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Ingredients
Fsh it
orien

Corander
Green hies
Gk

LU, Spnidle o

|

« Blend l ingrediénts except egs, ofl and flour i  blendr
00grams + Shape ino kebabs,
i + Best eges; take outfour n a pia
S « Heat ol nafying pan; coat kebabs it with eggs, the
Scoves. flou.

i, + Frygolden; remove on absorbent paper.
ok « Serve kebabs with chutney and ketchup.
asrecuired

pry

1tp

1wsp

totse
orfrying
asaccompan
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 Pound chicke breat with a malle.
sie - Moxalingreients except comflakesand apoly onchicen reass.
3t = Crush cornakes with ingers; put i  plastc bog
3, « Place one chicken breastin the bag; pound again with a mallet
 Repeat process with th remaining breas; cut then o thin
o Rt i e tthem ot
%t
)  Hest il n 3 wok; fry chicen strips golden remove n absorben
pred paper
Xigch « Decorate dish withanions and tomatoes;pace chcken o top
2 reqed serve.
fortryng

o decoration




SISA S S

£ &b

Method:

+ Heat ol 03 oty ginge/garic golden; add quais

 Fry for S minutes 3dd al remaining ngredients; ook o o
lame il d

- iy on high flame; serve quais hot.
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Method:

* Heat o n.a wok iy onion golden,
+ Frypinger/gari paste; 3dd undercut fry tl .

- flame; add mustard paste, black pepper, Worcestrshire
sauce and sl allow to cook,
* oll out twn discs and st asid the remaining dough; setone

discin pi dish

+ Place undercutn s cente,leavingthe edgés empy.

+ Brush egg onthe edes o thecrust plac theother iscover I
seal edges by pressing with  frk
Use the excess dough ool 1 out o  disc; cutntostrps and
arrange na criss-cross on the i

 Pee bl it cove el wtha ks g o1
entire pie.

+ Bake in 3 pre-heated oven at 200°Cfor 30 minutes, keeping the
il on a3 welorthe first 10 minutes,

« Remove pi and serve hot.
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Ingredients:

Coconutmik

Method:
= i prawns engitwis from the underside with a ke

« Add remaining ingrediens;ry for 2 minutes; remove.
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Ingredients: Method:
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st
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Method:
+ Rostred chlles nd carom seeds ogether.

 Lyer a bakingdh with s uantte o whitesauce,asagnastrps.
e oion, mistvooms e il cromseds, s
tomacs ndiccp e

e e oven at 180° for ourremove
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 ream; emove from flame.

Ingecients Methos
s o) i . in a pot; fry garlic golden.
oo i) 2 S a ot by ik
i y
G o o Ly A s, umerc and sy Sl st
ok v i - e
T e  Adyopr,cranden i, ghge and geen s .
Binscs fired g, ek
o e Ly * GamihCricke Hanh with ort, b o nd g
PR o chilles; serve,
Dyt cos powders) 5ty
g -
ey 3
i
" e
—
S —_—
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e, sflmde Ludihe
Copi ok

A

Eery sy
Method:
o unwashed ish and wash afer 10 mi
* Heatolin3 ot add ek et cury s od o
+ When they e off i o, e chles st

ot whil cooking ol separates.
watr green chilles, e coriander and emonjuke;
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gredients Method
s s  Cutoftopsof s oo s s wiha e
(o . :
s e H o ps, oo, e i, i, ot e,
Crton, ol s, e il and sl low o L.
and shredded) ”
ol it |« Ficapicams it il i e et s e e,
onmicans: 58| * Covr ettt g, s thminpce i
e B O B
e s 15| - s i g o st capsoms e
= 182, | Poce caamsontop o emaning s v andum.
= P
5 He
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g |- st g oin oty cnon o e
o et ian e e,
oo Zdom || tomatos, sagrntanasn
e i o o g g st s sk
o e iw st
et st =  Remove i di e it checs,
1op 3 re
e e A | Gamnoits e corandserve
ot
3 e
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Metho:
« Mixlemon jice, special masala and gram flour
+ Marinate chicken with ; wrap with  pastc sheet and keep aside

2 hours

« Steam chicken fo 30 minutes in asteamer; keep aside.
Heat ol in wide-necked pot;fry chicken tl golder.

Bl b i R s, e b

T e el maly ot Kesie e 25 g
Rajasthani red chilles 125 grams, curnin seeds 100 grams, ong.
it s i sy o i, ¥ et
10, sar anise 4 and mace 1 tsp on an ron griddle and grind. Use
as required.
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Chicken ingredients:
cen oncless ices)

o dm.u.,wuuku /W

(o e s o

[aEvE s
sl | g
e g

e 1 ELss g
2Ly
o o e

Wethad:
200gams ||+ Mixll chicken ingredients excep o in a bowi,
1 G

i
oo 2t flame.
P o | e e
= g mushroom, ofves andchicken on one i of s add checs:
& ey rolland press s tocose
7. el v ok i r et ovn 010
s | mintes

\Gapsicim (inelycn) oy « Gaish roll with orions, tomatoes,lettuce and lemons; serve.
Torao ey 1
Masivoons ey o
Bk oy o) e

e iap
Vomadchoe o) s00grms
Onion ot
and forgamishing
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Chicken ingredients: Wethod
i o e * ol Bl i ke wio
Sk rgredents « aring 0 bl graduly ad o ook U thick

« Cut green part o sping onions nto medium pieces.

« immerse chicke pieces and onions nto sauce; skewer them on
barbecue sticks; lace on baking tray.

+ Bake In a pre-hested oven st 200°Cfor 20 minutes,

ot
- Garnish Yakitor Cicken with tomato,and emon sices; serve.
lorgamsting & b il
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Sponge ingredients: Method:

e % g * Roast 1 cup coconut in a frying pan on medium flame; keep aside.
s . « Beat sugar and eggs together in a bow! with an electric beater.
] a5  Add baking powder and 1 up cocont mix; addfour mix with

e oy soon
e 2\ ot ot b pap et
Nt B Eting | Bk e esed v ot 20 for 30 it v

. Pitka i o ke g s e el
s i o ot s s e eyt ol
e [ P PR —
e e

p.
+ Garnsh cake with rose petals;serve.
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Ingredients:
prauns

Green chiis (el cut)
Tomato eehup

Sugar

Sopasauce

Refne flour

Cnsauce

Wi pesper pouder
Garc (hosped)
Comfour
Sprngions (el o)
ot

o

itk il
ey

Method:
250g7ams * Mix carom seeds, chaat masala, ginger/garlc, flour,lemon juice,
1 e chilles,turmeric, white pepper, water and sat i a by

2 +Cube fish; marinate with masal; keep aside for30 minutes,
do0 «Heat it ol n fring pan; fy fish tl golden; remove on
Hom absorbent paper serve hot

soe bsorbent paper

1tbsp

it

1t

nip

20

2t

3t

2t

totaste

Heup+forring
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Method:
+Mix mik, 1165 black pepper and sat i potatoes; il i piping
b keep asde.

«Heat ol in 3 pot; ry oions golden.

~Add tomatoes and ginger/gari;ry; add mince, back pepper,

wstard, Worcestershire sauce, ho spices, omato ketchup and
<alt; cook Ul mince becomes tender,

«Spread mince n a Pyrex dsh; ayer with capsicum and cheese.

*Decorate with potato using piping bas.

+Bake ina pre-heated oven at 180°C for 15 minutes; remove.
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Ingredients: Method:
Pons 250gams |+ Marnteprawns it white pepper,sovasauce,confou o,
@ 1 et and o
Grenchibes i) 2 -l ok o dming ot e e
Setsock 1ap < et cup o na g g g
Tomowenp %ap i garcie v, b S
- = tockand sl
- « Mix water wi \mmmﬂnunuﬁnm‘ava;u,aﬂulotmnib‘n

e 1w ~Add prawns;cook o mintes remeve fom
Ol e g ~ Garmh G Pravns with sring nions; s
Weperpoudec Kt
e Sip
i ropoct) 2

Smp
Spring onions (finely cut) 2tbsp
o ot
i e or g
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Shahi Nargisi Meatballs &
Wzl
Ingredients: dedl [RECTS
e e o pw
f) b i Yo
vty How Fresh conancer speing oions
iy eencie forgamshog
Egg (beaten) 1
& isp Method:
chili powder 1tp + Cook mince with water, nN‘ENIhMEd!hIH\cS inger/garic
ot poudr 1w o an s s po i trr st con 21
G Bl | R st e 6 beren e an e
i e Tl and e e mice o plce bl g o
: an Cover i ince
T - Repaat proces to make more mestballs wit remaining egs
st (oo 100 Bt i ok y meatoatsy ot harotaly o s
ap
23 * Adkdyogur and fry for s it
| Tamercpowser i A o a2 s vt cok thgravytclans; o
Segerac pae ity
Cotanrponer it Pt athal ;o it s corandr; e
 Redentipoder fried

LAKITCHEN. 45
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Fried Fish Fingers

Ingredients:
Fo et (ut o sre)
Fras g (eater

s )
Refnd our sieved)

Blckpepper
Red chil powder
Lemon e,

n w_n

Method:

o * Marinate fish with lemon uice, salt, black pepper and red chiles;
o e

1ap

2R et olin sk, ke out s on e s o na

o Separateplt

oo G ach o e st with o e o and st

e « Fry fish golden n a wok; serve

16p

forfrying

MASALAKITCHEN 47
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Whole Cream Meatballs

Ingredients for meatball:
Secf e

Red il powder
Tor ht ces powder
Ree

Ginger
Tirmeric powcer

s
S
&

Saw
- Gngicc
- Greencor

PIZ7 B
e
P s
Oy ferugrecklenes 28
pa4 otse
oi W
Method:

= Blend chickpeas,ice and poppy seeds finelyn a blender

. Mixmince, bended masls and remaning met b nreents
3 chopper;remove n 3 bow;3dd 1 thsp whole cream.

- Shape it sl meathals.
Heat oilin 3 pt;fy onions golden; 3 al gravy ngredients; ool

+ Acd meatbals o ata time; cook on low flam

* When gravy thickens and mexrh;ﬂshe{umn(lndel add remaining
whole cream and eave o1

B el e fenugreek; garnish with whole cream;

4 To prepare Tar hot spices, rind 2 tsp lackpeppercorns, 215p
cumin'seeds, 2t corander sceds and 12 cloves finely i a blender
Use a2 requir
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Vegetable Manchurian d K‘Ji”"\j:', elis oo
prax
Ingredients for meatbals
G copoed s 10
ey Xom Somme iow
P ) 05
- Garic (chopped] 1sp (made intoa paste with water)  1thsp
g It o s
. Green chiles chopped) 2
R iy Method
s
| ot e, ot g, s pon e
. il
gl T R
Kol wan bl e ot S ben ppe
et e Sy o ke
e L L o
b
i « Pk yeable sl o hate; our saceover thm; i wh

spring onions: serv
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WO LR
LY EL NN

Y Gedry
bt fosL s

e

spdibel

rersciets ormestbals Method:

A00grams . Hear oil inwok fry mince, onlon and gariic lightly.
ool B B e s ot i
G e PP e .
oo T | . =
e B e et ven s 10 o 30
Spring onions (finely cut) Yeoup mmme; : £
o e i s et e
o bl e Lt S
= | e e P s
.
oo P
oo povc: o
= .

o 2t
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Ingredients:

Semolna
Sugar

Mk

Green cardamors
Yelowocd coour
o bter
lmoncs istachios
andstringsver e

Method:

& * Beat eggs thoroughly with an electric beater.
0851 | ea e bter ot it opn rdamos a0t
s - When thy g of aoma 0 semol, iy e f roms
. ik ook for S it

e ~ Whensemalns becomessof add egs,ylow fod o 08

sugar whilestiring continuously
« When clrified butter separates from halwa; dish
+ Garnish with amonds, pistachios and ilver eaf;serve.

sewp
out.

for gamising
1
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Naan Khatai “
Ingredients: Method ‘
sam et crdind btter, sugar and g yolks i bow il creamy. ‘
Tap  Add condensed ik baking sod,baking powder,semolia, flou
Clarfed butter lap ‘and cardamoms; knead into dough.
3
opped B s ‘whites on them.
*to \
e
3 707 for 20 minutes; emove and serve h.
s
preq

.
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Thai Fried Beef

Ingredients: Wethod:
whe - Cutunderet oo s
Orians ey ) 2  Marinate t withgaric, vinegar, 1 tsp il and sl; eep asdefor 2
Gapscams el ) 2 hours.
5
oot i A onlons and capicums;cookfor 3 few minutes
g A red chilles, Worcestershire and Thal sweet il suces; o
e e 1= e i, Worstr s i et ok
e o ute emove from flame.
Lo e ~ Gamish with basleaves an tomatoes; serve.
st
andtomaoss  forgamisting

MASALAKITCHEN 54



Wi S,
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PRI

iRk g L b Ser s Bk (en LN
PRI A e w2 (i
berrd b ne Lol kbl s (nnd it
3o k¢ S I L b tder
0w 2 e i @ty
£ u‘-{ Wige
Vegetable Cups
gt Methos
oo 1 - i ptatoe,pes, g, capsicum,tomatoss, pepper, e e
oo ooy : Ketchup taaind puipand st ' bow.
Gt ) 2 «Cutsamosa s tosqres.
2
et | L grush i on top:lac antherstripover eac repet proces
1ap it thersar e stps i eachmould
Tap
san
e i ok pre-hested oven at 80 for 10 mnute; remove:
15
soutr W
2thsp
op
S0grams.

MASALAKITCHEN 55




A SR AL
oo sy ]
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o 1=
hie Fresh coriander, carrots (cut into founds)  for gamishing.
=
: ethod
: e o o o g e
:
o vk 2 € 2o it v P .
i .
e bk pege el o o nd s
i e i e et s e e,
e =
) e enped oven 20 for 10 i,
oo + Garnish pie with fresh coriander and carrots; serve.
2 i

MASALAKITCHEN. 6.



Royal Biryani

Ingredients:
e (boled)

Wk b S o I B 5§ L g

b Sicibnicn s s Ben o e
T asgb S L 2 o At Giop

PRSI TE dilys
R N R

el
PRl
el r
F £ 2oy Ol
o Fl o Gk om
Ytow il
ety s
e iap
b Py
5 ogans

~Heatolina pot;fy onions golden.

- Add meat and 1 cup water; cook.

 Mired chilies, ho pice, inger/garlc cumin,tormerc, cinnamon,
cardamoms, and nutmeg and maze i yog

- When meat becomes tender, add yogurt mixtures fry thoroughly.

- Sorinke green chilles and mint on meat; ayer with ice

*Sauté ploms n e ol place on top of ice.

- Sprinke food colour and essence on top eave on dum,
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Ingrednts

Redchs o)

siind
s
i

25grams .
s « Heatwaterinapot.
1tp Ak ginger,sultanas, ouscous andsalt; cover with i and cook
3tsp .
Zinchpiece |+ Removefrom flme; add re chles, tomatoes, oliveof,vinegar,
2 onlon,sping onons and mit eaves; mixand seve
15
1
2saks
fows
Tpinch
e
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Pasta with Arrbbiata Sauce |}
gredients: Mathed:
iy 20m
o e  Heatolins oty onion s e for S it
Copute it © Ad g1, sl laves,red s, blended tomato lemon i,
S Tl ok peper ot st o
Sieas (hovpe) e Wi Gy ematoes r tendr, ad pta s o s .
Red chiles (crushed) 1tbsp.
ot e g
i
o
Yikg
e
ke
b
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Pepper Parcel

AT RC e ) B

Sulog st

Ingredients:

Method:

st s
mi et
e
o

2410 (LR LR

i Winge

4
1 + Cut capsicums lengthwis nto halvs; d-seed.
2 + Mixall ingredientsexcept capsicums, il and cheese n  bow; s
i apsicurns.
1 « Place chesse on op of each; sprinkle olve ol wrap capsicums
100gams aluminum ol
© + Place them on a baking ray; cookin  pe-heated oven at 80" Cfo
K3 15 minutes; remove.
Wep J

e
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Coconut Chocolates

Ingredients: i wathod

ks oo - Conkakowith asor s 2 saucpannowfame for 3 e

Fnmik K e sl o ool and remove |

Vamhacsence i ~ Shape ntosmll bl cost wih meled choclte

Mencicrocome  sareuied  Place e paper o ering le; rangs chocolt bl o

sprinkie coconut and refgerae.
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gredients:

Refnd flour (seved)
s rate)

o

Cimamon (poudered)

saking powder

gkingsoda

7

ing ngreciens:
Greamcheese
Gostor s
Y esence
Marzpan carts

Method:

1550 P sechi b Wi comrrr, i v sl sl
= e

+ S e e )t i SO
i3 - Vi et g o s oo e
i d ‘to decorate cup cakes; garnish with c:
0pams
B
i
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__ Mutton Kebabs |

Ingredients >
o borckes] grams + Blend allingredtents na lender,
Brend (sookedinmik]  2sices + Shape nto mall ebab
Onions inelycw)  Jhcup |+ Heatoi i frying pan ry kebabs golder; emave.
Fresh corind Kby + Serve withchutney and alad
(Green chis (cut fney) 2
Cumi pouter 1w |
Redciliponder  %isp |
st otite
iy

o e
Greenchuey,ssad  asaccompaniments
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:
Chicken and Mushroom Wraps|

S

1ot (g
Gl

e

Ingrdients: Method
g ||+ Hetollina g pn gt golden
Cabbage. head Add mushrooms and mince; fry tll colour changes.
B 158 | e, st e b e
o Y
o i | - Sokcamgeienesmdwaer
S g o ot thm oy, e hckenin cnts e
reobeiies o
It
e
o K
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Honey Chicken Salad|

Ingredients:
hiken breast (chopped)

{ineaualprogertn)

Rodatsaiad
Carot el )
Cocumberfnely )
st

o

Ycupaogether
Tounch
Tbunch

1

1

fortryng

Method

 Michicken,corflou, soya sauce, chillpaste lemon juce ed il
sping onons, garic andsaltn 2 bowl

+ Add e water and mix thoroughly.

+ Heat ol ina wo fry spoonils of chicken batte il goder;emaes

- Mixdumplings, honey and lemon jice 1 2 bow!

+ Decorate sevingdish with lettuc, rocket eaves, carot and vt
place dumpiings on top;serve




)il
i pss| 20 -
L e | FHL b

PN A
s L A
cbt) Bl

Foll out dough ino four small discs,
Brush il on a baking tray: arange discs n t;keep asice fora while.
Bakein 3 pre-heated oven at 1800 C tl dough ises

 Blend onions, fresh corander and green chilescoarsey i a bender.
Wi chicken mince, cumin, blended masal and st in 3 bow; shape

into lrge patis
5 el g pr e ldn
Tociig |+ Mixailslsaingredients in

Mixsatand cucumber n yogur

Sarosders 5 * St il o e
ooy o S i ] 5 et of ok s it e g o
o
)
e

1tp
totse
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I

Ingredients: Methdd
s0gams |+
Refoed i v 2ape |+ Addchiken tumeric, red chiles,cumin,gric/ginge papri, et
1
Somgonts o) 2398 | . Mixpotat,srng oions, sodaand sl inflour:
5
. 59 ]+ Mt waterin yogurtand whip.
‘W ""“W“" dioe ™™+ Gradualyacd yogurtn our toforma thick b
Www,  Heat rin pn; ad o pour cooking spoonfus f bt g
pan,spresding the btte round th cenre y pancaresgodencn
Gmklvwwe 1 e and repet roces 1o make small pac
poucer 15 e o, il and st u
mmm-v 1w * Pca e cickn i thecateof ok decrate wi 4%
Cumipowder 16
Oaiéureed Kb
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250

forgamining

'MASALA KITCHEN.

+ Marinate undercut with garlc lack pepper vinegar oo ol

« Plerce undercut on wooden skewers.
* oo g o 4 s o

Gt Shosh Kebabs with icmber, ot and el

WMetho

and sat; keep aside
for 1 hour,




Method
* Marinate undercut with gric, Worcestershire sauce, biack

rosemary, mustard paste, ol and sal keep aside for 2 hours.
W e yoe o e pon o

ok ki R ot s

remove in dis; allow to cool.
Place iverin hot water for a ite while ther immerse i cold

ook undercut with marinad
Add 1

) o oot e st sk 3
blender.

Rollout puf pasry dough lengthwise; aye centre it e
« Place undercut o top and fold dough overfrom al sids.

+ Brush egg on this pastry ol
+ Placein s baking dish; bake i a pre heated oven at 230°C for 12

minutes o tl goden; remove.
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Ingredients:
[ e—
icpase

Method:

e * Marinatefih with lemon i, salt,garlc, black pepper,
1tosp paste and sal; keep aside for a whie.
1%

* Take ut lour na plate; coat fshpieces with .

i + Heat oil in a frying pan; fry fish pieces on low flame til goldel
= b b s
o Mok v g ok i e o

+ Garnish withcucumber,tomato and sping onion; senve it |
forgamsing
100grams
1

1pnch
1pnch
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Ingredents:
Reined o seved)
orion chopped)

Green chi (choppe)

e corander (chopped)
Giger/r paste
s
Tumeric powcer

i
Sitand black popper powder
ol

Chitneyor
potaobhuia

iy
a9 * Mixall ingredients except oil in @ bowt; add lite water to form
1 thick batter.

! B s

ot  Pcong oot of ot g et
. g ook o b e e

o e
e  epot o ol s iy

S S oty i ey o Pt s

i

asaccompaniment
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deie BLut

Lettce,fresh corander,
o i oo

ermon forgamitig

Method:

* Heat wate in po; 2dd bain, 1 sp turmeric inamonard
tspvinegar; boil for few minutes.
*+ Remove the fayr ofskinfrom brain; llow o coo.

 Heat ol npot; sautéonion and ginger/garlc

g
H

- A gan e rn g s et
sat; ook bl thor
s e o e W
« Dish outbrain; garish wit ettuce, coriander, gnger,
andlemon; serve.

i




S0
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(A

Gt A et
(Lo AN S SRR
oA
ngredients Method:
Vemiceh (i) s00gams | = Bresk vermicanto very smal ices
S 25 oo cup waterwhih s, o e and e s s
Sl et Ham dssoes: keep i
Coage e gate) 2008 it ket e e,
temon e st B remaiing vemicel, tachos,andremaining e
et ke 1 re. este ovenat 180° fo 20 mintesrrvve
Ptachios (chopped) forgamshig i

+ Remove lemon zest rom sugar yrup and pour over Kadai.
+ When sbsorbed; serve
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S e e e e e
L s .

T o e o gt s
Garkic (chopped) 3cloves. separate pot and add to preparec

Whte v Hawp + Pour sauce over fish and garnish wwh "esh coriander; serve hot
& o

.

i o

e e

o i

ou e

B ot
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£ u,femu $Bunee

<o
e e
Yogur (v

w-nmm P thopped)

o —
andcoriander

Method:
 eat Gl pot; fry omons golden; add chopped tomatoes and
2 green i

2 R cardamas, ckpeper and covarmon y; d i
2

" s and ht Spkces powe
iacess ok on igh flame lclour changes e
‘ flame and cook il dry.
S|« Addomtoes and s oo o o wie
H - Add yogurt and mix thoroughly; leave on dur.
* Gamih Gosht it cabbage esves,tomatoes and fesh
iander; serve.

s
asrequired

forgamistig
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Uik

it

ngredients:
Witaron (o) 0gams Refoes four (seved) saw
ey e i
S - H
v Teer s st Ltpech
Ts0gams
H
o[- Mincheese and macaroniin e
1o, B o on 3y preedmacrons evenly n
o ey e e g e
i e tomaoesusing ca watr a0 e sdd bk
i oo pepre, vt s S oo
i BBk g ad e co0k b ove
i ek e g . ook B e S e
1 il it gives off aroma; add mil
1w - Ada Bk peppe hecs nd sl g 1o ol nd remcve
e
e yols mi thoroughy:sread ver mince
B e e heated e 80° o 30 it
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Ingredients:

Pl sweet bt

Method:

- Blend biscuts sugar and buttertogether n 3 blender; emovein
o Byrex din; press fiemiy with a spatua,

«Bakein 3 pre-heatet oven at 200°C for 10 minutes; remave

Mgl it water et n icrowae for 40 scands
remove and allow to c

000 B et b v i e
freezer for s minutes.

« Whip cream in 3 bow; add o cream cheese.

Layer biscut base with t and leave overnght n the refrgerato.
ayer withstrawberrics

~Cookelly n 2 cups water; allow o coo;spread over strawberries
refrigera
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