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[RAIGHT FROM THE

fUGHLAI COOKING CLASSES

y chef Ishtiaq from Islamabad Serena Hotel

sPICY FRIED CHICKEN

NGREDIENTS . | Corn flour 25 Grams
- Bread crumb 150 Grams

hicken with bones  (1/16) 500 Grams | E99

: for Taste Lemon juice
lack pepper crush 8 Grams i
Brush red chilli 16 Grams a5
Dijon mustard 6 Grams
Fine flour 35 Grams

ETHOD FOR PREPARATION -
|. Boil 500 ml water in a pan add salt, 8 grams crushed ref

2. Boil the chicken for 4 to 5 minutes, strain and all ik
3. Now take a bowl add fine flour, corn flour and g#l

LAHORI FRIED . rianders crush

Salt

Fish 3006y

Chickpeas powder 606G
Fine flour 25 Grams £
Corn flour 20 Grams

Crush red chilli 25 Grams

Green chilli paste 20 Grams

Cumin crush 156 Gra f

METHOD FOR PREPARATION .

1. In a bowl add chickpadsfpt ip; fine flour, corn flour & all spices mix well to make a mixture.
2. Dredge the fish in $i@Rxre until well coated, and marinate for an hour.

3. Heat the oil i8Rk medium heat and fry the fish in this oil until light brown.

4. Lahori fried fish \@Feady, serve with mint sauce.

Mughlai Master Cooking Classes
11th - 12th September - 2015
Register now at: (0S1) 111 -133-133 Ba: 52248

© M

ISLAMABAD SERENA THE LEADING HOTHLS

o OF THE WoRLD®




Chops Qorma

Ingredients:

Mutton chops
Yogurt (whipped)
Ginger/garlic paste

Red chilli powder
Coriander seeds (crushed)
Hot spices powder
Qorma masala (packaged)
Onion (finely cut) A
Hot water
Salt

Oil

Dum Ingredients:

Green cardamoms
Poppy seeds
Cumin seeds
Almonds (finely cut)  T111%

Method: g SN
* Grind ddf pectients finely.
* Heat oil ild@\Pot; fry onions and remove on an absorbent

paper; crumble.

Add chops, yogurt, ginger/garlic and salt to the same pot;
cook fill dry. ‘

* Fry lightly; add red chillies, coriander, hot spices, qorma
mosu?o and onions; fry lightly; add water and cook.

* When oil separates, add ground masala; keep on dum.
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Beef Tikka Curry

LI ngredients:
Undercut pieces 1 kg
Yogurt (whipped)
. White vinegar
Binger/ garlic paste
fikka masala (packaged)
chllhes (crushed)

k pepper (crushed]

en chillies (choppe
corlander (chopped)

1 bunch
to taste

. Cook underculin a wide frying pan fill dry; add 2 thsp oil;

* Heat oil in a pot; fz onion; remove on an absorbent
paper; crumble with fingers.
* In the same pot, fry yogurt, red chillies, tikka masala,

mer and lemon juice.
. undercut, green chillies, coriander and onion; keep on
dum.
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Tawa Chicken Bhurta

Ingredients:

Chicken breasts (finely cut) 3
Onions (finely cut) 2
Capsicum (finely cut) : d;
Green chillies (finely cut) 2
Tomato (blended) 2
Tomato ketchup
Cumin seeds
(roasted and powder
Coriander seeds ¢
(roasted and poWd
Red chilli powder
Dried mango powder Y2 tsp
Black pepper (crushed) Vatsp &
Tomato (chopped) e
Salt :
Qil

Fresh coriander, v

ginger (grated) olitl for garnishing

Heat il on an iron griddle; fry onions brown.

Add chicken, red chillies, coriander, cumin, pepper,
mango powder, blended tomato, ketchup, chopped tomato
and salt; cook till chicken is tender.

* Add capsicum and green chillies; cook.

* Garnish with coriander and ginger; serve.
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Punjmel Lentils

Ingredients:

Pink lentils, Yellow lentils
Gram lentils, White lentils
Pigeon peusl
Ginger/garlic paste
Turmeric powcr r
Red chilli powder
Ginger (finely cut)
Dried mango powder o
Raw mango (finely «f
Green chillies (fin
Hot water \
Salt
Butter

Onion (finely cut) ;
Dried, round red chillie:
Garlic (finely cut)

Cumin seeds
Oil

emtils for 2 hours; boil with turmeric, red chillies

and ginger/garlic.

« Blend with hand blender when lentils are tender; add
mango powder, green chillies, butter and salt.

« Add water, raw mango and ginger; cook.

« Fry tempering ingredients in a frylng pan; pour fempering
over lentils. Serve.
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Sesame Seed Kehahs

Ingredients:
Beef mince V2 kg

Sesame seeds (roasted) Vo
Fresh coriander ;
Egg

Bread

Green chillies
Black pepper (cr
Seekh kebab afés
[packaged) "
Salt

Qil

Fresh coriander,
Green chillies,

Onion, Tomato (slices)

e in a bowl. :

anded masala, egg, pepper and salt in mince.

« Rub oil on palm; shape mince into small, long kebabs.

* Coat kebabs with sesame seeds.

« Heat oil in a frying pan; fry kebabs from all sides; dish out.

« Decorate the dish with coriander, green chillies, onion and
tomato; serve.
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Ingredients:
Pasta (boiled)
Chicken pieces {boneless) J
Garlic paste e
Black olives (cut into small p rl/( 300
French beans (cut length A6
Tomatoes (cubed) 4% § " J =
Black pepper (cam %
Basil leaves Gleki
Red chillies (finely 24l
Salt g
Olive oil £
P
243
Method: M
» Heat oil in a wok; {.fﬁﬁ_‘l.gz

ler; add remaining

M and basil leaves.
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Cheese Breadsticks

Ingredients:

Bread
Mozzarella cheese

Red chillies (crushed)
Eggs

Cornflour

il L5 I, %or frying
Carrot, cucumbefy: for decoration

W vith o rolling pin.
e red chillies on top.

ARV, ; sticks golden; remove.
9 dish with carrot and cucumber; place
breadsticks on it; serve.

ASALA KITCHEN
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Wleur; repeat process fo make more
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Crispy Chicken Twister

Chapatiyan (prepared)
Eggs (beaten) 4 .
Reﬁned flour (sieved) v, N\

Rice flour, corn flour

Garlic er
Rled Ehm hed O Bp
Black pepper (crushed) (i, \hd®
White pepper powdé® |97
Chacken powdess
White vinegaf M & 37
Baking powder'\%s"

Salt ;
Oil

Filling Ingredlents

Garlic sauce
Lettuce leaves

Method:

o Cut chickefe into strips.
¥them; place in a plastic bag; pound

hghﬂy withla mallet.

« Marinat® with vinegar, red chillies and salt; set aside
for 1 hour.

 Mix flour, rice flour, corn Flour chicken powder, both
peppers, baking powder, garhc powder and salt in a
container.

« Put chicken pieces in it and shake contents fill
well-mixed; coat chicken with eggs; repeat process.

* Heat oil in a wok; fry chicken ?

* Spread garlic sauce on each ¢ Il, place a lettuce
leaf and chicken piece on aach chapati; roll over.
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Vegetable Kebabs U

Ingredients: el 71
Potoeiges (boilﬁl) L 243 (L nd DT
Mixed vegetables (chopped) (lf 250 (b # 5
Ginger/garlic paste ! i gl
Onion (finely cf::; .{;4.:_[[2 ' Ll L
Black pepper (crushgd!” 2okl (e l)ik
Red chilli powde A¥e o] &/diﬁjﬂf
Green cardamSmipaweie Jomr . .
-~ Cumin powder 1 tsp 55’4“’\.& ,&,,:Juénui-
3 Green chillies (chopped} 6 A bl Gindsg S
SR | o g
oil 246 Gnde )i
E JWZ duJ!
: ' MthOd‘ o : i&j’”"‘*_’: "'{f
1 &brztma all ingredf@sis Ivt chopper; shape info A'L‘J." F
S, i Rt i
. H;af oildr in; fry kebabs golden from both ' J}'
sides; : 4 : T
f Sl AL e n Tul.uf-'/ul&lz-!rt?wm
= T R N
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Khoya Kulfi Faluda

Ingredients:
Milk (fresh)
Whole dried milk
Screwpine

‘ Kulfi (prepared)
|

Red syrup .
Faluda vermicelli 2
Desiccated coesf )
Basil seeds “N %
Mixed fruits 37
Almonds (finely cut)

Method:

« Cook milk with wh
thick; allow o gée!
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Three Pepper Steaks

Undercut Ingredients:

Undercut 2 pieces

Meat tenderiser Ya tsp

Paprika powder 1tsp 5?‘2"/_/- 2k
Black pepper (crushed) g
White pepper powder g o2 s
Ginger/garlic paste AU v A P S A
Sl Flew | Lrpd A

ite vinegar P i i P

Salt it .gis’z_g*/; @/JKUKU(
oil W | Abeps Gradas

French fries,

Spring onion (Fi fﬁ el

Sauce Ingredients:

dets Bndopdikdr | et el
o128 | Al g
AEL] s

Pepper sauce FETE .
Black pepper (crushed) ALl J’ 4
Beef stock &Ll ":’k -
gesh cream DL S ek DEDIG)
s LLLE Gnd i

Spring onion (chop®d

Butter %‘&%

Mef D6 . \ b.{J/;
. :‘;?é;nfor n.:;-rc];ﬂ:eu:th all its ingredients except oil; set f‘/jfﬁ';))iq:&?iE_..*..vm)/ﬁplzl&w;)f,,m{,yﬁji ;
« Heat a grill pan and brush oil on it; grill steaks for 10 Oafucuéwrv—ug/dfiﬁﬁfloirﬁ/gu/bfij

Ei”‘t‘*ﬁs-ﬁe : e Jg’r-u:’gjuw;wl}s;,l;zlJg&uw:w‘q/(f _
» Heat butter in a saucepan; add remaining sauce L P o e

ingredients and cook fill thick. e SO S Q:CMR‘/JUU‘:
+» Add steaks and cook for a few minutes; remove in a -V_{/Q:%Fﬁ{.&fm;’ljé'

sizzler and sprinkle spring onion on top.
* Serve with french fries and corn.
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" Lickin Chicken
Chicken Ingredients:

Chicken pieces (boneless) 300 grams

Soya sauce 1tsp

Black pepper (crushed), Salt V2 tsp each
Rice (boiled) as accompanifk

Batter Ingredients:
Egg (beaten)

Cornflour

Baking r)owder

Red chillies (crushed)
Mayonnaise Ve
Savoury sweet saye€ \'¢

White vinegar, &
Salt
Sauce Ingredients:
Capsicum (finely cuf)
Onion (chopped)
Soya sauce

Savory sriracha sauce _ (8
Chicken stock
White vinegar ¢
Sweet sauce ?@

Va tsp each
Y4 cup each

* Marinate chicken with its ingredients; set aside for /2 hour.

» Mix batter ingredients in a bowl; coat chicken with it.

* Heat oil in a wok; fry chicken golden; remove

* Heat oil in a saucepan; sauté onions; add all sauce
ingredients except cornflour; cook.

. cornflour while stirring continuously; cook fill thick.

* Add chicken; dish out after a few minutes.

» Serve Lickin Chicken with rice.
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Pizza Sandwiches

Ingredients:

Beef mince (cooked)
Hotdog buns
Pizza sauce
Capsicum (cubed)
Onion (cubed) @

Mozzarella cheese (grated) V2 cups A6
Cheddar cheese (grated) )

Oregano

&
Metho
o Cut béayle igihwise from the centre so that you have 8
pieces. '%

* Spread pizza sauce and mince over each piece.

* Arrange little mushrooms, capsicum, onion, tomato and
olives on top of each.

» Sprinkle both cheeses and oregano on top.

» Bake in a pre-heated oven at 200° C for 15 minutes;
remove.
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Mandarin Chicken

Ingredients:

Chicken breasts w7l
White pepper powder T Plel
Savoury soya sauce ; . ¥
White vinegar FAM'S) b raidas
Salt AL Jbirnl
Coleslaw, Rice (boiled) éfLu:.Q i
Sauce Ingr i, e <
Red chillies (cr L LL A (LndDrgidf
rs o Py
Garlic paste A P AP & Judnd
White vinegar ) PO 3 evind
Tomato (blended) P\ bk e 5,
Sriracha sauce 2 s frieVeg e
Onion (sliced) il {’,’.5’2...!.:‘/: ;)‘G’FrrLg
Tomatoes (cut in roundsi {1 2 L6 Soabe
Salt Y P o %0
Oil &‘ : Vi cup ,:';,’KA_LA/...Q (Lﬂd'-).}u

6%
£ h&v '
Make cuts®n chicken breasts with a knife; marinate with :h,f.’.'//
hi . ¥ sat : : _ ; :
white pepper, savory soya sauce, vinegar and salt; se Ll &ray UL Ol¥e 1u JL!/‘#’-; wﬂ”é S

] aside for 1 hour. }
| « Cook in pot on low flame with lid on till tender. S Jguﬁ-;{:é’;ié & (/b S sl
+ Heat oil in a saucepan; fry garlic; add onion; cook fill soft. i/q"fufﬁ L-/#Jb.;ﬁ’@.fi TS s
» Add remaining sauce ingredients; cook fill oil separates. fig” y: e )", e
* Add chicken breasts anc?cook for 2 minutes; dish out with "zlql"c‘-‘w‘-’cw“d ?’f"”‘fﬂ i A VK:’_@"/
sauce. AL QMZ/UU";ZJ/J:JI-J (TSP T.;.-i&)'al:'
+ Serve with rice and coleslaw. -t.«f/ﬁ:"v'/‘-’:WJ)&U’?:—’-JJE’IJJM:’JP
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Lagni Chicken

i

Ingredients: A
Chicken pieces s

Yogurt (whipped) LY LJE:J’JJ/
Hot spices powder ekl ()
Red chilli powder WA ey $Lefr)’lnl¢
Ginger/garlic pas Ziibz s Judns

Almonds (groung
White sesame S&

AL Lty

Poppy seeds AL (L )en
Coriander seeds }b,, e ™
Cumin seeds el o
Salt {iKLk'-‘g J‘?}
Qil éia’d_uﬁ.g Loyl
P AN spisdnel
&Lz b1 L
Meih CASNNK : LLiy Ul
° GI:II"Id i - :)_LZ}{ (fy{g_,g)?}lﬂ
grinder; Wi%ground masala in yogurt. .
» Add red chillies, ginger/garlic, almonds, salt and hot spices. ! A
* Add chicken; set aside for 1 hour. iu;(/

* Heat oil in a pot; fry chicken for 5 minutes; add water; cook i ol e
till chicken is tender and oil separates; dish out. JIL U'Uf"ﬁ”(iwkf'-dvfﬂa’””?’dbﬁJA«’:M?/
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Lebanese Cheese Meath

Ingredients:

Beef mince
Onion

Sumac.
Nutmeg powde
Cinnamon po
Black pepper po
Salt

Lemon juice
Parsl

Chled lar cheese (grated)
Oi A .

Fresh coriander, Onio

500 grams
V4 cup

1 Y2 thsp
Ya tsp

P
Y2 cup
for frying

lices)  for decoration

i«

)
T

dis except cheese in a bowl; set aside for

* Mix all inghsel
an hour. )

* Spread little mince on your palm; place little cheese in the
centre; shape into a long kaﬁ::b; repeat process to make
more kebabs.

* Heat oil in a frying pan; fry kebabs from all sides; remove
in a dish.

* Decorate the dish with coriander, onion and lemon; serve.
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Potato and Tomato B

3 Cumin seeds
i Red chilli powg
Turmeric powde
Hot spices powdéf
Fenugreek leaves
Green chillies (chopped)
Fresh coriander (chopped)
i Salt
T Oil

| tender.

o Add turmeric, red chillies, potatoes and salt; cook fill fender.

« Add fenugreek, hot spices, green chillies and coriander;
keep on dum.
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¢ 2 Va cups
2 Ya cups
V2 cup

Red chilli powder
Cumin seeds

Salt
Clarified butter

* Divide dougﬁ into 12 balls; roll them out into discs.
* Roast discs on an iron griddle from both sides; remove.
* Brush oil on them; serve.
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e

Doyl

Mince Lentil

Ingredients:

Beef mince
Gram lent}ils i
Onions (chopped)
Tomatoes (chopped).
Ginger paste
Garﬂc (chopped) &
Bay leaf A4 '\
Green cardamonig~?”
Cinnr::mt::trl:i)':wd .
Turmeric er
Red chilli powder

Red chillies (crushed)
Fresh coriander (finely cut)
Green chillies (chopped

£ o
i
( e
iRy
1 U
i -
Y RE G
]
f ag

Y2 cup
for sprinkling

* Bring lentils and turmeric to boil.

* Heat ail in a pot; fry onions, bay leaf, cinnamon and
cardamoms for 2 minutes.

* Add all remaining ingredients except green chillies and
coriander; cook till tender.

» Add lentils; keep on dum.

« Dish out; garnish with coriander and green chillies; sprinkle
hot spices on fop; serve.
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Ingredients:
Prawns

Shell pasta (boiled)
Tomatoes (chopped)
Garlic (choppecﬁ
Red chillies (cn
Parsley ) v
Basil leaves (Cho pe )
Black pepper (crushed)
Olives (finely cut)
Salt

Olive oil

Method: .
ic and red chillies for a few
basil and parsley; cook for 15 minutes.

* Add prowhy, olives, pepper and salt; cook for 5 minutes.
» Add pasta; dish out.
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Fish Kebabs

Ingredients:

Fish fillets

Onion (chopped)
Eggs

Mustard powder
Cumin seeds

Hot spices powder
Coriander seeds«®
Red chillies (crisiedy
Fresh coriander, i
Green chillies (chopped)
Breadcrumbs

Salt
oil

B Shqpe into kebobs, coat first with eggs, then breaderumbs.
» Heat oil in a frying pan; fry kebabs golden and remove.
* Garnish with mint; serve.
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Lahori Handi

Ingredients:

Beef (boiled)
'i ' Tomcioe:ﬁgchopped)
4 Yogurt (whipped)
| ol
(- Red chilli er
i Coriander powde
i 3 Ginger/garlic,
¢ 2 Black cumin powider
Green cardamorp$
Hot spices powder
Cinnamon
i g Bay leaves
Green chillies (whole)
Salt
Clarified butter
Tomatoes

1 tsp
1 cup
for garnishing

Met

* Blend tomatoes and yogurt in a blender.

k! | * Heat clarified butter in a wok; fry cinnamon, bay leaves,
cardamoms and cumin.

» Add onion, red chillies, coriander, hot spices,
ginger/garlic and salt; cook for a few minutes.

* Add meat; fry on high flame.

* Add blended yogurt, and green chillies; cook fill dry.

* Fry Handi and dish out; garnish with fomatoes; serve.
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Prawn Pulao

Ingredients:

Prawns (jumbo)
Rice (soaked)
Potatoes (cubed)
Curry leaves
Green chillies (finely gt
Onions (finely cuth®
Desiccated cocdl
Red chillies (crus
Ginger/garlic paste
Whole hot spices
Salt

Qil .
Tomatoes, Fresh red chillies

a g

V2 cup

minutes.
« Add rice; cook till dry; keep on dum.
Garnish with tomato and red chillies; serve.
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Beef with Beetroots

Ingredients:
Beef pieces
Beetroots {boiled)
Onions (finely cut) &
Green chillies (Fr:? cut) ¢
Tomatoes (chop,

Fresh coriander (c|
Ginger/garlic pé
Coriander seeds
Cumin seeds &
'3 Coriander powder
Hot spices powder

| Turmeric powder
Black pepper powder
Red chillies (crushed)
Lemon juice
Salt
il

—

Methé
* Heat oil ik ‘pot; fry onions golden.
cumin, red chillies and salt; fry.
«'Add beef and tomatoes; cook fill tender.
* Add beetroots; fry thoroughly.

~+ Add remaining ingredients; keep on dum.
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Coconut Squares

Ingredients:
Desiccated coconut ~Pcups
Condensed milk 1 cup

Whole dried milk
Green cardamom po

250 grams
Va tsp
a few drops

brushing
Almonds (finely cut)
Sterling silver leaves

g stlients c;re thoroughly mixed, ramove and
spread okt greased iray.
+ Sprinkle almonds on fop; garnish with silver leaves; cut into

square pieces.
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Ingredients:

Semolina W
Jaggery (powdered) o " 2 cups
Butter 4 1 cup

Pistachios, almedhd Wodh cut) Ve cup + for gag .I

Method: LN
« Heat butter in a wok tsemolina till golden.
« Add jaggery; cogkW| vi?(orously till halwa
separates froffhé Bcges of the wo

« Add pjstad
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White Chicken Karah

ingredients:

Chicken pieces
Onions (Ene*y cut)
Yogurt (whipped)
Ginger/garlic paste
Coriander powder
Cumin powder

Black pepper (crushed)
Lemon juice

Brown sugar :
Dried fenugreek¥eaves
Fresh coriander (chopped)
Salt
Oil
Green chillies (whole)

ep+2 Ibsp _
 for tempering

Method:

* Heat _‘/& cug

o Add gdi
lid on. \3\%™

* Add corle der cumin, pepper, lemon juice, green chrlhes
remaining oil and salt: cook for 5 minutes.

* Add yogurt and sugar; fry.

« Add cream, fenugreek and fresh coriander; dish out; add
ginger

* Heat 2 thsp il in a frying pan; fry green chillies; add to
wok; serve.

ok Frychléken fill colo.ur' chunges e
pnions and ginger/garlic; cook with the
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Lasagne Pasta --
ol ;r
546 (D W
Ky =L
Jt | r-%?.
gs’z_u.f ARSIV O

ingredients:

Lasagne (boiled)
Chicken breasts
Fresh cream
Yogurt

Fresh red chilli (fin
Peas
Garlic (choppée
Cottage cheese (gusite
Salt ;i
Butter
oil
Tomato ketchup, Chutney

e o i
for garnishing J.LQ ;
s

Method:

« Cook peas in boil
o Cut chickemb

er for a few minutes.

85ihto thin strips.
3%l in a wok; add garlic, chicken and

salt; co§ icken changes colour.

. Add ogUH, cream and peas; fry for 2 minutes; remove B Sl S u‘bﬁu‘dt ,__,fi,{_,p Iy
from heat. g

« Heat remaining butter in a frying pan; add red chilli and Ll J/()U’»Fu"‘ AuﬂJF/u‘J
pasta; dish out. S g g-_fgnj_'.y_ﬁb’d/

« Spread cheese and chicken on top; garnish with ketchup O BB AL A e

and chutney serve. g:JI-J.JJK-LCU%/(LLL?&»I@/JUJ:J'U
L Gl A e TG
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Graham Crackers

Ingredients:
Refined flour (sieved)

Brown sugar
Baking soda
Hon

Milk (fresh)
Vanilla essence
Sugar
Cinnamon po
Salt

Butter (refrlgeroted) Y2 cu

Method:

« Mix brown sugar, bgk and salt in flour.

* Add butter; beat dectric beater till well-mixed.
* In a separafe Phoney, milk and essence; add to
flour; bga lectric beater on low speed

* Divide' o 2 portions; wrap both in plashc sheets;

refrigeraé¥r at least 2 hours.
. Eolll:eout dough into 15x10-inch dlsc, cut into pieces with a
ni
* Pierce holes in them with a fork.
» Mix sugar and cinnamon; sprinkle on fop of pieces.
« Bake in a pre-heated oven at 180°C for 20 minutes.
¢ Dish out.
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Ingredients:

Chicken pieces

Kashmiri red chillies (paste)
Ginger/garlic paste
Yogurt (strained)
Lemon juice

Hot spices powder
Capsicum (cut |efig
Onion (finely &
Raw mango (cut 19 small pieces)
Green chillies (finely cut)
Fresh coriander (cut finely)
Chaat masala
Salt

Oil

hot spices, 2 thsp oil and salt in a bowl.

* Add chicken pieces; refrigerate for at least 4 hours.

* Heat oil in a frying pan; fry chicken pieces.

* Mix remaining chicken and remaining ingredients in a

bowl; dish out.
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Ingredients:

Chicken pieces
Lemon juice

Worcestershire sauce
Paprika powder
Black pepper (cr

tsp

Breadcrumbs 1 V2 cups
Fresh cream 1 cup
Garlic (chopped)$ 1 clove
Salt Va tsp

Wik of lemon juice in cream.

« Add remdning lemon juice, Worcestershire sauce, paprika,
garlic, pepper and salt.

» Add chicken pieces; marinate overnight.

* Coat chicken pieces with breadcrumbs.

* Bake in a pre-heated oven at 1800 C for 40 minutes;
remove.

* Serve hot.
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Meatball Curry

Meatball Ingredients:
‘Mutton mince 250
Green chillies : :
Ginger

piece P
Hot spices
Cmngmon powder
‘Onion (Fned and cru

Ginger/garlic
Tomatoes (blended)
Fresh coriander (chopped)
Turmeric

Kashmiri red chillies (
Water
Salt
Oil

Meth@ :
» Combine c||| meatball mgredlents ina chopper. -
* Shape into 15 meatballs. ;
« Blend onion, coriander and gmger/ garlic in a blender.
* Heat oil in a pot; cook blended masala, turmeric, red
chillies and tomatoes till oil separates.
* Add meatballs, water, fresh coriander and salt; cook on
low flame fill curry thickens; dish out.
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Ingredients:
Fish fillets (small pieces) Voq
Spring onions h
Soya sauce
Ginger (grated)
Green chillies (cut

Soya Hone

Honey, Soya sauce 3 togl
White vinegar, Hoisin Sauce 2 tbg
Sesame oil

Ginger (chopped)
Fresh red chillies (c

ing pan; fry fish for a few minutes.

« Mix sauc&ingredients in a bowl; add 2 sauce o fish; cook
with the lid on. Remove on a serving plate.

* Cook remaining sauce separately for 10 minutes; remove
in a bow. _ i

« Cut spring onion leaves into big pieces; keep bulbs aside.

Add ginger, green chillies, soya sauce, both parts of spring

onion and honey in frying pan.

« Dish out when onions are softened; sprinkle honey on top;
serve with sauce.
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WEEKENDS

Ingredients:

Macaroni (boiled)
Cheddar cheese (grated)
Garlic powder

Milk (fresh)

Chicken powder

Black pepper (crushed)
Mustard seeds A

Breadcrumbs
Egg (beaten) i"
e? ned flour
Salt

Butter

oil

Method:

+ Heat butter in a sauceiani iry flour.
sddimacdroni, milk, garlic powder, 2 thsp

A

flour, chlck ¥, pepper, mustard seeds, soya sauce,

With flour, then egg and finally breadcrumbs.
* Heat oil in a wok; fry balls golden; remove.

65 MASALA KITCHEN

/,‘,Zf-ﬁld)/g

w7158

dg.ﬁ (Jmlf)dug'
A6k At
Ol ¥ PATIIY 8

v u.ﬁ(d.u
.w..ﬁ (lyr e :_-

SLLV k%
FA AT
AN
2LE

i

u"" P d.véﬁ’[--.'-&‘-f (W« fu&*ﬁ/?ff{ﬂ
Il Lhdu s rdr A d L L
A;.y#u”" L b S se T Sl
BIZAN XS u‘-—%dm&ﬁdu‘ju
dn



WEEKENDS

Bon Bon Chicken

Marinade Ingredients:

Chicken breasts (boneless)
Paprika powder, Oregano
Black pepper (cmshet?)
Soya sauce, White vinegar
Ginger/garlic paste

Salt

Oil

Cottage cheese (grated) o
Carrofs (finely cut) o |
Capsicum (finely cu
Nltustrooms (fipghy
Blac per (&
Red cms (crushe
Milk (fresh) :
Refined flour
Salt

Butter

Coating Ingredi
E?gs (beaten) ]
B

ack pepper (cru
Breadcrumbs,

1 pinch each
1 cup

ingredighi¥ on them; set aside for 1 hour.
* Melt butter in a saucepan; add flour while stirring
continuously; fry.

+ Add milk: cook till thick; add remaining filling ingredients.
« Spread out chicken breasts on a chopping board; spread
batter on both breasts; seal by piercing a toothpick on each.

* Freeze for 15 minutes.
* Mix salt and pepper in eggs.

* Coat chicken breasts first with eggs, then breadcrumbs.

* Heat oil in a wok; fry chicken golden; remove.
» Cut breasts from the centre; serve.
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WEEKENDS

Ingredients:

Undercut (strips)
Garlic (chopped)
Meat tenderiser
Dark soya sauce
Brown sugar
White vinegar

White sesame seeds (g

Black pepper ‘ .

Salt
Qil

Rice (boiled)

Method:

s Add rice§

JydF, soya sauce, meat tenderiser,
ot aside for %2 hour.

Wil o' wok; add sesame seeds, 2 garlic,

% for a few minutes.

on high flame; dish out.

\pepper, remaining gqulc remaining vinegar and

salt in ihe same wok; cook for a few minutes; remove in a

small bowl.

* Tightly press rice in bowl so that it sets; invert rice on a
serving plate; arrange undercut around it; serve.
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