
                             

FOOD PRODUCTION MANAGEMENT-V 

Part‘A’- Advance Food Production 

SR. 
No. 

Practical   

1  SALADE NICOISE 
CONSOMME CARMEN 
POULET SAUTE CHASSEUR 
MUSHROOM & PEPPER PATE 
HARICOTS VERTES 

  

2  ALOO CHANA CHAAT 
TAMATAR KA SHORBA 
LAHORI SHAHI PANEER 
DIWANI HANDI 
VEGETABLE  PULAO 
ASSORTED INDIAN BREADS 

  

3  CAESER SALAD 
VEG BROTH 
LEMON CHICKEN CURRY WITH RICE 
SAUTEED MUSHROOM 
POMMES AU FOUR 

  

4  APPLE & PEPPER SALAD 
CREAM OF MUSHROOM 
CHICKEN STEAK WITH HOT GUACAMOLE 
HASH BROWN POTATO  
CAROTTES GLACE AU GIGEMBRE 

  

5 TOSSED INDIAN SALAD 
PALAK MAKKAI KA SHORBA 
PANEER TIKKA LABABDAR 
MOONG DAL WITH PALAK 
JEERA & PYAAZ PULAO 
ASSORTED INDIAN BREADS 
KHAJOORI SHAHI TUKDA 

  

6 MIXED BEAN SALAD WITH TOMATO & 
OLIVES 
SCOTCH BROTH  
CHICKEN STROGANOFF 
POTATO CAKES 
RIZ PILAF 

  

7 MACEDOINE OF VEGETABLE 
MAYONNAISE 
ROASTED VEG & RICE SOUP 
CHICKEN FRICASSE 
CROQUETTE POTATOES 
 BURST TOMATO GALLETS WITH CORN & 
ZUCCHINI  
BANANA FRITTERS 

  

8 GREEN SALAD   



YAKHNI SHORBA 
MUTTON ROGAN JOSH 
NADUR YAKHNI 
MUTJAN 
ASSORTED NAAN 
PHIRNI 

9 CORRIANDER COLESLAW 
TOMATO BOUILLON WITH PESTO 
VEG A LA KIEV 
STUFFED PEPPERS 
FRIED AUBERGINE  

  

10 FALAFEL  POCKETS WITH HUMMUS 
GREEK SALAD 
MINESTRONE 
MOROCCAN VEG & SOYA IN PITTS 
VEGETABLE MOUSSAKA 
SPAGHETTI A LA PUTTANESCA 
UMM ALI 

  

11 KACHUMBER SALAD 
TOMATO DHNIA SHORBA 
SHAHI PANEER 
PASAND-E-AKBAR 
ASSORTED PARANTHAS 
MUSHROOM PULAO 
MOONG DAL HALWA 

  

12 SALAD OF MIXED CABBAGE & APPLE 
CABBAGE CHOWDER 
POULET A LA REX 
POMMES DUCHESSE 
RATATOUILLE PANCAKES WITH CHEESE 
SAUCE 

  

13 CUCUMBER WITH DILL & YOGURT 
CRÈME DU BARRY 
LEMON & BLACK PEPPER SALMON WITH 
AVOCADO SALAD 
POMMES FONDANT 
PETITS POIS A LA FLAMANDE 

  

14 DAHI BHALLA 
PANEER KURCHAN 
DAL MAKHANI 
STEAMED RICE 
ASSORTED INDIAN BREADS 
BADAMI SUJI HALWA 

  

15 POTATO SALAD 
CHICKPEA SOUP 
ROAST LAMB WITH SAUCE POLAISE 
MUSHROOM RISOTTO 
POMMES LYONNAISE 
 

  

 

 

 



 

 

 

 

 

 

MENU:- 1 

 

 

SALADE NICOISE 
CONSOMME CARMEN 

POULET SAUTE CHASSEUR 
MUSHROOM & PEPPER PATE 

HARICOTS VERTES 

 
 

 

 

 

 

 

 

 

 

 

 



 

 

SALADE NICOISE 

INGREDIENTS 

For the vinaigrette:  

 3 tablespoons best quality cider vinegar 
 1 tablespoon Dijon-style mustard 
 1 cup plus 2 tablespoons extra virgin olive oil 
 1 medium new white onion, sliced paper-thin 
 2 cloves garlic, minced 
 3 cups flat-leaf parsley leaves, loosely packed 
 3/4 cup mixture of tarragon and fresh chervil leaves, loosely packed 
 Sea salt and freshly ground black pepper to taste 

For the Salad:  

 2 pounds fresh tuna 
 1 tablespoon extra-virgin olive oil, for rubbing on the tuna 
 Sea salt and freshly ground black pepper 
 20 anchovy fillets (preferably packed in oil) 
 1 pound green beans, trimmed 
 1 pound yellow beans, trimmed 
 2 pounds of tiny new potatoes, scrubbed 
 1/2 each red and yellow bell peppers, cut in thin (1/4-inch) strips 
 6 medium red and yellow tomatoes, stemmed and quartered 
 5 farm eggs, hard-cooked and peeled 
 1 cup nicoise olives 
 Sprigs of parsley and chervil, for garnish 

 

 

 

 

 

 

 

 

 

 

 



 

 

METHOD 

Make the vinaigrette: 
In a large bowl make the vinaigrette by whisking together the vinegar and the mustard. Slowly 
whisk in the oil in a thin stream to emulsify the mixture. Stir in the garlic and the onions. Mince 
the parsley and add it, with the tarragon and chervil, to the dressing, mixing well. Season to taste 
with salt and pepper.  

Make the Salad: 
Rinse the tuna, pat it dry and refrigerate it until just before cooking.  

Build a small fire in a barbecue. When the coals are red and dusted with ash, spread them out, 
and lay the rosemary atop them. Set the grill atop the coals. Rub the tuna on all sides lightly with 
olive oil, and place on the grill. Cover the grill, leaving the vents open, so the tuna grills and 
smokes at the same time. Grill until the tuna is lightly golden and almost cooked through, 5 to 7 
minutes. Carefully turn the tuna and cook until it is golden on the other side and opaque through, 
an additional 5 to 7 minutes. The cooking time will vary depending on the heat of the fire, so 
check it carefully. Transfer the tuna to a plate, season it lightly all over with salt and pepper, and 
let it cool to room temperature. When it is cool enough to handle, carefully remove the skin and 
any bones. Drizzle it on both sides with about 3 tablespoons of the vinaigrette, then reserve at 
room temperature.  

Drain the anchovies of oil and pat them dry.  

Bring 4 cups water to a boil in the bottom of a steamer. Add half the beans, cover, and steam 
until they are tender firm, about 6 minutes. Remove from the steamer and let cool on a wire rack 
covered with a cotton tea towel. Repeat with the remaining beans.  

Transfer one-third of the dressing to a medium sized bowl.  

Bring a medium-sized pot of salted water to a boil, and add the potatoes. Cook just until they are 
tender through, about 15 minutes. Drain. If you want to peel them, do so as soon as they are cool 
enough to handle. Add them, still warm, to the one-third of the vinaigrette. Toss, and reserve.  

To assemble the salad, just before serving toss the beans and the peppers with enough vinaigrette 
to fully moisten them, and arrange them in the center of a serving platter. Top them with the 
anchovy fillets, arranging them attractively on top. Quarter the eggs, and place them, with the 
tomatoes, around the beans and peppers. Drizzle them with 2 to 3 tablespoons of the vinaigrette.  

Place the potatoes on another platter. Break the tuna apart into large pieces, and arrange the 
pieces attractively atop the potatoes. Sprinkle with the olives. Drizzle with any remaining 
vinaigrette, and garnish with several sprigs of parsley and chervil. Serve immediately.  

 

 

 

 



 

 

CONSOMME CARMEN 

INGREDIENTS: 

1-MINCE MEAT                 250 gm 

2-ONIONS                           75 gm 

3-CARROTS                        50 gm 

4-LEEKS                              25 gm 

5-STOCK                            1.5 litter 

6-EGG WHITES                   2 

7-CELERY                          40 gm 

8-BAY LEAF                       1 

9-THYME                          ½ tsp 

10-PEPPERCORNS            8-10 

11-TOMATO PUREE       125ml 

FOR GARNISH 

12-TOMATO SEEDED [DICED]                          2tbs 

13-SWEET PIMENTOS [JULIENNE]               2tbs    [ 

14-BOILED RICE                                                      2tbs 

15-CHERVIL [CHOPPED]                                     2tsp 

16-SALT& PEPPER                                                to taste 

METHOD 

1- Mix all the vegetables with mince meat & egg. 

2-Add cold stock bay leaf, thyme, peppercorn and tomato puree. 

3-Place on the fire, keep on stirring until its start boiling so that it does not stick to the bottom. 

4-When the mixture start boil, reduce the flame and let it simmer until the raft forms, simmer it 
for at least 1½ hours. 

5-When it is clear, strain through double muslin cloth add seasoning. 



6 –Serve hot, garnish with diced tomatoes, julienne of pimentos, boiled rice and chervil. 

 
 

POULET SAUTE CHASSEUR 
 
INGREDIENTS 
 
CHICKEN:  
2 (11/2 pound) chickens, quartered  
1 1/2 ounces clarified butter for browning  
Salt and pepper to taste  
ENRICHED STOCK:  
10 1/2 cups brown veal stock or brown chicken stock, enriched with browned trimmings  
3 ounces carrots, medium chop  
3 ounces onions, medium chop  
2 tablespoons tomato paste  
1 Bouquet Garni ( thyme, parsley stems, peppercorns, bay leaf, all wrapped in cheesecloth)  
FOR THE SAUCE:  
9 ounces sliced mushrooms  
1 shallot, small dice  
2 ounces cognac  
2 ounces white wine  
20 ounces enriched stock  
1 tablespoon tomato concasse  
3 ounces unsalted butter  
Salt and pepper to taste  
1 tablespoon finely chopped tarragon  
1 tablespoon finely chopped chervil  
 
METHOD  
 
Preheat the oven to 375 degrees. Quarter the chickens. Be careful to leave the breasts covered 
with skin. Be sure the oyster is left attached to the leg. Remove the thighbone and carefully cut 
off the drumsticks. Reserve until needed. In a large heavy bottomed stock pot, brown the bones 
and trimmings from the chickens with the chopped carrots and onions. Pour off the excess fat 
and moisten with the chicken or veal stock. Add the tomato paste and the bouquet garni. This 
produces an enriched stock for the sauce. Cook at a low simmer for 40 to 45 minutes, then strain 
and skim off any excess fat. Next gather all ingredients for the sauce, and measure out the wine 
and cognac. To assemble the dish, season the chicken with salt and pepper. In a large saute pan 
heat clarified butter and brown the chicken skin side down. When the chicken is browned, 
remove it from the pan and into a 375 degree oven. Remove excess fat from the pan, return the 
pan to the heat and saute the mushroom slices. After 2 minutes add the chopped shallots and 
saute for a couple of minutes longer. Remove the pan from the heat and add the Cognac. Return 
the pan to the heat and ignite the Cognac. When the flames have died down add the white wine. 
Reduce by half. Strain the reinforced stock and skim off any fat that has floated to the top. Add 
the stock to the mushroom mixture and continue reducing. Add the tomato concasse. When the 
sauce begins to thicken and coats the back of a spoon, swirl in the butter. Once the butter is 
incorporated and the chopped chervil and tarragon to taste. To assemble the dish, remove the 
chicken pieces from the oven. Remove the breastbone from the chicken breast. The advantage to 
removing the breastbone after cooking is that it helps the breast keep its shape and remain moist 
during cooking. Since breast tend to cook more quickly than thighs, removing the thighbone and 
leaving the breastbone intact during cooking ensures that the two are done at the same time. 
Place 1 piece of white meat and 1 piece of dark on a clean plate and cover with the sauce. 



Garnish with chopped chervil and tarragon and serve immediately 
 
 

 

MUSHROOM & PEPPER PATE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

HARICOTS VERTS 

INGREDIENTS  

12 ounces haricots verts, ends trimmed, or small thin green beans  
2 tablespoons unsalted butter  
Salt and freshly ground black pepper  
 
METHOD 
 
Bring a small saucepan of salted water to a boil. Add the haricots verts and cook until just tender, 
about 1 minute. Transfer with a slotted spoon to an ice bath. Drain. In a large skillet, melt the 
butter over medium-high heat. Add the drained haricots verts and salt and pepper to taste, and 
cook, stirring, for 3 minutes, or until just heated through and crisp-tender. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 

 
 

MENU:- 2 

 
 

 
 

ALOO CHANA CHAAT 
TAMATAR KA SHORBA 

LAHORI SHAHI PANEER 
DIWANI HANDI 

VEGETABLE PULAO 
ASSORTED INDIAN BREADS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

ALOO CHANA CHAAT 

INGREDIENTS  
Potato, boiled and diced- 1 medium 
Chickpea, boiled- ½ cup 
Onion, sliced- ½ medium 
Tomato, chopped- ½ medium 
Green chili, chopped- 1 
Coriander leaves, chopped- 1 tbsp 
Ginger, juliennes- 1 tsp 
Lemon juice- 1 ½ tbsp 
Cumin powder, roasted- ½ tsp 
Red chili powder- ½ tsp 
Chaat masala- 1 tbsp 
Salt- to taste 
 
METHOD 

In a bowl, put all the vegetable like potato, onion, tomato, green chili, coriander leaves and 
ginger 
Also add chickpea and mix 
Season with salt, red chili powder, chat masala and cumin powder 
To finish off, squeeze lemon juice on top. Mix well 
Aloo chana chaat is ready 

 

 

 

 

 
 

 

 

 

 

 

 



 

 

TAMATAR KA SHORBA RECIPE 
INGREDIENTS 

600 gms. Tomatoes 
1 tbsp. Chopped ginger 
1 tbsp. Chopped garlic 
1 tbsp. Whole garam masala 
2 no. Bay leaf 
1 tbsp. Chopped green coriander 
1 tsp. Cumin seeds 
1 tbsp. Sugar (optional) 
1 tbsp. Oil 
2 no. Green chili 
As per taste Salt 

METHOD 
Wash and cut tomatoes into quarters  

Cook tomatoes with chopped ginger, garlic, green chilies cut into two and Whole Garam Masala. 
Add 5 cups of water and bay leaf. Bring to a boil. 

Simmer for twenty minutes on a slow flame until tomatoes are mashed completely. 

Strain the mixture with a soup strainer. 

Heat oil in a pan. Add cumin seeds, let them crackle. Add strained tomato liquid and season with 
salt. 

Bring it to a boil, add sugar if it is very sour. 

Serve tamatar ka shorba hot, garnished with chopped green coriander leaves. 

 

 

 

 

 

 

 

 



 

LAHORI SHAHI PANEER 

INGREDIENTS 

3 cups paneer-cubed  
 
30 gm melon seeds  
 
1/4 cup butter  
 
1 tsp black cumin seeds  
 
1 Tbsp ginger-finely chopped  
 
2 cups tomatoes-grated  
 
1/4 tsp turmeric powder  
 
2 tsp coriander powder  
 
2 tsp salt  
 
1/2 tsp chilli powder  
 
1/4 tsp garam masala 
 
2-3 green chillies-slit  
 
3/4 cup water  

METHOD 

Soak the melon seeds in water and grind to a paste.  
 
Heat butter in a heavy-based pan and add cumin seeds.  
 
When the seeds begin to splutter, add ginger and brown very slightly.  
 
Add tomatoes and saute over medium flame, till the oil separates. 
 
Add the melon paste, turmeric, coriander, salt, chilli powder and garam masala and sauté over 
low or medium flame, till the oil separates once again.  
 
Add green chillies along with 2 cubes of crushed paneer and saute till the green chillies start 
looking glossy.  
 
Mix in water and bring to a boil. Leave to simmer for 3-4 minutes.  
 
Add paneer cubes, simmer for about 2 minutes and serve hot, garnished with coriander. 

 
 



DIWANI HANDI 
 

INGREDIENTS 

Potatoes 3 
French Beans 10-12 
Broad Beans (sem) 1 cup 
Carrots 3 
Green Peas (shelled) 1/2 cup 
Baby Brinjals 6 
Fenugreek Leaves (methi) 1 bunch 
Onions 3 
Ginger Paste 1 tsp. 
Garlic Paste 1 tsp. 
Red Chilli Powder 1 tsp. 
Turmeric Powder 1/2 tsp. 
Salt to taste 
Oil 1/2 cup 
Coriander Leaves 1 tbsp 
Green Chillies 6 

 

METHOD 
Clean the potatoes, french beans and broadbeans and cut into diamond shapes. Trim the brinjal 
top and slit into two. 
Wash and chop fresh fenugreek leaves. Clean and chop coriander leaves. 
Slice onions. De-seed green chillies and chop. 
Heat oil in a cooking vessel, add sliced onions and lightly brown. 
Add ginger and garlic pastes and stir well for a minute. 
Add red chilli powder, turmeric powder and salt. 
Add the fresh fenugreek leaves and cook for 3-4 minutes. 
Add the prepared vegetables and stir well. 
Pour a cup of water and simmer till the vegetables are cooked. 
Once the vegetables are 3/4 cooked add the coriander leaves and green chillies. 
Cook till all the water has evaporated. 
Serve hot with Hyderabadi paratha 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



VEGETABLE 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 require   

Whole spices for veg pulao: 
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 rice 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. 

 

 

 



 

 

 

 

 

 

MENU:- 3 

 
 
 

CAESER SALAD 
VEG BROTH 

LEMON CHICKEN CURRY WITH RICE 

SAUTEED MUSHROOM 
POMMES AU FOUR 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



CAESER SALAD 

INGREDIENTS 

1 medium ciabatta loaf (or 4 thick slices crusty white bread) 

3 tbsp olive oil 

1 large cos or romaine lettuce, leaves separated 

For the dressing 

1 garlic clove 

2 anchovies from a tin 

medium block parmesan or Grano Padano cheese for grating and shaving (you won't use it 
all) 

5 tbsp mayonnaise 

1 tbsp white wine vinegar 

Method 

1. Heat oven to 200C/fan 180C/gas 6. Tear the bread into big, ragged croutons or, if you 
prefer, cut with a bread knife. Spread over a large baking sheet or tray and sprinkle over 2 
tbsp olive oil. Rub the oil into the bread and season with a little salt if you like (sea salt 
crystals are best for this). Bake for 8-10 mins, turning the croutons a few times during 
cooking so they brown evenly. 

2. Bash the garlic with the flat of a knife and peel off the skin. Crush with a garlic crusher. 
Mash the anchovies with a fork against the side of a small bowl. Grate a handful of 
cheese and mix with the rest of the dressing ingredients. Season to taste. It should be the 
consistency of yogurt – if yours is thicker, stir in a few tsps water to thin it. 

3. Shave the cheese with a peeler. Tear lettuce into large pieces and put in a large bowl.. 
Add most of the dressing and toss with your fingers. Scatter croutons, then drizzle with 
the remaining dressing. Sprinkle the Parmesan on top and serve straight away 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



VEGETABLE BROTH 

INGREDIENTS 

 10 cups water 
 1 medium-sized onion, unpeeled, studded with 4 whole cloves 
 2 cloves of garlic, unpeeled and lightly bruised 
 2 celery ribs with leaves, cut into large chunks 
 8 white mushrooms, halved 
 2 carrots, unpeeled and cut into large chunks 
 2 leeks, trimmed and cut into large chunks 
 2 medium-sized tomatoes, quartered 
 4 medium-sized new red potatoes, halved 
 8 fresh parsley sprigs 
 2 fresh dill sprigs 
 1 bay leaf 
 8 black peppercorns 
 1 teaspoon coarse salt 

METHOD 

1. Place water in a large, heavy pot. Rinse all the vegetables well, then add to pot. Bring to a boil, 
reduce the heat and simmer, uncovered, for 1 hour. Adjust the seasonings to taste and simmer for 
30 minutes longer.  

2. Strain the broth; discard the bay leaf but reserve the vegetables to eat as is, or pur e them and 
use to thicken soups or sauces for stews. Let the broth cool to room temperature and then 
refrigerate, covered, in a storage container or freeze. Refrigerated, it will keep about 4 days.  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
LEMON CHICKEN CURRY WITH RICE 

INGREDIENTS 

 8 Small chicken portions 
 2 tbsp sunflower oil 
 1 onion, finely chopped 
 2 garlic clove, finely chopped 
 250g basmati rice 
 2 tbsp curry powder 
 700ml hot chicken stock 
 handful grated parmesan (or vegetarian alternative) 
 4 tbsp flour 
 handful chopped dill 
 1 lemon, sliced 

METHOD 

1. Heat the oil in a frying pan and cook the onion and garlicover a moderate heat until 
softened. 

2. Add the chicken pieces and cook for 6 minutes, turning to brown all over. Stir in the 
curry powder and cook for 1 minutes. 

3. Stir well, Add the tomato puree and the lemon slices to the pan and stir to a mix. Place 
the flour in a bowl and add enough of the chicken stock to form a smooth paste. Stir in 
the remaining stock and add to the pan, mixing thoroughly. 

4. Bring to the boil, then reduce the heat to a gentle simmer. Cover the pan with a well 
fitting lid and cook undisturbed for 25 minutes 

5. Serve with rice and vegetable of your choice. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



SAUTEED MUSHROOM 
INGREDIENTS  
 
1/8 cup vegetable oil  
1 teaspoon chopped garlic  
1 cup sliced white onion  
1 cup sliced button mushrooms  
1 cup sliced shiitake mushrooms  
1 cup cleaned and sliced portobello mushrooms  
1 tablespoon butter  
1 tablespoon chopped thyme leaves  
Salt and freshly ground black pepper  
 
METHOD  
 
Heat a large skillet to high heat and add the oil. Wait 1 or 2 minutes for it to come up to the 
smoking point. Add the onion and garlic and toss furiously so that the garlic doesn't burn. When 
the onions become translucent add the mushrooms and toss until all mushrooms are golden 
brown and caramelized. Remove from the heat. Add butter and thyme and season with salt and 
pepper, to taste. Serve immediately.  
 
EXPERT NOTES: Never run mushrooms directly under water; they will absorb water like a 
sponge, and your saute will be far too soggy. Instead, using a slightly damp paper towel, wipe 
mushrooms down. Alternatively, use pastry brush and dust the dirt from the mushrooms 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



POMMES AU FOUR 

INGREDIENTS 

4 large baking potatoes 

2 tsp olive oil 

200ml soured cream 

Plus any or all of the following 

50g cheddar, grated 

4 crispy bacon rashers, chopped 

4 spring onions, thinly sliced 

Method 

1. Heat oven to 220C/200C fan/gas 7. Rub a little oil over each potato and put on the top 
shelf of the oven. Bake for 20 mins, then turn down the oven to 190C/170C fan/gas 5 and 
bake for 45 mins-1 hr until the skin is crisp and the flesh soft. 

2. Cut a cross on top of the potato, squeeze the sides, add a dollop of soured cream and your 
favourite topping. (Please note: the nutritional information below is for one jacket potato 
with soured cream and cheese topping.) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

 

MENU:- 4 

 

 

 

APPLE & PEPPER SALAD 
CREAM OF MUSHROOM 

CHICKEN STEAK WITH HOT GUACAMOLE 
HASH BROWN POTATO 

CAROTTES GLACE AU GIGEMBRE 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



APPLE-PEPPER SALAD 

 INGREDIENTS 

-1 red apple (unpeeled) 

-1 yellow apple (unpeeled) 

-1 red pepper* 

-1 yellow pepper* 

-1 orange pepper* 

(*do not use green peppers as they are too bitter for this style salad) 

-toasted/browned coconut 

-toasted/browned slivered almonds (optional) 

Dressing: 

-1/2 cup olive oil 

-2 cloves garlic, minced 

-1/8 cup refined sugar 

-1/4 cup vinegar 

-1 teaspoon mustard 

-1 teaspoon honey 

-1/2 teaspoon curry 

 METHOD 

-Dice the apples and peppers, and mix with the roasted coconut and almonds. 

-Mix dressing ingredients in a separate bowl, and then pour over salad. 

-Mix well. 

 

 

 

 

 

 



CREAM OF MUSHROOM 

INGREDIENTS 

4 Tbsp olive oil 
4 Tbsp butter 
2 pounds (900 g) cremini (or button) mushrooms, (roughly chopped or sliced 1/8-inch thick) 
Small handful of shiitake mushrooms (chopped) 
3/4 cup minced shallots (6 ounces, 170 g) 
3 cloves garlic, minced (3 teaspoons) 
1 teaspoon kosher salt 
3/4 teaspoon dried tarragon 
4 cups (1 liter) chicken stock 
1/2 (120 ml) cup heavy cream 
1/2 teaspoon freshly ground black pepper (more or less to taste) 

 
METHOD 

1 Heat olive oil on medium high heat in a 5-6 quart thick-bottomed pot. When the oil is hot, 
swirl in the butter. Once the butter has melted, add the mushrooms, stir to coat with the olive oil 
and butter. Cook the mushrooms on medium high heat until they are lightly browned and have 
released most of their water. Remove 1 cup of the cooked mushrooms from the pot and set aside 
(they will be added back in later). 

2 Reduce heat to medium. Add the minced shallots and the garlic to the pot, stir to combine, 
cook for about a minute. Add the salt, dried tarragon, and the chicken stock to the pot. Increase 
the heat to medium high, bring to a simmer and cook, uncovered, for 10 minutes. Remove from 
heat. 

3 Using an immersion blender or working in batches with a standing blender, purée the soup 
until smooth. Then return to the pot. (If the soup is too thick for you, add some water or more 
stock to thin the soup to the desired level of thickness.) 

4 Whisk the cream into the soup and add the black pepper. Adjust salt and pepper to taste. Stir in 
the reserved cooked mushrooms. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

CHICKEN STEAK WITH HOT GUACAMOLE 
INGREDIENTS 
 
1 tbsp olive oil 
1 red onion, chopped 
1 garlic clove, crushed  
1 red chilli, chopped 
4 tomato, deseeded and chopped 
4 chicken steak 
1 avocado 
4 tbsp fresh coriander, chopped 
Basmati rice to serve 
 
METHOD 
 
Heat the oil in a frying pan and cook the red onion until softened. Add the garlic and chilli&cook 
for 2-3 minutes, stirring. 
 
Add the tomatoes and cook gently for about 10 minutes until they become soft and thick. 
Heat a griddle over moderately high heat and cook the chicken steak for 7-8 minutes, turning 
halfway, until piping hot and thoroughly cooked. 
 
While the chicken is cooking, peel the avocado and chop the flesh. Add to the tomato mixture. 
Stir in the coriander and add the squeezed juice from the lime. 
 
Cook stirring, for 3-4 minutes until the mixture is piping hot. 
 
Serve the chicken with rice and large spoonful of hot guacamole. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
HASH BROWN POTATOES 

INGREDIENTS  

71⁄2 lb 3.4 kg Boiled potatoes, cooled and peeled 
10 oz 275 g Oil, clarified butter, or a mixture of 
oil and clarified butter 
to taste to taste Salt 
to taste to taste Pepper 
 
METHOD 
Any of the following can be added to the potatoes to vary the flavor: 
chopped parsley, chives, bacon, hard-cooked egg, grated cheese, 
and garlic. 
Rösti Potatoes 
Shred boiled potatoes on the large holes of a hand grater, or use 
a machine. Prepare as in basic recipe. Potatoes should be very 
crisp.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
GLAZED CARROTS (CARROTS VICHY) 

I N G R E D I E N TS  
61⁄2 lb 3 kg Carrots 
as needed as needed Water (see Note) 
5 oz 150 g Butter 
2 tbsp 30 g Sugar 
2 tsp 10 mL Salt 
to taste to taste White pepper 
as needed as needed Chopped parsley 
 
METHOD 
1. Trim, peel, and slice the carrots. 
2. Place them in a saucepan or straight-sided saute pan. Add water to 
barely cover. Add the butter, sugar, and salt. 
3. Bring to a boil. Lower heat and simmer until the carrots are tender and 
the water is nearly evaporated. If done properly, these should happen 
at the same time. Toss the carrots so they are well coated with the glaze 
left in the pan. 
4. Season with pepper. Garnish with chopped parsley. 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

MENU:- 5 

 
 
 
 

TOSSED INDIAN SALAD 
PALAK MAKKAI KA SHORBA 
PANEER TIKKA LABABDAR 
MOONG DAL WITH PALAK 

JEERA & PYAAZ PULAO 
ASSORTED INDIAN BREADS 
KHAJOORI SHAHI TUKDA 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



TOSSED INDIAN SALAD 
INGREDIENTS 

2 medium tomatoes - de-seeded and cut lengthwise  
 
20 lettuce leaves - washed and crisp  
 
1/2 cup carrots - sliced into thick rounds  
 
1/2 cup cucumber - peeled and sliced into rounds  
 
2 Tbsp olive oil  
 
2 Tbsp vinegar  
 
1 Tbsp honey  
 
2 tsp salt  
 
1/8 tsp freshly ground black pepper  
 
1 tsp mustard powder/mustard oil 

Method 

Break the lettuce leaves into small pieces.  
 
Mix the oil, vinegar, honey, salt, pepper, and mustard and blend well together.  
 
Keep the vegetables and the dressing separately till ready to serve.  
 
Mix the two together and serve immediately. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
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. 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
PANEER TIKKA LABABDAR 

 
 
 
INGREDIENTS  
For the tomato-cashew paste: 

 250 grams ripe red tomatoes, 1.5 cup chopped tomatoes 
 10 to 12 cashews/kaju 
 ½ inch ginger/adrak, chopped 
 2 to 3 garlic/lahsun, chopped 
 ½ cup water 
 1 green cardamom/chotti elachi 
 2 cloves/lavang 
 200 grams paneer/cottage cheese 
 2 tbsp grated paneer 
 100 grams onion, ½ cup finely chopped onions 
 1 tej patta or indian bay leaf 
 1 or 2 green chilies, slit 
 ½ tsp cumin powder/jeera 
 ½ tsp coriander powder/dhania powder 
 ½ tsp red chili powder/lal mirch powder or deghi mirch or kashmiri red chili powder 
 ¼ tsp garam masala powder 
 ¼ cup low fat cream, 25% to 35% fat 
 1 tsp kasuri methi/dry fenugreek leaves, crushed 
 2 tbsp butter 
 1 tbsp butter to be added later (optional) 
 ¼ to ½ tsp sugar or add as required 
 1 or 1.25 cups water 
 salt as required 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
METHOD 
preparing tomato-cashew-spices paste: 

1. take 1.5 cups chopped tomatoes, 10 to 12 cashews, ½ inch chopped ginger, 2 to 3 garlic 
(chopped), 1 green cardamom, 2 cloves and ½ cup water in a small pan. use tomatoes 
which are not too tangy or sour. 

2. switch on flame and simmer this mixture on a low flame. 
3. cook till the tomatoes are softened. if the water dries up and the tomatoes are not 

softened, then add about 2 to 3 tbsp water and continue to cook. 
4. allow this mixture to become warm or cool completely and add to a grinder or blender 

jar. 
5. grind to a smooth paste without any cahsews or tomato chunks or pieces. you may add 

some water if required while grinding. keep this ground tomato-cashew-spices paste 
aside. 

Preparing Paneer Lababdar Gravy: 

1. heat 2 tbsp butter in pan or kadai/wok. add 1 tej patta and saute for a couple of seconds. 
2. add ½ cup finely chopped onions. stir well. 
3. then continue to saute as well as stir and cook till the onions become light golden or 

golden. 
4. then add the tomato-cashew-spices paste. the mixture will splutter if there is water in it, 

so be careful. stir very well. 
5. add ½ tsp cumin powder, ½ tsp coriander powder and ½ tsp red chili powder. 
6. stir and saute this masala. you will see the masala clumping and gathering around itself. 
7. saute till you see fat leaving the sides of the masala paste. 
8. then add 1 cup water. stir very well. 
9. add 1 or 2 slit green chilies. 
10. stir and allow the gravy to come to a simmer. then season with salt and sugar. 
11. add 200 grams paneer which have been cubed. also add 2 tbsp grated paneer. 
12. stir and simmer the gravy for about a minute. 
13. then sprinkle 1 tsp kasuri methi which has been crushed along with ¼ tsp garam masala. 

stir very well again and simmer for a minute 
14. lastly add 2 tbsp low fat cream. switch off the flame & stir very well. you can also add 1 

tbsp butter at this step. this is optional. 
15. garnish paneer lababdar with chopped coriander leaves and ginger julienne. serve with 

chapatis, tandoori rotis or naan. paneer lababdar also goes well with jeera rice or veg 
pulao. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
MOONG DAL WITH PALAK 

INGREDIENTS 

 Moong dal (Split green gram skinless) – ¾ cup 
 Water – 1 ½ cups + 1 cup 
 Oil – 2 tablespoons 
 Cumin seeds – 1 teaspoon 
 Turmeric powder – ½ teaspoon 
 Asafoetida – a pinch 
 Ginger paste – 2 teaspoons 
 Garlic paste – 2 teaspoons 
 Green chilies – 4 or to taste, finely chopped 
 Onion – 1 medium, chopped 
 Turmeric powder – ¼ teaspoon 
 Red chili powder – ½ teaspoon 
 Spinach leaves – 1 ½ cups, chopped (about 50 leaves) 
 Lemon juice – 2 teaspoons 
 Salt – to taste 

MEHTOD 

1. Wash moong dal in a running cold water until water runs clear. 
2. Add into pressure cooker with 1 ½ cups of water and cook it for 2 whistles on medium 

heat. Let the pressure go down by itself, open the cover and keep the dal aside. 
3. Heat the oil in a pan on medium heat. Once hot add cumin seeds. Let them sizzle. 
4. Add ginger paste, garlic paste and green chilies. Stir and cook it for 1 minute. 
5. Mix in salt and onions. Cook them till they are light brown. 
6. Add turmeric powder and red chili powder. Mix well and cook for a minute. 
7. Add chopped spinach. Mix well. Cook it for 1 minute. 
8. Add cooked dal and 1 cup of water. 
9. Mix well. Let it come to boil and let it simmer for 2-3 minutes. 
10. Finally add lemon juice and mix. Turn off the heat and serve hot. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

JEERA & PYAAZ PULAO 
INGREDIENTS  

 1.5 cups basmati rice 
 ¾ cup onion, preferably fresh or frozen 
 ½ cup thinly sliced onion 
 1 tsp cumin seeds/jeera powder 
 2 to 3 tbsp oil or ghee 
 2.5 cups for pressure cooking and 3 to 3.5 cups for cooking in a pot 
 salt as required 

whole spices/whole garam masala: 

 1 inch cinnamon (dal chini) 
 2 black cardamom (badi elaichi) 
 1 or 2 green cardamom (hari elaichi or choti elaichi) 
 2-3 cloves (laung) 
 a pinch of mace (jayitri or javitri) 
 1 small bay leaf (optional) 

METHOD 

1. Wash the basmati rice till the water runs clear. 
2. Soak the rice for 30 minutes. drain and keep aside. 
3. heat oil or ghee in a pressure cooker or in a pot. 
4. crackle the cumin first. then add all the whole spices. 
5. fry till the spices release their aroma and become fragrant. 
6. add the sliced onions. stir and fry till the onions are golden or caramelized. 
7. do not burn the onions as this will lead to bitter taste in the pulao. 
8. now add the drained rice and stir gently. 
9. saute for a minute. add water and salt. stir. 
10. cover and pressure cook for 2 whistles on a high flame. 
11. if cooking in a pot, then cover the pot tightly with a lid and cook the rice till all the water 

is absorbed and the rice grains are cooked. 
12. if cooking in a pot, then check the rice whilst they are cooking. if all the water has been 

absorbed and the rice grains have not cooked completely, then just add a few tbsps of 
water. cover and cook the rice for a few minutes. 

13. fluff the rice and serve jeera pyaaz pulao hot with onion-tomato raita or green chutney. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

KHAJOORI SHAHI TUKDA 

INGREDIENTS 

Dates seedless -1 cup 
Bread -8 slices 
Pure ghee -to shallow fry 
Pistachios blanched and sliced -10-12  
Almonds blanched and sliced -8-10  
Green cardamom powder -1/2 teaspoon 
Milk -5 cups 
Sugar -1/2 teaspoon 
Silver warq -to garnish 
Rose water -1/2 teaspoon 

 
Method  
Trim the crust and cut each bread slice into round shape with a cookie cutter or a katori. Heat two to 
three tablespoons of pure ghee in a pan and shallow fry the bread pieces for about a minute, turn over 
and fry about a minute more or until light brown and crisp. Remove and place on an absorbent kitchen 
paper. 

Finely chop seedless dates, add green cardamom powder and mash thoroughly with a rolling pin. 
Reserve one tablespoon of sliced pistachios and almonds for garnish and add the remaining to the dates 
and mix well. 

Divide this mixture into four equal portions. Place a portion of the date mixture on a piece of fried 
bread, cover with another piece of fried bread and press to secure.  

Meanwhile, bring milk to boil, reduce heat and simmer for ten minutes, stirring continuously or until the 
quantity is reduced by half. Add sugar and continue to simmer for five minutes, stirring continuously. 

Dip stuffed bread pieces in this mixture for half a minute, remove and keep aside. Cook the remaining 
milk for five to six minutes, stirring continuously or until it thickens to a coating consistency. Remove 
from heat and chill.  

Place soaked bread pieces on a serving dish, pour chilled reduced milk on top, apply silver varq and top 
with reserved pistachios and almonds. Serve sprinkled with rose water. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

 

 

MENU:- 6 

 

 

 

MIXED BEAN SALAD WITH TOMATO & OLIVES 
SCOTCH BROTH 

CHICKEN STROGANOFF 
POTATO CAKES 

RIZ PILAF 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

MIXED BEAN SALAD WITH TOMATO & OLIVES 

INGREDIENTS 

 3 cups mixed-colored string beans, trimmed 
 2 1/2 cups cherry tomatoes, halved 
 1/3 cup pitted kalamata olives 
 1 clove garlic, finely chopped 
 1 sprig summer savory, chopped 
 1 tablespoon extra-virgin olive oil 
 1/2 teaspoon red wine vinegar 

METHOD 

Bring a medium pot of salted water to a boil. Cook beans until cooked through but firm, about 7 
minutes; rinse with cold water. Mix remaining ingredients in a bowl; add beans and toss. Serve.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

SCOTCH BROTH 
I N G R E D I E N TS 
 
6 qt 6 L White lamb stock 
4 oz 125 g Barley 
11⁄2 lb 750 g Lean, boneless lamb shoulder or 
shank, cut in small dice 
4 oz 125 g Butter 
12 oz 375 g Onions, cut brunoise 
8 oz 250 g Carrots, cut brunoise 
8 oz 250 g Celery, cut brunoise 
4 oz 125 g Leeks, cut brunoise 
4 oz 125 g Turnips, cut brunoise 
to taste to taste Salt 
to taste to taste White pepper 
as needed as needed Chopped parsley 
 
METHOD 
 
1. Bring 1 qt (1 L) of the stock to a boil in a saucepan. 
2. Add the barley and cover the pan. Simmer until tender. 
3. Bring the remaining 5 qt (5 L) stock to a boil in another pot. 
4. Add the lamb and cover the pot. Simmer until the meat is almost 
tender. 
5. Heat the butter in a heavy pot over medium heat. Add the vegetables 
and sweat until nearly tender. 
6. Add the lamb and stock from step 4. Simmer until the meat and 
vegetables are tender. 
7. Add the cooked barley and stock from step 2. Simmer about 5 minutes, 
or until the flavors are well blended. 
8. Season to taste with salt and pepper. 
9. At serving time, sprinkle each portion with a little chopped parsley 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
POTATO CAKES 

I N G R E D I E N TS  
 
6 lb 2.7 kg Potatoes 
1 lb 450 g Onions 
2 2 Lemons 
6 6 Eggs 
1⁄4 cup 60 mL Chopped parsley (optional) 
2 tsp 10 mL Salt 
1⁄2 tsp 2 mL White pepper 
2 oz or more 60 g or more Flour (see Note) 
as needed as needed Oil for pan-frying 
 
METHOD 
 
1. Peel the potatoes and onions. Grate them together into a stainlesssteel 
bowl. Juice the lemons, add the juice to the potatoes to prevent 
discoloration, and toss to mix. 
2. Place the potatoes in a china cap and squeeze out the excess liquid. 
Hold the liquid and let the starch settle out. Drain the liquid from the 
starch. 
3. Return the potatoes to a stainless-steel bowl and add the potato starch. 
4. Beat in the eggs, parsley, salt, and pepper. 
5. Stir in enough flour to bind the potato mixture. (If the batter is too thin, 
the pancakes will fall apart in the pan. Test-fry a little first, and add 
more flour if necessary.) 
6. Pour about 1⁄4 in. (1⁄2 cm) oil into a heavy iron skillet. Heat the oil over 
moderately high heat. The oil should reach about 325°F/160°C. 
7. Measuring with a solid kitchen spoon, place portions of the batter in 
the pan to make individual pancakes. 
8. Pan-fry, turning once, until golden brown on both sides. 
9. Remove from the pan with a slotted spoon or spatula and drain briefly 
on absorbent paper. 
 Alternative method: Lightly brown in oil and place in one layer on a 
sheet pan. Finish in the oven (375°F/190°C) until brown and crisp. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

RIZ PILAF 
 
INGREDIENTS  
 
1 tablespoon unsalted butter  
1/2 medium onion, finely chopped  
1/2 medium red bell pepper, finely chopped  
1 1/2 teaspoons kosher salt plus 2 pinches  
2 cups long-grain white rice  
1 pinch saffron, steeped in 1/4 cup hot but not boiling water  
2 1/2 cups chicken broth  
1 1 -by-2-inch strip orange zest  
2 bay leaves  
1/2 cup peas, fresh or frozen  
1/4 cup golden raisins  
1/4 cup pistachios, chopped  
 
METHOD 
 
Excerpted from Alton Brown's book, Good Eats (Stewart, Tabori & Chang)  
 
Preheat the oven to 350.  
 
Melt the butter in a 3-quart saucier over medium heat.  
 
Stir in the onion, bell pepper and 2 pinches of salt.  
 
Decrease the heat to low and sweat until the onion is translucent and aromatic but not browned, 3 
to 4 minutes. Increase the heat to medium and add the rice. Cook, stirring frequently, until you 
smell nuts, another 3 to 4 minutes.  
 
Add the saffron and its water, the broth, orange zest, bay leaves and the remaining 1 1/2 
teaspoons salt. Increase the heat and bring to a boil.  
 
OK, now the weird part: Thoroughly wet a clean towel, kill the heat, scatter the peas on top of 
the rice, then place the towel across the top of the saucier. Top with the lid, then fold the towel 
corners up over the lid.  
 
Transfer the saucier (towel and all) to the oven and bake 15 minutes.  
 
Remove and rest at room temperature for 15 more minutes without opening the lid.  
 
Fish out the orange zest and bay leaves. Turn the pilaf out onto a platter, fluff with a large fork 
and garnish with the raisins and pistachios. Serve family-style, right in the middle of the table. 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MENU:- 7 

 
 
 

MACEDOINE OF VEGETABLE MAYONNAISE 
ROASTED VEG & RICE SOUP 

CHICKEN FRICASSE 
CROQUETTE POTATOES 

BURST TOMATO GALLETS WITH CORN & 
ZUCCHINI 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
MACEDOINE OF VEGETABLE MAYONNAISE 

INGREDIENTS: 

300g Mixed Vegetables 

150g Mayonnaise (made using olive oil) 

Olive Oil 

1 Green apple 

Chopped parsley 

Vegetable stock 

Chicken stock 

METHOD 
Boil the vegetables in vegetable stock. Drain and cool. 
 
Coat the vegetables in mayonnaise, place the green apple over. 
Sprinkle with chopped parsley and drizzle Olive Oil over this. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ROASTED VEG & RICE SOUP 
 
INGREDIENTS 
 
6 cups vegetable broth  
2 cans (14.5 ounces each) diced tomatoes, undrained  
1 medium zucchini  
1 medium yellow squash  
8 ounces asparagus spears, trimmed  
2 garlic cloves, pressed  
2 tablespoon vegetable oil, divided  
2 pouches (8.8 ounces each) cooked brown rice 
 
METHOD 
 
1.Preheat broiler. Bring broth and tomatoes to a boil  
   in a large saucepan. 
2. Cut zucchini and squash into 1/2 inch pieces.  
    Cut asparagus into 1 inch pieces. Toss vegetables  
    with pressed garlic and 1 tablespoon oil in a bowl.  
3. Arrange vegetables in a single layer on a rimmed baking sheet.  
4. Place pan 2-4 inches from heating element in stove.  
5. Broil 4-5 min or until crisp tender.  
6. Heat remaining 1 tablespoon oil in a large skillet over medium-high 
    heat for 1-3 minutes or until simmering.  
7. Put rice in skillet and spread over the bottom of skillet. Cook without  
    stirring for 5-6 minutes or until the rice is golden and crisp.  
8. Remove skillet from heat and let stand 1 min.  
9. Remove broth and tomatoes from heat and add roasted vegetables.  
10. To serve, ladle soup into bowls and top with rice. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
CHICKEN FRICASSE 

I N G R E D I E N TS  
 
6 6 Chickens, 21⁄2–3 lb (1.1–1.4 kg) each 
to taste to taste Salt 
to taste to taste White pepper 
6 oz 175 g Butter 
12 oz 350 g Onion, cut brunoise 
6 oz 175 g Flour 
3 qt 3 L Chicken stock 
Sachet: 
1 1 Bay leaf 
1 1 Small piece of celery 
4 4 Parsley stems 
1⁄4 tsp 1 mL Thyme 
Liaison: 
5 5 Egg yolks, beaten 
1 pt 500 mL Heavy cream 
2 tbsp 30 mL Lemon juice 
to taste to taste Salt 
to taste to taste White pepper 
to taste to taste Nutmeg 
 
METHOD 
 
1. Cut the chickens into 8 pieces each. Season with salt and 
white pepper. 
2. Melt the butter in a brazier over moderate heat. 
3. Add chicken and onion. Saute very lightly so the chicken is seared 
on all sides, but do not brown. 
4. Add the flour and stir so it combines with the fat to make a roux. 
Cook another 2 minutes, without browning. 
5. Gradually stir in enough stock to cover the chicken. Bring to a 
simmer, stirring, until the sauce thickens. 
6. Add the sachet. 
7. Cover and place in a slow oven (300°F/150°C) or over very low heat 
on the range. Cook until tender, 30–45 minutes. 
8. Remove the chicken from the sauce and keep it warm in a 
covered pan. 
9. Degrease the sauce. Reduce it over high heat to proper thickness. 
You should have about 2 qt (2 L) sauce. Strain through cheesecloth. 
10. Combine the egg yolks and cream. Temper with a little hot sauce, 
and add the liaison to the sauce. Bring to just below the simmer. 
Do not boil. 
11. Season to taste with lemon juice, salt, white pepper, and nutmeg. 
Pour the sauce over the chicken. 

 
 

 

 

 



 

BURST TOMATO GALETTE WITH CORN& ZUCCHINI 

For the pastry: 
1 1/4 cups (160 grams) all-purpose flour 
1/4 teaspoon table salt 
8 tablespoons (4 ounces or 113 grams) cold unsalted butter, cut into pieces and chill again 
1/4 cup (60 grams) plain yogurt or sour cream 
2 teaspoons (10 ml) fresh lemon juice 
1/4 cup (60 ml) ice water 

For the filling: 
1 tablespoon (15 ml) olive oil 
1/4 teaspoon coarse Kosher or sea salt 
3 cups (about 450 grams) cherry or grape tomatoes 
1 ear corn, cut from the cob (about 1 cup) 
1 small (8 ounces or 225 grams) zucchini or summer squash, diced 
1 bundle (3 to 4 ounces or 85 to 115 grams) scallions, thinly sliced 
1/2 cup (2 ounces or 55 grams) grated parmesan 

Glaze: 
1 egg yolk beaten with 1 teaspoon water 

Make dough: Whisk stir the flour and salt in a large bowl. Sprinkle bits of butter over dough 
and using a pastry blender or your fingertips, work it into the flour until the mixture resembles 
coarse meal, with the biggest pieces of butter the size of tiny peas. In a small bowl, stir together 
the sour cream, lemon juice and water and add this to the butter-flour mixture. With your 
fingertips or a wooden spoon, mix in the liquid until large lumps form. Pat the lumps into a ball. 
Wrap with plastic and refrigerate for 1 hour, or up to 2 days. 

Make filling: Get down the saute pan with the lid. If you don’t have one, any large lid will do. 
Add olive oil, tomatoes, salt and a pinch of red pepper flakes (if that’s your thing) to your saute 
pan then cover and heat over high heat. Roll the tomatoes around from time to time so that 
they’ll cook evenly. In a few minutes, you’ll hear some putts and pops as the tomatoes burst a 
little. When most have, remove lid, turn heat down to medium and add zucchini chunks. Saute 
for two minutes, until they soften. Add corn and cook one minute. Add scallions, just stirring 
them in, then turn off heat. Adjust seasonings if needed. Transfer mixture to a large plate and 
spread it out, so that it will cool faster. You want it cooled to at least lukewarm before 
assembling the galette. 

Assemble Galette: Heat oven to 400 degrees. On a floured counter, roll the dough out into a 12-
inch round and it really doesn’t need to be perfectly shaped. Transfer to a parchment-lined 
baking sheet; I like to fold my dough gently, without creasing, in quarters then unfold it onto the 
baking pan. Sprinkle tomato-zucchini-corn mixture with half of parmesan and spoon the mixture 
into the center of the dough, leaving a 2-inch border. If any liquid has puddle in plate, try to 
leave it there as you spoon. Sprinkle with almost all of remaining parmesan, leaving a pinch or 
two behind for the crust. Fold the border over the filling, pleating the edge to make it fit. The 
center will be open. Brush crust with egg yolk glaze. Sprinkle glaze with last pinches of 
parmesan. 

Bake the Galette: For 30 to 40 minutes, or until puffed and golden brown. Remove from the 
oven and let stand for 5 minutes, then slide the galette onto a serving plate. Cut into wedges and 
serve hot, warm or at room temperature. 
 



 
 

POTATO CROQUETTES 
 I N G R E D I E N TS  
 
7 lb 3 kg Potatoes, peeled 
and quartered 
4 oz 100 g Butter 
to taste to taste Salt 
to taste to taste White pepper 
to taste to taste Nutmeg 
10 Egg yolks 
Standard Breading Procedure: 
as needed as needed Flour 
as needed as needed Egg wash 
as needed as needed Bread crumbs 
 
METHOD 
 
1. Steam the potatoes or simmer in salted water until tender. (Steaming is 
preferable because it results in a drier product.) Drain in a colander 
(if simmered) and let dry in an oven a few minutes. 
2. Pass the potatoes through a food mill or ricer. 
3. Add the butter and mix to a smooth paste. Season to taste with salt, 
pepper, and nutmeg. 
4. Set over moderate heat and stir the mixture to dry it out well. If it is not 
dry enough, the croquettes will not hold their shape. 
Alternative method: Add enough cornstarch or dry potato starch to 
absorb excess moisture and stiffen the mixture. 
5. Remove from the fire, add the egg yolks, and beat in thoroughly. 
6. To shape croquettes, two methods are available: (a) Spread the mixture 
to cool in a pan, cover with plastic or buttered paper to keep a crust 
from forming, and refrigerate. Dust hands with flour and shape 
potatoes by hand into cylinders the shape of corks, about 2 in. (5 cm) 
long and about 11⁄2 oz (40 g) each. (b) Dust sheet pans with flour. Place 
the warm potato mixture in a pastry bag fitted with a large, plain tip. 
Bag out the potatoes into long strips on the pans  
With a knife, cut the strips into 2-in. (5-cm) lengths. 
7. Set up a breading station and pass the potatoes through Standard 
Breading Procedure  
8. At service time, fry croquettes in deep fat at 350°F (175°C) until golden 
brown. Drain well. 
9. Serve immediately, 3 pieces per portion. 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 

 

 

 

 

MENU:- 8 

 
 
 

GREEN SALAD 
YAKHNI SHORBA 

MUTTON ROGAN JOSH 
NADUR YAKHNI 

MUTJAN 
ASSORTED NAAN 

PHIRNI 
 
 
 
 
 
 
 
 
 
 
 
 



YAKHNI SHORBA 

INGREDIENTS 

1. Lamb boneless meat 1 to 1½" cubes: 1 pound 
2. Lamb Shank bones 2" long: 1 pond 
3. Water: 8 cups 
4. Sugar: 1 Tablespoon 
5. Salt: ¾ teaspoon 
6. Yogurt: 2 cups 
7. Maida: 2 teaspoon 
8. Saffron: ¼ teaspoon 

Spice Potli What is Potli 

1. Cheese Cloth 
2. Ginger chopped: 2" x 1" 
3. Fennel seed: 2 Tablespoon 
4. Cinnamon stick 3"x¼" Broken in half: 1 
5. Cloves: 8 
6. Black Cardamom cracked open:6 
7. Black Peppercorn: 10 
8. Bay leaf: 2 
9. Cumin Seeds: 1 teaspoon 
10. Coriander seed: 2 teaspoons 

Method 

1. Fold cheese cloth twice. Form a working surface of about 6"x6". Put all the spices 
in the center. Gather the edges and tie with a string. 
2. Combine Lamb, water, sugar, salt, and Spice Potli in a large stock pot 
3. Bring it to a boil. Turn down heat. 
4. Cook lamb on medium heat till the water is reduced to about half. If the meat is not 
tender, add more water and keep cooking. 
5. Remove meat and bones set aside. 
6. Remove spice Potli and discard. 
7. Turn off heat. Mix yogurt and Maida well and whisk. Add yogurt mixture to broth. 
Stir to blend yogurt. Turn the heat back on. This process is needed to prevent yogurt 
from curdling. 
8. Crumble saffron and sprinkle over the mixture. 
9. Add the lamb and bones set aside in step 5 
10. When water becomes bubbly, cook on low heat covered about another 5 minutes. 
 
Serve with Basmati rice and Naan. 

 
 
 
 



 
MUTTON ROGAN JOSH 

INGREDIENTS 

Mutton cut into 1½ inch pieces-800 grams 

Oil -4 tablespoons 

Asafoetida -11/4 teaspoon 

Cinnamon -2 one-inch  

Cloves -6-8  

Ratanjot -4-6 inch pieces 

Black peppercorns -5-6  

Black cardamoms -4  

Kashmiri red chilli powder -1 tablespoon 

Fennel seed (saunf) powder -2 teaspoons 

Dry ginger powder (soonth) -1 tablespoon 

Coriander powder -1 tablespoon 

Salt -to taste 

Yogurt,whisked -1 cup 

Method  

Heat oil in a thick-bottomed pan. Add asafoetida, cinnamon, cloves, black peppercorns and 
black cardamoms. Sauté till fragrant.  

Add lamb pieces and cook on medium heat, stirring constantly till lamb pieces turn a nice 
reddish brown colour. This may take twelve to fifteen minutes.  

Sprinkle a little water and continue cooking for twelve to fifteen minutes more on low heat. 
Make sure to stir constantly and scrape all the sediments from the bottom of the pan. Add 
Kashmiri red chilli powder, fennel powder, dry ginger powder, coriander powder and salt.  

Add yogurt and two cups of water. Cook, covered, till lamb is tender, stirring occasionally. Serve hot.  

 
 
 
 
 

 



 
NADUR YAKHNI 

Nadur Yakhni is a Kashmiri dish made of lotus stem / root and yoghurt. Nadru or Lotus stems/roots are a 
delicious curious vegetable very popular in Kashmir. The are often fried and served as street snack food. 
This recipe is a yoghurt based curry which is absolutely delicious when served with rice. Tastes even 
better the next day 
INGREDIENTS: 
1 kg lotus stems 
5- cardamom sticks 
1 tea-spoon green cardamom powder 
1 tea-spoon fennel powder 
1 tea-spoon ginger powder 
½ tea-spoon mint powder 
1 tea-spoon pran (Kashmiri onion paste – recipe)100 gm ghee 
3 cups water 
1 kg yogurt 
Salt (according to taste) 

METHOD: 
To make the ‘pran’, or Kashmiri onion paste, take roughly 500 grams of small red onion ( the 
smaller the better ) and slice them finely. Sprinkle some salt and then let them sit for 3- 4 
minutes to draw out the water. Squeeze out the extra water with your hands, anfry the onions in 4 
tablespoons of oil till they are light golden brown. Remove from the pan and place on some 
sheets of kitchen paper to remove excess oil. Once they are cool , give the onions a quick blend 
in a food processor or grind with a pestle to get a thick and a dark golden – brown paste. 

1 – Wash and peel the lotus stems , cut into thick slanted slices and keep them aside. 

2 – Heat 2 table-spoon ghee in a pan and fry the cinnamon sticks & green cardamom powder 
with the lotus stems. Now add the water and boil the lotus stems for 15 minutes. Remove and 
drain. 

3 – Heat the remaining ghee & add the fennel , ginger and mint powders , pran , and yogurt. 
Season with salt. 

4 – Toss in the drained lotus stems and bring to boil. Reduce heat and cook for about 10 minutes. 

 

 

 

 

 

 



MUTANJAN 

INGREDIENTS 

 Boneless chicken 1 kg  
 Cloves 6  
 Green cardamoms 6 
 Rice 3 cups  
 Sugar 4 cups  
 Yogurt ½ cup  
 Clarified butter 1 ½ cups  
 Boiled almonds 15 to 20  
 Boiled pistachios 15 to 20  
 Ginger garlic paste 1 tbsp  
 Colored ashrafies 2 cups 

METHOD 

1. Soak washed rice and then boil with cloves and green cardamoms until half cooked. 
2. In a cooking pot, add ginger garlic paste and boneless chicken and stir fry. 
3. Then add yogurt and cook till water reduces. 
4. Add three colored ashrafies, sugar, boiled and peeled almonds, pistachios to rice and mix. 
5. Now add the rice mixture to chicken and stir with a wooden spatula. 
6. Then put on low flame, to get filled with steam. 
7. Delicious Mutanjan is ready to serve. 

 

 

 

 

 

 

 

 

 

 

 



PHIRNI 

INGREDIENTS 

 Rice soaked-5 tablespoons 
 Milk -1 litre 
 Saffron (kesar) -a pinch 
 Sugar -3/4 cup 
 Green cardamom powder -1/2 teaspoon 
 Pistachios blanched, peeled and sliced-10-15  

METHOD  

Step 1 
Drain and grind the rice to a coarse paste. Bring milk to a boil. Add rice paste dissolved in a little water 
or cold milk. 

Step 2 
Cook till rice is completely cooked, stirring constantly. Add saffron and mix well. 

Step 3 
Add sugar and cardamom powder and cook till sugar is completely dissolved. Pour into earthenware or 
china bowls and garnish with pistachios. 

Step 4 
Chill in a refrigerator for an hour before serving. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

MENU:- 9 

 
 
 
 

LIME & CORRIANDER COLESLAW 
TOMATO BOUILLON WITH PESTO 

VEG A LA KIEV 
STUFFED PEPPERS 
FRIED AUBERGINE 

 
 
 
 
 
 
 
 
 

 
 
 
 
 



LIME & CORIANDER COLESLAW 

This is such a fresh, tangy coleslaw recipe which you can tweak to your own liking.  
Using our Mediterranean Rub brings a zesty lemon touch to the dish, to compliment 
the lime.  Also in the Mediterranean Rub are lovely sun-dried tomatoes, with oregano, 
basil and black peppercorns. 

INGREDIENTS 

 450 g red cabbage 
 450 g white cabbage 
 1 bunch coriander 
 2 med red onions 
 4-5 – spring onions 
 mayonnaise to taste 
 1 – lime 
 A good pinch of Rossini’s Mediterranian Rub 

METHOD 

1  Cut the cabbages into quarters and remove the stalk. Slice the cabbages ‘chiffonade style’ and 
put into one large mixing bowl. 

2  Rough chop the coriander and mix into the cabbages. 

3  Peel the red onions and chop finely, then remove the root end of the spring onions and thinly 
slice them diagonally and add to the cabbage mix. 

4  Zest the lime directly into the mixture and add the mayonnaise, Mediterranean Rub. 

5  Season to taste and mix well. 

6  To improve the taste and give a sharper flavour, juice the lime into the mixture and mix well. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



CHICKEN TOMATO BOUILLON WITH PESTO 
 

I N G R E D I E N TS  
 
6 qt 6 L Chicken stock 
2 qt 2 L Tomato juice 
8 oz 250 g Celery, chopped 
8 oz 250 g Onion, chopped 
11⁄2 tsp 7 mL Dried basil 
1⁄2 tsp 2 mL Dried thyme 
to taste to taste Salt 
to taste to taste Pepper 
pinch pinch Sugar 
12 fl oz 375 mL Pesto (p. 669) thinned with olive oil 
 
METHOD 
 
1. Place the stock, juice, celery, onion, basil, and thyme in a saucepot. 
Bring to a boil. 
2. Simmer about 45 minutes, until vegetables are soft and flavors are 
well blended. 
3. Strain and season with salt, pepper, and a pinch of sugar. 
4. Garnish each portion with 1 tbsp (15 mL) pesto lightly swirled into 
the soup. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

POULET A LA KIEV   

INGREDIENTS 
Chicken breasts, skinless (4 halves) 
Bread crumbs 
Egg, beaten 
Butter 
Salt & pepper 
Flour 
Garlic, finely chopped 
Chives, finely chopped 
Marjoram, finely chopped 

METHOD 

1. Place each chicken breast between 2 sheets of wax paper, skin side down. 

2. Beat with wooden mallet or iron skillet, starting in the center, until 1/4 inch thick. 

3. In the middle of each breast place a small finger of firm cold butter, a bit of garlic, 1/2 
teaspoon chopped chives, salt and pepper. NOTE: At this point you can roll up 4 individual 
pieces, tuck in the ends or place 1/2 over on the other 1/2 with both skin sides out, seal the 
sides by brushing egg on where they meet. 

4. Dust lightly with flour, dip or brush with beaten egg and roll in bread crumbs. Fry in pan or 
deep fryer, 350 degrees until golden brown and breast is cooked. When finished they will 
usually float on the top. 

5. Remove and place on absorbent paper. 

 

 

 

 

 

 

 

 



 

STUFFED PEPPERS 

INGREDIENTS 

 4 red peppers 
 2 x 250g pouches cooked tomato rice (we used Tilda Rizazz Mediterranean Tomato) 
 2 tbsp pesto 
 handful pitted black olives, chopped 
 200g goat's cheese, sliced 

METHOD 

1. Use a small knife to cut the top out of the peppers, then scoop out the seeds. Sit the 
peppers on a plate, cut-side up, and cook in the microwave on High for 5-6 mins until 
they have wilted and softened. 

2. While the peppers are cooking, mix the rice together with the pesto and olives and two-
thirds of the cheese. Scoop the rice into the peppers, top with the remaining goat’s cheese 
and continue to cook for 8-10 mins 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

FRIED AUBERGINE 

INGREDIENTS 
1 medium aubergine (about 550g/1¼lb) 
1 teaspoon salt 
freshly ground black pepper 
½ teaspoon ground turmeric 
¼–½ teaspoon cayenne pepper 
vegetable oil, for shallow-frying 
6–8 lemon wedges, to serve 
 
METHOD 
 
Cut the aubergine lengthways into quarters, and then cut, crossways, into 1cm (½in) thick 
wedges and set aside. In a small bowl, mix together the salt and pepper, turmeric and cayenne. 
Sprinkle this over the aubergine wedges and mix well. 
Put about 1cm (½in) oil in a 20–23cm (8–9in) frying pan and set over medium heat.When the oil 
is hot, put in as many aubergine slices as the pan will hold in a single layer. Fry until reddish-
gold on one side. Turn the slices over and continue frying until similarly coloured. Remove with 
a slotted spoon and spread out on a plate lined with kitchen paper. Keep warm as you fry the rest 
of the aubergine slices. 
Cook the remaining aubergine in the same manner, adding more oil if needed. Serve with the 
lemon wedges. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 
 
 
 

MENU:- 10 

 
 
 
 

FALAFEL POCKETS WITH HUMMUS 
GREEK SALAD 
MINESTRONE 

MOROCCAN VEG & SOYA IN PITTAS 
VEGETABLE MOUSSAKA 

SPAGHETTI A LA PUTTANESCA 
UMM ALI 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
FALAFEL POCKETS WITH HUMMUS 

 
INGREDIENTS  

 1 cup cooked white chickpeas/kabuli chana 
 1 medium sized onion/pyaaz, finely chopped or minced 
 2-3 garlic/lahsun, crushed or finely chopped or minced 
 1 tsp coriander powder/dhania powder 
 ½ tsp red chili powder/lal mirch powder (optional) 
 1 tsp cumin powder/jeera powder 
 ½ tsp crushed black pepper or pepper powder 
 2 tbsp all purpose flour/maida or whole wheat flour/atta 
 3 tbsp fresh parsley or coriander leaves, finely chopped or minced 
 ½ to 1 tbsp lemon juice (optional) 
 salt as required 
 oil for deep frying 

METHOD 

1. combine all the ingredients in a bowl. 
2. mash the chickpeas and mix everything well. 
3. form into small or medium sized balls or patties 
4. deep fry in hot oil like the way you would do for pakoras/fritters. 
5. turn over to the other side whilst frying to ensure that the falafels are evenly fried. 
6. drain falafel on kitchen tissues to remove excess oil. 
7. serve falafel hot with pita bread or serve as snack/starter with some sauce. 

HUMMUS 

INGREDIENTS  
 

 1 and half cup chickpeas, soaked in water for 8-9 hours and then cooked till soft 
 ½ cup olive oil... add more if required 
 2-3 garlic 
 1 tbsp lemon juice 
 ½ tsp red chili powder or cayenne pepper 
 ½ tsp black pepper powder 
 1 tsp cumin powder/jeera powder 
 ½ cup roasted and powdered white sesame seeds or ½ cup tahini 
 a few sprigs of parsley or coriander/cilantro 
 salt as required 

METHOD 

1. roast the sesame seeds and then powder these finely. 
2. take the cooked chickpeas, all the spices, parsley, salt and garlic in a blender. 
3. add the powdered sesame seeds, lemon juice and olive oil. 
4. blend to a smooth paste. 
5. serve the hummus with warm pita bread garnished with a few sprigs of parsley 

 

 



GREEK SALAD 

INGREDIENTS  

 4 large vine tomatoes, cut into irregular wedges 
 1 cucumber, peeled, deseeded, then roughly chopped 
 ½ a red onion, thinly sliced 
 16 Kalamata olives 
 1 tsp dried oregano 
 85g feta cheese, cut into chunks (barrel matured feta is the best) 
 4 tbsp Greek extra virgin olive oil 

METHOD 

Place all of the ingredients in a large bowl, lightly season, then serve with crusty bread to mop up 
all of those beautiful juices 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



MINESTRONE 
 INGREDIENTS  
 
4 fl oz 125 mL Olive oil 
1 lb 500 g Onions, sliced thin 
8 oz 250 g Celery, small dice 
8 oz 250 g Carrots, small dice 
2 tsp 10 mL Garlic, chopped 
8 oz 250 g Green cabbage, shredded 
(see p. 537 for technique) 
8 oz 250 g Zucchini, medium dice 
1 lb 500 g Canned tomatoes, crushed 
5 qt 5 L White stock 
1 tsp 5 mL Dried basil 
6 oz 175 g Small macaroni, such as ditalini 
11⁄2 lb 750 g Drained, canned cannellini or 
other white beans (2 No.2 cans) 
1⁄4 cup 60 mL Chopped parsley 
to taste to taste Salt 
to taste to taste Pepper 
as needed as needed Parmesan cheese, grated 
 
METHOD 
  
1. Heat the oil in a heavy pot over medium heat. 
2. Add the onions, celery, carrots, and garlic. Sweat them in the oil until 
almost tender. Do not brown. 
3. Add the cabbage and zucchini. Stir to mix the vegetables. Continue to 
sweat another 5 minutes. 
4. Add the tomatoes, stock, and basil. Bring to a boil, reduce heat, and 
simmer until the vegetables are almost cooked. (Do not overcook. The 
soup will continue to cook when the pasta is added.) 
5. Add the pasta and continue to simmer the soup until the pasta is 
cooked. (Alternatively, cook pasta separately and add to the soup just 
before serving.) 
6. Add the beans and return soup to a boil. 
7. Add the parsley. Season to taste with salt and pepper. 
8. Just before service, top with the parmesan cheese, or serve cheese separately. 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 



 
MOROCCAN VEG & SOYA IN PITTAS 

 
INGREDIENTS  

2 courgettes, cut into chunks 
3 red peppers, deseeded and cut into chunks 
1 large aubergine, cut into chunks 
8 spring onions, cut into 2cm lengths 
2 tbsp olive oil 
2 tbsp harissa 
2 tbsp tahini paste 
juice 1 lemon 
4 tbsp Greek yogurt 
small bunch mint, roughly chopped 
couscous and pitta bread, to serve 

 
METHOD 

1. Heat oven to 200C/180C fan/gas 6. Spread the vegetables out on a baking tray. Drizzle 
over the oil and harissa, season and toss well. Roast for 30 mins or until cooked and 
beginning to caramelise. 

2. Mix together the tahini, lemon juice, yogurt and 1-2 tbsp water to make a dressing. Stir in 
half the mint. 

3. Sprinkle the veg with the remaining mint and serve with the dressing, couscous and warm 
pitta bread. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



VEGETABLE MOUSSAKA 

INGREDIENTS  

 3 1/2 pounds eggplant, unpeeled, cut into 1/2-inch-thick rounds 
 1/2 cup (about) olive oil 
 1 large onion, thinly sliced 
 1 cup finely chopped peeled carrots 
 1 cup finely chopped celery 
 4 garlic cloves, minced 
 12 ounces portobello mushrooms, cut into 1/2-inch pieces 
 1 teaspoon dried oregano 
 1/2 teaspoon ground cinnamon 
 1 28-ounce can crushed tomatoes with added puree 
 1/4 cup chopped fresh Italian parsley 
 1 cup grated Parmesan cheese 
 6 tablespoons (3/4 stick) butter 
 7 tablespoons all purpose flour 
 3 1/2 cups whole milk 
 4 large egg yolks 

METHOD 

Cover 2 baking sheets with paper towels. Sprinkle both sides of eggplant rounds with salt. 
Arrange eggplant in single layer atop towels. Let stand 30 minutes.  

Position first rack in bottom third of oven and second rack in top third of oven and preheat to 
425°F. Remove eggplant and paper towels from baking sheets. Pat eggplant dry. Oil same baking 
sheets. Brush both sides of eggplant rounds with 1/4 cup oil. Arrange in single layer on baking 
sheets. Bake 10 minutes. Turn eggplant and rotate pans in oven. Continue baking until tender, 
about 15 minutes longer. Cool. Reduce oven temperature to 350°F.  

Meanwhile, heat 1/4 cup oil in heavy large skillet over medium-high heat. Add onion, carrots 
and celery. Sauté until onion is very tender, about 12 minutes. Mix in garlic, then mushrooms. 
Sauté until juices evaporate, about 10 minutes. Mix in oregano and cinnamon. Add tomatoes and 
parsley. Cook until mixture is thick, about 10 minutes. Season with salt and pepper.  

Lightly oil 13x9x2-inch glass baking dish. Arrange half of eggplant rounds in single layer in 
dish. Spoon half of tomato mixture evenly over eggplant. Sprinkle with 2 tablespoons cheese. 
Repeat layering with remaining eggplant, tomato mixture and 2 tablespoons cheese.  

Melt butter in heavy medium saucepan over medium heat. Whisk in flour. Stir 2 minutes. 
Gradually whisk in milk. Simmer until sauce thickens, stirring constantly, about 5 minutes. 
Whisk in 1/2 cup cheese. Season with salt and pepper. Whisk yolks in large bowl to blend. 
Gradually whisk in hot sauce. Pour sauce over vegetables in dish. Sprinkle 1/4 cup cheese over 
sauce. (Can be made 1 day ahead. Cover; chill.)  

Bake moussaka until heated through and sauce is golden brown on top, about 45 minutes (or 
about 55 minutes for refrigerated moussaka). Cool 15 minutes.  



 

SPAGHETTI PUTTANESCA 
 
INGREDIENTS  
 
1 pound (455 grams) dried spaghetti, the best you can get  
2 cloves garlic, finely chopped  
1 handful capers, soaked in water and drained  
2 handfuls big black olives, pitted  
12 anchovy fillets, roughly chopped  
3 small dried red chiles, crumbled  
1 tablespoon dried oregano  
Extra-virgin olive oil  
2 (14 ounce/400gram) cans tomatoes, drained and chopped  
1 good handful fresh basil  
Salt and freshly ground black pepper  
 
METHOD 
 
Cook the spaghetti in salted, boiling water until al dente. Meanwhile fry the garlic, capers, olives, 
anchovies, chiles, and oregano in a little olive oil for a few minutes. Add the tomatoes, bring to a 
simmer, and continue to cook for 4 or 5 minutes, until you have a lovely tomato sauce 
consistency. Remove from the heat, plunge the drained spaghetti into it, toss it over, and cover 
with the sauce. Rip all the basil over it, correct the seasoning, and drizzle with good extra-virgin 
olive oil. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
UMM ALI 

 
INGREDIENTS  

1 (17.25 ounce) package frozen puff pastry, thawed  

2 5 cups milk  

3 1 cup white sugar  

4 1 teaspoon vanilla extract  

5 1/4 cup raisins  

6 1/4 cup slivered almonds  

7 1/4 cup pine nuts  

8 1/4 cup chopped pistachio nuts  

9 1/4 cup sweetened, flaked coconut  

METHOD 

1. Preheat the oven to 400 degrees F (200 degrees C). Unroll the puff pastry sheets, and 
place flat on a baking sheet. Bake for 15 minutes in the preheated oven, or until puffed 
and golden brown. 

2. Break the puff pastry into pieces, and place in a large bowl. Add the raisins, almonds, 
pine nuts, pistachios, and coconut, and toss to distribute. Pour into a 9x13 inch glass 
baking dish, and spread evenly. 

3. Pour the milk into a saucepan, and stir in the sugar and vanilla. Heat until hot but not 
quite boiling. Pour over the mixture in the baking dish. 

4. Bake for 15 minutes in the preheated oven. Turn the oven to broil, and broil for 2 minutes 
to brown the top. Remove from the oven and let stand for 5 minutes. Serve warm. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 

MENU:- 11 

 
 
 
 

KACHUMBER SALAD 
TOMATO DHANIA SHORBA 

SHAHI PANEER 
PASAND-E-AKBAR 

ASSORTED PARANTHAS 
MUSHROOM PULAO 

MOONG DAL HALWA 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
KACHUMBER SALAD 

INGREDIENTS 
1/2 medium Cucumber (kheera), finely chopped 
2 medium Tomatoes, finely chopped 
1 medium Onion, finely chopped 
1/4 cup finely chopped Cabbage (optional) 
1 tablespoon finely chopped Coriander Leaves 
1 Green Chilli, finely chopped 
1 teaspoon Lemon Juice 
1/4 teaspoon Black Pepper Powder 
Salt 

METHOD 

1 Take a bowl and mix chopped vegetables (onion, cucumber, tomato, cabbage). 
2 Add lemon juice, black pepper, green chilli, coriander leaves and salt. Toss gently until 

all ingredients are mixed well. 
3 Taste for seasoning and add more salt or lemon juice if required. Kachumber salad is 

ready. 
4 Tips and Variations: 
5 If you want to prepare salad few hours before serving to avoid last minute rush, then chop 

all vegetables except onion and keep them in refrigerator. Mix chopped onion, salt and 
other spices just before the serving. 

6 Use shredded cabbage in place of chopped one and use vinegar in place of lemon juice 
for a different taste. 

7 Sprinkle shredded beetroot over salad to give it a special look. 

 

 
 

 

 

 

 

 

 

 

 

 

 



DHANIA AUR TAMATAR KA SHORBA 
 

INGREDIENTS  
 

 Fresh coriander stems -1 stalks 
 Fresh coriander leaves chopped-1 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. 

 

 

 

 

 

 

 

 

 



 

SHAHI PANEER 

INGREDIENTS  
 

 200 gms paneer (cottage cheese) 
 1.5 cups strained stock (got from boiling the onions with dry fruits) + water or 1.5 cups 

water 
 ½ cup full fat fresh yogurt/curd/dahi, whisked till smooth 
 1 or 2 tbsp full fat or 70-80% fat cream (optional) (amul cream which is available in 

india, can also be used) 
 1 tsp coriander powder/dhania powder 
 ½ tsp red chili powder (lal mirch powder) 
 ¼ tsp turmeric powder (haldi) 
 ¼ tsp garam masala powder 
 ¼ tsp cardamom powder (elaichi powder) 
 a pinch of saffron/kesar, crushed 
 kewra essence/vetiver, 1 or 2 drops, optional 
 salt and sugar as required 

For the paste: 

 1 medium sized onion, roughly chopped 
 2 tbsp chopped cashews (kaju) 
 1 tbsp almonds (badam) 
 1 tbsp magaz or melon seeds without the skin 
 3-4 garlic/lahsun, chopped 
 1 inch ginger/adrak, chopped 

Whole spices or garam masala: 

 1 bay leaf (tej patta) 
 2-3 cloves (laung) 
 2-3 green cardamom (hari elaichi or choti elaichi) 
 1-2 black cardamom (badi elaichi) 
 1 inch cinnamon (dal chini) 
 ½ tsp shah jeera/caraway seeds 
 2-3 tbsp oil or ghee or butter 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

METHOD 

1 boil onions, cashews, almonds, magaz, ginger and garlic in 1.5 cups water for 8-10 
minutes till the onions become soft. 

2 strain the stock and keep aside. 
3 make a paste of the cooked onions, ginger, garlic along with the dry fruits adding 1 or 2 

tsp of the strained water. 
4 fry all the whole garam masala or whole spices mentioned in the above list till they 

release their aroma in the oil. 
5 add the ground onion-dry fruits paste and saute till the oil starts to leave the sides of the 

paste. 
6 add the dry spice powders and stir. 
7 now add the whisked yogurt, stock+water, salt and sugar. 
8 stir well and simmer for 10-12 minutes or till the gravy thickens slightly on a low flame. 
9 if using cream, then whisk the cream till smooth and keep aside. 
10 add the cardamom powder and crushed saffron. 
11 stir and add the cubed paneer. if adding cream, you can add the cream with the paneer. 
12 simmer for 1-2 minutes till the paneer is cooked. 
13 add the kewra (pandan) essence and stir - optional step 
14 garnish shahi paneer with some coriander leaves and serve the shahi paneer with jeera 

rice or rotis, naan or phulkas. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
PASAND E AKBAR 

 
INGREDIENTS 
 
For potato stuffing 

 Paneer – 2 oz 
 Cashew nuts – 5, chopped 
 Almonds – 5, chopped 
 Green chilies – 2, chopped finely 
 Salt – to taste 

Other ingredients 

 Potatoes – 6, medium 
 Oil – 2 tablespoons + for deep frying 
 Onions – 1 ½ medium, chopped roughly 
 Ginger – ½ inch piece 
 Garlic cloves - 3 
 Green chilies – 3 
 Whole dried red chilies – 3 
 Tomatoes – 3 medium, chopped roughly 
 Turmeric powder – ¼ teaspoon 
 Cloves – 2 
 Cinnamon stick – 1 inch piece 
 Green cardamom – 1 
 Heavy whipping cream – 2 tablespoons 
 Salt – to taste 

METHOD 

1. Heat the oil in a pan for deep frying. 
2. Wash the potatoes. Peel them and cut into half. (I did not peel them because that layer 

was very thin.) Pet them dry using paper towel. 
3. Once oil is hot enough, deep fry potatoes till they are brown. Drain them and put them on 

paper towel. Let them cool. 
4. Meanwhile mix all ingredients of stuffing. Once potatoes are cool enough to handle, 

scoop the middle and stuff them. 
5. Heat a teaspoon of oil in a pan. Add chopped onions and cook till translucent. Let them 

cool little bit. Grind into puree with ginger, garlic, whole dried red chilies, and green 
chilies. 

6. Take 1 cup of water and chopped tomatoes in a saucepan. Cook on medium heat till 
tomatoes are soft. Let it cool little bit, remove extra water and grind into puree. 

7. Heat the remaining oil in same pan. 
8. Once hot add onion puree and cook it for 4 minutes. 
9. Add cloves, cinnamon and cardamom. Cook it for 1 minute. 
10. Add tomato puree and cook it for 5 minutes. (Add water if required as per your liking 

consistency.) Stir in between. 
11. Add salt and heavy whipping cream. Mix well. 
12. Just before serving add stuffed potatoes to gravy and cook it for 3-4 minutes. 
13. Serve hot. 

 



MUSHROOM PULAO 

INGREDIENTS  

 1½ cup basmati rice – you can use any type of long grained rice 
 1 packet of button mushrooms of about 200-250 gms 
 1 medium size onion, thinly sliced or finely chopped 
 1 medium size tomato, chopped 
 1 medium size potato, peeled & cubed (optional) 
 1 green chili, chopped 
 1 or 1.5 tsp ginger garlic paste or crushed ginger-garlic, about 2 to 3 garlic and ½ inch 

ginger 
 ½ tsp cumin/jeera (optional) 
 2 to 3 green cardamoms/hari elaichi 
 3 to 4 cloves/laung 
 4 to 5 black peppercorns 
 1 to 1.5 inches cinnamon/dal chini 
 1 cup thick coconut milk + 1.5 to 2 cups water or 2.5 to 3 cups water (add depending on 

the quality of rice. usually most basmati rice which have been soaked for 20 to 30 mins 
before, requires about 2.5 cups water if you want separate grains. for a slightly more 
cooked texture, you can add 3 cups of water) 

 2 tbsp vegetable oil 
 salt or sea salt as required 

METHOD 

1. Clean, wash and soak the rice for 20 to 30 mins. When the rice is getting soaked, chop all 
the veggies. Rinse and chop the mushrooms too. 

2. Take all the whole garam masala and keep it aside. 
3. In a pressure cooker, heat oil. Add the whole garam masala including cumin, and fry till 

they become fragrant. about few seconds. 
4. Add the onions and fry them till translucent. 
5. Add the ginger-garlic paste and saute till the raw smell of the paste disappears. 
6. Now add the chopped tomatoes, potatoes and mushrooms. Saute for 8-10 minutes till the 

mushrooms are half cooked. Keep on stirring in between. 
7. Add the soaked rice and the chopped green chili. 
8. Saute the rice for 1-2 minutes stirring in between on a low flame. 
9. Add the coconut milk and water. Stir and season with salt. 
10. Pressure cook the rice for 2 to 3 whistles. 
11. When the pressure settles down on its own, remove the lid and gently fluff the rice. 
12. Garnish with coriander leaves or mint leaves and serve mushroom pulao with sliced 

onions and lime. You could also have Mushroom Pulao with onion-tomato raita. 

 
 
 
 
 
 
 
 
 
 
 
 



MOONG DAL HALWA 
  
INGREDIENTS  

 1 cup moong dal/spilt husked yellow mung lentils 
 9 to 10 tbsp ghee/clarified butter 
 4 cardamoms, husked and powdered in a mortar-pestle or ¼ to ⅓ tsp cardamom powder 
 10-12 unsalted pistachios, sliced or chopped or 10-12 blanched almonds, sliced 
 1 tbsp golden raisins 
 to be mixed together: 
 1 cup full fat whole milk 
 2 cups water 
 1 or 1.25 cups organic unrefined cane sugar or regular sugar 

METHOD 

1. soak the moong dal or mung lentils, in enough water overnight or for 4 to 5 hours. 
2. drain and then grind the moong dal to a smooth paste with ¼ or ⅓ cup water. 
3. melt ghee in a non stick pan. add the ground moong dal. stir well 
4. keep on stirring the halwa on a low to medium flame. the halwa has the raw aroma of the 

moong lentils and it should go away completely before you start with the next step. so till 
then you have to stir and cook the halwa. the halwa first is pasty, then starts getting 
lumpy and then starts breaking down and getting separated with the fat releasing from the 
sides. break the lumps while stirring. 

5. meanwhile when the halwa is cooking, in another pan or kadai, take milk, water and 
sugar. keep this pan on the stove top and stir so that the sugar dissolves. on a low or 
medium flame, heat this milk-water-sugar mixture till it comes to a boil. 

6. the moong dal mixture should reach a granular consistency before you add the hot milk 
mixture. you should get a fried aroma from the mung lentils and the color should become 
a light golden. the fat also should get separated. 

7. when the milk mixture comes to a boil, add it to the fried mung lentils. 
8. the mixture sizzles, so be careful while adding the hot milk and water mixture. 
9. stir well. simmer and cook stirring often. 
10. the liquid should get absorbed and once again you will see the ghee getting separated. 
11. lastly add cardamom powder, chopped pistachios and raisins. 
12. serve moong dal halwa hot. you can also garnish with some pistachios and serve. 

NOTES 
* 1 cup sugar is just sweet which we prefer. for more sweetness you can add 1 or 2 tbsp 
more of sugar or add ¼ cup sugar extra. 
* the recipe can be halved or doubled. 
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SALAD OF MIXED CABBAGE & APPLE 
CREAM OF BROCCOLI 

POULET A LA REX 
POMMES DUCHESSE 

RATATOUILLE PANCAKES WITH CHEESE 
SAUCE 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



SALAD OF MIXED CABBAGE & APPLE 

I N G R E D I E N TS  
2 Red cabbage 
2  cabbage, chopped 
1 1/2 c. apples 
1/2 c. celery 
1/4 c. sugar 
1 tbsp. celery seed 
1 tsp. salt 
1 tsp. dry mustard 
2 tbsp. minced onion 
1/3 c. white vinegar 
1 c. salad oil 
METHOD:- 
Mix all ingredients except apples and cabbage. Shake well. Then toss with the apples and 
cabbage. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



CREAM OF BROCCOLI 
 I N G R E D I E N TS  
41⁄2 qt 4.5 L White stock, chicken or veal 
3 lb 1.5 kg Broccoli (fresh or frozen), chopped 
12 oz 375 g Onion, chopped fine 
9 oz 275 g Butter, clarified 
9 oz 275 g Flour 
3 pt 1.5 L Milk, hot 
to taste to taste Salt 
to taste to taste White pepper 
3 cups 750 mL Heavy cream, hot (see Note) 
Optional garnish: 
6 oz 175 g Small broccoli florets, cooked 
 
METHOD:- 
1. Bring the stock to a boil in a heavy saucepot. 
2. Add broccoli and onion. (Optional: Vegetables may be sweated in butter 
first to develop flavors.) 
3. Simmer until the vegetables are tender. Do not overcook, or the broccoli 
will lose its fresh green color. 
4. Combine the butter and flour in a saucepan to make a roux. Cook the 
roux a few minutes, but do not let it color. Cool the roux slightly. (Note: 
Beurre manie may be used instead of roux.) 
5. Beat the roux into the soup. Simmer until no starch taste remains. 
6. Pass the soup through a food mill, then through a fine china cap or 
cheesecloth. 
7. Add enough hot milk to bring the soup to proper consistency. 
8. Heat the soup again, but do not let it boil. 
9. Season to taste. 
10. At service time, add the heavy cream. If desired, add garnish. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
POULET A LA REX 

 
INGREDIENTS 
  Chicken breasts 4  
  Onion 1 Small, quartered 
  Celery tops 6  
  Salt 2 Teaspoon 
  Peppercorns 6  
  Water 1 1⁄2 Cup (24 tbs) 
  Butter/Margarine 1⁄2 Cup (8 tbs) 
  Flour 1⁄2 Cup (8 tbs) 
  Nutmeg 1⁄4 Teaspoon 
  Pepper 1 Dash 
  Lemon juice 1 Tablespoon 
  Pimientos 2 , chopped 
  Canned water chestnuts 5 Ounce, drained and sliced (1 Can) 
  Cream 1 Cup (16 tbs) 
 
METHOD 

1. Simmer chicken with onion, celery tops, 1 teaspoon of the salt, peppercorns and water in a 
large saucepan 30 minutes, or until tender. Remove chicken from broth; cool until easy to 
handle. Strain broth into a 2-cup measure; add water, if needed, to make 2 cups; set aside for 
making the sauce in Step 3. 
2. Remove skin from chickens, then pull chicken from bones; dice meat (There should be about 4 
cups.) 
3. Melt butter or margarine in a large saucepan; blend in flour, remaining 1 teaspoon salt, nutmeg 
and pepper; cook, stirring constantly, just until bubbly. Stir in the 2 cups chicken broth; continue 
cooking and stirring until sauce thickens and boils 1 minute. (It will be very thick.) Remove from 
heat. 
4. Stir in lemon juice, diced chicken, pimientos and water chestnuts. 
5. Spoon half of mixture into a 6-cup freezer container then cool, cover, label, date and freeze. 
6. Stir cream very slowly into remaining mixture in saucepan. Heat, stirring often, just until hot. 
(If you prefer mixture thinner, stir in about 1/2 cup milk.) Spoon into patty shells, or over your 
choice of buttered toast, rice or mashed potato. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



DUCHESSE POTATOES 
 I N G R E D I E N TS  
7 lb 3 kg Potatoes, peeled and quartered 
4 oz 100 g Butter, melted 
to taste to taste Salt 
to taste to taste White pepper 
to taste to taste Nutmeg 
10 10 Egg yolks 
as needed as needed Egg wash (optional) 
 
P R O C EDURE 
 
1. Steam the potatoes or simmer them in salted water until tender. Drain 
in a colander and let dry in an oven several minutes. 
2. Pass the potatoes through a food mill or ricer. 
3. Add butter and mix to a smooth paste. Season to taste with salt, 
pepper, and just a little nutmeg (the potatoes should not taste strongly 
of nutmeg). 
4. If the potatoes are very moist, stir over a low flame to stiffen. They must 
be much stiffer than mashed potatoes. 
5. Add the egg yolks (off the fire) and beat until smooth. 
6. Put the mixture in a pastry bag with a star tube and bag out into desired 
shapes on sheet pans or as platter borders (see Figure 18.1). Coneshaped 
spiral mounds are most popular for individual portion service. 
7. If desired, brush lightly with egg wash for greater browning. 
8. At service time, place potatoes in hot oven (400°–425°F/200°–230°C) 
until lightly browned. Platter borders may be browned under the 
salamander 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



RATATOUILLE PANCAKES WITH CHEESE SAUCE 

INGREDIENTS 

 1 aubergine, cut into 1cm dice 
 about 150ml olive oil 
 2 onions, finely chopped 
 2 garlic cloves, finely chopped 
 1 red pepper, cut into 1cm dice 
 1 yellow pepper, cut into 1cm dice 
 2 large or 4 small courgettes, cut into 1cm dice 
 8 large, vine-ripened tomatoes, skinned, 
 deseeded and roughly chopped  
 4 sprigs of thyme 
 1 tablespoon tomato purée 
 2 teaspoons sugar 
 4 tablespoons chopped basil 
 70g unsalted butter, melted 
 250g Gruyère cheese, grated 
 sea salt and black pepper 

FOR PANCAKE BATTER (MAKES 8–10) 

  
 100g plain flour 
 2 medium eggs 
 300ml full-fat milk 
 20g unsalted butter, melted 
 a pinch of salt 
 1 teaspoon sugar 
 sunflower oil for frying 

 

 

 

 

 

 

 

 

 

 

 
 

 



METHOD 

 Sift the flour into a bowl.  
 Make a well in the centre.  
 Whisk in the eggs one at a time with a balloon whisk to give a thick, smooth paste.  
 Now gradually whisk in the milk, followed by the melted butter.  
 Mix in the salt and sugar and then leave the batter to rest for 20 minutes.  
 Place a frying pan over a moderate heat. Put a little sunflower oil in a bowl and dip a wad 

of kitchen paper in it, then use it to grease the hot pan.  

 Pour a small ladleful of batter into the middle of the pan, tilting it quickly so the batter 
covers the base. Use only enough batter to cover the base thinly.  

 Turn the heat down a little and cook for a minute or so, until the pancake looks slightly 
set, the edges are a little frilly and the underside is pale golden.  

 Flip the pancake over with a palette knife. The second side doesn’t take quite so long to 
cook; again it should be pale golden. Turn out of the pan.  

 1 Stack the pancakes up, interleaved with greaseproof paper. Repeat with the remaining 
batter, oiling the pan between pancakes as necessary.  

 Put the diced aubergine in a colander, sprinkle lightly with salt and leave for at least 30 
minutes to draw out the water.  

 Meanwhile, drizzle some of the oil in a large, non-stick frying pan, add the onions, garlic 
and peppers and fry gently until soft.  

 Transfer the vegetables to a heavy based saucepan.  
 Drizzle some more oil into the pan, add the courgettes and cook until softened and 

slightly coloured.  

 Add to the onions and peppers, along with the tomatoes and thyme.  
 Now add the remaining oil to the frying pan and place over a fairly high heat. Pat the 

aubergine dry on kitchen paper.  
 Add it to the pan and fry until tender and golden. At first the aubergine will suck up all 

the oil, but eventually it will start to release the oil.  
 Add to the other vegetables and season lightly. Put the pan over a low heat and cook, 

uncovered, until the tomatoes have released their juices.  
 Stir in the tomato puree, sugar and basil and cook for 5 minutes longer, then taste and 

adjust the seasoning if necessary.  
 Leave to cool – spreading the mixture out on a baking tray will help it cool quickly.  
 Lay each pancake flat on a work surface, put a couple of tablespoons of the ratatouille on 

it, at the end nearest you.  
 Then fold in the sides and roll the pancake up, like a spring roll.  
 Brush a gratin dish with a little of the melted butter and lay the pancakes neatly in it. 

Brush the tops with the remaining melted butter.  
 Sprinkle with the Gruyère. Bake in an oven preheated to 180°C/Gas Mark 4 for 25–30 

minutes, until the pancakes are heated through. 

 
 

 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

MENU:- 13 

 

 

 

 

CUCUMBER WITH DILL & YOGURT 

CRÈME DU BARRY 
GRILLED SALMON WITH AVOCADO SALAD 

POMMES FONDANT 
PETITS POIS A LA FLAMANDE 

 

 

 

 

 

 

 

 



 
CUCUMBER WITH DILL & YOGURT 

INGREDIENTS 

 2 cups plain yogurt 
 1 English hothouse cucumber, unpeeled, halved lengthwise, seeded, grated 
 1 tablespoon coarse salt 
 1/2 cup sour cream 
 2 tablespoons fresh lemon juice 
 2 tablespoons minced fresh dill 
 1 garlic clove, minced 
 6 pita breads, cut horizontally in half, then cut into wedges 
 Olive oil 

METHOD 

Line sieve with cheesecloth and place over medium bowl. Place yogurt in sieve. Cover with 
plastic wrap and allow to drain in refrigerator overnight.  

Mix cucumber and 1 tablespoon salt in small bowl; cover and chill 3 hours.  

Transfer drained yogurt to another bowl. Mix in sour cream, lemon juice, dill and garlic. Squeeze 
out as much excess liquid as possible from cucumber. Stir cucumber into yogurt. Season with 
pepper. Cover; chill at least 2 hours. (Can be made 1 day ahead. Keep refrigerated.)  

Preheat oven to 400°F. Place pita wedges on baking sheets. Brush with olive oil. Bake until 
crisp, about 10 minutes. Cool. (Can be made 1 day ahead. Store pita airtight at room 
temperature.) Serve cucumber dip with baked pita wedges 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



CRÈME DU BARRY 
 
INGREDIENTS  
 
1 teaspoon canola oil  
1 teaspoon unsalted butter  
2 leeks, white parts only, well-washed and chopped  
1 head cauliflower, broken into florets  
1 medium all-purpose potato, cubed  
6 cups white chicken Stock  
Salt  
Freshly ground pepper  
1/2 cup 1 percent low-fat milk (optional)  
4 leaves fresh parsley  
 
METHOD  
 
Combine the oil and butter in a large saucepan. Warm over medium-low heat. Add the leeks and 
stirring frequently, allow them cook slowly for 10 minutes. Do not brown.  
 
Stir in the cauliflower, potatoes, and stock. Season with the salt and pepper. Bring to a boil over 
high heat. Reduce the heat to medium, cover, and simmer for 20 minutes, or until the vegetables 
are very tender. Remove form the heat and allow to cool slightly.  
 
Transfer to a blender or a food processor fitted with the metal blade. Process until smooth. 
Transfer to a clean saucepan and place over medium heat. Bring to a simmer. Taste and adjust 
the seasoning. If the soup is too thick, thin with the milk.  
 
Pour an equal portion into each of 4 warm bowls. Lay a parsley leaf in the center. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
GRILLED SALMON & AVOCADO SALAD 

INGREDIENTS 

 8-10 oz salmon filet  
 1 tsp cumin  
 1 tsp paprika  
 1 tsp cayenne pepper  
 pinch of salt and black pepper  
 1 lemon for zest and juice  
 1/4 cup sliced onion  
 1/4 cup sliced celery  
 1 cup arugula  
 2 tbsp sour cream  
 1 tbsp dijon mustard  
 1 large avocado  
 2 tsps lemon pepper 

METHOD 

1. Season an 8-10oz filet of salmon with a pinch of salt, pepper, lemon zest, cumin, paprika, 
cayenne pepper and a 1 tbsp or so of olive oil. Give the salmon a good rub.  

2. Get a cast iron our outdoor grill on high heat and grill the salmon for 4-5 minutes on each 
side. Once the filet is slightly firm and has good grill marks, remove from the grill and 
allow to rest for 7-10 minutes.  

3. While the grilled salmon is cooling, slice up 1/4 of a red onion, 1 branch of celery, and ad 
them to a mixing bowl. Add 2 tbsp of sour cream to the same mixing bowl along with 1 
tbsp of dijon mustard, 1 tbsp chopped tarragon, 2 handfuls of arugula, and finally the 
shredded grilled salmon. Lightly toss the mixture with a pinch of salt, 1 tsp of fresh 
lemon zest, and 1 tbsp of fresh lemon juice.  

4. Peel and seed the avocado, then simply place the grilled salmon salad straight into the 
pitted avocado and that’s it! ENJOY! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
PETITS POIS A LA FLAMANDE 

 
INGREDIENTS   

 Salt 
 1 lb green peas, ends trimmed and strings removed 
 3 tablespoons unsalted butter 
 1⁄4 cup finely minced shallot 
 1 teaspoon sugar 
 1⁄4 cup chicken broth or 1⁄4 cup water 
 1 teaspoon cornstarch or 1 teaspoon potato starch 
 1 tablespoon apple cider vinegar 
 fresh ground pepper 
 1 pinch of freshly ground nutmeg 
 1 tablespoon finely minced fresh parsley 

METHOD 

1. Bring a large pot of salted water to a boil. Add the green beans and cook, uncovered, 
until fork-tender, 15 to 20 minutes. Drain. 

2. Melt the butter in a large saucepan over medium heat. Add the shallots and cook, 
stirring, until lightly browned, about 5 minutes. Sprinkle the sugar over the shallots 
and cook 1 minute longer until the sugar carmelizes. Be careful not to let it burn. 

3. Add the water. Cover and let simmer for 10 minutes. Dissolve the cornstarch in the 
vinegar and add it to the shallots. Bring to a boil, stirring constantly. Remove from the 
heat and season with salt, pepper, and nutmeg. 

4. Add the green peas to the shallots, mix well, and heat through. Adjust the seasoning. 
Sprinkle with parsley and serve 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
POMMES FONDANT 

INGREDIENTS 

 150g/5oz butter 
 4 potatoes, peeled, cut into barrel-shapes using a cookie cutter 
 75ml/3fl oz chicken or vegetable stock 
 2 garlic cloves, peeled, crushed lightly with the edge of a knife 
 2-3 sprigs fresh thyme 
 sea salt flakes and freshly ground black pepper 

METHOD 

1. Heat the butter over a medium heat in a saucepan. When the butter is foaming, add the 
potatoes and fry until deep golden-brown on one side, about 5-6 minutes. (Do not move 
the potatoes as they cook.) 

2. Turn over the potatoes and cook for a further 5-6 minutes, or until golden-brown on both 
sides.  

3. Carefully pour in the stock, then add the garlic cloves and thyme sprigs. (CAUTION: the 
hot fat will splutter when it comes into contact with the stock.) Season, to taste, with salt 
and freshly ground black pepper. 

4. Cover the pan with a lid and reduce the heat until the stock is simmering. Simmer the 
potatoes until tender, then remove the potatoes from the pan using a slotted spoon and 
keep warm. 
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DAHI BHALLA 
PANEER KURCHAN 

DAL MAKHANI 
STEAMED RICE 

ASSORTED INDIAN BREADS 
BADAMI SUJI HALWA 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
DAHI BHALLA 

 

INGREDIENTS 

 urad dal 
 yogurt 
 For preparing Vadas" 
 Black gram lentil - 1 cup, urad dal without skin, washed, soaked for 3 hours 
 Yellow moong dal - 2 tbsps, soak for 2 hours (optional) 
 Ginger - 2â€³ piece 
 Green chilies - 2 to 3 
 Salt to taste 
 oil for deep frying 
 To prepare dahi bhalla chaat: 
 Fresh curd - 2 cups, thick yogurt (it should not be sour) 
 Water - 1 1/2 to 2 cups 
 Powdered sugar - 1 1/2 heaped tbsps 
 Red chilli powder - 1 heaped tbsp, approx 
 Roasted cumin powder - 1 heaped tbsp, apporx 
 Chaat masala powder -1 heaped tbsp, approx 
 Pomegranate seeds - 1/2 cup 
 Green chutney - 3/4 cup, approx 
 Sweet tamarind chutney - 3/4 cup, approx 
 Sev for garnish 
 Fresh coriander leaves for garnish 

METHOD 

Grind the urad dal, moong dal, green chilies, ginger and salt together to a fine pase. Add very 
very little cold water while grinding. (approx 2-3 tbsps). Remove to a wide bowl. Using your 
hand or hand beater, beat the batter for a good 5 mts till it is airy and light.  
Pre-heat oil in a deep frying vessel, slowly drop large lemon sized quantity of batter into the hot 
oil. Deep fry on medium heat for sometime and then fry on high heat till golden brown.  
Remove these deep fried vadas into a bowl of luke warm water and place them in it for a mt. 
Remove and gently press between your palms so that excess water oozes out. Keep them aside.  
Finish making vadas with the rest of the remaining batter and put them in water like you did for 
the earlier batch, remove excess water and keep aside.  
Beat curd well till smooth and add the water as required, 1/4 tsp red chilli pwd and 1/4 tsp cumin 
pwd and salt to taste.  
Place the vadas in a serving bowl and pour the chilled curd mixture evenly all over the vadas, 
covering them completely.  
Chill the vadas for sometime before serving. At the time of serving, take 2-3 vadas and place 
them in a serving plate, pour 2 tbsps of green chutney followed by 2 tbsps of sweet imli chutney, 
sprinkle some chaat powder, roasted cumin powder and and garnish with sev, fresh coriander 
leaves and pomegranate seeds. 

 
 
 
 
 
 
 
 



 
PANEER KURCHAN 

INGREDIENTS  
 250 gms paneer/cottage cheese 
 90 to 100 gms onions, about 2 medium onions, or ½ heaped cup sliced onions 
 150 gms tomato, 1 large tomato or ⅔ cup chopped tomatoes 
 1 large green capsicum/bell pepper or 100 gms capsicum or ½ cup chopped capsicum 
 1 inch ginger/adrak, julienne 
 1 or 2 green chilies/hari mirch, slit 
 a generous pinch of asafoetida/hing 
 ¼ tsp garam masala powder or add as required 
 ¼ tsp turmeric powder/haldi 
 ¼ to ½ tsp red chili powder/lal mirch powder or add as required 
 ½ tsp coriander powder/dhania powder 
 ½ tsp cumin powder/jeera 
 ½ tsp kasuri methi/dry fenugreek leaves, crushed 
 1 tbsp low fat cream (optional) 
 2 tbsp chopped coriander leaves for garnish 
 1.5 tbsp oil 
 salt as required 

METHOD 
1. Slice 250 grams of paneer into batons or strips about an inch. 
2. chop all the veggies. slice the onions thinly. chop the tomatoes and cut the capsicum in 

small cubes. slit the green chilies & julienne the 1 inch ginger. reserve a few ginger 
julienne for garnish. 

3. heat 1.5 tbsp oil in medium to large iron tawa. don't use non stick pan. you can also use 
thick bottomed iron or steel kadai. 

4. add the sliced onions and saute them till they turn translucent. 
5. then add the capsicum cubes and chopped tomatoes. 
6. keep on sauteing and stirring them for about about 7 to 8 minutes on a low flame. 
7. the tomatoes need to get softened and the capsicum just about cooked. 
8. then add the spice powders - ¼ tsp turmeric powder, ¼ to ½ tsp red chili powder, ½ tsp 

coriander powder, ½ tsp cumin powder, ¼ tsp garam masala powder, a generous pinch of 
asafoetida and salt. 

9. stir the spice powders very well with the sauteed onion tomato capsicum mixture. 
10. add the slit green chilies and ginger julienne. stir. 
11. then add the paneer strips. 
12. stir very well and increase the flame to high. paneer will leave moisture once you mix 

them with the rest of the masala base. 
13. with a spatula, align and place each paneer strip touching the tawa, so that they are 

cooked evenly as well as get bit golden from the base. 
14. cook for a minute and then scrape the paneer strips from the base. reduce the flame if 

everything starts to get brown quickly 
15. turn over and let the other side get browned a bit. 
16. again scrape and stir. keep on scraping if you see the paneer or onion-tomato bits on the 

tawa. a note is not to cook too much as then the paneer would harden. the scraping as 
well as flipping has to be done quickly. 

17. lastly add 1 tbsp low fat cream and ½ tsp kasuri methi/dry fenugreek leaves, crushed. the 
cream is optional and if you don't have just skip it. 

18. switch off the flame and stir very well again. 
19. add 2 tbsp chopped coriander leaves and mix them with the paneer khurchan. you can 

also garnish paneer khurchan with coriander leaves instead of mixing them. 
20. serve paneer khurchan hot sprinkled with some lime juice and the reserved ginger 

julienne, along with some chapatis, tandoori rotis or naan. 



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. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
BOILED & STEAMED RICE 

INGREDIENTS 
 
Regular long-grain white rice 
Rice 1 lb 475 g 
Water 1 qt 1 L 
Salt 1 tsp 5 mL 
Butter 1 oz 30 g 
 
METHOD 
 
1. Wash rice in cold water until water runs clear (optional step; see p. 642 for note on 
washing rice). 
2. Combine all ingredients in a heavy pot. Bring to boil. Stir. Cover and cook over very 
low heat. 
3. Test rice for doneness. Cook 2–4 minutes more if necessary. 
4. Turn rice out into a hotel pan. Fluff with fork or slotted spoon to let steam escape. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

SUJI KA HALWA 
 
INGREDIENTS 

1/2 cup ghee 
2 cups semolina (rava) 
1 cup almonds (badam) paste 
5 cups hot water 
2 cups sugar 
1 tbsp pistachio slivers 
1 tsp cardamom (elaichi) powder 
few saffron (kesar) strands 
 

 

Method  

 

1. Heat the ghee in a pan, add the semolina and saute till it turns light brown. 
2. Add the almond paste and cook on a medium flame for 2-3 minutes. 
3. Add the hot water and sugar. Stir continuously, no lumps remain and cook till the water is 

completely dried and the sugar is melted. 
4. Add the pistachios, cardamom powder and saffron, mix well and cook for 2 more 

minutes. 
5. Serve hot. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

 

 

MENU:- 15 

 
 
 
 

POTATO SALAD 
CHICKPEA SOUP 

ROAST LAMB WITH SAUCE POLAISE 
MUSHROOM RISOTTO 

POMMES LORETTE 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

POTATO SALAD 
 
INGREDIENTS  
 
3 pounds small white potatoes  
Kosher salt  
1 cup mayonnaise  
1/4 cup buttermilk  
2 tablespoons Dijon mustard  
2 tablespoons whole-grain mustard  
1/2 cup chopped fresh dill  
Freshly ground black pepper  
1/2 cup chopped celery  
1/2 cup chopped red onion  
 
METHOD  
 
Place the potatoes and 2 tablespoons of salt in a large pot of water. Bring the water to a boil, then 
lower the heat and simmer for 10 to 15 minutes, until the potatoes are barely tender when pierced 
with a knife. Drain the potatoes in a colander, then place the colander with the potatoes over the 
empty pot and cover with a clean, dry kitchen towel. Allow the potatoes to steam for 15 to 20 
minutes.  
 
Meanwhile, in a small bowl, whisk together the mayonnaise, buttermilk, Dijon mustard, whole 
grain mustard, dill, 1 teaspoon of salt, and 1 teaspoon of pepper. Set aside.  
 
When the potatoes are cool enough to handle, cut them in quarters or in half, depending on their 
size. Place the cut potatoes in a large bowl. While the potatoes are still warm, pour enough 
dressing over them to moisten. Add the celery and red onion, 2 teaspoons of salt and 1 teaspoon 
of pepper. Toss well, cover, and refrigerate for a few hours to allow the flavors to blend. Serve 
cold or at room temperature. 
 
 

 

 

 

 

 

 

 

 

 



 

 

CHIKPEA SOUP 

INGREDIENTS 

 1 1/2 cups dried chickpeas, or 3 15-ounce cans chickpeas, rinsed  
 3 tablespoons olive oil  
 2 large onions, coarsely chopped  
 4 garlic cloves, chopped  
 1 sprig thyme  
 1/2 cup dry white wine  
 4 cups vegetable broth  
 Kosher salt  
 1 bunch broccoli, stems reserved for another use, cut into small florets t  
 Flat-leaf parsley and fresh tarragon leaves (for garnish)  

  

METHOD 

 If using dried chickpeas, place in a medium bowl and add cold water to cover by 2-inch. 
Let soak overnight in refrigerator. Drain chickpeas. 

 Heat oil in a large heavy pot over medium heat. Add onions, garlic, and thyme sprig; 
cook, stirring occasionally, until onions are soft, 10-15 minutes. Add chickpeas and wine. 
Bring to a rapid simmer; cook until wine is reduced by half, about 2 minutes. Add broth 
and bring to a boil. Reduce heat, cover, and simmer until chickpeas are very soft, 1 1/2-2 
hours for dried chickpeas, or about 30 minutes for canned. Discard thyme sprig. 

 Working in batches, purée chickpea mixture in a blender or with an immersion blender, 
adding water by 1/2-cupfuls if needed, until smooth. Season with salt. DO AHEAD: 
Chickpea soup can be made 1 day ahead. Let cool; cover and chill.  

 Meanwhile, cook broccoli in a large pot of boiling salted water until crisp-tender, about 4 
minutes. Drain; rinse under cold water.  

 Reheat soup. Divide soup among bowls and garnish with broccoli and herbs 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

ROAST LAMB WITH SAUCE POLONAISE 

INGREDIENTS 

3kg (6lb 8oz) leg of lamb  

350ml (12fl oz) dry white wine  

For the paloise  

2 shallots, finely chopped  

8 tbsp white-wine vinegar  

10 peppercorns  

1 bay leaf  

4 tbsp chopped mint  

4 tbsp chopped chives  

6 large egg yolks  

350g (12oz) unsalted butter, cut into small chunks  

lemon juice, to taste  

Put the lamb in a roasting-tin, season and place in an oven preheated to 220°C/425°F/gas mark 7. 
Roast for 20 minutes, then turn down the heat to 180°C/350°F/gas mark 4 and cook for a further 
70 minutes – 12 minutes per 500g (1lb 2oz). This will produce rare meat; leave it in the oven 
longer if you like your lamb more cooked. After 20 minutes' cooking, add half of the wine. Baste 
the lamb at intervals, adding the rest of the wine and 175ml (6fl oz) water; you need to make sure 
the cooking juices don't burn, and this will give you some juices to serve with the meat.  

When the lamb is ready take it out of the oven and rest it for 20 to 25 minutes. Insulate it by 
covering it in foil then putting towels on top to keep it warm.  

.  

Put the lamb on a heated platter and serve with the sauce paloise. You need some boiled baby 
potatoes on the side as well as the peas  

 

 

 

 



 

 

POLONAISE SAUCE   

2 tbsp. butter 
1/2 c. fresh bread crumbs 
1/4 tsp. thyme or basil 
1 tbsp. lemon juice 
1 hard cooked egg, chopped 
1 tbsp. chopped parsley 
1/4 tsp. salt 
Melt butter in saucepan. Add bread crumbs, stir in thyme and basil until well mixed. Add 
lemon juice, egg, parsley and salt. Sprinkle over warm vegetables. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

MUSHROOM RISOTTO 

INGREDIENTS 

 50g dried porcini mushrooms 
 1 vegetable stock cube 
 2 tbsp olive oil 
 1 onion, finely chopped 
 2 garlic cloves, finely chopped 
 250g pack chestnut mushrooms, sliced and washed 
 300g risotto rice, such as arborio 
 1 x 175ml glass white wine 
 25g butter 
 handful parsley leaves, chopped 
 50g parmesan or grana padano, freshly grated 

METHOD 

1. Put the dried mushrooms into a large bowl and pour over 1 litre boiling water. Soak for 
20 mins, then drain into a bowl, discarding the last few tbsp of liquid left in the bowl. 
Crumble the stock cube into the mushroom liquid, then squeeze the mushrooms gently to 
remove any liquid. Chop the mushrooms. 

2. Heat the oil in a shallow saucepan or deep frying pan over a medium flame. Add the 
onions and garlic, then fry for about 5 mins until soft. Stir in the fresh and dried 
mushrooms, season with salt and pepper and continue to cook for 8 mins until the fresh 
mushrooms have softened. 

3. Tip the rice into the pan and cook for 1 min. Pour over the wine and let it bubble to 
nothing so the alcohol evaporates. Keep the pan over a medium heat and pour in a quarter 
of the mushroom stock. Simmer the rice, stirring often, until the rice has absorbed all the 
liquid. Add about the same amount of stock again and continue to simmer and stir - it 
should start to become creamy, plump and tender. By the time the final quarter of stock is 
added, the rice should be almost cooked. 

4. Continue stirring until the rice is cooked. If the rice is still undercooked, add a splash of 
water. Take the pan off the heat, add the butter and scatter over half the cheese and the 
parsley. Cover and leave for a few mins so that the rice can take up any excess liquid as it 
cools a bit. Give the risotto a final stir, spoon into bowls and scatter with the remaining 
cheese and parsley. 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
POMMES LORETTE 

INGREDIENTS 

For the potatoes: 

 1 pound russet potatoes (about 2 medium) 
 1 large egg 
 1 large egg yolk 
 1 tablespoon unsalted butter, at room temperature 
 3/4 teaspoon kosher salt, plus more for seasoning the water 
 1/8 teaspoon freshly ground black pepper 

For the choux pastry dough: 

 1/2 cup whole milk 
 1/2 cup water 
 2 tablespoons unsalted butter (1/4 stick) 
 3/4 teaspoon kosher salt 
 1/8 teaspoon freshly ground black pepper 
 1/8 teaspoon freshly grated nutmeg 
 1 cup all-purpose flour 
 4 large eggs 

To fry the potatoes: 

 2 quarts vegetable oil 
 Kosher salt 

METHOD 

For the potatoes: 

1. 1Heat the oven to 250°F and arrange a rack in the middle. 
2. 2Peel the potatoes and cut them into 1-inch chunks. Place in a medium saucepan, cover 

with cold water by 1 inch, season heavily with salt, and bring to a boil over high heat. 
Reduce the heat to medium and simmer until the potatoes can easily be pierced with a 
knife, about 12 to 15 minutes. 

3. 3Drain the potatoes in a colander, transfer to a baking sheet, and spread into a single 
layer. Bake until the surface of the potatoes is dry to the touch, about 5 minutes. 
Meanwhile, wash and dry the saucepan. 

4. 4Transfer the potatoes to a medium bowl and mash with a potato masher until very 
smooth. (Alternatively, run the potatoes through a ricer or a food mill.) Add the 
remaining ingredients and stir until combined; cover the bowl with plastic wrap and set 
aside. 

 

 



 

 

For the choux pastry dough: 

1. Heat the milk, water, butter, salt, pepper, and nutmeg in the clean saucepan over medium-
high heat until the butter has melted and the mixture has come to a boil. 

2. Remove the pan from the heat, add the flour, and stir with a wooden spoon until the flour 
is completely incorporated and the mixture forms a rough, shaggy dough, about 30 
seconds.  

3. Place the pan back over medium-low heat and continue to stir until the mixture forms a 
smooth ball, pulls away from the sides of the pan, and a thin film forms on the bottom of 
the pan, about 2 minutes.  

4. Transfer the mixture to the bowl of a stand mixer fitted with a paddle attachment and let 
cool for 5 minutes. 

5. With the mixer on medium-low speed, add the eggs 1 at a time, letting each incorporate 
completely and beating until the mixture is completely smooth before adding the next. 
Continue beating until the mixture is smooth, sticky, and glossy, about 4 to 5 minutes 
total, scraping down the paddle and bowl as needed.  

Scrape down the sides of the bowl and leave the choux mixture in the stand mixer bowl. 

To fry the potatoes: 

1. 1Keep the oven at 250°F and the rack in the middle. Set a wire rack over a baking sheet; 
set aside. 

2. 2Heat the oil in a large Dutch oven or heavy-bottomed pot over medium-high heat until it 
registers 350°F on a deep-frying/candy thermometer. 

3. 3Meanwhile, add the potato mixture to the choux mixture and mix on medium-low speed 
until just smooth and combined, about 1 minute. Transfer some of the mixture to a large 
piping bag fitted with a 3/4-inch star or round piping tip; set aside. 

4. 4When the oil is ready, pipe 8 (2-inch) lengths of the mixture into the oil, using a knife or 
kitchen shears to cut off each length of dough at the end of the piping tip.  

Fry, turning once, until golden brown all over, about 2 minutes total. Using a slotted 
spoon or spider skimmer, transfer the pommes de terre lorette to the rack on the baking 
sheet, season with salt, and place in the oven to keep warm.  

Continue frying the mixture, making sure the oil returns to 350°F between batches and 
refilling the piping bag as needed. Serve immediately. 

 

 
 
 
 
 
 
 
 

 


