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Basmati Vegetable Pulao
Spinach Basmati Rice - Spanakorizo
Portobello Mushroom Biryani
Lemon Basmati Rice Pilaf
Steamed Basmati Rice
Basmati Rice Pudding with Toasted Coconut
Shrimp And Rice Scampi Soup with Almonds & Raisins
Oven Baked Mexican Paella Portion
Shrimp & Rice Balls in Peanut Sauce
Candied Prunes in Red Wine Stuffed with Vanilla Rice Pudding
Dal Makhani
Large Kidney Beans / Rajma Masala
Millet Ginger Cookies
Moong Daal Sprouts
Mango Pulp Ice Cream
Mango Custard Pudding
Sesame Buns (Burger Buns)



Parmesan onhand.

ield: Serves 4to 6 asamain dish.
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Transfer paella pan to the oven and cook, uncovered, for 10 to
liquidis absorbed.

Remove paellafrom oven, coverloosely, and et sit for 10 minutes b

Yield: 1 1/2 cups generous for 4 to 6 servings.




Fill a thick-bottomed large casserole dish with alternating laye
gamish), and chicken with gravy. Cover casserole tightly anc
remaining mint, coriander, fried cashews, raisins, and eggs.
Serve hot with cucumber raita(a salad of yogurt, finely chop
roasted papads.

Yield:Serves8-10.




at to med
gently, stirring for 2 minutes.

Add the water and bring to the boil. Cover the pan tightly with a
the heat to very low and cook for 25 minutes.

Yield: Serves 4-6.
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overand cook for 2 minutes.

Serve the mushrooms on a bed of rice with Onion Sauce and Ch

Yield: 6 servings.

























DAL MAKHANI

INGREDIENTS:

Masoor Dal (Split black gram whole)
Red kidney beans (soaked overnight)
Water

Spice Hut

Onion (minced)

Gingerroot (minced))

Garlic cloves (minced)

Tomato paste

Tomatoes (chopped)

Turmeric

Heavy whipping cream

Salttotaste

DIRECTIONS:

Y2 cup

Y2 cup
3cups

1 tablespoon
1small

linch

2

150 gms
3

1 teaspoon
2 cup

Boil beans and dal with turmeric in 3 cups of water* until soft. Add salt to taste. Meanwhile, sauté onion, ginger and
garlic in olive oil until golden. Add tomato paste and cook for 3 minutes. Add Spice Hut ® Dal Makhani and cook for
another minute. Add this mix to the boiling dal and beans. Stirin cream and cook for 15 - 20 minutes on medium heat

until cooked. Enjoy!

PreparationTime: 10 minutes

CookingTime: 20 minutes

Yield: 4 servings



mins + overnight soaking

Cooking Time: 35 minutes

Yield: 4 servings




MILLET GINGER COOKIES

INGREDIENTS:
Butter (unsalted) - 75gms
Jaggery/Country sugar/Organic cane sugar - 150 gms
Whole wheat flour - 100 gms
Sanjeevini powder - 100 gms
Chocolate chips - 75gms
Dry ginger powder - 2tablespoons
Baking soda - 2 tablespoons
Vanilla Essence - few drops

- apinch
All-purpose flour - 2tablespoons
Milk - 2tablespoons
Vegetable oil - ' tablespoons
Baking powder - 2 tablespoons
DIRECTIONS:

Grease 2 baking sheets. Cream the butter with sugar, vanilla essence, ginger powder, baking soda. In a separate
bowl, mix all-purpose flour, milk, vegetable oil and baking powder. Make a smooth paste and add to the above
butter and sugar mixture. Sift whole wheat flour, salt into the butter and sugar bowl and fold into the creamed
mixture. Add the chocolate chips. Stir and mix them thoroughly. Take a bit of the cookie dough and make a circle
about 3/4 inch in diameter with the palm of your hand, flatten and place on the baking sheet. Bake at 180 degree
centigrade for 9 minutes. Cool on the baking sheet for 20 minutes, then fransfer to an air-tight cookie jar.

Baking Time: 9 minutes
Cooking Time: 20 minutes

Yield: 20 cookies










MANGO CUSTARD PUDDING

INGREDIENTS:

Bird's Custard Powder - 2tablespoons
Milk (can be whole milk or 2% low-fat, but not skim) - Yacup

Ripe mango, peeled and cutinto chunks (about 1% cups) - 1large

Milk (can be whole milk or 2% low-fat, but not skim) = % cup
Granulated sugar - Yacup
Fresh-squeezed lime juice - 1 teaspoon

Mint Leaves (optional)

DIRECTIONS:

Mix %2 tablespoon vanilla custard powder into half a tea cup of cooled milk. Separate the yolk from the white and
beat the egg yolk and sugar really well. Mix the balance milk with the egg yolk /sugar mixture and cook over a low
fire till well heated. to the above mixture add 02 tablespoons of gelatin dissolved in warm water. Add the previously
prepared milk and custard powder mixture and cook for about 3 minutes. Keep stirring to prevent clotting. remove
the mixture from the fire and add vanilla essence. Then beat the leftover egg whites well and add to the cooled
custard mixture. Add the mango pieces to the final preparation and pourinto bowls to freeze.

PreparationTime: 15minutes

CookingTime: 15minutes

Yield: 4 servings




Total Time: 37 minutes
PreparationTime: 20 minutes
CookingTime: 17 minutes

Rising Time: 105 minutes

Yield: 4 servings
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