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KADAI RED BASE GRAVY

1) Kadai Paneer

> Take kadai red base gravy 200g + onion tomato bhuna masala 100g + water 200g. Mix well (Separately).

> Take refined oil 15g + coriander seeds 2g + red chilli whole 1pc + ginger julienne 2g + onion
julienne 25g + capsicum julienne 25g. Cooking time 3 to 4 minutes.

> Add gravy mixture + salt 3g + degi mirch powder 2g + red chilli powder 2g + green chilli chop 5g.
Cooking time 4 to 5 minutes.

» Add paneer cubes 125g.

» Garnish with green coriander and ginger julienne.

2) Kadai Mushroom
> Same as Kadai Paneer recipe.
> Add parboiled Mushroom.

3) Kadai Chicken

> Same as Kadai Paneer recipe.
> Add Tandoori Chicken.

KPACHASl BA30BAS NOAJ/IMBKA KALQAWM "¥apenas”

1) Kapaii Nanup

> Bo3bmunTe KpacHyto 6a3oByto noaansky Kagar 200r + nyk, nommaopsbl, 6xyHa macana 100r + soay 200r.
Xopolo nepemeluaiTe (0TaeNbHO).

> Bo3bMmuTte padmMHMpoBaHHOE Macno 15r + cemeHa KopuaHapa 2r + KpacHbI nepeL, Yynam ueanmkom 1wt +
MMBUPb,Hape3aHHbIM TOHKMMW NONOCKAaMM 2T + IyK,HAape3aHHbI TOHKMMM NOSOCKaMM 251 + CTPYYKOBbI
nepeL,Hape3aHHbI TOHKMMW NOA0CKaMn 25r. Bpems npurotoBaeHuaA: ot 3 40 4 MUHYT.

> [lobaBbTe cmech coyca + Conb 3 T+ MOPOLIOK KPACHOTO Nepua Ynam 2 1 + 3e/1eHblii nepew, Ynam 5.
Bpema npurotoBneHma ot 4 oo 5 MnHyT.

> [106aBUTb KyOMKKM naHmnpa 125r.

> YKpacbTe 3e1eHbIM KOPUAHAPOM U UMBUPEM,Hape3aHHbIM TOHKMMM NMOJIOCKaMM.

2) Kapgaii Mawpym (Mpubbl Kagaii)
> To ke, uTo M peuenTt Kagan MaHup.
> [lobaBbTe nponapeHHble rpubbl.
3) YukeH Kagaii (Kypuua Kagaii)

> To xe, uto 1 peuent Kagan MaHup.
» [lobaBbTe KypuLy TaHAypu (Kypuua,npuroTosieHHan B TaHAbIpe UAM Ha rpuie/watinbik).

SHAHI WHITE BASE GRAVY

1) Methi Malai Mutter

> Take shahi white base gravy 200g + water 200g. Mix well (Separately).

> Take butter 25g + kasoori methi 5g + add gravy mixture + blanched peas 100g + curd 50g + salt 3g +
sugar 10g + turmeric 2g + cream 25g (Cooking time 3 to 4 minutes).

» Garnish with cream and chopped green coriander.
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2) Malai Kofta

> Take shahi white base gravy 200g + water 200g. Mix well (Separately).

> Take butter 25g + sugar 2g + salt 2g + kasoori methi 2g + add gravy mixture (Cooking time 2 to 3 minutes).

> Kofta Recipe: Paneer 100g + boiled mashed potato 20g + modified maize starch 5g + cardamom powder 2g +
sugar 8g + salt 3g + dry fruit (cashew, resins) and cereal wheat flour (Mix all the ingredients together and
mashed properly).

> Make round balls of kofta from the mixture and deep fry it until golden brown.

> Add ready kofta balls into gravy mixture.

> Cook for 1 to 2 minutes, Garnish with kasoori methi, cream and butter.

3) Navratan Korma

> Take shahi white base gravy 250g + water 200g. Mix well (Separately).

> Take butter 15g + add gravy mixture + blanched vegetables + dry fruits + salt 3g + sugar 10g +
fennel powder 2g + cardamom powder 2g + white pepper 2g (Cooking time 3-4 minutes).

> Add cream (Cooking time 2-3 minutes).

> Garnish with dry fruits.

Benas 6a3oBaa nogauska 'LLaxu’

1) MeTtxu Manaii Myttep (MoanmeKa c ropoxom v NaXKUTHUKOM)

> Bo3bmuTe noanmeky 13 6enoii ocHoBsbl Wwaxu 200r + Boga 200r. Xopoluo nepemeluanTe (0TaeNbHO).

> Bo3bMUTE CIMBOYHOE MAcio 251 + Kacypu MeTu 55 + 06aBUTb NOAJIMBHYIO CMECb + 61aHLLMPOBAHHbIN
ropotuek 100r + TBopor 50r + conb 3r +caxap 10 r + Kypkyma 2 1 + camBKku 25 . Bpemsa npurotoeneHums
3-4 MUHYTBI.

> YKpacuTb CIMBKaMK U pybieHON 3e/1eHblo KopuaHAapa.

2) Manaii Kodra

> BosbmuTe NognunBKy 13 6enoi ocHoBbl Wwaxm 200r + Boga 200r. Xopowo nepemeluainTte (0TaenbHo).

> BosbmuTe cMBOYHOE Macno 25 1+ caxap 2 r+ cosb 2 I+ Kacypu metu 2 1 + nobaBbTe NOAMBHYO CMECh.
Bpemsa npurotoBaeHUA 2-3 MUHYTbI.

> Peuent KodTbi: MaHup 100r + BapeHoe KapTodenovHoe ntope 20r + MoANPULMPOBAHHDIN KYKYPY3HbIM Kpaxman 51+
NMOPOLLIOK KapAaMoHa 2r + caxap 8r + cosb 3r + cyXodpyKTbl (KeLbto, N30M) M 31aK0Bas MIEHNYHAA MyKa
(CmeluaitTe BCce MHIPeAMEHTbI BMECTE M XOPOLLIEHbKO Pa3oOMHUTE).

> M3 nony4yeHHOW cmecu caenamte Kpyrable WapuKkm 3 Kodtbl U 06KapbTe ee BO GpuTope 40 30/10TUCTOrO LBETa.

> [oTOBblE WAPWKKN KodTa A06aBUTb B MOA/NBHYO CMEChH.

> [oToBbTE 1-2 MMUHYTbI, YKPAcbTe Kacypu MeTXW, CIMBKAMMU U CIMBOYHbIM MAC/IOM.

3) HaepaTaH Kopma

> Bo3bmuTe NOANMBKY Ha OCHOBE 6e/ioi 0CHOBbI LWaxu 250r + Boga 200r. Xopolio nepemeluainTe (oTaenbHO).

> B3aTb cAnMBoYHOE macio 15r + 406aBUTb NOAMBHYIO CMECh + B1aHLWMPOBaHHbIE OBOLLM + CyXOPYKTbI + COMb 31 +
caxap 10r +nopowwok peHxens 2r + NOPOLIOK KapaamoHa 2r + noplok 6esoro nepua 2r.
Bpema npurotosneHua 3-4 MUHYTHI.

> [JobaBnsem CMBKM (BPeEMA NPUrOTOBNEHUSA 2-3 MUHYTbI).

> YKpacuTb cyxoppyKTamum.
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TOMATO MAKHANI BASE GRAVY

1) Paneer Butter Masala

> Take tomato makhani base gravy 150g + shahi white base gravy 80g + onion tomato bhuna masala 80g + water 200g.
Mix well (Separately).

> Take refined oil 15g + cumin seeds 2g.

> Add gravy mixture (Cooking time 2 to 3 minutes).

> Add salt 3g + sugar 5g + red chilli powder 3g + degi mirch 2g + cream 20g + butter 25g (Cooking time 1 to 2 minutes).

> Add, paneer cubes 125g (Cooking time 1 to 2 minutes).

> Garnish with cream and butter.

2) Paneer Tikka Masala

> Same as Paneer Butter Masala recipe.
> Add Tandoori Paneer.

3) Paneer Lababdar

> Take tomato makhani base gravy 180g + onion tomato bhuna masala 100g + shahi white base gravy 50g + water 200g.
Mix well (Separately).

> Take refined oil 15g + cumin 2g + capsicum cube 25g (Cooking time 1 minute).

> Add gravy mixture (Cooking time 2 to 3 minutes).

> Add salt 3g + sugar 8g + red chilli 3g + degi mirch 3g + red chilli 3g + cream 20g + butter 15g + green coriander 5g
(Cooking 2 to 3 minutes).

> Garnish with green coriander and cream.

4) Paneer Pasanda
> Take tomato makhani base gravy 200g + shahi white base gravy 100g + water 200g. Mix well (Separately).
> Add butter 15g + mint powder 2g + add gravy mixture (Cooking time 2 to 3 minutes).
> Add sugar 8g + salt 2g + degi mirch 2g + salt 3g + cream 30g + butter 5g + cinnamon powder 2g
(Cooking time 3 to 4 minutes).
> Add stuffed paneer (Cooking time 1 to 2 minutes).
> Garnish with cream.

5) Chicken Lababdar

> Same as Paneer Lababdar recipe.
> Add Chicken.

6) Chicken Butter Masala

> Take tomato makhani base gravy 130g + shahi white base gravy 80g + onion tomato bhuna masala 80g + water 200g.
Mix well (Separately).

> Take butter 15g + kasoori methi powder 5g + cumin powder 2g (Cooking time 30 seconds).

> Add gravy mixture (Cooking time 2 to 3 minutes).

> Add salt 3g + sugar 5g + red chilli powder 3g + degi mirch 2g + cream 20g + butter 35g (Cooking time 1 to 2 minutes).

> Add marinated chicken (Cooking time 8 to 10 minutes).

> Garnish with cream.

7) Chicken Tikka Masala

> Same as Paneer Tikka Masala recipe.
> Add Tandoori Chicken.

8) Mushroom Masala

> Same as Paneer Butter Masala recipe (Remove cream).
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1) MaHup Battep Macana (CnMBOYHDINM COYC C CbIPOM NAaHUP U macana)

> Bo3bmuTe TOMaTHbIN coyc MmaxaHun 150 r + 6enbiin 6a3oBbii coyc waxm 80 r + IYyK TOMaTHbIN 6xyHa macana 80 r +
Boga 200 r. Xopoluo nepemeluaiiTe (oTaeNbHO).

> Bo3bmuTe paprHMpoBaHHOE Macno 15r + cemeHa TMUHa 2T.

> [JobaBbTe NOA/IMBHYHO CMECH (Bpems NPUroTOBAEHUA 2-3 MUHYTbI).

> [lobaBbTe conb 3 T+ caxap 5 r + NOPOLIOK KPAaCHOTO YMAN 3 T + aerv mupy 2 1+ cameku 20 © + CIMBOYHOE Macno 251
(Bpems npurotoBneHus 1-2 MUHYTbI).

> [obasnaem, Kybuku nanmpa 125r (Bpems npurotosaeHmsa 1-2 MUHYTbI).

> YKpacuTb C/IMBKaMM MU C/IMBOYHBIM MAC/IOM.

2) Manup Tukka Macana

> To e, YTo M peLenT macasaa C NaHMPOM U MAC/IOM.
> [obaBbTe TaHAYPU NaHUP (Cblip NAaHMUP,MPUrOTOBAEHHbIN Ha rpue).

3) Manup Nababgap

> Bo3bmuTe TOMaTHbIN coyc maxaHu 180 r + 1yKoBO- TOMATHbIN 6xyHa macana 100 r + 6enbiii 6a308Bbii coyc waxm 50 r +
Boga 200 r. Xopolo nepemeluanTe (0T4eabHO).

> Bo3bmuTe padmHMpOBaHHOE Macno 15r + TMUH 2r + CTPYYKOBbIN nepew, 25r (Bpema npurotoBaeHns 1 MuHyTa).

> JlobaBbTe NOANMBHYIO CMeCb (Bpems NPUroToBAeHUs 2-3 MUHYTbI).

> [obaBbTe cosb 3 T+ caxap 8 r + KpacHbI nepeL, Ynam 3 1+ gern mmpd 3 1+ KpacHbil nepew, ynam 3 1+ cameku 20T+
CMBOYHOE Macno 15 1+ KMH3a 5 1 (MpurotosieHune 2-3 MUHYTHI).

> YKpacbTe KMH30M U CIMBKaMMU.

4) Nanunp MacaHga

> BosbmuTe ToMaTHbIN coyc maxaHu 200 r + 6enbiii 6a30Bbili coyc waxm 100 r + sogy 200 r. Xopowo nepemeluaniTte
(otmenbHO).

» [106aBUTb cMBOYHOE Macno 15 r+ MATHbIN NOPOLWOK 2 T + 406aBUTb NOANMBHYHO CMECh (BpemaA NPUroToBAEHUS
2-3 MUHYTbI).

> [ob6aBuTb caxap 8 r+ conb 2 r + gern mupd 2 1 + cosb 3 1+ cimeky 30 T + C/IMBOYHOE MAc/o 5+ NOPOLIOK Kopuubl 2 T.
Bpema npurotosneHua 3-4 MUHYTLI.

> JlobasbTe NnaHMp (Bpemsa NpUroToBaeHna 1-2 MUHYTbI).

> YKpacutb Kpemom.

5) YukeH Jlababaap (/1ababgap c Kypuueii)

> To e, yto 1 peuenT MaHup Jlababaap.
> [obaBbTe KypuLy.

6) YukeH Barrep Macana (Macana ¢ Kypuuei u macaom)
> Bo3bmuTe TOMaATHbIN coyc maxaHu 130 r + 6enbiit 6a308BbIN coyc Wwaxu 80 r + yK TOMaTHbIM bxyHa macana 80 r +
Boga 200 r. Xopowo nepemeluainTte (oTaenbHo).
> Bo3bmuTe cnMBOYHOE Macsio 15 r + NOpOoLLOK Kacypy MeTh 5+ nopolwok TMMHa 2 1 (Bpems npurotoBneHmsa 30 cekyHa).
> [obaBbTe NOA/IMBHYIO CMECH (BPeMsA NPUroTOBAEHUSA 2-3 MUHYTbI).
> [obasbTe conb 3 1+ caxap 5 r+ NOPOLIOK KPAacHOro nepua unam 3 r+ aer Mupd 2 1+ camekm 20T+
cAnBoyHoe macno 35 r (Bpems npurotoBieHus 1-2 MUHYTbI).
> [06aBUTb MapUHOBaHHYIO KypuLy (Bpemsa npurotosneHns 8 - 10 MuHyT).
> YKpacuTb Kpemom.

7) YukeH Tukka Macana (Kypuua Tukka Macana)
> To e, uto 1 peuenT MaHnp Tukka Macana.
> [o6aBbTe KypuLy TaHAYPM.

8) Mawpym Macana (Fpu6Haa macana)
> To ke, yto 1 peuent NaHup batrep Macana (y6paTb CMBKM).
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ROJANA YELLOW BASE GRAVY

1) Handi Paneer

> Take rozana yellow base gravy 200g + onion tomato bhuna masala 50g + shahi white base gravy 50g + water 200g.
Mix well (Separately).

> Add refined oil 15g + Cumin 2g + Add gravy mixture (Cooking time 2 to 3 minutes).

» Add salt 3g + degi mirch 2g + kitchen king 5g + red chilli 1g (Cooking time 3 to 4 minutes).

> Add Cream 25g.

> Add Paneer 125g (Cook on low flame for 1 to 2 minutes).

> Garnish with ginger julienne and chopped coriander.

2) Mix Vegetable

> Take rozana yellow base gravy 200g + shahi white base gravy 50g + onion tomato bhuna masala 80g + water 200g.
Mix well (Separately).

> Take refined oil 15g + cumin 2g + add gravy mixture (Cooking time 2 to 3 minutes).

> Add blanched vegetable 125g + salt 3g + red chilli powder 1g + degi mirch 1g + kitchen king 5g + cream 25g +
butter 10g (Cook for 3 to 4 minutes).

» Garnish with grated paneer and chopped coriander.

3) Mutter Mushroom

> Take tomato makhani base gravy 100g + rojana yellow base gravy 100g + chop masala 50g + water 200g. Mix well (Separately).

> Take refined oil 15g + cumin 2g (Cook for 1 to 2 minutes).

> Add gravy mixture + blanched peas and mushrooms 125g + salt 4g + red chilli powder 2g + degi mirch 2g + kitchen king 5g
(Cooking time 3 to 4 minutes).

> Cream 20g + butter 15g (Cooking time 1 minute).

> Garnish with green coriander.

4) Mushroom Curry
> Take rojana yellow base gravy 150g + shahi white base gravy 50g + chop masala 30g + water 200ml. Mix well (Separately).
> Take refined oil 15g + cumin seed 2g + gravy mixture + blanched mushroom + salt 3g + red chilli 2g +
degi mirch 1g + kitchen king 5g (Cooking time 4 to 5 minutes).
» Garnish with green coriander and ginger julienne.

5) Mutter Paneer
> Take rojana yellow base gravy 80g + shahi white base gravy 50g + water 200ml. Mix well (Separately).
> Take refined oil 15g + cumin seeds 2g + blanched peas 50g + Add gravy mixture
(Cooking time 1 to 2 minutes).
> Add salt 3g + degi mirch 2g + cumin powder 3g + red chilli 1g + butter 15g + cream 20g
(Cooking time 3 to 4 minutes).
> Add paneer 80g (Cooking time 1 minute).
» Garnish with green coriander.

6) Fish Fry

> Take rojana yellow base gravy 200g + onion tomato bhuna masala 50g + water 200ml. Mix well (Separately).
> Take refined oil 15g + cumin whole 2g + salt 3g + kitchen king 3g (Cooking time 5 to 8 minutes).

> Add fried fish 125g (Cooking time 2 to 3 minutes).

> Garnish with green coriander.

7) Goan Fish Curry

> Take tomato makhani base gravy 100g + shahi white base gravy 50g + rojana yellow base gravy 50g + water 200ml.
Mix well (Separately).

> Take refined oil 15g + mustard seeds 2g + curry leaves 2g (Cooking time 1 minute).

» Add gravy mixture (Cooking time 1 to 2 minutes).

> Add coconut milk 100g (Canned Milk) + salt 3g + sugar 5g + degi mirch (Cooking time 2 to 3 minutes).

> Add fried fish 125g (Cooking time 3 to 4 minutes).

» Garnish with cashew.
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YENTAA BA3OBAA NOAOJ/IUBKA POXAHA "ExxepgHeBHaa”

1) XaHgm NaHup

> Bosbmute 6a3oByto NoAMBKYy poxkaHa 200 r + 1yKoBO-TOMATHbIM 6xyHa macana 50 r + 6enbiii 6a30Bbin coyc waxm 50 1 +
Boay 200 r. Xopollo nepemeluanTe (oTaenbHO).

[Jo6aBnTb padnHMpoBaHHOE Macso 15 r+ TMUH 2 I + 406aBUTb NOA/IMBHYIO CMECH (BPEMS MPUrOTOBEHUS 2-3 MUHYTbI).
JobaBbTe conb 3 1+ Aerv Mympy 2 1 +NpunpasBy KyXOHHbIN KOpPosb 5+ KpacHbI nepew, ymnm 1 r

(Bpems npurotoBneHuns 3-4 MUHYTbI).

Jobasnsem cnmsku 25r.

Job6asbTe naHup 125 r (rotoBbTe Ha cnabom orHe 1-2 MUHYTbI).

YKpacbTe Umbupem,HapesaHHbIM TOHKMMU NMOOCKaMU U KMH30M.
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2) OBOLWHOM MUKC

> BosbmuTe KenTyto 6as3oByto NoaIMBKy porkaHa 200 r + 6enyto 6a3oByo NoaAMBKY Waxu 50 r + 1yKoso-
TOMaTHy 6xyHa macana 80 r + Bogy 200 r. Xopoluo nepemeluante (oTaenbHO).

> BosbmuTte padrHMpoBaHHOE Macno 15r + TMUH 2r + fob6aBbTe NOAJ/IMBHYIO CMECh (Bpemsa NpUroToBaeHms
2 - 3 MUHYTbI).

> [lobaBbTe 6aaHWMpPOBaHHbIe 0BOWM 125 r + cosb 3 T + NOPOLLOK KpacHoro nepua ynnm 1 r+ gerv mmpy 1r+
NPUNpPaBy KyXOHHbIM KOPOAb 5 I + CAUMBKK 25 T + cnvBoYHoe macsio 10 r (roToBbTe 3-4 MUHYTbI).

> YKpacbTe TepTbIM NaHUPOM N KUH30M.

3) Mattep Mawpym (Fpubbi c ropoxom)

> Bo3bmuTe TOMATHbIM coyc MmaxaHu 100 r + xenTbin 6a30BbIl coyc porkaHa 100 r + macana 50 r + Boga 200 r.
Xopoluo nepemellaiiTe (0TAENbHO).

> Bo3bmuTe padpuHUpoBaHHOe macno 15 r+ TMuH 2 1 (foToBbTe 1 - 2 MUHYTHI).

> [obaBbTe NoA/MBHYIO CMECh + 61aHWNPOBAHHbIM rOPOLLEK U rpnbbl 125 1+ co/b 4 T+ NOPOLLIOK KPAaCHOro Ynan 2 T +
Aerv MUpY 2 T +NPpUNpaBy KYXOHHbIM KOPOb 5 T (Bpems NpurotosiieHns 3-4 MUHYTbI).

> Cnneku 20r + cnMBoYHOE Macao 151 (Bpems npurotosieHns 1 MUHyTa).

> YKpacuTb KMH3011.

4) Mawpym Kappu (FpubHoe Kappu)

> Bo3bmuTe KenTblh 6a30BbIN coyc poxkaHa 150 r + 6enbiii 6a308bIi coyc waxu 50 r + oTémneHaa macana 30T +
Boaa 200 mn. Xopollo nepemeluarite (0TaeNbHO).

> Bo3bmuTe padmHMpoBaHHOE macso 15r + cemeHa TMMHA 2T + NOA/IMBHAA CMECh + 61aHLWMpPOBaHHble rPUbDLI +
CO/b 3T + KPacCHbI NepeL, YMam 21 + NOPOLIOK KPAaCcHOTo nepua YmMaun 1 r+ npunpaBy KYXOHHbIMA KOpob 5 T
(Bpems npurotoBneHmns ot 4 40 5 MUHYT).

> YKpacbTe KMH30M 1 UMBMpem,Hape3aHHbIM TOHKMMM NOIOCKaMU.

5) Martep MaHup (Cbip NaHUp ¢ ropoxom)

> BosbmuTe KenTtbiit 6a30BbIl coyc poxkaHa 80 r + 6enbiit 6a30BbIl coyc waxm 50 r + Boga 200 ma.
Xopoluo nepemeliaiTe (0TAENbHO).

> B3aTb padmHMpoBaHHOE macsio 15r + cemeHa TMUHA 2T + 6/1aHLWMPOBAHHbIN ropox 50r +
000aBUTb NOA/IMBHYIO CMech. Bpems npurotoneHna ot 1 40 2 MUHYT.

> [obaBbTe conb 3+ aerv Mmpy 2 r + NOPOLIOK TMUHA 3 T + KpacHbI nepel, umnm 1 r + camBoyHoe macao 15+
cnveku 20 r. Bpema npurotosneHma 3-4 MUHYTHI.

> [Jobasnsem naHup 80r (Bpems NpurotosieHns 1 MnHyTa).

> YKpacuTb KMH30M.
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6) ®uw Ppaii (apeHan pbiba)

> Bo3bmuTe }KenTbiit 6a30BbIN coyc porkaHa 200 r + NyKoBo-ToMaTHbIM 6xyHa macana 50 r + soga 200 mn.
Xopolo nepemeluaiTe (0T4e/M1bHO).

> Bo3sbmuTe padmHMpPOBaHHOE MACNO 15+ TMUH UenbHbIM 2 T+ CoMb 3 T + KYXOHHbIM KOposb 3 T
(Bpema npurotosneHns ot 5 40 8 MUHYT).

> [lobaBnsem obxkapeHHyto pblby 1255 (Bpems NPUrotoBaeHUs 2-3 MUHYTbI).
> YKpacuTb KMH30M.

7) ToaH ®uw Kappu (Kappu us pbibbl Nno-roaHcKu)

> Bo3bmuTe ToMaTHbIM coyc maxaHu 100 r + 6enbii 6a30BbIl coyc waxu 50 r + xKenTblit 6a308bIi coyc porkaHa 50 1 +
Boga 200 mn. Xopoullo nepemeluaiite (0TaenbHO).

> Bo3bmuTe paduHMPOBAHHOE MAcno 155 + ceMeHa ropyumLbl 21 + IMCTbA Kappu 2r (Bpems NpurotoBaeHmsa 1 MuHyTa).

> [lobaBbTe NOA/IMBHYIO CMECH (Bpems NPUroToBAEHUA 1-2 MUHYTbI).

> [lobaBbTe KOKocoBoe Mo10Ko 100 r (KOHCepBMPOBAHHOE MOJIOKO) + COb 3 T+ caxap 5 r+ gern mmpy
(Bpems npurotoBneHUs 2-3 MUHYTbI).

> [obaBnsem obxkapeHHyo pbiby 1251 (Bpemsa NpuroToBneHmnsa 3-4 MUHyTbI).

> YKpacuTb Kelbto.

ROGANJOSH BROWN BASE GRAVY

1) Mutton Roganjosh

> Take 600gm of boiled mutton pieces in a pan.

> Add 1kg sauce and stir, Cover it for 10-15 minutes until mutton is tender.

> Water may be added during cooking, If a thinner consistency in the gravy is desired
> Garnish with chop coriander and julienne ginger.

2) Chicken Roganjosh

> Same as Mutton Roganjosh recipe.
> Add Chicken.

KOPWUYHEBbIN COYC "Poranayxow”

1) BapaHuHa/Ko3naTuHa "PoraHgxow”
> Bo3bmuTe Ha ckoBopoay 600 r 0TBapHbIX KYCOYKOB 6apaHMHbI/KO3NAATUHDI.
> [lobasbTe 1 Kr coyca M nepemelLaiiTe, HAaKpoKMTe KpbIWKoM Ha 10-15 MUHYT, NoKa
6apaHnHa/KO3NATUHA HE CTAaHET MATKOW.
> Boay MoXHO f06aBAATL BO BpeMsA NPUIOTOBNEHMA, eCaN TpebyeTca Honee KuaKaa KOHCUCTEHLMA B COYCE.
> YKpacbTe Hape3aHHOW KMH30M U MMBUpPeM, Hape3aHHbIM NO0CKaMMU.

2) Kypuua "PoraHgsKow”

> To »e, UTO M peuenT poraHaxoua 13 6apaHnHbI/KO3NATUHDI.
> [obasbTe KypuLy.

ONION TOMATO CHOP MASALA GRAVY

Kadai Chicken

> Take 60gm onion tomato bhuna masala gravy in a cooking pan.

> Add 50gm julienne capsicum, 50gm julienne onion, 50gm julienne tomato.

> Add 600gm boiled chicken into it, Stir it well.

> Cover it for 10-15 minutes, until chicken becomes soft (tender).

> Water may be added during cooking, if a thinner consistency in the gravy is desired.
> Now garnish it with green coriander.
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JIYKOBO - TOMATHAA NOAJ/IUBKA MACA/IA

YukeH Kapait (Kypuua Kagaii)

> Bosbmute 60 r nyKa, NTOMMAOPOB, coyca 6XyHa Macasia B KacTpHo/ito.

> JlobasbTe 50 r cTpyykoBoro nepua, 50 r nyka, 50 r »KyAbeHa NOMUA0POB (BCeHape3aTb TOHKMMM MO0CKaMK).
> [obasbTe ctoga e 600 r oTBApPHOM KypuLibl, XOPOLLO NepemMeLlanTe.

> HakpowTe KpblwKoi Ha 10-15 MMHYT, MOKa KypuLLa He CTaHET MATKOM (HEeXKHOM).

> Boay moxHO n06aBnATb BO BPEMs NPUTrOTOBAEHMA, ecn TpebyeTca bonee KuaKaa KOHCUCTEHLMA B coyce.

> 3aTem yKpacbTe KUH30M.

MARINADES

MAPUHAbI

“‘Y(N/@g\%)‘“
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MALAI TIKKA MARINADE

Chicken Malai Tikka

> Take malai tikka marinade 300g + hung curd 300g. Mix well.

> Add boneless chicken 1kg. Mix it well and let it rest for 4 hours.

> Cook it in tandoor for 5 to 7 minutes.

> Seasoning with lemon juice 2 tbsp + chat masala 3g + fresh cream 10g + desi ghee 1 tsp.
> Serve with green mint chutney.

MAPUHAJ ANA TUKKA (CZINUBKW)

YukeH Manaii Tukka (Kypuua Manaii TUKKa)

> Bosbmunte mapuHag manan TmkKa 300r + TBopor 300r. XopoLlo nepemeLuanTe.

> [lobaBbTe KypuLy 6e3 KocTel 1Kr. Xopolwo nepemellanTte 1 gante HacToATbea 4 vaca.

> [0oTOBbTE €ro B TaHAbIPe UK Ha rpuae oT 5 Ao 7 MUHYT.

> lpunpasbTe IMMOHHbBIM COKOM 2 CT.A. +4aT macana 3r + cesexue camsku 10r + TonneHoe macno 1 4...
> lNopaBaTb € YaTHU M3 3e/IeHON MATHI.

RED TANDOORI MARINADE

Paneer Tikka

> Take red tandoori marinade 300g + hung curd 300g. Mix well.
> Add paneer 1.300kg, marinate it for 4 hours. Cook in tandoor for 3 to 5 minutes.
> Seasoning with lemon juice 1 tbsp + chat masala 3g + green coriander 5g +

desi ghee 1 tbsp.

KPACHbI MAPUHAL, "TAHOYP”

MaHup Tukka

> BosbmuTe KpacHbIt MapuHag TaHgypu 300r + TBopor 300r. Xopolwo nepemeluaiTe.
> [lob6asbTe naHMp 1.300Kr, MapuHyiTe ero B TedyeHune 4 yacos. BapuTb B TaHAbIpe OT 3 0 5 MUHYT.
> MpunpaBbTe MMOHHbIM COKOM 1 CT./I. + 4aT macana 3r + KMH3a 5r + TonaneHoe macno 1 cT.a.
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HARIYALI TIKKA MARINADE

Chicken Hariyali Tikka

> Take hariyali tikka marinade 300g + hung curd 300g. Mix well.

> Add boneless chicken 1kg. Mix it well and let it rest for 4 hours.

> Cook it in tandoor for 5 to 7 minutes.

> Seasoning with lemon juice 2 tbsp + chat masala 3g + green coriander 5g + desi ghee 1 tsp.
> Serve with green mint chutney.

MAPUHAZ, A1 TUKKA (LLUMWUHAT)

Kypuua TukKa co wnmHaTtom

> BosbmuTe mapuHag xapuanun Tukka 300r + TBopor 300r. Xopollo nepemeluanTe.

> [lobaBbTe KypuLy 6e3 KocTei 1Kr. XopoLlo nepemeLlante u gaite HactoaTbea 4 yaca.

> [OTOBbTE ero B TaHAbIpPe UAKN Ha rpuae oT 5 A0 7 MUHYT.

> lpunpasbTe IMMOHHbIM COKOM 2 CT./I. + 4aT macana 3r + KnH3a 5r +tonneHoe macno 1 4.n.
> [opaBatb C YaTHU M3 3e1eHOM MATHI.

KALI MIRCH TIKKA MARINADE

Paneer Kali Mirch Tikka

> Take kali mirch tikka marinade 300g + hung curd 300g. Mix well.

> Add paneer 1.300kg, marinate it for 4 hours. Cook in tandoor for 3 to 5 minutes.

> Seasoning with lemon juice 1 tbsp + chat masala 3g + green coriander 5g + desi ghee 1 tbsp.
> Serve with green mint chutney.

MAPWUHAL 1A TUKKA (YEPHbBII MEPELL)

NaHup Kanu Mupu TukKa (Cbip naHup TUKKA € Y4epHbIM NMepL.em)

> Bo3bmuTe MmapuHag Kaam mupd TMKka 300r + TBopor 300r. Xopolwo nepemeLuanTe.

> [obasbTe naHup 1.300Kr, MapuHyiiTe ero B Te4eHue 4 yacos. [0TOBbTE B TaHAbIPE UM Ha rpuse oT 3 40 5 MUHYT.
> MpunpasbTe AMMOHHbIM COKOM 1 CT.A. +4aT macana 3r + KuH3a 5r +TtonneHoe macno 1 ct.n.

> lNoaaBaTb C YaTHW U3 3e1EHOM MATLI.

LAHSOONI TIKKA MARINADE

Paneer Lahsooni Tikka

> Take lahsooni tikka marinade 300g + hung curd 300g. Mix well.

> Add paneer 1.300kg, marinate it for 4 hours. Cook in tandoor for 3 to 5 minutes.

> Seasoning with lemon juice 1 tbsp + chat masala 3g + green coriander 5g + desi ghee 1 tbsp.
> Serve with green mint chutney.

MAPUHAL, ANA TUKKA (YECHOK)

MaHup JlaxcyHu TuKKa (Cblip NaHUpP TUKKA C YECHOKOM)

> Bo3bmuTe MapuHag naxcyHu TMKKa 300r + TBopor 300r. Xopowo nepemellanTe.

> [obasbTe naHmp 1.300Kr, MapuHyiTe ero B TedyeHue 4 yacos. [OTOBUTb B TaHAbIPE WM Ha Frpue oT 3 40 5 MUHYT.
> MpunpaBbTe IMMOHHbIM COKOM 1 CT.N1. + Mmacana 3r + KMH3a 5r + TonneHoe macno 1 ct.n.

> lNofaBaTb C YaTHM U3 3e/1EHON MATbI.
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RESHMI TIKKA MARINADE

Chicken Reshmi Tikka

> Take reshmi tikka marinade 300g + hung curd 300g. Mix well.

> Add boneless chicken 1kg. Mix it well and let it rest for 4 hours.

> Cook it in tandoor for 5 to 7 minutes.

> Seasoning with lemon juice 2 tbsp + chat masala 3g + green coriander 5g + desi ghee 1 tsp.
> Serve with green mint chutney.

MAPUHAZ AN TUKKA (PELLAMM)

YukeH Pewamm Tukka (Kypuua Pewsamu TUKKa)

> Bo3bmuTe mapuHag pewmn TMKkKa 300r + BeHr-TBopor 300r. Xopowo nepemeluanTe.

> [lobaBbTe KypuLy 6e3 KocTel 1Kr. Xopolo nepemeLlainTe 1 galiTe HactoATbCcs 4 Yyaca.
» [oTOBbTE B TAHAbIPE UAWU HA rpuae oT 5 A0 7 MUHYT.

> [NpunpasbTe AMMOHHbBIM COKOM 2 CT./1. + Macana 3r + KMH3a 5r + TonneHoe macno 1 4...
> [opasatb C YaTHU U3 3e/1eHOM MATHI.

BIRYANI PASTE

NACTA 4/14 NJIOBA BUPbAHU
~TEN2N )™
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DUM BIRYANI PASTE

> Take 1kg of Dum Biryani Paste.

> Then add 300g of water into it.

> Now add 1kg of vegetables and paneer into it.

> Cooked it for 4-5 minutes.

> Now add 3.750kg of boiled steamed biryani rice and then steam it on
low flame for 4-5 minutes.

> Now garnish it with brown onion and green coriander and mint leaves.

» Your Dum Biryani is ready to serve.

NACTA AN N/I0BA (BUPbAHM)

» Bo3sbmute 1 Kr nactbl Jam brpbaHu.

> 3atem gobasbTe B Hero 300 r BoAbl.

> Tenepb fobaBbTe B Hero 1 Kr oBoLLen 1 naHump.

> [oToBbTe 4-5 MUHYT.

> Tenepb gobasbTe 3.750 Kr BapeHoro p1ca bupbsaHKU, NPUrOTOBAEHHOTO Ha Napy,
W roTOBbTE ero Ha Meg/leHHOM OrHe B TeyeHue 4-5 MUHYT.

> YKpacbTe JIYKOM, KMH30M U IMCTBAMU MATbI.

> Baw Jam bupbaHKW roTos K nogade.
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HYDERABADI BIRYANI PASTE

> Take 1kg of Hyderabadi Biryani Paste.

> Then add 300g of water into it.

> Now add 1kg of boiled chicken and mutton into it.

> Cooked it for 4-5 minutes.

> Now add 3.750kg of boiled steamed biryani rice and then steam it on
low flame for 4-5 minutes.

> Now garnish it with brown onion and green coriander and mint leaves.

» Your Hyderabadi biryani is ready to serve.

NACTA 414 NNOBA (XAUAAPABALCKAA NACTA BUPbAHN)

BosbmuTe 1 Kr nacTbl g4ns naosa (xangapabanckan nacta bupbsaHu).

3atem gobasbTe 300 r BOAbI.

Tenepb gobaBbTe NO 1 Kr OTBAPHOM KypULbl MU HapaHWHbI.

[oTOBUTbL 4-5 MUHYT.

Tenepb gobasbTe 3.750 Kr BapeHoro puca bUpbAHK, MPUrOTOBAEHHOTO Ha Napy,
W rOTOBbLTE €ro Ha MeA/1IeHHOM OrHe B TeyeHue 4-5 MUHYT.

Tenepb yKpacbTe YKOM, KUH30M U INCTbAMMU MATbI.

Baw xangapabaackmnini BupbaHU rOTOB K Noaaye.

V VYV V V
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> Take 1kg misal pav paste in a vessel.

> Add 6.6kg of cooked sprouted green lentil or boiled green lentil &
add 5.5ltr of water & add 40gm of salt.

> Let the mixture boil for 30 mins and then serve it with pav.

> Garnish it with chopped onion, coriander leaves and lime wedge.

NACTA C NOAIMBKOW (KAPPU MUCAN NO-MYMBAMNCKWN)

> Bo3bMuTe 1 Kr nacTbl C NOANMBKOW Kapu Mm1can No-mymbancku.

> [obaBbTe 6.6 Kr BapeHol NpopocLLei 3e1eHON YeueBMLLbl N BAPEHOW 3€/1eHOM YeyeBuLbl,
nobasbTte 5.5 1 Boabl M gobasbTe 40 T conu.

> [alite cmecu nokmneTb B TedeHne 30 MUHYT, a 3aTeM nogasaiTe ¢ 6y 104KON.

> YKpacbTe Hape3aHHbIM IYKOM, NUCTbIMM KOPUAHAPA U A0/bKON fnaima.
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VADA PAV BASE GRAVY PASTE

> Take 2.3kg gram flour, 50gm salt, 10gm turmeric, 10gm baking soda, 9gm carom seeds in a bowl
and mix them well.

> Add 2.5ltr of water into the mixture to form batter.

> Mix 1kg vada pav base gravy paste into the 5.8kg of mashed potatoes.

> Add 56gm chopped coriander and then mix them well.

> Make balls from the dough.

> Dip the balls into the batter and then fry it.

> Take the pay, slit it into half taking care one end is still connected to the other pav.

> Apply the coriander mint chutney on one side and red chutney spread on the other side.

> Keep the vada in it and then serve.

Nacra gna coyca (Baga nas)

> Bosbmute B MUCKy 2.3 1 MyKu, 50 1 conun, 10 r KypKymbl, 10 r nnLLeBOM coabl, 9 I CEMAH a*KroHa
M XOpOLIO nepemeLuanTe ux.

> [ob6asbTe B cmecb 2.5 anTpa Boabl, 4To6bI 06pa3oBanoch TecTo.

> Cmewaliite 1 Kr nacTbl 4N5 NOA/AMBKM Ha OCHOBE Baga NaB C 5.8 Kr KapTodeibHoro niope.

> [ob6asbTe 56 I M3MeNbYeHHOro KopnaHapa 1 XOPOoLLO NepemeLlanTe.

> W3 TecTa caenathb LWapUKK.

> OB6MaKHUTE LWapUKK B KNP 1 06KapbTe ero.

> Bo3bmuTe BYyN0UKY, pasperkbTe ee Nonosam, cieas 3a Tem, YTobbl oAMH KOHeLl, Bee elle
COeAMUHANCA C APYTUM KOHLLOM.

> HaHecuTe YaTHU U3 KopMaHApPa U MATbI C OLHOM CTOPOHbI M KPACHbIN YaTHU C APYroi CTOPOHBbI.

> [epxuTte Basy B HeM, a 3aTemM nogaBainTe.

CURRY SAUCE

COYC KAPPU
TENIHEEI™

Y C
%\@(‘
BUTTER CHICKEN SAUCE

> Add the entire content in a pan, heat it over low flame and add 200g of water (mix it well).
> Now add 500g of protein of your choice (Chicken/Paneer).

> Cook for 3-4 minutes and your product is ready to serve.

> Now garnish it with some fenugreek, cream and butter.

CIMBOYHbIN KYPUHbIN COYC

> [lobaBbTe BCe coAePKMMOE B KacTpHO/It0, HAarpenTe ee Ha megieHHOM orHe v gobasbte 200 r BoAb!
(xopowo nepemeluainTe).

> Tenepb Aobasbte 500 r 6enka no Bawemy Bbibopy (Kypuua/naHump).

> loToBbTE 3-4 MMUHYTbI, U Ball MPOAYKT FOTOB K Nogave.

> Tenepb yKpacbTe ero NakKUTHUKOM, C/IMBKAMM U C/IMBOYHBIM MAC/IOM.
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KORMA SAUCE

1) Mutton Korma

> Take 600gm of raw mutton in a saucepan.

> Sauté with 3tbsp of oil for 25 to 30 minutes.

> Add korma sauce and stir thoroughly.

> Cover and simmer for 25 to 30 minutes or mutton is tender.

> Water may be added during cooking, If a thinner consistency in the gravy is desired.
> Garnish with fresh cream and coriander.

2) Chicken Korma

> Take 1kg korma sauce in a pan.

> Add 500gm water and mix well.

> Add 600gm boiled chicken and cook well.
> Garnish with fresh cream and coriander.

COYC KOPMA (A1 MACHbIX B/110/)

1) Kopma u3 6apaHuHbI

> Monoxuntb 600 r cbipoii 6apaHUHbI B CKOBOPOAY.

> O6rKapuBanTe ¢ 3 CT. 1. Macna B TeyeHue 25-30 MUHYT.

> [lob6aBbTe coyc KOPMaA U TLWATEIbHO NepemeLlanTe.

> HakpoiiTe KpbiwKon 1 Tywnte 25-30 MUHYT, MHaYe 6BapaHUHA CTAaHET MATKOM.

> Boay MoXHO f06aBATb BO BpemMsA NPUroToBAEHMUA, eCan TpebyeTcs Bonee KuaKaa KOHCUCTEHLMA B COyCe.
> YKpacuTb CBEXMMMU C/IMBKAMWN U KMH3OM.

2) YukeH Kopma (Kypuua Kopma)
» BosbmuTe 1 Kr coyca Kopma Ha CKOBOpoOAe.
> [ob6asbTe 500 r BOAbI M XOPOLLO NepemelLanTe.

> [lo6asbTe 600 r 0OTBAPHOMN KypULLbl M XOPOLLO FOTOBbTE.
> YKpacuTb CBEXMMM CIMBKAMMU U KOPUAHAPOM.

TIKKA MASALA SAUCE

1) Chicken Tikka

> Cut 600gm boneless chicken into cubes.

> Marinate with ginger garlic paste & pinch of salt, 1tbsp lemon juice and let it rest for 30 minutes.
> Add 2tbsp of oil in a pan and sauté marinated chicken for 6-7 minutes until light brown.

> Add 1kg tikka sauce and stir cover the simmer for 20 minutes until chicken is tender.

> Water may be added during cooking, If a thinner consistency in the gravy is desired.

> Garnish with coriander.

2) Paneer Tikka

> Same as Chicken Tikka recipe.
> Add Paneer.
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COYC TUKKA MACANA (018 MACHbIX B/1OA)

1) YukeH Tukka (Kypuua TuKkKa)

> Kypuuy 6e3 kocteit 600 r HapesaTb Kybukamu.
> 3amMapuUHynTe C UMBOUPHO-YECHOYHOW MNaCTOM U LLLENOTKOM conun, 1 CT. /1. IMMOHHOIO COKa
n pgante HacToATbCA 30 MUHYT.
> [obasbTe B CKOBOPOAY 2 CT. /1. MAcNa M 06XKapbTe MapMHOBAHHYIO KypULLYy B TeHYeHUe
6-7 MUHYT 40 CBET/I0-KOPUYHEBOrO LBEeTa.
> [lobasbTe 1 Kr coyca TMKKa 1, MepemellaiTe, HAKPOMTE KPbIWKOM B TedeHne 20 MUHYT,
MOKa KypuLa He CTaHET MATKOM.
> Boay MoXHO [06aB/ATb BO BpeMs NPUroTOBAEHWSA, eClK TpebyeTcs 6onee KuAKaa KOHCUCTEHLMSA B COyCe.
> YKpacuTb KMH30M.

2) MaHmp Tukka

> To e, YTO U peLenT KypuLbl TUKKa.
> [ob6asbTe MaHup.

JALFREZI SAUCE

1) Chicken Jalfrezi

> Take 3tsp oil in a cooking pan.

> Add 50gm julienne capsicum, 50gm julienne onion, 50gm julienne tomato.

> Add 600gm boiled chicken into it, Stir it well.

> Then add 1kg jalfrezi sauce into it.

> Cover it for 10-15 minutes, until chicken becomes soft (tender).

> Water may be added during cooking, if a thinner consistency in the gravy is desired.
> Now garnish it with green coriander.

2) Paneer Jalfrezi

> Same as Chicken Jalfrezi recipe.
> Add Julienne Paneer.

COYC AXXAN®PE3U (ANA MACHBIX U PbIBHbIX BAIOA)

1) Kypuua Oxandpesu

> [ob6asbTe 3 U./1. Macia B KacTpLoIo.

> [obasbTe 50 r CTPYYKOBOro nepLia, HApe3aHHOro TOHKMMM NOA0CKaMK,50 NyKa,Hape3aHHOro TOHKUMMU
nonockamu u 50 r NOMMA0POB,HAPE3AHHOTO TOHKMMM NONOCKAMM.

> [obasbTe B Hero 600 r 0TBapHOM KypuLbl, XOPOLLO NepemellalTe.

> 3aTem fob6aBbTe B Hero 1 Kr coyca axandpesu.

> HakpoiiTe ero KpbilwKo Ha 10-15 MUHYT, NOKa KypuLa He CTaHeT MATKOW (HeXHoM).

> Boay MoXHO g06aBnATb BO Bpems NPUroToBAeHUA, ecin TpebyeTca bosee KuaKas KOHCUCTEHLMSA B coyce.

> Tenepb yKpacbTe ero KUH30M.

2) Manup O:xkandpesun

> To e, uyto U peuenT AxKandpesn ¢ Kypuuen.
> [lobaBbTe MaHWp, HApe3aHHbIM TOHKMMM MOIOCKAMMU.
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CRISPY SOYA CHAAP

> Take 200gm yoghurt and add 150gm gram flour to it.

> After that add 5gm of salt and 80gm of water into it.

> Put 2gm of red chilli, 3gm of garam masala and 2gm of turmeric.

Then add 50gm of ginger garlic paste and 20gm of modified corn flour to it.

> Mix all the ingredients properly and make a smooth batter.

> Now cut the soya chaap accordingly and dip the soya chaap into the batter and fry it.
> Now serve it with green coriander chutney or with any chutney of your choice.

A4

COEBOE MACO B NOAJ/INBKE

BosbmuTe 200 r MorypTa 1 gobasbTe K Hemy 150 r MmyKMu.
Mocne atoro aobasbTe B Hero 5 r cosv 1 80 r BoApbl.
MonoxkuTe 2 r KpacHOro nepua Ymau, 3 r rapam macana v 2 r KypKymbl.

3aTem gobasbTe B Hero 50 r UMBMpPHO-YecHO4YHOM nacTbl 1 20 1 MOANPULIMPOBAHHOM KYKYPY3HOM MYKU.
XOpolLeHbKo NnepemellaiiTe BCe MHIPeAMEeHTbl U NPUTOTOBLTE OAHOPOAHOE TEeCTo.

Tenepb HapeXbTe COEBbIN Yaan COOTBETCTBYOLWMM 06pa3om, 06MaKHUTE COeBbIi Yaan B KAAP U 06¥KapbTe ero.
Tenepb nogaBaiiTe ero ¢ YaTHW U3 3e/1IeEHOr0 KopuaHapa UK ¢ NoHbIM YaTHK MO Ballemy BbIbopy.
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