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Kausar

BANASPATI & COOKING OILS
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(X Tabba |\ Heart
o Institute G

A slata-nf.tha-art Cardiac Hospital
WHERE YOU MEET CARING, FRIENDLY PEOPLE

MAKES ALLTHE
DIFFERENCE

TAKE CARE OF YOUR LIFE

Cardiovascular disease is the number one cause of death
worldwide causing 17.3 million deaths

If you are over the age of 30, with an inactive lif
: . , estyle, then you must get vour
health profile checked like your blood sugar, blood cholesterol, blood pressureyetc.

Tabba Heart Ingtityte offers you a health screening package that will not only
assess your existing health status but will also guide you to a healthier lifestyle.

CALL TO SET UP AN APPOINTMENT TODAY AT
021-111-844-844 Ext: 1431-32
hﬁ—-'_-—_—___'_______ _—
Preventive Cardiology & Cardiac Rehabilitation Department

ST-01, Block 02, Federal ‘B’ Area, Karachi 75950 | UAN: 021-11-THI-THI (844-844)
www.tabbaheart.org | Follow us on: B!

marksman
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LOW VOLTAGE START SMART ECO CONTROL

The Low Volatage function FUNCTION

regulates electric flow and will It helps control electricity

start the fridge safely evenil consumgption and runs the

the voltage is low. réfrigerator at the most economical
mode with maximum efficiency.

AROMA LOCK STRONGER HINGES

A distinctive and exclusive Palladium- New top quality deor hinges
Carbon Based Deadarizer which slows mounted smartly to aveid
food decay and removes unwanted door mitalignment.

odors.

Pak Elektron Limited Toll Free: 0800-00-735 (
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Change your lifé

BOTTLE RACK/SEPARATOR

Keep you bottles and cans sorted and
organized with this new feature.

LED LIGHTS

Meodern LEG lights give a f
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Stay at Islamabad Marriott over the weekend

*-_ '

ISLAMABAD MARRIGTI‘ HOTEL
for more informations call

MARRIOTT +92 51 11122 33 44
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_ Here's to a
~  Safe & Tasty BBQ

@ Marinate) @ Lock it) @ Grill it )

Available at all leading retail outlets across Pakistan. For more information visit us at K1 facebook.com/LNLPK
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DRYCLEANERS

Largest Cleaning Network

... COUNTRYWIDE!

| ar Kameez
" Rs. 120*

2 Hours Express Service
at our Factory Outlet
with No Extra Charges

Karachi:

99/5 Gulshan-e-Mehar-un-Nissa
Ibrahim Hyderi, Sector 48

Korangi Industrial Area, Karachi
Tel: (021) 3868 2810-17

Rwp/lIsb :

n Www . facebook.com/Swhile ;25
Tel: (051) 4492124-26, Cell : 0310-4050777 €2
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FOR INFORMATION & SUGGESTIONS

Type <Phool>
SHOP ONLINE
http://phool.pk n /Phool.pk S SMS:DBZZT_

t‘? A.R. FOODS (PVT) LTD.

w 32-33 Industrial Triangle Estate, Kahuta Road, Humak, Islamabad, Pakistan.
Since 1970  Tel: +92 51 4490471-4 (4 Lines) Fax: 492 51 4491117 e-mail: arf@arfoods.com.pk www.arfoods.com.pk
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THE FINEST @2
HEALTH RECIPE
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genosai+D

in collaboration with
GENOSA ID, S.A. SPAIN

Available in leading
departmental stores.
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Adam’s

For Healthy Life!

For the Real Taste !

available in 200 gm & 1 Kg

'”fﬂ@ﬂdams.pk Office: Quaid-e-Azam Industrial Estate, Kot Lakh Pat, Lahore. Phone: 04235117104-06
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Tops Food & Beverages

Since 1969
(AnISO 9001 & HACCP Certified' Company)
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"/, ‘Also available in Apple,

~ Mango, Orange Marmalade
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l www.murreebrewery.com
facebook/murrreebrewery
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Tops Food & Beverages (Since 1969)
(An 150-9001 & HACCP Certified Company)
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Potato Batatay

Ingredients:

Potatoes (boiled and mashed) V2 kg
LTmin juice hed) 2 I’cr:bsfp
Black pepper (crus Va

Red chillies (crushed) V2 thsp
Green chillies (finely cut) 2

Cumin seeds (roasted and powdered) Y2 tbsp

Cornflour 4 tbsp

Rice flour 1 tbsp

Eggs 3

Suﬁ to taste

Qil for frying
Lettuce leaves for decoration
Method:

* Mix potatoes, pepper, red chillies, lemon juice,
cumin, green chillies and salt in a bowl.

* Mix cornflour and rice flour in eggs.

* Make small balls from potato +a:|n<:|EI coat with eggs.

* Heat oil in a wok; fry balls golden; remove.

* Decorate a dish with lettuce and place batatay on it;

serve,
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Ingredients:

Fish fillet (thick cubes

Green chillies (whole

Curry leaves

Dried, round red chilli

Lemon juice
Tamarind pulp
Fenugreek seeds

Coconut (cut thickly)

Peanuts

P seeds
Rﬁi{nilfi powder

Ginger/garlic paste
Turmeric pawcf;:

Coriander seeds
White vinegar
Cumin powder

White sesame seeds

Salt
Mustard oil

Method:

Maahi Khulya

I3

1 kg

2

6

4

2 tbsp

4 cup

few

1 small piece
.

1 fos

] tbsg

4 tsp

14 h'op

2 tbsp

2 thsp

V2 thsp

2 thsp

to taste

1 cup + for frying

* Rub fish with vinegar; set aside for 10 minutes;
wash with lukewarm water and marinate with
lemon juice for a while.

* Heat oil in a frying pan; ] :

* Roast poppy seeds, sesame, cumin, :nrrnnc{ar,

nuts and coconut on an iron griddle; grind

nely.

fry fish golden; remove.

* Heat oil in a pot; fry red chillies, fenugreek seeds

and curry leaves; add ginger/garlic, turmeric, red

chillies, salt and roasted masala.
* Spread fish over it; add tamarind pulp, curry

leaves and green chillies; keep on dum.
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hite Lentils Cooked in Stock

Ingredients:

White lentils lSDﬂkEd] 1 cup
Mint (finely cut) 1 bunch
Onions (finely cut) 2
Green chillies (finely cut) 3
Turmeric 1 tsp
Hot spices powder 1 tsp
Ginger/garlic (paste) 1 tsp
Red chilli powder 1 thsp
Ginger (finely cut) 2 thsp
Salt to taste
Butter 1 thsp
Qil 1 cup
Lemon, Mint, Ginger (finely cut) for garnishing
Stock Ingredients:

Water 3 cups
Ginger 1-inch piece
Garlic 1 bulb
Black peppercorns 4

Fennel seeds 1 tsp
Coriander seeds 1 thsp
Salt fo taste
Method:

« Boil stock ingredients in a pot; strain.

* Heat oil in a pot and fry onions; remove.

* Add ginger/garlic, turmeric, red chillies and hot
spices; fry; add lentils.

* Fry for a few minutes; add stock and salt; cook with
the lid on till dry.

- jdd mint, green chillies, ginger and butter; keep on
um.

* Garnish with lemon, mint, fried onions and ginger;
| serve.
7] MASALA KITCHEN
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Hyderabadi Meat Potatoes

Ingredients:
Muttonpieces % kg
Potatoes (peeled and cut) Ya kg
Red chilli powd 1 tbsp
Turmeric powder 1 tsp
White sesame seeds 2 tbsp
Cumin powder Y2 thsp
Onions (finely cut) 2
Ginger/garlic (paste) 1 thsp
Curry leaves few
Tamarind pulp V2 cup
Green chillies (whole) 2
Salt - to taste
Oil I cup
Method:

. Ruuﬂ sesame seeds and cumin on an iron griddle and
grin

* Cook mutton with ginger/garlic, onions, turmeric, red
chillies, oil and salt in a pot till tender.

* Add green chillies and roasted masala; ||ghﬂy

* Heat nll in a frying pan; fry potutnes add fo pot.
* Add tamarind and curry leaves; keep on dum.
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Peshawari Chapli Kebabs

Ingredients:

Beef mince 1 kg
Tomatoes (sliced) 2

Eggs 3

Green chillies (finely cut) 4

Mint (chopped) Y2 bunch
Black pepper (crushed) 1 tsp
Coriander seeds 1 thsp
Cumin seeds 1 thsp
Dried pomegranate seeds 2 tbsp
Red chilli powder 2 thsp
Maize flour 2 tbsp
Red chillies (crushed) Y2 tbsp
Salt to taste
Oil | for frying
Lettuce, Tomato for decoration
Method:

« Roast cumin and coriander on an iron griddle; crush.

» Soak pomegranate seeds in water and ground coarsely.
« Mix pomegranate seeds, 1 egg, red chilli powder, maize
red chillies,

crushed masala and salt with mince; refrigerate for 1 hour.

flour, green chillies, pepper, mint, crush

« Fry remaining eggs like omelette and mix with mince.

« Heat little oil in a

mince in palm and place a slice of tomato in the centre; fry

kebabs golden from both sides; remove on an absorbent

paper.
« Repeat process to make more kebabs.
* Decorate a dish with lettuce and tomato; place kebabs on it

and serve.

MASALA KITCHEN
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“Beef Paratha Rolls

Beef Ingredients:
Beef (boneless) 15 K 3 14 :
Garlic paste 1 1bs.gp /31 Wl
Yogurt 3 thsp L —
Cumin powder V2 tsp -
Black pepper (crushedl 2 tsp L1221 B By
Red chilli 2 tbsp £ &, ¢
White vinegar 2 tbsp Slevs E v (B4 d ¥
Onions (fried and made o Y. o .fﬁ&’i_hﬁ._ﬁ Il
Rlopasel)y - | R £, =l S &s
Nl d b tasie e S 04345 ik
Qil Y2 cup Ky, (el )onr | KLY & 360l
Coriander leaves for garnishing S SeAdS | 2w Shlhs
Paratha Ingredients: '""i‘_j:'f = Gnditud i’; SLlu 3 Jj’#"
Refined flour (sieved) 2 kg >/ nall e (bremnly Dok
Mushroom creamy sauce as required Sk %4 g £ U3 O ol
Onions (cut inforings) . as required \i3 > Y
Salt to taste ‘
Clarified butter 2 cup
Method: et
« Mix nltl:!be{zf ingr:dient;y except D;'liﬂl'lﬁ in a bowl; 62 L5 Rz o0l eonl s ltet
set aside for an hour; Ity in a pot. 1 ,
« Add 72 cup water; cook till beef is tender; fry and £ _,.,-,O" Ji3 del‘ﬁA‘-’t" S Lé"'“r
remove from flame. J’-UJ.mA-J'::_.L}Lplfliuﬁl:-urf#lp'ﬂfuf/‘gf bg
« Knead paratha ingredients with water into a -fLFLJ.I’JJa_J’LﬁLéf__fUJ ._)"'J:'il..rf kel
fl::luu gh; m!:ka Eu"s En;ii rn:; into discs. ;:FJL—.;J!‘_}JI;._.--/L-LM I;:f{u}l.;_uJ;r'fuﬁfc-
rathay from both sides on an iron griddle 8 St e nits e P
vz rauppl ing clarified butter on sides. I e e p A - I

* Spread little beef on parathay; spread sauce and
onions on top; roll over.

* Garnish rolls with coriander; serve.
31 MASALA KITCHE N
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Grilled Hawaiian Beef

Ingredients:
Undercut

Garlic paste
Pineapple (chopped)

Capsicum (cho )
Green chillies (Eﬁ:;d:pad]
Fresh coriander (chopped)
White vinegar

Black pepper (crushed)
Brown sugar

Keenu juice

Pineapple juice

Butter

Salt

Olive oil

Method:

Va kg

1 tbsp
'{’z cup
4

Y2 bunch
3 tbsp

1 tsp

2 tbsp
Y2 cup
Y2 cup

2 tbsp
fo taste
3 tbsp + for brushing

* Cut undercut into thin pieces.

* Mix olive oil with pineapple juice, keenu juice,
epper, brown sugar, vinegar, garlic and salt in a

an\; marinate undercut in it for half an hour.

* Brush oil on a grill pan and heat it; grill undercut

from both sides; remove in a dish.

* Cook remaining undercut masala, coriander,

capsicum, chillies and pineapple in a frying pan

till thick.

* Add butter; pour on top of undercut; serve.

E § 39, MASALA KITCHEN
WWW.PAKSOCIETY.COM @OWHRERIHETRNRY

;:.;*f C): flrf,ﬂ/'ﬁ

VA
K, I
LIRS Il

L.-E-.-;i (JHJT:",)&-;‘P

1:4(&:@%-4)&;5 (e

% Ol

&L V3 S

PAZAT (N

&L W2 s O11P

Bkt 114

J ¥ JZEE

£LLU2 o

L L
iLLfDE+¢£.LJ3 UEE’L.}_,E;

3|-,—:@

URSUEIE Wuriutd Ll ke f'@; Lok
T B R il gt s B P W 40 7
1EL 2 L{ﬁ'fdﬂfbﬂffpﬁd):uﬂﬂ LLE v
SWME h’_lf.f.t-l-u.‘_jdﬂ._;.‘:‘ﬁm;_fhj d:f-.'.-ln.‘-:)f-if
ELnle S AN e B S B A el

g IS L 2L R LG

RSPK.PAKSOCIETY.COM

¥ p AKSOCIETY1

f PAKSOCIE



\

o

R .T“;\L .!
SISk

' Vegetah!e Sticks Curry S/ u’(ﬁ%

Ingredients: 1 A
Fn!umui ]?ngﬂl'lwismd He:lﬂbo o 2 | w2 (end & LD
renc ns (cut lengthwise an iled) 1 cu 7 gek 14153 b
Carrofs (cut lengthwise and boiled) 3 é Sl (2 ‘JI :{i "?(jl’gﬂé;
Dried mango powder, Hot spices powder Y2 tsp each s N
Salt to taste PP A il )
202 (drdoglk
Masala Ingredients: 545 (sl gV
Coriander seeds, Cumin seeds 2 tsp each e 5 (e nel 2™
Red chilli powder - IE&*SP AT L
Turmeric powder -
Cloves 7 » ELLSs S
Cardamoms, Black peppercorns 5 each -
Onions (chopped) - f SN2 2 e
?inger {ci}uﬁped} ; ;-mt:h piece £elz 22 it imal
omatoes (chop y J
Garlic (chopped) 5 cloves Foepd & il
Salt to taste L% Sabdsrs
Oil 5 tbsp ' 2467 B
. 245°5 SR UL IS %
Method: LT (e )T
« Blend masala ingredients in a blender; separate 2 tbsp from S o
it. 1 . f - nd :h-f_:r .::
. H:ﬁitf tbsp oil in a pot; fry masala, onions, tomatoes a S L L 2 B iinL Lt
» Add litle water; cook for few minutes. ﬁﬁ?gﬂwiﬂeﬁﬁ'fﬁéii,u’htu{_u:'ﬂ
. J]ﬁu.gd hot spices, dried Fr:n" and salt; cook on low flame for S Gz SIBOUA A AL AT I
minutes; remove from flame. , ] = . .
* Heat remaining oil in a frying pan; fry separated masala, :"‘_“Vﬂ "':"'E“"'m{é“-&"'k_fé_"'-ﬁ""’i'f'-:"r"‘r v
tatoes, F beans and carrots for 5 minutes. I sy AL Qutep By
+ Mix into pot; remove in a dish. Sy SIE L s S Foss 7€/
L JBR S
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Dopiyaza

Ingredients:
Mutton (with bones)

Onions (finely cut)

Yngurr (whipped)
Buy eaves
Dried round, red chillies

Green chillies (chopped)
Ginger/garlic (chopped)
Hot spices powde
Cardamoms
Cinnamon

r

Black peppercorns

Water
Salt

Clarified butter

Method:

* Heat clarified butter in a pot; fry cardamoms, bay
leaves, red chillies, peppercorns and cinnamon.

* Add mutton and ginger/garlic; fry for few minutes.
* Add yogurt and water; cook till tender.

« Add onions, hot spices, green chillies and salt; cook till

1 kg
4

Va kg
3

10

2 th

2 tbsp
1 tbsp
4

4 sticks
1 tsp

1 cup
to taste
1 cup

clarified butter separates; remove in a dish.

| 34 MASALA KITCHEN
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Crushed Masala Beef

Ingredients:

Beef undercut strips
Black pepper (crushed)
Cumin (crushed)

Red chillies (crushed)
Green chillies (chopped)
Ginger/garlic {chnpped]
Cinnamon

Cloves

Green cardamom (seeds only)

Cardamoms (seeds only)
Water

Salt

Qil

Lemon slices

Method:

1k

] I'Esp
1ts

2 tbip

6

2 tbsp

3 sticks

5

4

)

1 V2 cups
to taste
Y2 cup
for garnishing

Roast cinnamon, cloves and cardamoms on an

iron griddle; crush.

Pnund undercut with a mallet to flatten them.
Mix all ingredients except oil in a pot; cook till

tender.
Add oil and

fry; remove in a dish.

Garnish with lemon slices and serve.
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Fajita Salad

Ingredients:

Chicken breasts

Garlic paste

Red chillies (crushed)
Cumin seeds (crushed)
White vinegar

Chilli garlic sauce
Black pepper (crushed)

Lemon juice

ar
gﬁ:}d dressing (packaged)

Capsicum (cut lengthwise)
Tomato (cut lengthwise)
Onion (cut lengthwise)
Lettuce leaves (cut)
Cheddar cheese (grated)
Salt

Qil

Method:

2

V2 tsp
Ya tsp
Y2 tsp

1 thsp
1 thsp
Y2 tsp
2 tbsp
1 tsp

5 tbsp
1

1

1

2 cups
3 tbsp
fo taste
2 thsp cup + for frying

Marinate chicken breasts with garlic, red chillies,
cumin, vinegar, chilli garlic sauce and salt; set aside.

Heat oil in a
into small pieces.

frying pan; fry chicken; remove and cut

Mix chicken with remaining ingredients in a bowl;

serve.

WWW.PAKSOCIETY.COM @UHIIRHERYNDY

,:Ur“la-}

w7

142 r_::-i-{jf
SN, il
Al BaJudad
A7 o rs
FAELU Spar
AL s LK
KLy Brd¥ind
&Ll 2 DA
AN ixd
£Lids (RLsbhw
AR IR ) IS
sl (et adLON
el (Brdtdiig
dgl (Lﬁi}i;_.fﬂf'
150 L
&L 2 J

:_.,f}

-J 282/ Ll h’df,:ff Y21 f.J H‘L-)'f, £ Ul L;f.
Loih eSS Loy S/ F b LY
Wz E Sy e S Gt L L fake FLA

gL

RSPK.PAKSOCIETY.COM

EAKIS AN

¥ pAKSOCIETY1

f PAKSOCI




Chicken Chilli Dry

Ingredients:

Chicken pieces (boneless)
ite pepper powder

Egg (beaten)

Capsicum (16 pieces)
Spring onion (cut lengthwise)
Green chillies (cut lengthwise)

Onion (cubed)
Garlic (chopped)
Chilli garlic sauce
Oyster sauce

Salt

oil

Method:

Y2 kg
1 tsp
1 tbsp
1 thsp

1 tbsp

2 tbsp

1 thsp

to taste

V2 cup + for frying

Marinate chicken with V2 white pepper, cornflour, egg,
soya sauce and salt; set aside for alittle while. -
Heat oil in a wok; fry chicken pieces golden; remove

on an absorbent paper.

Heat oil in wok; cook garlic, remaining white pepper,
chilli garlic sauce, oyster sauce, capsicum, spring
onion, chillies, onion and chicken; cook for a few

minutes; dish out.
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Arizona CGhicken

Ingredients:

Chicken breasts (boneless) 2

White pepper powder Va tsp + Va tsp
Mustard paste Ya tsp
Ginger/garlic paste 1 tsp

Lemon juice 1 tbsp
Worcestershire sauce 1 thsp
Parsley (chopped) 1 tsp

Refined flour for coating
Salt Y2 tsp

Butter 56 grams
Cucumber, Tomato, Lettuce leaves for decoration
French fries as accompaniment
Method:

« Marinate chicken breasts with Wo;ces:lersl'iire sauce, 2
ts er, mustard, 2 tsp ginger/garlic, lemon juice
uEmE set aside for 1 hzur.

* Coat chicken with flour; brush butter on a grill pan and
grill chicken breasts from both sides; remove on a
plate.

+ Heat remaining butter in a saucepan and fry remaining
ginger/garlic, pepper and parsley; pour over chicken
breasts.

* Decorate a plate with lettuce leaves, cucumber and

tomato; serve with french fries.
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Special Chicken Lacha

Chicken Ingredients:

Chicken breasts (finely cui)
Ginger/garlic paste

Milk (fresh)

Lemon juice

Tomato ketchup

Suaqar

Salt

Masala Ingredients:
Onion (finely cut)
Capsicum (finely cut)
Tomato (finely cut)
Coriander powder

Red chilli powder

Turmeric powder

Hot spices powder

Method:

2 kg
1 tbsp
Ya cup
2 thsp
2 tbsp
11sp
| tsp

— p— —

1 tsp

1 Yatsp
Y4 tsp
Y2 tsp

1 cup

2 thsp
to taste
2 cup

Marinate chicken with its ingredients; set aside.
Heat oil in a wok; fry onion golden.

Add masala ingredients except capsicum, tomato and

cream; ’

Add chicken; cook till dry and oil separates.
Ad capsicum, tomato and cream; keep on dum.
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Chinioti Kheer

Ingredients:

Milk (fresh)

Rice (soaked and crushed)
Whole dried milk

Sugar

Green cardamom powder
Screwpine

Fresh cream

Almonds, Pistachios (finely cut)
Silver sterling leaves

Method:

1 2 kg

Y2 cup

V2 cup

1 cup

Y2 tsp

Y2 tsp

1 cup

for sprinkling
for garnishing

« Bring milk fo boil in a pot; add rice and cook ill

tender.

«  Add whole dried milk and sugar while stirri

continuously and cook till thick; remove from flame; stir

till cool.

« Add cardamoms, cream and screwpine; dish out.
. Smnkla almonds and pistachios on top; garnish with

silver sterling leaves.
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Tangy Cheese Karahi

Ingredients:

Chicken mince V2 kg
Cottage cheese (cubed and fried) 200 grams
Tomatoes (chopped) 2 kg
Ginger/garlic (chopped) 2 tbsp
Green chillies (finely cut) 6
Black pepper (crushed) 1 tsp
Cumin powder 2 tsp
Turmeric powder 1 tsp
Dried mango powder 2 tsp
Hot spices powder 1 tsp
Dried fenugreek leaves 1 thsp
Salt to taste
oil Va cup

Fresh coriander, Ginger (grated) for garnishing

Method:

+ Heat oil in a pot; fry mince on high flame.

« Add tomatoes, green chillies, pepper, cumin,
turmeric, dried mango powder, hot spices,
ginger/garlic, dried fenugreek and salt; cook with
lid on till dry.

* Fry thumugrﬁly; add cheese; remove in a dish.

« Garnish with coriander and ginger; serve.

43 MASALA KITCHEN
WWW.PAKSOCIETY.COM ONIPINESPIBRARY

Z;IZI
£, D117,
rlf 20002 nd- o £z )5

!E'lﬁ (Lﬁﬁ-—;ﬂ.}}t}
{IL'.LJZ ﬁ}lcf’*“'ﬁl’g

w6l DR Ss
Aepl Bl
&Ll s dub il
£l Gabdoris?

£l Jesldn
AV L .J-La*rﬁ::u

£K I TRty
S5 L
UAZ S
LLIy (STl

:*f}

WAL N K A LIS E RS
SO bl §F Sl g7 Ewrf ‘A Ghss5 Ty,
GAS U It LGl n L5kl
SIS e S s g $1 K0 oSG LT

RSPK.PAKSOCIETY.COM {OREEVISIEN

W paKSOCIETY1 f PAKSOCI




RSPK.PAKSOCIETY.COM

Lagani Bitter gourds

Ingredients:

Bitter gourds (cut into rounds and fried)
Onions (finely cut)
Tomatoes (chopped)
Green chillies (finely cut)
Black pepper (crushed)
Ginger/garlic paste

Fresh coriander (chopped)
Cumin seeds (crushed)
Turmeric powder

Dried fenugreek leaves
Spring onions

Tamarind pulp

Salt

Oil

Method:

* Heat oil in a wok; fry onions golden.

1 kg

2

250 grams
1 thsp

V2 tsp

2 tsp

1 tsp

1 tsp

Va tsp

2tsp

250 grams
Y2 cup

Y2 tsp

V2 cup

+ Add remaining ingredients, except bitter gourds,
green chillies and spring onions, and fry; add bitter

gourds; cook for a minutes.

« Add green chillies and spring onion; keep on dum.
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Spicy Lentils and Spinach

Ingredients:

Yellow lentils 1 cup
Red lentils 1 cup
Spinach (finely cut) 1 bunch

Tomatoes (chopped) 250 grams

Green chillies (finely cut) 6

Red chilli powder 1 tsp

Turmeric powder 1 tsp
Ginger/garlic paste 2 tsp
Fresh cream V2 cup
Salt 11tsp
Tempering Ingredients:
Onion (finely cut) 1
Curry leaves 10
Cumin seeds 1 tbsp
Garlic (finely cut) 10 cloves
oil V2 eup
Method:

« Cook lentils and spinach in a pot

on low flame.

« When lentils are tender, add red chillies, turmeric,
ginger/garlic, tomatoes and salt; mash thoroughly.

+ Add green chillies; remove
« Add cream; dish out.

from flame.

« Heat oil in a frying pan; fry tempering ingredients;

pour over lentils.
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refrigerate for 1 hour.

Cream Mutton
Ingredients:
Mutton chops and pieces V2 kg
Onions (finely cut) 2
Ginger/garlic paste 2 tsp
Cumin seeds (crushed) 1 tsp
Red chilli powder 1 tsp
Coriander powder 1 tsp
Hot spices powder Y2 tsp
Black peppercorns Y tsp
Raw papaya paste 2 tsp
Fresh cream 1 cup
Yogurt (blended) 375 grams
Salt 1 tsp
C|:||riﬁed butter 1 cup
Oi 1

' Frgsh coriander, $2¢0p
Green chillies (finely cut) for garnishing
Method:

* Marinate mutton with yogurt, papaya and salt:

* Heat clarified butter in a pot: add mutton; cook with

the lid on till tender.

* Heat oil in a separate pot; fry onions golden.

* Add remaining ingredients and

on dum.

fry; add mutton; keep

* Smoke with hot coal if desired.
* Garnish with coriander and chillies; serve.
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Mixed Vegetables Pasta

Ingredients:
Egg noadles (boiled)

Tomatoes (boiled and blended)
Eggplant, Potatoes (cut small)

Cavuliflower (flowers)

Carrots, Okra (cut small)

Green chillies (finely cut)

Fresh coriander (finely cut)

Peas, Chickpeas (boiled)
Garlic (chopped)

Red chilli
Turmeric
HET spices powder, Salt
Oi

Method:
* Heat oil in a wok; fry

powder, Cumin seeds
powder, Mustard seeds

2 cups

Va kg

2 each

250 grams

250 grams each
6

Y2 bunch + for sprinkling
1 cup each

4 cloves

2 tsp each

1 tsp each

1 tsp each

1 cup

vegetables; remove.

* Fry tomatoes, garlic, red chillies, cumin, turmeric, mustard
seeds, hot spices and salt in the same oil.
* Add fried vegetables, green chillies, coriander and

chickpeas; keep on dum.

* When dry, add noodles and dish out.

* Sprinkle coriander on top; serve.
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Chickpeas and Noodle Salad

Ingredients:

Fﬁfhigiz“Enged
Chic s (boiled)
Mint leaves (chopped)
Parsley (chopped)
Tomatoes (chopped)
Fetta cheese (grated)
Lemon juice

Black pepper (crushed)
Salt

Olive ol

Fresh coriander leaves

Method:

* Mix all ingredients in a salad bowl.
* Garnish with coriander; serve.

1 cup

1 cup

4 bunch
1 bunch
2

1 cup
Y2 cup

1 tsp

fo taste
4 thsp
for garnishing
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Crispy and Tangy Chicken Chunks

Chicken Ingredients:

Chicken pieces (cubed) 2 cups

Egas 2

Retined flour (sieved) 1 %2 cups

Corn starch 1 cup

Black pepper (crushed) 1tsp
Salt 2ts

Oi for frying
Sauce Ingredients:

Mayonnaise Y4 cup
Chilli sauce 1 V2 tbsp + V2 thsp
Honey 1 tbsp
Garlic 1 clove
Salt fo taste
Method:

* Mix sauce ingredients in a bowl; refrigerate.

* Mix chicken ingredients in a bowl.

* Heat oil in a wok; fry chicken pieces one by one till
golden; remove on an absorbent paper.

* Place chunks on a dish; pour sauce on top; serve.
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Beef and Lentil Salad
Ingredients:

Beef pieces (cut small and boiled) 1 cup
Black lentils (soaked) V2 cup
Garlic (chopped) 3 cloves
Beef stock 4 cups
Bay leaf 1

Hot spices powder 1 tbsp
Green chillies [::hoppecl] 3 thsp
Mint (chopped) 3 tbsp
Onion (chopped) 1
Tomato [u:hopped] 1 eup
Papri for garnishing
Method:

* Heat oil in a frying pan; fry garlic golden.
» Add beef and lentils; cook fi beefgchu nges colour.

. ﬂnﬁij stock, bay leaf and hot spices; cuuk on low flame
fi

. Add green chillies, mint, onion and tomato.
. Gumish with papri; serve.
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Chilli Con Carne

Ingredients:
Beef mince

Shell macaroni (boiled)
Red kidney beans (boiled)
Onion (chopped)

Garlic (chopped)

Red chilli powder
Tomatoes (chopped)
Tomato (blended)

Method:

* Cook mince, onion and garlic in a pot for 5 minutes.

300 grams
2 cups

1 cup

Y4 cup
1tsp

1 thsp

2 thsp

* Add red chillies, both kinds of tomatoes and beans;

cook till mince is tender; remove from flame.
* Arrange macaroni in a serving dish; add mince on

top; serve.
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Desi Pulao

Ingredients:

Mutton

Rice (soaked)
Ginger/garlic (chopped)
Onion (finely cut]

Green cardamoms
Cloves

Cinnamon

Black peppercorns

Bay leaves

Cumin S:T;.dspgd]
Yogurt (whip

Rg chilli powder
Hot spices powder
Raisins

Salt

Oil

Onion (fried)

Method:

to taste
Va cup

for sprinkling

« Heat oil in a pot; fry onion golden.

~ for 5 minutes.

» Add 1 cup water; cook till meat is tender. :
« Add 4 2 cups water; bring to boil; add rice and raisins;

cook till dry.
* Keep on dum.

« Dish out; sprinkle onion on top.

remaining ingredients except rice and raisins; fry
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dalsa Pasia

Ingredients:

Elbow pasta (boiled)
Tomatoes (chopped)
Capsicum (chopped)
Gre;n d’l}.il“ie;iz ped)
Garlic (chopped)
Tomato (blended)
TiI::mi::tn keichlip hed]
Blac r \crus

Red cmﬁcmﬁhed)
Onion (finely cut)

Lemon juice

Sugar

Salt

Oil

Fresh coriander (chopped)

Method:

for sprinkling

* Heat oil in a wok; fry onion and garlic golden.
* Add all remaining ingredients except pasta and
sugar; cook till sauce thickens:

* Add pasta; dish out.
* Sprinkle coriander; serve.
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Chicken with Sesame Seeds

Ingredients:

Chicken breasts (boneless) 4

Refined flour, Soya sauce 2 tbsp each
Baking powder, Baking soda V4 tsp each
Chicken stock 1 cup

White vinegar, Cornflour Y cup each

lcing sugar 1 cup

Red chilli powder 1 tsp

Garlic (chopped) 1 clove

White sesame seeds (roasted) 2 thsp

Water, Sesame oil 2 thsp each

Qil 6 tbsp + for frying
Rice (boiled) as accompaniment
Method:

* Mix soya sauce, sesame oil, flour, 2 tbsp cornflour,
mﬁ baking powder, baking soda and 3 tbsp il in a

* Cut chicken breasts into cubes; add to batter:
refrigerate for 1 hour.

* Heat remaining oil in a wok; cook remaining
ingredients except sesame seeds, while continuously
stirring.

* Remove from flame when sauce thickens.

» Heat oil in a separate wok; fry chicken golden; dish
out,

* Pour sauce over chicken; sprinkle sesame seeds on top.

* Serve with boiled rice.
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Ginger Chicken Karahi

Ingredients:

Chicken pieces

Ginger paste

Garlic paste, Mustard seeds
Onion (finely cut)

Tomato paste

Kashmiri red chillies

Red chillies (crushed)

Dried raw mango

Cumin seeds, Coriander seeds
Cinnamon

Black peppercorns, Cloves
Bay leaves

Fresh coriander (chopped)
Green chillies (chopped)
Ginger

Water

Salt

Qil

Ginger, Fresh coriander,
Green chillies (finely cut)

Method:

1 kg

2 tbsp

1 tsp each
1

1 tbsp

1 tsp

1 tsp

1 thsp

1 tbsp each
1 stick

6 each

3

5 tbsp

6

1-inch piece
V4 cup

to taste

3 tbsp

for sprinkling

* Marinate chicken with ginger and garlic; set aside for
20 minutes.

* Heat oil in a frying pan; cook chicken for a few minutes;
add remaining ingredients except tomato; cook fill
tender.

* Add tomato; cook for a few minutes; dish out.

» Sprinkle ginger, coriander and chillies on top; serve.
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Ingredients:
Lasagne sheets (boiled)

Spinach
Mushrooms

* Ricolta cheese

* Heat oil in a pot;

Onions (cho )
Garlic l_+::|1«:>pi;r;z‘iI

Sullt, Black pepper (crushed)
Oi

Sauce Ingredients:

Tomato (ch )
Onion {a.'.l'lc:;f;;dfﬁ';i

Garlic (chopped)
Tomato ketchup
Tomato paste (can)
Sugar, Oregano

Eqrnesun cheese (grated)
|

Method:

Mushroom and Spinach Lasagne

12

1 kg

1 cup
450 grams
2

1 tbsp

fo taste

4 tbsp

1

5 thsp

1 thsp

V2 cup

1 cup

1 tsp each
5 tbsp

2 tbsp

| fry onion and garlic golden.
* Add spinach and mushrooms; cook till dry.

* Add salt and pepper; remove from flame and add ricotta

* Heat ol in

* Spread

* To make ricotta cheese at home, heat 3 Y2 cup milk; add V2
I5p salt and cock on low flame il dry.

i BO

Add remai

If;

o frying pan; fry onion and garlic.
: _rnngh sauce ingrejients; cook till thick.

Pinach in a Pyrex dish; arrange lasagne sheets on
= Bnli.'?ur SQuce over them; add oregano and parmesan.

in a pre-heated oven at 200°C for 20 minutes;
remove,

I
iVl :Ill
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Butterscoich Pudding

Ingredients:

Milk (fresh) ' 1 V2 cups
Brown sugar Y2 cup
Cornflour 3 tbsp

Fresh cream Y2 cup
Vanilla essence -1 Vatsp

Salt 4 tsp

Butter (unsalted) 2 thsp

Cream and Cocoa powder for garnishing
Method:

* Whisk brown sugar, cornflour and salt in a
saucepan; add 72 milk.
* Bring to boil while stirring continuously; remove from

flame.

* Add remaining ingredients; pour into tall glasses and
cover with cling film.

* Refrigerate for at least 2 hours.

* Garnish with cream and cocoa powder; serve.
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Steaks with Rosemary Sauce

Ingredienis:

Undercut 2 kg
Mustard paste P
Lemon juice 2 tbsp
Ginger/garlic paste 1 tbsp
Rosemary 2 thsp
Onion (chopped) 1
Balsamic vinegar 1 tbsp
Black pepper (crushed) 1 tsp
Salt to taste
Butter 6 tbsp
Oil 2 tbsp
Mixed vegetables,

Potatoes (boiled and mashed) as accompaniment
Method:

* Cut undercut into 2, 1-inch thick pieces.

* Pound with a mallet.

Marinate with mustard paste, lemon juice, ginger/garlic,
pepper, oil and salt; refrigerate for 1 hour.

* Heat a grill pan; brush butter on it; grill undercut from both
SIdES dish out.

Fry onion and rosemary golden in a saucepan; remove

FI'D-'ITI HE.I’I"I'IE

* Add vinegar; pour %2 sauce on steaks.

* Serve steaks with remaining sauce, mixed vegetables and
mashed potatoes.
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Finger Fish

Ingredients: I
Fiﬁh I:I"EI' 5 l(g

Lemon zest (grated) 1 thsp

Lemon juice 1 tbsp |
Oregano } tsp

E
Rggned flour (sieved) 2 cup
Red chillies (crushed) 1 thsp

Breadcrumbs 2 cup

Mustard paste 1tsp

White pepper powder 2 tsp

Salt Y2 tsp I
oil for frying

Baked Potatoes as accompaniment

Method: l

Mix red chillies in egg; beat.

Cut fish into thin pieces; marinate with mustard, lemon

« Mix oregano, flour and salt in breadcrumbs.

* Coat fish first with flour, then egg and then again with
flour; refrigerate for 10 minutes.

Heat oil in a wok; add fish pieces one by one; remove
on an absorbent paper when golden.

juice, zest and pepper; set aside for /2 hour. l
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Fish Chilli Dry

Ingredients:

Fish fillet
Mustard paste
Lemon juice
Garlic paste

Refined four, cornflour

Baking soda

Egg, Onion (finely cut)
Green chillies (whole)
Opyster sauce

Soya sauce

Fish sauce

Qil

Rice (boiled)

Method:

Cut fish into 1-inch thick pieces.

Y2 kg

1 tbsp

3 thsp

1 tsp

/4 cup each
I tsp

1 each

1 th

1 tosp

1 thsp

2 thsp

1 cup

as accompaniment

Marinate with mustard, lemon juice, garlic and 1 thsp

oil; refrigerate for 1 hour.
Add egg.

Mix cornflour with four.

Heat remaining oil in a frying; coat each fish piece

with flour;

golden; remove.

Fry onion and green chillies in the same pan; add

remaining ingredients; cook till sauce thickens.
Add fish; dish out; serve with rice.
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Vegetable Sandwiches
Ingredients:

Whole wheat bread 6 slices
Eggplant (cut into rounds) ]

Tomatoes (cut into rounds) 2
Cucumber (cut into rounds) ]

Green chillies (finely cut) 3

Lettuce leaves (finely cut) few leaves
Cheddar cheese 3 slices
Butter 1 tbsp

Oil for frying + for brushing
Chutney Ingredients:

Mint 1 cup
Garlic 3 cloves
Green chillies é

Lemon 1

Tomato 1

Salt fo taste
Method:

* Blend chutney ingredients in a blender.
Brush oil on a frying pan; roast eggplant from both sides;

remove.

* Melt butter in the same pan; fry bread slices from one side;
remove.

Arrange a slice each of cheese, eggplant, tomato and
cucumber, lettuce and green chillies on V% slices.

» Spread chutney on remaining slices; place on top of the
other slices.

* Sandwiches could be grilled on a grill pan if desired.
+ Cut into triangles from the centre; serve.
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Crepes with Banana and Butterscotch Sauce

Ingredienis:
Bananas (cut info rounds) 4
Refined flour (sieved) 1 cup
Eg?s 3
Milk (fresh) 2 cups
Sugar 1 tsp
Salt Ya tsp
Butter (melted) 3 thsp
Oil for frying
Sauce Ingredients:
Brown sugar 150 grams
Water 3 tbsp
Fresh cream 300 milligrams
Butter 25 grams
Method:

. Friepure batter with flour, sugar, eggs, milk, butter and
sait.

Heat little oil in a frying pan; spread cooking spoonful of
batter around the pan. Repeat process to make more
crepes.

Cook crepe from both sides.

* .Cook brown sugar and water in a saucepan fill sugar
dissolves.

* Add buiter; remove from flame; add cream.
* Fold crepes into triangles; place in a dish.
* Add bananas and pour sauce on crepes; serve.
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Seasons Canolamain’Pakain

Because Seasons Canola comes with the richness of Omega-3

which reduces cholesterol and boosts immunity. Its natural golden
colour promises good health and a treat for your taste buds.
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Mexican Burgers

Ingredients:

Beef pieces 2 kg

Round buns 4 w3 Al
Red kidney beans (boiled) 1 cup

Oregano, Garlic powder 1 2 thsp each +50 Kl K | uiede
Red chillies (crushed) 1 2 tbsp ” 3
Paprika powder 1 Va tbsp .'ﬁtighr 2 (/g )l 2464 B
iack pipper [Qushed ] ‘;’;ﬁ;:g s63(Gn2) B $r dleki (2 nd DS
Onion (chopped) :T! i 2462 Erlasx| W11 J;jkuﬂl FE sl
Avoca ;::E 2 e JL;.-E?LEF '&"(LF;J)/.?JHI ‘vé!'ﬁ' ’
guh :nli_'llﬁnde[r tﬁgh:;%?d} %I'bsp sue L 57 &l 1 g mEns
Groensifies (large) 2 Suliefi  Zpi¥lus|ELLV 1 e
El'nddur cheese (grated), Refined flour 1 cup each Sl GlS | &LV 1y & 06008
B?Eadcn.lmbs, Mayonnaise 1 cup each écr_ld-brd- L éﬁf_.lfl % Gl
Cream cheese 2 thsp S5 o, st (e o2)ik
Sour cream 4 tbsp : ¥ : g

Salt fo taste dL2 Kl &Livs ks
Qil 2 cups

Method: :b_-:;’:"“

Boil beef with salt; set aside with remaining stock.

oregano, pepper, ¥2 onion, and 2 thsp lemon, and salt; cook fill

VO V% B SRl of vogenso; il g s chillo T b

Mix V2 eac o o, rika an chillies in ns;

cook for ;P few minutes while rﬁfhing them.

Mix chopped green chillies, fresh coriander, avocados, remaining
juice and remaining onion with a .

Make slits in large green chillies; de-seed.

Mix cream cheese and remaining pepper in cheddar cheese; stuff

large chillies with it.

* Coat chillies first with egg, then flour and finally breadcrumbs.

* Heat oil in a frying ﬁy chillies.

* Cutbuns huriznn'lulr;ufrnm the centre into halves.

* Spread nnaise on the botiom half; layer with little kidney

beans, beet, avocados and sour cream.

. ﬁEi‘fend mayonnaise on the top half of buns; place on top of bottom

* Ploce fried chillies on burgers; serve.
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Cutlets

Ingredients: PAA
Beef mince Y2 kg
Chaat musuizd 1/ tsp K 1 4 )
Coriander seeds (crushed) 1 tsp 26 by deal '
Cumin seeds (crushed) 1 tsp ;; ;;, T;..ﬁ S erl'ﬂt
Hot spices powder 2 tsp e =
Bread 3 slices SRl apigtnld
Eggs 3 Gy Swpfiny
Breadcrumbs 1 cup 3 Sl
Cornflour 2 :Esp i f A
Ginger/garlic paste ] tbs ; . .
Su[fg i to fa::e Bkl KOS ]
Oil for frying &L V2 2K :
Lettuce leaves for decoration KL Ll 7
Chilli garlic sauce as accompaniment 7 5> ._f;
LLE K
Method: 4Ll Z ik
* Boil mince with ginger/garlic. LLL S vl
* Add bread, chaat musu?u, coriander, cumin, hot spices
and salt; shape info cutlets.
* Coat with breadcrumbs; refrigerate for 10 minutes. - :._,;_r:;
* Mix cornflour and salt in eggs. \
* Coat cl_.lﬂ_ets with eggs. | oLigi ot Ul A L2 <
* Heat ﬂllt;n r:; ; ing_;,h ﬁiy gnldenlund reiil'nave* _ 10/ Lo it £ 33 e b G s
wDecoith -::Eilli t:; : rl‘;c ::uc:ﬂuce, place cutiets on it; serve U’J":u:' u_ﬁ;m?w;r;ﬂ u;.i:_r.pf,;_?u:z._, i - T
ISP RSBy SRS BB L s
_L{/&.wﬁumﬂfxr&maﬁﬂfy—;;,uﬂ &
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MOMELME
) Baby Shampoo

.,,._,
MOME ME’ / . . %_._
|

Baby Powder /

PBRARYAE

L2IN
BEAKISTAN

MOMEME
MG ME uses safe ingredients of highest | CETETEREIE ) Baby Lotion Y, e

rds which supports babies'delicate skin, hair | e ) BabyOil

with, Vitmmin £ & Oflive OR
/es. :

A@ ME is proud of this n_.nn_:nﬁ range as
‘a healthy daily routine for babies and moms.
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Barbecue Chicken Pasta Salad

Ingredients:

s oL B

Chicken breast

1

Penne pasta (boiled) 400 grams
Wasabi 1 tsp
Carrot (finely cut) ]
Pineapple {finely cut) 1 cup
Corn, Fresh cream 1 cup each
Barbecue sauce, Mayonnaise 2 tbsp each
Hot chilli sauce 1 tbsp
Sweet chilli sauce 2 thsp
Paprika powder Y2 tsp
Lemon juice 1 thsp
Salt, Black pepper (crushed) fo faste
Olive oil 3 tbsp
Spring onion (finely cut) for garnishing
Method:

. Muiz:rinnte chicken with oil, salt and pepper; set aside for
1 hour.

* Mix carrot, pineapple and corn in a bowl; refrigerate
for 1 hour.

« Heat a grill pan and brush oil on it; grill chicken from

both sides; remove.

Cut chicken into small pieces.

* Mix remaining ingredients and vegetables in a bowl;
dish out.

* Arrange chicken pieces on top; garnish with spring
onion.
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Chicken Chaap

Ingredients: "
Chicken legs 4
Ginger/garlic paste 4 tbsp ?{LP ";/
Onion (chopped) 3
Tomatoes (chopped) 2 P A
Poppy seeds 1 thsp '
Yogurt (whipped) Licop £l 2 2 Mwpfinl wi SRS
gﬂl::tr(ﬁﬂh) I{Q = 4 h 2K bV s | ELiVa syl
affron pinc A - - : H
Red chilli powder 1 tbsp ikl 6 165 (‘5"*"-5::-"3)*:5?
Green chillies (finely cut) 2 2464 J_‘rj u2(2nél ..,.—f;);_lf
Hot spices powder 2 tsp w5 UZiicE | P 7 ey JE
Screwpine Va tsp A S VST 97 Sl (g
Bay leaf 1 S O 15 .
CIDVEE 4 I ‘ uﬁ!&"g{ A L?_, a M”f.
Green cardamoms 5 P SCRL — u{ 7 { gy
Black cumin seeds 1 tsp ; LKULG et | ZEEVL @ Il
Lemon iUiCE, Rose water 2 hp eqac ;{E’thﬂ Lf‘J[J ‘Ls# JJL)ut; 6y
Coriander seeds (crushed) 1 tbsp i _:i'r;L; ¢ bV (J- J s
Turmeric powder 1 tsp e ¢ 2462 ”
Salt to taste dLEY, J
Oil 2 cup + for frying .
| .
Method: ._,,f/ /

« Marinate chicken with ginger/garlic and salt; set aside for 2 hours. TR > ¢ 8

« Heat oil in a wok; fry chicken golden; remove. L’:ﬁ' 2 L}:Uttﬁ’fiug;fur; 2./1 U--—-Q“'J-"W"J{‘_ff

« Heat 2 cup ail in a pot; fry cumin, bay ledf, cloves, cardamoms and | ©&5z us’;ﬁﬂafjdg%ug é—uﬂ' $J’JL5A"’J§%'
£y

S e . | ks IS MUY
::;fd Ser:;:l;l:ﬁms, turmeric, fomatoes, green chillies and salt; cook fill Ry fhé “E5 ek ESb O S s
: Ajj PoppY seeds, yogurt, milk and saffron; cook till gravy thickens. JJ‘JL""[‘J";.I'TL;VJL,[:JLL):J%JLHLMJ{JWI@CJW?
s i,i:"fzfﬁrgi:]:f d litle water; cook for a few minutes. | _ f'g £ 22 L G S
« Add remuini'ng hot spices; screwpine, rose water, lemon juice and syl 5 kL sl o Kot 1) s Bl / dl-'J"é’
coriander; keep on ilm- ’ I =¢f?
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fun-filled Chicken Nuggets
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EEKEN‘S

Chicken with Aimonds

Ingredients:

S 8l

:;FZI

Chl:ken pieces Y2 kg .
Ginger (chopped) 1 tbsp Sy BITLLT
Garlic (chopped) 4 cloves 2K (S )l
Red chilli powder 1;*: fsp T e QRe_cbA
gf;f:im; 3 4 PATRSY & Judng
Almonds (ground) 4 tbsp PR o )’.,,LH
Yogurt (whipped) 2 cups 143 Ul g
Coriander powder % tsp Ll 4 (L rih
g:ﬁrﬁs 4 thsp 1% (G )
Cucumber, Almonds (finely cut)  for garnishing £2L 2 b2 sty
Hot spices powder for sprinkling i u.’i'
£l b
r.J_A:.L.i.F’ (L..r’:{:...f’JL)r'IJLV’r
Method: PN oSty

« Marinate chicken with ginger and garlic; set aside for |
a little while.

« Heat butter in a pot; fry chicken for 10 minutes.
+ Add red chillies, hot spices and coriander; cook for a

. 7

few minutes. u"(u'p{_u :J}é_iﬂd;ﬁ)ﬁ_ﬁ;wﬁuﬂJJf
« Add remaining ingredients; cook till butter separates; ' eSS ,ﬁA.LHslﬂgbfﬁf?)
dish out.

d_rnﬁl‘utgglu‘ju,lﬂdq, U J’ 1 ..f..-r'ﬁfll-t-":

;if':_r'ljhjl;_/{u‘)’/f_lwlyfaul '_}'ij'bﬁu ;;EFJ
_J/[ﬁ

* Sprinkle hot spices on top; garnish with cucumber and
almonds: serve.
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COLORS OF HAPPINESS

COLOR YOUR LIFE!

WITH THE PROTECTION OF LOVE!

PREMIUM
WEATHERGUARD

THE EXTERIOR PAINT
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