginger, nutmeg and maze, and
remaining water; cook on medium flame until oil separates.

» Sprinkle hot spices powder and screwpine on top and serve.
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Rabri Kheer | B8y

Ingredients:

— N o vV X070 "

Milk {fresh) 2 litres 717
Rice (soaked and ground) Vacup ™ _ o st
Sugar 2 tbsp : ; , o
Condensed milk Y2 cup Sz (Lna sl )‘-J’-L?
Rose water 1 thsp éﬁ.édbfz d i
Green cardamom powder 1 tsp v Lk
Rabri 250 grams - £
e Pistachios (finely cut}, FE Ul = &
sterling silver FA Y AN
t leaves for garnishing e S 950 . t
u ié.L?Juéldﬁk'(Lﬁéi.{ A

O | e 7 O

Method: —
m Cook milk in a pot for 30 minutes; add rice and cook until Ji-uf{;.f‘fﬁ U!IJLP'.JII.LLJJ,I?AL):’éuf"g-fyifrdl.;mﬂjuté im
fender. JJILZJﬁJEJ.m;FgLfJf@U%uf@_EE_ﬂ STy SE

* Add sugar and cook till milk thickens; add cardamoms,

rose water and condensed milk; cook for 5 minutes. Groty p- b2 ?'ﬁ-—?”dﬁd;’{ddgbﬂ Jj;é s

* Remove in a dish and allow to cool; add rabri. S/ _v':_.z.:,uiﬁﬂziw:gﬁ.{
» Garnish with pistachios and sterling silver leaves; serve.
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Paper Sandwiches

Ingredients:

Bread slices 6
Cheddar cheese {(slices) 6
Tomatoes (cut into rounds) 2

© Black pepper (crushed) 1tsp
Method:

« Lightly roll a rolling pin over slices to make them thin; toast
them in a toaster. Remove.

. Plluce a slice of cheese on one stijde of I'EIB 3 warm toasts;
place some tomatoes on top and sprinkle pepper.

s Elncedunoﬂwer slice of cheese on top Followecf Ey a slice

read.
* Press the sandwich down |iihﬂy.CuI info friangle.
« Repeat process twice to make more sandwiches.
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Sesame Seed Naans bt f

: | P
Ingredients: Jis (lr-l.'-w’;i
i’ Refined flour (sieved) 2 cups !Kz’_b:ﬂ b 6}5 ]
Sugar 1 tsp A :
Yeast 1 thsp AK U W e
e Water (lukewarm) 1 cup Sle L di;r)’rﬁ
White sesame seeds 2 thsp A3 s o
t Salt Y2 tsp - O - t
Butter 2 thsp + for brushing AL L
Y dLibedel i o U
C Method: :%J// - (
* Mix all ingredients except sesame seeds in flour and LD L5 G el ei S 2 Glasibl it i us O
Ingees e ik ! = ( 216 0L .
O hgﬁ?-d into dough; cover with wet cloth and set aside for 1 E il WSt i L b f e e
m » Make medium-size balls from dough; roll out into discs el e H,;qu;,,,éfﬁjé_}[uc_q,_@'{&,i im
and sprinkle sesame seeds on top. /,./‘3‘ " ;c; 67, b ",‘fé’c/‘;f
a R_zust naans on an iron griddle on low flame from both AL PPy b
sides.
* Brush butter on naans; remove from flame.
« Cut into pieces and serve.
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Chicken Mix Kebhabs

Ingredients:

Chicken pieces (boneless)
Potatoes (cubed)

Gram lentils (soaked)
Tomato (finely cut)

Red chilli powder

Hot spices powder
Ginger (chopped)

Gurgllic (chopped)

E

B?egudcrumbs '

Green chillies {finely cut)
Fresh coriander, fresh mint
(finely cut)

Water

Salt

Oil

Chaat masala

Fresh coriander, lemon
(cut into rounds)

Method:

1 cup
1 cup
Va cup
1

1 tsp

1 tsp

1 thsp
1 thsp
]

1 cup
4

Y2 cup altogether
1 cup
1 2 tsp

for fryin
for spriniling

for decorating

Cook chicken with water, potatoes, lentils, red chillies,
ginger, garlic, tomato, hot spices and salt in a pot fill dry.
Grind in a chopper. Remove in a bowl.

Add coriander, mint and chillies; shape into round

kebabs.

Coat kebabs first with egE, then with breadcrumbs.
Y

Heat oil in a frying pan;
sides. Remove.

kebabs golden from both

« Decorate a serving dish with fresh coriander and lemon;

place kebabs on top; sprinkle chaat masala. Serve.

masata 89 xitcuen
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Q —

K| Gram flour Bari Masala
S

O

C

i

 Mix bari ingredients in a bowl. i )
« Heat oil in a wok; drop spoonfuls of batter into it and fry dFde 2 Tufl;:!u:/r)’,_}fut‘:&lff:.ﬁu;l:zlﬁ UL L L

» When tomato is tender, add red chillies, turmeric, hot e ™5 A :
spices and salt, and cook; fry masala on high flame. LI éhfv"—-'-?ﬂ'{@ lﬁ/LJ'JU!;ﬂUJ f up:ufw-u:'wﬂ»w
» Add bariyan, potatoes and water; cook on E:n
g:::ufaes are tender.
« Garnish with coriander and chillies; serve.

Barhi ingredients:
Gram flour (sieved) % cu .
White lentil (soaked and blended) Vi CUI[:; ‘-1'7 Wdf/: >
Red chilli powder 2 tsp
'I[Iurmeric p-owdi!r } pinch 21 AL&' o g WA
ot spices powder ts f ¢ o =
Ginggr {Fingf;f cut) 2 tsE suenkif) (d-”"'lff-’i s Ok% (sl
Yeier vy w2 (Ll T sl
e QOil for frying éz_’_ﬁ_.gz J:fﬂﬁg k% (e
Masala ingredients: T O S @’/JUJ,”U#
t . er B " LK LY Sabdses® ﬁuﬁ b5
Pomioes [oacid coplEbed) 2% Sl Al | ARCpdl el
Ginger/garlic paste 2 tsp JL2 i L)l
ll' Red chilli powder Y2 tsp = . T
Turmeric powder Ya tsp KL Y NGy £2l 2 b2 ares
Hot spices powder 1 tsp - v N :
o Water 2 cups k% S Sk !
P %?lmln seeds, salt ::’:i ?fpeach it A6 N
E:feslr corii::nder, green chillies for garnishing L2 (Gl lL) DL 94
Inely cut
Ol
Ll "’rﬂ
M Method: i

bariyan golden. Remove. BEo e . : = ‘ .
. Heuroﬂ ﬂ'n a pot; fry D:inn, ginger/garlic, cumin and "U”F’f:’ J"'h‘/_:fu':@ ‘-)"J:‘-f'Lf.':jl;"rv":J J:*-JLJ?/JQ‘{ULE
tomato. CIreTAS léfﬂ-.ﬁu!)bﬂ‘(ﬁdﬁ;‘@/dﬂ?pf lgﬁlj-uf!;f

w flame till _q/ﬁf\_ﬁ’:ﬁ/dﬁﬂ'?ﬁk
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» Garnish with coriander and lemon; serve.

Potato Gram flour Cutlets

Ingredients:

Potatoes (boiled and mashed) 4
Gram flour (sieved) Va cup
Tomato (chopped) ]
Green chillies (chopped) 4
Fresh coriander (chopped) 4 cup
Cumin seeds 2 tsp
Carom seeds (crushed) Va tsp
Dried pomegranate seeds (crushed) 3 thsp
Hot spices powder Va tsp
Red chillies (crushed) 1 tsp
Coriander seeds {crushed) 1 tsp
Lemon juice 1 thsp
Egg 1

Salt 1tsp
Qil for frying

Fresh coriander, lemon
(cut info rounds)

Method:

Mix all ingredients in a bowl; shape into cutlets.
Heat oil in a frying pan; fry cutlets golden from both sides
on medium flame. Remove.

for garnishing
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Cheese Ravioli Casserole

Chicken ingredients:

Chicken breasts (boneless)
Black pepper (crushed)
Mustard paste

Lemon juice

Salt

Masala ingredients:

Onion (paste)

Tomatoes (blended), tomato ketchup
Ginger/garlic paste

Oregano, red chillies (crushed|
Lemon juice

Salt

Qil

Cheddar cheese (grated), fresh
coriander

Green chillies

Method:

2

1 tsp

1 tsp

] Ibsp
Y2 tsp

2 cup

1 cup each
2 tsp

1tsp each
2 tbsp

Y2 tsp
4 tbsp + for frying

for sprinkling
for garnishing

Cut chicken breasts into thin pieces and pound them with a

mallet.

Marinate chicken with chicken ingredients and set aside for

30 minutes.

Roll chicken pieces and hold them fast with toothpicks.
Heat oil in a pot and fry chicken on high flame until colour

changes.

Add onion and cook for a few minutes; add ginger/?urlic,
red chillies, oregano, lemon juice and salt. Cook unti

chicken is tender.

Add tomatoes and ketchup; cook for 10 minutes; remove in

a dish.

rinkle cheese and coriander on top; garnish with green

S
cﬁi llies. Serve.
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Smoked Macaroni

Ingredients:

Macaroni (boiled) 350 grams
Chicken pieces

(boneless, boiled) Y2 kg
Chicken sausages é

Garlic {chopped) 1 tsp

Red chillies {crushed) 1 tsp

Black pepper (crushed) 1 tsp
Chicken cube ]

Fresh cream 300 grams
Carrots (finely cut) 1 cup
Cabbage (finely cut) 1 cup
Capsicum (finely cut) ]

Water V2 cup

Salt 1 tsp

Qil 3 thsp

Fresh coriander, carrots

(finely cut) for garnishing
Method:

* Heat oil in a pot and fry garlic; add water, chicken cube
red chillies, pepper and salt and cook for a few minutes.

* Add all remaining ingredients except cream and remove
from Alame.

* Add cream; smoke with burning coal. Remove in a dish.

* Garnish with coriander and carrofs; serve.
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5 Potatoes with Yogurt

O Ingredients:
Potatoes V2 kg

C Yogurt (whipped) V2 kg
Milk (fresh) 1 cup

i Cumin seeds {roasted and crushed) 1 tsp
Green chillies (ground) 2 tsp
Garlic (chopped) 1 tsp
Fresh coriander (chopped) 2 tbsp
Salt 2 tsp

for frying

Tempering ingredients:

©
t oil
Y

Curry leaves 8
. Cumin seeds 1tsp
Garlic (chopped) 2 tsp

QOil for frying

* Peel and grate potatoes.

« Heat oil in a wok; fry potatoes golden. Remove.

* Whip yogurt with milk, cumin, green chillies, garlic,
coriander and salt; add potatoes.

« Heat oil in a frying pan; fry tempering ingredients golden
and pour on top of yogurt. Serve.

C
o Method:
m
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Chicken Ginger Chillies

— N Qo W X0

Ingredients:
Chicken pieces (boneless) Y2 kg -
Tomatoes [chopped) 250 grams
Yogurt (whipped) Y2 cup
Ginger/garlic paste 1 tsp
Red chilli powder 1 tsp
Cumin seeds (crushed) 2tsp
& Turmeric powder Y2 tsp
Ginger (finely cut) 4 tbsp
t Green chillies (finely cut
lengthwise) é
Water 1 cup
u Salt Va tsp
QOil V2 cup
Ginger, fresh coriander,
7 green chillies for garnishing
Method:

* Cook chicken pieces, tomatoes, yogurt, ginger/garlic,
red chillies, turmeric, cumin and salt with water in o pot
till meat is tender and dry. Remove in a dish.

* Heat oil in a frying pan; saute ginger and green chillies
and pour on top of chicken.

* Garnish with ginger, coriander and chillies; serve.
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Chicken Chatkhara

Ingredients:
Chicken pieces Y2 kg
Potatoes 4
Tamarind pulp 2 cups
Jaggery 50 grams
Rice flour V2 cup
Black pepper (crushed) Va tsp +
for sprinkling
Red chilli powder 2 tsp
Cumin seeds (roasted and crushed) 2 tsp
Dried ginger (roasted and powdered) V2 tsp
Carom seeds (roasted and crushed) 1 tsp
Cornflour (made into a paste with
water) 2 thsp
Salt 1 tsp + for
seasoning
Oil for frying

Capsicum (cut finely lenghtwise)

Method:

for garnishing
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Cut chicken pieces and potatoes lengthwise.

Coat them with rice flour, mixed wifE little salt and 2
teaspoon pepper. Set aside for a little while.

Heat oil in a wok; fry chicken and potatoes golden.
Remove in a dish.

Cook tamarind pulp, red chillies, jaggery and salt in a

saucepan; cook until jaggery melts.

Add cornflour, little at a time, till sauce thickens.

Add cumin, dried ginger and carom seeds. Pour over
dish.

Sprinkle black pepper on top; garnish with capsicum
serve with sauce.
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Bean Burritos L FAOK

— N O VW X0

Ingredients: #1 71 i
Tortillas 10 5410 % |
Onion (finely cut] 1 26L] (Jﬂljcfi'—)“-(- |
e Capsi finel 1 - 1 o e
psicum (finely cut) /2 " % - :
Garlic (chopped) 1 tsp e (dﬁdl{;l,){,/.lr |
t Black beans (boiled) 1 cup . A Ty ("’*".-:r-;'f;)d'*) | t
Jc:lupench(ﬁnel)r cut) 1 tsp Sle L (e ik e 0¥
Cream cheese 84 grams ; Food ;
u Fresh coriander (chopped) 2 thsp + for sprinkling Febd (dﬂd(hg’)_ﬁ"}: lll
Salt Y2 tsp [ 84 194
o Qil 2 thsp LLL v L i 2 (el B
AN b o
C| Method: L2010 g <4 €
« Wrap tortillas in aluminium foil and bake for 10
O|  minutes at 170° C in a pre-heated oven. Remove. _ J.. O
* Heat oil in a frying pan; add onion, capsicum, garlic, -ty S
jalapeno and salt; cook for a few minutes. i T d
m » Add black beans and cook for 10 minutes. ‘-Jg"(b;'"‘;"]0‘;]?DDCU':‘-'"”'F"Q"é""ﬁwdl”ﬁ’)"ﬁ%“f 1lm
* Add Cl:IEESE and cu_::ric_:nder; remove from Hum:e. Famiz Lo w7 p R S LS r-f B A2 og_é’l)_u‘f |
. Fl?jzk:le bean mixt in the centre of each tortilla and J:QJZ/KLL?JD?AU:'?JJ'-L.{% Es 1045310 ‘uff@
» Sprinkle coriander on top and serve. e a i ot S e B R en L W o s/
LA el
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Curry Pasta

Ingredients:

Chicken pieces (boneless) Y2 kg
Spaghetti (boiled) 2 cups
Gram flour {roasted) Ya cup
Capsicum (finely cut) 4
Curry leaves 4
Ginger/garlic paste 1 thsp
Turmeric powder 1 tsp
Paprika powder 2 tsp
Red chillies (crushed) 1 thsp
Coconut milk powder 1 cup
Water Ya cup
Salt to faste
Oil 2 tbsp
Fresh coriander, green chillies,

lemon (cut into rounds) for garnishing
Method:

» Heat oil in a pot; cook curry leaves and capsicum for a
few minutes.

« Add chicken and fry until colour changes; add ginger/
garlic and cook for a minute.

» Mix turmeric, puprikn, red chillies, gram flour and salt
in a bowl; add to pot; cook for two minutes while stirring
continuously.

» Add water mixed with coconut milk pnwder; cook on low
flame till chicken is tender.

* Place spaghetti on a serving dish and arrange chicken
on fop.

* Garnish with coriander, green chillies and lemon; serve.
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Scones

Ingredients:

Refined flour (sieved)
Sugar

Baking powder
Baking soda

Butter (unsalted)
Raisins

Sour cream

Egg
Salt

Method:

2 cups

s cup + for sprinkling
1 tsp

Va tsp

8 tbsp

2 cup

Y2 cup

]

V2 tsp

« Mix sugar, baking powder, baking soda and salt in
flour; add butter and mix with fingers till crumbly; add

raisins.

« Whip egg and cream in a separate bowl; add into
flour while stirring with a spoon continuously.
« Line a baking tray with butter paper; drop spoonfuls of

batter on it, at intervals.

« Boke in a pre-heated oven for 15 minutes at 180° C;

remove on a wire rack.
« Allow to cool and serve
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Cookies (made without eggs)

Ingredients:

Refined flour (sieved) 1 2 cups-

Vanilla custard powder V2 cup

Icing sugar V2 cup

Sugar 1 thsp

Unsalted butter 1 cup + for brushing
Milk (fresh) 3 thsp

Method:

* Beat icing sugar and butter with an electric beater.

* Add flour, milk and custard powder; whip till well
blended.

* Shape into small flat balls; coat with sugar.

* Brush butter on a baking tray; place balls at intervals
and press them down lightly with a fork.

* Bake in a pre-heated oven at 1800 C for 12 minutes;
remove on a wire rack.

* Allow to cool: serve.

% Note: Beware of over-baking as hot cookies will appear
soft but become crisper as they cool.

el 7

Ole 1% (laz (e Yo g

Jl.v S5k

dl ¥ ﬁ@ﬂdﬁJ A

£K UL T

L StBrd P
éiﬁ_.lﬂ(3 23l

3-¢.’.I/ 2
AU AP SR BSOS N
LAl AL b TN S EE e Tia S 1335 L34 slmass
éiha:_,.h‘;i_}:"?ifbf):_}ﬂ_ugdfﬁ u:u'fv'ﬂm L):ft:.;}j:
U el r’j:_ % r',r'_f.p_f_':l‘.; - ﬂ‘- = 24 d/ﬁ."_.ﬁ'le' e S

AT Ll P L S B2 4180°C

aﬁ?ﬁ;!iuiﬁL{'f@ﬂﬁ'ﬁ{Lﬁgﬁ}dﬂazﬂﬁr"Jfaff:#; w
..L,,ffé;ru_l:ﬁf

MASALA 62 KITCHEN

= s P LA =TT A AT

im




W
w
Ww
Q
S
O “
Almond Balls _, WL o
C .
i Ingredients: '+ Z1
Almonds (peeled) V2 kg K (&xd)pn,
lcing sugar 3 cups nef
© Rose water 4 thsp _ o3 Lfg”fd
Cardamom powder 2 tbsp £l U — 8/
t Almond essence 3 thsp PYSENG Fudng
Pistachios (peeled and boiled)  for garnishing ;‘ii-ufa' JH"(UL
ll' 2-53_.3' (Lﬁ%’.f;;lg’)z’%
C Method: -¢:'/ 7. W C
« Combine all ingredients in a ch ; . o s .'
O - Sxsiymillbal. Sre g desl AL gln oy, | g
* Garnish with pistachios and serve. LA
m m
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Prawn Tempura

Ingredients:
Jumbo prawns (with tail) 15

« Yeast {dissolved in water) 1 tsp
[ Refined flour (sieved) V2 cup
Salt fo taste
e Qil for frying
Chilli garlic sauce as accompaniment
C
Method:

e Mix flour, yeast, little lukewarm water and salt in a bowl;
set batter aside for 1 hour.

m . Coat prawns with batter.

* Heat oil in a wok; fry prawns golden. Remove.

* Serve with chilli garlic sauce.
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Aromatic Khichri

Ingredients:

Rice [soaked)
Yellow lentils with skin (soaked)
Ginger/garlic paste
Cinnamon
Cardamoms
6' Star anise
Green cardamoms
t Cloves
Water (hot)
ll' Salt

Clarified butter
Onion (fried)

Method:

are tender.

* Keep on dum when dry.
« Garnish with onion and serve.

¥ WWW PAKSOCIETY.COM

1 cup
1 cup
1 thsp

1 stick

RN

2 Y2 cups

to taste

1 cup

for garnishing

« Heat clarified butter in a pot; add cinnamon, both
cardamoms, star anise and cloves. Cook for a few minutes.
m . add ginger/garlic, lentils and 1 cup water; cook till lentils

* Add remaining water; add rice and salt when water boils.
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Turnip Kebabs W

— N O WV X0

Ingredients: | A
Turnips (peeled and boiled) 4 '
Brea}? slices &5m(|;ed)' ) 2 b 5K bl JWr'ﬁﬁL;j sl (Lﬂa‘-iﬂlg)rf‘b" i
Fresh coriander (finely cut V2 bunc i i N 1 ; L.
Green chillies {finely cut) 6 s o i-2 (f_ﬂg)‘judj
Onion'(ﬁnefy cut) ] i L & v, (el L Lo S
6' Tumﬂr!nd F""|p 4 tbsp L L& Jf 146 (Jﬁg’_f;l.)(,ﬁgfﬁﬁ
Hot spices powder 1 tsp . - t
bl s | ELLMGta | el el
Salt to taste &Ly b
Qil for frying l|l
ll' Tomato ketchup as accompaniment
C
C
Method: ‘it O
O) + Grind dll ingredients except oil in a chopper. | Bl 3 . |
» Shape info kebabs. BBV eI T Aot L Kt 2 m
() © Heatoil in a frying pan; fry kebabs golden from both sides; | Wt » A UGS TS e e U Ul g S S
remove. ' ,'/.;:,, , ey
* Serve with tomato ketchup. L
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Turnip Kebabs

Ingredients:

Turnips (peeled and boiled)
Bread slices (soaked)
Fresh coriander (finely cut)
Green chillies (finely cut)
Onion (finely cut)
Tamarind pulp

Hot spices powder

Egg

Salt

Qil

Tomato ketchup

Method:

4

2

Y2 bunch
6

]

4 tbsp

1 tsp

1

to taste
for Frying

as accompaniment

« Grind all ingredients except oil in a chopper.

» Shape into kebabs.

» Heat oil in a frying pan; fry kebabs golden from both sides;

remove.
* Serve with tomato ketchup.
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Pickled Turnips

Ingredients:
Turnips 4
Red chillies (crushed) 2 tbsp
Sugar 1 thsp
Mustard seeds 1 thsp
el Apple cider vinegar 1 cup
Salt 1 tsp
C
o Method:
« Peel turnips and cut into rounds; sprinkle salt on them and
set aside.
M - Boil 3 cups water with vinegar, mustard seeds, red chillies
p eg
and sugar; pour over turnips.
* Stir with a wooden spoon and store in a glass jar.
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Chicken Nuggets

Ingredients:

Chicken mince

Black pepper {crushed)

Salt

Qil

Chilli garlic sauce, French fr

Batter ingredients:
Refined flour

Cornflour
Cold water
Salt

Method:

« Mix mince, pepper and salt in a bowl.

e Shape into small nuggets.

« Mix batter ingredients in a bowl and coat nuggets with

it.

» Heat oil in a wok and fry nuggets on low flame for 5
minutes. Remove and keep aside for 10 minutes.
» Heat oil again and fry nug?rets golden.

» Serve nuggets with French

ies as accompaniments

250 grams
to taste

fo taste

for frying

2 tbsp
2 thsp
as required

to taste

ies and chilli garlic sauce.
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Raajma

Ingredients:

Kidney beans (boiled)
Onions (chopped)
Tomatoes (chopped)
Ginger/garlic (chopped)
Green chillies {finely cut)
Turmeric powder

Red chilli powder
Coriander powder

Hot spices powder
White sesame seeds
Cumin seeds

Salt

Clarified butter

Qil

Mint leaves

Method:

« Heat oil in a pot and fry cumin; add onions, green

chillies, ginger/garlic and fry.
« Add dll ingredients except c:iﬂrlﬁed butter and beans and

cook for 1 minute: add beans and little water; cook and

leave on dum.

« Garnish with mint leaves and clarified butter and serve.

1 cup
2

p

1 tsp
4

Va tsp
Va tsp

1 tsp
Va tsp

1 tsp
Va tsp
to taste
1 tsp
2 thsp
for garnishing
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C
O

[T) « Pound chicken breasts till thin with a mallet. Marinate
them with chicken ingredients and set aside for a little
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Chicken Lemon Sauce

Chicken Ingredients:

Chicken breasts 2
Black pepper [crushed) 1 tsp
Soya sauce 1tsp
Reﬁned flour 2 thsp
Salt fo taste

Batter ingredients:

Refined flour (sieved), cornflour 2 cups each
Eggs 2

Baking powder 4 tsp
Black pepper {crushed) 1 tsp
Chilli oil 3 thsp
Water (cold) 3 cups
Salt to taste
Qil for frying
Sauce ingredients:

Lemon juice 4 thsp
Lemon (finely cut) 8 slices
Sugar, honey 2 tsp each
Water 1 V2 cups

Method:

while.

* Mix batter inﬁ;edients in a bowl.

* Heat oil in a

ing pan; coat chicken with batter and fry

golden; remove in a dish and cut into pieces.
* Heat water in a saucepan to make sauce; add lemon

slices, lemon juice, honey and sugar. Cook till thick.
* Add salt; pour sauce over chicken. Serve.
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Chicken ingredients:
Chicken wings

Black pepper (crushed)
Refined flour

Cornflour

Egg

Water

Salt

Qil

Capsicum (finely cut)

Honey

Water

Tomato ketchup
Soya sauce
Lemon juice

S
C Sauce ingredients:
¢

Method:

ingredients.
from flame.

flame; remove in a dish.

¥ WWW PAKSOCIETY.COM

O . slit chicken wings on one side and collect meat o one side.
* Boil water in a pot; add wings. Cook till tender.

(M - Remove wings in a bowl and mix in remaining chicken

* Cook sauce ingredients in a frying pan fill thick. Remove

* Heat oil in a wok; fry wings golden, one by one, on medium

* Pour sauce over wings; garnish with capsicum. Serve.

Raheel Khan

Honey Chicken Wings

5

1 tsp

2 tbs

2 rbsp

Va

1 cup

fo taste

for frying

for garnishing

50 grams
4 tsp

100 grams
1 tsp

1 tsp
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Vermicelli Mithai

Ingredients:

Vermicelli (broken into small pieces) 300 grams
Condensed milk 1 cup

Desiccated coconut 2 cups + for sprinkling
Butter 2 tsp + for brushing
Milk (fresh) 2 thsp

Method:

« Heat butter in a pot and sauté vermicelli; add coconut
and cook on low flame for 5 minutes.

« Add fresh and condensed milk and keep on dum.

« Brush butter on a serving dish;remove vermicelli on it and

even out with a spoon.
« Sprinkle coconut on top and cover with aluminium foil;

freeze for V2 hour.
« Cut mithai into diamond shape and serve.
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~ OLIVE OI_I_{_

SM.'CE 1842

ACEITE DE OLyyy

VIRGEN
+EXTRA

A PRESENT FOR.

OLIVE OIL
f;hzf /1848

Good cooks,
deserve great 0il!

Ybarra Olive Oil has been carefully created

to please both, the tongue and the heart!
It contains large number of MUFA which

helps in better blood circulation, boosts
HDL cholesterol levels and reduces the risk
of heart attacks considerably! With Ybarra,
you will never have to compromise on
good taste to ensure great health!

YOUR HEALTI—I

HEALTH BENEFITS
Heart Healthy

Anti Skin Aging

Good for the Eyes
Control Diabetes
Prevents Cancer
Enhances Digestion
Control Blood Pressure
Control Liver Activity
Minimizes Clots
Restricts Stone Formation

Used in
more than
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Retains cool
for optimal
performance
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efficiency. 10% more efficient than

ENERGY
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SKIN BLEACH CREAM
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SKiN BLEACH CREAM
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Contact us on
0800-00700
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