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Happilac

PAINTS
COLORS OF HAPPINESS

TO OUTSHINE THE RESTCOLORFULLY!

PREMIUM SPECIAL
PLASTIC EMULSION
FOR WALLS & CEILINGS
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Biryani Masala
Enjoy the Original Delicacy!
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e.'? A.R. FOODS (PVT) LTD. an‘hnol.pk FOR RECIPES

32-33 industrial Triangle Estate, Kahuta Road, Humalk, Islamabad, Pakistan. Tﬂ]ﬂ <Phool>
Since 1970 Tel: +92 51 449047 1-4 (4 Lines) Fax: +92 51 4481117 SHOP ONLINE
e-mail: art@arfoods.com . pk www.arloods. com, pk mhitp:fraﬂnnds.cum.pk send SMS lo 8227
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TASTE THE FRESHNESS,

LOVETHELAYERS.

infroducing Dawn Bread Lachha Paratha

f PAKSOCIE

Dawn Bread biings a natural, nutiitious and wholesome freat for you, Dawn
X Bread Lachha Paratha. I's tasty, it's crispy, and it's full of layers fo give you
e : the compiete fiavor of a truly rich paratha.
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Gram Flour and Semolina Halwa

w120
Ingredients: k2 ()=
Gram flour 2 cups U2 (Grn%) s
Semolina 2 cups S g Py
RGc:ﬂ?:scurdamms (crushed) 130 . 5 (..J'-’U{)u?: uléi{
Milk (fresh) 1 cup 410 u”f
Sugar 3 cups Jk3 s
Clarified butter 2 cup [ 4 e 3,
Almonds, Pistachios (finely cut)  for sprinkling _ = Vi
Sterling silver leaf for garnishing &l g+l S
ELE (e LZ e,
Method: Liv VakSsy
» Heat clarified butter in a wok and fry cardamoms till they
give off aroma. [y
*» Add semolina and gram flour and fry thoroughly; remove. ) Nagand
* Add sugar and water to the same wok and cook for 5 MNEFRTL GEL TP WL PSS S
zé::&es; add semolina and gram flour and cook till well IJ‘-*&}_ AEEL ST Sl S L3S 2
* Add raisins and milk while stirring continuously. -*:‘:—”W'?{‘C'.V"U’J”)Uﬁﬂfs"'tﬂ‘l‘ﬂ-}: 524:-5-""‘5
= Remove from flame when mixture r'ise:s. . _ A T/’IL;””:IJ’JE_::.Lll-;{: LSl
* Grease a plufe._ and srrmd halwa in it; event it out with a ﬁr"::.é;.ll,ftg-{u"’a':/’bﬁ;fdw'-uf:f;: e /%
spoon and sprinkle almonds and pistachios on top. F i L
* Garnish with silver leaf and serve. Jre Jnl SspasPily po T Zmrhl L/
LA
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Edible Gum Halwa

Ingredients:

Edible gum I cup

Milk (fresh) 2 cups
Parathay 2

Sugar 1 cup
Charmaghaz 200 grams
Walnuts 100 grams
Sesame seeds 100 grams
Almonds 100 grams
Pistachios 100 grams
Clarified butter 2 cups
Sterling silver leaves for garnishing
Method:

Heat clarified butter in a wok and fry gum; remove.

Fry almonds, pistachios, walnuts, charmaghaz and sesame
seeds in the same wok: remove.

Roast parathay on an iron griddle till stiff; remove and
crumble.

* Crush dry fruits and gum.

* Add dry fruits, gum, parathy and sugar to a wok; add milk
and cook till thoroughly mixed while stirring continuously.
* Dish out, garnish halwa with silver leaves; serve.
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Gram Lentil Halwa

Ingredients:

Gram lentils 2 kg

Sugar V2 kg

Milk (fresh) 1 liter

Green cardamoms 4

Green cardamom powder Ttsp

Whole dried milk Y2 cup
Orange food colour 1 pinch
Clarified butter 1.V cups
Almonds, Pistachios for garnishing
Sterling silver leaves for garnishing
Method:

« Soak gram lentils in water for 6 hours.

* Immerse in 1 liter milk till soft; blend in a chopper.

» Heat clarified butter in a wok: break cardamoms and add
to wok.

* Add gram lentils to the pot and cook for half an hour; add
sugar and cook till thick.

. Ajd dried milk, foed colour and cardamoms and cook till
bubbles arise; remove from flame and dish out in a
greased tray.

* Garnish hqua with almonds, pistachios and sterling silver
leaves.
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Moong ki Daal ka Halwa

Ingredients:

Yellow lentils (soaked)
Clarified butter

Milk

Sugar

Green cardamoms
Saffron essence
Raisin

Almonds

Method:

« Grind lentils.

I cup

Y2 cup

Y2 cup

lcup

Y2 tsp

few drops

2 thsp

2 tbsp + for sprinkling

* Heat half clarified butter in a wok and fry cardamoms and

lentils.

* Dissolve sugar in milk and add to wok; add remaining
clarified butter and fry fill corners separates from edges.
* Add essences, raisins and almonds; dish out and sprinkle

almonds on top.
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Oatmeal Halwa

Ingredients:
Oatmeal (crushed)

Brown sugar
Milk [Fresﬁ]

Cardamom r
Whole dried milk
Raisins

Almonds (cho

Cashew nuts [F:Enpped]
Desiccated coconut
Clarified butter

Method:

2 cups
250 grams
2 cups
Vatsp

250 grams
50 grams
50 grams
50 grams
Y2 cup
250 grams

» Heat clarified butter in a wok and fry oats golden while

stirring continuously.

 Heat milk with, cardamoem and brown sugar and cook till

thickens.

» Add oats and cook on low flame fill oats are tender.

» When thickens, add almonds, cashew nuts, dried milk,
raisins and coconut; dish out.

» Garnish with coconut and serve.
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Apple Halwa

Ingredients:

Apples

Semolina (sieved)

Milk (fresh)

Saffron

Green cardamom powder
Sugar

Pistachios (finely cut)

Method:

U g S i ;_‘ - f';-_"'.
e - -’ L i ;
. - ,r v ; :
)
ﬁu*fu.l) A
o -
¥ g ; .

2

Y2 cup

1 cup

1 pinch

Y2 sp

V2 cup

for garnishing

* Thoroughly blend 1 apple and ¥ of the milk in a blender.
* Peel the other apple and cut it finely.

* Fry semolina in a wok till aroma arises; add remaining
milk, blended milk and saffron; cook for 5 minutes.

* Add cardamom; cook till thick.

* Add sugar; cook for 5 minutes; dish out.
* Garnish with pistachios and finely cut apple; serve.
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Chicken Handi

Chicken strips (boneless) 2 kg Oi , /2 cup

Tomatoes (blended into a paste) 2 Tomato, Cucumber, Onion, -~

Green chillies (cut lengthwise) 4 Green chillies (finely cut) for garnishing

Ginger (finely cut) 1 thsp

Red 4l:|1il|i powder 1 tsp Method:

Garlic paste 1tsp

Coriander seeds 1 thsp * Heat oil in a pot and fry garlic golden; add tomatoes, red chillies,
White cumin seeds 1 thsp turmeric and salt and cook till oil separates.

Onions (fried) 1 thsp » Add chicken and cook till dry; add yogurt, coriander, cumin,
Fenugreek seeds (powdered) Va tsp ginger and green chillies and cook.

Hot spices powder Yz tsp * Add fenugreek, hot spices and cream; remove from flame.
Yogurt (whipped) 2 thsp * Garnish chicken handi with tomato, cucumber, onion and green
Fresh cream 4 thsp chillies; serve.
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Prawn and Garlic Fried Rice

Ingredients:

Prawns (medium-sized) 1 kg
Rice (boiled) 2 cups
Garlic (finely cut) 8 cloves
Green chillies (finely cut) 4

Sugar 1 tsp
*Chicken cube flour 1 thsp
Soya sauce 2 thsp
White vinegar 2 tbsp
Salt o taste
Sesame oil 1 tsp
Qil Y2 cup
Spring onion (finely cut) for garnishing
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* Heat oil in a wok and fry garlic golden; add prawns and fry for 5

minutes.

* To make chicken cube flour mix 10 packets of chicken

cubes in 2 V2 cups of refined flour; mix with your
fingers; refrigerate and use as required.

First add soya sauce, vinegar, chicken cube flour and sugar.
Add green chillies and rice and fry.

Add sesame oil and salt and dish out.
Garnish with spring onion and serve.
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Ribbed Gourd and Gram Lentils

Ingredients:
Ribbed gourd Y2 kg
gm‘lm lentils (boiled) 1 cup Method:
nions (finely cut) 2
Fennel seeds 1 tsp * Peel gourd and cut finely.
Onion seeds 1 tsp * Heat oil in a pot and fry onions golden; remove.
Turmeric powder 1 tsp * Fry gourd, turmeric and salt in the same wok.
Dried, red round chillies 8 » Add lentils, red chillies, fennel, onion seeds and dried mango;
Dried mango 4 leave on dum.
Fresh coriander (finely cut) V2 bunch * Mix coriander, green chillies and fried onion in gourd and serve.
Green chillies (finely cut) 4
Salt fo taste
Qil V2 cup
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Capsicum Tomato and Eggs Vegetahle

Ingredients:

Capsicums (cubed) 4

Eggs 4 :

Tomatoes (chopped) V2 kg Method

Curry leaves few * Boil eggs; peel and cut into two halves,

Red chillies (crushed) 1 thsp * Heat oil in a wok; add tomatoes, red chillies, turmeric,
Turmeric powder 1 tsp ginger/garlic and salt and cook till dry.

Onion seeds 1 tsp * Add capsicums, curry leavers, onion seeds, cumin and lemon juice
White cumin seeds 1 tsp and leave on dum.

Ginger/garlic paste 1 tsp * Dish out; garnish with eggs and serve.

Lemon juice 2 lbsp

Salt to taste

Oil Va cup
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Lasagne Sauce Ingredients:
Ingredients: Milk (fresh) 1 kg
Mi 1k Refined flour (sieved) 4 thsp

ince ; ; g Butter 1 thsp
Lasagna slnr:s (boiled) 350 grams Sqlt o e
Ginger/garlic paste 1 tbsp o
Carom seeds 1 thsp Method:
'Ignmurmﬁ {Firl'uely a:}uﬂ 4 emnod:

ions (finely cut 2 e :
. * Roast red chillies with carom seeds.
2"‘”5“]00:“5 ![_E“jl)‘ cut) 400 grams » Heat butter in a pot and fry flour; allow to cool.
TEIQ plant (sliced) 4 » Add milk and cook till thick; add salt and remove from flame.
Tg:g*fg‘-i:eigﬁ::] giﬁg;’“ms * Fry egg plant nlde? in oil.
o * Heat 1 thsp oil in a frying pan and cook onions and tomatoes fill
E}g’g:ﬂucﬂa White vinegar ? E;P each :luﬂ; C‘Zdii Va viTegur and cook for 2 3'1;:;.1135; remlfve from flame.
* Heat sp oil in a separate pot an mince, ketcup,

ﬁtﬁdﬂf’fheehf g% grams ginger/ %arﬁc, soya sauce, remaining vinegar, sugar and salt.
Mo E'ﬁa ac eii::d >th grams * Llayer a baking dish with half white suucaﬁmugne strips, mince,
- chillies (crushed) 2 fassFi'.e un'i:;:r’:s, nh}ushrooms, cheese, red chillies, fennel, egg plant, tomatoes

» . and ketchup.
Oil for frying + 3 thsp * Repeat process to layer the other half and place in a pre-heated oven

at 180° C for half an hour; remove.
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Chatkhar-e-Dar Biryani

Ingredients:

Chicken V2 kg

Sela rice (soaked) 2 kg
Yogurt (whipped) 1 cup
Onions (finely cut) 2

Onion (fried) 1 cup
Ginger 1-inch piece
Gclr'ﬂc (chopped) 2 tbsp
Potatoes, Bay leaves 3 each

Red chilli powder 2 thsp
Coriander paste, Turmeric powder 1 tsp each
Nutmeg and mace powder Y2 tsp
Black cumin 1 tsp
Tamarind pulp 2 cup
Lemon juice, Whole hot spices 1 tbsp each

Mint, Fresh coriander, Green chillies %2 cup each

Yellow food colour as required
Salt to taste
Qil Y2 cup

Method:

¢ Par boil rice with bay leaves, black cumin and salt.

* Boil potatoes with food colour and salt.

* Blend ginger, garlic, coriander and green chillies with litfle water in
a blender.

* Heat oil in a pot and fry hot spices for few minutes; add onions and

golden.

* Add blended masala and chicken and fry.

* Add all remaining ingredients except tamarind pulp, lemons, mint,
fried onions and food colour and cook till oil separates.

* Add tamarind pulp and lemon juice; remove from flame.

* Remove half rice in a separate pot; layer with qourma, fried
gnions, mint, remaining rice, food colour and potatoes; keep on

um.
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RICE
S ALWAYS

RIGHT!

l1a Reduces Hypertension

@) Frotects Your Family
Against Diabetes

Beneficial For The Well-Being
Of Organ Function

Seasons Rice Bran Qil
brings the goodness of
rice to your dinner table
and offers countless
health benefits, making it
the right choice for every
household,

” Keeps Your Heart Healthier
& Clears Blood Vessels

Improves Skin By Delaying
Wrinkle Formation

SYMNERGY
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Cheese Delight

Balls Ingredients:

Potatoes (boiled ond mashed) 2 kg
Cheﬁdur chejse [limf?ﬂd ] SE grclt1ms
Fresh coriander (chopped) /2 bunc .
Garlic (chopped) 5 cloves Method:
Green chillies (chopped) 4 * Mix balls ingredients in a bowl; shape into small balls.
Salt to taste * Mix flour with coating ingredients in a bowl to make a
Oil for frying mixture.
Lettuce leaves for decoration * Coat balls with coating mixture; heat oil in a wok and fry
Coating Ingredients: balls golden.
. » Remove on an absorbent paper.
Refined flour (sieved) V2 cup * Decorate a dish with lettuce leaves; place cheese delight
Egg whites 4 over it and serve,
Red chilli powder 1 tbsp
White cumin powder 1 tsp
Breadcrumbs 1 cup
Salt to taste
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Japanese Fried Noodles

Ingredients:
Chicken strips 250 grams
Noodles (boiled) 2 cups
Tomato (cut lengthwise) 1
?nian (cut lengrl'uw!isal i ; . Method:
: ; Ly A i
Cﬁ“ﬁ%:ﬂ::::if; gAY 3 :ﬁ:; * Heat oil in a wok and fry garlic; add talhar chilli and fry
Red chilli hed 1% onion golden.
Gc:rl';: I{cf:;!s:j] = 2 fbpsp * Add ingredients except noodles and cook till chicken is
Soya sauce 3 tbsp tender. :
Black pepper (crushed) 1 tsp * Add noodles; dish out and serve.
Lemon juice 3 thsp
Talhar chilli (finely cut) ]
Salt to taste
R Oil Y2 cup
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. Topping Ingredients:
Cone Pizza Puff Tomot S @opsisumswolPEC) I each

Mushrooms (finely cut) Va2 cup
Dough Ingredients: Pizza sauce, Olives (finely cut) Y2 cup each
' _ v ke + f _ Mozzarella cheese (grated) 1 cup
Eehned flour (sieved) V2 ?; bor ci.:uhng Method:
99 r brushing s . " ; a . ;
Berwiderad wiill 2 thsp * Heat oil in a frying pan and fry chicken ingredients till water dries.
Salt 1 pinch * Remove in a bowl and add topping ingredients.
Buter 2 thsp + for brushing | ° Knead dough ingredients with luke-warm water and set aside for an hour. |
» Roll dough into 10 discs. |

Layer a disc with butter; place another disc on top and layer with butter; place -
all discs on top of one another with layers of butter; do not layer the last disc

Chicken Ingredients:

Chicken breasts (finely cut) %2 kg with butter,

Garlic paste 1 thsp * Roll discs with a roller while puffing with flour; fold square and roll again.
Barbeque masala (packaged) 1 thsp * Puff Hour when roller starts sticking.

Red chilli powder 1 tsp * Roll half dough and cut into square; store the other half. 1
Salt to taste * Place little chicken mixture in the centre of each piece and shape into a cone;

Lemon juice, Qil 2 thsp seal edges with egg. !
* Keep chicken cones in a baking tray and place in a pre-heated oven at 200°C

for 15 minutes; remove. |
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Japanese Salad

Ingredients:

Prawns 200 grams

Cucumber (cut thickly) 1

Carrot (cut thickly) ] Method:

Tomato (cut thickly) 1 .

Lettuce leaves for decoration * Boil prawns.

D - | di ) * Mix dressing ingredients in a bowl.
ressing ingre ients: * Decorate a serving dish with lettuce leaves; place prawns

Mayonnaise 3 tbsp and vegetables on top.

Ch'"[ SR 4 tbsp * Pour dressing over prawns and serve.

Garlic paste Y2 tsp

Ginger (chopped) 1 inch piece

Lemon juice 1 tbsp

Black pepper (crushed) 1 tsp

Salt to taste

Sesame oil 2 thsp

Fresh coriander for garnishing
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Shikampuri Kebab

Kebab Ingredients: Filling ingredients

Undercut V2 kg Onion (chopped) 1

Gram lentils 4 cup Fresh coriander (chopped) 1 thsp

Ginger/garlic paste 1 thsp Mint (chopped) 2 tbsp

Dried, red round chillies 12 Green chillies (chopped) 3

Coriander seeds 1 tsp

Black cardamoms 2 Method:

Kebab cheeni 4

Yogurt 2 cup * Mix undercut with all ingredients except lemon juice, eggs
Lemon juice 1 thsp and flour and cook till tender.

Eggs (beaten) 2 * Chop in a chopper with lemon juice and pour in a bowl.
Refined flour 1 cup « Add filling ingredients and shape into kebabs.

Water 2 cups * Coat kebabs ?irsf with flour then eggs.

Salt to taste * Heat oil in a frying pan and fry kebabs golden from both
Oil for frying sides; remove in a dish.

Cucumber, lemon for decoration *» Decorate dish with cucumber and lemon.

mMASALA MORNINGS
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Enjoy a traditional BBQQ experience set amidst the
local village décor with live entertainment at the
outdoor Baradari buffet restaurant

@ For reservations, please call: I_
051) 111-133-133 Ext: 5671
(031) xt: 56 |W| I|
ISLAMABAD SERENA THE LEADING HOTELS

y OF THE WORLD®* q
HOTEL
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Fish in Lemon Butter Sauce

, : ) Spring onion (chopped) 3 thsp
Fish Ingredients: Fresh cream, Chicken Stock Y2 cup each
Fish fillet 400 grams Lemon juice Ya cup
Garlic powder Va tsp Chilli sauce, Soya sauce 1 tbsp each
Red chilli powder V2 tsp Chicken powder V2 tsp
Black pepper (crushed) 1 tsp Black pepper (crushed), Salt 4 tsp each
Oregano V2 tsp Butter 112 grams
Cornflour 5 thsp
Refined flour 2 tbsp Method:
g:f:r ;’{2 I;‘P * Marinate fish with its ingredients for half hour.
' or frying * Heatoil inaf d fry fish fillet gold
el for gaemisbing : d.s}?. in a frying pan and fry fish fillet golden; remove in
) * Heat butter in a sauce pan and fry garlic golden; add
Lemon Butter Sauce Ingredients remaining sauce ingredients.
While vinegar, Garlic (chopped) 1 thsp sach * Cook for 10 minutes and pour over fish fillet; garnish with
’ PP P spring onion.
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Cheese Karahi

Fish Ingredients:

Cheese (cubed) 400 grams

Onions (chopped) | cup

Cupsicn;m [ciu ) ]

Ginger/garlic paste 1 tsp .

Tomcﬁo&! (paste) 2 Method:

Cardamom powder Va tsp * Heat oil in a wok and fry onions with ginger/garlic,

Turmeric powder 2 tsp * Add tomato, turmeric, cumin, capsicum, black pepper, red
Cumin seeds 1 tsp chillies, butter, cardamom and salt and cook till oil separates.
Red chilli powder V2 tsp * Add cheese and fenugreek; keep on dum.,

Black pepper (crushed) V2 tsp

Fenugreek seeds 1 thsp

Butter 1 tbsp I
Salt 1 tsp

Qil "4 cup

mmnsnu MORNINGS
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Sikanderi Fish

Fish Ingredients:

Fish fillet a k 3

Refined flour (sieved) 4 tbgp Method:

Ginger/garlic paste 1 tsp * Mix carom seeds, chaat masala, ginger/garlic, flour,

Red chilli pnwdF;r 1 tsp lemon juice, red chillies, turmeric, white chillies, water and
Turmeric powder Vo tsp salt in a bowl.

White chilli powder Va tsp * Cut fish into square pieces and marinate with the bowl
Carom seeds Va tsp mixture for half hour.

Chaat masala Va tsp * Heat little oil in a frying pan; fry chicken pieces golden and
Lemon juice 3 thsp remove on an absorbent paper.

Water 3 tbsp * Decorate a serving dish with spring onion, lemon, lettuce,
Salt 1ts tomato and cucumber; place fish fillets in the dish and

Qil for r}{mg serve hot.

Spring onion, Lemon for decoration
Lettuce leaves, Tomato, Cucumber  for decoration
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Mustard Beef Burger

Undercut Ingredients:

Undercut 2 kg
Round buns 4
Garlic (chopped) é cloves
Ginger (chopped) 1 piece
Green chillies (chopped) 15
Onion (finely cut) 1
Cumin seeds 1 tsp
Black cardamoms (crushed) 2
Black peppercorns 15
loves 4
Cinnamon (crushed) 1 piece
Water 2 cups
Salt 1 tsp
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Sauce ingredients
Refined flour

Mustard paste

White vinegar

Sugar

Water

Mustard powder

Salt

Oil

Method:

/th—-%:'.’.;k

Ny PRI 5]

£, ]
144 L-,m_,'f

26 (Lx )7
PSR (e B
py™ 15(4_1.::' Jfﬁ)ﬁfﬁf.‘
u-:....f' (L;:rJ:{zl_.}Jl_.;

.525’-‘*'...?-{1 2 iadrms
142 (‘,)‘..’.:..f}ugf U %

21415 =711

144 ’

'?‘r...f' ( ;)‘-J <) S5

3 thsp
1 tsp
3 tbsp
Y2 tsp
1 cup
Y2 cup
| tsp
2 thsp

o Cut undercut into thin strips; add all undercut ingredients

and marinate for an hour.

* Heat oil in a frying pan and fry undercut for 5 minutes;

remove from flame.

* Cook sauce ingredients in a saucepan till thick.
. Slighﬂr roast both parts of a bun on an iron griddle.

» Layer

ower part of bun with sauce, lettuce leaves, undercut

and cucumber; place the other part on top and serve.
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Gram Flour Naan

Ingredients:

Naans 4 ;

Gram flour (sieved) 2 cups Method:

Cornflour 2 tbsp * Mix all ingredients in a bowl except naans.

Red chilies (crushed) 2 tsp « Add water to make thick batter.

Mint (chopped) 2 thsp + for sprinkling * Cut each naan into 4 pieces.

Cumin seeds (crushed) 2tsp * Heat oil in a wok; coat naan pieces with gram flour mixture and fry
Coriander (crushed) 2 tsp golden;

Salt 1 tsp * Remove in a serving dish; sprinkle mint on top and serve.

Qil for frying

munu
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Potatoes and Dill Prawns

Ingredients:

Prawns V2 kg

Tomntne}: I{Ichop;pefl:l] 2 kg

Green chillies (finely cut) 6 .

Garlic (chopped) 1tbsp Method:

Black pepper (crushed) 1 tsp * Heat oil in a wok and fry garlic; remove.

Cumin seeds (crushed) 1 tsp * Fry prawns on high flame; add tomato, pepper, cumin, turmeric,
Turmeric powder 1 tsp green chillies anc?sulf; cook till prawns are tender.

Dill (finely cut) 1 bunch » Add dill and fenugreek and keep on dum.

Fenugreek leaves 1 thsp « Sprinkle coriander and lemon juice on prawns and garnish with
Salt Itsp lemon slices and dill; serve.

Qil 1 cup

Lemon Juice, Fresh coriander  for sprinkling

Lemon slices, Dill for garnishing
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Prawns and Potato Pulao

Ingredients:

Prawns

Potatoes (peeled & cut)
Rice (soaked)
Onions (finely cut]
Black cumin seeds
Ginger/garlic Paste
Bay Leaves

Black peppercorns
Ginger (finely cut)
Green chilli paste
Fenugreek leaves
Fennel

Star anise

Water

Salt

Qil

2 kg
2 kg
2 kg
2

2 tsp
1 tsp
2

1 tsp
2 thsp
2 thsp
250 grams
1 thsp
&

2 cups
1 tsp
Y2 cup

&Lli V2
&Li V2
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Heat oil in a pot and fry golden; add ginger/garlic, bay leaves,
cumin, pepper, potatoes and prawns and fry.
Add green chilli paste and keep on dum.
Add water and bring to boil; add rice and cook till water dries.
Add fennel, fenugreek, ginger, star anise and keep on dum.
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U.A.N. 92.51.111.00.1967, E-mail: kamallab@comsats.net.pk,
Web: www.kamal.pk, E) Kamal Laboratories
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Ingredients:

Mutton (boiled)

Curry leaves

Onions (finely cuf)
Tamarind pur;::

Peanuts (roasted)
Desiccated coconut
White sesame seeds
Cumin seeds (chopped)
Ginger/garlic paste
Yogurt (whipped)

Red chilli powder
Coriander paste

Green chillies

Salt

Oil

Fresh coriander (finely cut)

Hyderabadi Chilli Mutfon

-

. A
" l—

Y2 kg
10

2

Y2 cup
4 thsp .
4 tbsp .
2 tbsp

2 tsp

1 tsp

1 cup

2 tsp

2 tsp

10

2 tsp

Y2 cup
for garnishing
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Blend cumin, sesame seeds, coconut and peanuts in a blender.
Heat oil in a pot and sauté green chillies; remove.

* Fry onions golden in the same pot; add yogurt, tamarind pulp, curry

leaves, coriander, blended masla, ginger/garlic, red chillies and

salt; fry.

Add mutten and Fcezp on dum with the lid on.

Add green chillies;

ish out,

Sprinkle coriander on Hyderabadi chilli mutton and serve.
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Ingredients:

Chicken pieces (boneless) Va2 Kg
Rice {bniﬁad] 2 cups
Noodles (boiled) 2 cups
Capsicums (finely cut) 2
Garlic (finely cut) 6 cloves
Green chilies (finely cut) é
Worcestershire sauce, 2 thsp
Chili Sauce 2 thsp
Tomato ketchup, Mayonnaise 2 thsp each
Turmeric powder Y2 tsp
Cumin seeds 1 tsp
Black pepper 1 tsp
Fresh cream a2 cup
Salt 1 tsp
Qil V2 cup

Fresh coriander (finely cut)

for sprinkling
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Method:

Heat ¥z cil in a pot; add chicken, cumin, turmeric, pepper, chilli
sauce, tomato ketchup, Worcestershire sauce and salt and cook till
chicken is tender.

Fry and add capsicums; remove from flame.

Layer a serving dish with rice; pour noodles, cream, mayonnaise and
chicken on top.

Heat remaining oil in a frying pan; fry garlic and green chillies; pour
over chicken.

Sprinkle coriander on Singaporean rice and serve.

TAHKA
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FRESH - 5:00 PM , REPEAT - 12:30 A.M (SUN & MONDAY)
LOCAL : 021-3225717, INTERNATIONAL : (+92)-21-3225718
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Chicken Cacciatore

Ingredients:

Chicken V2 kg

Capsicum (cubed) 1

Onions (cubed) 2 Method:

Tomatoes (cubed) 5 . , ,
Mushrooms (cubed) 1 cup * Heat UI'iIl'l a pot and cook chrclken !I“ dr}t.
, O —_— Va cup « Add all mgredleph and cook till chicken is tender.
Oregano Vi tsp » Fry and remove in a dish.

Basil leaves Vi tsp

Garlic (chopped) 2 cloves

Salt Va tsp

Qil Vs cup

mcnnsxn PAKANAY KA
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Sour Potatoes with Red Chillies

Ingredients:

Potatoes (boiled and cubed)

Mustard paste
Red chilli powder
Mint (chopped)

Red chillies (crushed)

Chaat masala
Paprika powder
Tomatoes (cubed)

Fresh coriander (chopped)

Salt

Mint leaves

for garnishing
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Method:

* Mix all ingredients in a bowl.
 Garnish potatoes with mint and serve.

ITEL_ 1z U

L 4

FE (e sl gk DIT
£V
A6l

£l V2
ELIN
AL

=)
&rJudngt
(1ar L_-;':f.ﬁ )i 2y
&rudnd

PSS
Y

mcnnsxn PAKANAY KA

WWW.PAKSOCIETY.COM ONURIRIHEI¥NRY
RSPK.PAKSOCIETY.COM

f PAKSOCIE

¥ pAKSOCIETY1



;

~ b
Zf":‘-':l-“.'—@t.,f

'y & A
L pfi (EHu Wl 2L o
_,f s/ suonckl A S 250 (GO

; _ - HLi Sy LK~ 1S 550 (o 2 )2 7
u:ﬁf#’/fn:-'a;ﬂ:led-;-_::/:.‘u'dfcjll,ffu:L_L;u{' 'gr' ;i ":Lt; | f Lf...ﬁﬂ (JEJ:(:L;?Tidf
’ . g - L . "\ “sls r -"I A)G a
L: %’—'E:iz—f:-ﬁ-:.d&ijluflj/lk{ucuf_?hﬁlf’;-l—qjéi Z iy = ,. J#,. kos P ”Gf.l.‘:
FLi k1% 0 iado il sl e LI

U’FL,:/?/T.);:Q;:_U:HQJ&H;K}y,;s'}ﬁ'&fﬁ/{ s

S D - A D) "Lw,j ?’UK{"J;{J«J el Gnpni
--LP{JL?I’/l‘L-f/J}fL’bJ[{TJ,iQf#‘?*L I , ey rf/r;.l..-
B A - &L (/g D

Jl Y S

Beef and Chicken Fajita

Fajita Ingredients:
| g Oregano, Black pepper (crushed) 1% tsp each

Undercut (strips) 250 grams Garlic (chopped) 2 cloves
Chicken breasts (strips) 250 grams Salt 1 tsp
Capsicums (finely cut) 2 Olive oil Ya cup
Tomato (finely cut) 1

Onion (finely cut) 1

Sour cream for decoration Method:

Fresh coriander (chopped) ~ for sprinkling * Marinate chicken and undercut with marinade ingredients

and refrigerate overnight.

Marinade Ingredients: * Spread in a frying pan and cook till water dries; add
Lemon (grated zest) 1 tsp capsicum, tomato, and onion and cook for a few minutes.
Chicken cube 1 * Heat a sizzler; mix litle water with oil and grease sizzler
Lemon juice 2 V2 tbsp with it; spread fajita over it.

Worcestershire sauce 2 thsp * Decorate with sour cream and sprinkle coriander on top;
White cumin powder 1 Vatsp serve hot,

mcnnsm PAKANAY KA
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Fried finger fish

Ingredients: ki

Fish fillet /2 kg ethod.:

Egg (beaten) 1 * Marinate fish with lemon juice, black pepper, red chillies
Breadcrumbs 1 cup and salt for half an hour.

Refined flour (sieved) V2 cup * Take breadcrumbs in a plate and flour in another; take a
Black pepper powder  Va tsp fish fillet and coat first with breadcrumbs then flour.

Red chilli powder Va2 tsp * Heat oil in a wok and fry fish fillet golden; remove in a dish.
Lemon juice 2 thsp » Serve fish fillet with tartar sauce.

Salt 1 ts

Qil for E‘ying

Tartar sauce as accompaniment

mcusu PAKANAY KA
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Stuffed Knots

Flour Ingredients:

Refined flour (sieved) 2 cups
Yeast 21tsp
Sugar 1 tsp
Salt 1tsp
Qil 1 thsp

Filling ingredients
Chicken (boiled and shredded) Yz cup

Onion (chopped) 2 tbsp
Fresh coriander (chopped) 2 thsp
Green chillies (chopped) 4

Oil 2 thsp

cmsm PAKANAY KA

Method:

Mix all flour ingredients and knead with luke warm water;
set aside for half an hour with a lid on.

Mix filling ingredients in a bowl.

Make small balls from dough and press a little; fill litle
filling mixture in centre unr? shape into rolls; tie knot.
Grease an oven tray; place knots on tray and brush oil over
the knots.

Place in a pre-heated oven at 180 °C for 15 minutes;
remove.
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Chlﬂken SIBW Black pepper powder Va tsp
Lemon juice 1 tsp
Ingredients: Coconut milk 1 cup
Chicken 2 kg Sqit to taste
Onion [Fifnely cut) | Oil 3 thsp
Tomato (finely cut) ] _
Potato (cut inrn small pieces) 1 Method:
Cloves 3 » Heat oil in a pot and cook curry leaf, cinnamon, cardamoms and
Green cardamoms 3 cloves for few minutes.
Cinnamon I-inch piece » Add fennel seeds, black pepper, green chillies and onion and
Curry leaf 1 cook for 10 minutes.
Ginger/garlic paste I tsp * Add ginger/garlic, fomato, turmeric and coriander and cook fill
Fennel seeds Va tsp oil separates,
Green chillies (chopped) S » Add chicken, potato and salt and cook till chicken is tender; add
Turmeric powder Va tsp water if required.
Coriander powder 3 tsp * Add coconut milk and bring to boil; add lemon juice and dish out.

FIJI]D DIARIES L
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Chinese Steamed Fish

Ingredients:

Mackerel fish fillet Va kg

Ginger (finely cut) 1 inch piece
Spring onions (finely cut) 2

Soya sauce 2 tbsp

Salt 1 tsp

Sesame oil Va cup

Fresh coriander (finely cut) for garnishing

Method:

* Cut an aluminum foil into square pieces.

* Cut fish fillet into square pieces and rub little salt on each piece.

* Place little ginger, spring onion and soya sauce on each piece and
wrap in aluminum foil; cook in a steamer for 10 minutes.

* Heat sesame oil; unwrap aluminum foil and pour little oil on each
fillet; garnish with coriander and serve.

mrunn DIARIES
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Prawn Karahi

Ingredients:

Prawns (washed) 250 grams ’

Green chillies (finely cut) 2 e Method:

Fresh coriander (chopped) 1 bunch » Grind coriander seeds, black pepper and cumin.

Tomatoes (chopped) 4 * Heat oil in a wok and fry prawns for 5 minutes; remove.

Green chillies (cut lengthwise) 4 * Cook tomatoes with ginger/garlic, red chillies, grinded masala,
Lemons 2 green chillies, juice from 1 lemon and little water till tomatoes are
White cumin seeds 1 tsp tender.

Black peppercorns 1 tsp * Fry and add prawns; cook for few more minutes and add fresh
Ginger/garlic paste 1 thsp coriander.

Red chillies (crushed) 1 thsp * Dish out; add remaining lemon juice, ginger and salt and serve hot.
Coriander seeds 1 thsp

Ginger (finely cut) 2 tbsp

Salt to taste

Qil 1 cup

FﬂI]IJ DIARIES
WWW . PAKSOCIETY.COM @UURIRIHEIRINY

RSPK.PAKSOCIETY.COM {SOR{EIISHN ¥ pAKSOCIETY1 f PAKSOCI



VA

_/'/.; d/ A4 -‘E"Jf

£ &L prdednd swf (o)1 21

£/ “’ffﬂ-*f’-”éf-vf-’“’—})vf b i ELANY WAL | geilh el
& B B0 C R e e b e L P SE Sse T " S Gl us e
AL;:}L/r-.*.-K&.L:,'EJ;J:L}’JE’JE‘#LJLJLJQIQ ;:i_fL_,";;.é+ AP g 94 Sl S ‘_;(}I}
...,,_"f._,:#fi‘n:_x_ -,ﬂ}l.f,;.lbd.’b:'f.:.f’iﬁ_% ’ #’::__?.. ‘;_:g&:‘_/_{:; éﬁ.Lu"z JLf}L;v:‘/Jﬁ:

Chicken loaf

Ingredients:

Ch ickenimince V2 kg Method:

Egg (boiled) 1

Jalapeno (finely cut) 1 thsp * Mix all ingredients in a bowl.

Onions (chopped) 3 * Grease a bread loaf tin and pour mixture in it.
Tomato ketchup 2 tbsp * Place in a pre-heated oven at 180°C for half hour;
Worcestershire sauce 2 tbsp remove.

Black pepper (crushed) 2 tsp * Cut an egg into half and place in its centre.
Tabasco sauce 1 tsp « Invert into a plate; decorate with tomato and cucumber and
Salt to faste serve,

QOil 1 thsp + for fring

Tomato, cucumber (slices) for decoration

ruun DIARIES 3
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Malai Boti

Ingredients:
Chicken pieces (boneless) 2 kg
Fresh cream 300 grams Method:

Coriander (roasted and crushed) 1 tsp

* Mari icken wi i ients .
Cumin {roasied and eriahad) i Marinate chicken with all ingredients for two hours

* Pierce chicken pieces on wooden skewers; coat with remaining

Ginger/garlic paste I tosp ingredients mixture and set aside for a little while.

Green chillies (chopped) | thsp * Heat little clarified butter in a frying pan and fry chicken from both
Lemon i 2 tbsp sides; smoke with hot coal.

Red chillies (crushed) 1 tsp s Diskiout and saive

Hot spices powder Va tsp '

White chilli powder Va tsp

Salt 1 ts

Clarified butter for Frying

Fﬂ[lﬂ DIARIES
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SATURDAY & SUNDAY

FRESH - 11:00 A.M , REPEAT - 09:00 P.Mm
LOCAL : 021-3225717, INTERNATIONAL : (+92)-21-3225718
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Chilli Chicken Steaks

Ingredients:

Chicken breasts 2 r Method:

Ginger/garlic paste I . Marinate chicken with 2 thsp soya sauce, vineaar, ginger/garlic,
White pepper powder 1 tsp " Va white chilli pepper, su c:rpanj‘sull for hulfmr TR
White vinegar, Soya Sauce 2 thsp each . Make a pocket on each chicken breast with a knife.

Sugar | t5p Chup hltrocorn with peas, potato, carrot and garlic; mix
Mﬁjjreui cheese 4 iﬁp remaining white chilli pepper and salt in it; fill pockets with the
C aéésejm oo R f P mixture and add cheese; close the pockets ‘with toothpicks.
Potato (boiled and cubed) , Heat a grill pan and grease it with 2 tbsp chilli oil; Fr';.vr chicken
Cur?ﬂ tcl:' bed) 1 | " breasts golden from both side and remove in a dish.

Gariic (chopped] N ;.3 i . Mix remaining vegetables in a bowl.

Black pepper (crushed) :& g ° Heat remaining chilli oil in a frying pan and cook vegetables,
Peas, Corn /2 cup each * black pepper and salt for a few minutes; remove in a dish.

Sah 0 pe . Place chi rcEen breasts in dish and serve.

Chilli oil 6 thsp

Oil as required

szn WEEKENDS
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For Flavourful Ramzan Dishes.
Email: rossmoor@cyber.net.pk
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Szechuan Fish

Ingredients:

Fish fillet Y2 cup Method:
Cornflour 1 %2 cup « Cut fillets into medium pieces.
Tomato ketchup 12 o « Place pieces on an absorbent paper fo dry; rub salt on pieces and
;Vhlfﬂ vinegar g’g‘F’ coat with cornflour,
ugar P * Heat oil in a frying pan and fry fish pieces golden.
Garlic (chopped) 1 fb_sph * Add chilli ail, garlic, tomato ketchup, vinegar and sugar and cook
Salt ] fg": for few minutes.
Chilli il 4 tosp. » Dish out; sprinkle spring onion on top and serve.
Oil for fr}flni
Spring onion for sprinkling

JUJLIVELY WEEKENDS
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Butter Cream Handi

Ingredients: 1
Chicken pieces (boneless) V2 kg

Ginger/garlic paste 2 thsp l
Onion (paste) Y2 cu ;

Sesame seeds (powdered) ] tbs: Method:

Poppy seeds (powdered) 1 thsp « Heat oil and butter in a pot. i
Almonds (powdered) 1 thsp * Fry all ingredients except ginger and cream; cook on low flame fill

Yogurt (beaten) 1 cup chicken is tender.

White chilli powder 2tsp * Mix ginger and cream and remove in a clay handi.

Fresh cream Y2 cup * Garnish with spring onion and serve.

Salt to laste [
Butter 2 thsp

Qil Y4 cup

Spring onion for garnishing

BLI?ELY WEEKENDS
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Pan Cake Rolls with'Ice Cream

Ingredients: Method:

Refined flour (sieved) 1 cup » Mix flour with baking powder, sugar, butter, cinnamon, egg and
Milk (fresh) 1 cup salt.

Egg A o » Add milk to make a thick batter.

Cinnamon powder 1 pinch » Heat oil in o frying pan; take a deep spoonful of batter and
Sugar 3 tsp spread in frying pan.

Baking powder 2 tsp » Fry from both sides; repeat process to make more pan cakes.
Salt 1 pinch » Fill pan cakes with mixed fruits, pistachios, raisins and ice cream
Butter (melted) 2 thsp uncr roll.

C?il ‘ - . ‘ for frying * Cut the pan cakes into halves and place in a serving dish.
PISiﬂChlﬂﬁ, Rnlﬁlnﬁ‘, Mlxe& ;I'Uli's - Gornislh pun mkes wifh chn,ccla'l'e sauce und sgerve,

Vanilla ice cream for filling

Chocolate Sauce for garnishing

LH"ELY WEEKENDS
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“Arbella Pasta produced from,
carefully selected, high quality and

100% hard durum wheat”
We also offer whole wheat and
gluten free pasta.

n /Arbe”a pa kSta n Arbella Pasta offers largest variety

of pasta shapes.

E-mail: info@noorbrands.com Imported from Turkey

WWW.PAKSOCIETY.COM ONURIRIHETFNRY

'~ Kalem Kesme
Poenne Rigane

Al HAMEA

Available at all leading stores.
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Summer Pasta Salad

Ingredients:
Pasta (boiled)

Mayonnaise
Strawberries (crushed)
Apple (cubed)
Pineapple pieces
Sugar

Black pepper (crushed)
Lemon juice

Salt

mLI‘JEL’f WEEKENDS

Y2 cup
1 cup
Y2 cup
1

Y2 cu

1 !bspp
1 tsp
Va2 tsp
to taste

AL ixg
A pli & d6dnd
A% S
- T .

Method:

« Mix all ingredients; serve cold.
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Golden chicken bites 1y Y,
Chicken Ingredients: ~ |Batter Ingredients: Al il
%‘Iﬂ?fl;ﬂ:r?;ii (boneless) EO'ES gmrr?; : Ré'lf_inad o i y od 3. *#-.
Mustard paste 1 tsp ’ gomﬂour ?:E"‘p ﬁiLWI P
o ' 5 9 ice flour sp ; E
gﬁfk pepper {crushed].lr. 1ﬁ :::P ._ Bﬂking powder 14 t!: : -3‘: [ i l.l:.fi ¢ lb’ulsk
oil ¥ 35 FrF;fing o Black pepper {t:rushad} ?&lsp . RE_ Y .fjfi._f}:
Spring onion, Lettuce leaves for decoretion {s;r < ’; E P w¥ bl &/ Jgj—“’ g
Tomato, Cucumber = = for decoration ; - 2P . A WA 7
& LT N o LY HVE 4
Method: 3 \ &
* Marinate chicken with its ingredients for half hour. e
* Mix little water with batter ingredients to make thick batter, B i
* Heat oil in a wok; coat chicken pieces in the batter and fry golden; UARNZIL 5 T_b_{;ﬂé_(& B 2L JSeds
remove on an absorbent paper. ungJng,"}f;qu:Lﬁl:f.t_ﬁh.;fTL-JB’)’[LGUML—
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Hightin natural antioxidants Ideal for
Deep-Frying Stir frying
Grrlhng Bak:ng Salad dressmg

L L L R TP T D e b bt o L T T T [T T ——

Premium 5000 ppm

ORYZANOL

R 1

. Natural Taste & Aroma |deal for
Salads, Dips, Dressings and Baking.
. No Cholesterol 0% Trans fatty acids
~ Natural Taste & Aroma

" Rce Bran C King
N R ce Bran Oil

*-..\.1

My

K

RENMILNM
Soya Bean
Cooking Oif

$ = e
= KING =

[Pt s Hnﬂ Boan

PREMIUM MIX 'ﬁr‘EGETAELES OiL
INTERNATIONAL (PVY.} LTD,

Head Otfico
¥ Office # 714, 7th Floor, ISE Tower,

Blue Area, Islamabad
% Tel: +92-51-2894711, 2804712, 2894713
& kingpremiummixvegoil@gmall com

S —

Aegional Office
@ Suite No. 404, ath Floor, Royal Centra, J
Fazal ul Hag Road, Blue Area Islamabad, = e —
L +92-51.-8355937, 8155938, 2806287 \
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