


About IHM

The Institute of Hotel Management, Catering Technology and Applied Nutrition, Mumbai is one of the oldest institutes in South East Asia
which imparts training for the hospitality industry. In 1954, a group of brave and enthusiastic women from the All India Women's Central
Food Council, under the leadership of Late Smt. Lilavati Munshi, founded the esteemed institute.

The purpose of the All India Women's Central Food Council was to improve the nutritional status of the average Indian, from a diet high in
cereals to a balanced diet. Late Smt. Lilavati Munshi with her team, which included Smt. Homi J H Taleyarkhan and Smt. Leela N Jog,
established a chain of Annapoornas (restaurants) all over the country to prepare and sell reasonably priced but healthy refreshments and
foods. There was a dearth of trained personnel to run these Annapoornas on a self-sustaining basis which led to the birth of IHM Mumbai, a
training institute to meet the manpower requirements at different levels.

The Late Shri P C Rajpal on deputation from Tea Board of India became the first Principal of the Institute, after undertaking a study tour of
Europe and U.K. sponsored by the FAO. Later, in 1955, on the request of Smt. Lilavati Munshi, the Late. Mr. Belfield Smith of U.K. one of
the founder members of Hotel Catering and Institutional Management Association, U.K., was assigned as an expert to India by Food and
Agricultural Organization of the United Nations through the Ministry of Food and Agriculture, Department of food.

In March 1956, Mr. C. Belfield Smith took charge as the Principal of the Institute.The journey started with six students, when classes
commenced in 1954 at Bhavan's College Campus, Andheri. Since, then there has been no looking back. The Three Year Diploma

Programme in Hotel Management & Catering Technology was started in 1958. It was acknowledged by the Directorate
of Technical Education, Maharashtra State.
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From the Principal’s Desk

I he Institute of Hotel Management, Mumbai is heading towards its 75 glorious years of imparting education & knowledge. IHM Mumbai since its days
of inception has always strived to be the best & for the past 65 years has been one of the leading hospitality management institutes in Asia Pacific
region with the vision centre of excellence.

'Excellence withValues'is our guiding principle, which gets reflected in each & every activity undertaken by IHM Mumbai. The staff & faculty always try to
instill &inculcate these principlesin our students so that they grow to become the pioneersin thisindustry.

Our infrastructure is upgraded on a regular basis with the emphasis on including current trends in our system. We also try & sync our curriculum &
knowledge —imparting methods with technological advancements, and try to match them with the expectations of the guests of the hospitality industry.

The need for a vegetarian diet is very visible in today's day & age as the need for people to 'detox' has increased considerably. People have started
changing their outlook towards the vegetarian aspect of the diet & itis no longer the boring counterpart to the meat dishes. The inclusion of vegetablesiis
notsomething new forthe people of India as they have always consumed & tried to incorporate vegetablesin their diet throughout.

To further put impetus on this aspect the food production faculty of the institute came up with this idea of making vegetarian dishes made with
ingredients thatarelocally grown & available. Eventhe tough times of the COVID 19 lockdown did not deter the spirit of the team & they were enthusiastic
about getting this book published. It gives me great pleasure in presenting to you 'Subz kiTokri', a vegetarian book for everyone.

ArunKumarSingh



An Expert’s View

When we talk of vegetarian cuisine, most think about it asa spiritual or religious choice. However, there is a growing demand for plant-based food all
over the world for its variety and health benefits. There is a wealth of knowledge about vegetarian cuisine just waiting to be explored. This book,
'SubzkiTokri', isastepinthatdirection.

India has a rich and varied cuisine that adds beauty to our nation's diversity. A large percentage of India's population primarily depends on a plant-based
dietin some way or another. Although globalizationopened up world cuisine for India, traditional vegetarian food knowledge was fast disappearing with
thelast generation. Something was amiss and urgently required the attention of our country's policy-makers.

A personal experience opened my eyes to the potential of having an exclusive Vegetarian Degree curriculum for interested students in the Hotel
Management and Catering colleges of our country.A wish became a passion as | set out to rally opinion about preserving our vegetarian heritage and
encouraging in-depth research in the field through this course. After a relentless pursuit of this goal for more than eight years, the Government of India
directed the National Council for Hotel Management and Catering Technology (NCHMCT) to introduce a B Sc Degree with option of Learning Vegetarian
onlyinthe central Institute of Hotel Management (IHM) colleges.

I thank the government machinery, the supporters and the NCHMCT for beginning the Vegetarian Degree in 63 IHM colleges.The victory isn't mine to
celebrate, it belongs to the numerous passionate students who wished to be a part of this booming service industry but couldn't, simply because
'Vegetarian Only' was neveran option forthem before.

I am delighted that the book 'Subz ki Tokri',written by the chefs at IHM Mumbai, will spread the love for vegetarian cuisine far and wide. Drawing on the
rich knowledge of culinary experts and combining it with readily available and local ingredients, the book is a treasure trove of recipes to suit every palate.
Common vegetables are transformed into gastronomical delights for those who enjoy their food. 'Subz KiTokri'is not another recipe book; it documents
ourrich culture and passes the knowledge to the next generation.

I wish all the best to the book and its creators. | am sure the readers will experience the recipes first hand and encourage the chefs to create more such
collections. Lookforward to many more of vegetarian food/recipe books by expert chefsinfuture.

CA Chandrashekhar R Luniya



“Nothing will benefit health and increase the chances of survival of Earth
as the evolution to a vegetarian diet”
-Albert Einstein

An Insert b_y Chef Siddharth

Let me begin by saying thatitis such an honourto be asked to write the foreword for this book. My heartfelt thanks to my teacher from my Alma Mater,
Professor Neelam Nadkar, for giving me this opportunity.

My culinary journey began from the prestigious IHM Mumbai back in 1996-1999, where | also had an opportunity to teach Food Production practical
classestothefinalyearstudents briefly in 2006. 1 began my careerinthe kitchens of The OberoiHotels, Nariman Point Mumbai and afterthree years went
to work on board the luxury ocean liner, Queen Elizabeth 2. My next stint was at a fine dine restaurant called Aurus Home by the Sea, after which I joined
the Taj Lands' End. Later on | was heading one of the biggest catering service providers of India, Foodlink. This was the beginning of my focus on
vegetarianism as we did hardcore vegetarian events on massive scales. Post this | got the opportunity to shift from hospitality to healthcare and | joined Sir
H. N. Reliance Foundation Hospital at Charni Road, Mumbai, in the capacity of Executive Chef as part of the pre-opening team where | am still based after
6 wonderful years.

Healthcare made me look at food in a totally new perspective. While in hotels the focus is always on taste and presentation of food, in healthcare it is all
aboutretainingits nutrition. Being a professionally trained chef, my endeavouris to make the food taste better as well as present itin a nicer way, thereby
making the patients feel that hospital food need not be boring. As no one comes to a hospital out of free will, unlike a hotel, and food is the only thing over
which a patient has some control over, it makes my task extremely challenging and also interesting. There is no greater joy than the feeling of satisfaction
thatyou get when a patient enjoys his meal, because agood meal upliftsa person'smood and thereby helps him recoverfaster.

One dilemma which | faced was how to design a balanced menu since only vegetarian food is served in the hospital. But our capable team of dieticians
helped me out and together we managed to create some interesting menus for our patients as well as staff. The dieticians ensure that the menus are well
balanced andlasthe Chefensure thatthe mealsare not only healthy buttasty too.

Vegetarianism as a trend is only growing and more and more people are now understanding the benefits of a vegetarian meal. A vegetarian diet is high in
fibre, vitamins, minerals and low in saturated fats. This keeps blood pressure and cholesterol levels in check. Seasonal fruits and some vegetables, which
canalso be eatenraw, are naturally high in phytonutrients and antioxidants. Itis a myth that vegetarians do not get enough proteins ortheir meals are not
balanced. Ourancestors were highly intelligent and the choices they made still stand the test of time. They knew the art of mixing cereals and pulsesin the
correct proportion and using plant-based protein and millets in food for maximum health benefits.

Atthe hospital we believe in eating only the local seasonal produce. Hence, we make four menus over the year, starting with the summer menu from Holi
till beginning of monsoon. Then we have the monsoon menu from June to September, during which time we avoid all leafy vegetables as well as other
vegetables like cauliflower, brinjal and lettuces which are prone to being infested with worms. Next comes the post monsoon menu where all these
vegetables are re-incorporated. Lastly comes my favourite menu which is the winter menu, as it consists of the best quality produce of the year —a chef's
delight. Red carrots, purple yams, tender papdi shoots and green peas - the list and choices become abundant. We also avoid refined sugar in all
preparationsatthe hospital throughout the year. Instead, all desserts are made with jaggery or honey, and for diabetics we use stevia.

Overtime, regular consumption of a vegetarian diet shows far more beneficial results in one's overall health. To sum up | quote Hippocrates “Let food be
thy medicine and medicine be thy food”

lam sure you will enjoy this book and try out the recipes listed here. More importantly, this book will help you move towards a healthy lifestyle.

Siddharth N.Vadhavkar



Word from the HoD

The trend of Vegetarianism has gained popularity in recent times as people understand the importance of including vegetables & fruits in their diet.
The inclusion of fruits, vegetables in the diet has helped a lot of people to give up 'meats' from their diet as well. For a majority of the people in India
the food habits depend onthe Dharmic practices orreligion followed by them. Personally being from a strictly vegetarian family all my life | have grown up
eating a vegetarian diet until | joined the institute as a student. Vegetables were a must & a compulsion at times. The major problems occasionally would
be the limitations of the dishes that could be made. It wasn't that the vegetables could not be made into more interesting dishes but it was rather the
following of traditional recipes & not a lot of scope forinnovation.

Fromthe health point of view the vegetarian dietinclude all the essential nutrients thatis required for anormal human being to function properly. The only
hiccup is that we don't know how to use these vegetables & in what combination to extract maximum nutrition out of it. The reason why vegetables are
considered boring by many is because they feel it has a limited array of usage. Whereas itis not true, it is the constantly used & reused recipes thatis made
is what makes it boring. We need to hunt for our traditional recipes being made by our grandmothers & great grandmothers, but at the same time we
should have the courage to tweak the recipes to come up with our own innovation. The permutations & combinations that can be used to create various
dishesusingvegetablesisinfinite, the thought of using vegetables for making innovative dishes is the first step towards exploring the majorly unexplored
world of vegetarian cuisine.

Following the success of the Book of Maharashtra by the Food Production faculty of IHM Mumbai, we wanted to follow it up with another book that would
actually reach out to a lot of people & help them in the pursuit of making new recipes. While brainstorming for the same we came up with the idea of
making dishes that are available locally & can be made by anyone at home. From there on we started our journey in creating this book that is aptly called
'Subz ki Tokri'. The main aim of our was to make sure that the ingredients of the Tokri will be made into main course, accompaniments & dessert as well.
The unique part of this book is a humble attempt from our side to include recipes from each & everyone of the Food Production faculty which is a
beginning of anewtrend atIHM Mumbai.

Ihope you enjoy reading & making the recipes from the book as much as we enjoyed making & presentingittoyou.

Ms. Neelam Nadkar



Chefs Involved

“Neelam Nadkar

HEAD OF DEPARTMENT, FOOD PRODUCTION

Chef Mugdha Khare is a senior lecturer in Food Production Department. She has been a part various books and
was invited as a panel member at the WICA for a panel discussion. She has conducted Cookery TV shows and live

A graduate of 1988 batch, she has been teaching inIHM Mumbai since 1993 and currently is the HOD of the
Food Production Department. She is what you would call a caring mother figure. Over the years, she has
mastered the art and science of cooking in industrial kitchens. She has also been a part of various Cookery
TV shows and live talk shows about Indian and bakery sweets. She loves cooking in a clean atmosphere,
thus ends up cleaning the kitchen before cooking! She strongly believes that we work better together and
teamworkisthe key to success.

talk shows on international cuisine. Chef Mugdha has been a regular publisher of research papers and also
received awards for the same. The most recent research paper was about Women Entrepreneurship which was 9%61/16
selected tobe presented at the International conference to be held at NCHM Delhi.

Maitrayee Lovalekar

SENIOR LECTURER

A graduate of 2004 batch, Chef Santosh is a lecturer in the Food Production department.He also holds a
master's degree in Tourism and Hospitality Management. Being an academician all his life he has worked for
institutes like Rizvi school of Hospitality & Kohinoor College for Hotel management. He was also a food
consultant for RBI. He is known for his extensive knowledge about Indian cuisine and his phenomenal culinary

skills.

SENIOR LECTURER

A graduate of 1993 batch, Chef Maitreyee is a senior lecturer in the Food Production department. She has
beenteachingin IHM Mumbai since 1995. She is known to be the Chef with the 'Heart for the environment'.
She promotes conservation of energy & resources & tries to get the students into the same habit. She also
is a chef who strongly promotes Veganism & follows a vegetarian path as way of life. As a chef, she is
passionate, adventurous and enthusiastic. As ateacher, sheiswarm, accessible & caring.

LECTURER

Chefs Involved

Amel Balkawade

LECTURER

After completing graduation from the institute in 2008, she went ahead to work with the Park Group of Hotels
followed by TajLands End, Mumbai. Her love for teaching and food brought her back to [HM Mumbai to become a
chef instructor. It has been more than 7 years that she is spreading knowledge and skills to the young budding
chefs. She is passionate about the food she cooks and her specialty is continental cuisine. She believes that
nothing can happen in the kitchen without teamwork and that's a value she tries to imbibe in her students.
“People eat with their eyes first,” which is why she emphasizes on plating and tries to make tasty dishes look
tastier!

ASSISTANT LECTURER

Chef ArminWadia, like most chefsin this column graduated from IHM Mumbai in the year 2009. She has worked
as Management trainee at The Leela Palace, Bangalore and as a Kitchen Executive at The Leela, Bangalore &
Mumbai. She joined the institute as a Teaching Associate (Bakery & Patisserie) in 2014 and was promoted to
Asst. Lecturer in 2016. As a chef, she is observant and enterprising. She has a deep understanding of her craft
andtriestoinculcatedisciplinein her pupils.

Chef Amol Balkawade is a graduate of IHM; Mumbai has been working in the same college since his
graduationin 2008. He was selected as an Assistant Lecturerin 2013 and later got promoted to a Lecturerin
2019. He performed stints as a kitchen consultant between 2009-2013 for some well-known brands like
Yummy dogs, Shiv wada Pav, BBQ Nation, Escobar (a fine dine restaurant) & others. He has completed
various courses to enhance teaching skills namely Certified Hospitality Trainer & Certified Learning
Facilitator. He is passionate about cooking, always willing to learn and try out new dishes from different
cuisines.

LECTURER

Chef Asmita Powar after graduating from IHM Mumbai in 2009 joined Novotel Juhu Beach as a part of its
pre-opening team and went on to play a pivotal role in setting up its Bakery-Patisserie SOPs and
operations. During her stint there, she specialized in working with Chocolate and even won the Silver
medal at Chocolate showpiece Competition. Thereafter, her desire to inspire and guide future generations
of bakers and patissiers, brought her back to her Alma matter as an Assistant lecturer. Chef Asmitaisafirm
believer in authenticity and perfection, emphasizing on “innovation on a base of robust fundamentals”.
She believes that continuous reinvention is the key to keeping one's self relevant and ahead of the curve in
aneverevolvingworld of desserts.

Avmin Wadia

ASSISTANT LECTURER



Chefs Involved

Graduate of IHM Mumbai batch of 2011, Chef is a young, dynamic chef with a special knack towards international
cookery. Currently working as an Assistant Lecturer at the Institute, he has worked as a chef at Vivanta by Taj, he is
C%”L%d/ GJDL%L known for his innovative cookery and extensive knowledge of various cuisines. His friendly nature and easily

ASSISTANT LECTURER approachable attitude compliments his teachingskills.

A graduate of IHM Mumbai batch 2011, Chef Satya got placed as Hotel Operations Management Trainee
attheTajMahal Palace & Towers, Mumbai through campus placement. After the management program,
he ventured into the Chocolate Production Industry & was hired asthe Head Chocolate Chef at Haldiram's
International, Nagpur to start up their Chocolate Department. Shifting gears, he entered the teaching
arena of Food Production & joined his alma mater in 2016 as a Teaching Associate after which he was
promoted to Assistant Lecturer in the year 2017. He loves to explore authentic Indian food & is fond of

pairing Indian food flavors with chocolates. His mantra “Anyone can cook, however cooking with passion 861%@ SMWL G./%CLI’YWL

& love willalways show onthe plate”is what he strongly believesin.
ASSISTANT LECTURER

A veteran of the institute, she joined IHM Mumbai as a Demonstrator in Dietetics department in the year
1989 and used to conduct demonstrations for the socially underprivileged people. After the National

. Council took charge of the dietetics department, she shifted from dietetics to bakery. Though it was a
gMﬁﬂCh ?{GMWL challenging task for her initially, she mastered the art in a short span of time. Since then, she has been
TEACHING ASSOCIATE workingtirelessly toimpart knowledge and shape the future of potential bakers.

Chef Ashish Bhivase joined the institute as a faculty with an ambition to impart knowledge to the young
generation in the field of bakery and confectionery. He has worked with brands like Grand Sarovar premium,
The Oberoi's and P and O cruise lines. He is known for his extraordinary baking skills and precision in whatever

he does. He often goes beyond the books to help the students and is also known for his amicability towards M gB%waAe

them. TEACHING ASSOCIATE

Chefs Involved

He graduated from this institute in 2015, worked in brands like JW Marriott, Grand Hyatt and Westin. He
then got an opportunity to join this institute as a faculty and has been working wholeheartedly, since 201g9.

%M G]Vamc& He has always believed that food is like a common language around the world and unites us all. According

TEACHING ASSOCIATE to him, cookingand sharinga meal with friends and family can be the best memories one can make.

He graduated from IHM Mumbai in 2016 & started his career as a pre- opening Chef at Indigo Delicatessen.
Furtherto enhance hislearning andskills, he joined TajHotels and followed it up by joining O Pedro. He got back to
his roots from where he began his culinary journey. He got an opportunity to work with IHM Mumbai, as a faculty

member in 2019. His passion is to travel as far as one can go, to explore how others live, eat and cook. Such D
experiences while exploring new cuisines change him from within. The journey stays with him, in his j ane
consciousnessand his heart. TEACHING ASSOCIATE

A graduate of batch 2016, she joined the institute as a teaching associate in 2019 and is known for her
unconventional ideas and skills. Modern Indian Cuisine is her real forte. She believes in the Indian
Philosophy of cooking with love and sharing with others. Cooking is not just a source of bread and butter for
her.She gleefully liveseach momentand enjoys herself to the fullestin the Kitchen.

TEACHING ASSOCIATE
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Ve?emréamzm has been a 'Wa?/ of ﬂ%ﬂ/’ %OF @ majorily of/&eoﬁ[a i fm/éw/or @ &n?//aen‘o/o% time. It ﬁmﬁom one
of the most ancient practices, Ayurvedn, which holdy central that food not only hay nuiritional properties but also
medicinal /beaﬁn?/ properties. /f?an/e/a/ & devived /ram Sankesrit wordy '/f?w' which means f%f/ & Veda' which

means é/ww[e/;z/, s0 it iy wu‘u/yx af health & well éem;/ 0/5 huiman éa‘ngdx. /fgwue/w albo states that the /oa/
consumed hay a divect e%eof o the mm/of ?‘/w/aemon/ who condumes f/b&/oo/. The mind iy /érec?‘%/ a{%eofe/égx the
?‘y/m o% /ao/ consumed & hence there were set rules regar/&ng/ the ?‘?/z@ of /ao/ to be consumed at /%&Vem‘ fimes o%
the: day, month, season ete. The rules not oty mentioned the foods to be eaten buit also the balance of acid &
albaline elementsy reWe/ n the éa/?/. /fwue/a/ has been considered a base /ar /oo/ recipe /armw(&/éon/ /or %
namber of years. Another very important aspect mentioned in r%&/f?arue/a/ & that the éa/yx caw be healed a% any

Asease éyx consuwmption 0/5 some /000/3/ att the n'?/w‘ time & in the r%f quaniity

The trend 0/5 wing (baz/%/ grown /ma‘i/ & (/e;daéfa/ are ow a rise since /aea/al@ have started apppreciating the %zxf that
(bwl%/ grown /r@/u uegdaé@z are & more viable & healthier option. Pmm(/ﬁn;/ the local /a,mwm/ /ar /bro/wom?/

variety 0% productsy also resulited in an increase in the Mml&iéb'&f?/ o% these /r%ﬁ/ /mﬂ‘y & ue?emé/ax. The wncerfain
times o% the COVID-19 lockdmn also made /&eo/b& rwﬁ'/gw the importance o/f eafing a well baltanced meal which
includes various /nu;?‘y & ue?emé/%/ that give & tot af nutrition. Pegple have rz@W that instead o% éeén?/ just @ side
dish, vegetarian /ao/ also provides wholesome nutrition ég/ a‘w%

Suby ki Tokri' iy a collective effort of the faculty of the Food production department of the Institute of Hotel
MMW Catering Tecé/w&% & Applied Nutrition, Mambai who have MMM/?/ researched W@m/
traditional recipes but have also taken the Maﬁ‘?/ 0/5 M//M?/ their very own signature twist to it & are now Wm?/

> = N - g & these recipes with yow. Hape: that thiy book nat only iy ofp help to the: upcoming generations of food enthusiasts but also
| : Ny iy : ‘. PR m _ e ~Y to z‘/m/oa/ lovers & a%éalom/oy who a/&rea/gx to Wr& more.
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Baadal Jaam

BY CHEF SATYA SHANKAR

. Ingredienty Qty [ Unity
: Brinjal (bharta variety) 700 grams
Red Chillle Powder 15 grams
" Tarmeric Paider 5 gramsy

L Bice Plowr 40 grama

. Ol or Frying) 40 mt

L Ot (Yo Graug) 50 mt

v Onion 200 grams
Tomats 20 gramy
L Ginger Garlic Puste 15 grams

'\ Lime Juice 20 mb

. Coriandor Pouder 15 gramy

L Sl ts taste

: Curd 500 grams
Mint few sprigh
' Green Coriander few sprigs

Subz ki Tokri | October 2020

Portions : 4

Fre— Prelpemﬁom

) _Seawmn’o&%w with little salt

2) Wash and cut brinjal into 1 inch thick roundelsy

3) MWake a marinade with red chille powder, turmeric & salt & éega//ar 15
minutes

4 Chap oniow, tomatoes & extract lime juice.

5) Hang/fﬁe/w/m/wwm&n/o&z%auern%fw fﬁaffﬁe/uo&omafw/m/um
é?/.50%.

Preperation:

1) Coat the marinated brinjal roundely withy rice flowr seasoned with salt

2) Heat some oil ine o nons stick pans and place the raundely o brinjals; cock on
moderate /ﬂww till the base of the roundely 4ot &?Af %Hm brown color. Tarn
the side and repeat the procedure & keep aside.

3) 7o f/wyw?/mfwmo ol in apan & saute the chopped onions.

4 Once the onion turny translucent add in the ginger garbic paste & cook.

5) AL in the powdered spices to this migture & cook.

&) Add in the tomatves & cook till the tomatoes break down and dissolue.

7) Adjust the seasaning & add chapped coriandr.

&) AL in the chopped coriander, mint & salt to MWW&/WM&

9) For plating, place the fried eggplant on & plate put the onion tomato masala on
to

120) Tap it offf with the hung curd mirture like shown in the picture.

12) Serve immediately.




U
BY CHEF ANKIT PILLAI

Mustard Seeds
Bed Chile Whole
Meithi Seeds
Coriander Leaves

Subz ki Tokri | October 2020

Portions : 4

1) Char roast the brinjal, garlic and green chilis and deskin them :
2) Finely chap the vegetables and whisk the curdy
3) Mip the curdy with the brinjal miture and addl salt :
4 Heat ol in & sauce pan and temper with mustard seed, broken red chili, methi

seedy :
5) Powr the tempering over the raitw, mig well and serve Wmahe/ withy coriander. :




Bhata Pie

BY CHEF SATYA SHANKAR
Portions : 4

T/ Qgﬁe/éem‘y Q?‘% [ Units, ' Pre-Freperation: :
: Zor base midwre : : : ) /f/z/zl?z some ol onity the éruy‘a[ & roast it on live fir& Once roasted remove the :
: ErW (Bharta mﬂefyf) 500 gramsy : ' shinm & M W/p WW af the AFW :
' \ " 2) Destern and chop green chillies .
v Onions 150 gramy : ' .
. . ' 3) Chop onions & foﬂmfowM \
: Tomats 75% wnd : v 4 Washand cﬁo/a/ green coriander M :
' Greewchilliey 2 hoy : L3 Peel and cut potatves into big dices. Boil them starting in cold waiter. When
' \QM?” W&O paste 30 gramy ' : well cooked, drain and a/}’?/ z‘/ze/aofafaw When z‘ﬁ&,&or‘@?‘ow ave still warm, '
: o domd : ' mash fé@,&ol’m‘ow well and add salt, white pepper /aow/er and buitter. Wix well :
: Red chille powder 20 gramy . : 2 Ation: )
v Twrmeric powder 5 gramy : ' :
' . o) Inwpan, /wm‘a/zz15m5mﬁ /f//c/wf/ze/aﬁu’awa/w/ymc&% .
: Coriander pouder 10 grams : v 2) Saute till onions are transbucent. AdH ginger ;ar&’o/wyf& Saute well. :
: Green coriander Tew sprigy : : 3) Add red chilly powder, turmeric pownder & coriander powder. Saute well. :
: Salt 7o taste ' : D) A tomaitves & cook till the tomattves éecom&wﬂ !
" Butter (for greasing) 10 gramy ' L 5 Add finely chopped brinjaly, sali and cavk well '
L Do ptaty typping: . ' &) Grease the pie dishs withs butter. Add the brinjal mirture ot the base and spread
. : ' wenl?/ :
: Potetves #oogramy ' 7) Mo cheese with the potatves & Spread the patats migdure on top of the brinjal '
' Buitter 10 grams . ' midure. 1
C Grated cheese 30 grama : ' 8) Bake inapre-heated wen at 200° C till the typ becomes golden brown :
: White pepper /zom/er 2 gramy ' : 9) Serve hat '
L Salt 1o taste :

Subz ki Tokri | October 2020 G




BY CHEF ABHISHEK NANDI

. Ingredienty Oty [ Unity
. Small Brinjaby 500 grams
\ Oniong 250 gramy
: Tomaio 250 grama
e 50 grans
: Parsley 200 grams
Curniny seeds 10 gramy

L Olweoik 50 mh

. Thyme (ptionat) 10 grams

. Sugar 5 grams

v Salt to taste
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Portions : 4

Fre— Prepemﬁom

1) Puree the fresh tomatves coarsley.

2) slice the onions r%u»l?/

3) Stice garbic

4 Sl féeérky@éowaw%&wm/f%m/wa% Ao not cam/zlefleymfwéa%
Keep the stem on.

1) Put some garlic, thyme in the slits in the brinjal, marinate with some ol and
salt.

2) Roast the brinjaly in @ pre heated svew at 180C for 10 mins,

) Tnapan, heat olive oil, add the cumin seeds and garlic

4) Add the sliced onions, and cook till soft.

5) Add the tomaits puree ty the onions, add sugar and cook till the rawness of the
Tomaives evaporates.

&) Add salt and water to make o slightly thick sauce, put some chapped parliey.

7) With a spoons, smash the skit side of the: brinjal ts form a packet, remave the
thyme:

&) Fill the brinjal pockets with the fomats mixdture.

9) Driggle olive ol on the sauce and put back in the e at 200C for 10miny

10) Sprinkle Chopped, ,mmléy on top and serve hat.
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BY CHEF PRAJAY AGAWANE
Portions : 4

R/ Q;ﬁe/éem‘y QZ‘% [ Units . . Pre-Freperation: :
Y o CWM?/ jm/ﬁngy ! v 7)) Blend ll the cém‘ney/ m?re/éem‘y fo make a smooth paste a//éﬂ?/ WM?A/ water. :
' Coconut 7 no. ' 2) WM#@@WMMWW@M ity WMW%W?‘/WMmom !
1 Coriandor 250 grams : v 3 ) Wi the turmeric, red chilli /aow/er and salt and rub thisy masala marinade :
: \ : intty each of the ér/l«?'a«év. .
 int leaues 22 grems : ") Stuff the chummey in cach brinjal. Ensare that the brinjall don’t break :
1 Q’W”M“’ 20 nos. ! ' 5) ,fef&fr%f/waéam‘_?O minutes to W&f/wmw&zwm :
' gal‘ﬁo 5/1006/ ' ' !
v Cumin seedy 2 gramy : v Preperation: :
R 5 nas : | D) Heat alband sear the bringaly Ughtly .
: -SW 3 gramy : : 2) Add the remaining c/mme?/ fo z‘ﬁ&wareo/érw a/bn;/ with 120 mb of waler. :
: Salt 1o taste : : 3) Cover and let the szu?w cook /or about 15-20 min untib the ér/%?'a«é/ become :
' Pavii ! 1 tender. !
. Zor avaiya . ; .
' ' : 4) Z%z‘ﬁ&cﬁafne?/aﬂfwupa//wmwafer v W?‘MMWW 7t should be
: P”W E’W 700 yumy : : thick enou?é/ o coat r%&érw?a,é/' jald. :
v Red Chillli powder 5 gramy : rs) Serve piping hat with rotis or rice. :
' Tarmeric 2 gramy : -------------------------- '
Lot 15 mb

L Salt 0 taste :
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Bell Pepper Bread

BY CHEF ASMITA POWAR
: Ingredienty Oty [ Unity
. Refined Powr 250 grams .
Sugar 10 grams '
v Yeast 120 gramy .
Buiter 10 grams '
: Salt 5 gramy '
L Red Pepper 25 gramy :
L Yellow Pepper 25 gramy :
. Green Capsicum 25 grams
. White Poper to taste '
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Portions : 10

v Bre- Prelpemﬁom-

: 7mly chop the peppersy

. Preperation:
) _Séev&flbur, add sugar, yeast, pepper powder and water and knead to a soft

dugh

7) Bake at 200°C for 15 ming.

2) Knead in salt and butter to get a smooth and sqft dough

3) Round up and alllw ts ferment for 30 mins.

) Lyghtly mip ins the finely chopped peppers.

5) ke a plait using 3 portions of the dough and top- it with the balance peppers.
&) Place each wreath on & lightly greased tragy and prove.




Bell %!”“‘.W %umgjm

BY CHEF AMOL BALKAWADE

7 Q?/_/e/mz‘y Oty [ Unity
. Yl Bell Pepper 200 grams
: Green Bell Pepper 100 gramy
: Processed Cheese 100 gramy
Dried Mied Herbs 5 gramy

: Onion 100 gramy
. Garlic 25 grama

: Tomats 250 grams
: Tomato Puree 100 grams
. OlweOit 25 ml

: Dr?/ Bread Crumbs 50 grams

E ZFrest Bread Crumby 200 grams
. Refined Pour 150 gramy
. Fresh Buil 20 gramy

: Parsley 10 gramy

: Puarmersan Cheese 50 gramy

: Ol 50 mb
White Pepper Pusder 2 gramy

L Salt to taste
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Portions : 4

Fre— Pre’pem/ﬁon/:

) Peda/w/céﬂ/a/ the onion zm/‘?a‘r&oM Cﬁa/z/ the z‘amafawM Stred the

basil mM

2) Grate the cheese. Cut %Wy&m‘o 1/2 inch thick slices and remove the

seedv.

3) C/w,a/ WMJ@M and combine it m’?‘/v/r%/v bread crumbs m/?mfe/

/zarmamc/bm.

4) Wake a thick WryWJOO?/mo%rW%[ZW and 75 mﬂo%wm‘er

along with sl

Pr%aﬁom-

) Heaz‘o&u&oégérvamarw/a//éwfﬁ&gax&bww/an&owm/%&aﬁ%fée

onion turng translucent

2) Add in the tsmatses and tomats puree a/bn?/ with 250 ml water and cook antil
the raw /&wor /mm/ the tomatoes vamishes (10-15 mins).

3) Once the tumatses are cooked and the midure has reduced to a thick saucy
consistency add in the miged herby and basil sals and pepper powder Remaove

/mm f&uw

W) Grind 1/4th of the abwve sauce to a smooth puree and keep aside

5) Cool the tomato migdure down and and add in the cheese and dry bread
crumbs. Stufll this migdture ints the pepper discs.

&) Dry dust the pepper discs in refined flowr. Dip the pepper discs in the refined
%ZZW Jz&d“?/ and coat with the /raﬁx bread crumby.

7) Puns fry the pepper discs in reffined ot wntil they have: formed  golden broun

crust o bothy the sides.

&) Serve hot, with fﬁe//aureeo/ fomaito sauce.




Bhutanese Red Chilh Sray

BY CHEF ANWESHA PATRA
Ingredienty Qty [ Unity
Dry red chilies 5-6 noy.
Tomaio 25 grams
Onionss 25 gramy
Garlic 5-6 cloes
7% 4o mb
Black pepper powder 5 gramy
Salt to taste
Greew chillies 1-2 noy
Coriander leaves w few sprigy
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Portions : 4

Fre— Prgpemﬂom

) Pou?/:/?/ c/m/z/ wpr the tomaives, green chillies onion and W&o
2) Pemaove the stems and deseed the a/ﬁ*gzrw/ch«[&a/
3) Céo,a/ wpr the coriander &M%/M

Preperation:
1) Heat ol in a badhai. AL the W&o and onions. 77/ till z‘ée?/ turn W brown.
2 ) AL the red cﬁx}%ﬁe/y,?reem chillies and the tomatves. 7;”7 till the tomatves are

done.

3) Wmdfer Wl the m?re/éem‘y info @ W/ﬁr,a//i&/{‘,é&iﬁé,&%&a,&om/@r and
?n'm/ coﬁ/w%/.

4) gafmﬁ/ withy c/wM coriander. Serve warm or at room fmﬂw&




¢
™ Founded 1954

Chilly Bomb with Dill Garkic Yoqut 2

BY CHEF AMOL BALKAWADE
Ingredienty Qty [ Unity
L Pawels Chille] Large Chill 200 gramy
: Mtk 200 mb
Processed Cheese 75 grams
" Onion 50 gramy

. Dried Mixed Herby 5 gramy

: Buiter 50 grama

: PW Plour 100 gramy
: Dried Bread crumbsy 150 gramy
Yogurt 100 gramsy
L Gartbic 15 grama
7 20 grams

o Black Pepper Powder 2 gramy

. Refined O For frying
: Salt to taste
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Portions : 4

Fre— Prelpemﬁom

Pre-Freparation:
) Peda/w/c/m/z/ f/wom’oman/gar&oM Cﬁo/a/ the /ﬂM
2) Grate the cheese. SUit the cﬁ([&}/mm/ one side and remove the seeds.

3) Blanch the chillies M/éﬂb&'lly’/ mfer/vr 30 wwna/ﬁxarw/mm/mfe%z/aaf them
in cold watter.

4) Combine the ?ar&o, Al and ?o?an‘ o make the sauce. P%Waf& it
5) PrW& w_t&wr;v using I’W fl&w and water.

Preperation:

J) Welt the butter wapmuw/a//%50;rwa%r%w//&w to it cook until
the migiture begins to froth up.

2) Add in the milk m/a&n?/ with oniond,, mixed herbs, Mﬁ‘m//aga/zer Cook
wntil the migture thickens.

3) Cool the migture down and add in the cheese and r#n‘gemfey /or an hour.

) Stuff the cheese migdure ints the chillies. Coat the chillies in the remaining
/IZW.

5) Dip the chillies in re%me//&ur J,&wry/an/coaf them with bread crumby.
Repeat this /zmce/ur& once more (Double coafmgx)

&) Place the chillies i a freeger for 1-2 hours until they harden up completely.

7) Deep /ry/ the chiilies in rzfme/ ol until go&/m brown in colour.

&) Serve hat, with the dll gartic gogurt dip.




)) ) )
BY CHEF AMOL BALKAWADE
. Tngredients Oty / Units
. Red Bell Pepper 100 gramy
: Yellow Bell Pepper 200 grams
Green Bell Pepper 100 gramy
: Soya Granudey 200 grams
. Riee 100 grams
: Onéion 200 grams
: Gartic 25 grams
: Tomado 200 grama
E Tomaity Puree 100 grams
- Olwe Ot 50 mb
. Puprika 5 grams
L Pne Nty 20 gramy
. Qatear Spice M 5 gramy
L White Pepper Powdor 2 gramy
Salt to taste
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Fre— Prepemﬁom

1) Pre heat the oven ts 180 C.

2) Pecl and chap the anion and garlic finely. Chop the tomatves finely.

3) Par boil the rice. Cook the soya granudey in boiling salted water for 5 miny and
thew draine them thoroughly.

B Cut the typs of the bell peppers and deseed them,retain the typs.

5) Toast the pine nuts.

Preperation:
1) Heat oLﬂM/w/ammw/tw//M/ z%e/?a/&om/am'om@n/im,f&anf% the onion
turnd tarnslucent.

2) Add in the tomatses and tomatts puree ajbn?/ with 250 mk water and cook until
the raw %/&wor /rom/ the tomaitves vanishes (1 0-15 mww)

3) Once the tymatses are cooked and the midure hay reduced to a thick saucy
consistency add in all the remaining m?re/mm/

LS fuf% the tomaty ~rice-soya migture info the deseeded peppers and cover with
the tops of peppers.

5) /f/z/&%/wm oil on the exdterior of the peppersy and bake them in the Wen//ar 10

ming.

6) Serve hat, with some tomats sauce:
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%holp(%m Pooni

BY CHEF MAITREYEE LOVALEKAR

Pure ghee

Red chilly powder
Turmeric powder
Coriander powder
Salt

Greew coriander
Garam masala powder (Optionat)
Apwains

Whole wheat flowr
07

White butter (Loni)
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o, o

™ Founded 1954

Pieces: 10

Fre— Prelpemﬁom

) Separate r%@ﬂ’%ﬁ//mm/ the skin r%/aam?aém
2) Grate the W
3) XM roast and crushy jwairy with a rolllnyo pin.

Pr;,%aﬁom

z ) Heat pure W e w pan.
2) Add MAZ!?/ ,aowa/er, turmeric /aow/er and coriander /aow/er. Add /aa/nfuéwu
without &,#m?/ the /aow/ere/ masalas burn.

3) Sauts over wélg/v%&wm Add salt
4 Add ajuair, garam masalas /ww/er and twrn o/% the f&ww
S ) Let this mipdure cool down to room fmdwa AdA wheat ”Z[bur Wiz well.

&) Add little water at a time to make stifff dough: Rest it wnder & dump: duster for
10-15 miny.

7) Dividde the dough into 10 equal portions. Roll each one ints a flat roundel. Use
vib if requived for rolling.

&) Deep fry in hat ol tll brownish on buth sides.

9) Remove them on absorbent paper.

10) Serve with white butter.
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BY CHEF MUGDHA KHARE

Bhopla (Red Pumbin)
Green Chillies paste
Ryl

Sago Plowr

Peanut crushed powder
Salt

Suger

Coconut Grated
Coriander Zeaves
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Portions : 4

Fre— Prelpemﬁom

) PMWMWW&MI‘&
2) Clean Coriander &w&txzm/Mcﬁap

Preperation:

1) Add Peanat crush,Chillies paste, Grated Coconut,Coriander Leaves, Salt, Sugar
into the grated pumbkin.

2) Wi the sago flowr and rejgira flowr and bind ints & sems saft doughs with little
water at @ fime.

3) Divide ints four portions,

P Take & non-stick pan and apply ghee. Take one portion and press it on the pan
with your pakmy.

5) Cook it on slow flame till it becomes golden brown on both sides and gets, coked.

&) Serve hat with card.




WSMC&W

BY CHEF MAITREYEE LOVALEKAR

Bottle gourd skin

Red pumpkin skin

Ot

Mustard seeds

Cuminy seeds
Asafetide

Aamchar powder (Opt)
Sesame seeds
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Portion : 150 Grams

Fre— Prelpemﬁom

) De/%o/?w‘& fﬁ@W&w and bottle 50«1/ shking in sun. Use them rm/%z when

féeyar&m’ce%//m’e%

2) S&fgreen/c/u/&a/

Preperation:

1) Heat ol in a badui-and add mustard seedy, cumin seedy, greew chillies,
wafetide and sesame seedy.

2) Add in the dvied skin pieces.

3) A salt and aamchar powder. Sasté for & minate,

L) Turn the flame off and let the mixture cool in the same container.

5) Grind to w coarse or fire powder ay per choice.

6) Stwe ina dry airtight container.




Cucumber Cake

then slice and eat-

BY CHEF ARMIN WADIA
Portions : 4

N/ Qgﬁe/éem‘y Q?‘gg / Unity . : Fre- Pre,ﬂemﬁ(m/ :
: QMM ' : 1) Cﬁopfée/a%er?/mfa ueryzmm%/mm mw#wéféxlﬂw&%wﬂw and heat it :
. Wﬁohwﬁeﬁ%&w 250%% : , wfﬁaf#/m@wan/mmwa@mf/wémﬁn :
' . o2 WWWW der with 135mb of) water. .
' PM/&W 125 grams . ' ) pomer e O%W v '
' . v 3) Pecband grate the cucumbers. [W cucumbers with very ﬁnym/ﬁx arethe
: Bﬁ'ém?’pam/” 2.5 gramy ' , easiest 1o use here, but z%zm?/af/wr bind with &zr?&weaéxar&uw/é@mrofa !
: Baém?/w/w 2.5 gramy ' : /&'m/#%//y‘. '
: Sulr 2.25 grams \ : 4 XM toast the cashenwnuty ,
. ' v 5) Pre —heat the oven ts ,Zéo/egrwwéziadx. '
. Cardammom Powder S gramy ! . !
. ' 3] grmwm/&n&fﬁe/wé&fMW#ézéaém?/M !
' Cashewnatsy 125?mnw : ' :
| WelDngredients : \ Preperation: :
Y Ta 25 : ' :
St 0grems , '\ 1) Whish all the dry ingredients tagether invas bout ,
' ?W/M wder 45?’ wmd : 2 ) Ina /b/gzy bowl mixall the wet m?re/éem‘y ?‘OWM, :
: AW Sauce &5 gramy ! v 3) Al ll the /rgx m?re/ienfy 1o the wet and mip unitil ef/erf%w?x comes foWﬁzr. :
: Coconut MMilh 125 grams . : Powr the batter into the lined cake tin and smadthen the top .
: Coconaat Ot Coml \ : 4) Bake it in apre—heated oven at 160 /e?rw w&m/ar 30ty 45mins or wnitiba
. ' . toothpick inserted in the center comes out clean. :
: G “ 500 grams ' : 5) Demoidd 10 minutes aﬁer remoum?//m/w the oven. Cool f/wroa?/pf?/ omwawrack, '
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Goar Bhopl

BY CHEF ANKIT PILLAI
Portions : 4

: Zggﬁe/wm‘y Q?‘% [ Units, v Preperation:
: Cluster beans 250 grams : ) Peel the pumphin and cut in neatt dices. :
' Pumphin 75 grams ' : 2) Trim z‘/wem/&/of the cluster beans and cut them inty mc/u(bn?//zwm :
Y 10 ml ' : 3) Heafo&ﬂduwmgxéo#om/amm/z‘mw f/wo&ﬂwa%?wamx, turmeric, ﬁm?/ '
: ) : \ red chili powder and adi the beans, :

1/2 : ,
| Ajwain grams : ) Sprinkle some salt and water and cover and cook for 34 min. \
L Tumeric L grams : L 5) Add the pumphin in sidde and cack for #-5 miny. and add grated coconat and
' /7’&#7 1 gramy ' ! coriander. '
: EM/M/MW/” 2 grams : 6) A//%&m&%,/a%ergza/w/go/wmma/w/waéﬂr @ minute. Check the :
' ' : WMW '
1 z 2 1 1
! Gudls e ! : 7) Serve hot Wmﬁe/ with coconud and coriander. !
L Salt - to tuste to taste e e e e e e e e e
: Coconwf/ra/u 100 gramy :
: j%”?’ 25?mm/y :
: mlh 50 mb :
" Coriander leaves 20 grams '
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Cucamber (Kakdy)
Tampind pudpy
Crushed peanuity
Roasted Til Seedy
Grated Coconut
Coriandor leaves chapped
Red chilly powder
Salt

Jggrey
lempering

Ol

Mustard Seedsy

Twrmeric
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BY CHEF MUGDHA KHARE

1) Peel the cucwmber arw/cﬁo/zxmfo ver?//me/zwca/
2) CM,&//W?/MWW&%?‘WMW
3) MWMZW@/MJ/ faW except coriander leaves.

4) Make a tempering withy mustard seed, Turmeric, /%‘n?/, curry leaves and pour
it over the cucumber migture.

5) Serve Kakady Cha K?/W at the: room temperature as an accompaniment
WW withs coriander leaves.




BY CHEF AMOL BALKAWADE

: Ingredientsy Oty [ Unity
: Laiki 500 gramy
: Zor gravy:

! Onéon 250 grams
: QW, W&o W& 70 ?m/m/

: Red W/ﬂow/w S gramsy

! Coriander powder S gramsy

1 TWWL{‘/ 2?/‘@#’1/_1/

' PW seedy W& 70 ?rmw

: Curd 50 gramy

: Ol 30ml

: Salt 7o faste

: Greew coriander 20 grams

: Cashew naty paste 25 gramy

: Freshy cream 30 mb

: Garam masala powder 2 grams

: Zor -SfEM'

' Wava 700 ymw
! Paneer 200 Jroms
' Swltanas 15 grams

' Cashew nuty 20 grams
" Greenchilly 5 gramy

' Green coriander 20 gramsy

: Garam Masala Powder 2 grams

: Salt o tasite

: _Sa?ar S gramy
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Lauki Nayakat

Portions : 4

Fre— Prepemﬁom

1) Wash the lauki and peel the outer skin. Cut the laukis ints 3 inch roundely.

2) Remave the seed and inner flesh of the luuki wsing o knifle, leaving 1 cm
fleste on the edges .

3) Heat water in a bigs pot and boil the lauki for 5-& minutes. Drain and let it
o/}?//or w/ew minufes.

Preperation:

Zor Lawki:

1) Chap the chilies, sultanas, cashews and coriander for the stufffing, grate the
mana and paneer.

2) Combine all the remaining ingredients in & bowl for the stuflfing. Stufl this
misdure inside the boiled lauki. Allow to set in refrigerator for 1-2 hours.

3) Cut the stufffed laukiints 1 cm thick roundely. Coat the lauki discs with
rW /&M

D) Heat ghee in & pan and shallow fry the laskison low heat from ol the sides till
it i slightly browned. Keep asicde

ZFor carry:

2) Chap onions,and green coriander. Whisk curd,

2) Heat oib. Fry onions to o light brown colour. Add ginger-gartic paste and pappy
seedy paste. Fry well till ol separates — add little water if reguired.

3) Add chilly pouder, coriander pouder and turmeric. Fry well and add curd in
2-3 batches. Cook over a mediwm /la/w Sprinkle garam masala powder.

1) Add cashew nuts paste, fresh cream and mi well, Keep some freshs creams
aside for garnish.

70 assemble:

In w serving dish, arrange laski and ladle the gravy over. Garnish with green

coriander and remaining cream:. Serve hat.




Olan

BY CHEF SATYA SHANKAR
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fo taste

200 mlb

1 sprig
15 mh

o
unded 1954

o
P o

Portions : 4

Fre - P/fe’/}emﬁom

1) Wash & s0ak the coupes (/U@i’%f%f. Cook the cowpeass in salted water tll ity

done.
2) Peel & c«f?‘/z@M;ﬂw/Wo cubes.
3) _SMgrwucMw

Preperation:
7) Taé&é@%fé&mwgfwww mill & miz water to it. Cook f/L&ﬂAA/WW/W
this migduwre on a bow /&m&

2) Once the ash ?ow/ & cooked add in the cooked cowpeas. Add in the remaining
coconauit milk.

/f@ﬁ«df %&Jeawm‘n?/ & simmer thiy WM&/OF 4-5 minaites. Do not boik thiy
midure.

3) For the tempering heat coconut ol in another vessel, add mustard seeds, till it
crackles.

Add in f/mdﬁfﬁrm chillies & the curry leaves.
&) Pour the tempering on top a% the olan.
5) Serve hot




Panchphoran Pumpkin Shotba

BY CHEF ANWESHA PATRA
: Z@g[e/éem‘y 4% [ Unity
" Pumphin 200 grams
. Onion 25 gramy :
. Gartio 25 grams :
. o4 20 mk :
C Cumin Seeds 2 gramy :
E Mustard Seedy L gram :
" Nigella Seeds 2 gram
\ Fenugreck Seeds 1 gram :
L Fennel Seeds 2 grams :
\ Red Chills Pouder 5 gramy :
C Tresh Cream 10 mb :
Salt o taste '
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Portions : 4

Fre— Prelpemﬂom

" 1) Chop up the onion roughly.

2) Chop up the garlic roughly.

\ 3) Pecland cut the pumphin into chunks.(1/2 inch in sige approgimately)
1) Mo ap the mustard,cumin,nigella,fenugreck and fennel seed ts make
: Panchphoran.

Preperation:

2) Heat ol in apan and addl the panchphoran miy.

2) Add the gartic- and onions. Saute tll the onions become translucent

3) Add the pumphin and saute for 23 minutes Add the red chills pouder.

' ) A about 500mL of water and cook tll the pumphins becomes sofft and mushy.
' 5) Puree the migdture,add salt and adfust the consistency with water.

&) Serve hot garnished with a swirl of cream.




Petha

BY CHEF SATYA SHANKAR

Ash gourd

Edible Lime (Chuna)
Sugar

Lime

Cardumom powder

Rose water
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) &
" o"“
> Founded 1954 |8

Portions : 8

1) Peek & M?‘@M%W/WO cubes. Mwoﬁ@%ofe/cé&&me/(m) lime
with w bit o% water & coat the Mﬁow//&w&w with this migdure & wash the
M;ﬂw%

2) mwormmw edible bime (chuna) ww%/ja/%ﬂm water. Prick the Mﬁaw/
with the ”Zaré & soak it in the lime mipture m/erm’?hf.

3) MWW with WWW 0”4 water & boil ty make @ sugar syprup withy 'One
sring’ consistency. AdA lime juice T remove any mewa‘m//mm/ ?‘/ww?ar
wyrup

1) Drain the ashs gourd & wash i thoroughly. Boil it in water tll it is covked &
turng traniperant.

2) Once coked adid the ash gourd to the sugar syrup & simmer on the flame for
5-10 minutes. AdA rose water.

3) /F/z‘er 10 minutes remove f/w//af;ecw/mm f/wW syrup, drain ericess sugar
syrap out & spread it out onto wplate & let it dry.

) Serve once dvied & store it i w air tight container in w cool dry place.

’




Pumphin B

BY CHEF AMOL BALKAWADE

. Ingredients Oty / Unity
L Red Pumphin 250 gramy

L Gheo 25 grams

: Dessicated Coconut S0 grams

' Wavar 50 grms

E Sugar 100 gramy

" Cardamom powder 2 grams

. Pumphin Seedy 20 grams

: Salt 1 grams
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Portions : 10

Fre— Prelpemﬁom

) Peeﬂa/w/c/m/z/ fMWm rauM
2 ) gmfa the Mava. Dry/ roast the coconait o a bow f&m& wndil it turng ?o&/m

brown in colour.
3) Roast the pumpkin seed in an oven at 100 C/or 2 hour untib 7%@?/ become

W%/ brown and cmnaéy.

Preperation:

1) Heat ghee in apan and add in the pampkin: to it along with 100 ml waer.

2) Cook the pumpkin wntil mashes up co»%fa‘d?zm/f/m migture dries wp.

3) Add i the sugar — salt to the pumphin and cook while continously stirring
wntil the migture leaves the sides of the vessel (1015 mins).

&) Now add in the mava, coconut and cardumom powder and combine well.

4) Cook /ar ﬁm%er 5 ming. 77m4%er the mipdure onifo a yeaw/ tray, and
sprinkle the pumphin seeds over .

5) Allow the misdure to set and cuit them ints diamonds or me/mm




Pumphin Bread

BY CHEF ARMIN WADIA

. Ingredienty Oty / Units
| Refined Four 250 grams

L Fresh geast 20 grams

: Sugar 15 gramy
. 10 grums
Salt 2 greme

" Red Pumpkine 150 gramy

' Buisins 20 gramy

. Pumphin Seedy 15 grama

. Water 1200 mk (apr)
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Portions : 5

Fre - Pre,ﬁemﬂom

) Pecland grate the red pumphin

2) Seive the Howr

3) Clean and wash the raising

4) Accurately weigh the ingredients.

5) Prepare the bread tin by greasing it with melted fat or oit

Preperation:

_Z) Mir ?‘/L&?FMZ/WW m/?‘/z&f(bw foWéer.

2 ) Remove the above m;re/éem‘y o a work table, make a well in the center and
a///raﬁ?eadf af&ngx W#A/W fo it

3) Add little water to the well, mix it. Gradually start pouring the water with one
hand and binding the dough with the other hand.

4) Once wwﬁ doughs w/mw,/ym kneading the dough with bath handl so that it
becomes simooth and &m/»//w

5) After the dough has been bneaded well, cream the fat and the sugar on the
table and incopporate it ints the dough

&) Round the /ou?/v Mw/éee?a/ it covered under a moist o&z%/or 30ming or till it
dourles in sige

7) Kinackback the. doughs by picking it up and placings it upsidedowns ons the work
bench whilst lightly pressing it to expel the air.

&) Moukd the bread. _S/zrmé&/ some water on top o% the bread, cover it with
pusplein seedy and place it in the prepared bread tin.

9) Place the bread tin in the prover and allow it to prove for 30 mins or till it
doubley in sige.

10) Bake the bread in  pre heated oven at 210 degree celeius for 15 to 20 mins,

12) Ay soon as the bread s baked remove it from the tin and apply melted fat ver it.

12) Abllow the bread to cool over a wire rack.




Punphin Seed Grancla Bo

BY CHEF ARMIN WADIA

HO#L@?/
Brown _Sa?ar

Dr;y 7 ngre/éem‘y :

Apricot
Oaty
Sesame seeds

Cinnamon Powder

Almonds,
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Portions : 8 Nos.

Fre— Prqpemﬂom

1) Clean bl the dry Ingredients

2) Cut apricaty and dutes inty dices.

3) Stice the alimond thinly. Wash and clean the raising
4 Grease and line a tray with baking sheet.

5) Pre-heat the oven ts 150 degree celsiuss

Pr%aﬁon/:
_Z) iy all the 05'7 W@/MJ/ i a bowl.

2) Caramalise the émwn/.w?ar i a thick bottom vessel. Add honey and buitter ty
it. Let it come to & vigorouds boil.

3) Wi the dry ingredients ints the: cosked miture with a wosden spaon

P Tip the migdure ints the lined baking tray while hot.

5) Press the mixture to spread it out evenly.

6) Smaothen it by using a rolling pin over i

7) Bake in a pre-heated oven for 15 miny at 150 degree coleiuss

&) After it i caoled down completely demonld it onto & choppng board and cut it
into the required shape and sige.
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BY CHEF SANTOSH KUMAR DAS

Portions : 4

f = = = = = = = = = = = = = = = @ =@ = = = = = = = = = = 10 2Zm m = = = = = == ==& === =& &&= ==& &2 2 = = @ = == = = === '
N/ Qgﬁe/b’em‘y Q?‘gg / Unity . v Pre- Pre,ﬂemﬂom :
' Hung Crd 150 grams : \ D Peeland deseed cucumber, chop finely, :
' Cucumber 50?*”&47%/ ' : 2) Cﬁopmﬁu‘ leaves &W&OM '
' Dresh Breadsrumbs 30 grams : : . :
1 1 ' (4 % af wn/ 1
v Mint Leaves 10 gramsy : ' -
' Olvesil 10 ml . 2) Combine bl the ingredients tagether except the ofive oit
: Gurtic 10 grams : " 2) Adi salt & keep it in the refrigerator. :
: o — : : 3) Serve cold W/mﬁe/ with red W /aom/er. :
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Bhawan Bhindi

BY CHEF MAITREYEE LOVALEKAR

Portions : 4

: Zr Qg[e/oem‘y Q?‘% / Unity : : Pre-Freperation: :
: MMWJ/ 200 grams : : ) WW#A@M?/W&«WW/W/WW. Cufo/%?%&ﬁ}azuw/maéawi&f. :
: 0‘[ 20 M 1 : Ke%&/ M&. 1
: Comin soeds 1/#1p. : : 2) CﬁopoMmWr,W&a;rmWMymwrm/wM :
. . v 3) Sieve the besan. .
' Onion 100 groamy , ' .
[] X 5 1 , :
. Ginger Viduiid . Preperation: .
' g”&o 5?’%””/ : : 1) Heat ok, add camin seedy and onions. :
: Green cédly 2 no ' : 2) 7/’?/ onion till Z??/zf brown and add ginger, ?ar&o and green chillies. !
. 2t chilly pouder 1/4tp. - " 3) Fry well and adid chilly pouder, coriander powder and turmeric: -
: Coriander pouder 1/41p. : : &) AdL besan, salt and garam masala powder. Sprinkle water and cover the pan to :
' , ' allow the besan tv cook. ,
. Turmeric powder “ : : 5) _Sz‘uf% this misdure in the bhindi and place in & ?reaw/ pan. Cover and cook :
: Salt To taste ' : over a sHow /&mpo till bhinds iy done. '
: Gram /&” (Besan) 75 gramy : ' 8) Serve hot with indian bread. :
: Garam masala /ww/er ( O/M‘) to taste ! Pttt Tttt m T m T m s s
v Greew coriander leaves 75 sprigy :
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Bhindi Pachadi

BY CHEF SATYA SHANKAR

. Ingredienty Qty [ Unity
: Ladyfingers 250 grams
: Ol (For frging) 150 mk
St 5 grams

L Greew chilliey 2 na:

. Ginger 5 grams

C Cud 200 gramy
e tempering) 20 mt

: Mustard seed z gram
Red chillies Z no.

" Curry leaves Zsprig
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Portions : 4

)
Y

o)
¢
™ Founded 1954

Fre— Prelpemﬁom

) WMWW/WW?‘/L@ MWJ/. Slice it Wafmm?l@ Deqw%r?/f/w
MWJ/ till 2%47 turn ;ﬂ&/m brown. Remove & éeef/ it on absorbent paper.

2) 7&&»@[310%/0/54'44?” &ymucﬁ«l&a/

?r%aﬁom

it inthe r%é;emfar.

2) Zor %@fmp@r@&dwmow i apan crackle mustard seedy, add red

chillies & curry leaves.

3) At the fmafwuwmz%e/ M?/Wy with the card migture & keep it

wide.

&) Pour the tempering on this migtuwre & serve mmw/mfdy

2) Whisk the curd & add in the chapped ginger & green chillies A salé & keep '




Chinese Styfed Fiied Ok

BY CHEF SNEHA MAHAJAN
Portions : 4

'/ @gﬁ@/émfy Q?‘gg [ YUnity . . Pre- Preperation: :
v Bhindi (Okra) 700 grams : : 1) Wash the okra and wipe aﬂ’y/. Wﬁ/«a/ the okras W/u wise. :
: gmge, S50 gromy ! : 2 ) Heat oil /w /@’/’W i w badhai. Coat the ofra we&v%/ withy com%l%/ar and !
: Gurtic 50 grams : : /ega/—/ryx the obra until ?o(/w brown and crispy. :
" Tomats ketchup 200 mb . ' S ' , . '
! . , 4) For the /u/& spice /Mm/er, a/}’y/ roast all the m;/e/bem‘y and ?rz/w/ info & /aom/er. )
. Tamarind pulp 30 mé . - -
L Hiney 30ml | | Dreperation: :
v Pwe spice powder S gramsy ' : ) Take wpan, Wo%MW&fMWMW m/}ar&‘ouﬁ&ﬁ;o&/mémwm :
: Salt to taste ' Y 2) AdA tomats éefc/m)ax, tamarind /Mézx /wneyx Yoy sauce, /«;1/& spice /zow/er and '
' : ' salt and simmer /w one minute :
! 503&/ Jauwce 3 M . 1 1
! \ . 3) Add the /ne/ obra and tosy W%/ wnitil the sauce coaty all over the okra. \
' Refined ot to dep~fry . : :
' . , 4) Serve hot o a//bléu‘o ay a tarter. .
. Refined it 30 mb : e ;
: C’am/&ur 30 grmy 1

: Zor Five spice powder: '

v Sichun pepper corns 1 gram :

! Cinnamon 1 gram :

L Clwes 2 grame :

L Fennelseeds 1 gram :

: Star anise 1 gpram '
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o
unded 1954

BY CHEF AMOL BALKAWADE

N/ Q?/_/e/mz‘y Oty [ Unity
1 BWU 600 ?I‘MA/
: Onion 100 gramy
: Tomatoes 100 gramy
: 9”7” ~Garlic Puste 10 gramy

: Yogurt 200 gramy
: Grated Fresh Coconat 30 grams
L Cashen Nt 15 grams

: Wbk 30 ml

. Kasoors Methi 2 gramy

: Garame Masala powder 2 grams

" Ped Chill Podor 5 gramy
" Tarmeric Pouwder 2 gramy
" Amchur Pouder 5 grams

" Coriander Powder S gramy

: Ol 150 mb

: S W S ?/’MA/

' Salt o faste

' o Tempering:

: Mustard Seeds S gramsy

Y Cumin Seedy S gramsy

: Urad Dal 10 grams

: Dry Red Chillies 2 gromsy

: Asafoeticle A pinch

: Curry Leaves One sprig
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Portions : 4

Fre— Pre’pem/ﬁon/:

1) Wash and wipe the bhindl, dvy and cat it ints 1" pieces. Soak the cashew nuty
i warme milk.

2) Chap the onion and tomatses finely. Whisk the yogurt.

3) Heat 100 mb oil in & pan and stir fry the bhindy wnitil they are cooked, keep
them aside.

4 Grind the cashew nuty and coconudt o a smooth paste wsings milk.

Pr;,%wﬁom
) Zn/a//aawa//wf/wrmmm;/aéﬂww/cmcék mustard seeds, cumin seedy,
wrad dal, Ma/oeﬂ/a/ chillies and curry leaves.

2) AdL onions and brown them, now add in f/wW;ar&o/zadf@ and cook it
3) Add the W coriander and turmeric powder and cook them.

&) A in the tomatses and cook them wntil the raw Wﬂr af tomatves vanishes.
Add in the cocowf/zau‘&m/coaé a‘/or 2 ming.

) A in the yogurt and garam masala powder, amchur powder, kasoori methi,
sugar and salt a&ngz with 50 mb o% water.

5) Bm’n;/ ?‘/mﬁrm/y to w simmer and add in f/w/r&e/é/bm/‘u
6) Serve hot with chapaiti.







Mint leaves
Coconuit milke powder
Wbk

Freshy cream

Salt

White pepper poruder
Buitter

Olive oil

Boiled spinach
Vegetuble stock

For vegetuble stock:
onion

carvot
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50yrm/y
50?rm
30?mnw
10 noy.

2 nos.

~ )

BY CHEF SNEHA MAHAJAN

Portions : 4

Fre P/fe,ﬂemﬁom

) C/w/z/ amomalw/?ar&o/aw%/

2) Cut bl the vegetables for the stock roughly and boil it in 500 mb water for 15
minuites along with the bayleaf) and peppercorns. Strain and keep aside the
stock.

3) Clean and wash the mint leaves. Kee/zzad»’/&2—3 mint fe@u@/&r?armzﬁ/.

) Chap the boiled spincah.

5) Dissolve the coconut rm}(%/aom/er in milk M,/éee/v aide.

Preperation:

1) Inapan, heat the butter and olive ol tugether. Saute the chopped onion and
gartic together wnitil tranlucent.

2) Ad the. frogen green peas, and mine well

3) Add the flour and mix wntil the flour starts sticking to the base of the pan.

4) AdA the coconut milk powder and mille migture a/bng/ with the ue;d@éf@u‘océ
and mint leaves to the soup.

5) Simmer on a &w%fkm&/&r 15 Wwan/w#cﬁo%fﬁ&%&

&) Cool down the mixture and paree in & blender along with the boled chapped
spinach wnitil smooth.

7) Strain the soup: %reﬁwﬁre/m/a//m f/w/r&tﬁ/ cream and mip well.

8) Peheat z‘/wxwa/z/Maww &w%(&*wm/mu&éﬂfwmz/w/w#/uwwérﬂof
cream and mint leaves on z‘o/ax.




Meteuhutin Kechuni

4) Roll the bally in a small disc and then pinch the edyes thin all around.

5) Taéafé&pewﬁuf%hywé%wf/w/ou%éaﬂwimf%m o(bwz‘ﬁeye/}wan/
pinch off the extra dough to seal it.

&) Roll out the stufffed bally ints puris, ahout 0.5cm thick.

7) Tnakadhai, heat oil for deep frying, keep the oiltemperature mediums to low.

&) Deep fry the kachori starting at low temperature, tll it becomes light golden

émwn/.

9) Tncrease the oil temperature and, /m«lﬁz /’W tll ;0&/% brown.

BY CHEF ABHISHEK NANDI
Portions : 4

Y/ @%e/éem‘y Qr‘gg [ Unity | . Do~ Preperation:
Green peas 500 grama L D Grind tagether the fresh green peas, ginger and chilly, with very litle water to !
' Ginger sogums L gty corsepaste ;
e chills 50 grams . : 2) Ina badhai, heat 30mb oil, put hing: :
: o 3) Put the peapaste in the kadhas, add sagar. :
: s 2 grems L D) Cook the paste till it starty beaving the sides of the kadhais add sabt and garam |
. Garam masala powder 20 gramy : C masalapouder, bot it coo. :
: QW /lbur 500 gramy : : '
L Ghes 10 grams : . Breperation: :
: P : L 1) Take maidu in a bowl, add the ghee, and salt and rub tagether (maugan). :
' Sugar 7" ' : 2) Maée/ww/z‘ /au?h/, W%%WWA&MMFMWMWW&W :
L Satt fo taste 3) Purtion out the douughy in 10 bally. '
.o for deep frpng : :
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Matarn Chi Kmanuji,

BY CHEF MUGDHA KHARE
Ingredienty Qty [ Unity
" Matar(Green peas) 250 grams
' Green chillies 10 grams

. Gartic pecled 10 gramy

: Ginger 10 grams

C Salt 10 grams
Sugar 120 grams

: Lime juice 20 mb

" Seunt 10 grams

. Coriandor seedy 10 grams

: Grated fresh coconut S0 grams
: Garam masala powder S gromy

. o forfryng
' Zo The Dough

" Refined flowr 150 grams
. Wheat Ylour 150 gramy
" e ghoe 100 grams
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Portions : 4

Fre— Prepemﬁom

1) Sieve the er[ZM and whole wéeaf%&w.
2) /f//z‘/w;ﬁw to z‘ﬁe//lzur migdture and mip it lewa‘/uﬂfm?er tips.

3) AdR buke warm water as reﬁme/ and make w_u‘# /o% bikee a poori /ougﬁz)

Cover zm/éee?axau/&
4) C(éman/c/w/a/W, ;rmcﬁ«[&wan/;,ar&oﬁne

Zor %ﬁﬁ Ny

2) Grind coarselyy green peas, saunfland coriander seeds i & mixer.
2) fmwéMWM/5OMa%0MMMéWMW Mw/?ar&o.
3) A in the green pea paste and cook tll it becomes dry.

#) Add the garam masala, salt, grated coconut, bime juice; sugar.
5) Miw well,

Assembling:

1) Divide the dough and peas mixture equally ints § portions.

2) Boll out eachs portion and spoon the migture on it.

3) Pold it in a shape ofp & hallf moon and seal the edyes with a fork.

#) Deep fry in hot ol and serve hot as a snack or fried accompaniment.




Tuvaen Alee ki Subyi

BY CHEF AMOL BALKAWADE
Portions : 4

I/ %ﬁe/mfy Qz‘% [ YUnity . . Pre- Preperation: :
: Tuvaer Beans 500 gramsy : : 1) Shell the tuvaer beans. Peel and cut the potatoes info 1 cm dices. :
: Ditatses 150gmnw ! ! 2) Pedm/cﬁapr%&omﬁowuw/w&oM C/w/a/f/wz‘omafoax, cﬁ«ﬂ’ym/ !
: Onion 200 grams : : comm/”f ‘ Ze%' :
C O Garbe 25 gramy : : :
—— 250 grams : + Zor Dilling: :
: . v 2 Heat ol in & pan and adil in the mustard seeds. Onc&féeycmcélbww/mf/m '
' Wastard Seeds, 200 grams : : W&o, o/uj%/, curry leaves, and onion and saute until the onion turns :
: Ol 25 mb ' ' tarnslucent. '
: C /W@’,MW dor 10 gramy : v 2) A in the MJ%/ powder, Ma%oefw/wa/w/ turmeric powder and cook /ar @ '
' ' ' minute without éa/W the masalas. '
\ . 2 grams ' ! '
. Turmerie Puuder 7 ' " 3) A in the tomaitves and cook wnitil f/w,?/ mashy upy cam;léffa‘?/. :
: Greew C/“jl?’ S gramy ' Y YDA i the potatoes @(bnyx with 100 mb water and cook wnitil fée?z are W done,;
" Asafoctids 1 pinch : L now add in the tusaer and cook until both the. vegetables are cooked and the :
: , ' ' ater has evaporated, '
. C’urr?/ Leaves z Spr b 4 ' ! e Bper !
. ' v 5) A salt and coriander t f/wwéj&. !

; 10 grams 1 1 1
: Presh Coriander 7 : v &) Serve hat, with chapats :
\ Salt o faste ! ! !
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Cajun Spiced Baked Petate Wedges

BY CHEF SNEHA MAHAJAN
Portions : 4

N/ Qgﬁa/b’em‘y Q?‘gg / Units v Pre-Freperation: :
: Potatvess 700 grams : : 1) Washs and scrub the potatoes well ty removed WM dirt and wipe ﬂﬁ’?/ the :
: Pamlé?/ S gramy ' : potatoes. .
: Buttor 30 gramy . : 2) Cut f/&&,&or‘m‘ow ndo we/ge/y and boil them in salted éa&ﬂ'ﬁ?o waiter ﬂr 5 minuies :
1 ' . and drain them and ée%a/ aside. .
: CWW/MW/” BO?VW ! : 3) M'Waﬂ?%@m?re/éenﬂ/ﬂr fMWWW@zéﬂW& !
: Zor Ca/«w W,pow/er: ' : ) C/w,a/ the /Mmlé?/ M '
" Oniow powder 5 gramy ' o 5) Melt the butter. :
: Garlic powder S gramy ' : :
L Fennelpouder 3 grams : + Breparation: :
: Pstard pouder 2 grams : : ) Z(;;e/ the potatves in a bowl a/w/ add f/w W spice powder and toss well wntib :
, i the potatves are coated with the cajur spice euwl?/. .
' Ginger powder 2 grems ' ' 2) Twarasting tray, place the potats wedyes withy the shin side ot the base o the:
' Mm/a@//wéy 3 gramy : ' fmym/%m&ﬁ‘w/bdfw wéf/z/f/wéegaxofwérmﬁ/. :
: Powdored 2},””4/ : : 3) Preteat the oven at 180 C and roast z‘/w/&ofafowﬂr 15 minutes or wntil the :
: ' ' potatoes gef @ ?‘/j&/m brown crust on typ '
. Chille powder 2 grams ' : ' ‘ ' '

' 4) For service, /»&zw fﬁ&,&af@fow om a serving fm?/ and J,arméf& c/w/a/dw/ ,&aﬁlé?z 1
. Black pepper /zow/er 2 gramy : . and serve hot @&n?/ with tomats éafcﬁa/zx or mayonnaise. :
: Salt 5 gramy : e e e e e e e e ee e e e s '
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BY CHEF NEELAM NADKAR

O

Sesame Seeds
Broken Cashewnuty
Subtanas

Bed Chille Powder
Chaat Masala
Sugar

Salt

Coriander (5/»»5;4/)
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Qty [ Unity

400 gramy

(Zor ?rW) +25 mb
15 grams

S50 grmy

50 ?m/w

15 grms

15 gramy

25 gromy

7o taste

For Garnish

Portions : 4

Fre— Prelpemﬁom

1) Pecband cut potatty indy Scmpdempdem dimensions.

2) Heat the ol in a bhadhai m/o/ee?a//ryx the potats ﬁ[ﬂgo&/m brown in colour and
r%ey are well cooked

3) Remove /rmu the ol & spread them om absorbent paper to remove the excess oit.
4 Wash and chap coriander.

Preparation:

1) Heat 20 mb ofp oit in a kadhai: and add sesame seeds, allow them to crackle:
2) A cashewnuts saute, add sultanas and saute them tll light golden brown.
3) Add red chilli powder, chaat masala, salt MW/W M/W&/or 30 secondv.
4 Add the potatoes in the ahove tempering and toss wel,

5) Serve hat garnished with chapped green coriander leaves.




BY CHEF AMOL BALKAWADE
Portions : 4

I/ Qgﬁa/b’em‘y Q?‘gg [ Unitsy : ' Bre-Preperation :
. Baby potatoes 500 grams D) Wash potatses and par boil them.. Peel the potatses and prick them with &
: Yogurt 300 grama - tothpick. Deep fry the potatoes. -
: p o red M/wm/” 15 grams : o2 ) MW foWM and bashmirio chile /aow/er and Maﬁeﬁ/az, wsing water tv make a :
. | ' thick /ladf e. \
v Fennel powder 10 gramsy ' : '
e oy C Dsstin .
' Ginger powder S gramy : : 1) Heat ;W L‘nza//zawg/ bottom pan; add cloves, greew cardamom, cinnarmon, éa?/ :
: ' © leaves and the chili paste; sauté for few seconds and then add whisked yogurt '
. Coriander powder 10 gramsy ' ' and sauts ) '

' , saute /W @ minute. '
o Shahijeera 2 grams : " 2) Add 500 mbaf water, fennel powder, ginger pader, cariander powder and salk |
\ Gararms MWMW/W .5;/«2/»1/ : ' and let it boil. :
: Dyeshs Coriandor 20 grama ! v 3) A the water comes ts a boiladd /me/ potatves, ;mfe/ é/wya/ and shahii jeeras !
- : C o and mipwell :
Y Sugar > grams ' g . . . '
' . ') Cover fé&,&m with a MMWW/W approp 20 minutes, éeqzxm,rrm?/ ,
: Cloves L gram ' ' occagionalley. '
' Green cardumom 1 gram ' : L) When the gravy thickens and potatves have absorbed abmost sl the gravy thew
: i . J?mm \ : M//W, goram masala, cﬁo/zpe//r%/u coriander and mix. ,
. : v 5) Serve hot with naaw, /aamfﬁa/ or rice :
1 Ea?fw% z 2’ e ' ! 1
' Pure W S0 gramy :
" Asafoetid A pinch :
o 7o frying :
Y 7o taste '
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Aloe Ka Habwa

BY CHEF SATYA SHANKAR
Portions : 4
N/ Q?[MMJ/ Q?‘;g / Unity . v e~ Prelpemﬂam
' Potatves 500 gramy : : ) Chap cashewnuty, cut almondy & pistachios into sbivers.
' Wbk 250 mb ' : 2) ?r?/a‘m5;rmdxafjﬁwﬁ%#furn/yémww£ éee/ww:/&
. ‘SW 400 gramy
75
PMawe e Preperation:
' Pure Ghee 40 grams '
1) Peel & grate potatses.
Pustachio S gramsy
2) Heat ghee & saute the patatves.
L Almond wogremy 3) Add il & cook tll the patatoes are soft & the milk i absaorbed.
Cashewnuty 10 gramy : : 4) /f//wfar & mava. Cook unitil ?‘A&WM&M/%’?/.

e e e e e e e e e e e e e e e e e e e e e e m e a e - ' . 5) /f//wm&mor&/mr&;ﬁw & saute the halwa.
&) Serve hat garnished with the fried nats
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Sweet Potate Cuumble

BY CHEF SHUBHADA KOTIBHASKAR

Sweet Potatves
Grain Sugar
Vanilla Fisence
Milke

Salt

Pecans,| Walnutsy
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d'
o £
P Founded 1954

Portions : 10

Fre - P/fe/zemﬁon/:

2) Wash r%&mee?‘/aofafowm/éaé& them in the oven @ 180 ”C’/&r 20 minutes .
Bemove the skin, cool and mash them.

2) Grease w émém?/ tray with butter & keep it rea‘/yx.

: Pr;,wﬂaﬁom :
: 1) Heat ;ﬁw iwa A,em/?/ bottom pan; add cloves, greew cardamony, cinnamon, éﬁ?f :
' leaves and the chilis paste, Mm‘é/or /ew secondy and then add whisked gogurt :
: and sauts for o minute. ;
" 2) Add 500 mbaf water, fennel powder, ginger pader, cariander powder and salk |
C and bt it bk :
| 3) Avthe wcter comestv & il add fried patatves, grated bhoge and shahijeerss
C and mipwel, :
: 4) Cover the pan with a lid and simmer for approp 20 minuites, keep stirring :
' omu’owl%«. .
L D) When the gravy thickens and potatves have ahsorbed almast bl the gravy then :
C add sugar, garam masall, chapped freshs coriander and mi. :
I 5) Serve hot with naan, /aamfﬁa/ or rice :







BY CHEF NEELAM NADKAR

____________________________

Greew tomaty
Onions

Mustard seed
07/

Asafoetide
Corry Leavey
Greew chilliey
Red chilli powder
Turmeric powder
Goda masala
Sagar/ Jaggery
Crushed peanatsy
Salt

Green Coriander (garnish)

Grated coconut
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10 ;rzmw
25 yanw

fo taste

Portions : 4

Fre— Prelpemﬂom

1) Wash and cut z‘ﬁey}reen/ tomatoes ints dices
2) Pemaove the stalk uw/cﬁo,b/;rwucﬁd&a/

3) Chop OMMM
&) Washs and chap green coriander M

Preparation:

1) Heat up oil ine a pan] kadui: When hot, add mustard seedy and allow them ts
crackle. Add Ma/aeﬁ/w, curry leaves, chopped green chilles and saute well

2) Add red W,&om/@r, furmeric /ww/er and ?o/w masala. Saute well. Add
dices o% tomatoes and salt

3) Cover r%&/am/ badni with b and allow the tomatves to cook well. Stir
occam’mall?/

4 When tomatoes are coked, add sugar and crushed peanuts. Saute tll sugar
dissolves

5) Serve hot. Garnished with grated coconut and chopped green coriander




BY CHEF MUGDHA KHARE
Portions : 4

' Ingredienty Oty [ Unity : . Preparation: :
: Green Tomatoes 250 grams, . : 1) Wash and cut the green tomatves ints small cubes and green chilies, chopped.
' : . 2) Makea tempering with Eomb oil, mustard seeds, hing, turmeric, curry leaves :
' Mastard Seeds 20gremy . C and add chapped tomatves and chilies. Suits wntil the tomatvew are cavked, add
' Green Chilie 3% noy : : coconut too. :
: Hings 5 gramy : o 3) A till seeds, Mﬁ‘a/w/.w?ar :
: T eorie 5 grams : . 4) Cooland paste .
. ' ' 5) Take 20mb O, a//w/ew mustard seedy, curry leaves, and pour wer the '
o Curry Leavey 2 prigy : : chutney, :
v Tl Seeds 50 grams ' L
v Presh Coconut Grated 100 grams :

Y Sult To faste :

! ‘SW 20?4%44«:4/ :

S0 200 mb
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BY CHEF PRAJAY AGAWANE
Ingredienty Qty [ Unity
C Tomats 400 grama
: Red peppers 40 gramy

E Spring onions S grams

Y Garlio & pody

E Basmati rice 20 grams

" Coriander 300 gramy
L Talapeno chillies 5 grams

L Lime Guice) 2 no

v Salt to taste

: Roasted cumin powder 3 gramy

: Crushed pepper 3 gramy
Olive oil 10 mb
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Portions : 4

Pr&«?r@lwfﬂom
1) Place the pepper /érwf/?/mfa %&?MWMM them char and blister.
When charved, remove them into a bowl and cover with o o&‘/%&‘/n// naphin.

3) Leave the pepper to steam, then remove the o&nfﬂny/ naphin. Allow the
peppery 1o cool down.

4) When féayx are cool Wu?éz 1o handle, rub 0/% the blackened skin and brash
away the seedy /%am/ inside.

5) Washy the tomatses and cut them ints W

6) WMWMWH??/&MM?/‘%M/
7) Destem and chap /l&faw
&) Wash and chop the green coriander stems, retain the leaves /ar szﬁ/.

Preparation:

1) Heat ol in & heavy bottomed container. Add the spring onions, gartic,
coriander stems, charred roasted peppers and We&w

2) Add tomatoes and rice. Saute them for a while.

3) Pour 850 mb of boiling water into the container, add « pinch of salt and thye
roasted cumin powder. Cover with a bd.

4) /f/fer the: tomaitves are cooked, blend the soup wntil a smooth texture s obtained.
5) Add the juice of the lime and add salt to taste.
6) Serve the soup hot i & bowt, Wm/w/ withy M chopped coriander leaves.




BY CHEF ASHISH BHIVASE

1/) /ffz‘er the a@u?h/ becomes double m/_uéw, roll out fé&ﬁrﬂmfe//oa?/v o &
raa‘zw?l@, W %e//zafa all over, add ?reafeo/ nw%ere&vman/ cﬁo/a/ze/
basil and roll bibe a swiss rott.

5) P&w@m&’eo//ou?homwgrmo/éa?ue#&fm?/ & M@M/&ano ﬁ/&ﬂ?/WM
shape:.
&) Allow z%eyérm/z‘o/amva/or 30 ming or till it doubles in sige:

7) Perment and bake @ 210°C FOR 20 mins. Remove L?‘/rorw the oven & M
olive ol all over.

&) Serve hat.

Portions : 4

S/ ng@/é@ﬂfjf Qfgg / Unity : ' Bre-Frepartion: :
: 2 Alor 250%% . : maé&w/aafa éyz WWL@/ tomaits, basil, olive oil, W&oa/w/ ?rm/ wa ,
' 1 ' , miger To make w smooth paste '
' Sugar 10 gramy : ' :
. Yeast 0 gramy - . Preparation: '
: Butter 10 grams ' : 1) Pemaove the aéou&/l%mr o @ work table, make a well in the center and add '
: Sl 5 gramsy : ' /raﬁ/yema&n?/w#ézwﬁar to it ,
 ndiod ot 100 grams . t2 ) Add little water to the well, mix it. Gradually start pouring the water with one:
, ' . Aan/ana/ém/m?f/w/au?/v with the other hand. '
L Obend 0 m : " 3) Oncorarsaft dough i formed start bncading, the duugh with buth hand o that
v Basil Seaves 20 fo 15 noy. : . becomes smaoth and lump /rw :
' m%afe%cﬁm& 200 grams : : 4) /ffz‘er the n&uyﬁﬁa&émérm«/e/ﬂ/ef& cream fé@/wf Mw/f/mi«ﬁar o the :
: ' ! table and incorporate it inty the /au?/u. '
g”&o Sty 7 nos. . ' f

: \ r5) Poww/fée/ou?/uan/é@#wuem/ww/w axn«ww‘dbfﬁ//or 30ming or till it ,
--------------------- : doutoles in sige. .
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