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Kausar

BANASPATI & COOKING OHsS
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Eat Well. Live well

F Tasty har Bite hai
BIG BIRD hi Right hai

.
\ Big Bird is introducing a premium range of chicken products in Pakistan. 3
s = We'take pride that our plant is one of the most modern plants in the world which manufactures r 4
8 the Tinest quality processed chicken and provides you with a mouthwatering assortment to
y& experience the best of ready to cook and fully cooked meals. All available under one roof.
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New
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Glass Door MirROR
water dispensers

=@ Ridiculously
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PHILESS] Vi ®  Change your life

STEEL/ ] TANKS

Srtainfess steel veater tank helps mprove
taste of water and prevents nust

Automatic thermostat ootk The mingemtol s Runs ir econgmca! rrv_ath'"mfh rr-uﬂw.m
cooling system to ensure thal the leriperatiie afichorn v, 0% Mo slfici=nt tham othae

insicle the frickge stays Inthe e et rarge dispern:ers

Pak Elektron Limited | www.pel.com.pk | www.facebook.com/pel
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" EIDRETREAT

| LUNCH, HI-TEA AND DINNER ON
&= ALL 3 DAYS OF EID AT NADIAWITH
LIVEENTERTAINMENT AND MUSIC

If" :. ¥ . p ; - N Sy i g i . . .-‘-L/}. |
i ISLAMABAD MARRIOTFHOTEL" /| | / | e | \ |
b for more information call: +92 5111122 3344 =5 S R H ¢ \ \

or mail: welcome@marriottislamabad.com - MARRIOTT
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Tabba Kidney Institute is a non-profit hospital for all
kidney related ailments, which serves as a center
for excellence in teaching, research and
continuing education for nephrology, urology and
related fields.

Moreover, Tabba Kidney Institute is committed to
provide complete, International-standard care for
prophylaxis and therapeutfic management of
nephro-urologigal diseases.

r s H‘, T
DIALYSIS HALL

ST - 26, Block 7, Federal B Area, Karachi - Pakistan
Tel: 3633 3036 - 42, Email: info@tabb akidhey.org
Web: www tabbakidnhey.org

Follow us on:§;:
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Your Happiteme

Find Thousands Of Match - The Wc

WWW. marrymax.con

Premier Matrimonial Service for Pakistanis Only

EIB UL AZHA

Discount Promo Code

 EID16M/}

Offer Exptf‘ﬁ.‘.‘S on: .:[' S:rJ,E'DlE

-
...........

nis, Worldwide
onal- Since 2013

tches All By Yourself or Contact us " o U’

rivacy, Perso altzed Se vice

Find
A and We Will Find Match For You! & 5 Sta rtF I'ee
@ visit us:  WWW. marrym ax com “;;;,gg;"

& callus: (051) 831-1882, (051) 844-5467

®) Meet Us: 3rd Floor, Green Trust Tower, Jinnah Avenue, Blue Area, Islamabad, Pakistan

E= United States | B United Kingdom ' I+l Canada

@ 36-01 37th Ave, Lc ng, ’5|an7 City, 1 9 Lidstone Ct Unitl Uxhride Ftd S 9 2244 Drew Road, Mlssissauga

NY, 11101, USA™ @ SloushaSt I6a6, U m‘&?"‘
& +1(718) 554-1682 ) L7 % / "-"'.1- =" 'y §e +fu:905];zaa 3647
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Meat Grinder

1
The new affordable and compact meat grinder with a high
gloss white finish and grey accents. Our rotocutter attachment
maintains the freshness of meat from farm till feast. The new
burger press accessory will also assist in perfectly shaping
your kebabs, this eid.

Web: www kenwoodpakistan.com UAN: (021) 111-764-111
ﬁ Join KENWOOD, PAKISTAN
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“Perfeim'Sunnat-e-lbrahimiwwith =
Chop ShOp by bookmg your order today

GOAT COW SHARE WHOLE COW
23,000 16,000 ' 108,500

REGISTER NOW!

A Product of Tata Best Foods Limite

ALPHA (OCEAN MALL) '| GREENS SUPER MARKET(GULSHAN E IQBAL) | PARKTOWER SUPER MART

IDEAL SUPER MARKET (F.B. AREA) | KKSUFPER MARKET (GULISTAN EJAUHAR)
KK SUPER MARKET (F.B. AREA) N SUPER MARKET (GARDEN EAST)
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ﬁa@%‘ﬁéw twust to our

;Mﬂsala Mix én@ﬂ%ﬂem with
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_— *’C.ajun ® Fajita Spaghetti

e Chicken I::h|i|| Spaghetti e Meat Ball Spaghetti

® Pasta Kabab

¢ Chicken Chowmein
Spaghetti ® Samosa Macaront

® Chicken Lasagne ® Tikka Macaroni
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- Cottage Cheese

Adam'’s cottage cheese is made from fresh
pasteurized low-fat milk which lets you
enjoy that fresh cheese taste.

You can eat it as part of a salad, or put it
on a toast or simply enjoy it by itself.

2014 - 2015

info@adams.pk
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ngredients:

= b’":tl.;..ﬂ.riénd"
&,fdlﬂ.;ﬁﬁ/
u:eb"u/

Sl

S

J‘PJGL‘JJK

WK

IE_,.HJ-"
(Znd s fé. DPT

.J;f.ﬂﬁ &:fw.gﬁﬁuwg/;.d/ﬁ:k{u’dj d’uf;
_f.r;.l J:f&'.ru;‘rflfr;i’:.. L.f.u!gfllu_ﬁxslbﬂ

L,F:;E'u,-ﬂj '&;L-!O'L/‘UIJ«-J Qf-.fr Irhj; iuﬁl.f Lg-’r_.k

Mutton leg n 2 f B
Yogurt {whl 8 J g . 1 J)s) ::2
Ginger paste, row papaya pésie 3 tbsp each { 13 J=y %
Black peppercrushed) | ' "" 5 tbsp L { 3 “‘%LU’TS
55 i R e BRSP4 R & I A5 e
ite {:ﬁ lep ::0-1: 3 o _‘l_fﬂ,..fif é ? “‘i‘f-f_bfs
1 it Loinod -t ] s
1 8 to taste . ‘J o’ 5 Ji oS
X 2 'bsp *"‘ﬂlm‘#’.‘ ﬂ"lﬁ"‘. ) E& -
e leaves for decoration S22
oes (boiled and fried) as accompaniment s
1 &Ll )2
o &y
Method: &L S A
« Break mutton leg bone in half and make deep cuts with a
knife on ma?th E3
« Marinate with yogurt, ginger, vinegar, papaya and salt,
pierce with a fork and put aside for 2 hours
» Cook in a wide pot with the lid on.
* When leg is tender add half the lemon | juice.
*» Mix oil, water, cornflour, soya sauce, remaining lemon
juice, black pepper and salt and cook fill it thickens.
* Pour it on the itgq leg and put on, durn for 10 rqrn TR
* Decorate dish wilh letiuce Joeve y(cl ﬁ on '!:5;‘1:;- : = mA
serve with p?raims i A 4 '/ ) /- nl,-‘f.r'ﬁ,l
4 AL B ” \ / 7
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“"ﬁm!ma Ghutala

WEdlen’ts:
Minced beef f2 2 kg/” 4 . :
Yogurt (whipped) : £ 125 grams & Y T B -
Raw papaya pas!e _-f'" wirs g | f:ﬁ:;i;:« Ej*g"f!d
urt malai B ﬂ:sp P 5 '2 T Ul_;dd‘-‘
R:g CI'H:‘II ¥ f‘e - 1 tbsp / ! 7 | R UE Y &rJY0nsE
Ginger/garlic. | I.tbsp o & N1 S B o1
[ Tandmrl masala (packaged) . 2 i'bap A FETYY oy | f&’#_bf(.g y _ﬂﬂ,u”iﬂw
' Green chllliéﬁfinely cut) B3R - v Ty SRR & I'}‘gf’dr‘:‘if*fz',: ; 'J'L’”d‘“"""”"':‘g
| Lemon juice . 4tbsp - B g i 4 (B8 r6r
! Fresh coﬂdacgr (chopped) oy b bunch Pehees Ll il 4 e
| Salt 1 to taste g i :
; oil 2 cup+2 thsp AL (Rl
~ Fresh mnuﬁ%n lemon (half cut) for gumlshmg - A
&y (1ot DU Lot
Method: %
7
* Mix 2 tbsp oil and all the ingredients in minced meat and '
put aside for half an hour. 7 S
» Heat ail in pot, add minced meat and f’ry well. Lé.;{ﬁ::é‘;&rV;;u-ledpﬂd’-zﬁﬁi.wzwg.
t * Transfer in a dish. Garnish with fresh coriander and lemon. -uf-U!i’-’uCinﬂ*uﬂiﬁ-aﬁjuﬁjufuﬂul?fufuc
] Racee: - A/ e u:‘-{.a:fﬁ.a;ﬁ.‘f e

WWWPA;
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Muﬂcn Eieoes V2 kg : 2464 (1{ "-LJL Ljs;
Onion (finely cut) ks 40 AL 12 (. Kﬂﬂxg
Yogurt (whipped) I8 88p 'y § . o J = @F’
Dried, round redéhillies - = 8" ] 7 ) T Bt S
GCH'IIC {whola]_: 3 . 6 cloves 1 B § § S e 76 (h-:t‘)«f)
?mger {:br:fy cut] g f :bsp VY ALV Gadr) s
ennel s i sp | 5 -
Conander - e ;{Fa_.b_ﬁ iy
Turmeric powder . s o} 65?_. S Lo b
got as " % _:'l sp _ I \ o fs’r_h_f Sardsris®

ri go slices . -
Curry E@e 10 2464 )
Salt  © = o taste 244 Erds
OII ;Lg: 1 cup 410 _‘;_.Up}r
iz el

Method: St s
« Heat oil in a pot and fry onion lightly till it changes colour <
i T e d 7

* Add meat, turmeric er and salt in the same pot an
cook fill water dries. gner . L b A6l Sok s my LS E
. Enr}r ,_-E:t and add onion and all the other ingredients. Put it s St L.ff’bé i S O ki s
* When oil separates, transfer in a dish and serve. SORY ;?E_.?Tf:iuf.;_{:ﬂr L el ZIP P Qb
= - _J_fﬁrﬁ/':ﬂ

& 4 4
',1 ; -.at)/j
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‘ ‘%’rﬁd Masala

28

Ingre ien d T -y
Eggs (hard boiled) . 8 >
e bﬁ? (without Fuﬂ W1 kg ; _ sl

» Boil half minced meat and put aside remaining portion.
* Blend both with ground masala in blender ung

ts: q

Egg (beaten) v
0 o 2

as requi,rti:'l,'
Gravy Ingredients: ’ 4
Red chilli powder ™ ! l.bnp
Hot spices powder : " A'tsp
Yogurt y ""*tup
Onions {Fmerc‘_ulj 3 3
Coriander powder “2¢tbsp
Green cardomoms «4 |
Gmger/gcﬂ'hc paste 1 tbsp !
Salt . fo taste : 't
Qil | B 1 cup
Method:

add egg.
Spread a little mlnoe-d meat on palm, place an egg on it and

roll. Repeat process.

Heat oil in a wok and fry meatballs.

Heat oil in a pot, fry onion and spread it on absorbing paper.
Mix all other gravy ingredients with yogurt and pour in pot.
Save some onions m:j add remaining onion wﬂﬁohund
crushed.

Fry masala and add meatballs with 1 cup of warm water.
When oil separates, put it on dum.

Halve the meatballs and transfer on a dish.

Garnish with fried onion and serve.

I |'.:-;I-
e e '-"._ "'..-- o
- i 1 Ny -
il 3 W 4
i ; ¥ e =
. 1 =y P
ISi Meatbdll oy |

*Note: 2 tbs seeds, 1
almonds, 8 |ncEpappu i: s 3 roas
black cumin seecls, & green « arda 1oms, | tsp
and salt to taste.
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aw papaya paste 1 thsp'
Yogurt (whipped) 1 Sug- 4
Ginger/garlic pnste ._ A thsy
Onions {?Inel | i/f N
Degi red chilli 5‘ r i g

Whlhvlnqpm' y 1 TE

+
Coriande ce ; f ‘g E-P
rian 1_ ! ? "i; G
 J A { RRLIis ot
h"'-'—'i'-m}ﬂi!r;""&"

Method:

* Blend dum ingredients in a blender.

* Lightly crush pasanday with a mallet and marinate with raw
papaya paste, put aside for half an hour.

* Boil red chillies in a litle water and vinegar and blend with
coriander in blender.
* Heat oil in a pot and mix yogurt, ginger/garlic paste, red

chilli mixture, onions and salt, cook till water dries.
. Then fry and add hot spices powder, cook on low flame fill
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Ingredients:

" kg

Mutton pasanda e 18,

Yogurt (whip [ 4 ) |V ] ::j:p B
Raw a g Ty 1 ibs Py
BiuckP:ep:gar?feM} | "- | rbsg etV
Ginger paste Nl 2tbsp J 8 i
Green chilligs. lflne|y cut lengﬂiwn%}« 8 e
Lemon juice ;. dtbsp T

Salt 13 P oot aam——
QOil A Y2 cup

Fresh coriander (finely cut) for garnishing

: Me’rhod

« Lightly crush pasanday with a mallet, marinate with raw
papaya paste and put aside for 1 hour.

 Cook pasanday with yogurt and salt till water dries.

* Heat oil in frying pan, fry pasanday and then add in the

pot.
- * Add remaining ingredients and put on dum.
- » Gamnish pasanday with fresh coriander and serve.
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Onion (raw paste)
Capsicum (cubed) &
Onions (cubed) s, = & & 2 /2 H
Green'chillies {¢Ut lengthy Mﬂ'ﬁ 4 4. 8
Black pe ushed) § c!rqd I tsp /o2 B e e A
Cumin s sted and powdered) 1 tsp, o S <18 [ A i ‘
Red &ﬁrushd] i ,;'“‘ ; 1 thep Canaes -eF 1 8 h 55"“'{"5" &b :
Ginge rlic paste % ,rP 1t 1y, g — ; 4 _rﬁ"*—uﬁg J"Jﬁ’f‘# ‘
White vi r VQ j 2 thsp ...;.f"" {d ﬁﬁf’fﬁii_.bfz Lae i
Soyc - 2 thsp e bl VP RV & Sl
Chilli 2 tbsp Wosavy - |
Tom hup 1 cup é[-"i-'fz s _
Salt | to taste Okt .ré‘;?u .4
Sesame ©i 1 tsp S5 A
oil t} 2 thsp + V2 i ;
[ sp + V2 cup P Kok
+dedl i\ 2 :
Method: L e s
 Heat oil in wok, fry onion paste lightly and add meat, i J-
ginger/garlic paste, cumin seeds, salt and cook. -t S
* When water dries, add red chillies, soya sauce, vinegar, . (V.4 gt 4 g :
chilli sauce and black pepper and fry. “ﬂ"wyﬁﬁfdjﬁ‘héﬁfﬁi-{%fﬁ&ﬁwf
* Add tomato ketchup and remove from flame. L4lP Ulr & i en B3l § blinty)
& H:;f 2 fbspﬂt:” in H"ﬁ P:;’!; fry capsicum, green chillies, --é:‘z;-difﬂk-'d;ﬂ-{;ﬁﬁfﬁfﬂ@r/‘d@hfb
and onion, then add in m
* Add sesame || ut Ion dum For 5 ;anule und , "U L‘r"’@fdf &fyﬁd'i’?’; FELlivag
4559 f ﬁ | j | ;zg?_. ?ﬁp‘fﬁ)}é“u;ﬂw:_ff
| y
7t |
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Maﬂram Gm *
JrEdlE nts:

W Mutton pieces 1 kg

* When it becomes tender add h::murind pulp and |emcn |

WWW PAKSOCIETY.COM LIB m{

RSPK.PAKSOCIETY.COM

Desiccated coconut 3 thsp
Ginger/ garlic paste  2'tbsp

Yogurt (whipped)s | evps
Onion(paste] _ Y e
Poppy seed y 2Ep
Mustard seedg ) tsp
Coriandes powder 1 isp
Turmeric paste ] thsps
Red c]'li“bpus’l‘e 2 thsp
Fenugreek seed Vatspr
Cumin seed Y2 tsp
Curry leaves 8
Lemon juice 2 tbsp
Tnmﬂrmd pulp 2 thsp
Salt fo taste
Qil 2 cup + 1 tbsp
Method:

Heat oil in a pot, add mustard, fenugreek and cumin
seeds and fry, then add onion, ginger/garlic paste and
cook for a few minutes.

Add meat and fry for a few minutes. Then add yogurt,
coconut, litle water and fry again.

Add red chilli paste, turmeric paste, poppy seed,
coriander and salt and cook.

juice and transfer in adish

Heut] thsp ml in frylngpdn ﬂ‘lﬁ“I}'J MY‘M i
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wFufd Dhaga Kebah

Ingredlents

Minced beef 4 kg
Kidney fat 100,6rams
Garlic (chopped) /™ 2.€loves
Ginger {chopped) 2inch piece
Red chilli powder T15%
Onion (finely, cut) ]

Onion (fried) 1

Hot spices powder L Msp
Nutmeg and mace powder | - tsp
Cumin seeds (crushed) Tisp

Green chﬂhns (chopped) 3
Fresh corionder (chopped) % bunch

Row papaya paste 2 thsp

Salt to taste

Qil 2 tbsp

Lettuce leaves, tomatoes for decoration
Method:

* Chop all the ingredients except butter, nutmeg and mace

powder in a chopper.

» Pierce mixture on wooden skewers and wind with thread.
* Barbecue on coal and remove.,
* Heat butter in frying pan. Remove thread from kebab

and add to frying pan, add nutmeg and mace and then
fry on high Hame.

 Transfer in a dish, de-:uruta wa!h
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‘ﬁﬂ‘iparl Dum Gasht

‘éq"“' 1ngredients

Pasanday

Yogurt {whlpped)

Raw papaya paste

Onion Efrrajr paste) |
Ginger/garlicpaste
Cumin $eeds (roasted, cﬁ,-shed}
Red cHIIlEs (crushed)
Hot spices powder

Turmetic powder

Ch;ckpeﬂs (roasted and ble.nded]
Salt § &

Mustard oil

Lemon, lettuce leaves, onion

Method:

» Mix all the ingredients thoroughly in @ bowl and put aside
for 2 hours.

* Pour mixture in a wok and cook on medium flame
» When meat is tender place a cup with burnt coal in the
middle of wok and put a few drops of oil on it, cover with

lid.

* Transfer on a dish and serve with lemon, lettuce leaves and

onions.

MASALA EID SPECIAL
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”‘f’zhu
2100 grams

4 7 3tbsp

.

]

2 thsp
1 thsp

1 thsp

C 1tsp

Va tsp
4 thsp
fo taste
4 tbsp

as accompaniment
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WBrafn Green Mtsala i J .

AIngredh Ints: _ EDm e V 4 i
M’ﬁ [‘Jrﬁh V [ 2 o - . |
. Tomatoes'(chopped) 2

‘ E{am’rcrushed} Vatsp o M:_T C ‘?"f;:{
Cinnamon (crushed) Jli'sp : ",,.jl v 4
Black cardamoms (crushed) 1 tbsp . ~ B > S
Green cardamoms {crushed] T tsp F6 e L s Jad e\ o 'M’z a5 aﬁ, " 4
Red chilli (crushed) /% "~ 2tbsp !F'Lk..ﬂ daeri’ﬁ — 2462 ("-f‘i}-”)
Black pepper {crushed} _ . 1tsp | S\ Jond
Coriander (rogtedyerushed) L 1 tbsp ii""“ 3 ('ﬁu;":}ﬁ A _,;'{E_';k e SEudnd
Cumin seed (roasted, crushaﬂ 1 tbsp i R BA'Y 'U/- P < Jf
Turmeric powder et 0 1 tsp | 210 ﬁﬂi’: f‘;’ £ ’Uil-“:s z‘}}ﬂ ’
Ginger/ garlie (chopped) - 3tbsp ! 7 "i{l ; ' __-_1‘_'#?_. bt KA AT
Fresh coriander W’ 1 bunch ey " - - . i
Green chillies 10 S —r ‘|' f_‘{:f—h . bﬂjﬂé‘ﬂ{
Milru leaves 1 bunch Jl %4 K FELy i & J";’f &
Salt | to taste AT i ; L6l Lo lar 71 ¢
ol 1 i cilp i b rdndn | * y
Ginger, green chillies, fresh coriander  for garnishing
Method:

« Boil water with turmeric powder. Boil brain in it for few :__#_fi';
minutes, sieve and then pour cold water on it. t e e o

* Blend fresh coriander, mint leaves and green chillies in a ‘Jﬂﬂﬂfdﬁ.ﬁ«'ﬁ;}"’b’fU’TLﬁFJJAJdELﬂ&i
blender. - I S il

£ : . . SEUE At oalr ook L S QL ey

» Heat oil in a pot, fry ginger/ garlic paste till golden. Add oAby ey = i
cloves, cinnamon, black and green cardamoms, black S Lf:g-’ WA S I T LS, ‘-fi'"vd{? '}f"‘{;
pepper, cumin seed, coriander, red chilli and salt, cook for al b;..f_-.:fz..ﬁ‘}:l&f._.lu'g-‘-:‘.;;'&,/db’u;,f mdﬁm
2 minutes. b s 200 ekt B3I g

* Add tomatoes and blended mixture, crush spices and wEd-sua E LA LA wau AR

* Add brain and cook il cilse
» Garnish with gmgcr gmm ﬂ
and serve.
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“=Tagtoori Pasantay

'.*"!, "
“Ingredients:

Wi oo

|'.t_ sk R

Pasanday & kg f i
¥ogjurt (whippedia ¢ #7100 groms v, | fos “}) &
Onion (fried patte) ; 1 ' el (dorsi )ik
Hot spices prder w 1isp * AKe bl SepSiny
Cummsaﬂd : 1 tsp ¥ ‘-‘T q 8/ Sad
py seéd (powdered) 1 thsp f"ﬁi{f-k_i' i Lb
e hili (crushed) “r | 1 tbsp AVl Gnge”
Turmeric powder V2 tsp i KL & Judnd
E‘,hi':km;& {:Imstecl] 4 trtsp SE LY Saksris?
inget/ garlic paste 2 tbsp 3 e
Raw pepaya paste 3 thsp éé;hﬁ‘ s i
Salt to taste &L W2 HCJIC,HJMH
Mustarel oil 4 thsp &L V3 B i Tt
Letuce leaves, cucumber, tomatoes for decoration . s oS A
pir .’—_-ﬁ-"} —L:’
é&:i.bftt Loy
.’;J_:-Fd_b' Fu:’../.;/"%.:l.l-f
Method: y
* Mix all the ingredients in meat and put aside for 2 hours. o
* Pierce meat on skewers and barbecue, or use barbecue 4 o 3 i R
sticks and cook in oven. fu“:’fJ?”’J‘J—’Eﬁ’u;zélﬁu‘imfu‘ﬁ#f
» Decorate tandoori pasanday with lettuce leaves, - (194 east A bﬁf u’&’ o St A Lu"‘f" = u,i;"}rﬂ; I
cucumber, fomatoes and serve. -u’;u’") B.;_IVJ!,L_,{‘_L,W&HJJ!#J,*;
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\ Mafkeen Karahi

’

& ,;w W, w .].‘; ksoc

-(30"“

Tngredients:
Mution leg (pieces) Wg
g._::rlic {mp:i}" 'll Esp o L EVINEST L BV
inger (chopped). sp v
Mutton stock 1) cup | '1%("' I.I...gi (1se -uf'?’g)uﬂﬂ
Yogurt (whipped) 250 grams ML ()
Green chillies & Sl GRSl &
Cumin seed (erushed) A tsp — : FESD G )5
Coriander (crushed) 2tsp af il
Black pepper lcrushed) 1 tsp i 2466 s
White pepper (powdered) 1 tsp LTS ssiai
g::r TE’“’E £z 2 Lamstortd”
Ginger, fresh coriander (chopped) for gnmlshlng FA PN & 3688
LA YR AT
S5 vy
Method: FESNg K
* Heat oil and fry ginger and garlic paste, add meat and ; &5 _g)msl s
fry till it changes colour. 3 Rt
» Add mutton stock and cook till tender. o
* Put inf:amuining ingredients and cook. B 2l
* Transfer on dish when oil separates.
* Garnish with coriander and ginger and serve. Sk /s 2 AL ’i”""’FUJLJ’JF/‘-yUﬁJr
W2 GAL G FE 2SS IFE LSS A |
g H,{"'E‘Q‘H 332 enMie Lo LGS

l_prf.r’ v.-_J;mm::u.,rLﬁ'fu‘&
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Jﬁﬂnn Malikafahi <F oz w/m |
_dg?r

N wsfigredients: |
Mutton pieces (with bone) 4 Wy kg /:‘ ,aa(ui,d,..)._.a‘;cﬁ&ff . ,
Yogurt (whipped) S 4 250 grams / ?” 250 (rdg) c*.f
Fresh cream \ IV  Vow £ - S EN5E
Gmgerf gur]jepasha /- 2 thsp | oy ' ' o}
Coriander, frnei M 2 bunch 'y J | M#—-jl Sl lerlt
Green chﬂhﬂ fcut into blg pieces) é ; n & S v (sl L)l
Coriander (crushed) 0 1 thsp N \ 7 ww6(dn )2 S
Comnfgd loushed) \- = 1o T Y AP oot
“"uc::mpel‘?:er {crushed) N\ -’ 1 ::fp iy e - {:&_H:-E'! 0 s idi Ny
Salt | © fo taste gl ardfind
ol || o s i
Meﬂ‘uj)d Bl -

* Marinate meat with half the ginger/ garlic paste and put Ol % s
aside for 1 hour. o
* Heat oil in a wok and fry meat till it changes colour and oil ity S
separafes. 25 )
* Add remaining ginger/garlic paste and half the green A ELGL bl & E (0 L7 vy 2
chillies, add water u&er%ew minutes and cook till tender. L HEEL s uEﬂ’-i-ﬂJ#-—ﬂ-—fft.ﬂ Sy
. ﬁ?i;:;min, black pepper, coriander, salt and cook for few =t -ﬂ'u’-j'iskﬁ.’—-—‘&uJ'JJ”/J;'AJ:IJJ'g‘"dI,J
* Add yogurt, remaining chillies and fresh coriander, cook "'F""’P/U"“"‘E”Jl"" [ZULRV2I Vv Q"f‘{
till n.?m rates. JL m’ LTl oS is e f}!lu"fdlu ) uf K
* Add cream and cover wnrh lid for some minutes. Transfer in &&’ i LA
- - Py - sm-’ ,;.-JM Jl.-iu S WS
a dish and serve ho{; ,f ‘ [ / if J) ‘7/ hﬁ%&% : _ufur;r)’u:,w-'gh;
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For Trade Queries: For leedback & recipes, join us on: You can also shop online on:

>4 the@cyber.net.pk [Kifb/Italiano Cooking Chocolate/ @ www.freshdaily.pk
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Bram Karahi

A Ingredienfs

S8 Mutton brain 4
Onion (chopped) . & 1 Vacup
Tomatoes (chopped) - 3
Yogurt (whipped)..., / Y2 cup
Ginger garlic pgste % | 1 thsp
Turmeric powder Va tsp
Red chilli powder 2 tsp
Ccrmnd:rﬂowder _ 1 tsp

L V4 tsi

Dnac.r Fanu reek |BCNES 1 fsﬁpp
Fresh mrh:nder (chopped) .. 2 tbsp
Green chillies (finely cut) 3
Salt | 1 tsp
oil ' Y2 cup

Fresh ceriander, green chillies, ginger  for garnishing

Meih.od:

* Soak mutton brain in cold water. Remove veins.

* Heat oil in a wok, fry onion till golden, add ginger/garlic
paste and tomatoes and fry.

« Add turmeric powder, red chillies, coriander, yogurt,
brain, salt and cook for 5 minutes with lid covered.

» Cook till water starts drying, stir till oil separates.

 Add hot spices, dried fenugreek, ginger, fresh coriander,
green chillies and transfer in a dish.

* Garnish with fresh coriander, green cl'u||les ginger und
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Agredients: -

-- g e g
) R, ghimdbeﬂ (hand chopped) 1;‘";%9 Sl |
~Ginger/garlic paste 1 tbsp - , K as
Onion (finely cut) . ey 254 ff—mf%{%f-

Tomatoes (finely cut) | 4 éﬂ}*_lf.._ﬁ &fdﬂgxu{}:;

Red chilli powder - 1 tbsp I ﬁ.{,ﬁ_{pz,ﬁ’ ,;;ﬁr:ﬂ%@
Coriander seed® [crushed) 2 tsp 7/l é‘ o\ 5t sy
Green chilligs (inelycut) 1tbsp el éﬁa...l-r 28 QER SN
gl:sh curi:vde‘rﬁtfine'y ;:u’ri | %:ESP | &L 58 (CTSIHENP
ring onions (finly cut e’ sp. 1 Bz~ ;) 1 it
Mint leaves ¥ fewledves {’-f-atf 2 ALY
Hot spices powder V2 tsp R <524
| Eﬁhr : oy FA7AR S iniy
¥ p .
' Oil R B V2 cup Slet] d‘k
f Fresh coriander, ginger (finely cut) for garnishing S L L
| v dl s v
| Method: iy Ay,
~ # Heat oil in a wok and fry onion till golden.
~ * Add ginger/garlic paste, fomatoes, red chilli powder, salt e b

and cook. Then add minced beaf and cook for 15 minutes.
» Cook till oil separates.

. andj;oriander, cumin seeds, water and cook till meat is -uf’hj-ﬂ.wlifibjcr';iuuij!i.f/ibfxlgfw..ﬁul

* Add green chillies, fresh coriander, spring onion, mint and "Efﬂ'gﬁ""'ﬁ*‘-'j"*?’v‘:J’-Uf’?-f"'—-”'{hff%
hot spices. Remove from flame and Irunsgr in a dish. A ﬁle’ﬁﬂ,.-;:;‘j_L; Sr'lbesl s U 8 AL bé..fi

& U Sl T S-u Gk r-fdfur.‘: iy

» Garnish with ginger Iund fresh :orlinnder:c:nd g PP | S RN 3 (TR O ot W W |
3 2/ | wn E — "~ r-f'_JF'] . — ¥ > y 1 i
’ | .’J.-" !;,’ _ _.’:r _'_,_-P _ Ja ..._.x"j \ __1_,"? i, ” .r |f : , . - .. f
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“=Jhat Phat Pasanday

, S

Ingredients: .
Pasanday /4 kg
Cumin seeds y Ttsp
Red chillies {cms.hed] Y’ 1latsp
Salt 4 1tsp |
Oil - = 4 cup
Carrots, pe-us . | asaccompeniment
Marinating Ingrédienté:
Hoisin sauce 2tbsp - |
Black pepper (crushed) Ttsp
Ginger/goarlic paste lisp
Soya stuce Ttbsp
Raw pepaya paste 1tbsp
Method:

» Mix marinating ingredients with pasanday and put aside
for half an hour.

» Heat oil in a pot and fry cumin seeds till golden.

» Add pasanday, red chillies and salt and cook till tender.

« Serve with carrot and peas.
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CARALS pmm.., ciet

N

-

4 ‘1 : q T uu
8 Faka
s _ ' i

3¢ ed Seekh Kehab A ¥
I dient i /7 j i {h‘ﬁ‘-’-‘#‘r'-ﬂ
: ngredadienis: ,fm*"ﬂ .! I1 y .I#,_r,' / ||I _ﬁ&.b-.f
] MlncereSf -~ / 4 sztg 1 . ?,Hf-b..f
Ginger garli "'*'.r,_,_ 1 thsp . 1 3
: Redngchlf? pﬁ\«ﬁa ] lbtp . N 4 ‘r""ﬂ‘u"f
t Hot splcEs, A | B 1 frsbp = | > ;f 1 8 ,%(},-U:.LI
Rﬂw Wﬂ ,: _— :,,I‘r 1 Spl,' - e 4 .;,- i‘! r:.:.' i A ;f " _f ( )_,-
Gram flour (rousied] - 7 1thsp ™ — v ) G L"
F Onlﬂﬂ {cb@ed N -I S =4 — mZ(dﬁJvﬁ)Lﬁ/’df
Green chillies (chopped) 2 dee  WW)ds
fsitheddur eese (grated) ‘;5 ;P A b L 7,
| Vi S
Butter | = ] tsp L6t o
Clarified btter 1 thsp AV S
| Fresh coriander (chopped) for sprinkling é:f LW A '—‘f'ﬁr 2)lieslz
:\—f:'.r s
Method:
» Mix all the ingredients in minced meat and put aside for 1 el kTNl E LSz b 2
hour. IR A AR I T I AN s T T I
» Shape mixture into long kebabs and put in pre-heated .;_,,ulﬁb’Lf it b_udbi‘f G £22+207180°C 2wl
oven at 180°C for 20 minutes. W <55 3
. Burbakti'uaﬁzvﬁr coal IL:qmrad _qfu#f._)’}ﬂr*:b:-fkcufi
* Sprinkle fres gm'rqn on pp . r ' g
W T ;je j{(_j )s i F /}7 ( .r_ } L f
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A S A
| AERN I TT7
(finely cut) (AL
Yogurt (with malai) I Jwr.ﬁm_;
Hot spice:
Lemon wm}d
Garlic : :;Jf‘:rL;f
Bread [ 1 slice (oear 3L S fS
Onion 51
spring for garnishing = 2
Method: _ :?’;"
« Mix all the ingredients in minced meat and chop well. S ST i TS NE, LUz A D
» Shape mixture into meatballs. ﬁ;ﬁ :::” {:)"‘ L_J', .d: }z}f’ i gﬁ"; dj
» Boil water in a pan and put meatballs in it. Gently shake e B il d" (7 = de- o |
the pan and cook for few minutes on high flame. 54y LISEAL G2 S Fury (TN Y 1
« Cook on low flame till water dries. Spa e S IR LU LG Fin
s Transfer on a dish and garnish with onion, cucumber, . . 3
tomatoes and spring onion. L=k
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Mughlal Malal Gosht

-- dlen’rs “
| Muﬁo ieces >

S M whipped)
: Coriander powder
Hot spices er
Green cardam
Lemon juice

Cumin seeds Iroalfed :md crhshaﬁl
Red chilli powder ..+
Ginger/ garﬂ': pé;ia

Onion (paste) I
Green chll'ﬁes (chopped) =
Malai | -
Salt 18

Oil ) i

Spring c:mgm cucumber

Dum Ingredients:
Cashew nuts (grind)

Screw pine

Saffron
Mint leaves (chopped)

Method:

* Marinate mutton with all the ingredients except oil and put

aside for 1 hour.

om Powdel' ,ﬁ f _.:-f'{-'“.

2 ﬁg
1 cup

2 5p
g ‘ITSP
- Vatsp

1 tbsp

1 tsp

2 tsp

1 tbsp 1
3thsp
3 |
2 tbsp *

fo taste

V2 cup

for decoration

6

1 tsp

1 pinch
2 thsp

* Heat oil in pot and cook mutton on low flame till tender.

 Add dum ingredients and put it on dum. Remove from flame

when oil separates.
* Garnish mughlgiimalai goshr wﬂl‘n spri
cucumber and sefve. /1
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*naksocle 2O NN

Mutton pieces - 7 Ik i 3
Ginger;? garlic f ] ﬁf &y 2 i'b?p Z
Turmeric powdpa .[' S  atp 73 y L
Coriander %"" L/ ..*fﬁ' 1 Vatsp 18 / 2
Red chilli pgw er j — 2 Va tsp o3 B f :t{:r““"ﬂ
Dried L | 1tsp F A - ~ 1 B 2462 (tjﬂJ--ﬂ)zg
Ontcrn _ ] | ""Lr':”.a ‘., 2 ; i A e d;&_.; rF B 1Ir R
Onion (fried and cmshe& ..m,,;;. 2 the p-b.,;: s =k &E!' f y Zfﬁz..bfz (Jmf,u: }J),;g
Black H'e (crushed) | 4 115p S U el spddind
Yogurt [whipped) N 1 cupmm—— G ki s
Cumln%aﬂd (roasted and crushed] 1tsp Z6e b oy Sttt
Hot spi¢as powder 1 tsp Y Y f '
Coriant 3 seeds (crushed) 2 thsp s S Sl el
Whole green chillies 2 &Lli 2 Lamslar
Salt 1tsp 242 =T
Oil 14 cup : A
Fresh coriander (finely cut) for sprinkling A P _ﬁ_‘
Jics g
L7 (Al |
Method: ¥ G
* Mix all the ingredients in a pot ex reen chillies. Cook . . _1
on low flame. kgt & i "7’{/
* When mutton is tender and oil separates add green chillies -JL ¥y éfﬁfhszﬁlzirﬁdyﬁ;dgum:@
and transfer in a dish. LHLISE S & Dt Tl Fm e a2l
* Sprinkle fresh coriander and serve.
e -ufu‘fJ/ Yool g1
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FOAMING FACIAL WASH

With
Multivitamins

E it Licorice

, rn nqn- I-o-nll;l.nq l:n & e Y CER R ] T

F”' :- S e e g S S R s WS U i
NEEM »< ';:_'"':: . \FY 2WMCETOAYriac QEE, e GV N
FACE WASH O e st SO 1 T BRI it
. . ‘L...—..‘.JT ) ¢

I*:.v“d.wﬂ

_ With Meem Extracts and Salicybic Aid <y

E-mail: info@g . npearl.
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1

- ﬂ.!!&'*.f't%': .

~ Ingredients: /
=_L_.j v Mlncadbea”muchlneg gdl “J{‘d, kg
- Onions (c V/ﬂf 250 grams
muhﬁs (c ) 1V fm ot
| ize flour |V aop
h Coriand SM ; 1.: ll'bsp :
35 ' a7 | | AETE
1O/ IR
J i
. 1 thspe
2 tsp
1ts
FDI'Eying

Method:

» Mix minced meat with onion, tomatoes, maize flour,
coriander, pomegranate seed black pepper, eggs,
gmgar;\:iodlc paste, red chi llies and solt and put aside for
ﬂ ittle

» Make big kebab out of the mixture.

* Heat oil in iron griddle and fry kebabs both sides fill
golden. Place them on a dish.
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Ingredients: . [§ /J
Und&rcul {cubed} ﬁ » *\
P | W h
g | tsp [
ﬁ L Jie A
L ibsp T
-:‘“ ;g{
=% ._-.2 —— ] 1
2 tsp
V2 cup

as accompaniment

Method:

* Marinate undercut with ginger/garlic paste, papaya, black
pepper, green chillies and salt.

» Put aside for a little while.

* Pierce fomato pieces, undercut and onion pieces on
wooden skewers. Repeat this process.

* Heat oil in frying pan and fry wooden skewer contents and
transfer in a dlSE
* Serve with fried potatoes.
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Mmced muﬁ#y
Raw pa

paste)

Onion % )
Onion ﬁ% and crushedl ‘“"‘“

s; {rousfed]

Method:

* Mix all the ingredients except oil with minced meat and put

aside for 1 hour.
» Shape into kebabs.
* Heat oil in ng
¢ Decorate dis

il v

B

*.,.

S

;-""l-

W
Y

, tomatoes, mint leaves

n and fry kebabs till golden.
lettuce leaves and tomatoes, put kebabs
on it and gclrnlsh with mint leaves, serve.
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V5 kg _,{" ﬁr _;; t :: ,_,'. --._»__L 1 4 .r_; E/.{_./r LZ.%
1 tbsp. il & gﬁ_u’_r _,,{r,:u
11sp : -lll»—" " L; i&.bﬁﬁ (dnJm:;;lth;
2 thsp T — i AV Jw{')'xgg
Eri?rs:ng é.f_”.i_u"z St
for garnishing i R
5 K
#’Lg—;&;.g%';:w
:._:_,_f_:‘f;"
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Ingredients:

=
" Chops (boiled)
Onion [ﬁnely cut)

1tsp

100 grams

Ya cup

for garnishing

Green chilli i, fomatoes

Method:

. Heur oil in a pot and fry onions till golden. Add all the
mnts except butter and fresh mrlunder and fry.
. s and cook for 10 minutes.
. C:E coriander and butter and put on dum.
* Transfer chops in dish and garnish with green chilli and
tomatoes.
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F resh Frozen

from harvest tg‘fl'g)zen within hours

,iEM BORG

Mixed Vegetables
‘%-Ga&) Elgyuns

Prf-‘.[flﬂfm vu?-wir rom the best farming
| Gl & £ | Juind! o ilgpuindd| El,,.J

EIVIBORG

Brﬂ'ng the real fﬂ!ﬂj_;‘-ﬂw._

Emborg Products are now available at Leading Stores in Karachi, Lahore and Islamabad.
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_ ! 1l
omaiu-as (chopped) 2/9
Bay leaves N _4‘2‘”;."' E éi; £2
Cumin seeds : d n’f' 2'1tsp = _;‘*5 J ) s
green curdamnn‘ti’*‘ﬁi 13 ,_f’; g 6 [ #f | S "’j 246 v

oves ) - !.’-”r-f-'" é } Py 5 N y
Turmeric pow der__gF ; ' N Vatsp ; = I ] E éi—bé ks
Red chilli | . Altsp - "1 :Z o & Juds
Coriande ! c:_ 1 fSP i ;. uL _— ’-.'?; | ﬁ'ﬂ—f _L'-"'.!'.'IEL;'
Asu i I". N :.'} o= i' ] Plnch 1 B % "*‘: ‘r. 5‘_;’}’ - (ﬁi—f‘ _ﬂ‘jﬁuﬁ
‘i ; 7 4|'b5p - _‘_.-'""‘ ﬂ’:w‘\ -
Green ct I es [ﬁnely cut) - & ""“'*‘*F*‘-'-*""-1 Cra s 4 l..f‘rh'-'"{
!;resh _' a c::d[]hngly cut) 2 bunch 146 (dﬂdﬁ{:&)ﬁf@:

ogurt (whip Y2 cup g ; Al %
b ol b $& v (e Loy
Salt 1 tsp J ¥ (Bn0= )i
oil W as required AN L% Tt
Tomatoes, big green chillies for garnishing AN b g N7

Ty g K

Method:

« Heat oil in a pot and add minced meat, bay leaves, cumin
seeds, cardamonms, cloves, asafetida and dried fenugreek
and fry till it gives off aroma.

« Add onion, coriander, fomatoes, turmeric, red chillies and
salt and cook for 10 minutes.

* Add yogurt, green chllhes, Iarmn |uu:a and fresh cnrmnder
and put it on o A i e

* Garnish with
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f ;#&.MHAAQT;' | -:

o

ients s
s —' ekg
- Yogu pped) lcop /2
Onmn (fried) _ 4 fbs}p 5‘
Dissected coconut { ;i 1 JbsP,
Almonds (finely cuﬂ f § M 4
opprmds \ : .5, Jtsp i

Saffron ~Vatsp

Hot spi s il
Tunnen \b’ ,JA tsp
Cinnamen l stick

Green damoms

' Fresh coriander (chopped) 2I'bsp
: Mint leaves 12
Whole g bn chillies 4
Qil I Y2 cup

Method:

« Mix yogurt with coconut, coriander, red chilli powder, hot
spices, furmeric, almonds, poppy seed, and ginger/garlic

-

b,
_ paste.
. Heatoil and fry cinnamon, green cardomoms and mutton.
* Add the yogurt and fry for 5 minutes, then add water,

cover mfh lid and cook till it baconws tender.
» Add green chillies, onion, fresh coriander, mint leaves,

B4 wasaLa EID sn:cull. _';.a-.,'_-‘-?-

PAKISTAN

WWW . PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

.ﬁ ;‘\‘{ﬁ

"_ﬁ’ | ill% b=alstl
‘* é)j ?«ﬁgbz &-/LJ”J-”U"J

b Pebe
Ginger/g ii ﬁl"P 9 '} J
Cmun i_'. Fres ] yz hp ,-."HI S
o chcj I . #"?Z*EP .I-F - ———

-h..f  owy &

SR PAISO

3 pAKSOCIETY1

J:fd‘-’i;rﬂ-;

1 "'ﬁgg Wi
|

K2 Ll JW{'/'?HL;f
AV S
g ii-..gi J:,:Jb

sk UV U3
&ELi V2 (nf g)miy

a2 Tfrﬁ.q._.!{
44 uﬂfdz:-'-ai_'
Lﬂr,b’: LJ:

-
)

n .-.I 3
'h—-" "

sl [J".Jz.!l 'L?‘;r'l.!l_,d.ai;}b"‘f'f‘&fulﬂ =y J’thﬂ s
LA S b2 U d;l;éﬁ*ftﬁwgé.du

jju.;f,.,._. LSO A Eaes 3Gkt

S el gL =2
y ‘qu‘fm g}ﬁ ;,,{:J:vr‘zfll

S ]

Ty
3 '—:Il":.-. ‘ﬂ—i:'

f PAKSOCI




/4 tosp
3 Ginger/ garlic paste 1 thsp
% Onion [ﬁne|y cut) jﬂl 1
o * ' Star anise 1 : . 4 4
black cardamoms ¢ 4 4 £
[ Dried gingepsow yZ 1 tsp ,, *’3
Turmeric pow Its &
Citric a¢ d ‘t V2 P. dﬂ‘"’ 2
[ Cumin seed y 2 3 . -""!
: Nutmeqg and mace 1 Fozysomers T
: Coriander powder, 2 ach- < - i,
| Red chilli powder 2 tsp \
| Salt = = 1
| Oil ] 1 cup
Mint leaves, green chillies,
l ginger [ naly cut) for sprinkling

Method:

and salt.

Add!iocl:undbn

~ Heat remaini
Remove
‘nihari. r

Sprinkle mint, gr:

M.MKSOCIETY.COM
RSPK.PAKSOCIETY.COM

oil ina

« Grind finely star anise, fennel seeds, dried ginger, cumin,
nutmeg, mace and cardamoms in a grinder and
» Add red chillies, coriander, turmeric powder, citric acid

» Heat half cup oil in a wok and nger/garlic paste, add
half of the mundmusulaundﬁy lgﬂ gOI e

to boil.

B et i o v il stirvin vemnusts
. 2')41'19 pqn urtd 'Fry the onion.
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""“ -ﬂﬁl’becue Chops o S (L% ,E?JE.:_Q,{L
) 1,-.9 redients: /| : f'f'

Rﬂw popoyopcge (3 %‘-’E?P ] £4240 G
Brown sugar 2480 ' - >
e S | Ak v s

e o | 1 V. o iy v e

Red c [crushed] . 1 tsp . #HaP < 1q Sai

Red chilli powder 1tsp - ' 2 ¥
Gmglr(em‘:llc [chnppedj - tbsp | . Vo f:fc..b_}: &ﬂjugni
Tomato ketchup /2 cup + as accompaniment ! ' ' <47 GrllongE
Wﬂfﬁ! | Va cup éighri (ndg) Loker?
O“ ‘f ﬁfp & S Ay i
Fresh coriander for sprinkling k% $
¥ S L

' &Ll g S
Method: &Lz Lotz

* Marinate chops with papaya paste and put aside for an
hour. %

* Heat ?;i in a pot, add ginger/garlic paste and chops and '\_.ﬂrf
cook for a few minutes.

» Add crushed and powder red chillies, sugar, vinegar, soya J:lgﬂ_f)?’)urvcbé.g;{&{e{_f/ﬁ:h;u,;k
sauce, fomato ketchup and salt, cook till chops are tender ﬁfull’ljf ‘U!"L;Lf-'-'u" L Q—E—w’#’/rd'-'u""k.u’
,?'-'* d‘;:"f let H_jmhd TEENY o = e G EE L Uil S lom F WU GF

* Transfer on a dish, sprinkle fresh coriander and serve wi l.ff

P /wrrwu"ﬁ'un’-;ﬁu‘“hu?-uf Lk,

tomato ketchup.

=
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alai Kofta

Meathell Ingredients

AKAHAY

h -

.
y... 5
Yo )r;_;.' I
o121 Y

Minced beef 300 grams
. Red chilli powder 1 tsp e 3,
. Het spices powder, rice 1 tbsp each (s 300 & o
Ginger . 1 inch/piece FK_ L L & g
Turmeric powder V245D b Yy T A
Poppy seed, chickpeas (roasted) 2 tbsp each ,gif...hf:.{l-_i:l J E'Jwr.ﬁ,_'%'
Salt A "SP ':’c"él_f *-_ﬁﬁ
Gravy Irigretfients: RE Ly SahBr5?
Gt::‘ngerﬁgdodlc paste 2 tbsp 1 ﬁ._. ._.H/ 22 & mEiry
Black and green cardamom ] each | :
Green chillies w3 i i
Onion (finely eut) 1 cup 1 ' P AP PR
Malai Va cup + for garnishing de1% (om0 T :
Tomato paste 1 V2 cups I}Gb"éf..f’l s .:"; : é'f'd'i"rz %"Wﬂfe
Cinnamon 1-inch piece - i 2ue LI JE ISR E
Red chillie powder 1tsp £ b L B JudnE ;
. ; - 143 Sl
Hot spices powder 1 thbsp 6L epeSinl AL f S LCA);
Oil Vi cup Juv k- 2 z. £ (O _JI,-J;_I.;
Dried fe k for sprinkli : & ik U
ri nugree r sprinkling Al g Fp b
Method: -____,f}

» Blend chickpeas, rice and poppy seeds in blender. Add
minced meat and other remaining meatball ingredients and
mix well.

* Add 1 tbsp malai and shape into meatballs.
* Heat oil ina Fot and fry onion till golden. Cook all gravy
ingredients till oil separates.

*» Gradually add meafbc:lls in gravy and cook on low flame fill it

thickens.
* Add remaining miclai and put ondumi
» Transfer info a dish and sprinkle drled fanugraek gmhﬁﬂ'l dl

mu|u1 Serve.
MASAL

C A UL,

. WWW.PAKSOCIETY.COM “

i e B
“3d=d u’\p R R L el e -

A2 LB Sor d A S “al sl 2 R dk
,thaLffmdﬂLfs’uWJbﬁg,erw u"fubf
EL Tl lflﬁ.-'_.fn;lu fdf;g.ﬁf/d'uﬁ‘fg
L..rr{,wf ..rr'fur,.ri sl *‘xu L-d.f;..-—-luf.‘.',_ﬂ "‘g
L2 ;jﬁ-_u'){z et U bg..r;’
— Y ?'-;,Ju;av’}t’ R A
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Peas n Jﬁh c@a

Potato (cut into thick piece et 4

Onion (cut mfn ieges) _ /7 o
Tomatoes (cut iffo th kﬁﬁéﬂf’” 2 | Ay

Carrot {cu,,m‘m thick'pieges)” ™, 1 /

Cumin seeds | ?2 tsp =

ano p— \li"| tsp Il'lll “.L =

?:::i depper (crushed) !Yi% N Vatsp | t—

Drrad,gr sund red chillies f 6 \ 6w

Fresh red chillies - 3 R —

Garh npped] 4 cloves 7
Y2 tsp 5

Wutar.l 3 cups

Salt i 1tsp

Oil Va cup

Fresh cortander (chopped) for sprinkling

Method:

» Blend dried round red chillies, fresh red chillies, garlic and salt
with some water in a blender.

« Heat oil in a pot and fry onion till it softens.

* Add meat, tomatoes, blended mixture, oregano, cumin seed,
black pepper and red chillies and fry.

« Add water and cook till meat is tender.

« Add potato, peas, carrot and fomatoes und cook hli porubo
pieces are soff | ol o8

* Transfer in @ dlsh Q{i Wﬂfd &

M.PAKSOCIETY.COM ONLINESEIBR'ARY
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s T

AKANAYKA'

'nl-i'li

| | " )} Lr’.f!l....-’)J h—""
;-. . " ’ : I. [ ._.. '. ?I
' | Meatloaf with Potdio"Crust : :
F- % . e : oF g ,.‘_If....b
\ Agredients: wh (L)
“Mineed beef Vs kg PR AR )
Eggs (beaten) 4 4 ('ﬁl’r’i{f{r}ﬂ'
Onion (finely cut) ] APw > sills /S
Garlic (finely cut) 4 cloves P F & -
Curry powder 2 tsp ;‘:rri-i’ e & Judn 5}’
Red chilli (crushed) & Tisp v Gy
Spring onion finelyeut) % cup " ok b ks
Breadcrumbs 2 cups - ? - sk
Salt to taste 3 e e
Qil 4 tbsp | &L 4 e
} - -~ =
Topping Ingredients: o2l Kt
Potatoes Y2 kg £y, A7
Black pepper powder Ya tsp . LV . | T,
Salt fo taste ‘:ﬁi e okons
Qil 2 tbsp o &
&Ll W2 4
Method: G *
« Heat oil in wok and lightly fry minced meat, onion and garlic. S
» Add curry powder, red chilli, little water and salt and cook for a : e
few minutes. Put it on dum. 3fﬂ;uffr:ﬁu'buﬂﬂfﬂcfﬂﬁfglﬂfﬁ-fr’ful':u':&'f
» Add spring onion and transfer into a bowl and allow to cool. £y S Foni P 4 e dl;l.f- 13, JU

» Add eggs and breadcrumbs and mix.

P b bl = ;
» Transfer into a baking dish and place in pre-heated oven at e HIE stk JE O AL i S S U1

180°C for half an hour. ["..-"L%'; )’UUL}:L}; ﬁfd_jﬁ' Tl_f'_.ugﬂ-u;;hf(juutj
* Boil potatoes and save 4 cup of its water. Stdlvest Z 2 LT G _F2230 £180°C |
. Mnsﬁopoh:rl'oes with its water and add fopping ingredients. bos i L * e

" 1L£u’ i ;JL}LL}LfLr

- * Place mixture in'a plpmg bag and garnish rrll'nr.:ad ecll'vpﬁrﬁ 6 “""‘%W besACL LU Ty

~ * Place baking dish in oven for 15 minutes more. ‘T f o2 /qu-iz-t.}"f—-*?'fi/:’;ﬁ-ﬁj lﬁ-'-u"ﬂflf'
Cut loaf into pieces and serve. ' | S | | _Jf*#f._,u’;__;_j,'ﬁ;/_u‘!g._,.._,a]j,u; u,,l

Z MASALK EID SPECTAL "o 0 o i e e e e g
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A Mal_salaydar Gosht

. W

% lngredients:
Beef/ mution pieces Y2 kg
Tomatoes (chopped) 4
Onions (finely cut) 2
Green chillies (finely ‘eut) é
Cloves 3
Cinnamon 1-inch piece
Black cardamom ]
Green cardamoms B 4
Bay leaf 1
Red chilli powder Tisp
Red chilli (crushed) 1 tsp
Turmeric powder 2 tsp
Hot spices powder 2 tsp
Ginger pua’re 1 tbsp
Garlic pa 2 tsp
Fresh ccrmnder (chopped) 2 tbsp
Salt fo taste
Oil Y2 cup

Green chillies, coriander, ginger (finely cut) for garnishing

Method:

» Cook all the ingredients except oil in 1 cup water in a pot
on low flame till meat is tender.

* When water dries add oil and fry. Then add little water
and put it on dum.

* Transfer in adish when il separates. Gamish with gmgnu
chillies, coriander and ginger. Serve. . & |

 MASALA EID SPECIAL
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i
S
-

ﬁfﬁi edMeat

f""*ﬂﬁﬁ?ed ients:
Mutton pieces (dasti) 1'kg
Onions (finely cut) 2 1
Tomatoes (finely cut) 4
Red chilli (crushed) 1 fsp
Red chilli powder Itsp
Turmeric powder 1 ts p
Hot spices pdwdar Itsp
Ginger/ gmlic paste 2tsp |
Salt . o toste
Oil . Vieup |
Hot spices powder, ginger  for sprinkling
Fresh cnnbnﬂer for sprinkling
Method:

« Heat oil in a pot and fry onions till it becomes golden.

*» Add mutton and ginger/garlic paste and fry for 5 minutes.

+ Add dll the other ingredients except tomatoes.

« Add water and cook till the mutton is tender.

» When water dries, add tomatoes and fry, leave on medium
flame till meat is tender.

« Transfer in a dish. Sprinkle hot spices, ginger and fresh
coriander on top. Serve.
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| \—8¥kh Kebab. ' -’ "\

o . v, EREON
“ingredients: 2. 2

Minced beef/ mutton Yo kg Ll (nL £2) )
Gram Hc;uhr (roasted), | Y4 tE.n\p o B
A G- a m ] ; - i
A Greer clhi"?:;P% . g _ s pel & Judne
g Red chilli powder 1 #sp b oLl . 0 1
Egg o } ' e i I
Onion 1 ' v ], -
Hot spices powder 2 tsp &L 2 Al
Mint |eq'~rﬁ 2 tbsp {.’:ﬁi’. W 2 Ry
Fresh coriander 4 tbsp ; :
Lemon juice 2 tbsp ﬁif-:? 'L:*ﬂj
Salt | 1tsp Sl U
Clarified butter 1 Va cup A r Ao L
Onion rings, lemon for decoration Sl d
Tomato slices, mint leaves for decoration Eiiuz:lu.r{l:"].r_iig
iy 2Lz
Method:
« Chop all the ingredients except gram flour and egg in a N 15
chopper and transfer into bowl, add gram flour and egg. | " Jue
* Shape them into seekh kebabs. PO L L U212 Skl e ks Z s
» Heat clarified bl:.rl-!er in a frying pan and Fry seel_th kebabs. BB fre sy P B A2t
» Transfer on a dish and decorate kebabs with mint leaves, .%'}{‘T'E’r;gflﬂ.?—u:'dﬂffdf?V’EJ”U:)?-{JJ

onion rings, lemon and tomato slices. Serve. ; b/
| T T o midedli G U Ao e L e L
147 - - W EkE/ oavraisngm' 4o bt
MANANA/ P AT TETYV 7 7

N A
el
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HEALING POWER
You Can Always Trust
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s (Fmely cut)
Dried, red round d-nlhes
Ginger (chopped) N 2;1@.;;;:_,.* f ¢ gﬁ.{i
Yogurt {dmmed] f8 e | n .} el 2 b2
Cloves « 18/ 7% 7k 8 Iy o G 1
I Black curdnmdms Y N 2 § - { § Camw e 'D:C;
i Cinnamon®" - 7,1 medium size piece | 3 3 B N\ 248 :
| BIayIL g’ | 1 P A . { 3§ e UL IS
Blac pq‘ﬂ:ercoms i { » ;510 ,.: E /8 _T' b 3)‘5?}1 L T
Cun‘llﬁ MS :%. hﬂf{‘;':of:;)s'e iL‘ Bhaa o= S STREEES T DR S ..hi";.- i:::r‘ “=J“.r*;!' Jj-.-gi Qé
Clnrigeé butter ¥ 5ibsp e Casaie®™ 1410 D= 1
_' 3 !'bsp .{s’ﬁ_g_g b i
5 P 1} N o
Method: LLLSS Vs
» Soak red chillies in warm water for 10 minutes and blend £LLV3 K
with garlic in a blender. y J..
* Heat oil in pot and fry this mixture till its cil separates, el S
remove from flame. ; 4
» Heat clarified butter in a separate pot and fry cloves, black st A S s 10200 e e iUz, U0
cardamoms, cinnamon, baﬁ leaves, black peppercorns and ; ﬁJsJ e TR E oSt ﬁ_d DAL o :
cumin seeds till ihey give off aroma. fﬁfff lfrﬁh e
» Add onions and ginger and cook till golden; add mution g (LU U s Sdn S L )
and salt and cook for 10 minutes. .ul.sl_.,, 150 8 G L Tobrpinl S B8 _Q@ Wl
!r - :‘ﬁuﬁgurt E‘ll'\—d ka 'Fﬂ'l" 5 rl‘IH'IUiES fhﬂl"l {ldd I'Bd chilli Lﬁ!gﬁd’-—d{giﬂIﬂfﬂuﬁ#lu’l’;’{q.fdfdlﬂ ‘::
| « Cook on “":] H%:» ittilidion. 4 E 7 4 j e
* Transfer in a di W& an is. afb.k‘f..ff e b, %
ahi
] MASALA EID SPECIAL |
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| *mlﬂg*redlenfs 72 ng\i
Mince beef V2 kg 2402 (-c...:r..:“:..-f;;); 3,
Capslcurns tomatoes {cubedj chh 7 § S~y i
Onions (chopped) sV { 'k | :ﬁj § (JHJ_%}
Breadcrumbs - W cup | & | 3 s ”-ﬂ(t;’-’ )
Oregano " Tsp / i _ {:f&-hm‘l 95!
Tomatoes [d‘ioﬁmﬂ] ' 2 3 . GtV a2 3 (Lﬂﬂffg)ﬂ?
Hot sauce | g 2 thsp _ 22 u,
Red chilli powder -2 thsp [~ et § T2RY sl
Glngarfﬁlrﬁc paste % | tbsp - g i’—t;d— 1-’.3 & i
Salt 1 2 WO taste - — P s v e St lnty
oil 13 1 cup + for frying 1T _;"
Parsley for sprinkling ki 7
14 EE ] S
Methotl: L &,
» Heat oil in a wok and fry the onions golden, remove half
the onions. ' _J..
* Mix mince |r:|-,ﬂ1 gi:'gelz,’lr me’ :r‘ETdCI"UI'I'IbE, half the ety L
onions, half the red chilli r and salt. ‘ . S
* Shape mince into small balls, skew a meatball, capsicum sl 4—-£‘J$5L¢’*’5-’( Jk ""U.r"(li' A JU‘E 1
then again a meatball, tomato and finally another meatball L,{‘L,{[_;_uﬂu_ﬁu@ﬂ_}uyzﬁg,;y;};z(dug}j
onto a wooden skewer. Repeat process. AU O A e of | i
» Heat oil in frying pan and fry meatballs till golden; remove. I,u_gr_{,!"_gi E‘/y—g"’(—gu'fﬁt!d/q—gjh -i-f
» Cook fomatoes, oregano, remaining red chillies, hot sauce -U:"‘{UF 1’("—JVL”'LH’IL};J'-U: § =3/ L
and sultcin'.rl'erplzlcnmg Fl'l;d;li:mmns wok :imd re;l'iuve lnlu d‘“’q ddﬁijdffuﬂ,,lgfrfjuc oA}
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Ingredlenis 1./ N
Beef P'WE#O“E'ESGJ 1kg ] By
BEEF S'l'OCk | ] CUP .-l'r |"1:1- : d
Balsumgé vlhegur .:-I. — VZ cup 4 ‘ Cosid®
Wnrc@ SI'HI‘E sauce L:. S\ 3 1 thsp L

Soya gab ! 1 thsp .

Hon ’: 1 1 I'bs - : —
Red chillies (crushed) - A tsp hans v e tRD
Guﬂi@{ pped) 4

Fresh r: iander leaves

Balsamlc Roast Beef

for sprinkling

* Mix all the ingredients except beef stock in a bowl.

» Put beef pieces in the mixture and lightly pierce with a fork.
» Cook beef with stock in a pot or in a pressure cooker.

* Take out in a plate when beef is fender.
» Cook the remaining gravy in a frying pan for a while and

transfer in a bowl.

» Sprinkle fresh coriander leaves on beef and serve with

gravy.
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Ingredi

Uniec o nd red chillies 5
q‘ o seeds, mustard seeds 1 tsp Elzl.ﬁ4 2x12 W=t O
I |pmvc|&r 7 1tspy
Cmnumm:d I/ %PI% 4 l}fb’é,rz (iﬁg'.‘_r.-gm:l # _
Green ca amoms, 18 L 215 (a‘—ﬂfﬁ-..-f)k)" vy *%:3
Bay leaves, onions neiy ./ _2each 4 o L
Brticoahed coclh 'f'"*q L i '.r;m 10 ﬁ/&ff%’—i?f N #5 ﬁ/dﬁdflf;’
E'[)Piy seeds fﬂﬂ‘ :l? 2'1#3 . rfr r"" bkl nd‘l’r ,_,ii i | ﬁ%—k’ B PR
a i a2 FB
ﬁhqp: ; . zimh piece | ] - 23 (4-***'5-5' ﬁ-f z}/ & JudnF b0
[C | | Le L1 " 4 Q L o ¥ J:‘IJ
U Iecwh hilli h ) " v ¢ {Fﬁ; gt iy
Tur];nr};r“: ﬁeaen GRS Lq' b@r;::x - S t-_ﬂl ﬁ@h—*’? l—#; .J,ﬁﬁ ﬂug ﬁﬂj’{
Tumuioes nely cut) 3 UR% v w22 (SO 6
e : 18R & X sl dl% Jotinly
oil Y2 cup &L U2 JE
Fresh coriander for sprinkling
Method:

* Blend ginger, garlic and green chillies in a blender.
* Heat oil in a pot and fry cumin seed, coriander, red chillies,
fenugreek seeds, cinnamons, cardamonms, cloves and bay

» Add coconut, ppy seed and black
until coconut ¢ ungas colour; allow to cool and then grind.

* Fry mustard and curry
cook fill light goldrm
» Add mutton and green chilli mixture, tomatoes, turmeric
powder, red chillies and remaining ingredients and cook h|

oil separates.

when meat is tender and put on dum
» Sprinkle fresh coriander and serve. W
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leaves in the same pot, add onions and
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_ingredients:

~ Mutton paye
- Gram lentils
s ‘Green cardamnrns
Ginger/ gurhc ot

Method:

« Cook paye, gram lentils and water in pressure cooker fill
the cooker whistles thrice.

» Heat oil in a pot and fry cardamoms, ginger/garlic paste,
onion, red chillies, coriander and hot spices for a
minutes.

» Add tomatoes and cook till oil separates.

» Add paye and salt; cook for 5 minutes and serve hot.
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Saag Gosh

*dients:

Muttonipieces

pinach (finely cut) Va %
sen chillies 5 4;-"}“'” 7l
B 5 e el
Cinnamon | = inch piece { 24
e/ ) |V L = Yfee
Black cardamems t 2% @& o T
Cumin 5&-&@‘ M ! ol 1B o~ é‘i“— 2 - .:t”{"ﬂ"b
On:;:ns (h l cuﬂ 'f; :-.: & ¥ I % | J’E’d_g.fif f;/;JHJ.rru“'
Garlic (¢ ) i 5 fve: : => ey Cr it y
Ginger/ ied ste W 2fbsp S Lot -::" v . r"ﬁ:!
Red chilli oﬁlci:: o ‘rtsp e W S J%l"‘a"
Salt 1 o taste &I (I
Olive oil * 4 thsp
Ginger (fi cut) for sprinkling 3
Method:
» Boil water in a pot and blanch spinach in it, take out and :‘T’[/
drain,

» Finely blend spinach with green chillies in a blender.

* Heat oil in a pot, add all the ingredients except spinach
and salt and fry mutton on high flame.

*» Add 2 cups of water and cook fill meat is tender.

* Add spinach and salt and fry for a while; sprinkle ginger
on fop and serve.
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ShatMu ttonQofina” L,
o_lm@ﬂlents S & o

TI

Ml 1kg 22 wmu,@{"
r/garlic paste, conander powder 2 thsp each P,
Wﬁﬁ,w spices, red chill powder y/ 1 thsp each é‘*—“’-" g B Judt e ﬁ"’
?ﬂian I[t:h ]Ped]. . 7 Y4 cup L}}M -‘fﬁu
ogurt (whip 4 1V cups N -
Kashmiri red chilli’ pl!wder hlucl. cumin seecl Y2 tbsp etich " J‘* bﬁ' (&ﬂqﬁ’.
Black pepper, het spices pmw! Y2 tsp eni:h; o~ _ ;’K",Lu,ﬁ oWt G S Ol
- ::'dsrdumoms v | - 7 ) '- | Aedens deplinl s dedag
oppy o8 . lisp - . Z 0l
Cumin seads, Jaggery iIq1 1'bsp ench g A S
Almonds, coconut, dried dOie! tn.silew nuts ' 1 1 jr"—'k"‘: JE
(fried mc@ crushed) % 4 \ /4 cup each g :‘;i&. b_ﬁ'...f S piadnee
gﬁiﬁ' 1 im . Q' ul¥ e gA LD
Clarified b Vs cup (enZmd)
ﬁdmoncllbla nely cut) for garnishing Ji2 ~dl
jj 13 =y
. ﬁ?f:ﬂrdnem with whole hot spices, water and ginger/garlic paste gitr (s La)phl
i T
« Heat oil in a separate pot and fry mutton with green and black b
cardamoms. T -

* Add yogurt, red chillies, kashmiri red chilli powder, onion,

coriander powder, black cumin, black pepper, hot spices powder,
md y seeds and cumin seeds and cook till oil separates.

ry fruits and jaggery, cook on low flame fill mutton is tender

and oil separates.
* Transfer qormai ina dlsh and _gﬂl'nlﬁh with almonds.
{ d -If "]. " ";‘ F J :: "
4" '4" "8 ¥, ¥
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y Beefi{asi
_' : redlems :
" Minced beef P ;E Va
Macur:}m [I:;Ioded} ﬂ 7y 2 E.nps
n te 4 2
o G | R
Capsicum (c i P 1 1 -
Splfi,rilgl:?l U‘I'E y di '-T'l-._‘ 2 G&Iﬁ' “I': ;. N 242 (JHJJJ})JM.L’}' :
'GM?IC .q.-.=_-E i pron :-‘: ?dms {:“;”J' ~ i }E i B — 4 (aﬁé‘:f.ﬁ)ﬂ ;
BIDC +' E %‘lﬁ"ﬁ 3 ‘ 1 F;i:‘“*:-':a M d“"*:;' ’ y } i"‘i-u:.{ ‘ﬂ‘f" . -.
: - ¥ad ch ZI! powdar ' '{ p _#}‘* J(‘a ,#"Ifa.b..f & oKln __]
omaito pa sat remdste w7 5 4 Ui *
a"nzu sauce chilli sauce - 2 ibc?; aﬁ:ﬁiiﬁ”w {:(GE'!I .E”’JHJHL# ‘
; > ;tbsp Jlg Ll L;:‘#ﬁtf &
Beef stoc cups éxﬁLHIZ‘Z B AT
Cornflour (made info paste with water] 1 tbs . Fagr . o]
S i S FAIRIEY i
Oil 3 thsp Jle2 SEle ¥ B
AL O 23 r'-f
Method: :,_,; iy "&‘u
+ Boil minced meat with ginger/garlic paste
+ Heat oil in a wok, fry gclrhc hll1| den ur:gdﬂd:l;cmu’to FLLV3 ‘ﬁ
ste, soya sauce, vi r, chilh sauce, chi lpowde -
mlltl':k pepper, beef stock, mixed herbs and salt, and fry J
we
* Add minced meat, carrot, onion and capsicum, and cook SPubury /LR Lﬁdl”’m‘f"ﬂ”ﬁs
for a few minutes more. i &fdr &fJﬂJb'J:J}’JL*LFH“ m’f‘t{ﬁ’
. _Add cnmﬂour till it thickens and add macaroni and spnng

~ *dﬁfubﬁ"ﬁﬁw _". ;
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Sheesh Kehah I | 5
lngrechents-' ‘ -:: {4 Le' g _
Undierculh{::l.fm wls) | S /o : £ (UL Lk
Garlic (c ) Ny 1tsp §3 . S g 7Kz { —2IJ*
White wn?é;ﬁr -y 1 rl::F;p B . I ;;_HI (il ‘ﬂ)J.J
Onion (chopped) : : Va2 cup '~ v é""ﬁg Sade
Blc.ick pep?ar (powdered) . 1tsp st A (Jr:ng)jk,
Sp el sy F¥Lpd AT
Cucumber‘ fomatoes, lettuce leaves for decoration AN 7
t4 &LV o
v A5 AP P

Method:

* Mix undercut, garlic, black pepper, vinegar, onion, il and
salt and put aside for 1 hour.

:__,J/}
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» Pierce undercut pieces onto wooden skewers.
* Heat grill pan undgreuse with oil, cook skewered meat

from both sides and remove.
Transfer on a dish, decorate with cucumber, tomatoes and
lettuce leaves. Serve.
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Ingredients: 7 (8 "-i; 7
Minced beef/ mutton Yz kg . K o “he ;"(
Glnger/eg.?;lc pcs?{; 1 tbsp A PP _I::Icﬂ"ni,g
Cumin s {roasted and cmshad} Y2 tsp st RO e
Coriander seeds (roasted and crusl'led} V2 Isp i o 'HL{:’ME
Turmeric powder : Yz 6p AL Losln sl
Onion {¢chopped) s 14N ¥ B AN bl
Graen-cﬁﬂlles (finely cuﬂ- 5\ > A :_f, (Ind2) ]
Black papper (powdered) to fasle. ¥ i g oet I
5_;!1' t[. : to Esfe . 245 (J}fd':f;{p)ﬁfdf “i
L 3 tosp o
Fresh %ﬁiund&r, ginger (grated) for garnishing ;:jj &fdﬁ%i";_ . ﬂé
b5 £Li3 )
¥ & (S DSz
Method: i
Heat oil in a pot and cook onion and ginger/garlic paste : p
for a few minutes in it. 4 'h'_f':(f :
Add minced meat, turmeric, coriander, cumin, black ‘_,fvcbn_bfé_ﬂ-'_a_yg_ﬂ,l;,r‘:‘,’,,uki,.ff;):}fudé %3
r and salt and cook fill water dries. ¢ A BUSIC 2 ¢ e
?e n chillies to the minced meat while cooking. MLY "): vors et ‘dk"u' MG 0¥ oIl Gl
Transter on a dish and gamish with ginger and fresh Ji'fdf-f'é)‘-u‘-'rﬂﬁu’iﬂ-’«!:i—-ﬁ{:n*;rufd Gt
coriander, and serve. SIS e 22
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3 “ 1R 7~ L 4
|\ Braasala, 7~ Of
orss: N\ G
. Leet brain 1.
o e n S
Ginger/ garlic paste F8 ) bsp

Hot spices er o, IR SN Vits
CUmiE seadp?:':s_he“d] |V Va ts;f

Coriander (crushed) o | "7, p

Red chilli (cri'shed'and powder) . Vatsp each P
Onion, tomatoes (finely cut) . = :
Green chillies (finely cut) | " & 2

Fenugreek leaves | Ya tsp!
Cinnamon ) g 2 pieces’
White vinegar 2 tbsp

Salt ; to taste

Qil iz V4 cup

Fresh corignder, ginger (finely cut) for sprinkling
Lettuce leaves, tomatoes,

lemon (slices) for garnishing
Method:

« Boil water, add brain, 1 tsp turmeric, cinnamon, half the vinegar
and bring to boil. De-vein brain.
 Heat oil in a pot and fry onion and ginger/garlic paste. Add
cumin, coriander, tomatoes, remaining turmeric, crushed and
powder red chilli, hot spices and cook for some time.
+ Add green chillies, remaining vinegar, fenugreek, black pepper
and salt, and cook till oil separates.
* Cut brain énlﬁ pi;lr.:as, mix lir'q masala and puzi lI::n dum.
* Decorate dish with lethuce egves toes and lemo
masala on it, sﬁﬁnklg frﬂghlmr;&!;ﬁ /?i‘ldgﬁe.; | ser
¢ o AFE [
7 8 4 2 W
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mfedrenfs o
< . ut (1 piece)

Y 4

- ks

1kg
~ Chicken liver 250/grams
Puff pastry dough P 250 grams
Garlic (ch ) F 0 2cloves
Mustard paste » S S s 4
Worcestershire sauce | 3tsp | 3
Rmamury & | 'Va tsp ‘
Al
Bﬁk Pqﬂ!)er {crushed] . Ttsp
Water = g 1 cup
Salt = | " fo taste
Oil | : ' " 1itbsp
3
¥
Me% 10d:

Mix Lmden':m with garlic, Worcestershire sauce, black pepper,

rosemary, mustard paste, oil and salt, put aside for 2 hours.

Heat ﬂqurgﬁ frying pan and saute undercut from both sides.
Put undercut with mixture in pot, add water and cook on low

ﬂume till tender.

Remove in dish and keep it cool.

Soak liver in hot water and then cold water.

Pat it dry with kitchen roll papers and blend with black pepper

and sc.rli in blender.

Roll dough lengthwise and spread liver mixture on it, place

undercut on top of it and make a roll, covering the filling from

all sides.

Brush beaten egg on roll. Put in baking dish and place in

pre-heated Piea at 230°C for 12 minufes h" it turns golden
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Ingredients: n J7°49 G f 5
Beef/ mutton pieces «. | = kg -’t.‘?__ﬁﬁ-'é":ﬁ_},,.
Ginger viorlrc puste 3 | VM PR
YCQUF" { > .. =" CUP f "‘I‘ { ﬂi—iﬂ'!é‘hc‘ﬁ_ &'/‘UJJHL’(
Turmeric M [ dauirs | Vo fﬁP o 4 e | 'u | J 6{’
Red chilli pqﬂd’e Fal d Il _— 1 /8 ~‘:‘"—“ﬁ ;' . BrYkUs
Red chilli (crushed) | N A8 B e SRS & J,’b’f_.wa ¥ 4 Siare Slsrt
Black PEPPericmshedl L @tp '- | v Egely s sai
Holspn::z:sqwd - .lﬁtsp o W e
Cummde k{nr:}::jd] V2 tsp .s"' 0}?% Lasli . <0
Coriander [cru ) Y2 tsp A Pua. A
Nutmeg pqv\ﬂ* ered) 1 pinch ‘F‘}I Lﬁ,ijﬂuﬁ( -
Saffon | 1 pinch ot S M
Lemon % 2 " 242 .' li---'—'jf ' ﬁ
Papaya pas 1 tos ; 3 Ry
Salf s ‘5": K‘f'f"g P
Oil 1 tbsp Sl L
Green chillies, ginger (finly cut)  for sprmklmg ZKE WL e
Salad, raita as accompaniment A7 G d DL s

- Method: &2 S s 250

« Mix all the ingredients with meat and put aside for 5 hours. ; %

» Put meat in baking tray and cook in pre-heated oven at -_.4;(..!'
150°C for 20 minutes. e S 2 8 U s Sz it 22

f Enh;::i if meat is tender, otherwise bake again for 10 ..f_.—-zﬂft,fx15{}°C._;2unrrfr_£::.bsl;fj!,:p¢r_.:

* Sprinkle green chilli ndgnmer L
solad unﬂ raita. __jre:gga ﬁ;

A iJ
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Green n:hr“ies i

Fresh coriander
Onion,
Salt f?g .

J.

Curff Ingredleni

Onion (fried)

"’09'-'# {whipped)

A mugd;

Turmeric powder

Koty ka BE[I fami Sa"'a
Mé‘ﬁfbuil Ingle dlEﬂ"".:. J

muton pieces

iﬁﬁﬁvepper (powdet), poppy seed
: am Hour (roasted)

Hot spices (powder) -
Nu and mace {powd!radl o

Red chilli, black pepper (powder)

Cumin seeds, coriander seeds (powder

Salt =
ol W

Ginger, fresh coriander,
green chillies (finely cut)

Method:

ol il
B

Y2 kg

a7, Lisp’
-T‘Tnchplece

4 cloves
1 thsp
Y2 tsp

1 pinch
12

2

'a bunch
1,1

to faste

YZcup

1 cup

15

Va tsp

1, Itsp
Va, Ya tsp
fo taste
3 tbsp

for garnishing

Blend well all the meatball ingredients except eggs in blender,

then add

to the mixture.

Cover one o mcnd each with mixture shaping into a meatball,

repeat

. Biand well yogurf onion and the 15 almond in a blender.

Heat oil in a pot, cook yogurt mixture for 5 minutes then add
coriander, black pepper, turmeric, red chilli, cumin seed and

salt, cook Hill it

v it iy
Transfer into a bowl and
coriander and gmger an
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Prawﬁ f[iravy

Ingredients:
Prawns I

Lemon juice
Tomatoes (finely cut)
Cumin seeds
(roasted and powdered)

Red chilli powder

Red chilli {crushed)
Ginger/garlic paste

Green chillies (finely cut)

Salt

QOil

Green chillies, fresh coriander
(finely cut)

Y2 kg
2 thsp
4

1 tsp
1 tsp
1 thsp
1 thsp
4

fo taste
1 cup

.;‘Fib"a’_ k#f.}:' ...Jj:h:;“-‘;’r:i..; :‘ Y
144 (;j.-:jrq;,}ﬁfdﬁ é:‘:.ﬁ_h 2
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& UL B A8kl
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Method:

i Ku:‘j

- # _!
8 Jatelyrit el

a7
T

#
& VST
1 o
/4 Hélldﬁkf

"
-

Heat oil in a pot, fry prawns for 5 minutes and remove from flame.
Add tomatoes and ginger/garlic paste, when water dries mix red

chillies, cumin seeds, green chillies and fry

Add prawns, red chilli powder, lemon | 1mce and salt, fry and

trunsfer in a dlsh

Garnish with green chillies and fresh coriander. Serve.

mHANDI
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Cheese Dopiyaza
Ingredients:
Cottage cheese (cubed) 2 kg Method:
Onions (finely cut) 3 * Heat oil in frying pan, fry onion till golden, then mix ginger/garlic
Tomufa:as. (finely cut) 2 paste, turmeric powder, red chilli powder, dried mango slices,
Lemon juice 2 tbsp tomatoes and salt, cook on low flame till water dries.
Dried mango slices 8 pieces « Heat oil in a wok, fry cheese golden, spread frying pan mixture on
Turmeric powder 1 tsp it, add lemon juice.
Red chilli powder 1 tbsp » Garnish with fresh coriander, green chillies, capsicum and lemon.
Ginger/garlic paste 1 tbsp Serve.
Salt fo taste
Oil 2 cup + for frying
Fresh coriander, green chillies, ) o B e PN
capsicum, lemon for gamishing -y ! y /u',, v f’ A | _“r
U)] EANDI
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Vegeil;aﬂ'ple Jalfrezi

Ingredients:

Peas
Cauliflower’s flowers

Potatoes (cubed and fried)

Carrots (cut in round)

Onions (cut into thick pieces)
Green chillies (cut lengthwise)
Capsicums (cubed)

Dried, round red chillies

Cumin seeds (roasted and ground)
Black pepper (crushed)

White vinegar

cup
medium size
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Ginger (finely cut]
Tomato ketchup
Tomatoes (blended)

Salt

Oil

Fresh coriander(finely cut)

Method:

:fj;;: ]
dieof o
sl (AT AL
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1 thsp

1 thsp

2 tbsp

to taste

Y2 cup

for garnishing

Heat oil in a pot, fry red chillies and add carrots, peas, cauliflower,

onions and cook.

Mix ginger, green chillies, black pepper and salt, cook for 5
rmnutes and add potatoes on top of vegetables.

vinegarand put it on dum.

i ona d:sh and gurmsh with fresh
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MONDAY TO FRIDAY

FRESH - 1:00 PM , REPEAT - 10:30 PM
LOCAL : 021-3225717, INTERNATIONAL : (+92)-21-3225718
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lngredia‘ims: Cinnamon 1 tsp
13. v k Sesame seeds 1 tbsp
gu#o:tlfﬁ':jﬁs] ']” 2 kg Black pepper V2 thsp
nio
Black cardamom seeds 1 tsp By tecwes, clewes 3. w0
Garlic 5 cloves
Ginger paste 1 thsp Method:
Tomato paste 3 thsp
Green chillies (finely cut] 4 * Roast all the ingredients except vinegar on an iron griddle and
Fresh coriander (finely cut) Y2 bunch blend it with vinegar in a blender.
Salt to taste * Marinate meat with blended ingredients and put aside for 5
Qil 4 tbsp hours
Chaarmaghaz, fresh coriander (chopped) for sprinkling | * Crush garlic with salt.
Masala ingredients * Heat oil in a pot, fry onion fill golden and add ginger and
White vinegar 2 thsp chopﬁged gar tg‘, marinated meat and the other masala
Mustard seeds ) ) y 4 r S lentg:q[:g Fg__ o N L
Poppy seeds NAS ;‘“%fbspa:: j ?g e wateh and cook il @nder 1\
Kashmiri chillies 'Y s 2N jlfansier in o dish when the oil separates, sprinkle fresh
C elT SN W ceriander’and chaarmagha#’and serve. -
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Grilled Hawaiian Beef

Ingredients:
Pasanday Va kilo
Garlic paste 1 tbsp
P:nenppie ptecﬁ {chopped] V2 cup
psicum (finely cut) 1
Green chillies (finely cut) 4
Fresh coriander (finely cut) Y2 bunch
White vinegar 3 thsp
Black pepper (crushed) 1 tsp
Brown sugar 2 tbsp
Kinnow juice Y2 cup
Pineapple juice V2 cup
Salt to taste

Butter
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Method:

» Mix kinnow juice, pineapple juice, olive oil, brown sugar, black
pepper, garlic, vinegar and salt in a bowl.

« Soak pasanday in the above mixture for 2 hours and put aside.

* Brush oil on grill pan, heat and cook pasanday from both sides
and remove on dish.

* Decorate dish with pineapple pieces.

* Melt butter in remaining pasanday sauce and cook fill it thickens.

* Add fresh coriander, capsicum, green chillies, pineapple and salt,

Olive oil gook fill oil. sep ute&nnd pqur over pusunduy, decnru!e with
Qil ' hﬂ?% L. 'V &
Pineapple, tomatoes [d-noﬁped} M |
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Beef | ggets

Ingredients:

Minced beef 300 grams

Cornflour Y2 cup Method:

Blrefcrumbs ) 1 cup

Black pepper (crushed) V2 tsp * Mix minced meat, garlic powder, black r, white r
White pepper (powdered) V2 tsp Chinese salt and Higlf in a chopper. PR Pepper
Garlic powder V2 tsp * Add eggs and make small nuggets out of the mixture.

Eggs IWI"iPIPG ) 3 * Coat first with cornflour, eggs and then breadcrumbs.

Chinese salt Va tsp s Heat oil in frying pan, fry nuggets on low flame from both sides.
Salt to taste » Decorate serving dish with lettuce leaves and tomatoes, transfer
Oil for fr}fmg nuggets and serve.

Lettuce leaves, tomatoes for. ﬂ
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Mutton Maca

acaronrPie

Ingredients:

Mutton pieces Ya k

Mucnroﬁij (boiled) 1 cugp Method:

Ginger (finely cut) 1 tbsp « Cook mutton in 4 cups of water, add ginger, onion, green
Carrot (grated) 1 chilli, carrot and salt. Cook till meat is tender.

Onion (chopped) 1 » Shred mutton and transfer in pyrex dish with vegetables.
Green chilli (chopped) 1 « Melt butter in wok, fry flour and remove from flame.
Refined flour 2 tbsp » Add remaining water and salt to the refined flour, cook
Eggs (boiled/ sliced) 2 and stir till it thickens and pour on minced meat and mix.
Sugar 1 1sp Spread eggs on it.

Hoisin sauce 1 thsp » Mix sweet chilli sauce, sugar, hoisin sauce, oyster sauce
Oyster sauce 1 tbsp and macaroni in a wok and spread in dish.

Sweet chilli sauce /2 cup « Layer cheese and biscuits and put it in pre-heated oven at
Cheddar cheese (grated) /2 cup 180°C for 20 minutes and remove.

Salted biscuits (crushed) 2 cups L

Water | 7 5 foulyslr | = | e L f-.-l_._J..—-_- Y r s

Salt ' 47 I;lgte jo 4 ¥/ & fr ' NP

Butter ' 36 grams S50 0 : I
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Ingredie n‘ls,

Mutton paye 6
Onion (fried and grind) 2 cup
Ginger/garlic paste 2 tbsp
Red chilli powder 1 thsp
Turmeric powder 1 tsp
Hot spices powder 1 tsp
Yogurt (whipped) 1 cup
Hot spices powder 1 tbsp
Water 8 cup
Salt to taste
Qil Y2 cup
Fresh coriander, green chillies, ginger ~ for decoration

Chickpeas Ingredients:
Chickpeas (boiled)
Ginger/garlic paste
Tomatoes (paste)
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Onion (raw paste) - 1

Cumin seed (roasted and grind) 1 tsp
Hot spices powder V2 tsp
Qil 1 thsp
Method:

« Heat oil in a pot and fry all the ingredients except
chickpeas

* Add chickpeas and 1 cup water, cook till tender.

« boil paye, turmeric, hot spices, water and salf; in a seprate
pot, cook paye fill tender.

» Sieve the stock, set aside paye.

* Heat oil in a pot. Fry ginger/garlic paste, red chillies, hot
spices, onion, yogurt and salt.

« Add paye, fry well, then add stock, cook till it becomes

thick. ‘
nhf

1d cook, For 15 minutes, transfer in a dish.
a;‘v'ﬁauﬂer greeq: cl'liulﬂ arrd ginger

| MASALA MORNINGS
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Cappuccino Mousse Flan

Base Ingredients:

Chocolate i%s}':uffs (crushed) 2 cup Method:

Buner. imﬂlrﬁ?@ 73 grams . « Mix biscuits and butter. Set info an 8-inch springform pan and
White Chocolate Cream Ingredients: refrigerate.

White chocolate (grated) 112 grams * Cook cream and white chocolate in a saucepan, pour on base

Fresh cream V4 cup and refrigerate again.

Mocha Mousse Ingredients: * Mix egg yolks,kbuﬂer, chocolate, and half cup cream in a

Dark 11 saucepan, cook and stir with a spoon.

Fre:h iﬁ;ﬂﬁﬂ?};‘;ﬁi ] ci TS * Pour in a bowl. Mix coffee, half the sugar, vanilla essence, |
Sugar 11 ZZra o remaining cream and gelatin. Beat well with an electric beater.

Eggs (separate yolks and whites) 2 * Beat egg whites with remaining sugar and add info the yolk

Instant coffee (mixed with water] 1 thsp mixture. Beat for one more minute.

Gelatin (melted) 1 thsp * Pour on busf.e und_reifngamle. _

Vanilla essence, butter (melted) 0 Ltsp gach ) = @ﬁ&&;w, 2COr¢ feﬂan and sprinkle cocoa
Fresh cream, cocon pb»_vfaa*rr | f lﬁagéecggﬂbnj ﬁ A Y e ?ﬁfﬂﬂ{ P ..-’ & §
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“,19 ed . ﬁ_i'f‘?f Dried, round red chillies 4
: . Cumln seeds 1 tsp

Minced beeﬁ V2 kg ' Tomatoes 1
Onion {ch?ﬂpedl 4 Tamarind pulp 1 cup
Garlic (chopped) 4 cloves Garlic (chopped) 4 cloves
Lemon juice 2 tbsp Jaggery 1 tbsp
Dried, round red chillies 6 Lemon juice 1 tbsp
'If::oriC:I'lder J&ed % tsp Mint leaves 2 bunch

ennel see tsp Salt Yats
Mustard paste 1tsp °

haat I -
Eg;: i } Hp Method
Green chillies 4 . * Chop dll the ingredients except the oil with minced meat in a
Salt 1tsp ; chopper and make meatballs.
Oil for frying ] Heat oil in wak o meniballs and remove in a serving dish.
Mint leaves, tomiitogs A / T@ﬁ?mj}ﬁ ¥ SRR Vel . . E}?ﬁﬁd’pw in @ bowl.
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Fried Thél Beef

Tald ( liIcenTe
inareadilelil

Undercut V2 kg
Onion (finely cut) 2
Capsicum (finely cut) 2
Fresh red chilli (finely cut) 6
Garlic (chopped) 1 thsp
Vinegar 1 tbsp
Thai sweet chilli sauce 2 tbsp
Worcester sauce 2 thsp
Salt Y2 tsp
oil 5 tbsp
Basil leave, _
tomatoes for garnishing
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Cut undercut into long strips.

Add garlic, vinegar, and 1 tbsp oil and salt to the strips and put
aside for 2 hours.

Heat remaining oil in frying pan and fry the undercut.

Add onion and capsicum and cook for a few minutes.

Add red chillies, worcesier sauce, thai sweet chillies and cook for
one minute.

Remove from flame.

Transfer on a dish and garnish with basil leaves and tomatoes. Serve

| I
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r?*shfﬁ fayyar Pasta

H

Mmced l:ua‘of [thtckiy ground) 2 kg

Pasta (boiled) 2 cups Method:

Onion (finely cut) 1 i

Capsicum (finely cut) 1 ' * Mix minced meat with oil, red chillies, black pepper and salt and

Tomato ketchup 1 cup ~ cook without water.

Fresh cream VE cup I . M'IEI'I 'I'l'lE-' meat |5 fender Ff)f on I'I! h HGmE

Red chillies (crushed) 1 tsp + for sprinkling | * Grease a Pyrex dish and put a layer of half the minced meat on it. Then

Black pepper powder 1 tsp . add a layer of pasta, soya sauce, vinegar and half tomato ketchup.

White vinegar 2 thsp * Then put remulnlng minced meat, pasta, cream, remaining tomato

Soya sauce 2 thsp ‘ keh:hup, capsicum, and red chilli powder.

Salt Iro fcme | - Cook in pre-heated oven at 200°C for 10 minutes.

oil I . T_rcn_sfer info dish and 5pr|n|t:|i red chillies and gcr‘msh with basil

Basil leaves - | r,r | [?r@grf{ f%rj% I.:..\:_' e - fifr"ﬂ / f’ = _, a. .
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Cheesy Nuggets

Ingredignts:

Minced chicken/beef V2 kg
Bread 4 slices
Garlic paste 1 tsp
Black pepper powder 'V tsp
Spring onion 1
Green chillies 6
Mozzarella cheese (grated) 4 cup
Refined flour (sieved) 1 cup
Egg

Water

Fresh breadcrumbs

Salt
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Method:

Chop minced meat with bread, garlic, green chillies, spring
onion, black pepper,water and salt in a chopper.

Take litle batter in palm; put a little cheese in the centre and
shape into a nugget.

Coat with refined flour, then egg and finally breadcrumbs.
Repeat process to make more nuggets.

Heat oil in @ wok, fry nuggets and remove on absorbent
paper.
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Green chilli (chopped)

) Fresh coriander (chopped) Vi cup

Flour Ingrédients: Red chillies, coriander (crushed) V2 tsp each

Refined four lsie - Cumin seeds (crushed) Ya tsp

Yeast ' ] tb:;: Salt Vo tsp

Sugar 2 tsp Qil 3 thsp

Yogurt 2 thsp Butter 2 thsp

Lukewarm water as required Method:

g:!:' :? P * Knead flour with all the ingredients and cover it for half an hour.
; s * Heat oil in a pot, fry onion and ginger/garlic paste till it becomes
—_— i golden, add minced meat and

Filling Ingredients: . Add crushed ond powdered red chillies, hot spices, turmeric,

Minced beef 250 grams coriander, cumin and salt, cook till minced meat tender.

Onion (chopped) » Add fresh coriander and green chillies and allow to cool.

Ginger/ garlic pusia Mulne balls From dough and rnII info discs, place little meat in the

Red chilli powde _anc e into balls an with hands.

YLoM—

Hot spices powder ﬂ O #se
Turmeric powder / /W
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Pinea ple Toffee Cake

Ingredients:

Refined flour (sieved) 2 cups
Sugar 1 cup Method:
Eggs 2 Mi
. * Mix refined four with eggs, yogurt, cil, baking powder,
xunﬂ:: TR - ']I i prneupple and salt. Add litle water if needed.
BUDEEU . 5 f:P * Place butter paper in a square mould, pour mixture in it
G PO P and put in pre- I:clied oven at 160°C for 20 minutes then

Pineapple (small pieces) 1 cup remove from oven.

(S)c: :f :ﬁ ::Tp * Add little water in o saucepan, cook jam and coconut in it.
Fresh coconut {grulad] ‘f’z cup * Pour u cake and cut into pieces. Serve.
Strawberry jam 1 ' '
{IyjcEaska PAKANAY KA 3
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White l-' nco Orange Cheese Cake

Ingredients:

Digestive biscuits (crumbled) 450 grams
Butter (melted) 4 tbsp
Filling Ingredients:

Kinnow juice 1 cup
Gelatin powder 2 thsp
White chocolate (melted) 300 grams
Cream cheese 392 grams
Castor sugar Yicup
Fresh cream ) _ 1 cup
Kinnow zest {grnrﬂ 'y 2 th

Kinnow pulp, cream (whip

[{} FooD DIARIES

Method:

» Mix biscuits and butter with hands, then set in a springform
pan and freeze,

» Heat kinnow juice and gelatin powder in a saucepan and
remove from flame.

« Beat cream cheese, cream, sugar and kinnow zest in a
bowl with an electric beater and add to gelatin mixture.

* In the same bowl add chocolate to the mixture; pour in

pringform pan and refrigerate Fr 6 hours.
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Mini Chicken Pie

Flour Ingredients:

Refined flour (sieved) 2 cups
Margarine 100 grams
Sugar 1 tsp

Salt 1 pinch
Egg 1

Tomatoes, mint leaves
Filling

for decoration
Ingredients
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Method:
Heat half the oil and fry onion till golden, add ginger/garlic paste

and fry.

Cook margarine and flour for 1 minute. Pour into a bowl and mix
other ingredients into flour and then knead.

Add chicken, water, margarine, remaining oil, black pepper and
salt, and cook for a few minutes.

Roll out into discs then cut into 12 round pieces.

Chif‘kﬂn (boiled and shredded) 200 grams Brush oil on muffin tray, sprinkle flour and put 6 pieces in it.

gn gl F;:hchEd} - ]1 b Put chicken mixture on the pieces and cover with the other 6
inger/ garlic pas s pieces, pressing all around.

g?meﬂr'"e* m{'"e‘ihzg'i" }’t: tosp Put muFEn tray in pre-heated oven at 180°C for 20 minutes and
ack pepper (crus p remove:

\gfﬂe" _ é‘*?"'ﬁ; & f}' ' Decordfe dish withitomalees Gid mintleaves; pubpie on it and
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