
 

PRACTICAL MENU                                               FOOD PRODUCTION FOUNDATION-1 

1ST SEMESTER                                                                                BHM-101 

MENU NO. MENU LEARNINGS 
01 INTRODUCTION TO THE TRAINING 

KITCHEN & KITCHEN EQUIPMENT 
KITCHEN ETIQUETTES 
ROLL OF HYGIENE PRACTICE IN THE 
KITCHEN 
INTRDUCTION AND IDENTIFICATION OF 
RAW MATERIAL  
ACCIDENT PREVENTION 

 

02 OEUF DUR MAYONNAISE 
MINESTRONE 
OEUF POCHE FLORENTINE  
OEUF FARCIS (DEVILED EGG) 
OMELET, FRIED EGG 
SCRAMBLED EGG, EGG BHURJI/EGG 
AKURI 
EGG BENEDICT 

INRODUCTION TO EGG, USE OF EGG IN BREAKFAST 
PREPARATIONS 
HOLLANDAISE SAUCE, MAYONNAISE SAUCE, 
ENGLISH MUFFINS, BREAD PREPARATION 
ACCOMPANIMENTS 
GRILLED TOMATO, HASH BROWN POTATO, TOMATO 
KETCHUP) 

03 VEG MANCHOW SOUP 
CHINESE FRIED RICE 
HAKKA NOODLES 
VEG MANCURIAN 

DIFFERENT VEGETABLE CUTS, BOILING RICE AND 
NOODLES, THICKENING & BINDING AGENT FOR 
ASIAN DISHES, BASIC CHINESE MENU, SCHEZWAN 
SAUCE 
ACCOMPANIMENTS 
CHINESE PAIR 

04 CREAM OF CELERY & SPINACH SOUP 
ALOO BHAJI 
POORI     
PINDI CHANA 
ONION PULAO 
PHIRNI 

FAMILIARIZATION WITH THICK SOUP, INDIAN 
BREAKFAST, FRYING, BOILING, PUDDING, INDIAN 
GRAVY 
ACCOMPANIMENTS 
 (MINT CHUTNEY, RAITA, LACHHA PYAAZ, ACHAAR) 

 
05 BEETROOT SALAD 

VEG CONSOMME 
CRISPY DEEP FRIED TOFU 
SPANISH OMELET 
POMME AU FOUR  
 

SIMPLE SALAD, PASSED THIN SOUP, USE OF EGG AS 
CLARIFYING AGENT, STUFFED OMELET, TOMATO 
SAUCE, COATING & CRUMBING  
ACCOMPANIMENTS 
GRILLED TOMATO, HASH BROWN POTATO, TOMATO 
KETCHUP) 

06 PULSE SOUP WITH CROUTONS 
STUFFED PARANTHAS 
EGG CURRY 
LEMON RICE 
KALAKAND 

PUREE SOUP, INDIAN BREAKFAST, SHALLOW FRYING, 
STIR FRYING,  
ACCOMPANIMENTS, INDIAN GRAVY 
(CURD, MINT CHUTNEY, LACHHA PYAAZ, ACHAAR) 
 

07 BROWN ONION SOUP 
TOMATO & CUCUMBER SALAD 
ALOO GOBHI 
YELLOW DAL TADKA 
JEERA PULAO 
TAWA ROTI 
BESAN KA HALWA 

INTERNATIONAL SOUP, VINAIGETTE DRESSING, 
INDIAN SIMPLE DISHES, 
ACCOMPANIMENTS 
(MINT CHUTNEY, LACHHA PYAAZ, ACHAAR) 

08 CAESER SALAD 
SCOTCH BROTH 
VEG CUTLETS 
POMMES FRITES 
OIGNON FRANCAIS 

BREAD CROUTONS, BROTH, CRUMBING & FRYING, 
FRENCH FRIES, BATTER FRYING, SAUTEING, 
GLAZING, BREADS 
ACCOMPANIMENTS 
KETCHUP, BREAD 



PETIT POIS AU BEURRE 
CARROT VICHE 
ASSORTED BREAD ROLLS 

09 COLESLAW SALAD 
MUSHROOM VELOUTE 
PEAS A LA FRANCAISE 
RISOTTO WITH PARMESAN 
DUCHESSE POTATOES  

SIMPLE SALAD, MAYONNAISE, VELOUTE, 
CONTINENTAL RICE PREP., SAUTE 
ACCOMPANIMENTS 
KETCHUP, BREAD 

10 CREAM OF TOMATO 
CAULIFLOWER AU GRATIN 
BRAISED RICE WITH MUSHROOM 
POMMES CROQUETTES 
GLAZED SWEET POTATO 

CREAM SOUP, BECHAMEL SAUCE, BRAISING, 
GLAZING,  
ACCOMPANIMENTS 
KETCHUP, BREAD 

11 VEGETABLE PUREE SOUP 
DAL MAKHANI 
LACHHA PARANTHA 
NAVRATAN PULAO 
SUJI HALWA  

PUREE SOUP, TANDOORI PARANTHA, INDIAN 
DESSERT 
ACCOMPANIMENTS 
(MINT CHUTNEY, LACHHA PYAAZ, ACHAAR) 

12 RASAM 
MASALA DOSA, VEG. UTTAPAM 
IDLI  
SAMBER  
DAHI WADA 

BROILING, STEAMING, DEEP FRYING, SOUTH INDIAN 
BREAKFAST 
ACCOMPANIMENTS 
(COCONUT CHUTNEY, TOMATO CHUTNEY) 

 
13 PALAK MAKKAI KA SHORBA 

CHHOLE        
BHATURA 
DUM BIRYANI 
VEGETABLE RAITA 
RICE KHEER 

INDIAN SOUP, PUREEING, INDIAN GRAVY, BOILING 
RICE, SUGAR SYRUP, INDIAN RICE PUDDING 
ACCOMPANIMENTS 
 (MINT CHUTNEY, BURRANI RAITA 
LACHHA PYAAZ, ACHAAR) 

14 TOMATO DHANIA SHORBA 
PALAK PANEER 
MUSHROOM MASALA 
STEAMED RICE 
STUFFED KULCHA 
SHAHI GULAB JAMUN 

INDIAN SOUP, PUREEING, INDIAN GRAVY, BOILING 
RICE, SUGAR SYRUP, INDIAN DESSERT 
ACCOMPANIMENTS 
(MINT CHUTNEY, BOONDI RAITA 
LACHHA PYAAZ, ACHAAR) 

15 GREEN SALAD 
AMRITSARI CHHOLE 
RAJMA RASMISA 
VEG PULAO 
TANDOORI ROTI 
PAYASSAM KHEER 

ACCOMPANIMENTS 
(MINT CHUTNEY, BOONDI RAITA 
LACHHA PYAAZ, ACHAAR) 
 

 

 

 

 

 

 

 

 

 

 



MENU:-1 

OEUF DUR MAYONNAISE 

MINESTRONE 

OEUF POCHE FLORENTINE 

OEUF FARCIS (DEVILED EGG) 

OMELET, FRIED EGG 

SCRAMBLED EGG, EGG BHURJI/EGG AKURI 

EGG BENEDICT 

 

 

 

 

 

 

 

 

 

 

 

  



OEUF DURS MAYONNAISE 

 

INGREDIENTS  

4 hard-boiled eggs, cut in half 
2 tablespoons good-quality bottled mayonnaise 
1 teaspoon Dijon mustard 
1 teaspoon fresh lemon juice 
2 tablespoons snipped fresh parsley, chives, tarragon, or chervil, or a combination 
4 leaves butterhead lettuce 
8 cornichons, drained 
8 imported black olives 

 METHOD 

1. Cut the eggs in half lengthwise. In a small bowl, combine the mayonnaise, mustard, lemon juice and herb(s). 

2. Arrange two leaves butterhead lettuce on each of 4 plates. Top each plate with 1 hard-boiled egg (halved), 2 gherkins, and 
2 olives. Dollop a little of the mayonnaise mixture atop the eggs. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



MINESTRONE 

INGREDIENTS  
2 tablespoons extra-virgin olive oil  
1 large onion, diced  
4 cloves garlic, minced  
2 stalks celery, diced  
1 large carrot, diced  
1/3 pound green beans, trimmed and cut into 1/2-inch pieces (about 1 1/2 cups)  
1 teaspoon dried oregano  
1 teaspoon dried basil  
Kosher salt and freshly ground pepper  
1 28 -ounce can no-salt-added diced tomatoes  
1 14 -ounce can crushed tomatoes  
6 cups low-sodium chicken broth  
1 15 -ounce can low-sodium kidney beans, drained and rinsed  
1 cup elbow pasta  
1/3 cup finely grated parmesan cheese  
2 tablespoons chopped fresh basil  
 
METHOD 
 
Heat the olive oil in a large pot over medium-high heat. Add the onion and cook until translucent, about 4 minutes. Add the 
garlic and cook 30 seconds. Add the celery and carrot and cook until they begin to soften, about 5 minutes. Stir in the green 
beans, dried oregano and basil, 3/4 teaspoon salt, and pepper to taste; cook 3 more minutes.  
 
Add the diced and crushed tomatoes and the chicken broth to the pot and bring to a boil. Reduce the heat to medium low and 
simmer 10 minutes. Stir in the kidney beans and pasta and cook until the pasta and vegetables are tender, about 10 minutes. 
Season with salt. Ladle into bowls and top with the parmesan and chopped basil.  
 

 

 

 

 

 

 

 

 

 

 

  



OEUF POCHE FLORENTINE 

INGREDIENTS  
Cheese Sauce 

2 teaspoons cornstarch 
1⁄3 cup 2% low-fat milk 
2 tablespoons butter 
3 tablespoons gruyere cheese, grated 
1 dash kosher salt, to taste 
1 dash black pepper, to taste 
1 dash nutmeg (optional) 
Spinach 
1⁄2 tablespoon olive oil 
2 green onions, chopped or 1⁄4 cup thinly sliced leek 
2 cups fresh Baby Spinach 
1⁄4 teaspoon dill weed 
1 dash kosher salt, to taste 
1 dash black pepper, to taste 
Eggs 
1 teaspoon vinegar 
2 eggs or 1 cup Egg Beaters egg substitute 
2 slices whole wheat bread, toasted 
1 dash paprika, garnish 

METHOD 

1. CHEESE SAUCE: Mix the cornstarch to a paste with about a 1/4 cup of the milk. Pour the remaining milk and 
butter into a nonstick saucepan and bring to a boil. Reduce to simmer. 

2. Stir the boiling milk into the cornstarch mixture, then pour back into the pan. Bring to a boil, stirring. Once it has 
thickened, simmer for 2 minutes. 

3. Remove from the heat, stir in the Gruyère cheese, salt, pepper, and optional nutmeg. Cover the surface of the 
sauce with parchment paper to prevent a skin from forming and set aside in a warm place. 

4. SPINACH: Heat the oil in a large saucepan. Add the green onion (or leeks) and saute' for about 3 minutes, until 
they begin to soften. 

5. Add the spinach and stir over medium heat for 2–3 minutes until the spinach has wilted and the leeks are tender. 
6. Drain the vegetables in a sieve or fine mesh strainer, pressing down with the back of a spoon to remove any 

excess moisture. Return to the pan and season with dill, salt, and pepper. Cover and keep warm. 
7. EGGS: half-fill a medium sized frying pan with water and bring to a simmer. Add the vinegar. Break in the eggs, 

and cook gently for 3–4 minutes, spooning the hot water over the yolks. Lift out the eggs with a slotted spoon 
and drain on paper towel. 

8. Preheat the broiler. Place the whole wheat toast slices onto a parchment lined baking sheet. Spread the leek and 
spinach mixture evenly over each toast. Make a hollow in each spinach mixture using the back of a spoon and 
place a poached egg in each hollow. 

9. Spoon the cheese sauce over the eggs. Lightly dust with paprika, then place the dish under the broiler. Broil until 
just lightly browned. 

 
 
 
  



OEUF FARCIS 
INGREDIENTS  

Hard-boiled eggs 2no 
Mayonnaise 25 ml  
Dry mustard 1/2 tsp 
Finely chopped chives 1½ tsp  
Finely chopped parsley 1½ tbsp 
Salt and pepper 
Paprika 
 
METHOD 
 
1. Shell eggs and cut in halves lengthwise. 
2. Loosen yolks carefully from whites and put them in a small bowl. 
3. Mash yolks with a fork. Add mayonnaise (enough to make yolks nicely moist), mustard, chives, parsley and a sprinkling of 
salt and pepper. 
4. Mix with fork until well blended. 
5. Stuff into egg whites. 
6. Sprinkle with paprika. Chill.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



SCRAMBLED EGG 
 
INGREDIENTS  

 8 eggs 
 ½ cup whole milk 
 2 Tbsp clarified butter or whole butter 
 Salt and ground white pepper, to taste 

METHOD 
 
Crack the eggs into a glass mixing bowl and beat them until they turn a pale yellow color. 

1. Heat a heavy-bottomed nonstick sauté pan over medium-low heat. Add the butter and let it melt. 
2. Add the milk to the eggs and season to taste with salt and white pepper. Then, grab your whisk and whisk like 

crazy. You're going to want to work up a sweat here. If you're not up for that, you can use an electric beater or 
stand mixer with the whisk attachment. Whatever device you use, you're trying to beat as much air as possible into 
the eggs. 

3. When the butter in the pan is hot enough to make a drop of water hiss, pour in the eggs. Don't stir! Let the eggs 
cook for up to a minute or until the bottom starts to set. 

4. With a heat-resistant rubber spatula, gently push one edge of the egg into the center of the pan, while tilting the 
pan to allow the still liquid egg to flow in underneath. Repeat with the other edges, until there's no liquid left. 

5. Turn off the heat and continue gently stirring and turning the egg until all the uncooked parts become firm. Don't 
break up the egg, though. Try to keep the curds as large as possible. If you're adding any other ingredients, now's 
the time to do it. (See note.) 

6. Transfer to a plate when the eggs are set but still moist and soft. Eggs are delicate, so they'll continue to cook for a 
few moments after they're on the plate. 

 

 

 

 

 

 

 

 

 

  



OMELETTE 

 
INGREDIENTS  

 2 large free-range eggs  
 sea salt  
 freshly ground black pepper  
 1 small knob butter  
 1 small handful Cheddar cheese, grated, optional  

METHOD 

Omelettes are tasty and super-quick to knock together. A simple omelette is delicious, but if you like to mix things 
up, some of the other flavour combinations I've given you below are really good, whether you're eating your 
omelette for breakfast, lunch, or even dinner on those nights when you don't want to be in the kitchen for long. 
 
Basic omelette: 
Crack the eggs into a mixing bowl with a pinch of salt and pepper. Beat well with a fork. 
 
Put a small frying pan on a low heat and let it get hot. Add a small knob of butter. When the butter has melted and 
is bubbling, add your eggs and move the pan around to spread them out evenly. When the omelette begins to cook 
and firm up, but still has a little raw egg on top, sprinkle over the cheese, if using (I sometimes grate mine directly 
on to the omelette). 
 
Using a spatula, ease around the edges of the omelette, then fold it over in half. When it starts to turn golden 
brown underneath, remove the pan from the heat and slide the omelette on to a plate. 

 
 

 

 

 

 

 

 

 

 

  



FRIED EGG 
INGREDIENTS  

 2 eggs 
 Salt and pepper (optional) 

METHOD 

  Spray small non-stick skillet with cooking spray. Heat skillet over medium heat.  
  Break eggs into skillet. Cook until done as desired (see below for cooking options).  
  Transfer eggs to plate, yolk up. Season with salt and pepper. 
  For sunny side up, cook just until whites are set. 
  For over-easy, cook until whites are set. Turn over and cook just long enough for a white film to form over 

yolks, about 30 seconds.  
  For over well, cook until whites are set. Turn eggs over and cook until eggs are completely set, about 1 

minute.  
  For well done or steam-fried eggs, prepare sunny-side up eggs. Cover skillet during last minute of 

cooking, or spoon 1 tsp (5 mL) water over each egg and cover pan. Cook until done as desired. 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

EGG AKURI 

INGREDIENTS  

 6 well-beaten eggs 
 1 large onion sliced fine and fried light brown 
 1 small tomato chopped 
 ½ tsp jeera 
 1 pinch chilly powder 
 1 clove garlic 
 1 tab chopped coriander leaves 
 1 green chilly finely chopped 
 1 tbsp ghee or butter 
 Salt to taste 

METHOD  

 Heat the butter in a small pan. 
 Fry the jeera, garlic, chilli and tomatoes. 
 Lower the heat, cover the pan for about five minutes. 
 Now add the fried onions and chilly powder, the beaten eggs and mix well. 
 Add salt and mix gently till eggs are done to preferred firmness. 
 Do not make it too thick. 
 Serve with hot chapatis or bread and butter. 

 

 

 

 

 

 

 

 

 

 

  



 

EGG BENEDICT 

INGREDIENTS  

 3 tbsp white wine vinegar 
 4 large free range eggs 
 2 toasting muffins 
 1 batch hot hollandaise sauce  
 4 slices Parma ham (or Serrano or Bayonne) 

METHOD 

Bring a deep saucepan of water to the boil (at least 2 litres) and add the vinegar. Break the eggs into 4 separate 
coffee cups or ramekins. Split the muffins, toast them and warm some plates.  

Swirl the vinegared water briskly to form a vortex and slide in an egg. It will curl round and set to a neat round 
shape. Cook for 2-3 mins, then remove with a slotted spoon.  

Repeat with the other eggs, one at a time, re-swirling the water as you slide in the eggs. Spread some sauce on each 
muffin, scrunch a slice of ham on top, and then top with an egg. Spoon over the remaining hollandaise and serve at 
once. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 

  



 

MENU:-2 

 

 

 

 

VEG MANCHOW SOUP 

CHINESE FRIED RICE 

HAKKA NOODLES 

VEG MANCURIAN 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



 
VEG MANCHOW SOUP 

INGREDIENTS  

2 tbsp lehsun (garlic)-chopped 
1 tbsp adrak  (ginger)-chopped 

2 tsp harimirch (green chilli)- chopped 
1/4 cup kandeykepatthey(spring onion)- chopped 
1 shimla mirch (capsicum)- chopped 

1/4 cup pathagobi(cabbage)- shredded 
1 gajar(carrot)-cut into julienne 
2 tbsp soy sauce 
2 tsp vinegar 
2 tsp red chilli sauce OR dry whole chillies, soaked in vinegar- grinded to paste 
salt to taste 
freshly kalimirch(ground black peppercorns) powder 
3 cups vegetable stock 
1 tbspcornflour dissolve in 1 tbspwater 
For The Serving 
1 cup fried noodles 

METHOD 

Heat the oil in a pan, add the and garlic, ginger and green chilles and saute for a second. 

Add the green spring onions and cook till soft. 

Add the capsicum, cabbage and carrots and saute of 2 minutes on high flame. 

Add the soya sauce, vinegar, red chilli sauce, salt, pepper, saute for a second. 

Add the stock and simmer for 5 to 7 minutes. 

Gradually add the cornflour paste and continuously stir it, so that no lumps remain. 

Simmer for further 5 minutes til the soup becomes little thick. 

Serve hot with fried noddles. 

 

 

 

  



 

CHINESE FRIED RICE 

INGREDIENTS  

3⁄4 cup finely chopped onion 
2 1⁄2 tablespoons oil 
1 egg, lightly beaten (or more eggs if you like) 
3 drops soy sauce 
3 drops sesame oil 
8 ounces cooked lean boneless pork or 8 ounces chicken, chopped 
1⁄2 cup finely chopped carrot (very small) 
1⁄2 cup frozen peas, thawed 
4 cups cold cooked rice, grains separated (preferably medium grain) 
4 green onions, chopped 
2 cups bean sprouts 
2 tablespoons light soy sauce (add more if you like) 

 
METHOD 

1. Heat 1 tbsp oil in wok; add chopped onions and stir-fry until onions turn a nice brown color, about 8-10 minutes; 
remove from wok. 

2. Allow wok to cool slightly. 
3. Mix egg with 3 drops of soy and 3 drops of sesame oil; set aside. 
4. Add 1/2 tbsp oil to wok, swirling to coat surfaces; add egg mixture; working quickly, swirl egg until egg sets against 

wok; when egg puffs, flip egg and cook other side briefly; remove from wok, and chop into small pieces. 
5. Heat 1 tbsp oil in wok; add selected meat to wok, along with carrots, peas, and cooked onion; stir-fry for 2 minutes. 
6. Add rice, green onions, and bean sprouts, tossing to mix well; stir-fry for 3 minutes. 
7. Add 2 tbsp of light soy sauce and chopped egg to rice mixture and fold in; stir-fry for 1 minute more; serve. 
8. Set out additional soy sauce on the table, if desired 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



 
HAKKA NOODLES 

INGREDIENTS  

2 cups Plain Noodles (150 gm pack) 

6 cloves of Garlic, minced 

1 teaspoon minced Ginger 

1/4 cup sliced French Beans 

1/4 cup finely chopped Spring Onion 

1/2 cup thinly sliced Capsicum 

1/2 cup shredded Cabbage 

1/4 cup julienned Carrot 

1/4 teaspoon Black Pepper Powder 

2 teaspoons Soy Sauce 

1½ teaspoons Chilli Sauce (red or green) 

1 tablespoon Tomato Ketchup 

1 tablespoon +1 tablespoon Oil 

Salt to taste 

METHOD 
Boil the noodles by following step by step recipe of simple noodles or by following the instruction given on the pack 
of noodles. 
Cut the vegetables as mentioned in ingredients section. Make sure to chop the vegetables as thin as possible as they 
will take less time to cook. 
Heat 1-tablespoon oil in a wok (chinese style cooking vessel) or a wide mouthed pan over medium flame. Add 
minced garlic and minced ginger and stir-fry for 30 seconds. 
Add French beans and stir-fry for a minute. Add spring onion, capsicum, cabbage and carrot. 
Stir-fry vegetables until they are cooked but still crunchy for approx. 2-minutes over high flame. 
Add soy sauce, green chilli sauce, tomato ketch up, black pepper powder and salt (please note that we have also 
added salt while boiling noodles). 
Mix well and cook for a minute. 
Add boiled noodles. 
Mix and toss until noodles are evenly coated with sauces and vegetables for approx. 1-minute. Turn off flame and 
transfer it to serving plate. Serve it with Hot and Sour soup or Dry Vegetarian Manchurian. 
 
 
 
 
 
 
 

  



VEGETABLE MANCHURIAN 

 

ingredients: 

For Veg Manchurian Balls 

1/3 cup Maida (all purpose flour) 

2 tablespoons Corn Flour 

3/4 cup shredded Carrot (Gajar)  

3/4 cup shredded Cabbage  

1/2 cup finely chopped Capsicum  

1 finely chopped Green Chilli (Hari Mirch) 

1/2 teaspoon Pepper Powder 

1 pinch Ajinomoto (MSG), optional 

1 teaspoon + for deep frying Cooking Oil 

Salt 

For Gravy 

2 teaspoons crushed Ginger 

2 Green Chillies (Hari Mirch), slit and cut into halves 

1 tablespoon minced Garlic (Lasoon) 

2 tablespoons finely chopped Spring Onion 

1 tablespoon Cooking Oil 

2 tablespoons Soy Sauce 

1/2 tablespoon Chilli Sauce 

2 tablespoons Tomato Ketchup 

1 teaspoon Pepper Powder 

2 tablespoons Corn Flour 

2 cups Hot Water 

Salt 

 
 
METHOD  
for Making Manchurian Balls: 

1. Take a bowl, add shredded carrot, shredded cabbage, chopped capsicum and chopped green chilli, 1 teaspoon oil, 
pepper powder, a pinch of ajinomoto (MSG), maida, corn flour and salt. 

2. Mix all ingredients properly. Prepare small round shaped balls from the mix. Do not add water in the mix for making 
balls as water from vegetables will be sufficient to bind them. In case mix is not binding properly and small balls 
cannot be made, add some water in the mixture. 



3. Heat oil in a kadai (pan). Deep fry prepared balls on medium flame until they turn golden brown. Drain excess oil 
and transfer them to plate (spread kitchen paper napkin on plate to absorb excess oil). 

Directions for Making Gravy for Vegetable Manchurian: 

1. Dissolve 2 tablespoons corn flour in a 1 cup normal water. 
2. Heat 1 tablespoon oil in a pan. Add minced ginger, minced garlic, chopped green chilli and chopped spring onion. 

Sauté for a minute. Add soy sauce, chilli sauce and tomato ketchup; sauté for a minute. 
3. Pour 2 cups hot water, pepper powder and salt. Let mixture boil for 1 minute. 
4. Add dissolved corn flour in a pan. Mix all gravy ingredients properly. Cook it on low flame for 1 minute. 
5. Add deep fried balls and cook for 3 minutes over medium flame. 
6. Turn off flame and garnish it with chopped spring onion. Enjoy hot and spicy veg cabbage manchurian with Chinese 

fried rice or veg noodles. 

 

 

 

 

 

 

 

 

 

 

  



 

 

MENU:-3 

 

 

 

 

CREAM OF CELERY & SPINACH SOUP 

ALOO BHAJI 

POORI 

PINDI CHANA 

ONION PULAO 

PHIRNI 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

 

CREAM OF CELERY & SPINACH SOUP 

INGREDIENTS 
2 tbsp sunflower oil 
1 leek, chopped 
5 cloves garlic, chopped 
1 red chilli, chopped (optional) 
4 or 5 sticks celery, finely chopped 
1 tbsp flour (gluten-free if required) 
A few good handfuls fresh spinach 
2 cups/470ml soya milk 
Reduced sodium salt to taste 
A little white wine (optional)  

METHOD 

Fry the leek, garlic and chilli (if using) in the oil for a few minutes.  Add the celery and cook for another few minutes, until 
beginning to soften.  Add the flour and mix well, then throw in the spinach and stir through.  Add the soya milk, about 1 cup 
of water, salt and wine (if using).  Bring to a simmer, stirring continuously, and then remove from the heat.    Cover and 
leave for a few minutes.  Blend using a food processor or hand blender until smooth.  Serve. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ALOO BHAJI 

INGREDIENTS 
for the potato bhaji: 

 4 medium sized potatoes 
 1 large onion, chopped 
 1 green chili, chopped 
 1 tsp mustard  
 1 tsp cumin  
 1.5 tsp urad dal/black gram 
 ¾ cup water 
 ½ tsp turmeric powder  
 a pinch of asafoetida  
 ½ to ¾ cup chopped coriander or cilantro leaves 
 1 inch ginger finely chopped 
 12-15 curry leaves  
 2 or 3 tbsp peanut oil or sunflower oil 
 salt as required 

METHOD 
 

boil the potatoes till they are cooked completely. 
once they are warm, peel them and chop. 
in a pan, heat oil. add cumin, mustard and urad dal. 
fry till the mustard crackles and starts making sound and the urad dal begins to turn brown. 
add the chopped onion. fry till they become soft & transparent. 
now add the ginger and green chilies. fry for a minute. 
add the curry leaves. stir and fry for some seconds. 
add the turmeric and asafoetida. stir and fry for some seconds. don't burn the turmeric. 
next, add the chopped potatoes, half of the coriander leaves. 
stir. now add ¾ water and salt. stir and cover the pan. 
let the bhaji simmer for 5-6 minutes on a low flame. 
there should be some moisture in the bhaji and it should not be very dry. 
add the remaining coriander leaves. 
stir and serve batata bhaji hot with pooris, chapatis or dosa. 

 

 

 

 

 

 

 

  



 

POORI 

INGREDIENTS  

 whole wheat flour  3 cups 
 1 tsp melted ghee  
 salt as required 
 water as required 
 oil for deep frying 

METHOD 

1. sieve the whole wheat flour with salt. add melted ghee or oil. 
2. add little water at a time and knead well to form a dough. the dough should not be soft but a little stiff and tight. 
3. divide the dough into small or medium pieces – about 12-14. 
4. make into medium sized or slightly small balls and roll out into small circles. 
5. heat oil in a deep frying pan or kadai. 
6. when the oil is sufficiently hot then add one poori at a time and fry gently pressing down with the frying spoon or 

slotted spoon in a circular motion. 
7. turn over when puffed up and fry the poori till golden brown. 
8. serve Poori hot  

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

PINDI CHANA 

INGREDIENTS  
For cooking the chickpeas: 

 250 gms white chickpeas 
 3 cloves 
 2 cinnamon 
 2 black cardamoms 
 2 green cardamoms 
 2 bay leaves 
 1 tea bag 
 2-3 tsp black salt 

For making the pindi chana: 

 3 tsp ginger garlic paste or crushed ginger garlic 
 ½ tsp red chili powder 
 2 tsp coriander powder 
 1 tsp garam masala powder 
 2-3 tsp chole masala/chana masala 
 1 tsp dry mango powder (amchur) 
 2 tbsp oil 
 black salt/kala namak or regular salt 

METHOD 
For cooking the chickpeas: 

1. soak the chickpeas for 8-9 hours 
2. boil the soaked chickpeas with the whole spices, black salt and tea bag/bags in a pressure cooker for 10-15 minutes. 

if the chickpeas are not cooked completely than pressure cook them for a few more minutes. 
3. you could also tie all the spices in a muslin and make a bouquet garni and add it to the chickpeas. 
4. drain the chickpeas. remove the spices and tea bag. 

For making the pindi chana: 
1. in a pan heat oil and fry the crushed ginger garlic or ginger garlic paste. 
2. when the raw smell of the ginger garlic disappears add all the spice powders. 
3. fry the spice powders for a minute. 
4. add the boiled chickpeas and mix it well with the masala. 
5. add black salt and check for seasoning. adjust the seasoning if required by adding more salt or powdered spices. 
6. let the chana cook for 5-7 minutes in the masala on a low flame. 
7. lastly add lemon juice to the chana and mix it well. 
8. serve pindi chole hot with onion rings, green chillies and lemon wedges accompanied with naan, bhatura, puri or 

even roti. 
 
 
 
 
 
  



ONION PULAO 

INGREDIENTS  
Rice - 200 gms  
aniseed - 1/2 tsp  
Ginger - 1 inch piece  
Garlic - 3-4 cloves  
Green chilli - 6-7  
Bay leaf - 1  
Cardamom -2  
Cinnamon - a small stick  
Clove - 2  
Cashewnuts - 8-10  
Onions - 3-4  
Salt - to taste  
Coconut milk (thick) - 1 cup  
METHOD 

1. Grind the ginger, garlic and green chilli into a paste.  
2. Cut the onions into thin lengthwise pieces.  
3. Heat oil in a cooker, add the aniseed and when they splutter, add the bay leaf, cardamom, cinnamon and clove.  
4. Then add the cashewnuts and fry till they are golden brown in colour.  
5. Add the ginger garlic and green chilli paste and fry till the raw smell goes.  
6. Then add the sliced onions and fry them well till they turn light pink in color. 
7. Later add the washed rice and thick coconut milk and salt.  
8. Add enough water required and cook till done.  
9. It could be served hot with raita or with any spicy gravy. 

 

 

 

 

 

 

 

 

 

 

  



 

PHIRNI 

INGREDIENTS  

 ¼ cup basmati rice 
 1 litre organic milk 
 ¾ to 1 cup sugar or as required 
 18-20 almonds/badam, blanched, reserve a few for garnishing 
 6-7 cardamoms/hari elachi (crushed and powdered in a mortar-pestle) 
 12-15 strands of kesar or saffron 

METHOD 

1. rinse the rice a couple of times in water. drain and let them dry on their own or wipe the grains dry with a kitchen 
towel. 

2. take the rice grains in a dry grinder or coffee grinder. grind the rice till the consistency resembles sooji or rava or 
fine semolina. 

3. you can also soak the rice in water for 30 mins and then drain and grind to a semi fine powder. 
4. keep the ground rice aside. 
5. heat milk in a thick bottomed broad pan or sauce pan or kadai. 
6. when the milk becomes warm, take 1 tbsp from it in a bowl. 
7. stir the saffron strands in this warm milk and keep aside. 
8. let the milk reach to a boil. then lower the flame and add the ground rice. stir and add sugar also. 
9. on a low to medium flame cook the ground rice in the milk. do not cover the pan. 
10. keep on stirring at intervals so that the lumps are not formed. 
11. in a microwave safe bowl take the almonds and water. 
12. the water should cover the almonds enough. microwave the almonds for 2-3 minutes. 
13. when the almonds become warm, then peel them and slice the almonds. 
14. reserve a few almond slices for garnish. 
15. also powder the cardamoms in a mortar-pestle. discard the almond peels. 
16. when the rice is almost cooked, add the almonds, cardamom powder and saffron dissolved milk. 
17. stir and cook for a further 5-6 mins or more or till the phirni thickens. 
18. if adding rose water, add once the phirni is done. 
19. pour the phirni in serving bowls. garnish phirni with the remaining chopped almond slices. 
20. cover the bowls and once cooled, refrigerate the phirni. 
21. serve phirni once cooled. 
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BEETROOT SALAD 

VEG CONSOMME 

CRISPY DEEP FRIED TOFU 

SPANISH OMELET 

POMME AU FOUR 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 

BEETROOT SALAD 

INGREDIENTS  

 1 kg baby beetroot (I’ve used golden beetroot as well as red ) 
 150 g wild baby rocket leaves (arugula) 
 80 g Labna or your choice of Persian feta or grilled haloumi 
 handful pistachio nuts – chopped   
 generous pinch of ground black pepper 
 fresh pomegranate jewels  - optional if available 

Pomegranate Dressing 
3 tablespoons pomegranate molasses 
Juice from 1/2 lemon 
60 ml cold pressed olive oil 

METHOD 

Combine all the dressing ingredients until creamy. I like to whisk them together. 
Taste and adjust if needed. 
Store in a screw top jar in the fridge for up to 5 days. 

Preheat your oven to 180 C. 
Trim the whole beetroot from leaves and wash well with the skin still on. 
Wrap each whole beetroot in foil and place onto a baking tray. 
Roast for about 30 – 35  minutes. 
Remove from the oven and allow to rest in the foil for about 1 hour – this process allows the skin to be removed easily. 
Remove the foil and peel the skin off with your fingers. 
Cut beetroot in half and  leave a few whole if they are smaller. 
Arrange onto a serving platter or large bowl along with wild rocket leaves. 
Arrange over the labna then pistachio. 
Drizzle over the combined dressing just before serving.  Smashed raspberry dressing is also delicious on this salad. 
Enjoy and delight. 

 

 

  



 
VEG CONSOMME 

THE RATIO  

 100% Stock  
 50% Meat, Ground  
 5% Egg Whites  
 15% Mirepoix, Ground or Julienned  
 Herbs and Spices to Taste  

INGREDIENTS 

 4 qt. Chicken Stock  
 2#s Chicken Meat  
 1 Celery Stick, (78g)  
 1 Carrot (167g)  
 1 Onion (293g)  
 1 Leek, White Only (96g)  
 1/2 bn. Tarragon (6g)  
 1/2 bn. Chervil (4g)  
 8 Egg Whites (~200g)  
 2 Cloves (the spice, not garlic)  
 16 Peppercorns  

 
METHOD 

1. Whisk egg whites until they begin to froth (about 30 seconds).  
2. Mix in ground meat and mirepoix by hand, along with any other herbs & spices.  
3. Place mixture in the bottom of a sauce pot and cover with cold stock.  
4. Heat stock over high flame, stirring constantly until it reaches 120°F/49°, at which point the raft will begin to float.  
5. Poke a whole in the center of the raft big enough to fit the head of a two ounce ladle.  
6. Bring consommé to a simmer, being careful not to allow it reach to a rolling boil, which will break apart the 

clarification raft, ruining your consommé.  
7. Once a simmer is achieved, turn heat down to low, and continue to simmer for 60 minutes, while pulling liquid 

through the center “percolation” hole with a ladle, using it to baste the raft. This will help filter the consommé while 
keeping the topside of the raft from drying out.  

8. Once the consommé is clear (about 60 minutes), remove from heat.  
9. Gently press down on raft with the bottom of a large ladle, filling it with the clarified liquid, and pass it through a 

chinois lined with a cheese cloth.  
10. For added clarity, allow consommé to sit in the refrigerator overnight after it’s been strained, which will cause the fat 

to rise to the top and solidify. The next day, skim off all the fat.  
11. Serve as desired, either chilled or hot, with various garnishes including brunoise and blanched vegetables, 

dumplings, sausage, meat balls...really anything you like. Don’t forget to season with salt.  

 

  



CRISPY DEEP FRIED TOFU 

INGREDIENTS  

 200 ml (7 fl oz) vegetable oil 
 500 g (1 lb 2 oz) silken tofu, drained and cut into 3 cm (1¼ inch) cubes 
 1 tbsp minced garlic 
 1 tbsp minced red Asian shallots 
 1 bird's eye chilli, finely sliced 
 4 ripe tomatoes, roughly chopped 
 ½ tsp sea salt 
 2 tsp sugar 
 2 tbsp fish sauce 
 3 spring onions (scallions), cut into 5 cm (2 inch) lengths 
 1 tsp freshly ground black pepper 
 2 coriander (cilantro) sprigs, to garnish 

METHOD 

Pour the oil into a wok and heat to 180°C (350°F), or until a cube of bread dropped into the oil browns in 15 seconds.  

Add the tofu, cooking it in two batches to ensure the oil stays hot, and deep-fry until crisp. Remove the tofu with a slotted 
spoon and transfer to paper towel to drain.  

Transfer the deep-frying oil into a heatproof deep bowl, leaving about 1 tbsp of oil in the wok.  

Add the garlic, Asian shallots and chilli to the wok, and stir-fry for 1 minute or until fragrant.  

Add the tomato, salt, sugar and fish sauce. Stir and allow the tomato to break down. 

Add 100 ml (3½ fl oz) water to the wok, bring to the boil, then reduce the heat to a low simmer for 10 minutes.  

Add the crisp tofu, spring onions and black pepper, folding it all together, and simmer for no longer than 1 minute as you 
want to keep the crisp texture of the tofu.  

Garnish with coriander. 

 

 

 

 

 

  



SPANISH OMELET 

INGREDIENTS  

 500g new potatoes 
 1 onion, preferably white 
 150ml extra-virgin olive oil 
 3 tbsp chopped flatleaf parsley 
 6 eggs 

METHOD 

1. Scrape the potatoes or leave the skins on, if you prefer. Cut them into thick slices. Chop the onion. 
2. Heat the oil in a large frying pan, add the potatoes and onion and stew gently, partially covered, for 30 minutes, 

stirring occasionally until the potatoes are softened. Strain the potatoes and onions through a colander into a large 
bowl (set the strained oil aside).  

3. Beat the eggs separately, then stir into the potatoes with the parsley and plenty of salt and pepper. Heat a little of the 
strained oil in a smaller pan. Tip everything into the pan and cook on a moderate heat, using a spatula to shape the 
omelette into a cushion. 

4. When almost set, invert on a plate and slide back into the pan and cook a few more minutes. Invert twice more, 
cooking the omelette briefly each time and pressing the edges to keep the cushion shape. Slide on to a plate and cool 
for 10 minutes before serving. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



POMME AU FOUR 

INGREDIENTS  

Servings: 4  

 4 russet potatoes (about 2½ lb.), scrubbed  
 Olive oil (for rubbing)  
 Flaky sea salt (such as Maldon)  
 Freshly ground black pepper  
 Unsalted butter, finely grated Parmesan (or your favorite cheese), and/or chopped fresh chives (for serving)  

METHOD 

 Preheat oven to 350°. Prick potatoes all over with a fork and rub with oil; season generously with salt and pepper. 
 Place potatoes directly on an oven rack and roast until very soft when squeezed and skin is crisp, 60–75 minutes. 
 Cut open each potato; season with salt and pepper and top with butter, Parmesan, and/or chives. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



 

 

 

 

MENU:-06 

 

 

 

 

 

PULSE SOUP WITH CROUTONS 

STUFFED PARANTHAS 

EGG CURRY 

LEMON RICE 

KALAKAND 

 

 

 

 

 

 

 

 

 

 

 

 

 



MIXED PULSE & HERB SOUP  

INGREDIENTS 

 50 g/2 oz mung beans 
 50 g/2 oz split peas 
 50 g/2 oz green lentils 
 50 g/2 oz red kidney beans 
 50 g/2 oz black-eyed beans (or white beans such as cannellini) 
 50 g/2 oz chick peas 
 50 g/2 oz rice (any variety) 
 Salt and black pepper 
 1 large onion 
 150 g/5 oz spinach or (beetroot/beet leaves) 
 100 g/ 3 1/2 oz fresh dill 
 100 g/ 3 1/2 oz fresh coriander/cilantro 
 100 g/ 3 1/2 oz fresh parsley 
 100 g/ 3 1/2 oz fresh chives (or green parts of spring onions/scallions) 
 50 g/2 oz fresh tarragon (or 2 tablespoons dried) 
 30 g/ 1 oz fresh marzeh (summer savory) (optional) 
 50 g/2 oz butter 
 4 tablespoons sunflower oil 
 2 litres/3 1/2 pints boiling water 
 3 chicken/vegetable stock cubes 
 1 teaspoon turmeric 

 4 tablespoons sunflower oil 
 1 medium onion, peeled and thinly sliced 
 2 large cloves of garlic, finely chopped 
 20 g/ 3/4 oz butter 
 1 tablespoon dried mint 

METHOD 

Wash all the pulses in cold water, then soak them in cold water overnight. Wash the rice in several changes of cold 
water until the water remains reasonably clear. Drain the rice, tip into a bowl and add enough cold water to cover 
the rice. Add 1 teaspoon of salt. Leave to soak for 2 hours.  

Peel and chop the onion.  

Spread out the herbs and pinch off the leaves and tender stalks to separate them from the tougher stalks, discarding 
wilting and yellowing leaves. Wash them in plenty of cold water and use a salad spinner or shake well to get rid of 
excess water. Chop the herbs finely with a sharp, wide-bladed knife, reducing the mountain of leaves you started 
off with to a small mound. Set aside. If you chop the herbs in advance, keep them fresh by covering with a damp 
tea towel in the fridge.  

Cooking 
Use a large, heavy-based saucepan (pulses expand considerably when cooked, so be sure your pan is big enough). 
Put the pan on a medium to high heat, add the butter, then add the oil and fry the chopped onion until soft and 
golden.  



Drain the pulses and add them to the pan. Stir to coat the pulses thoroughly in oil. Add 1 litre/1 3/4 pints of the 
boiling water and bring back to the boil. Do not add salt at this stage. Cover the pan with a lid and reduce the heat. 
Simmer for approximately 1 1/2 hours until all the pulses are very tender. You should be able to squash any of the 
beans of peas between your thumb and forefinger.  

Drain the rice and add to the pan. Crumble the stock cubes and add to the pan with the rest of the water. Simmer 
for 30 minutes until the rice is completely cooked (you should not be able to see whole grains of rice), stirring 
occasionally to prevent the mixture from sticking to the bottom of the pan.  

Add the herbs and the turmeric. Taste and adjust the seasoning. Simmer gently on a low heat for a further 30 
minutes, stirring frequently. It is important to cook this aash slowly so that the herbs' aroma can develop and 
diffuse into the mixture.  

Garnish 
Heat 3 tablespoons of the oil in a small frying pan/skillet, add the sliced onion and fry until light brown. Add the 
chopped garlic, stir and set aside. Heat the butter with the remaining oil in a separate small pan. Add the dried 
mint, stir and remove from the heat immediately.  

Pour the aash into a large soup bowl and garnish with the fried onion and mint.  

 

 

 

 

 

 

  



 

 

 

 

 

ALOO PARATHA 

INGREDIENTS  

for the aloo or potato stuffing: 

 3 to 4 medium potatoes or aloo, boiled and mashed 
 1 or 2 green chilies, chopped finely 
 ¼ to ½ tsp kashmiri chilli powder or deghi mirch (optional) 
 ¼ to ½ tsp of punjabi garam masala powder or garam masala powder 
 ½ to 1 tsp amchur/dry mango powder 
 2 to 3 tsp finely chopped coriander leaves (optional) 
 salt as required 
 oil or ghee as required for roasting parathas 

for the whole wheat dough: 

 2 cups whole wheat flour 
 ½ tsp salt 
 1 to 2 tsp oil or ghee 
 water as required for kneading 

serving suggestions: 

 white butter or yogurt to serve with the aloo parathas 
 mango pickle or lemon pickle 

METHOD 
preparing the aloo stuffing: 

1. first boil the potatoes and peel them. you can boil or steam the potatoes in a pressure cooker, steamer or electric 
cooker. 

2. chop and then mash the potatoes with a potato masher. 
3. the potatoes should be mashed very well. there should be no lumps or small pieces in it. 
4. now add the chopped green chilies, garam masala powder, red chili powder, dry mango powder and salt. 
5. mix the spice powders and green chilies with the mashed potatoes very well. check the taste and add more salt or red 

chili powder or dry mango powder as per your taste. you can also add 2 to 3 tsp of chopped coriander leaves. a 
variation is to add finely chopped onions, if you like. but the onions have to be finely chopped. otherwise they came 
out when rolling the parathas. keep prepared aloo stuffing aside. 

preparing whole wheat dough: 

1. in another bowl or pan, take whole wheat flour. make a well in the center. add salt, oil and about half of the water. 
2. bring the mixture together and knead into a smooth soft dough. cover and keep the dough aside for 20 to 30 minutes. 



assembling and rolling aloo parathas: 

1. pinch two small balls from the dough. flatten them and dust with whole wheat flour. 
2. with a rolling pin, roll them into about 4 to 5 inches diameter rounds . try making both the rounds of the same size. 
3. on of the rolled dough circle, place the potato stuffing in the center and keep about 1 inch empty space from the 

sides. 
4. gently place the second circle on top. 
5. press and seal the edges with your fingertips. 
6. dust some flour on the stuffed paratha and roll into a round of about 7 to 8 inches in diameter or about the size of a 

normal roti or chapati. 
7. alternatively, you could follow this second method too of stuffing parathas. 
8. pinch a medium ball dough. roll and flatten it. dust with some flour and roll it in a circle of about 5 to 5.5 inches in 

diameter. 
9. place the potato stuffing in the center, keeping about 2 to 2.5 inches space from the sides. 
10. take the edge and start pleating as well as bringing the pleats in the center. 
11. join the pleats together. the pleats have to be joined well, as otherwise there will be gaps while rolling and the filling 

comes out. in case you do see the filling, then just take a small piece of dough and cover the gap. roll to smoothen 
out the small piece of dough. 

12. press the pleats from center. 
13. sprinkle some flour and roll this version of stuffed paratha to about the same size as that of a chapati or roti. 
14. on a hot tava/skillet/griddle place the rolled paratha. the tava shoud be hot and not at a low temperaure. cooking 

parathas at a low flame will harden them. parathas ideally are crisp as well as soft. 
15. when the base is partly cooked, flip. 
16. spread some ghee on the partly cooked part. 
17. flip again and this time this side has to be cooked more than the previous side. you will see brown spots on the aloo 

paratha. 
18. spread some ghee on this side too. a well made and well roasted paratha will puff up. 
19. flip again once or twice till both the sides are cooked properly. you should see crisp brown spots on the paratha. you 

can also press the paratha edges with a spatula or spoon, so that they are fried well. as some time, the paratha edges 
are not cooked well. make all parathas this way and stack them up in a roti basket or casserole. 

1.20. you can also serve the parathas directly from the tava/skillet straight in the serving plate. serve some extra 
butter on the side, along with mango pickle or lemon pickle or some yogurt. 

 

 

 

 

 

 

  



 

EGG CURRY 

INGREDIENTS  

 6 hard boiled eggs 
 5 tbsps vegetable/ canola/ sunflower cooking oil 
 2 medium sized onion cut into quarters 
 3 medium sized tomatoes cut into quarters 
 2 green chillies 
 2 tsps garlic paste 
 2 tsps ginger paste 
 2 tsps coriander powder 
 1 tsp cumin powder 
 1 tsp garam masala 
 1/2 tsp turmeric powder 
 1/2 tsp red chilli powder 
 Salt to taste 
 Chopped fresh coriander leaves to garnish 
 2 potatoes cut into 1" cubes (optional) 

METHOD 

 Heat 2 tbsps of the cooking oil in a deep pan and when hot, add the onions. Fry till slightly golden. Turn off the fire. 
Use a slotted spoon to remove the onions from the pan and put them in a food processor. Grind the onions, tomatoes, 
green chillies into a smooth paste. Try not to add water while grinding, if possible. 

 Heat the remaining oil in the same pan and add the paste you just made to it when it is hot. Fry for 2-3 minutes. 

 Add the ginger and garlic pastes, all the dry spices, mix and fry till the oil begins to separate from the masala (onion-
tomato-spice mix). 

 Now add 2 cups of warm water to this masala and bring to a boil on a medium flame. 
 If adding potatoes to the curry, add them now and cook till half done. 
 Half slit the boiled eggs vertically and add them gently to the gravy. Simmer the flame and cook for 10 minutes or 

till the gravy is thickened/ reduced to about 3/4 of the original quantity (when you added the water). If you have 
added potatoes they should ideally be cooked by now. 

 Turn off the fire and garnish with chopped coriander leaves. Serve hot with rice and a vegetable side dish. 

 

 

 

  



 

 

 

LEMON RICE 

INGREDIENTS  

 2 cups cooked Basmati rice (or leftover rice) 
 2 tbsps vegetable/ canola/ sunflower cooking oil 
 1 tsp coriander seeds 
 1 tsp mustard seeds 
 3-4 curry leaves 
 2 green chillies slit lengthwise 
 1" piece of ginger grated 
 1/2 cup peanuts (roasted and unsalted) 
 1 tsp turmeric powder 
 Juice of 2 lemons 
 Salt to taste 

METHOD 

 Gently roast and then coarsely powder the coriander seeds. Keep aside.  
 Heat the oil in a pan and add the mustard seeds, curry leaves and green chillies. Fry till the spluttering stops and add 

the ginger and peanuts. Fry for another minute. Add the turmeric powder and turn off the fire.  
 Add the lemon juice and mix well.  
 Add the rice, roasted coriander powder and salt to taste and mix thoroughly.  
 Serve with a Raita and Poppadums. 

 

 

 

 

 

 

 

 

 

 

 

 

 



KALAKAND 

INGREDIENTS  

250 ml whole milk  
 
250 gm ricotta cheese or cottage cheese 
 
120 gm sugar-powdered  
 
1 tsp rose water  
 
1/2 tsp green cardamoms-coarsely ground  
 
Round mould to set it in, or a serving dish, if you do not want to shape it like a cake. 
 
Almonds - shredded and roasted, to garnish 

 
Method 

Cook milk and ricotta cheese till excess liquid is dried up.  
 
Add sugar, cook some more, till there is no excess liquid, but mixture is a wet consistency.  
 
Shut off the heat, add the rose water and cardamom and transfer to mould or serving dish, and leave to set.  
 
Keep an upturned plate on top of mould and turn upside down, garnish with the almonds and serve.  

 

 

 

 

 

 

  



 

 

 

 

 

MENU:-07 

 

 

 

 

 

BROWN ONION SOUP 

TOMATO & CUCUMBER SALAD 

ALOO GOBHI 

YELLOW DAL TADKA 

JEERA PULAO 

TAWA ROTI 

BESAN KA HALWA 

 

 

 

 

 

 

 

 

 

 



 

BROWN ONION SOUP 

INGREDIENTS  

 60g butter, chopped  

 2 tablespoons olive oil  

 6 (1kg) brown onions, thinly sliced  

 2 teaspoons brown sugar  

 2 tablespoons plain flour  

 4 cups Campbell's Real Stock Beef  

Cheesy bread 

 12 baguette bread slices, each 1.5cm thick  

 olive oil cooking spray  

 1 garlic clove, halved  

 1 cup grated Swiss cheese  

METHOD 

Heat butter and oil in a heavy-based saucepan over medium-low heat until sizzling. Add onions and 1 teaspoon salt. 
Cook, uncovered, stirring often, for 45 to 50 minutes or until onions are very soft. Stir in sugar and cook, stirring 
often, for 10 minutes or until onions caramelise. 

Add flour to saucepan and cook, stirring, for 2 minutes. Add stock and 2 cups water. Reduce heat to low and simmer, 
uncovered, for 15 minutes to allow flavours to combine. 

Make cheesy bread Preheat oven to 180°C. Spray both sides of bread with oil. Rub both sides of bread with garlic. 
Arrange bread on 2 baking trays. Bake, turning once, for 10 to 12 minutes or until bread is light golden. Sprinkle 
cheese over 1 side of bread. Return to oven for 3 to 4 minutes or until cheese melts. 

Ladle soup into bowls. Top with cheesy bread, season with pepper and serve. 

 

 
 
 
 
 

 

  



TOMATO & CUCUMBER SALAD 

INGREDIENTS  

  
 

  
o 2 tomatoes, chopped  

  
o 1 cucumber, peeled and diced  

  
o 1 onion, chopped  

  
o 1 tablespoon lemon juice  

  
o salt to taste  

  
o ground black pepper to taste  

METHOD 

1. Combine tomatoes, cucumbers, and onions in a salad bowl. Season to taste with salt and black pepper. Sprinkle with 
lemon juice. Chill. 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

ALOO GOBHI 

INGREDIENTS  

 1 cauliflower/gobi, florets removed and washed 

 3 medium size potatoes/aloo, chopped or sliced 
 1.5 inch ginger/adrak, chopped or julienned 
 ½ tsp turmeric powder/haldi 
 ¼ or ½ tsp red chili powder/lal mirch powder 
 ¼ tsp garam masala powder 
 a pinch of asafoetida/hing (optional) 
 a few coriander leaves/dhania patta for garnish (optional) 
 2 tbsp oil or ghee 
 salt 

METHOD 

1. In a kadai or thick bottomed pan, heat oil or ghee. Add the aloo/potatoes and saute for 8-9 minutes on a low flame. 
2. Add the gobi/cauliflower and saute for 8-9 minutes on a low flame. Continue to stir in between. 
3. Spice up the gobi and aloo with turmeric powder, red chili powder and salt. 
4. Saute for a minute. Then add the ginger. 
5. Mix everything well. Saute the entire sabzi for some 10-12 minutes more. Keep on stirring in between. 
6. Now, cover the kadai or pan with a lid and let the aloo gobi cook in steam for some 14-15 minutes on a low flame. 

Do not add any water. Also keep on checking the sabzi in between. Once the aloo gobi sabzi is done, sprinkle garam 
masala and mix it with the entire sabzi 

7. Garnish with coriander leaves. I garnished with methi leaves as I have a lot of them growing in my balcony. 
8. Your aloo gobi is ready now. 
9. Serve the aloo gobi with rotis or parathas and a bowl of curd/yogurt. 

 

 

 

 

 

 

  



 

 

 

YELLOW DAL TADKA 

INGREDIENTS  

for the dal: 

 ½ cup arhar dal/tuvar dal/ split pigeon pea lentils + ½ cup masoor dal/split pink lentils or 1 cup arhar dal/tuvar dal/ 
split pigeon pea lentils 

 1 or 2 green chilies, chopped or slit lengthwise 
 1 medium sized onion, chopped 
 2 medium sized tomato, chopped 
 ½ inch ginger, finely chopped or grated, about ⅓ to ½ tsp of grated or chopped ginger (optional) 
 1 tsp turmeric powder/haldi 
 a pinch or two of garam masala powder 
 a pinch of asafoetida/hing 
 2.5 cups water for pressure cooking 
 1 tsp kasuri methi/dry fenugreek leaves, crushed 
 1 or 2 tbsp cream (optional) 
 1 tbsp chopped coriander leaves 
 salt as required 

for the tempering/tadka: 

 2 tbsp oil or 1.5 tbsp ghee or butter 
 1 tsp cumin seeds/jeera 
 5 to 6 garlic cloves/lahsun, finely chopped 
 2 to 3 red chilies 
 a generous pinch of asafoetida/hing 
 ½ tsp red chili powder 

for garnish: 

 1 tbsp chopped coriander leaves/dhania patta 

METHOD 
preparing the lentils: 

1. rinse the lentils and add them to the pressure cooker. the below pic shows only tuvar or arhar dal. you can also cook 
the lentils in a pot. just soak the lentils for an hour or two before you cook them in a pot. cooking the lentils in a pot, 
will take more time than cooking in the pressure cooker. method on how to cook lentils in a pot is mentioned in the 
notes section of recipe details below 

2. to the lentils, add chopped onions, tomato, green chilies, ginger. 
3. pour 2.5 cups water. if cooking in a pot, then about 4 to 4.5 cups water can be added. 
4. add turmeric powder and asafoetida. stir well. 
5. pressure cook the lentils for about 7 to 8 whistles or more till they become soft and creamy. mash the dal with a 

wired whisk or with a spoon and keep aside. if the dal looks thick, then add some water to get a medium consistency. 
simmer the dal for 3 to 4 minutes. pic of the consistency of the lentils in step 6 



6. once the desired consistency is reached, add cream (optional), garam masala powder, crushed kasuri methi, chopped 
coriander leaves and salt. switch off the fire. please note crushed kasuri methi can also be added in the tempering 
later and skipped at this step. 

7. once the desired consistency is reached, add cream (optional), garam masala powder, crushed kasuri methi, chopped 
coriander leaves and salt. switch off the fire. please note crushed kasuri methi can also be added in the tempering 
later and skipped at this step. 

8. mix well so that everything combines uniformly. check salt before you add the tempering. if less than add more salt. 

dhungar method (optional): 

1. next is the dhungar method of flavoring the dal with the smoky fumes of burnt charocal. for this with the help of 
tongs or on a grill pan like shown in the pic below, place the a small piece of charcoal. burn the charcoal till it 
becomes red hot. please use natural charcoal for this method.note that this is an optional step and you can proceed 
directly to the tempering method. 

2. place the red hot charcoal in a small steel bowl. 
3. pour about ¼ tsp of oil or ghee on the charcoal. you will see fumes emanating as soon as you pour oil or ghee on the 

hot charcoal. 
4. place this bowl on the dal. 
5. cover the cooker or the pot with a lid and let the dal get infused with the charcoal smoke. just keep for 1 to 2 

minutes. the more you keep. the more smoky the dal will become. remove the bowl carefully with the helps of tongs 
and cover the dal. keep aside. 

preparing the tempering/tadka/chaunk: 

1. next heat oil or ghee or butter in a small pan. first add cumin seeds and crackle them. the cumin should get fried and 
not be raw but don't burn them. 

2. now add red chilies, asafoetida and chopped garlic. let the garlic brown and the red chilies change color. 
3. lastly add kasuri methi (add kasuri methi, if you have not added before to the dal) and red chili powder. stir and 

switch off the stove. make sure to fry the tempering ingredients at a low flame, so that you don't burn them. 
4. pour the entire tempering along with the oil/ghee into the dal. 
1.5. you can mix the dal or serve the dal tadka with the tempering on top it. garnish dal tadka with coriander leaves. serve 

dal tadka hot with steamed basmati rice, jeera rice or with rotis or phulkas. 

 

 

 

 

 

 

  



 

JEERA PULAO 

INGREDIENTS  

 1.5 cups basmati rice 
 2 tsp cumin/jeera 
 1 inch cinnamon/dalchini 
 1 black cardamom/badi elaichi 
 2 green cardamom/choti elaichi 
 1 bay leaf/tej patta 
 2-3 cloves/laung 
 5-6 black peppercorns/kalimirch 
 1 or 2 threads of mace/javitri 
 2-3 petals of star anise/badian (optional) 
 3 cups water 
 2 tbsp oil or ghee 
 some coriander leaves for garnishing (optional) 
 salt as required 

METHOD 
 

1. soak the basmati rice in water for 30-40 minutes. 
2. drain the rice and keep aside. 
3. heat a pan. 
4. add oil or ghee. 
5. on a low or medium flame when the oil becomes hot, add the cumin and all the whole spices mentioned above. 
6. let the cumin get browned and the oil fragrant from the spices. 
7. add the soaked rice. 
8. stir and saute for 1-2 minutes. 
9. add salt and water. 
10. cover and cook the rice is cooked. 
11. the rice should get cooked but not mushy or pasty. 
12. keep checking in between whilst the rice is cooking. 
13. when the jeera rice is done, fluff the rice and serve jeera rice hot. 
14. garnish jeera rice with some coriander leaves before serving. 

 

 

 

 

  



 

 

TAWA ROTI 

INGREDIENTS  

 for Roti: 

 Wheat flour- 250 grams (2 cup) 
 Water -1 cup 
 Salt - 1/2 tsp 
 Oil - 1-2 tsp 

METHOD 

Filter flour and keep it in a deep plate or big bowl. Add salt and oil to flour. 

Use your hand(left hand) to pour warm water to the flour and knead with the right hand. Do not pour too much water at once, 
mix flour properly. Press the dough and turn it over several times with your right hand(do not knead a very hard and thin 
dough).  When the dough seems same throughout, knead it and if needed sprinkle 2-3 tsp water on it, then cover and keep 
aside for 20-25 minutes. 

20 minutes later collect the dough, press it many times and make it soft as well as smooth.  You can also apply some oil on 
your hand then knead the dough to make it smooth. Continue to knead the dough till its upper layer turns smooth and a 
stretchy texture is obtained. If you knead the dough well then it does not stick much when you prepare the Roti and you can 
put it in dry flour and roll. When the dough turns smooth and soft keep it aside on a plate. The dough is ready to prepare 
Chapati. 

METHOD 

Place Tawa on the gas to heat, break a piece big as a lemon off the dough and roll it into a ball with your hands. Wrap the 
ball in dry flour, dust off excess dry flour(excess dry flour should not be put on the ball). 

Place the ball wrapped with dry flour on a board and flatten into a circle 2-3 inches in diameter with a rolling pin. Make a 
uniform circle with the rolling pin. Wrap this rolled Chapati again in dry flour, dust off extra dry flour. 

Place the Chapati wrapped in dry flour on a board and roll it into a round Chapati 5-7 inches in diameter. One has to practice 
to make a round Chapati with even thickness. Apply equal pressure while rolling the Roti, do not exert lots of pressure. Else 
Roti will be thin on some parts and wont get puffed. 

Place the rolled Chapati on heated Tawa. When its lower layer is slightly cooked and the upper layer becomes a bit dark in 
colour, change sides. Cook the other side till brown spots appear. 

 

 

 

 

 



BESAN KA HALWA 

Ingredients 
 Gram flour (besan)  

2 cups 
 Sugar  

1 cup 
 Ghee  

1/2 cup 
 Milk  

2 cups 
 Raisins wash and pat dry  

2 tablespoons 
 Cashewnuts chopped  

10-12  
 Almonds slivered  

12-15  
 
Method  
 

Take a non-stick pan and roast gram flour on low heat, stirring continuously, for ten to twelve minutes.  

Add sugar and continue to roast, stirring continuously, for ten more minutes.  

Add ghee and mix well. Continue to cook for five minutes.  

Add milk, mix well and cook till you get a halwa consistency.  

Add raisins, cashewnuts and three fourths of the almond slivers.  

Mix well and serve hot garnished with the remaining almond slivers.  
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CAESER SALAD 

SCOTCH BROTH 

VEG CUTLETS 

POMMES FRITES 

OIGNON FRANCAIS 

PETIT POIS AU BEURRE 

CARROT VICHE 

ASSORTED BREAD ROLLS 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

CAESER SALAD 

 
INGREDIENTS  

 
1 egg yolk*  
3 tablespoons fresh lemon juice  
1 tablespoon minced garlic  
1/2 teaspoon Worcestershire sauce  
1/4 teaspoon red pepper flakes  
1 tablespoon Dijon mustard  
2 anchovy fillets, mashed  
Scant 1 cup vegetable oil  
1/3 cup extra-virgin olive oil  
Salt and freshly ground black pepper  
1 large head romaine lettuce, cleaned and cut into 1 to 2-inch pieces  
Freshly grated Parmesan  
2 cups croutons  
 
METHOD 
In a medium bowl, whisk together the egg yolk, lemon juice, garlic, Worcestershire, pepper flakes, mustard, and anchovies. 
Slowly whisk in the oils to emulsify. Season, to taste, with salt and pepper.  
 
Place the lettuce in a large bowl. Sprinkle with Parmesan and black pepper. Drizzle with desired amount of dressing and toss 
well. Sprinkle top with croutons.  
 
Contains Raw Eggs: The Food Network Kitchen suggest caution in consuming raw and lightly cooked eggs due to the slight 
risk of salmonella or other food-borne illness. To reduce this risk, we recommend you use only fresh, properly refrigerated, 
clean grade A or AA eggs with intact shells, and avoid contact between the yolks or whites and the shell. For recipes that call 
for eggs that are raw or undercooked when the dish is served, use shell eggs that have been treated to destroy salmonella, by 
pasteurization or another approved method. 
 
 

 

 

 

 

 

 

 



SCOTCH BROTH 

 

INGREDIENTS  

 250g/8oz carrots, peeled, diced 
 250g/8oz turnips, diced 
 2 onions, peeled, diced 
 1 celery stalk, diced 
 1 leek, white part only, sliced 
 75-125g/3-4oz pearl barley 
 125g/4oz dried peas, soaked in water for 4-5 hours, drained 
 salt and freshly ground black pepper 
 2.3litres/4 pints lamb or mutton stock 
 85g/3oz kale, chopped (optional) 
 salt and freshly ground black pepper 

METHOD 

1. Heat all of the ingredients, except the kale, in a large saucepan until boiling. 
2. Reduce the heat and simmer gently for a 2-3 hours, or until the peas and pearl barley are soft. 
3. Stir in the kale and cook for a further 10-12 minutes, or until the kale is tender. Season, to taste, with salt and freshly 

ground black pepper. 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

VEG CUTLETS 

INGREDIENTS  

 ½ cup boiled and chopped carrots or 1 medium carrot 
 1 cup boiled and chopped potatoes or 100 grams or 1 large potato 
 ⅓ cup fresh matar/peas, boiled 
 ½ inch ginger + 1 or 2 green chilies, crushed to a paste 
 ¼ tsp red chili powder/lal mirch powder 
 ½ tsp cumin powder/jeera 
 ½ tsp garam masala powder 
 3 tbsp bread crumbs or bread pulp from 2 to 3 bread slices 
 2 tbsp maida/all purpose flour 
 3 tbsp water 
 ⅓ cup bread crumbs or as required 
 2 to 3 tbsp oil for shallow frying 

METHOD 

1. boil 1 large potato, 1 medium carrot and ½ cup matar/green peas very well in a steamer or pressure cooker. 
2. when the veggies are cooling, blitz 4 to 5 slices of bread in a food processor or grinder till fine to get bread crumbs. 
3. keep the bread crumbs aside in a plate or tray. 
4. peel the potatoes and carrots and chop them. take them in a bowl along with the cooked peas. 
5. mash them with a masher or fork. 
6. add 1 tsp crushed ginger+green chili paste, ¼ tsp red chili powder, ½ tsp cumin powder, ½ tsp garam masala 

powder, 3 tbsp bread crumbs and salt as required. 
7. instead of bread crumbs you can also add 2 to 3 slices of bread dipped in water and then squeezed completely of the 

water. 
8. mix everything very well. check the taste and add more salt or the spice powders if required. 
9. in another small bowl, take 2 tbsp maida/all purpose flour and 3 tbsp water. 
10. stir and mix this mixture to get a smooth paste without any lumps. 
11. now take the cutlet mixture in a plate and using a cutlet mould, shape it or make small to medium sized round cutlets 

by rolling and flattening the mixture in your palms. 
12. heat 2 to 3 tbsp oil for shallow frying in a pan. take a cutlet and dip in the maida paste gently, such that the paste gets 

coated all over the cutlet. 
13. then coat the cutlet in breadcrumbs evenly and all over. if you do not have breadcrumbs, then you can also use 

rava/sooji/cream of wheat. coat the veg cutles with rava. 
14. dust the excess bread crumbs and place it in the medium hot oil. 
15. dip each cutlet this way in all purpose flour paste, coat with bread crumbs and keep on the pan for frying. 
16. when one side is golden, flip and fry the other side. add more oil if required. 
17. flip a couple of time more and fry all the cutlets till they are evenly golden and crisp from all sides. 
18. drain veg cutlets on kitchen paper towels. 
19. serve vegetable cutlets hot with green chutney or tomato ketchup. 

 

  



POMMES FRITES 

INGREDIENTS  

  
 
6 baking potatoes, like russets  
1 quart vegetable or peanut oil  
Salt  
Curry Ketchup, recipe follows  
Honey Mustard Mayo, recipe follows  
Curry Ketchup:  
1 teaspoon curry powder  
5 ounces ketchup  
5 ounces mayonnaise  
1/4 finely chopped onion  
Honey Mustard Mayo:  
5 ounces mayonnaise  
4 ounces mustard  
1 teaspoon honey  
 
METHOD 
Peel the potatoes, and cut them into batons that are about the length and width of your index finger.  
 
Preheat a deep pot of oil to 325 degrees F.  
 
For the first fry, deep fry potatoes in the oil for 5 to 6 minutes, or until a light golden color. Do not over load fryer. Fry in 3 
batches if necessary. Remove the potatoes using a slotted spoon, and allow them to cool to room temperature.  
 
Raise the temperature of the oil to 375 degrees F.  
 
For the second fry, deep-fry the potatoes for 2 minutes, or until crispy. Remove potatoes, and transfer into a colander or 
bowl. While still hot, salt the potatoes.  
 
Serve with favorite dipping sauce. 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



OIGNON FRANCAIS 

 

 INGREDIENTS 

 1 quart vegetable oil for frying  

 1 cup all-purpose flour  

 1 cup beer  

 1 pinch salt  

 1 pinch ground black pepper  

 4 onions, peeled and sliced into rings  

METHOD  

In a large, deep skillet, heat oil to 365 degrees F (180 degrees C). 

In a medium bowl, combine flour, beer, salt, and pepper. Mix until smooth. Dredge onion slices in the batter, until 
evenly coated. Deep fry in the hot oil until golden brown. Drain on paper towels. 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

BUTTERED PEAS (Petits Pois au Beurre) 

 
INGREDIENTS  

1 kg shelled peas 
salt 
50 g butter 

METHOD 
1. Place the peas into boiling salted water, bring back to the boil and cook steadily for 4 minutes. 
 
2. Drain, toss in 50 g butter with a pinch of salt and serve.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



CARROT VICHE 

INGREDIENTS  

  

 
 2 cups carrots or 2 cups parsnips, peeled and sliced 
 1⁄2 cup boiling water 
 2 tablespoons butter 
 1 tablespoon sugar 
 1⁄4 teaspoon salt 
 1 teaspoon lemon juice 
 chopped chives or parsley 

METHOD 
 

1. Place all ingredients in saucepan except the chives/parsley. 
2. Cook the carrots/parsnips over medium heat until the water evaporates. 
3. Permit them to brown in the butter. 
4. Serve them sprinkled with either chopped chives or parsley. 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

ASSORTED BREAD ROLLS 

INGREDIENTS  

 Plain flour 02 cup’s. 
 Salt to taste. 
 Dry yeast 02 tsp. 
 Luke warm water as required. 
 Dry milk powder 01 cup. 
 Poppy seed’s 01 tsp 
 Sesame seed’s 01 tsp 
 Cumin seed’s 01 tsp 
 Egg 01 
 Oil 01 tbsp 
 Sugar 01 tbsp. 

METHOD 

1. Take a medium size bowl, put plain flour, sal, dry yeast, add Luke warm water as much required, dry milk powder, 
sugar, oil, and mix them with your hand, till it become ball.  

2. Cover with plastic wrap & keep it at warm place, so the yeast rises up.  
3. Once the dough rises up, make small ball’s out of it & turn them to different shape’s of bread roll’s,  
4. Now put them on a greased baking try, keeping distance to each other.  
5. Beat the 01 no egg in small bowl, brush then egg on to the bread roll’s & sprinkle poppy seed, cumin seed’s & 

sesame seed’s on top of the bread roll’s, so you can have assorted bread rolls.  
6. Bake the at 180c Electric oven & 350 f in gas oven for 15 to 20 minutes.  
7. Remove it from the oven, leave it to cool. Serve it with butter. 
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COLESLAW SALAD 

MUSHROOM VELOUTE 

PEAS A LA FRANCAISE 

RISOTTO WITH PARMESAN 

DUCHESSE POTATOES 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



 
 

COLESLAW SALAD 

INGREDIENTS 

 1/2 (500g) small red cabbage, shredded  

 2 medium carrots, peeled, grated  

 1 small brown onion, halved, thinly sliced  

 2 teaspoons horseradish cream  

 1/2 cup Praise whole-egg mayonnaise  

 1 tablespoon lemon juice  

 1 tablespoon dijon mustard  

Method  

1. Place cabbage, carrot and onion in a large bowl. Toss to combine. 
2. Combine horseradish cream, mayonnaise, lemon juice and mustard in a bowl. Add to cabbage mixture. Season with 

salt and pepper. Toss gently to combine. Serve. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



MUSHROOM VELOUTE 

INGREDIENTS  

 1 onion, medium size, finely chopped 
 4 tablespoons butter, unsalted 
 3 tablespoons all-purpose flour 
 1⁄2 cup madeira wine or 1⁄2 cup dry sherry 
 1 quart chicken broth or 1 quart vegetable broth or 1 quart dried porcini mushroom broth 
 14 ounces white mushrooms or 14 ounces cremini mushrooms, rinsed and dried 
 1 cup heavy cream 
 salt 
 pepper 
 1⁄2 cup heavy cream, lightly whipped 

METHOD 

1. Prepare a veloute base by cooking the onion in a 4 quart pot over medium heat. Stir almost continuously to prevent 
browning. 

2. When the onion turns translucent (after about 10 minutes), add the flour. 
3. Stir over medium heat for 5 minutes more to cook out the starchy taste. 
4. Add the Madiera (or sherry) and broth. 
5. Whisk the soup to get rid of any lumps, and bring it to a simmer. 
6. Simmer for 5 minutes. 
7. Put the mushrooms in a blender and add 1 cup of the hot soup base. 
8. Blend the mushrooms on high speed for about 2 minutes. (Add a little more of the soup base, if necessary, to get 

them moving.). 
9. Put a strainer over the pot and pour the contents of the blender through it, into the the pot with the rest of the base. 
10. Add the cream. (If you want the soup perfectly smooth, strain it through a medium or fine mesh strainer.). 
11. Bring the soup back to a simmer and season it with salt and pepper. 
12. Ladle it into hot bowls and put a dollop of whipped cream on each serving. 

 
 
 
 
 
 
 
 
 
 
 

  



 
 

PEAS A LA FRANCAISE 

INGREDIENTS  

  

 2 ounces butter 
 16 small white pearl onions (green onions) or 4 spring onions, chopped (green onions) 
 1 small iceberg lettuce, thickly sliced 
 1 teaspoon caster sugar 
 1⁄4 pint vegetable stock 
 1 lb fresh peas, weight after being podded or 1 lb frozen peas 
 2 tablespoons creme fraiche 
 2 -4 stalks of fresh mint 

METHOD 

1. Gently heat the butter in a large saucepan and add the onions and lettuce. Cook over a medium heat for 5 minutes 
until the onions and lettuce soft but not coloured. If the pan gets too hot just add a little vegetable stock. 

2. Pour in the vegetable stock and add the caster sugar, bring to the boil and continue to cook on a fast boil for a further 
3 minutes. Taste and season with a salt and black pepper. 

3. Add the fresh or frozen peas to the stock with the onions and lettuce. Cook over a low to medium heat for 10 minutes 
for the fresh peas or 5 minutes for the frozen peas - or until they are cooked through, but NOT mushy or too soft; 
they should still retain their vibrant green colour and have a "bite" to them. 

4. Just before the end of the cooking time - add the creme fraiche and gently mix; allow to heat through for about 1 to 2 
minutes. Check the seasoning once more and adjust to taste. 

5. Serve immediately with the sprigs of fresh mint on top. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  



RISOTTO WITH PARMESAN 

INGREDIENTS  

3 to 4 cups low-sodium chicken broth  

4 tablespoons unsalted butter  

1 medium onion, finely chopped  

1 clove garlic, minced  

1 1/2 cups Arborio rice  

1 cup dry white wine, such as Pinot Blanc or Sauvignon Blanc  

1/2 teaspoon kosher salt  

1/4 teaspoon freshly ground black pepper  

1/2 cup freshly grated Parmesan, plus more for serving  

METHOD 

1. In a medium saucepan, bring the broth to a simmer and keep warm over low heat. 
2. In a separate medium saucepan, melt 2 tablespoons of the butter over medium heat. Add the onion and garlic and 

cook, stirring with a wooden spoon, until the onion is transparent, about 5 minutes. Add the rice and cook, stirring, 
until it is well coated with the butter and starts to turn translucent, about 2 minutes. Add the wine and simmer gently 
until all the liquid is absorbed, 3 to 5 minutes. 

3. Ladle 1/2 cup of the warm broth into the rice mixture and simmer, stirring occasionally, until the broth is absorbed. 
Repeat, adding 1/2 cup of broth at a time, until the rice is cooked through but still firm, 20 to 25 minutes total. 

4. Add the remaining butter and the salt, pepper, and 1/2 cup of Parmesan. Stir to incorporate. Adjust seasoning with 
more salt to taste. Serve immediately, topping with additional Parmesan. 

 
 
 
 
 
 
 
 
 
 
 
 
 

  



DUCHESSE POTATOES 

INGREDIENTS  

 2 pounds potatoes (Yukon Golds work best), peeled and cut into chunks 
 Salt 
 1/4 cup heavy cream 
 4 tablespoons unsalted butter, divided 
 1/4 teaspoon nutmeg 
 1/2 teaspoon black pepper 
 3 egg yolks 

Method 

1 Place potatoes in a medium to large pot (3 qt) and cover with a couple inches of cold water. Add a couple teaspoons of salt 
to the water. Bring to a simmer and cook until the potatoes are tender (the tines of a fork easily pierce), about 20-25 minutes. 

2 While the potatoes are boiling, melt 2 tablespoons of butter and set aside. You will use this butter to coat the potatoes right 
before they go in the oven. Preheat the oven to 425°. 

3 When the potatoes are cooked, drain in a colander and put the potatoes back in the pot set over low heat. Allow them to 
release steam for a minute or so. Add 2 tablespoons of butter and mash the potatoes until the butter has been incorporated. 
Add the nutmeg, black pepper, heavy cream and continue mashing the potatoes. Once everything is incorporated, add salt to 
taste and the egg yolks. Continue to mash until the mixture is smooth. Do not over-mash or your potatoes will end up with a 
gluey consistency. 

4 Using a piping bag with a large star point, pipe the potatoes onto a cookie sheet. Alternatively, you can just fill a casserole 
dish with the mashed potatoes, and use a fork to create lots of peaks on the surface. The swirled edges from the star-point 
piping bag forms or the peaks of mashed potatoes in a casserole dish will brown nicely in the oven. The browned parts taste 
great, so you want to maximize them. Whether you make piped portions or a casserole, paint the potatoes with the melted 
butter. Bake in the 425°F oven until nicely browned, about 20 minutes. 
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CREAM OF TOMATO 

CAULIFLOWER AU GRATIN 

BRAISED RICE WITH MUSHROOM 

POMMES CROQUETTES 

GLAZED SWEET POTATO 

 

 

 

 

 

 

 

  



 

 

 

CREAM OF TOMATO 

INGREDIENTS  
 
3 tablespoons good olive oil  
1 1/2 cups chopped red onions (2 onions)  
2 carrots, unpeeled and chopped  
1 tablespoon minced garlic (3 cloves)  
4 pounds vine-ripened tomatoes, coarsely chopped (5 large)  
1 1/2 teaspoons sugar  
1 tablespoon tomato paste  
1/4 cup packed chopped fresh basil leaves, plus julienned basil leaves, for garnish  
3 cups chicken stock, preferably homemade  
1 tablespoon kosher salt  
2 teaspoons freshly ground black pepper  
3/4 cup heavy cream  
Croutons, for garnish  
 
METHOD 
 
Heat the olive oil in a large, heavy-bottomed pot over medium-low heat. Add the onions and carrots and saute for about 10 
minutes, until very tender. Add the garlic and cook for 1 minute. Add the tomatoes, sugar, tomato paste, basil, chicken stock, 
salt, and pepper and stir well. Bring the soup to a boil, lower the heat, and simmer, uncovered, for 30 to 40 minutes, until the 
tomatoes are very tender.  
 
Add the cream to the soup and process it through a food mill into a bowl, discarding only the dry pulp that's left. Reheat the 
soup over low heat just until hot and serve with julienned basil leaves and/or croutons. 
 
 

 

 

 

 

 

 

 

 

 

 



CAULIFLOWER AU GRATIN 

 
INGREDIENTS  
 
1 (3-pound) head cauliflower, cut into large florets  
Kosher salt  
4 tablespoons (1/2 stick) unsalted butter, divided  
3 tablespoons all-purpose flour  
2 cups hot milk  
1/2 teaspoon freshly ground black pepper  
1/4 teaspoon grated nutmeg  
3/4 cup freshly grated Gruyere, divided  
1/2 cup freshly grated Parmesan  
1/4 cup fresh bread crumbs  
 
METHOD 

 
Preheat the oven to 375 degrees F.  
 
Cook the cauliflower florets in a large pot of boiling salted water for 5 to 6 minutes, until tender but still firm. Drain.  
 
Meanwhile, melt 2 tablespoons of the butter in a medium saucepan over low heat. Add the flour, stirring constantly with a 
wooden spoon for 2 minutes. Pour the hot milk into the butter-flour mixture and stir until it comes to a boil. Boil, whisking 
constantly, for 1 minute, or until thickened. Off the heat, add 1 teaspoon of salt, the pepper, nutmeg, 1/2 cup of the Gruyere, 
and the Parmesan.  
 
Pour 1/3 of the sauce on the bottom of an 8 by 11 by 2-inch baking dish. Place the drained cauliflower on top and then 
spread the rest of the sauce evenly on top. Combine the bread crumbs with the remaining 1/4 cup of Gruyere and sprinkle on 
top. Melt the remaining 2 tablespoons of butter and drizzle over the gratin. Sprinkle with salt and pepper. Bake for 25 to 30 
minutes, until the top is browned. Serve hot or at room temperature. 
 

 

 

 

 

 

 

 

 

  



BRAISED RICE WITH MUSHROOM 

INGREDIENTS  
 
1 (3-pound) head cauliflower, cut into large florets  
Kosher salt  
4 tablespoons (1/2 stick) unsalted butter, divided  
3 tablespoons all-purpose flour  
2 cups hot milk  
1/2 teaspoon freshly ground black pepper  
1/4 teaspoon grated nutmeg  
3/4 cup freshly grated Gruyere, divided  
1/2 cup freshly grated Parmesan  
1/4 cup fresh bread crumbs  
 
METHOD 
 
Preheat the oven to 375 degrees F.  
 
Cook the cauliflower florets in a large pot of boiling salted water for 5 to 6 minutes, until tender but still firm. Drain.  
 
Meanwhile, melt 2 tablespoons of the butter in a medium saucepan over low heat. Add the flour, stirring constantly with a 
wooden spoon for 2 minutes. Pour the hot milk into the butter-flour mixture and stir until it comes to a boil. Boil, whisking 
constantly, for 1 minute, or until thickened. Off the heat, add 1 teaspoon of salt, the pepper, nutmeg, 1/2 cup of the Gruyere, 
and the Parmesan.  
 
Pour 1/3 of the sauce on the bottom of an 8 by 11 by 2-inch baking dish. Place the drained cauliflower on top and then 
spread the rest of the sauce evenly on top. Combine the bread crumbs with the remaining 1/4 cup of Gruyere and sprinkle on 
top. Melt the remaining 2 tablespoons of butter and drizzle over the gratin. Sprinkle with salt and pepper. Bake for 25 to 30 
minutes, until the top is browned. Serve hot or at room temperature. 

 

 

 
 

 
  



 

 POMMES CROQUETTES 

INGREDIENTS  

 2 large egg yolks  
 2 cups cold mashed potatoes  
 ½ cup grated Parmesan  
 2 tablespoons fresh chives, chopped  
 1 tablespoon all-purpose flour  
 4 large eggs  
 2 cups breadcrumbs  
 Vegetable oil (for frying; about 2 cups)  

METHOD 

 Mix egg yolks, mashed potatoes, Parmesan, chives, and flour in a medium bowl. Roll into walnut-size balls; chill 
until cold, at least 2 hours. 

 Beat eggs in a bowl; place breadcrumbs in another bowl. Pour vegetable oil into a medium skillet to measure ½” 
(about 2 cups) and heat over medium-high until a pinch of breadcrumbs bubbles immediately when added. Dip 
potato balls in egg, then roll in breadcrumbs. Working in batches, fry, turning often, until golden brown and crisp, 3–
4 minutes. Drain on paper towels. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



 
GLAZED SWEET POTATO 

INGREDIENTS  

 2 pounds sweet potatoes or 2 cans (15-3/4 ounces each) sweet potatoes, drained  
 1/4 cup butter, cubed  
 1/4 cup maple syrup  
 1/4 cup packed brown sugar  
 1/4 teaspoon ground cinnamon .  

METHOD 

1. If using fresh sweet potatoes, place in a large saucepan or Dutch oven; cover with water. Bring to a boil. Reduce 
heat; cover and cook 25-40 minutes or until tender. Drain; cool slightly and peel. Cut into chunks.  

2. Preheat oven to 350°. Place sweet potatoes in a 2-qt. baking dish. In a small saucepan, combine butter, syrup, brown 
sugar and cinnamon; bring to a boil, stirring constantly. Pour over potatoes.  

3. Bake, uncovered, 30-40 minutes or until heated through. Yield: 8 servings.  
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VEGETABLE PUREE SOUP 

DAL MAKHANI 

LACHHA PARANTHA 

NAVRATAN PULAO 

SUJI HALWA 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

VEGETABLE PUREE SOUP 

INGREDIENTS  

Soup Base  
2 tsp vegetable oil  
2 onion, chopped  
2 cloves garlic, minced  
1 potato, peeled, and, cubed  
4 cup chicken stock  
4 cup vegetable stock OR beef stock  
salt, to taste  
pepper, to taste  
Vegetable Option 1: 4 Cups Den  
1 lb(s) parsnip, or 5 large  
1 ¼ lb(s) beet, or 4 large  
1 ¼ lb(s) sweet potato  
1 ¼ lb(s) squash, or 1 small  
1 lb(s) carrot  
2 tsp curry paste  
2 tsp cumin  
2 tsp ground ginger  
 
METHOD  
 
Soup Base  
1. In saucepan, heat vegetable oil over medium heat.  
2. Add onions, garlic, potato, and your choice of seasoning.  
3. Cook, stirring often, for 5 minutes or until onions are softened.  
4. Add chopped vegetables and stock; bring to boil.  
5. Reduce heat to medium-low; cover and simmer for 10 minutes for tender vegetables and 20 minutes for dense vegetables.  
6. Purée soup until smooth.  
7. If desired, thin with more water, stock or milk.  
8. Season with salt and pepper to taste. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



DAL MAKHANI 

INGREDIENTS  

 1 cup whole black gram/whole urad dal 
 ½ cup kidney beans/rajma 
 4 cups water 
 1 tsp cumin or ½ tsp cumin powder 
 ½ tsp red chili powder/lal mirch powder 
 ½ tsp turmeric powder/haldi 
 1 medium size onion, chopped 
 2 medium size tomatoes, chopped 
 1 inch ginger/adrak, finely chopped 
 4-5 garlic/lahsun, finely chopped 
 1 tsp punjabi garam masala 
 2 to 3 tbsp butter or ghee or oil 
 2 to 3 tbsp full fat cream (optional) 
 salt as required 
 few coriander leaves for garnishing (optional) 

 
METHOD 

1. Soak the both the rajma and urad dal overnight if you are making this in the morning. 
2. If you are making dal makhani in the evening, then soak the dals in the morning. 
3. In a pressure cooker, add all the ingredients including the dals/lentils and white butter. 
4. Add water. Pressure cook for some 12-15 whistles. 
5. Open and check if the lentils are cooked. 
6. You should be able to mash the both the urad dal and rajma with spoon if they are cooked completely. 
7. If they are not cooked thoroughly, then pressure cook for 2-3 whistles more. 
8. Add water if required. 
9. Now again open the cooker and let the dal makhani simmer in the cooker itself without the lid for 10-15 minutes or 

more till you get a smooth and creamy consistency and texture. 
10. If you wish to add cream, you can add cream now and let the dal makhani simmer for 5 or 10 minutes more. 
11. If you like then you can Garnish Dal Makhani with coriander-cilantro leaves (optional). 
12. Serve dal makhani hot with hot rotis, naan, or jeera rice 

 

 

 

 

 

  



 

LACHHA PARANTHA 

INGREDIENTS  

1 cup (for dough) + 1/2 cup (for dusting) Maida (all purpose flour) 

Warm Water for kneading 

1 tablespoon + for shallow frying Oil or Ghee (clarified butter) 

Salt 

 
METHOD  
Take 1 cup maida, 1 tablespoon oil and salt in a large bowl. Knead smooth dough by mixing all ingredients and adding warm 
water in small incremental amounts (1 or 2 tablespoons at a time). Addition of water in small quantities as required will 
prevent you from adding too much water to bind dough. The dough should be soft like chapati dough. Grease surface of 
dough with 1/2 teaspoon oil, cover it with clean muslin cloth and leave it to set at room temperature for 25 minutes. Divide 
dough into 4 equal chunks and give each chunk a shape of ball. 
Take one dough ball, flatten it like pattie (by pressing between your palms of against rolling board) and coat it with dry 
wheat flour. 
Roll out dough ball in a circular shape (approx. 7-8 inch in diameter) or as thin as possible. Now spread 1/2 teaspoon ghee or 
oil evenly over entire surface using brush or your hand and sprinkle 1 teaspoon dry wheat flour over it. 
Hold approx 1/3 inch wide strip with your first two fingers and thumb from the top edge of rolled raw paratha, lift and fold 
backwards such that top edge remains on top. 
Now hold two ends of plited strip and repeat lift and fold backwards process until entire rolled paratha is like a stack of 
folded plits. 
Now hold each ends of long stacked-plited strip with your first two fingers and thumb. Lift the strip slowly away from 
rolling board and give a few mild gentle swings. This will stretch the strip a bit. 
Horizontally place elongated strip on a rolling board. 
Roll it like a Swiss roll. Press and stick outer-end against roll’s immediate surface. Prepare remaining rolls. 
Take one roll and place it horizontally on rolling board. Coat it with dry wheat flour and roll it out gently without applying 
too much pressure and give it a round shape (approx 5-6 inches diameter). 
Heat tawa or griddle over medium flame. Place raw lachha paratha on a hot tava. When you see tiny bubbles rise on the 
surface, flip it up side down. 
Spread 1 teaspoon oil over each side with spatula and cook until both sides gets evenly spread golden-brown spots. 
Transfer to plate and spread butter or ghee as per your preference. Repeat process for remaining rolls. Soft and crispy 
parathas are ready. Serve them with healthy palak paneer or dum aloo curry and coconut chutney. 

 
 

 

 

 

 

  



NAVRATAN PULAO 

INGREDIENTS  

 1/2 kg Rice  
 50 gm Peas  
 60 gm Carrots (chopped)  
 25 gm Cashew nuts (chopped)  
 50 gm Paneer(cut into cubes)  
 20 gm Raisins  
 150 gm Curd  
 10 gm Garam Masala  
 1/2 tsp Turmeric Powder  
 75g Ghee or butter  
 1 Lemon  
 1 Small bunch mint leaves  
 15 gm Green chilies (chopped)  
 75 gm Onions (sliced)  
 1 tsp Chili powder  
 A few Coriander Leaves  
 25g Ginger-garlic paste  
 Salt to taste  
 Water to cook rice 

METHOD 

 Wash and soak the rice in water for 30 minutes.  
 Meanwhile heat oil in a pan and add the paneer pieces and carrots.  
 Fry the mixture for a few minutes.  
 Take another pan with ghee and fry onions till they become golden brown.  
 Now mix vegetables, green chilies, mint leaves, ginger-garlic paste, paneer and dry fruits.  
 Fry it for 5 to 6 minutes.  
 Add chili powder, curd, garam masala, turmeric and salt. Again fry it and then remove from the flame and leave 

aside.  
 Take boiling water in a separate vessel and add washed rice to it.  
 Cook until the rice gets half cooked.  
 Now mix the prepared curry to the half cooked rice and mix well. Cook the mixture on steam until the rice is well 

done.  
 Squeeze the lemon juice on dish.  
 Garnish with coriander leaves and serve. 

 
 
 
 
 
 
 

 
 

  



SUJI HALWA 

INGREDIENTS  

 1 cup sooji/rava/semolina ( i have used a fine variety of sooji) 
 ¾ cup to 1 cup sugar, or as required 
 ½ cup ghee 
 4 to 5 cardamoms, powdered in a mortar-pestle, husks discarded 
 10 to 12 cashews/kaju, halved or whole 
 2 tbsp raisins/kishmish 
 1 tsp chironji (optional) 
 2 cups water 
 a pinch of edible camphor (optional) 

METHOD 

1. crush the cardamoms to a fine powder in a mortar-pestle and keep aside. 
2. keep a kadai or pan on a low flame. 
3. add the ghee and when the ghee is heating up, do the following. 
4. take the sugar and water in another pan. 
5. keep this pan on a medium to high flame and let the sugar solution come to a boil. 
6. once the ghee becomes hot, add the semolina & cashews and stir. 
7. keep on stirring the sooji/semolina so that it does not stick to the pan and is roasted evenly. 
8. in the meanwhile keep your attention also on the sugar solution. 
9. if the mixture starts to boil, then lower the flame and let it simmer. 
10. keep on sauteing & stirring the semolina for 7-8 mins till the grains change their color and when the cashews also 

change to a light golden. 
11. then add the cardamom powder, raisins and edible camphor. 
12. stir and then add the bubbling hot sugar solution slowly. 
13. be careful as the mixture has the tendency to splutter. 
14. be quick enough to stir. the sooji will begin to absorb the water and swell. 
15. keep on stirring often till the whole mixture starts thickening and starts to leave the edge of the kadai or pan. 
16. serve sooji halwa hot or warm or when cooled. 
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RASAM 

INGREDIENTS  
For the rasam: 

 9-10 medium size red and juicy tomatoes 
 1 or 2 cups water 
 salt 

For the spice herb mixture: 

 ½ cup coriander stems with or without leaves 
 1 inch ginger/adrak 
 8-9 garlic/lahsun 
 10-12 black pepper/sabut kali mirch 
 1 tbsp cumin seeds/jeera 

For the tempering: 

 2 tbsp oil 
 2 to 3 sprig of curry leaves/kadi patta 
 a pinch of asafoetida/hing 
 1 tsp mustard seeds/rai 
 1 tsp urad dal/husked split black gram 
 1 or 2 red chillies, broken 
 ½ tsp turmeric powder/haldi 

METHOD 

1. blanch or steam the tomatoes. 
2. once they cool, chop them and blend to a smooth puree. 
3. in a grinder or mortar and pestle make a coarse paste of all the ingredients mentioned in the spice herb mixture list 

above. 
4. heat oil and fry the mustard seeds. when they start to crackle add the urad dal. 
5. fry the urad dal till light brown and then add all the other tempering ingredients, except turmeric powder. 
6. fry for a minute. add the coarse herb and spice paste. add turmeric powder and fry for a minute. 
7. now add the tomato puree. add the water and salt. 
8. bring to a thorough boil and then simmer for 10-12 minutes. 
9. garnish tomato rasam with coriander leaves. 
10. serve tomato rasam hot with rice. 

 

 

 

  



 

MASALA DOSA, 

INGREDIENTS  
Ingredients for the Dosa Batter: 

 1 cup regular rice 
 1 cup parboiled rice/ukda chawal 
 ½ cup spilt black lentils or urad dal 
 ¼ cup poha/flattened rice 
 ¼ tsp fenugreek seeds (methi) 
 salt to taste 
 water as required 

Ingredients for the Masala - Potato filling: 

 4-5 potatoes/aloo 
 10-12 cashewnuts/kaju (optional) 
 10-12 curry leaves/kadi patta 
 1 tbsp chana dal/bengal gram 
 3 onions sliced or chopped 
 ½ tsp mustard seeds/rai 
 1 tsp cumin seeds/jeera 
 1 or 2 chopped green chillies/hari mirch 
 1 or 1.5 tsp chopped ginger or grated ginger 
 2 tbsp chopped coriander leaves/dhania 
 ½ tsp turmeric powder/haldi 
 a pinch of asafoetida/hing 
 3 tsp oil or ghee 
 salt 

 
METHOD  
Preparing the Dosa Batter: 

1. Rinse the rice and urad dal separately first. 
2. Soak the parboiled rice, regular rice and poha in a bowl or pan. 
3. In another bowl soak the urad dal-methi in enough water 
4. Grind the urad dal with methi to a fine and fluffy batter. 
5. Grind the rice and poha to a smooth batter. 
6. Mix both the rice and urad dal batter with salt. 
7. Cover and let the batter ferment for 8-9 hours. 

Preparing the potato filling-sabzi: 

1. Soak the chana dal in hot water for 30 minutes. 
2. Later drain the chana dal and keep aside. 
3. Heat oil or ghee. Fry cashew nuts and keep aside. 
4. Splutter the mustard seeds. add cumin seeds and drained chana dal. 
5. Fry the chana dal well. Now add the onions and curry leaves. 
6. Fry the onions till they become soft. Add the green chilies and ginger. 
7. Add the turmeric powder and asafoetida. Mix well. 
8. Now add the boiled chopped potatoes. Add the fried cashew nuts and salt 
9. Cook for 2-3 minutes stirring well. Add chopped coriander leaves. Stir and keep aside. 



Preparing the Masala Dosa: 

1. Heat a flat pan or a flat non-stick pan. Smear some oil if using an iron pan or griddle. don't smear oil on a non stick 
pan, as then you won't be able to spread the dosa batter. 

2. Spread the dosa batter in a circular way on the pan. Add some oil on top 
3. Flip and cook the other side. Flip again. 
4. Spread the potato sabzi filling on one side of the dosa. 
5. Cover with the other half and let the dosa cook for 15-30 seconds. 
6. Serve masala dosa hot with coconut chutney and sambar 

 

 

 

 

 

 

 

 

 

  



VEG. UTTAPAM 

INGREDIENTS  

 2 to 3 cups dosa batter 
 ½ to ¾ cup finely chopped onion 
 ½ to ¾ cup finely chopped tomato 
 1 or 2 green chili/hari mirch finely chopped 
 1 to 2 tbsp finely chopped coriander leaves/dhania patta (optional) 
 ghee or butter or oil, as required 
  sambar masala 

METHOD 

1. first make dosa batter. 
2. you can also use leftover dosa batter. 
3. mix the chopped onions, tomatoes, green chili, coriander together in a bowl. 
4. heat a griddle or non stick tava. take 1 ladle of uthappam batter and spread it in a circle on the tava similar to the way 

you would make a dosa. only the quantity of batter will be more than what you would normally use for a dosa. the 
uthappam should be thick. 

5. top the uthappam with the onion, tomatoes and chili mixture. 
6. sprinkle a bit of pav bhaji masala or sambar masala or idli podi and salt on top of the veggies and utthappam. 
7. add some ghee or butter on the sides and top of the uthappam. 
8. turn the uthapaam when the base is cooked. apply some ghee/butter on the cooked side. 
9. the onion tomato side is getting cooked now. flip when this side also gets cooked. 
10. flip again if you see the first side is not cooked or browned. 
11. when the uthappams are crisp and cooked on both sides, then serve the uthappams hot with hot sambar and coconut 

chutney. you could also serve uthappams with curd chutney or simple sweetened or plain curd. 
12. serve onion tomato uthappam hot to have best taste. 

 

 

 

 

 

 

 

 

 

 

  



IDLI 

INGREDIENTS  

 1 cup basmati rice or sona masoori rice or regular rice 
 1 cup parboiled rice 
 ½ cup urad dal/black gram, skinned whole or skinned spilt 
 ¼ cup poha/flattened rice 
 ¼ tsp methi seeds/fenugreek seeds 
 water as required 
 salt 
 oil to apply to the idli moulds 

METHOD 

1. pick and wash both the rice and urad dal. 
2. soak the rice and poha in water for 4-5 hours. 
3. soak the urad dal with methi seeds separately for 4-5 hours. 
4. drain the soaked urad dal. reserve the water. 
5. grind the urad dal, methi seed with some of the reserved water till you get a smooth and fluffy batter. 
6. grind the rice to make a smooth batter. 
7. mix both the batters together in a large bowl or pan. add salt and mix well. 
8. cover and let the batter ferment for 8-9 hours. 
9. after the fermentation process is over, the batter will become double in size and rise. 
10. gently mix the batter. 
11. grease the idli moulds. 
12. pour the batter in the moulds steam the idlis in a pressure cooker or steamer. 
13. if using pressure cooker remove the vent weight.whistle. 
14. steam for 10-12 mins or until the idlis are done. 
15. remaining batter can be stored in the refrigerator. 
16. serve the steaming hot idlis with coconut chutney and sambar. 

 

 

 

 

 

 

 

 

 

  



Coconut chutney 
INGREDIENTS  

 ½ cup grated fresh or frozen coconut 
 ¼ cup roasted chana dal/bengal gram 
 ½ inch ginger/adrak, chopped 
 1 green chili/hari mirch, chopped 
 15-20 curry leaves/kadi patta 
 2 tsp oil (sunflower or coconut oil) 
 salt as required 

METHOD 

1. wash and rinse the curry leaves. dry them on a kitchen towel. 
2. heat oil in a small pan. add the curry leaves and fry till they become crisp. 
3. let the curry leaves-oil mixture become warm. 
4. add the rest of the ingredients along with the curry leaves and oil in a chutney grinder or small blender. 
5. add some water, about ½ to ¾ cup (depends on what consistency of chutney you want) and blend to a smooth 

chutney. 
6. check the salt and add more if required. 
7. serve the hotel style coconut chutney with idli, dosa, medu vada or uttapam. 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

SAMBER 
INGREDIENTS  
 
Ingredients for the Sambar Recipe: 

 1 cup tuvar or arhar dal/pigeon pea lentils 
 1 to 1.5 cups, cleaned and chopped vegetables - okra, french beans, potatoes, shallots or onions, small round brinjals, 

tomatoes 
 1 tbsp seedless tamarind/imli soaked in ½ cup water 
 1 to 1.5 tbsp sambar powder 
 ½ tsp red chilli powder 
 ½ tsp turmeric/haldi powder 
 a pinch of asafoetida/hing 
 2.5 to 3 cups water for pressure cooking the dal 
 2 cups water to be added later 
 salt as required 

for the tempering (tadka/chaunk) of sambar 

 2-3 tbsp oil 
 2 to 3 dry red chillies 
 1 tsp mustard seeds/rai 
 ¼ tsp fenugreek seeds/methi seeds (optional) 
 a pinch or two of asfoetida/hing 
 2 to 3 cloves garlic - crushed lightly with the peels (optional) 
 12 to 15 curry leaves 

INSTRUCTIONS 

1. first soak the tamarind in warm water for 30 mins. pick and rinse the dal in water well. 
2. boil dal in 2.5 to 3 cups water in the pressure cooker for 8-9 whistles on medium to high flame. the dal should 

become soft and mushy. 
3. once the pressure settles down on its own, remove the lid. 
4. now add the chopped veggies, turmeric powder, red chili powder, asafoetida and salt. add 2 cup water and stir well. 
5. pressure cook again for 1 whistle on medium to high flame. once the pressure settles down on its own, remove the 

lid. 
6. add the sambar powder and tamarind pulp. if the consistency of sambar is thick, then add some water. 
7. keep the cooker on the stove and and then simmer the sambar for 10-12 minutes on a low flame. 
8. keep on stirring at intervals so that the dal does not stick to the bottom. switch off and keep the sambar covered. 
9. in a small pan, heat oil. crackle the mustard seeds first. 
10. then add the fenugreek seeds, garlic, red chilies, asafoetida and curry leaves. 
11. fry till the garlic turns a light brown and the red chilies change color. pour the whole tempering in the steaming hot 

sambar. close with a lid so that the flavors infuse for about 5-6 minutes. 
12. later stir and then serve the vegetable sambar with steamed rice or idli or dosa or medu vada. 

 
 
  



TOMATO CHUTNEY 
INGREDIENTS  

main ingredients: 

 2 large tomatoes, 1 cup tightly packed chopped tomatoes, 225 to 250 gms 
 ½ inch ginger/adrak, chopped 
 2 to 3 dry red chilies, broken and deseeded 
 1 tsp urad dal/split & husked black gram 
 4-5 black pepper/sabut kali mirch 
 2-3 cloves/lavang 
 a pinch of asafoetida (optional) 
 2 tbsp water for grinding, add 1 or 2 tbsp more if required 
 ½ tbsp oil 
 salt as required 

for tempering: 

 ½ tbsp oil 
 1 dry red chili, halved and deseeded 
 7 to 8 curry leaves/kadi patta 
 ½ tsp mustard seeds 
 2 to 3 fenugreek seeds/methi seeds 
 a pinch of asafoetida/hing 

METHOD 

1. heat oil and add urad dal. on a low flame, saute the urad dal till they start turning maroonish. 
2. once the lentils get a maroonish brown color, add broken dry red chilies, cloves, black pepper and ginger. stir for till 

the red chilies change their color. 
3. then add chopped tomatoes and asafoetida. add salt. 
4. stir and saute till the tomatoes soften. about 6 to 7 minutes on a low flame. 
5. once the tomato mixture cools, add them to a chutney grinder or small blender. 
6. add 2 tbsp water and grind to a smooth paste. 
7. in the same pan or different pan, heat 1 tbsp oil. 
8. add the mustard seeds and crackle them. 
9. then add curry leaves, methi seeds, asafoetida and one broken red chili. saute till the curry leaves become crisp. 
10. then add the ground tomato paste. stir well. 
11. saute for 3 to 4 minutes on a low flame. check the taste and add more salt if required. 

stir again. the tomato chutney is done and ready to be served.  

 
 
 
 
 
 
 
  



SWEET DAHI WADA 
 

INGREDIENTS  
for the vada/lentil fritters - makes about 35-38 small vadas 

 1 cup urad dal 
 1 green chili, chopped (hari mirch) 
 ½ inch ginger, chopped (adrak) 
 1 tsp cumin seeds (jeera) 
 a pinch of asafoetida (hing) 
 3 tbsp water for grinding the batter or as required 
 ½ tbsp raisins 
 8-9 cashews, chopped 
 salt as required (i added ⅔ tsp rock salt) 

other ingredients: 
 2 to 2.25 cups curd/yogurt (i made homemade yogurt made from 500 ml organic milk) 
 ½ to 1 tsp chaat masala or as required 
 ¼ to ½ tsp red chili powder or as required 
 1 tsp roasted cumin powder/bhuna jeera powder 
 black salt or regular salt as required 

INSTRUCTIONS 
preparing the vadas/fritters: 

1. first pick and then rinse the lentils for 3-4 times in water. 
2. soak the lentils in enough water overnight or for 4-5 hours. 
3. drain and add the lentils in a wet grinder. 
4. add water in intervals and grind to a smooth batter. 
5. take the ground batter in a bowl. 
6. stir the batter briskly for a couple of minutes. 
7. this makes the batter more light and fluffy. 
8. add the raisins and chopped cashews along with salt. 
9. stir and keep aside. 
10. heat a kadai or pan with oil for deep frying. 
11. when the oil becomes medium hot, add spoonfuls of the batter in the oil. 
12. don't be in a hurry to turn them. 
13. when you see the vadas becoming pale golden from the base and sides, you can turn them. 
14. fry the vadas till they become golden and crisp. 
15. drain on paper towels. 
16. in another bowl take water. 
17. and add the vadas to the water. 
18. soak them for 18-20 minutes. 
19. take each vada and flatten and press between your palms to remove excess water. 
20. place these vadas in the serving bowl. 
21. whisk yogurt till smooth and add sugar. 
22. pour the yogurt over the vadas. 
23. garnish dahi vada with chopped coriander leaves. 
24. serve dahi vada immediately or refrigerate and serve later. 
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PALAK MAKKAI KA SHORBA 

INGREDIENTS  

 2 cup spinach 
 1 cup frozen corn  
 2 tsp butter  
 1 tsp jeera  
 green chillis (optional) 
 salt to taste 

METHOD 

1. Boil spinach till water evaporates. Add chilli if you want to make the soup spicy. 
2. Grind to a paste using a blender. 
3. Return spinach paste to heat. Add boiled corn and salt to taste . 
4. When the consistency is thick like soup, remove from fire. 
5. Heat butter,add jeera and add this to soup. 
6. Serve hot. 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



CHHOLE       BHATURA 

INGREDIENTS  
main ingredients 

 1 cup dried small chickpeas or regular chickpeas/chole/safed chana (canned chickpeas can also be used) or 1.5 cups 
regular dried chickpeas. 

 1 green chilli/hari mirch, slit 
 1 tsp coriander powder/dhania powder 
 ¼ tsp red chilli powder/lal mirch powder 
 ½ tsp turmeric powder/haldi 
 1 tsp garam masala powder or chole masala 
 ½ or 1 tsp dry mango powder/amchur powder 
 a pinch of asafoetida/hing (optional) 
 black salt or rock salt as required 
 2 cups water to be added later 

whole garam masala/spices 

 1 tsp cumin seeds/jeera 
 1 large indian bay leaf/tej patta 
 2 inch cinnamon/dal chini 
 2-3 cloves/lavang 
 2 green cardamom/choti elachi 
 2-3 black peppercorn 

ground paste ingredients: 

 1 medium size onion, chopped 
 2 medium size tomatoes, chopped 
 ½ inch ginger/adrak, chopped 
 3-4 garlic cloves/lahsun, chopped 
 1 green chili, chopped 
  

METHOD 

1. first soak the chickpeas/chole in enough water overnight or for 7-8 hours. 
2. drain the water and cook the chole with water+salt in a pressure cooker or a pot. 
3. you can also add a pinch or two of baking soda while cooking the chole. 
4. strain the chole and keep aside. 
5. make a fine paste of the onions, tomatoes, ginger, garlic and green chili in a grinder or blender 
6. no need to add water while making the paste as the juice of the tomatoes will help in making the paste. 
7. keep the paste aside. 
8. heat oil in a pan or kadai/wok. 
9. fry the whole garam masala/spices mentioned above till the oil become fragrant. 
10. don't burn them. 
11. add the ground paste and saute till the oil starts to leaves the sides of the paste. 
12. stir while sauting so that the paste does not stick to the pan. 
13. add all the dry spice powders - turmeric, red chili powder, coriander and dry mango powder. 
14. stir and saute for a minute. add the cooked chole and stir. 
15. pour water. add salt and stir. 
16. simmer on a low or medium flame for 12-15 minutes till the curry thickens. don't cover the pan. stir occasionally. 
17. add slit green chilies and garam masala powder or chole masala. stir and simmer for a minute or two. 
18. check the seasoning and add more salt or spice powders if required. 
19. garnish chole with coriander leaves. 



20. serve chole with onion slices, lemon wedges along with bhatura. 
21. you can also garnish the chole with some slit green chilies and julienned gingers. 
22. enjoy the chole bhature. 

 

 

 

 

 

 

 

 

 

 

 

 

  



DUM BIRYANI 

INGREDIENTS  
for the rice layer: 

 2 cups basmati rice 
 3-4 green cardamoms (choti elaichi or hari elaichi) 
 1 medium size bay leaf (tej patta) 
 2 star anise (chakriphool) 
 4 to 4.5 cups water 
 salt as required 

for the veg gravy layer: 

 2 medium sized onions, finely sliced 
 2 tbsp ginger garlic paste 
 2 medium size carrots, chopped 
 1 medium size potaotes, chopped 
 1 cup cauliflower florets/gobi (i did not have cauliflower) 
 4-5 button mushrooms, chopped 
 ½ cup chopped green beans 
 ½ cup green peas/matar (i did not have peas too) 
 1 cup cashew yogurt or dairy yogurt, beaten or whisked till smooth 
 ½ to 1 tsp red chilli powder (lal mirch powder) 
 3 to 4 tbsb oil or ghee ( i used sunflower oil) 
 salt as required 

biryani masala: 

 2 inch cinnamon stick (dal chini) 
 3-4 cloves (laung) 
 4-5 green cardamoms (choti elaichi or hari elaichi) 
 a single blade of of mace/javitri (not the whole mace. mace is a strong spice) 

topping the layers: 

 1 medium sized onion, sliced and fried till crisp and browned. 
 a few strands of saffron/kesar dissolved in warm water or milk. 
 ¼ cup fresh mint leaves, chopped (pudina) 
 2 tbsp oil or butter or ghee 

 
 
 
 
 
 
 
 
 
METHOD 

1. soak the rice for 30 mins. 
2. now add all the ingredients for the rice in a pan. 
3. put on heat. cover with a lid and let the rice cook till it is almost done, about ¾th cooked. 
4. it should be al dente. 



5. drain and fluff the rice. 
6. keep aside. 
7. in a dry grinder or coffee grinder, add all the spices mentioned above for the biryani masala and grind to a fine 

powder. 
8. heat oil in the pressure cooker or pan. 
9. i added all the three onions which were sliced. 
10. browned them and then removed ¼ of the browned onions and kept aside. 
11. this way you don't have to brown the onions separately. 
12. to the ¾ of the browned onions in the cooker or pan, add the ginger-garlic paste. 
13. saute for a minute. 
14. now add the freshly ground biryani masala & red chilli powder. 
15. stir for some seconds. 
16. add the mix chopped vegetables and stir for some 3-4 mins on a low flame. 
17. reduce the flame and add the yogurt slowly, stirring it. 
18. cook till the the yogurt coat the veggies. 
19. now add 1 cup of water if using pressure cooker and 11/2 cup of water if using a pan. 
20. add salt. 
21. pressure cook or cover and cook in the pan, till the vegetables are tender and cooked. 
22. the veggies should not be dry, there should be some gravy. 
23. if baking then use a pyrex bowl or deep pan. 
24. if cooking on stove than use the same pan in which you cooked the veggies or a different one. 
25. you can make as many layers you want. 
26. since i was baking the biryani, i made 4 layers. 
27. arrange half of the veg gravy in the pan or pyrex bowl. 
28. now spread half of the cooked basmati rice on top of the veg layer. 
29. sprinkle half of the mint leaves, 1 tbsp oil/ghee and the saffron mixture. 
30. also add half of the fried onion evenly on this layer. 
31. top this layer with another layer of veg gravy. 
32. then again the rice layer. 
33. and finally with mint, oil/ghee, saffron and fried onions. 
34. cover the pyrex bowl with an aluminium foil. 
35. if using a pan, then cover the pan with a tight lid or put some weight on the lid. 
36. i baked the biryani for 20 minutes in a preheated oven at 180 degree C. 
37. if cooking on stove, then first heat up a tava/frying pan and then keep the biryani pan on the tava. this way the 

bottom won't get burnt. lower the flame and let the biryani dum cook for 25-30 minutes or till done. 
38. serve vegetable biryani hot with some raita, pickle, salad and papad. 

 

 
 
 

  



 

MIXED VEG RAITA 
 

INGREDIENTS (measuring cup used, 1 cup = 250 ml) 

 1 cup yogurt, dairy or vegan yogurt 
 1 small to medium carrot, peeled and chopped finely 
 1 small to medium bell pepper (red, orange, yellow or green), chopped finely 
 1 medium cucumber, peeled and chopped finely 
 1 medium tomato, finely chopped 
 1 small to medium onion, finely chopped (optional) 
 ¼ tsp black pepper powder 
 ½ tsp roasted cumin powder 
 black salt or rock salt as required 

INSTRUCTIONS 

1. whisk the yogurt/curd till smooth. 
2. add the spices and salt and mix well. 
3. add the chopped veggies and stir them into the yogurt. 
4. check the taste and add more of the spice powders or salt if required. 
5. serve the vegetable raita immediately. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



RICE KHEER 

INGREDIENTS  
 

 1 litre full fat organic milk 
 ¼ cup basmati rice 
 5 to 6 tbsp sugar or as required 
 6 green cardamoms/hari elaichi, powdered 
 a pinch of saffron/kesar 
 15-20 almonds/badam, blanched and sliced 
 12-15 cashews/kaju 
 1 tbsp golden raisins 

METHOD 

1. rinse the rice till the water runs clears of the starch. 
2. soak the rice in enough water for 30 minutes. 
3. heat milk and let it come to a boil. 
4. meanwhile drain the rice and keep aside. 
5. reduce the flame and add the rice. 
6. stir and simmer the milk and let the rice grains cook. 
7. the whole process of cooking the rice in the milk takes about approx 35-37 minutes on a low flame. 
8. you want the rice to really cook well and the kheer also thickened somewhat. 
9. after the rice is added, add the sugar. 
10. stir and continue to stir often so that lumps are not formed. 
11. scrape the sides of the pan and add this dried milk into the pan. 
12. meanwhile in a microwave safe bowl take the almonds and cover it with water. 
13. microwave on high for 2-3 minutes. 
14. let the almonds cool and then peel them. 
15. slice them along with the cashews. rinse the raisins and keep aside. 
16. take the cardamoms in a mortar-pestle and then powder them finely. 
17. remove the peels and keep the powdered cardamom aside. 
18. when the rice is almost ¾th done, add the almonds, cashews,cardamom powder and saffron. 
19. cook further till the rice grains are completely cooked. 
20. the kheer would also thicken by then. 
21. remember to keep on scraping the sides and adding the dried milk from the sides in the simmering kheer. 
22. switch off the flame and add the raisins. stir. 
23. you can serve the rice kheer, hot or warm. or pour in serving bowls and refrigerate. 
24. this rice kheer stays good for 1-2 days in the refrigerator. 

NOTES 
rose water can also be added to the rice kheer. 
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DHANIYA AUR TAMATAR KA SHORBA 

INGREDIENTS  

 

 Fresh coriander stems 1 stalks 
 Fresh coriander leaves chopped1 tablespoon 
 Tomatoes 6-7 medium 
 Oil 2 tablespoons 
 Black cardamom 1  
 Green cardamoms 2  
 Cumin seeds 1/2 teaspoon 
 Fennel seeds (saunf) 1/2 teaspoon 
 Cinnamon 1/2 inch stick 
 Black peppercorns 3-4  
 Dried red chillies 1-2  
 Gram flour (besan) 1 tablespoon 
 Salt to taste 
 Red chilli powder 1/2 teaspoon 

Method  

 
Chop tomatoes into big pieces. Chop coriander stem. 

Heat oil in a pressure cooker, add black cardamom, green cardamoms, cumin seeds, fennel seeds, cinnamon, black 
peppercorns and red chillies and sauté till fragrant.  

Add coriander stem, besan and mix well. Add tomatoes and mix well. 

Add salt and red chilli powder and mix well.Add 2 cups water and mix. 

Cover the cooker and cook till 3-4 whistles are given out 

Open the lid when the pressure reduces completely and blend the mixture with a hand blender. 

Strain the mixture into a bowl. Sprinkle fresh coriander leaves and serve. 

 

 

 

 

 

  



 

PALAK PANEER 

INGREDIENTS  
for the palak puree: 

 200 to 250 grams fresh spinach/palak, about 7 to 9 oz spinach 
 1 or 2 green chilies, chopped 
 1 or 2 small to medium garlic, roughly chopped (optional) 
 ½ inch ginger, roughly chopped 
 3 cups water for blanching spinach 
 3 cups water for ice bath 

for the palak curry: 

 1 small to medium sized onion, finely chopped, about ⅓ cup finely chopped onion 
 1 small or medium sized tomato, chopped, about ⅓ cup finely chopped tomatoes 
 4 to 5 small to medium garlic/lahsun, finely chopped 
 ½ tsp cumin seeds/jeera 
 ¼ tsp turmeric powder/haldi 
 ½ tsp red chili powder (optional) 
 a pinch of asafoetida/hing (optional) 
 ¼ or ½ tsp garam masala powder (add more if required) 
 1 small to medium tej patta/indian bay leaf 
 200 to 250 gms paneer or tofu, about 7 to 9 oz cottage cheese 
 ⅓ to ½ cup water or add as required 
 1 or 2 tbsp cream, low fat 25% to 35% (i used amul cream) 
 2 tbsp oil or ghee or unsalted butter 
 1 tsp kasuri methi leaves/dry fenugreek leaves (optional. kasuri methi is crushed and added right towards the end. 

just before adding cream. ) 
 salt as required 

garnish: 

 a few teaspoons of cream or butter for topping the palak paneer (optional) 
 ½ inch ginger, julienned 
 lemon or lime wedges or slices 

 
 
 
 
 
 
 
 
 
 
 
 
 
METHOD  
making the spinach puree: 



1. rinse the palak or spinach leaves very well in running water. tender stem are fine. if the stems are stringy, then 
discard the stems. 

2. boil 3 cups water in a pan or microwave or electric heater. add ¼ tsp salt to the hot water and stir. then add the palak 
leaves in the hot water. close with a lid and let the palak leaves sit in the water for 2-3 mins. 

3. strain the palak leaves. 
4. immediately add the palak or spinach leaves in a pan or bowl containing ice cold water. this method helps in 

preserving the green color of the spinach. just add 8 to 10 ice cubes to 3 cups water to get cold water. allow the 
spinach leaves to be in the cold water for a minute or two. 

5. then drain the ice cold water. add the spinach in a blender or grinder jar with chopped ginger, garlic and green 
chilies. 

6. make a smooth palak puree. no need to add water while making the puree. keep the spinach puree aside. 

making the palak curry: 

1. heat oil or ghee or butter in a pan or kadai. if using butter, melt it a low flame making sure that the butter does not 
brown. 

2. add the cumin and let them splutter. 
3. then add the tej patta or bay leaf. 
4. add the finely chopped onions. saute till the onions become golden. 
5. then add the finely chopped garlic. saute till the raw aroma of garlic goes away. no need to brown the garlic. 
6. add the chopped tomatoes. stir and saute the tomatoes till they soften. 
7. once the tomatoes are softened and you see fat releasing from the sides of the mixture. then add the turmeric powder, 

red chili powder and asafoetida/hing. 
8. stir very well. 
9. then add the palak puree. 
10. stir well. 
11. add about ⅓ to ½ cup water or as required. stir again. 
12. simmer for 6-7 minutes or more till the palak or spinach is cooked. season with salt. the gravy or sauce will also 

thicken by now. 
13. stir and add garam masala powder. 
14. stir again and then add the paneer/cottage cheese cubes. 
15. stir gently and simmer on a low flame till the paneer cubes become soft and succulent. about 1 to 2 minutes. 
16. lastly add cream. stir gently again so that the cream gets incorporated in the palak paneer gravy uniformly. switch off 

the flame. 
17. stir and serve the palak paneer hot with some rotis, naan or jeera rice. you can top the palak paneer with some butter 

or cream also while serving. also drizzle a few drops of lime or lemon juice on top along with ginger julienne. 

 

 

  



 

MUSHROOM MASALA 

INGREDIENTS  

For kadai masala: 

 1 tbsp coriander seeds/sabut dhania 
 3 to 4 dry red chilies, broken and deseeded if preferred 
 ½ tsp cumin seed/jeera 
 ½ inch cinnamon/dal chini 
 1 green cardamom/chotti elachi 
 2 cloves/lavang 
 3 to 4 black pepper/kalimirch 
 1 single strand of mace/javitri (optional) 

other ingredients: 

 200-250 gms button mushrooms, sliced 
 1 medium to large capsicum/bell pepper, thinly sliced or julienned (red or green or yellow) 
 2 medium to large tomatoes, pureed, about ¾ cup tomato puree (use tomatoes which are ripe, red and not too tangy) 
 1 medium onion, about ½ cup finely chopped onion 
 ½ inch ginger + 3 to 4 medium garlic, crushed in a mortar-pestle or 1 tsp ginger-garlic paste 
 1 tsp dry fenugreek leaves/kasuri methi, crushed 
 ¼ tsp turmeric powder/haldi 
 ½ cup water, 125 ml 
 3 tbsp oil 
 salt as required 

for garnish: 

 1 to 2 tbsp chopped coriander leaves 
 ½ inch ginger/adrak, julienne 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
METHOD  

preparing the kadai masala: 



1. first dry roast all the spices mentioned above for the kadai masala, on a low flame in a kadai/wok or a pan till 
fragrant. don't burn them. 

2. once the spices cool down, add them to a grinder jar. 
3. grind to a semi fine powder. you can also grind to a fine powder. keep the ground kadai masala aside. 

preparing the kadai mushroom gravy: 

1. in the same jar, add chopped tomatoes. blend the tomatoes to a smooth puree. keep aside. 
2. rinse, wipe and then slice the mushrooms. also thinly slice the bell pepper & chop the onions etc. keep the veggies 

aside. 
3. heat 3 tbsp oil in a kadai or pan. add the sliced mushrooms. 
4. stir & saute the sliced mushrooms. first you will see the mushrooms releasing a lot of water. 
5. then later the water evaporates. saute till the mushrooms get browned from the edges. 
6. remove the mushrooms and keep aside. 
7. in the same oil, add finely chopped onions. saute the onions till translucent or light golden. 
8. now add the ginger-garlic paste and saute till their raw aroma disappears. 
9. add the tomato puree. stir and saute till you see some oil releasing from the sides. 
10. then add the sliced capsicum/bell pepper. stir and saute for 5 to 6 minutes on a low flame 
11. add the ground kadai masala which we made and stir very well. 
12. then add ½ cup water. season with salt. 
13. stir & bring the gravy to a simmer on a low flame till you see a few specks of oil on top. 
14. add the sauteed mushrooms. 
15. lastly add crushed kasuri methi/dry fenugreek leaves. switch off the stove. 
16. stir and then serve kadai mushroom hot with rotis, parathas or naan. garnish kadai mushrooms with ginger julienne 

and chopped coriander leaves. 

 

 

 

 

 

 

 

 

 

 

  



STEAMED RICE 

INGREDIENTS  

 2 cups long-grain rice  
 water, to cover  

METHOD 

1. WASH THE RICE: Rinse under running water, rubbing the grains together between the palms of your hands; 
continue this rinsing until the water runs fairly clear. THIS WILL TAKE A COUPLE MINUTES; DON'T RUSH 
THIS MOST IMPORTANT STEP! 

2. Place rice in a covered sauce pan; add water to 1/2-inch above the rice; put on high heat. Stay in the area -- don't fall 
asleep -- PAY ATTENTION! 

3. As soon as it boils rapidly, reduce heat to medium/low and keep simmering for 10 minutes. DO NOT PEEK. DO 
NOT OPEN THE LID. 

4. Remove pot from burner but STILL DO NOT OPEN THE LID; let the rice rest undisturbed for five minutes. 
5. Fluff the rice with a pair of chopsticks before serving. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

STUFFED KULCHA 

INGREDIENTS  
for the kulcha: 

 1 cup whole wheat flour/atta, 120 grams 
 1 cup all purpose flour/maida, 125 grams 
 ¼ tsp baking soda 
 3 tsp oil or ghee ( i used oil) 
 2 tbsp curd/yogurt (vegan yogurt like cashew or almond yogurt can be substituted) 
 1 tsp sugar 
 ¾ to 1 tsp salt or add as required 
 ½ to ⅔ cup water for kneading or add as required 
 oil or ghee for roasting as required 
 some sesame seeds (black or white) or nigella seeds 

for aloo or potato stuffing: 

 3 large potatoes or 4 to 5 medium potatoes, 300 to 350 grams 
 2 green chilies/hari mirch, finely chopped 
 ½ tsp red chili powder/lal mirch powder 
 ½ tsp dry mango powder/amchur or add as required 
 ¼ to ½ tsp garam masala powder 
 2 tbsp chopped coriander leaves/dhania patta 

METHOD  
preparing the kulcha dough: 

1. in a mixing bowl take 1 cup whole wheat flour, 1 cup all purpose flour, ¼ tsp baking soda, 1 tsp sugar, ¾ to 1 tsp salt 
or as required. 

2. add 2 tbsp curd/yogurt and 3 tsp oil. 
3. with a spoon or with your hands lightly mix everything. 
4. add water. i added ⅔ cup water in parts. the amount of water to be added, depends on the quality of flours. so add 

accordingly. 
5. mix and then begin to knead. 
6. knead to a smooth soft dough. cover the dough and keep aside for 2 hours. 

preparing the potato stuffing: 

1. meanwhile, steam or boil 4 to 5 potatoes (about 300 to 350 grams) till they are cooked through completely. you can 
cook the potatoes in a steamer or pressure cooker. 

2. peel and then mash the potatoes with a potato masher. you can also use a fork to mash the potatoes. 
3. add the chopped green chilies, ½ tsp red chili powder, ½ tsp dry mango powder, ¼ to ½ tsp garam masala powder 

and 2 tbsp chopped coriander leaves. substitutes for dry mango powder are dry pomegranate seeds powder 
(anardana powder) or lime juice. you can add about ½ to 1 tsp of dry pomegranate seeds powder. lime juice can be 
added as per your taste. there should be just a light sour taste or tang in the potato stuffing. 

4. mix the spices and herbs with the mashed potatoes very well. check the taste and add more of the salt, green chilies, 
dry mango powder if required. 

Assembling and preparing aloo kulchas: 

1. after 30 minutes lightly knead the dough again. 



2. make medium sized balls from the kulcha dough. 
3. sprinkle whole wheat flour on the rolling board and on the dough ball. 
4. with a rolling pin, roll it into a diameter of 5 to 6 inches diameter. 
5. place the potato stuffing in the center keep 1 inch space all over the circumference. 
6. bring the edges together and join them at the center. 
7. press the joined edges top and sprinkle some sesame seeds. press the sesame seeds with your fingers or very lightly 

with the rolling pin so that they get stuck to the dough. 
8. sprinkle some flour. adding sesame seeds is optional. you can skip it. 
9. gently roll to a large disc of about 7 to 8 inches in diameter. 
10. on a hot tava or griddle, gently place the stuffed kulcha. 
11. flip over when one side is partly cooked. spread some ghee or oil on this side. the amount of ghee or oil to be added, 

depends upon you. you can either add less or more or skip it altogether. 
12. flip again and now spread some ghee or oil on this side. 
13. press the edges with a spatula to ensure that they are cooked. 
14. flip once or twice to ensure even roasting and cooking. 
15. place the kulcha in a roti basket. 
16. add ½ to 1 tsp of butter and spread it with a butter knife or spoon. prepare all the kulchas with the above method and 

stack them up. 
17. after making each kulcha, wipe the tawa with a cotton kitchen towel to get rid of the browned or burnt flour 

particles. 
18. you can also serve kulchas straightaway from the tawa to the plate. serve these aloo kulchas hot or warm with butter, 

curd or mango pickle or punjabi chole. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  



SHAHI GULAB JAMUN 

INGREDIENTS  

 Khoya 1 cup 
 All-purpose flour 1/2 cup 
 Baking Soda 1/4 tsp 
 Milk 1-2 tbsp 
 Oil for frying 
 Sugar 2 cup 
 Water 1,1/2 cup 
 Cardamom 4-6 

METHOD 

1. For Sugar Syrup:In a pan add water, sugar and cardamom and cook on low flame for 10 to 15 minutes.  
2. For Gulab Jaman:In a bowl mix flour, khoya, baking soda, cardamom, and milk to knead and make small balls.  
3. Now in a pan heat oil and fry balls till it turns light brown.  
4. When its ready put it in sugar syrup for 10 to 15 minutes. 
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GREEN SALAD 

INGREDIENTS  

 

 Carrot - 1 no (small) 
 Big onion - 1/2 no 
 Tomato - 1/2 no (use deseeded) 
 Cucumber - 1/4 no (small) 
 Capsicum- 2 tbsp (finely chopped) 
 Cabbage - 1 leaf (chopped or grated) 
 Coriander leaves - few 
 Salt - as needed 
 Pepper powder - 1/2 tsp (adjust) 
 Lemon juice - few drops 
 Olive oil or coking oil – 1/2 tsp 

METHOD 

 Wash and chop all the vegetables into small cubes.Deseed tomato n cucumber if u are packing this salad for lunch 
box because it will leave water.Else deseeding is optional. Add salt,lemon juice & pepper powder.Mix well.Lastly 
add 1/2 tsp of oil,mix n serve ! Adjust the quantity of pepper powder as per ur taste buds !Enjoy !  

 
                            

 

 

 

 

 

 

 

 

 

 

 

  



AMRITSARI CHHOLE 

INGREDIENTS  

 2 cups dried white chickpeas/kabuli chana soaked overnight in enough water 
 2 inch cinnamon sticks 
 4-5 black cardamom 
 1 large bay leaf or 2 medium bay leaves 
 1 tsp ginger paste 
 4 tsp black tea leaves or 3 tea bags 
 ¼ tsp baking soda (optional) 
 salt or black salt as required 
 1 large onion, chopped 
 3-4 medium size tomatoes, chopped 
 1 tsp chopped ginger 
 4-5 green chillies, slit or julienned 
 2 tsp cumin powder 
 2 tsp coriander powder 
 2 tsp fennel powder (optional) 
 2 tsp amchur powder/dry mango powder or 2 tsp dried pomegranate powder/anardana powder 
 1 tsp red chili powder 
 2 tsp garam masala powder or chana masala powder 
 3-4 tbsp oil 
 some julienned ginger and coriander leave 

METHOD 

1. firstly soak the dried chickpeas overnight in water or for 8-9 hours. 
2. next day pressure cook the soaked chickpeas adding the whole spices mentioned above with black salt or salt and tea 

bags or tea leaves wrapped tightly in a muslin cloth. 
3. pressure cook for 8-10 minutes or till the chickpeas are completely cooked. 
4. strain the chickpeas and reserve the stock along with the whole spices. discard the tea leaves or the tea bags. 
5. in a large pan or a large kadai, heat oil. 
6. add the chopped onions. 
7. fry till golden brown. 
8. add slit green chilies and fry for a minute. 
9. add the chopped tomatoes and chopped ginger and saute the tomatoes till they become soft and mushy. 
10. add the cooked chickpeas and saute for 5-6 minutes. 
11. add all the spice powders, stir and saute for a minute. 
12. now add the strained stock about 2.5 to 3 cups to the chickpeas. if the stock is less you can add some water. 
13. keep the whole mixture on fire and simmer till the curry thickens a bit. 
14. when the gravy thickens, add some julienned ginger to the chickpeas. 
15. check the salt and seasonings and add more if required. 
16. stir and serve amritsari chole hot garnished with coriander leaves along with some bhatura, naan, pooris or even 

steamed basmati rice. 

  



 
RAJMA RASMISA 

INGREDIENTS  

 
 

rajma (kidney beans)- 200 gms 
cumin seeds - 1/2 tsp 
onions ( pyaj) (medium-sized and chopped ) - 3 nos. 
fresh tomato (tamatar) puree - 1 cup 
ginger (adrak) paste - 1 tblsp 
green chillies (chopped)- 3-4 nos. 
cumin seeds powder (jeera powder) - 1 tsp 
coriander powder (dhania powder) - 1/2 tsp 
red chilli (lal mirch) powder -1 tsp 
salt (namak) - to taste 
oil (tel) - 2 tblsp 
curd (dahi) - 1/4 cup 
green coriander leaves (dhania patta) (chopped)- 2 tblsp 

 

METHOD 

 Pick, wash and soak the rajma overnight. 
 Boil the soaked rajma till well cooked. 
 Heat oil, add cumin seeds. 
 When it crackles, add chopped onions. 
 Saute it till light golden brown in colour. 
 Add ginger paste and garlic paste and sauté it. 
 Add the tomato puree and sauté it. 
 Now add the green chillies, cumin seeds powder, coriander powder, red chilli powder, curd and salt. 
 Cook the masala for 5-6 minutes. 
 Add the rajma, mix it well and add half a cup of water. 
 Cook it for another 15- 20 minutes. 
 Garnish with green coriander leaves. 

 

 

 

 

 

 

  



 

VEG PULAO 

INGREDIENTS  
 

 1.5 cups long grained or basmati rice soaked for 30 minutes 
 ¼ heaped cup each of chopped carrots, cauliflower/broccoli, french beans, green peas (fresh or frozen) and carrots. 

or 1 to 1.5 cups chopped veggies (you can add your choice of vegetables) 
 1 large onion, thinly sliced 
 1 medium size tomato, chopped 
 ½ inch ginger + 2 to 3 medium garlic cloves + 1 green chili, crushed to a paste in a mortar-pestle 
 6 to 7 drops of lime juice 
 2.5 to 3 cups water or veg stock (check notes below for details. i added 3 cups of water) 
 2 tbsp ghee or 2.5 tbsp oil 
 salt as required 

 1 tsp cumin seeds/jeera or ¾ tsp caraway seeds/shah jeera 
 4 to 5 whole black pepper 
 1 indian bay leaf or tej patta or tamalpatra 
 2-3 cloves/laung 
 2 to 3 green cardamoms/hari elaichi or choti elaichi 
 1 black cardamom/ badi elaichi 
 2 single strands of mace/jayitri or javitri, 
 1 small star anise/chakriphool 
 1 inch cinnamon/dalchini 
 1 small piece of stone flower/dagad phool or patthar ke phool (optional) 

 
METHOD 

1. rinse rinse till the water runs clear of starch and become transparent while rinsing. 
2. soak the rice in enough water for 30 minutes. drain and keep aside. 
3. in a deep thick bottomed pot or pan, heat ghee/oil and fry all the whole spices mentioned above, till the oil becomes 

fragrant 
4. add the onions and saute them till golden. saute the onions on a low flame and stir often for uniform browning. 
5. add the ginger-garlic-green chili paste and saute for 10 to 12 seconds. 
6. add the tomatoes and saute for 2-3 minutes on a low flame. 
7. add all the veggies and saute again for 2-3 minutes on a low flame. 
8. add drained rice and saute gently for 2 minutes on a low flame, so that the rice gets well coated with the oil. 
9. pour water and stir. 
10. sprinkle 6 to 7 drops of lime juice. season with salt and stir again. 
11. cover tightly and let the rice cook on a low flame, till the water is absorbed and the rice is well cooked. check in 

between a few times to check if the water is enough. depending on the quality of rice, you may need to add less or 
more water. with a fork too, you can gently stir the rice without breaking the rice grains. 

12. once the rice grains are cooked, fluff and let the rice stand for 5 minutes. 
13. serve the veg pulao hot with some side salad, sliced onion & lemon wedges or raita. you can also garnish veg pulao 

with chopped coriander or mint leaves. 

  



TANDOORI ROTI 
 

INGREDIENTS: 
 
 
250 gms Wholewheat flour/ atta 
1/2 tsp baking pwd 
1 tblsp dahi / curd 
1 cup water 
1 tsp salt 
 
 
METHOD 
 

 Mix atta, baking powder and salt. To this add curd and mix it till the curd gets completely mixed. Then add little 
water and knead it in a soft dough. Ensure that you do not use too much water then it will be difficult to make rotis. 
And if the dough is too hard then the rotis will not turn out soft. 

 Cover the dough with a wet cotton cloth and keep aside for half an hour. 
 Pre heat the tandoor or oven for 2 mins. 
 Now make a small round ball from the dough and roll it in a round flat bread by dusting some flour to form a thick 

roti. 
 Now bake the roti for 4-5 minutes in the clay tandoor or in case of an oven, at the temperatue of 200 degree celsius. 
 Once some black spots appear on top of the roti, remove from the tandoor, smear some ghee or butter and serve hot 

with choice of dal or curry dish. 
 Make rest of the rotis in the similar fashion. 

 

 

 

 

 

 

 

 

 

 

 

  



PAYASSAM KHEER 

INGREDIENTS  

  

 3 cups Broken vermicelli  
 1/4 liter milk  
 1 cup condensed milk  
 1 teaspoon cardamom powder  
 sugar to taste  
 1 tablespoon ghee  
 12 cashew nut halves  
 10 raisins  

METHOD 
 

 Dry roast broken vermicelli. 
 Boil milk in a deep pan. Slowly add the vermicelli to milk while stirring constantly. Let thhe vermicelli cook. 
 Now,add condensed milk and cardamom powder to the mixture and stir well until the mixture starts boiling. Add 

sugar to taste. 
 In a frying pan, heat ghee. Now roast cashew nuts and raisin in it. Transfer it to the vermicelli dessert. Serve hot or 

chilled. 

 


