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Shab Daig

Ingredients:

Mutton 1 kg
White turnip, beef mince 2 kg each
Carrots, lemons, tomatoes,

3 each

onions {finely cut) N
Green chillies, fresh coriander (finely cut) V2 cup altogether

Turmeric powder 1 tsp

Cumin powder, sugar 1 tsp each
Chickpeas {roasted and powdered) 1 thsp

Red ::Ei”i powder 1 thsp

Hot spices powder _ 2 tsp
Coriander powder, garlic/ginger paste 2 thsp each
Hot water 3 cups

Salt to taste
Yogurt, oil 1 cup eoch
Method:

» Cut turnips and carrots into thick pieces.

» Cook mutton with oil, onions, turmeric, red chillies,
coriander, garlic/ginger and 1 cup water in
a pot il tender.

» Add yogurt, sugar and fomatoes; fry thoroughly.

* Mix chickpeas, cumin and 2 hot spices in mince;
grind and shape into balls.

« Heat oil in a wok and meatballs golden; remove.

« Fry carrots and turnips in the same oil. Remove.

« Add meatball, carrots, turnips and remaining water to
pot and keep on dum.

« When oil separates add coriander and chillies, and
remaining hot spices.

. Squeeze?emﬂn juice on fop and serve.
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Mutton Tikka Masala

C Ingredients: o171
Mutton pieces . Y2 kg : (!
> Lemon : 3 ' : i |
I Cumin seeds (roasted und powdered) 1 tsp AU Loty L 1 Ale
Red chillies (crushed) 1 thsp ééa.lﬂfz (U'i-—-g).Jwa 143 us 8 1 I
RG”""; P;"F’“}’“ P‘“'Efe } :ESP B3 W (R P T |
arlic/ginger pas sp £
Tikka masala (packaged) ' 2 thsp LLldvg S 55’;@_}; &SI U( K
t" Su:f }Ottl;ste ! | i 4_424_-,.; V2 AT A |
O . or brushing i |
| Tomato, onion ) | for decoration | g
Fresh mint leaves | for garnishing &
)
B
o
¢ Method: |
c « Marinate mution with all ingredients and set aside for f._,.;'/ y, "_.f
1 hour. : i |
* Pierce mution onfo skewers; heat grill pan and lightly Sl @xufu“ J:&é_éaﬁf.ﬂfwﬂ(u&wf ;
brush oil on . _ u!f;_bﬂuc;dl._r?ﬂu* LSk T LSS
¢ Grill skewers from both sides; brush oil on mutton ol h g r
pieces when juices dry. = JFAUF Y V’L-ILJJJ’JL ik -l @J’;deﬂ
« Decorate a dish with fomato and onion; remove -L,f:i_f::_...__.;;_j;;fu“’ ST
mutton from skewers and place on dish; garnish with
mint. Serve.
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Fried Kidneys

Ingredients:

Mutton kidneys 12
Ginger/garlic paste ' 1thsp
Garlic {chopped) 7 cloves
Red chilli powder 1 tsp
Black pepper (crushed) Y2 tsp
Cumin seeds [roasted and powdered) 1 tsp
Green chillies (finely cut) 2
Fresh coriander (finely cut) 1 bunch
Lemon juice o 2thsp
Salt _ to taste
Qil Y2 cup

for 5prin|(|ing
for garnishing

Fresh coriander, green chillies
Lemon (slices)

Method:

Cut kidneys info halves and coat with garlic; |euve

aside for 15 minutes; wash with cold water.

Cook kidneys with gmger/garh: and litle water in @
pot till dry.

Add red chillies, black pepper, cumin and oil; fry
When oil separates add coriander, green chillies,
lemon juice and salf; dish out.

Sprinkle coriander and green chillies on top; garnish
with lemon. Serve.

BEAKIS AN
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Bottle Gourd Pudding

Ingredients:

Bottle gourd (long) | 1 kg

Milk (fresh) 1 litre

Green cardamoms ' 8

Whole dried milk 250 grams
Pistachios, almonds {(finely cut) Y2cup
Cornflour | _

(made into paste with water) 2 tbsp

Sugar Icup+1tsp
Condensed milk Y2 cup

Sterling silver leaves for garnishing

Method:

Grind cardamoms with 1 teaspoon sugar.

Cook bottle gourd in its own water till dry.

Place in a strainer; squeeze out the water.

Mix remaining sugar and cardamoms in milk and
cook till sugar dissolves; add bottle gourd and cook till
well-mixed.

Add cornflour while stirring continuously; remove in a
dish when pudding thickens.

Add condensed milk, dried milk and V2 pistachios and
almonds. Sprinkle remaining pistachios and almonds
on top and garnish with silver leaves.
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Karahi From The Mountains i S0l o
C

el A1

Ingredients:
Mutton 1 kg L
- Tomatoes (finely cut) 8 AL :"’pf(’;{
I Ginger (finely cut) 1 thsp 248 (-ﬁ-:ﬂd’-r-{ AN e
Garlic (r_::;dppied) w. Sl hed) '1| thsp , £ L U (dﬂjc-gﬂ;)\.ﬂﬂ I
Cumin seeds (roasted and crushe tsp 2.7 .
Coriander seeds 1 tsp ' {'LLL@("Q (lﬁg'?g)df
f Black pepper (crushed) - lisp Ao oy Sttt
t | Ht::;fJ spices pnwderd ] ::;;p LK bS] (gl
i Red chillies (crushed) 2 tbsp Ty b ik
| Fresh coriander (finely cut) 2 thsp . St & 860n
Green chillies (finely cut) 10 S b L ,}Wrﬁﬁ?
Salt :c: taste Sl & Judsd
Qi ERIp Ll (et
w10 (S8 S
Method: Fi” £ e
« Heat oil in a wok; fry mutton till colour changes. Sk S
« Add tomatoes and 2 green chillies; fry fill tomatoes are | -
tender. y ; e
« Add remaining ingredients; cook till mutton is tender ! : i il
and oil separates. Grtasn FUUE J’-U:;“*;J'J—-ﬁu}fjffﬁfﬁfr’fukﬁ T
» Add fres_h ccri’under and remaining green chillies; X ‘:‘_ﬁffdjj‘{,]zlrij‘ d"tur:u—,_uf;q’j;_ﬁr;;yfw;ugf
remove in a dish. Serve. . ..dJEE'UCji/LLuﬁ/leﬂﬁbh!f:/‘ibf’éféﬂmﬁf
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Barbecue Beef Boti

Ingredients:

Beef pieces {boneless) Y2 kg
Ginger/garlic paste 2 tbsp
Raw papaya paste 4 tbsp
Dried round red chillies {powdered) 2 thsp
Yogurt 4 thsp
Turmeric powder Va tsp
Hot spices powder Vi tsp
Kebab cheeni powder V2 tsp
Black pepper (crushed) o 1 tsp
Lemon juice -~ 2tbsp
Tamarind pulp | 4 thsp
Oil | 5 thsp
Salt = to taste
Lettuce leaves, carrot, lemon (slices) for decorating
Method:

* Marinate beef with raw papaya paste; set aside for at
least 4 hours. '

* Mix remaining ingredients in a bawl; marinate beef
with it and set aside for 2 hours.

* Pierce beel pieces on skewers; bake in an oven or
bUFbECUE over CU'D'S. :

* Decorate a serving dish with lettuce, carrot and lemon
slices; place skewers on top. Serve.
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C Ingredients:

Beef pieces {with bones)

Sella rice (soaked)

Onions (finely cut]
Ginger/garlic paste

Tomatoes (finely cut)

Daigi pulao masala (packaged)
t _ Water

Salt

Qil
Fresh coriander, lemon slices

Method:
@ » Heat oil in a pot; fry onions and remove half.
« Add ginger/garlic to pot and fry. Add tomatoes, beef,
c pulao masala and salt; fry for a few minutes and add
water.

dLlﬂ"I

m lemon slices. Serve.
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Daigi Puiao Masala

s kg

2 kg

2

1 thsp

4

2 thsp

4 cups

fo taste

1 cup

for garnishing

s SE arate IDEE[' from SEDCI( when f&ﬁd&l"

0 . Add rice to stock; par-boil rice and add meat. Keep on

» Dish out; garnish with remaining onions, coriander and
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Vlasala Mince

Ingredients:

Beef mince

Garlic (chopped)
Onions {chopped)
Tomatoes (finely cut) -
Black pepper (crushed)
Cumin seeds {crushed)
Cardamoms (crushed)
Cinnamon {crushed)
Cloves (crushed)

Bay leaves

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

Salt

Oil

Me?ﬁﬁd: '

* Heat oil in a pot; fry all hot spices.

« Add onions and garlic; fry.

« Add mince; cook fill colour changes; fry. Add
tomatoes, red chillies, green chillies and salf; cook for

10 minutes.

* Add coriander; keep on dum.
« Garnish with coriander and ginger; serve.
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Fresh co'riunt_;ler_., ginger (finely cut)

1 kg
8 cloves
Z
3
1 tsp
1 tsp
4
3 sticks
45
3
2 thsp
10
~ V2 bunch
- to taste
5 thsp
for garnishing
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- | - - | : 2
| Chicken Fruit Salad WU S, S
Ingredients:
o] , : ; A7)
| Chicken (boiled and cut into : o
'. small boneless pieces) 2 cups ' skl Unl b )or ShAknhuLds,
| Cream cheese 4 thsp W %3 i il
Mayonnaise Y2 cup AL & 080n0 U%. QERATA c
Cream {w_hipped) 2 thsp | gaﬁ_u’_p G | el L o 4 Al
ﬁéﬁg f!ﬁ!iil pieces) e ek g ohts wl
Black pepper (crushed) Va tsp d L5 Y &Ll QER=
Cosfer augar ltosp J L& (e nl L)) Jlpt) Sl b
Lettuce leaves, capsicum, | ' s A 6
tomato, spring enion, for decoration |
Almonds (finely cut) for sprinkling
@ i
'.l :'1”-:'// |e
| Method: e o
! * Mix cheese and mayonnaise in a bowl. ’L:”(' FE'J&‘JE’F‘UULﬁ‘-’”",ﬁfwgﬁfh"ﬁ“ﬁ‘g x
! Add remaining ingredients. L,f_*:/_fﬁfrbl,;:lﬁ&uuf.;u“liuf e il Sr VGl
@ || + Decorate a dish with lettuce leaves, capsicum, tomato and L
i spring onion. : D
',r « Place salad in the dish; sprinkle almonds on top; serve. :
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Daigi Mutton and Potatoes

Ingredients:

Mutton pieces

Potatoes (cut into big pieces) -

Onions (fried)

Whole hot spices

Hot spices powder

Red chilli powder
Coriander powder
Turmeric powder

Cumin seeds

(roasted and powdered)
Ginger/garlic paste
Yogurt (whipped)

Salt
Qil

Fresh coriander {chopped),

green chillies {whole)

Method:

Fresh coriander {chopped),

Y2 kg

2

>

1 fosp
1 tsp

1 thsp
1 Y2 tsp
Ya tsp

1 tsp
1 thsp
Y cup
2 thsp
1 tsp
Va2 cup

- for garnishing

Heat oil in a pot; fry potatoes golden; remove.
In the same pot fry mutton, onion, whole hot spices and

ginger/garlic paste.

Add red chillies, coriander powder, cumin, turmeric and

salt; fry for a few minutes.

Add water: cook till mutton is tender.

Add yogurt, potatoes and hot spices powder; fry well; keep

on dum.

* Garnish with coriander and green chillies; serve.
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=~ Ingredients:
Mutton livers 4
Brains 2
® Mutton chops 250 grams
Onions (finely cut) 1 cuop
Green chillies (finely cut) 4
c Tomatoes [finely cut) 4
Red chilli powcf:er 3 tsp
. Dried fenugreek leaves 2 thsp
I Yogurt Y2 cup
Ginger (finely c'u?' 2 tbsp
Fres%u coriander (finely cut) Y2 bunch
- Ginger water 2 thsp
- * Kata Kat masala 3 tsp
| Salt fo taste
t ‘ Clarified butter Y2 cup
| Method:

* Put little water on an iron griddle and add livers.

'1 « Cook while chopping the ﬁv'ers into tiny pieces with a steal

| spatula.

+ Add Kata Kat masala, ginger water, onions, tomatoes,
ginger, green chillies, red chillies, chops and salt; cook fill

chodps are fender.
| « Add brains, coriander, yogurt, fenugreek and clarified
' butter: cook till all ingredients are thoroughly tender.
1 g ghly
o ll * To make Kata Kat masala, grind the following ingredients

in a grinder: 4 cup each of fennel seeds, poppy seeds,
| maze, cloves, cinnamon and green cardamoms; 18
cardamoms; 1 cup each of coriander seeds, desiccated
coconut, coriander powder and kachri powder; Y2 cup
peppercorns; 2 cups cumin seeds and 2 nutmegs.
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Puffy Mince Flan

Ingredients:

Puffy pastry dough 250 grams
Mince (fried) 2 cups

Egg {beaten) 1

Eggs (boiled and mashed) 4
Fresh coriander 1 thsp
Green chillies {chopped) 2
Hot spices powder Va tsp

White sauce ingredients:

Butter 28 grium_'s
Refined flour 1 thsp
N;.i”(k(fresh} o I cup
Black pepper (crushed) Y2 tsp
Mustard seeds Y2 tsp
Salt 2 tsp
Method:

* Heat butter in a saucepan; Fr{ flour and gradually add
sly.

milk while stirring continuou

« Add pepper, mustard seeds and salt; cook fill thick;

remove from flame.

« Add mince, boiled eggs, green chillies, coriander and
hot spices.

. Sivi e puff pasiry dough into two equal portions; roll into

isCs.

« Place one disc at the bottom of a pie dish; place mince
on top. Press the other disc over it

* Brush egg on the disc; bake in a pre-heated oven at
200°C tiﬁl golden; remove.
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ol Tasty Seekh Boti

Ingredients:

Lemon, cucumber slices

. |/ Method:

Beef pieces 1 kg
Raw papaya paste 2 thsp
Chaat masala 2 thsp
Cumin seeds 1 tsp
Ginger/garlic paste 1 thsp
Red chilli powder V2 tsp
Green chillies (ground) 1 tsp
Yogurt Y2 cup
Salt 2 tsp
QOil 2 thsp

for decorat ng

« Marinate meat with all ingredients; set aside for 2 hours.
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c | * Pierce meat onto wooden skewers.

“' « Barbecue over coals or fry in a frying pan.

« Brush oil on meat before removing from Hame.

& « Decorate a serving dish with lemon and cucumber; place

skewers on it; serve,
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Beef Wraps

Ingredients:

Chapatis )
Undercut 500 grams
Yogurt ¥z cup
White vinegar 2 thsp
Garlic (chopped] 3 cloves
Hot spices powder 2 tsp
Green cardamom powder V2 tsp
Black pepper powder Va tsp
Garlic sauce 1 cup
Salt to taste
il 4tbsp

Salad ingredients:

Onion, tomato, cucumber {cut into

small pieces) 1 each
Lemon juice, fresh coriander 2 thsp each
Green chillies (finely cut) 2

Salt Va tsp
Method:

Cut undercut into thin pieces.
Marinate with yogurt, vinegar, garlic, hot spices,
cardamoms, pepper and salt; set aside for 1 hour.

Heat oil in a frying pan; cook undercut on medium flame;

remove.

Mix salad ingredients in a bowl.

Spread garlic sauce on 1 chapati; spread some undercut
and salad on it; fold.

Repeat process to make more wraps.
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Ingredients: |
| Mutton ?ieces 500 grams
Onion | ine|r cut) 1 "
Ginger/garlic paste 1 tbsp
Red chillies {crushed), turmeric ¥z tsp each
Cumin seeds, coriander seeds,
red chilli powder 1 tsp each
Cloves ;& g
Green cardamoms 2
Cardamom 1
Cinnamon _ 1 stick
Nutmeg and maize,
black cumin seeds V2 tsp each
Milk {fresh) 2 cup
Whole-wheat flour 1 thsp
Mutton stock . 4cups
| Green chillies 4
‘ Hot spices powder Y2 tsp
| Black peppercorns, salt 1 tsp each
| Oil Y2 cup
1 i
1 Method:

| « Blend cloves, both cardamoms, cinnamon, nutmeg and
|j maize, lpeppercorns, cumin and coriander in a blender.
c | » Heat oil in a pot; frz mutton and onions till golden; add
gin(?erf garlic, crushed and powdered red chillies, turmeric
': and salt, and fry.
o | * Add stock; cook on low flame.
+ Add 2 teaspoons of blended masala when mutton is tender
| and stock is reduced to half.
i « Mix flour in milk; add it to the pot, litle by little, while
8 stirring.
| . Crusiﬁ:lack cumin seeds with your hands and add fo the
: pot; keep on dum.
« Add green chillies and hot spices; serve.
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Pan-roast Barbecue Chops

Ingredients:
Chops 500 grams
Raw papaya paste 2 thsp
Brown sugar ' 2 tosp
Soya sauce 1 thsp
White vinegar 1 thsp
Red chillies {crushed) 1 tsp
Red chilli powder 1tsp
Garlic {chopped] 1 tsp
Ginger (chopped) 2 thsp
Tomato ketchup V2 cup
Water Vi cup
Salt Y2 tsp
il 4 tbsp
Fried potatoes, chutney as accompaniment
Method:
: ﬂ#’mrinute chops with raw papaya paste; set aside for 2
ours.
» Cook chops in a pot with all ingredients, turning them over
at inierqu. -
« Dish out when chops are tender.
* Serve with potatoes and chutney.
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Shami Kebab Pulao

- u/d o
Ingredients: J’Q:.“:". L S
Chicken pieces 250 grams 17
: Rice souked} - 1{2[1(9 i
Mint leaves (hinely cut unc & 2 _ .
d| 8nions Eilriu_eﬁy cut) g thlﬁ ,_(Jﬁﬁ)djjbf;% -rl/fzj{] LJEJIL;(J/ 0
:I| B;:F;;cﬂ “ 2 cups th’ély_fi sl L, (Lﬁeﬂf )J:L__g
CF Whole hot spices 1 tbsp XS e S el ) a7 c
| Ginger/garlic paste 1 thsp = — w SEEE AR
o Salt - 1 tsp SELINL 562 (dnF L
Qil 2 cup '
i X . ¥ . e[y J"ﬂﬁ uﬁfﬁﬂ
I Kebab ingredients: 244 *-fi;f—f Y
Bt m i kg w10 S J‘J“'J:'J’ k2 | Lj;—-
eef mince . i P il
~ Gram lentils (soaked) Va cu‘: &0 E/;f"E | Hig |
=Anggr SUkil P4 A iy | 2es W Lt
C%?dumoms, gc:irli?] t.i;oves 4 each Al e SLHE ] B
Dried, red round chillies 10 res L (0 o i g -
Peppercorns, fennel seeds, cumin 1 tsp each A ; J V% v
Coriander seeds 1 tsp dl2 Jl ol T
Hot spices powder % fsp iy g A F A
Water cups = . g
Salt ;o tc{:s‘!e 4 L £y, LK
Oil or frying J"
o 7
Method: _ ' '
c | « Cook all kebab ingredients except egg in a pot on low flame Ewﬁféfjﬁ--”ﬁdk”jiw’{é 'Lﬁ*'z'zﬂ-ﬁ"ﬁ”’”“ﬁu‘:é
-i UATItil lentils ml'e te_ncclie_r nndi:vc:ter dries. Remove from flame. Il L bl Jr_d:'fwg,‘:‘_;{% e e by i v ] 2/
« Allow to cool; grind in a chopper. .. 5 o C & n 25
+ Add egg and shape into shami kebabs. St LIS E R GBI Jf kg B S
& | . Heui Dii in a Fry;n? pan; fry kel:lac?bs. Remove. -ﬁi"ﬁch'-Ufﬁ?/U'FJﬂwﬂﬂﬂ.}'LﬂfrfL'EiL,fgf/ufJLu:f 0
' * Heat oil in a pot; ry onions golaen. e e N ‘ e _
« Add -::hickan,cToi Ispica—:-s.kafnd ?inger/gnrlic; Fry. S E;!._.L"A__ﬁ._l:?dkIdlju:gjfdﬂjﬂ_:a){d!krfg ioa g_ff_*.:.-»w/u |
» Add stock and salt; cook for 10 minutes. . g . 2, -
* Add rice, mint and green chillies; cook till dry. Keep on dum. ALl S e pi ) 1/%: L,»’szﬁ-:-f'r'/d'v’{ J’-’-’f’éir”"

* Place kebabs on top and remove from flame. Dish out. _ P
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Nihari

Ingredients:

Beef shank (boiled) 1 kg
Beef stock 4 cups
Whole-wheat flour {roasted and made

info paste with water) 4 thsp
Ginger/garlic paste 1 thsp
Onion (finely cut) - 1

Star anise 4
Cardamoms . 4
Dried ginger 1 tsp
Turmeric powder 1 tsp
Citric acid Va tsp
Cumin seeds | 2 tsp
Nutmeg and maize {powdered) 1 tsp
Coriander powder 2 tsp
Red chilli powder 2 tsp
Fennel seeds 2 tsp
Salt 1 tsp
Qil 1 cup
Mint leaves, green chillies,

ginger (finely cut} | for sprinkling
Method:

« Grind finely star anise, fennel seeds, dried ginger, cumin,
nutmeg and maize, and cardamoms in a grinc?er; sieve,

o Add red chillies, coriander, turmeric, citric acid, and salt.

« Heat 2 oil in a wok; fry ginger/garlic; add ¥2 ground
masala and beef; fry. |

« Add stock and bring to boil.

« Add whole-wheat flour paste gradually while stirring
continuously.

* Heat remaining oil in a frying pan; fry onion. Remove from
flame; add remaining masala and ugéi to Nihari.

» Sprinkle mint, green chillies and ginger on Nihari. Serve.

S

[

:;[:Z’
Bl ey it LA (PO,
ZK Ll $Ab Fodns JLa G
£rli b2 ool | £2 4 (et dy e X T
£l by brJudngt | £6EUL WARLE
£l s suof] (dﬁdigﬁg);g_.
,gigi.};ug ue; 144 Jﬁ[.uéﬂ.
e S S 2464 U Uy
ISy | £ 5
LLLE GudL | Abebd G35
KLY S

:,__,! 7

-

o Sk UE W § Sre P g i b S
LSS E e S S Cn SHE Sk o B p SIS
FE TN EEA LA 2t o Mt VA
JFte LA S ST T n L LG
B R SN o A LA BL i o

_L,:,fj_?rf_f/‘z’_ﬂ:w

masaLa 96 kircuen

WWW. PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM EORIES KISTAN

3 paKSOCIETY1: f PAKSOCIE




'\

Bihari Boti

Ingredients:

Beef undercut

Onion (fried)

Lemon juice

Raw papaya paste
Dried, round red chillies
Cumin seeds

Desiccated coconut
Poppy seeds {powdered)
Kachri powder

Black pepper powder
Carom seeds

Hot spices powder

Nutmeg and maize (powdered)

Salt

Qil

Fresh coriander, tomato,
lemon (slices)

Method:

maize in a grinder.

spices and salt.

kg

Y2 cup

2 thsp

2 thsp

50 grams
50 grams
50 grams
50 grams
1 tbsp
1 thsp

1 thsp

1 thsp

Ya tsp

1 tsp

2 thsp

for garnishing

* Grind finely cumin, red chillies, carom seeds, nui‘h'leg and
« Add kachri powder, pepper, coconut, poppy seeds, hot

« Marinate undercut with the masala; add onions, lemon

juice, papaya and oil. Set aside for 4 hours.

o Thread undercut on skewers; barbecue over coal or bake in

an oven,

» Garnish with coriander, fomato and lemon. Serve.
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Beef Steak With Sauce

AL J?7-%.f

Ingredients:
Undercut (2 pieces) 500 grams e o
Garlic paste 1 tsp VA
Worcestershire sauce 1 tbsp
Mustard paste 1 thsp ,gf,' K laf_{i L,Gb’u.wf.’ r‘!/f‘ 500 (e F 2Dkt
Black pepper powder Ya tsp _ A6 UL v | AR G el
Lemon juice 4 tosp - ¥ = _ R S :
Salt V2 tsp éﬁ.w._{l sl fﬁh’é_w’_.y JLrErT
Oil ‘ _ 2 tosp | A Y AT PRy O
Sauce ingredients: | - Kb | A¥een BrdKing
Butter 50 grams ' LKL G| &l s J_rb/u.‘vd
& 1 ; ¥ ¥ . - ;
e e P e
Refined flour 1 thsp 2L Smn GnoD) | £eLi U2 S
Parmesan cheese 1 thsp ' g
Black pepper (crushed) Va tsp , B A:J:;
Oregano ' Y2 tsp F /50 v
Salt V2 tsp (LY .
Mixed vegetables (boiled) as accompaniment L ey |
J/“ i
Method: L onar 13 g
 Marinate steaks with all undercut ingredients; refrigerate bfé)?-}éf[ﬁ J/ 'W:’JJ_:[L’CG)VH;“L’"Q;U' s g sk
L et il ubareur oty | S B J ool L it
* Heat a grill pan and brush with oil; grill undercut tfrom bot Ey g e e w8 n e
sides and remove on one side in a dish. Place mixed v L"-’"{”wuf“r"-ﬁ’ﬂf’f"ﬁju VR ey L"'ufg“’lgﬂ_"-"'i?
vegetables on the other side. s I A s S A QL
* Heat butter in a saucepan; fry flour. '
. ﬁ\dd all sauce ingredients except lemon juice; remove from
ame.

» Sprinkle lemon juice over steaks and vegetables.
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Sizzling Platter

Seekh Kebab ingredients:

,.fj
b e| *
| Beef minﬁﬁ %Sﬂ_grams /‘L /:: s
G illi Z .
Eégen Sl Va :;I;zfih:,g.f/ﬁ o
Onion (fried) _ Y2 cup . fee ¢
Ginger/garlic paste, red chilli powder . 1 tsp each I:TL;J‘L)';'E'UH.{ /250 A Ee
g?lt spices powder, salt . : 12 :Efz ;uch A g Loler? 1462 Sl e
; . 7 e K O | , s il
Chicken ingredients: FLATNI e L:L* Ll J“: : ) ‘L s
i g .‘ ko _I.rfz L 5 =
Chicken pieces 2 kg ‘:if"’-'b{z 2 S, = ke E I
Chaat masala, crushed red chillies 1 Isbp euchh AT e i
Lemon juice, ginger/garlic paste 1 thsp eac FTCAT ] : R
Raw papaya paste, salt 1 tsp each . 5 E’f'r',j'r A k_xj_lj Ljfﬁbf”d?ﬁ' 6
Chilli sauce, oil 2 thsp each skl L] (dﬂdg:f;) _55‘5_ b LI e el
‘ _ Skt ST MW AL W £
Sauce ingredients: A6 srdndngt BN t
. Capsicum, tomato, onion {cubed) 1 each R ¢ g /
Tamarind pulp, tomato ketchup Y2 cup each # :ﬁvso w{ £ uLadd,
lll Green chilli poste 1 thsp % . { - v
Salt 1 tsp A6 bkl & il S )
Butter 50 grams
* | Method: ._,;3/ Y .
c . &rér;céiebnb ingredients in a chopper; shape info long LA e A Hl:u“'-u‘flfrul?gflﬂiu,«wu’:-;ﬁ c
| « Heat a grill pan and brush with oil; grill kebabs. AL L G560l S eda A S S e L
| « Marinate chicken pieces with chicken ingredients and set el T ¥ AN LI AN
0| aside for 1 hour; pierce on wooden skewers. o F e e e o
| « Heat oil in a frying pan and fry skewers golden; remove. LUl 9 A &;/Fﬁ/?fﬁ;_ﬁ ksl Sl AU
* Mix ketchup, green chilli paste and salt in tamarind pulp. -u"f:"*-*)U"Fu’ww-u"*{uUiijﬂiuL-CfJHfL
* Heat a sizzler and place capsicum, fomato and onion on [ i i '
it; dot with butter and place seekh kebabs and chicken m

on top.
* Pour sauce over it. Serve.
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Chicken Teriyaki

Ingredients:

Chicken pieces (boneless)
Soya sauce

Brown sugar

Garlic {chopped)
Ginger (chopped)
CornHour '

Water

Black pepper (crushed)
Salt

Qil

Method:

1 kg
V2 cup

2 thsp

1 clove
1-inch piece
1 V2 tsp

2 tosp

1 tsp

to taste:

2 thsp

Cook soya sauce, brown sugar, garlic, ginger, water
and cornflour in a saucepan on high ame for 2
minutes, stirring continuously; remove from flame; strain

and set aside.

Marinate chicken pieces with pepper, prepared sauce

and salt: set aside for 1 hour.

Heat oil in a wok; add chicken and cook till tender.
Decorate a dish with lettuce leaves and spring onion;
place Chicken Teriyaki on top. Serve.
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| | -- AD B
® - | e | b y
| No Bake Chocolate Bars e 5% ﬂ!—«.’{.‘fu‘; Y O
1 Ingredients: ' O L Wi2l -
i Peanut butter 1 cup - bl L dﬂﬁmﬁjf _
Honey Y2 cup L, K
Sugar | 2 thsp _ % JL:/ " I
= Butter Yaecup £2L0 42 Uy
- Oats (crushed) 2 cups / JE L u@f 6
Coconut {finely cut] 1 cup _ L2 it )
| Walnuts (chopped) Y2 cup - ‘ B e
t 18 Dark chocolate chips 1 Va cups dk,nr-«ﬁ (LD t
| Vanillo essence 1tsp Sl (elf g )2
1 e 14 =28 (A
| | LK Lo ol l|’
|- Method: % St o
e | * Cook peanut butter, sugar, butter, and honey in a
| saucepan on low fame fill well-mixed. _ J‘* s
c | « Remove from flame. Add oats, coconut, walnuts, ity S
chocolate chips and vanilla essence. 5 ok 5 =
| « Pour mixture into mould; refrigerate. PNTES IS, é'/_' ot P GF P L Uy c
.' | » Cut into pieces; serve. fgﬁfJ,_ﬁquﬂﬂlﬂﬁki;’ﬁ U’_Jtl_é:ufgﬂﬁ./”
'. i s:._.}@.f[,L;{waﬁw?.ufﬁjiii.ﬁﬁu:@,:‘;;luéljufé.b 0
- SIS
| y
|
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Thai Omelette

Ingredients:

Egg whites

Chicken mince

Peas (boiled)

Tomatoes (chopped)
Onion (chopped] -
Garlic (chopped)

Thai red chillies (chopped)
Tomato ketchup

Basil leaves

Black pepper (crushed)
Salt

Qil

Fresh coriander {chopped)
Noodles (boiled)

Method:

12
250 grams

T cup
V2 cup

V2 cup
1 thsp
1 thsp
4 cup
6

1 tsp
to taste
V2 cup

for sprinkling

as accompaniment

Heat V4 cup oil in a frying; fry garlic, onion and mince.
 Add tomatoes, ketchup, pepper, peas, chillies, basil and
salt: cook for a few minutes. Remove from Hame.

Mix little salt in egg whites and beat.

In @ separate frying pan, heat remaining oil; fry an

omelette with whites. Remove.

* Arrange noodles in a serving dish. Place omelette on fop
and spread mince over it. Sprinkle coriander and serve.
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Roast Beef

Ingredients: -
Beef undercut s kg

Carrot PR

Spring onions - 5 stalks

Lemon juice " 2 thsp

Chaat masala | 4 thsp

Butter 2 tbsp

oil for frylng + 1 fbsp
Iceberg lettuce leaves 1 bunch g
Barbecue sauce for garnishing
Method:

« Cut carrot and spring onions into thin skrips.

* Place undercut in a plastic bag and pound with a mallet.

* Mix lemon juice, chaat masala and l tablespoon oil in @
bowl; marinate undercut pieces with it and set aside.

 Place carrot and spring onion pieces in the centre of each
undercut; fold over and hold fast with toothpicks.

* Heat butter and little oil in a frying pan; fry the rolls.

* Decorate lettuce leaves on a serving dish.

» Place undercut on top; garnish with barbecue sauce. Serve.
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Apple Chocolate

Ingredients:

Chocolate (melted)
Apples

Refined flour (sieved) -
Baking powder
Vanilla essen;;:e i
Brown sugar

Ice cubes

Qil

Toffee sauce

Method:

« Mix sugar, baking powder, essence and ice cubes in flour

to make a thick batter.

« Cut into rounds; coat with batter.

* Heat oil in a wok; fry apple slic

* Coat with chocolate on one side o

* Serve with toffee sauce.

WWW. PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

Jeup

Slices.

Vacup
A Y

1 tsp
1 tsp
3 thsp

2 %
for frying

as accompaniment

the slices; refrigerate.
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| Butter Mince | A I S
~ Ingredients: - Ny o127 o
| Beef mince kg . e i -
f Red chillies (crushed) 1 thsp Skl (e e £ - ﬁ—-f
c l Black pj;tppeir (crushed) Va E.p ALY, i 5151.1.(..? &/dudﬂf c
I Ginger/garlic paste 2 tosp e A N S i & £
— | Dried fenugreek leaves ] [‘bsp - é_.;.a.ul/4 Jz{. é(%-k& w/dﬁ"ﬂd =
I | Onion (chopped) 1 | dlts o LLliV J”ﬁn)"ﬂ% I
i ‘;’olgurr (whipped 1 cup dLliy Ml LWL S
alt ' V2 tsp A i 5 : p ;
< | Butter 4 tbsp __ 2LEE A Sty sl (G2l 6
Qil Vaeup. - o __
Spring onion, fomato for garnishing . |
Hot spices powder ~ for sprinkling _ t
1 L ]
Method: _,.f /
« Heat oil in a pot; fry onion golden. " ) ol
-y » Add mince; saute; add ginger/garlic, yogurt, red chillies, S et ] w@fdu.‘: ufufl-u':-’/df}l_@ L#fdiufb;: '
! pepper und_suh; cc::crk till tender. -ﬁf?jaﬂ’fuﬁuﬁ-ﬁﬂlf-ufjﬁ-fiifll--C"JJ’@/JK‘&/JUUJ t."
| » Heat butter in a frying pan; cook dried fenugreek leaves e <) e 3 f gt A
for a few minutes; pour over mince. Mg il Spd it po oMy £/ iU )
« Garnish mince with spring onion and tomato; sprinkle hot -Q/LE#/J,{)W[J |
spices on fop; serve. ' 4
P -'
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Moti Barh Kebabs

Chicken Ingredients:

Chicken mince

Meat tenderiser

Yogurt

Dried, round red chillies
Coriander seeds

Cumin seeds

Green chillies (finely cut)
Ginger/garlic paste
Egg

Salt

Clarified butter

QOil

Method:

mince; set aside.

» Shape into small balls; wrap in butter paper; set aside.

V2 kg
V2 tsp
2 thsp
7

1 tsp
Va tsp
2 .

1 thsp
1 .
1 tsp
1 thsp

-_fﬂr frying

« Blend red chillies, coriander and cumin in a blender.
« Mix blended masala, meat tenderiser, ginger/garlic,
green chillies, yogurt, clarified butter, egg and salt in

» Heat oil in a wok; fry balls golden; remove.
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- l -
f Fried Kebabs
Chicken Ingredients: 17
| Beef mince Vakg D :
| Cnions 250 grams U"jj’y izl K P 1
Green chillies 6 Fia=" g T Fa%s i,
c _‘“ Ginger (chopped) 1 piece -f": & . L; | J i e
o 1! Black pepper (crushed) 1 tsp £l i 2 ﬂ::‘ht"::ﬁL" -::*‘6 e
I | Hot spices powder = 1tsp {iﬁ—kuﬁ & rJidsgs L (dﬁbfh_;,z);ff
*i. Fresh coriander - Va ?unch ,-?'E’F_.Lv_ﬂ . B @/db’éﬁf
| Bread 4 slices Ty . i i P
z | Cumin seeds 2 tsp E i B AV pdl  slep/inly
i Red chilli powder 1 tsp-
| Salt Ttsp
t I Qil for frying
, Method: 1
. « Grind all ingredients in a chopper. .
| » Shape into round kebabs. u{}
c | * Pierce a toothpick in every kebab. i *
| » Heat oil in a wok; fry kebabs golden; remove. Bt Lo LWL L'J'-Lfg/dl_fgﬁ’l?'r'ﬁﬁ{ﬁ
.i CPIS ISy S s
i
L
|

KITCHEN
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