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Kausar

BANASPATI & COOKING OILS
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ANALGESIC AND ANTEINFLAMMATORY
WITH ANTI-PYRETIC PROPERTIES

250mg Tablets, 500mg Forte Tablets,
250mg Flash Tablets, 50mg/Sml Susp
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A state-of-the-art Cardiac Hospital
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Live Healthy
keep Work Life Balance & Enjoy Lite

A public service message by Tabba Heart Institute on

World
Heart Day

AT THE HEART OF HEALTH

Celebrating 10 Glorious years of Success
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32-33 Industrial Triangle Estate, Kahuta Road, Humak, Islamabad, Pakistan,
21970  Tel +92 51 4490471-4 (4 Lines) Fax: +92 51 4491117 '
e-mail: arf@arfoods.com.pk www.arfoods.com.pk
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MASALA

TV FOOD MAG

> Masala Special
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Malai Seekh Kebabs

Ingredients:

Beef mince
Onions

Green chillies
Mint leaves
Fresh coriander

Malai

Red chilli powder
Hot spices powder
Ginger/garlic paste

Salt
Qil

Onion (rings)

Method:

2 kg

2

10

15

2 tbsp

3 tbsp

I tsp

1 tsp

1 tbsp

I tsp

for frying
for garnishing

+ Combine all ingredients in a chopper.

« Shape into long kebabs.

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

« Smoke with hot coal if desired.
* Garnish with onion; serve.

23 MASALA KITCHEN
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25 MASALA KITCHEN

Shami Kehab

Ingredients:

Beef pieces

Gram lentils (soaked)
Dried, round red chillies
Black peppercorns
Cardamoms

Cinnamon

Garlic (peeled)

Ginger

Coriander seeds

Cumin seeds

Yogurt

Fresh coriander (chopped)
Mint (chopped)

Green chillies (finely cut)
Onion (chopped)
Ginger (chopped)

Egg whites
Cornflour
Salt
Oil
Fresh coriander, Lemon,
Onion (rings)

Method:

« Cook all ingredients except egg whites, chopped and cut
greens, cornflour and yogurt in a pot till beef is tender.
» When dry, grind finely in a chopper.

V2 kg
1 cup
8

6

2

1 piece

4 cloves

1 small piece
1 tsp

1 tsp

1 tsp

1 bunch
1 bunch
4

1

1 piece
2

2 tbsp
fo taste

for frying

for garnishing

« Add remaining ingredients; shape into kebabs.

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

« Garnish with coriander, lemon and onion; serve.
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Karahi Qeema

Ingredients:
Beef mince

Onions (finely cut)
Tomatoes (finely cut)
Green chillies

Garlic

Dried, round red chillies

Curry leaves
Fenugreek seeds
Turmeric powder
Onion seeds
Ginger/garlic paste
Butter

Salt

Oil

Method:

2 kg

2

A

6

8 cloves
8

a few
a few
1tsp

1 tsp

1 thsp
Y2 cup
to taste
1 cup

* Heat oil in a wok; fry onions golden.

* Add mince, ginger/garlic, tomatoes and salt; cook fill dry.

* Add remaining ingredients except butter; fry.

» Add butter; keep on dum.
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Tikka Curry

Ingredients:

Undercut (cut into pieces) 1 kg
Yogurt (whipped) 1 cup
White vinegar 2 cup
Ginger/garlic paste 1 tbsp
Tikka masala (packaged) 2 thsp
Red chillies (crushed) 1 tsp
Black pepper (crushed) T tsp
Lemon juice 4 tbsp
Onions (finely cut) 4

Salt to taste
Qil 1 cup
Fresh coriander,

Green chillies (finely cut) for garnishing

Method:

Marinate undercut with ginger/garlic, vinegar and salt; set

aside for 1 hour.

Heat V2 oil in a pot; fry onions; remove on absorbent

paper.

Cook undercut in a frying pan till dry.
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« Add yogurt, red chillies, pepper, tikka masala and lemon
juice; cook fill tender. Remove from flame.

Heat remaining oil in a separate frying pan; pour over
undercut; cover with lid immediately. |
Remove in a bowl; garnish with coriander, fried onions
and green chillies; serve.
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" White Karahi

Ingredients:

Mutton pieces
Yogurt (whipped)

Green chillies (finely cut)
Almonds (boiled and ground)

Milk (fresh)

Fresh cream

White pepper powder
Ginger paste

Poppy seeds

(soaked and ground)
Salt

QOil

Method:

- Vacup

« Cook mutton, ginger and salt in a wok till dry.

« Add poppy seeds, oil, almonds, yogurt, green chillies and

hite r: fry lightly.
vl piopes; 770 dd milk and cream; fry; keep on

» When oil separates, a
dum.
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Rabri Kheer

Ingredients:
Rice (ground)

Milk {?rash}

Sugar

Cardamom powder
Screwpine

Rabri

Dry fruits
Compote, Almonds,
Pistachios (finely cut)

Method:

1 cup
1 litre
1 cup
V2 tsp
3 drops

250 grams
1 cup

for garnishing

« Heat milk in a pot; add sugar; cook ill sugar dissolves.
« Add rice; cook on low flame till tender.
« Add cardamom and dry fruits; cook till thick; dish out.

« Add rabri and screwpine; garnish with compote, almonds

and pistachios.
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- Ganic Roastet Beef

Ingredients:
Undercut (whole) - 2kg
Lemon juice Vs cup
White vinegar 1 cu
Garlic 15 cloves
Black pepper (crushed) 2 tsp
Butter 3 fbsp
Lahori salt to taste
Lettuce leaves for decoration
Method:

« Pierce holes in undercut with a knife; stuff a clove of garlic
in each hole.

* Mix all ingredients except butter in a bowl; marinate
undercut with it; refrigerate at least overnight.
e Steam undercut in a steamer for 30 minutes; place on an

oven tray and apply butter on it.
« Bake in a pre-heated oven at 200° C for 15 minutes; dish

ouft.
« Decorate dish with lettuce; cut undercut into thin slices;

serve.

Lo ao00)) BRONEINESIBRARY

RSPK.PAKSOCIETY.COM ORI

. 2 4
__..a?_«:k'“}_u_ﬁxb

TAVA

J-r.':". ._*J:,I:I._-_.-;E
Sl Kt
dlet Sra

15 ot

sﬁr*ri 3 hr?’ Uﬂf
jli.._..w‘? n.-ﬁdj.“f”
L Z sl

ZJ}

312 L Lt s S D sa S 6 A 4 200k
=Ll ﬁ*ﬁﬁ{ -.‘;/:rﬁh.ﬂ;_f;ﬂru:i_k; _g*'li{égu’ﬂlih_uﬂj
r.'_.ﬁd/dn Lé;_,_'_‘f(‘.'f'l_ﬂ:.-«-jﬂ L,J-'-'_r::"l.#‘:: .-'_.l..q_,_':.'ré:u: L/if-
jifbﬁ.ﬁ.‘-—-’ !L;Eﬂ’ﬂ“Cu‘f ;:Ju*r/";. .j:'_";.'.:..L.L,,_r_JEJc)"iH =i
SN FE L L o0 e Uil FIU6 U

ol




Khvber Dum Goshi

Ingredients:

Mutton pieces (big) 700 grams
Potatoes (thick wedges) Y2 cup
Animal fat 250 grams
Onions (chopped) 2

Garlic (chop ped} 2 tbsp
Black pepper (crushed) 1 tsp
Turmeric 1 thsp
Cinnamon e shcks
Butter V2 cup
Whole-wheat dough 400 grams
Water T cup

Salt to taste

Qil 5 tbsp
Fresh coriander (finely cut)  for sprinkling
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Method:

« Fry mutton with oil, onions, garlic, pepper, turmeric,

cinnamon and salt in a pot.

. r a wide-necked pot with butter, potatoes and fat;

add mutton and water on top.
» Seal the lid on the pot with dough.

* Cook on low flame till tender; dtsh out.
« Sprinkle coriander on top; serve.
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Muttea with Onions4ad Olives

Ingredients:

Mutton pieces 2 kg
Onions (finely cut) 4
Yogurt 250 grams
Green chillies (chopped) 10
Ginger/garlic (chopped). = 2 ibsp
Nutmeg and mace Vaitsp
Cloves 3
Cardamoms 4
Cinnamon A sticks
Bay leaves 3
Dried, round red chillies 10
Black peppercorns 1 tsp
Green olives V2 cup
Water 1 cup
Salt to taste
Qil s cup
Method:

Fry cinnamon, cloves, nutmeg and mace, cardamoms,

red chillies, bay leaves and peppercorns in cil in a pot.

* Add mutton, ginger/garlic and yogurt; cook for 5
minutes.

* Add water; cook till tender.

+ Add onion, green chillies, olives and salt; cook fill oil
separates; serve hot.
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12 Masala Beef

Ingredients:

Beef (with bone) Y2 kg
Garlic paste 1 thsp
Tomatoes (chopped) _ r & 4
Tamarind pulp Y2 cup
Mustard seeds Va tsp
Green chillies (whole) 5
*Twelve masalas (ground) 3 thsp
Water 1 cup
Salt to taste
Qil 3 thsp
Fresh coriander for garnishing
Method:

* Heat oil in a pot; fry garlic and mustard seeds.

* Add beef; fry till colour changes; add tomatoes.

* When tomatoes have softened add 12 masalas and salt.

* Add water; cook till beef is tender; add green chillies and
tamarind; dish out.

* Garnish with coriander: serve.

* Fry 4 tbsp desiccated coconut, 1 tsp coriander seeds, 1
onion, 4 cloves garlic, 1-inch piece ginger, 6 dried,
round red chillies, 1 tsp black peppercorns, 1 tsp
turmeric, 4 curry leaves, Y2 tsp cumin seeds, 2 tsp
fenugreek seeds and V2 tsp carom seeds in a frying pan
and grind in a chopper.
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Kibbeh Akras
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Ingredients:

Beef mince 5 kg
Onion (chopped) ]
Garlic (chopped) 5 eloves
Corn 1 eup
Black pepper (crushed) V2 tsp
Red chillies (crushed) 1 tbsp
Egg ]
Breadcrumbs 3 tbsp
All spice powder I tsp
Salt to taste
Olive oil 21ts

Qil for Eying

for decoration
as accompaniment

Tomato, Raddish, Cucumber
Chilli garlic sauce

Method:

* Heat oil in a pot; fry onion golden.
» Fry % mince in it; add corn, pepper, all spice, red
chillies and salt; cook il dry.

* Combine remaining mince, gnrln:, egg, breadcrumbs,
olive oil and salt in a chop

* Rub with oil on pnlm s.pre-ud ||H'Ia chopped mince on it
and place cooked mince inside; shape into kibbeh;
repeat process using remaining mince.

* Heat oil in a frying pan; fry kibbeh golden on low flame.

* Decorate a serving dish with tomato, raddish and
cucumber; place kibbeh on it; serve with chill garlic
sauce.
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Brain Kebahs

ingredients:

Beef mince (ground finely)
Beef brain

Ginger/garlic paste

Black pepper (crushed)
Red chillies (crushed)
Coriander seeds (crushed)
Cumin seeds (crushed)
Turmeric powder

Hot spices powder

Fresh coriander (chopped)
Green chillies (chopped)
Eggs (beaten)
Breadcrumbs

Salt

oil

Lettuce leaves, Tomato, Lemon (slices)

Method:

300 grams
2
1 tbsp
Va tsp
1 thsp
V2 tsp
Va tsp
1 tsp
Va2 tsp
Y2 bunch
4
2
Y2 cup
E h:F:ste
r frying
for decorating

» Bring mince fo boil; clean brain; cut info small pieces.
« Mix all ingredients except egg and breadcrumbs in a

bowl; shape into kebabs.

* Coat kebabs first with eggs, then with breadcrumbs.
» Heat oil in a frying pan; fry kebabs golden from both

sides.

« Decorate a dish with lettuce, tomato and lemon; place

kebabs on it; serve.
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Foil chops

Ingredients:

Mutton chops

Black pepper (crushed)
Hot spices powder
Ginger/garlic paste
Green chilli paste

White vinegar

Carrot (cubed and boiled)
Potato (cubed and boiled)
Peas (boiled)

Yogurt (whipped)

Chaat masala
Tomato ketchup
Water

Salt

Qil

Method:

V2 kg
2 tsp
Y2 tsp
1 tsp
1 tsp
2 thsp
]

1

Y2 cup
4 tbsp
Y2 tsp

" 2tbsp -

1 cup
14 1'5-}3
2 tbsp

Marinate chops with ¥z pepper, hot spices, ginger/garlic
paste, green chillies, vinegar and salt; set aside for 2 hour.
Heat oil in pot; add water and chops; cook till tender.

« Mix chaat masala, remaining pepper and salt in yogurt.

Cut aluminum foil into square pieces; put little yogurt, mixed

vegetables and 1 chop

15 minutes
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Darbari Mution

Ingredients:

Mutton

Onion (finely cut)
Kashmiri red chillies (ground)
Hot spices powder

White sesame seeds
Poppy seeds (ground)
Cashews (ground)

Green chillies (finely cut)
Fresh coriander (chopped)
Tomato puree
Ginger/garlic paste
Yogurt

Whole dried milk

Water

Salt

Clarified butter

Spring onion, Cucumber

Method:

1 cup
for garnishing

Heat claritied butter in a pot; fry onions golden.
Add red chillies, ginger/garlic, tomato puree, hot spices and

salt; fry.

Add sesame seeds, poppy seeds, water and mutton; cook fill

meat is tender.

Add cashews, dried milk, yogurt, coriander and green chillies;

on dum.

Garnish with spring onion and cucumber; serve.

WWW.PAKSOCIETY.COM QONUNIRIUETRNRY
RSPK.PAKSOCIETY.COM

EORIEAKISTAN

w170

Sl L (JHL;{—;JI:)J!:;
w6(nee IS

Ao g e Sing
LKL S
6 UG (B
248 (Lﬁ-:';)ﬁf
Jﬁ4{{jﬂ{-£‘-‘l:)ﬁfdﬁ
&L W2 nl )l
&L W2 Sums s\t
KL ol Tl
Vet o
d_L-,V; L-’{
Bt o

A V| L
Sl S
2L L2 S

- :_‘,‘;‘/}

Ut U ot oy S £ S SE 2

=2 d,';, VETA LA Lo L-lf‘["f Wz I
Ul Lios 1 (5 L5 W Jr_.u_’lg EX 2S00
Y e il Sn a2 Sty o [ 2dag 3 s
SN

¥ pAKSOCIETY1 f PAKSOCIE



Thai Green Handi

Ingredients:

g}ickm} pie:lces (boneless)
inger/garlic paste
Yﬂgﬁiﬂ {whippzc:ﬂ

Fresh cream

Thai green curry paste
Hot spices powder

Curry leaves

Onion (boiled and blended)
Butter

Water

Salt

Oil

Method:

paste ill light golden.

tender.

a2 kg
1 tsp
2 cup
300 grams + for garnishin
3 thsp R (i
Y2 tsp
15
1
96 grams
Y2 cup
V2 tsp
Va cup

Heat oil in a pot; fry onion, ginger/garlic and green curry

Add chicken, hot spices, curry leaves, water and salt; cook fill

* Add yoghurt and cream; fry; add butter; dish out.

* Garnish with cream; serve.
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Rajastani Mution

Ingredients:
Mutton pieces
Onions (finely cut)
Ginger/garlic paste
Coriander powder

Cumin p-nwcler

Red chilli
Yogurt (w lpped]

Turrnerlc

Fresh coriander,
Green chillies (finely cut)

Method:

Heat oil in pot; fry mutton with onions, ginger/garlic,

¥ kg
2

1 thsp
1 tsp

Va tsp
1 Vatsp |

| cup
Va tsp

Va tsp
1 cup

1 tsp
Va cup

for garnishing

coriander, cumin, red chillies, turmeric and salt.

Add water: cook hll tender.

Add yogurt; fry; add hot spices; cook for a few minutes.

Garnish with coriander and green chillies; serve.
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' Honey and Saffron Chops

Ingredients:

Mutton cheps
Ginger/garlic paste
Elﬂ»’i pepper (crushed)
Black pepper powder
Red chillies (crushed)
Yogurt

Lemon |uice

Cumin seeds

Water

Salt

Oil

Ingredients for sauce:

Honey

Saffron
White vinegar

Black pepper powder
Mint leaves

Qil
French fries

Method:

Marinate chops with ginger/garlic, crushed tfnd powdered
pepper, red chillies, lemon juice, yogurt, cumin and salt; set

aside for V2 hour.
Cook chops with water fill tender.

In separate pot
with hot coal if desired.

Cook sauce ingredients in a saucepan for 5 minutes; pour

over chops; dish out.
Serve with french fries.

48 MASALA KITCHEN

heat oil and fry chops for 5 min

1 V2 cup
to taste
i cup

3 thsp
1 pinch
3 thsp
1 tsp

1 thsp
Va cup

as accompaniment
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Rava Barfi

Ingredients:

Semolina 250 grams

Water 1 cup

Sugar 250 grams

Desiccated coconut 50 grams

Green cardamom powder 1 tsp

Clarified butter 125 grams + for brushing
Almonds, Pistachios (finely cut]  for sprinkling

Method: g
+ Heat clarified butter in a wok; cook semolina on low flame fill

golden; remove from flame.

« In a separate wok, heat water; add sugar; cook till thick and
sticky.

. Ad::';.emuﬁnu, coconut and cardamom; cook while stirring
continuously till the mixture separates from the edges.

« Spread out on a greased tray; level with a spoon.

* Sprinkle almonds and pistachios on top; cut into square

pieces. |

1/ 250 Gr

St di

1S 250 Tx

1) 50 J il

¥l Gudddns

Lo Sgrp S 125 4

LLL (e nl L)Zpil

:._,!}'

L

mbfb; £ T..ﬁdf{é AT ;'f St
L 2 IMERL S YL SIS s Sy,
T nZ e £ SIEWAS A Er L UL
Lol Wy 2 FEe AL e §1S
Sk Jd/é,.ulu!}f E".;'r'i:l_...;u’f-;{:ﬂlﬁ ini i

49 i ASALA KITCHEN R TR

WWW.PAKSOCIETY.COM

RSPK.PAKSOCIETY.COM {XOIR{VIRNEN

¥ pAKSOCIETY1 f PAKSOCIE




Chocolaie Hazelnut Mousse

Ingredients: '

Fresh cream 2 cups + for garnishing
Egg yolks 4

Sugar V2 cup

Water 2 tbsp

Hazelnut essence ¥ tsp

Corn syrup 3 tbsp

Chocoﬁ:ﬂe hazelnut spread 3 thsp

Chocolate (melted) 196 grams
Method:

Beat cream with an electric beater till stiff; refrigerate.

Beat yolks with an eleciric beater till they double in volume;
add essence.

Cook sugar, water and corn syrup in a saucepan fill sugar
dissolves; add to egg yolks while beating with electric beater.
Add melted chocolate and hazelnut spread in cream; mix well
with beater.

» Add egg mixture; mix well with beater.

Fill mixture in a piping bag; squeeze into small bowls;
refrigerate.
Garnish with cream: serve.
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Oriental Kebabs

Ingredientis:

Beef mince

Lamb mince
Onien (finely cut)
Mint (chopped)
Parsley (chopped)
Hot spices powder
Black pepper (crushed)
Lemon juice

Salt

Eggs

Oil

Fresh coriander, Onion (fried)

Method:

Va kg

Va ka

¥2 cup

V4 cup

/a cup

1 tbsp

2 thsp

a few drops
I tsp

2

for frying
for sprinkling

« Mix all ingredients thoroughly in a bowl.
« Shape into long kebabs.

» Heat oil in a frying f.'ﬂ_.'ln'
i

e Smoke with hot coa

« Sprinkle coriander and onion on kebabs; serve.

fry kebabs golden; remove.

€35l
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' Meathall Curry

Ingredients:

Meatball Ingredients:
Mutton pieces (boneless)
Ovicerithodped)

Green chillies (finely cut)
Gram flour Irnusfe:ﬂ

Eg

Red chilli powder

Hot spices powder
Ginger (grated)

Salt

Curry Ingredients:

Onion (chopped)
Tomato (chopped)
Turmeric powder
Hot spices powder
Garlic paste
Ginger paste
Red chilli poldier

Fresh coriander (chopped)
S-u:f

Oi

[ R R R ey
TS
5

FE3EY

@
0

4 tbsp

Green chillies, Fresh coriander for gamishing

Method:

« Combine meatball ingredients in a chopper; shape into

meatballs.

Fry onion ﬁnlden in a pot; add coriander, turmeric, hot

spices, ga

ic, ginger, tomato, red chillies and salt; cook
few minutes.

* Carefully place meatballs in the pot; cook till oil

separates; dish out.

* Garnish with green chillies and coriander.
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Ingredients:

Mutton pieces 900 grams - X
Rice (soaked 400 grums
Eniuns (Finely cut) 5 el 2
Hot spices powder 21s ,
Driej? round red chillies & 2 djhg (mgﬁ"ghﬂﬁ ( S 900 = £
Cashew nuts 80 grams éLLLﬂ-S -.J:.!I:}':JI,HL;I 7 .
Poppy seeds 40 grams ; 4 ....E'f GorE5s ¢/ 400 (r__v:&)i_)sl;
Cloves 2 s ki § « L 50 j

: w45 (G0l )L
Cinnamon 2 pieces £l W2 J;.Fu.r‘.i. " D38 he
Green cardamoms 3 ' : - &Lepr L’“’!"ﬁf: &
Green chillies 6 *J G LR w6 S ulf b
Mint (chopped) 1 bunch JLe3%4 de'f . '
Ginger/garlic paste 3 tsp il 4 /80 £
Yogurt (whipped) 1 cup 2 & ¥, .S a0 7
Lemon juice 2 thsp Sl g f 4 =
Saffron (socked) 2 pinches 2ot ; "'w.." K 42 Y
Hot water 3 2 cups T3 S o Fr 2
Salt to taste & e b » UIA!
gtllriﬁed butter 1 ;'.:I;.lp AL oyl 143 UL idss

[ S tosp
Eggs (boiled and cut) for garnishing 150 Srds
Method: ,

« Blend red chillies, cashews, poppy seeds and Sy
Elinger/gudic in a blender.

* Heat clarified butter in a pot; fry blended masala; add & U~ L{ —uijfubgdxﬂf-ﬂﬁwﬁful? KU UZJy
mutton, yogurt, onion, Y2 hot spices and salt; cook ill fat Dl ey S AL i &
fggrfies. h ol . i"’ b 5k o 24 uﬂﬁ}w'ﬁwﬁﬁ'f

" cup hot water; cook till mutton is tender. 2 =2 e ¢ gy o e g

* Heat oil in a separate pot; fry cloves, cardamoms and s iy JL’LE&r:f'UL;-QL.f é:ﬁ_;{' Hﬁ'..d*ﬁl'
iﬁﬁumnn; add rice and fry. J’kdﬁ""”’fug ”'Uﬁq-ﬁfrfd&mﬂ':-u: g F
e green chillies, remaining water and salt; cook il Jn B U':ﬁ-'!'dk KNS AR p 1

* Spread rice in a dish; mix in mint and remaining hot JJE-«J-’-[U-JL-Mrfdi_-ﬂ*-':.ﬂ;’{dbslu;u_-::’._,djiu:-"i
spices. _ 1 JL:JI u"’}“’ B 2 :'f' EUibY

. Lu}rer a I:"E pql- WIth 1!"2 ri:ﬂ‘; ﬂdd a |ﬂyEr nf‘ mUHﬂ'n; : .,.' U= SR 'Uf L ;uf Lfr.djkr'z
drizzle lemon |uice on top. S ady rifJ)warJ;;IJ g7l Ut

* Layer remaining rice on top; sprinkle saffron; keep on - _ B y

um., . - e u:.?i;!"q,_,'f-'l'ﬂ
+ Dish out; garnish with eggs.
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Chow mein Neodies N W
Ingredients: 300 (LnZ AOHEE S,
Egg noodles (boiled) 100 grams KL Jadri sl
Chicken breasts (cut lengthwise) 300 grams z A r'_., D
White sesame seeds (roasted) 1 thsp S99V A
Soya sauce 2 tbsp AR Y ;:'-Lf(ﬁ:ﬂ.g
Hot spices powder 1 tsp o :
Chilli sauce 1 tsp H e A balt e
Cornflour 1 thsp ELPNEC o) 4
guesicum'[finfgy 1:Iut] ) ; e f (S L)E M
pring onion (finely cu 4 cup 1 ‘ ,
Light soy sauce 2 tbsp Ok Vs (Grditdr
Black pepper (crushed) Va tsp &L 2 Tl
Qil 3 thsp e 6 i
, LOF KL & d€dnd
Fresh coriander (chopped) for sprinklin ey
ELLE e
Method:
* Marinate chicken with ¥2 soya sauce, hot spices and o
chilli sauce; set aside for a litle while. i S
+ Coat chicken with cornflour. p 5.2 : :
* Heat oil in a wok; fry chicken golden; remove. ﬁ'J_.":'{ ’ d”‘ﬂt"rb"k a12 L‘Tj JL""F%?& &
« Add all remaining ingredients except noodles in wok; S g S /S S o LB
;Tk for a few minutes; add noodles and chicken; dish Foseiz Sz §L Bk 2 S AJESS
. Spl:ink!e coriander; serve. SR st B3 po RO RIS BIA L
- Y.
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Pot Chaps

Ingredients:

Mutton chops 2 kg
Potatoes (peeled and

cut lengthwise into 4) 2
Raw papaya paste 2 thsp
Brown sugar 2 tbsp
Soya sauce 1 thbsp
White vinegar 1 thsp
Red chillies (crushed) 1 isp
Red chilli powder 1 tsp
Garlic (chopped) 1 tsp
Ginger (chopped) 2 tbsp
Tomato ketchup V2 cup
Water Ya cup
Salt V2 tsp
Oil 4 tbsp
Red chutney as accompaniment
Method:

« Apply papaya on chops; set aside.

Cook rema

m L -

ining ingredients except pofatoes in a

saucepan till thick. _ _

Remove some masala and set aside; coat chops with

remaining masala. _
chops in a pot with the lid on, on low flame fill half

CoO

Brush ré.-muining masala on chops; add potatoes; cook
till chops are tender; dish out.

» Serve with red chutney.

‘ MASALA KITCHEN
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Oaimeal and-Mince Loai

Ingredients:
Beef mince
Oatmeal (cut)

Egg
Milk (fresh)

Onion (chopped)
Mustard

Black pepper (crushed)

Red chillies (crushed)

Garlic (chopped)
Hot spices powder

Chilli sauce
Salt

Method:

300 grams
| cup

|

V2 cup

1

Yalsp

Vatsp
%2 tsp
2 tsp
'V tsp
V2 cup
1 tsp

« Mix all ingredients in a bowl except chilli sauce.

« Brush oil on a loaf pan; place mince in it; bake in @
pre-heated oven at 180°C for 35 minutes.

» Brush chilli sauce on top of loaf; bake for 10 more

minutes. Remove from pan and serve.
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Chgese Patathay
Dough Ingredichi€:

B

Refined flour (sifted) Y4 cup
Whole-wheat four (sifted) % cup
- Salt to taste
Oil 2 tsp+ for frying
Filling Ingredienfs:
Cottage cheese{grated) 1 V2 cups
Fresh coriander (chopped) 2 tbsp
Green chillies (chopped) 1 tsp
Red chilli powder I tsp
Dried raw mango powder T tsp
Salt to taste
Method:

« Knead dough ingredients with lukewarm water into a
dough; divide into 4 balls.

« Mix filling ingredients in a bowl; divide into 4 portions.

« Lightly roll out balls; place a portion of filling in the
centre of each; re-shape into balls.

« Roll out info discs. y

« Fry parathay golden from both sides while applying oil
on an iron griddle; remove. '

« Cut into pieces; serve.
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Mutton Liver

Ingredients:

Mutton liver (small pieces)
Green chillies (large, whole)
Fresh coriander [ciupped}-
Tomatoes {cll‘\upped] '
Ginger/garlic paste
Yogurt (whipped)

Hot spices powder

Cumin seeds

Mustard seeds

Red chillies {crushed)

Lemon juice

Salt

Qil

Method:
» Heat oil in a pot; fry ginger/garlic.

Add red chillies, cumin, tomatoes, yogurt, mustard seeds

and salt; fry on high flame.

1 kg

4

Y2 bunch
250 grams
1 thsp

250 grams
1 tsp

1 tsp

1 tsp

1 tbsp

4 tbsp

to taste

Y2 cup

» Add liver and green chillies; fry on high flame till dry.
* Add hot spices, coriander and lemon juice; dish out.
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Dum Mince

Ingredients:

Beef mince

Onions (chopped)
Green chillies (whole)
Raw mango (chopped)
Tomatoes (chopped)
Red chillies (crushed)
Turmeric powder
Fennel seeds (roasted)
Ginger/garlic paste
Hot spices powder
Coriander powder
Fresh coriander (chopped)
Salt

Oil

Tomato (slices), mint, lemon (slices)

Method:

+ Cook mince in a pot with turmeric, red chillies, tomatoes,
fennel, ginger/garlic, coriander, hot spices and salt ill dry.

Add fresh coriander; remove from flame.

2 kg

375 grams
10

1

250 grams
1 tsp

1 1sp

2 thsp

1 tbsp

1 tsp

2ts

1 bEnch

1 tsp

Y2 cup

for garnishing

Heat il in a frying pan; fry onions golden; add and fry

mango and green chillies; place over mince.
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Smoke mince with a hot piece of coal; dish out.
Garnish with tomato, mint and lemon; serve.
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Gola Kebabs

Ingredients:

Ssef mince

Onicns (fhad)

Sogs

Ginger/garlic paste

Hot spices powder

Yogurt

Desiccoted coconut
Nutmag and mace powder
Row popaya paste

Green chillies

Scit

Qil

Cnicn, Tomato, Fresh coriander

Method:

. Combine all ingredients in a chopper.
» Shepe into balls.
+ Heat cil in o wok; fry balls golden.

1 kg

375 grams
2

1 thsp

2 tsp

4 tbsp

4 tbsp

1 tsp
2 tbsp
4

1 tsp

as required
for decoration

. Decorate a dish with onion, tomato and coriander; place

gola kebabs on it; serve.
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Roasied Leg of Lamb

Ingredients:

Leg of lamb ]

Black pepper powder 1tsp

Chaat masala 1 tsp

Hot spices powder 1 tsp
Mustard paste | 1 thsp

Red chillies crushed 1 thsp
Ginger/garlic paste 1 thsp

Raw papaya paste 1 thsp

Chilli sauce, Cumin seeds 2 tbsp each
Lemon juice 4 thbsp

Salt fo taste

Oil 5 tbsp
Tomato, Mint, Lemon (slices) for decoration
Fresh coriander (chopped) for sprinkling
Method:

+ Mix all ingredients except leg of lamb in a bowl.
» Make long slits on lamb with a knife; marinate it with
mixed masalo; refrigerate at least overnight.

« Cook lamb in a large-bottomed pot on low heat, till tender.

*  When tender, fry lamb; dish out.
* Decorate dish with tomato, mint and lemon; sprinkle
coriander on lamb; serve.
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Saloni Biryani

Qorma Ingredients:

Chicken pieces (boneless)
Tomatoes (chopped)
Black cumin seeds
Dried plums

Green cardamoms
Black peppercorns
Ginger/garlic paste
Onions (finely cut)

Red chilli powder
Turmeric powder
Coriander powder
Green chillies (whole)
Mint (finely cut)

Salt

Qil

Tomato, Fresh coriander

Rice Ingredients:

Rice [soaked)
Cumin seeds, Salt
Water

Qil

Method:

V2 k

Y2 kg

1 tsp

100 grams
4

2 tsp

1 tbsp

2

21isp

1 tsp

1tsp

6

1 bunch

1 tsp

Y2 cup

for garnishing

V2 kg

1 tsp each
2 V2 cups
4 thsp

* Heat oil in a pot; fry onions golden.
* Add all gorma ingredients except mint; cook for 20

minutes; remove from Hame.

* Heat oil in a separate pot; fry cumin; add rice, water and

salt; parboil.

* Keep rice on dum; make a hollow in the centre; place
gorma and mint in it; keep on dum.
* Dish out; garnish with tomato and coriander.
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Small Kebhahs

Ingredients:

Beef pieces V2 kg
Spring onions 250 grams
Eggs 2

Green chillies - 4

Dried, round red chillies 4

Chaat masala 1 tsp
Ginger/garlic paste 1 thsp
Cumin seeds | 2tsp
Coriander seeds 2 tsp
Salt Vatsp
Oil for frying

Lettuce leaves, tomato (sliced) for decoration

Method:

Grind beef finely in a chopper.

Add all ingredients except eggs; grind for 1 minute.
Add eggs; shape into small kegbc:bs*

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

Decorate a dish with lettuce and tomato; place kebabs on
it; serve. -
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Ice Cream and Jelly Custard

Ingredients:
Vanilla ice cream V2 litre
Milk (fresh) V2 litre
Vanilla custard powder
(dissolved in water) 2 tbsp
Sugar Y2 cup
Condescended milk 2 cup
Bananas (finely cut) 4
Vermicelli (crumbled) 1 cup
Fresh cream 1 cup
Pineapple pieces 1 cup
Strawberries (finely cut) 1 cup
Green jelly crystals 300 grams
Red jelly crystals 300 grams
Vanilla essence V2 tsp
Banana, Pineapple (slices) for garnishing
Method:

« Cook vermicelli in milk on low flame.

+ When vermicelli softens, add sugar and custard paste;
allow to cool.

« Prepare jellies separately; allow fo set; cut into pieces.

*  With an eleciric beater, beat cream, condescended milk
and essence in a bowl..

« Layer bananas, strawberries, pineapples, ice cream,
custard and cream in a serving dish.

« Garnish with jellies, banana and pineapple; serve chilled.
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Tandoori Boti

Ingredients:

Mutton pieces
Ginger/garlic paste
Yogurt

Turmeric powder
Red chilli powder
Red chillies (crushed)

Hot spices powder

Cumin seeds (crushed)

Coriander seeds (crushed)

Nutmeg

Saffron

Lemon juice

Raw pa paste

Black P;:F}:' (crushed)
Salt

Qil

Onion, Capsicum, Tomato

Method:

V2 kg

1 tsp
2 cup
2 tsp
Y2 tsp
V2 tsp
Y2 tsp
Va2 tsp
Y2 tsp

1 pinch
1 pinch
2 tbsp
1 thsp
Y2 tsp
to taste
1 tbsp

for garnishing

* Marinate mutton with all ingredients; set aside for at least

5 hours.

* Remove mutton in a baking tray; bake in a pre-heated
oven at 150° C for 25 m:nuies remove.

* Serve with onion, capsicum and fomato.
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Masala Boti &y S e

- el 71

Ingredients: - W e s
Beef V2 kg F £14 =Sl ¥
Onion {{Fri::d] 0 % . 42 (L'jﬁ!.;'-)}k.
Yogurt (whippe < £ By
Bi:::?:k pepper (crushed) 1tsp St (3= )‘-f_
Cumin seeds (roasted) 2tsp gﬁ'L k._.f! & fd E‘Jﬂdr
Ginger/garlic paste %Eﬁ .{_v , D /At

5 <
TREL'?ET"ﬂrE““E 2 i‘bs:; 2Lz |12 Lshrtinly
Green chillies (blended) 4 itI::Fr‘e é i F_:&Ef'ﬂ;’
| to tas , .

E)czlt 2 thsp | &L W2 WL
Chaat masala for sprinkling &L Vg (Qees? B0
b T Y
&L W2 S
2LZLZ pr o
o

Method: g8
» Marinate beef with papaya and salt; refrigerate overnight. | SIS bt L L s L1 L O g """':/
* Heat oil in a wok; fry ginger/garlic. ' +|.‘ZI('I.?JL:—ﬁﬁ:w\,ﬁJLJHJ:fd-JL;rfJb’:
» Add all ingredients except beef; cook for a few minutes. | Py 21 A et A G Enis SIS
« Add beef; cook on |nw?ﬁ:me till tender. a4 UL "-*4':"' LY T
« Smoke with hot coal; dish out; sprinkle chaat masala on | f_f;f)w.:.kﬂldfﬁuﬁg},ﬂ_:riE'é.f:-'-d:g
fop; serve. | S
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Bihari Qeema

Ingredients:

Mufton mince

Onions (finely cut)
Yogurt

Lemon juice

Green chillies (finely cut)
Cardamoms

Dried, round red chillies
Green cardamoms
Coriander seeds

Cumin seeds

Black chickpeas
Ginger/garlic paste

Salt

Bihari masala (packaged)

Qil
Mint leaves

Method:

Va kg
2
1 cup

2 thsp

S

2

3

o

| tsp

1 tsp

1 thsp

1 thsp

to taste
1 thsp

'a cup
for garnishing

* Grind red chillies, coriander, cumin, both cardamoms and

chickpeas in a grinder.
* Heat oil in a pot;

* Bihari masa

cook till dry.

onions; remove.
* In the same Fut, add mince, ginger/garlic, ground masala,
a, yogurt, lemon juice, green chillies and salt;

* Dish out; garnish with mint and fried onions.
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Kunna

Ingredients:
Mufton pieces

Ginger/qarlic paste

Red chilli powder

Yogurt

Cumin seeds, Fennﬁlédﬁeecxls
Black pepper (crushed)
Dried gingP:: powder
Cardamoms

Cloves, Nutmeg, Mace
Onion (finely cut)

Refined flour (made into paste with water)
Salt

oil

Green chillies, Ginger,
Lemon (slices)

Method:

1 Vakg

6 thsp

4 ts

4 1bpsp

2 tbsp each
2 tbsp

2 thsp

2

1 tbsp each
1

6 thsp

1 tsp

Y2 cup

for garnishing

* Grind finely cumin, fennel, pepper, dried ginger,
cardamoms, cloves, nutmeg and mace in a grinder.

« Heat oil in a pot; fry mutton, ginger/garlic, red chillies,
4 tbsp ground masala and salt for a few minutes.

» Add yogurt; cook while stirring till masala dries.

« Add water: cook till mutton is tender; add more water and

flour paste while stirring continuously.

* Heat oil in a frying pan; fry onion; add to pot.
* Garnish with green chillies, ginger and lemon; serve.
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Achari Green Mutton

Ingredients:

Mutton pieces

Green chillies (finely cut)
Hot spices powder, Coriander powder
Yogurt, Water

Salt

Fresh coriander (chopped)
Qil

Paste Ingredienis:
Onions

Green chi"hi-,-s
Ginger/garlic paste

Fr&i coriander (chopped)

Achari Masala Ingredients:
Fennel seeds, Cumin seeds

Mustard seeds, Onion seeds

Fenugreek seeds

Tempering Ingredients:
Mustard seeds, Onion seeds

Curry leaves

Qil
Method:

* Crush achari masala ingredients.
* Blend paste ingredients in a blender.
+ Blend yogurt and fresh coriander together.

* Heat oil in a pot: fry achari masala and green chillies for 2

minutes.
* Add paste; cook till onions are golden.

« Add mutton, hot spices, coriander, water and salt; cook for

15 minutes.
* Add blended yogurt; bring to boil.

V2 kg

2

1 tsp each
1 cup each
1 tsp

V2 cup

Y2 cup

.
8
1 tbsp
3 thsp

1 tsp each
% tsp each
Va tsp

Y2 tsp each
20
Va cup

* Fry tempering ingredients in a frying pan; pour over

mutton: serve hot.
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ice Cream Date Calke

Ingredients:

Bananas (finely cut)
Sponge cake (rectangular) 1(11b)

Dates (de-seeded) 170 grams

Vanilla ice cream 1 litre

Cocoa powder for sprinkling
Method:

* Line a loaf mould with butter paper.

* Cut cake lengthwise from the centre; place the bottom half
in the mould.

* Blend bananas till creamy in a blender; remove in a bowl;
add ice cream and dates.

» Spread over cake; level with a spoon; sprinkle cocoa
powder on to

* Place the top EuFF of cake over it; cover with aluminium foil
and deep freeze for at least 8 hours.

* Remove cake onto a plate; cut into pieces; serve.
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Chocolate Cherry Triile SN ekl

Ingredients: 17
Chocolate cake (cut into pieces) 1 (1lb) : ;
Fruit syrup Y2 cup Ayl )2 LF
Fresh cream 1 cup _ Jle s e
Chocolate syrup, Cherries for garnishing S £t
Pudding Ingredientis: 2Liy  zgoxsHe
Icing sugar 1 /2 cups 2L e
Cocoa powder 1 cup | 4
Cornflour ?’5 cup Sle1% ﬁ!jﬁ(ﬁ
Vanilla essence tsp f :
Salt 1 pinch L 5L
dL2/3 N1
£ b L Tk
St 8
Method: :'-:':arf
* Mix chocolate pudding ingredients in a bowl; fill in a LU AL L L £ Ko L L
container; refrigerate. SN A B i
* Layer cake in a serving dish; pour fruit syrup on top; layer A P LU ﬁ.—t" J LGRS -ﬁf-b‘."”g:
with chocolate pudding; refrigerate for 1 hour. | AL E (b OTEE L LU A
* Add a layer of cream on top. B et bony gt S O78ES /U6
» Garnish with chocolate syrup and cherries; serve. g o P
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Capsicum Mince Onion =

o1 71
Ingredients: | £z I8 4
Beef mi}'u:erl _ ;&'tg Zs it 5B Lsherthsr
Ginger ic paste Sp i T,
Redgchi“?upcwder 1 tsp Ze h"-'k"'p S ”E"'ﬂ"’
Cumin powder 1tsp 5&";_?_51 o Jis lx
Hot spices powder V2 tsp 2K LY i I""‘"T el
Nutmeg and mace powder Yatsp Y s 1w A R
Yogurt 2 tbsp PA e S
Gram flour 2 tbsp {_’;Z_,Luf' 2 S
Capsicum (finely cut) 1 73 > o2
Onion (finely cut) ] : & G if s
Tomato (finely cut) V2 sufl (LE::L,J h;E)uf.L
Onion {‘:POFTPECH :& skl sl (d::&’_{.@)i&;
Ginger (finely cut) -inch piece : o iy
Frei coriander (chopped 2 tbsp e (": v "g“g}": v
Green chillies (chopped) 2 uf..{l (drdodit
Raw papaya paste 1bsp e (gl
Salt to taste L ] =
oil Y2 cup + 2 tbsp QZ.E_LJJE (L::E{.'T:;}Eﬂ:!,:
w2 (Bude)rds
Method: FELU Gl <
Marinate mince with papaya, salt, ginger/garlic, red chillies, = S -f’
cumin, hot spices, nutmeg and mace, gram flour and onion; £l W+l S
set aside for 1 hour. ‘ J..
« Heat oil in a wok; fry mince; add yogurt and cook till oil . /S

separates.
* Heat 2 thsp oil in a ﬁzinF pan; fry capsicum and onion for a
few minutes; remove half.

Add coriander and green chillies to remaining capsicum and
onion; add to mince.

Dish out. Add remaining fried vegetables, tomato, ginger
and coriander on top.

G Sl 0 I T S 2
JJIJ_JI?';JQC Gliq:ﬂi 71l E—ﬂfﬂ-ﬁﬂ'jg
S B LS G EL T SISt A
UL GBisiy il B p ML oS EE L8 2
AL LS Gty 0L 8 = K
Lotz sl L1 2L UL ,;:—J::J &L{JlLJ:'E?;J:Jth’
S M
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