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Temperature 180°C  Preheat 15min Cooking Time 20-25 min Prep Time 30 min Rod/Rack: Central Rack Mode:

Marble Biscuits  NGREDIENTS

Ingredients for Cookie

ﬂ o Butter 250 gm
o Flour 325gm

. o Milk powder 25gm

® |cing sugar 125 gm

e Salt apinch

e [ emon juice Half tsp

e Cocoa powder 20gm

e Eggyolk 1 piece

PROCEDURE

METHOD

01) In a separate bowl, whisk (or sift) the flour with the baking powder and salt. In the bowl of your electric stand mixer, fitted with the
paddle attachment (or with a hand mixer), beat the butter until creamy and smooth. Add sugar and vanilla extract and beat until
light and fluffy (about 2 minutes). Add the egg yolk and beat until well blended. Scrape down the sides and bottom of your bowl
as needed. Add the flour mixture and beat just until incorporated.

02) Divide the batter in half (260 grams each) and place one half of the batter back into the bowl of your electric mixer. Add cocoa
powder and beat until incorporated. Place the vanilla batter on a sheet of parchment or wax paper. Shape it into a log that is about
6 x 2 inches (15 x 5 cm). Place the chocolate batter next to the vanilla batter and shape into a 6 x 2 inch (15 x 5 cm) log. Then
marbleize the two batters by gently kneading the two batters together.

03) Finally, shape the batter into an 8 x 2 %2 inch (20 cm) log. Wrap in plastic wrap and refrigerate the log until firm (3 to 4 hours or
overnight). (The log can also be frozen for about two months). When you're ready to bake the cookies, preheat your oven to 180°C.
Line a baking sheet with parchment paper. Remove the log from the refrigerator and place on a cutting board. With a sharp knife
cut the log into % inch (.50 cm) thick slices.

04) Place on your prepared baking sheet, spacing about 2 inches (5 cm) apart. Bake for about 12-15 minutes or until the cookies are
just firm around the edges but still a little soft in the center. Remove from oven and place on wire rack to cool. Baked cookies can
be stored in an airtight container about five days.

D) Dawlance

C k INGREDIENTS
_ava OO IeS Temperature 160°C Preheat 15min Cooking Time 8-12min PrepTime 30min Rod/Rack: Central Rack Mode:
e Ingredients for Cookie
i 2 ® |cing sugar 150 gm
o Butter 250 gm
® Eqg 1 piece
® | emon juice 11sp
® (Cocoa powder 50 gm
® Milk powder 50 gm
o Flour 375gm
® Baking soda 5gm
o Salt 2gm
Ingredients for Center Filling
® Dark chocolate 200 gm
o Liquid glucose 100 gm

PROCEDURE

METHOD

01) Beat butter and icing sugar together until creamy. Add the lemon juice in the batter then add egg and mix completely.

02) Add in sifted dry ingredients and mix well, cookie dough is ready for next process. Place a piece of cookie dough in the palm of
your hand and flatten it out like a thick large disc.

03) Place small disc in the middle of the dough and wrap the dough around it, seal it. Place on parchment lined baking sheet. Repeat
with remaining dough, spacing it out on the cookie sheets. (it is advisable to have 12 cookies on a half sheet pan).

04) Bake for 6-8 minutes or until the cookies are set and start to crack on top. Let it cool on the baking sheet for 1-2 minutes before
transferring to a cooling rack.
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Chicken/

INGREDIENTS
Beef Lasagna

Temperature 200°C  Preheat 15min Cooking Time 10min Prep Time 45min Rod/Rack: Top Rack Mode:

Ingredients Lasagna
- Meat Sauce: e | asagna sheet 30 ounces (900 grams)
® Ground beef 750 gm ® Mozzarellacheese ~ Shredded 300gm
: 83?(')‘[:"9 ol E%':l; chopped 1 piece ® Cheddar cheese  Shredded 300gm
o i
e (arrot Finely diced small 1 piece Fresh parsley Finely chopped 2 tbsp
e Garlic cloves minced 2 thsp
e Tomatoes 500 gm crushed
® Tomato paste 3tbsp
® (Oregano 1 tsp each
® Sugar Y2 tsp
® Salt and pepper Season to your taste
White Sauce (Bechamel):
® Butter 4 thsp
® Flour All purpose or plain 4thsp
® Milk 500 ml
PROCEDURE
METHOD

01) Heat oil in a large pot over medium flame, then add in the onion and carrots and cook for 05 minutes, or until softened. Add in the
garlic and saute for about 1 minute, until fragrant. Add beef, saute for 5 minutes, add crushed tomatoes, tomato paste and dried
herbs. Mix well to combine and bring to a gentle simmer.

02) Season with desired amount of salt and pepper (about % teaspoon each) and sugar. Cover and cook for about 20-30 minutes,
occasionally mixing, until the sauce is thickened slightly and meat is tender. just add salt, pepper and dried herbs to your taste.

03) White Sauce: In a large pot, melt butter over medium heat, add the flour and whisk for about 30 seconds, or until well blended.
Place pot back onto stove, reduce heat and slowly whisk in 1 cup of the milk until well combined.

04) Once well blended, add the remaining milk in 1 cup increments, mixing well after each addition, until all the milk is used and sauce
is free from lumps. If the sauce is too thick, add a little more milk until it turns into a nice and creamy consistency.
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INGREDIENTS

Temperature 180°C  Preheat 15min Cooking Time 15min Prep Time 15min Rod/Rack: Central Rack Mode:

Malai Boti

f ,ﬁ; Ingredients

g e Chickenbreasts 750 gm
e Ginger paste 11sp
® (Cream 5-6 thsp
® | ime, juice 2 tbsp
® (Chilli paste 1 tbsp (Low in green color)
® Yogurt 3thsp
o Garlic paste 21sp

® (ardamom seeds ground 1 pinch
e Cumin powder Vatsp

o Salt V21sp
o Whole spice powder Y tsp
To Plate
o (Chaat masala V2 tsp
® | emon juice 1 thsp
PROCEDURE
METHOD

01) Cut each chicken breast into 2-3 equal sized chunks, trimming off any excess. Wash and leave to drain. Coat the chicken with lime
juice, ginger and garlic paste and salt. Mix well and leave to marinate in the fridge minimum 30 minutes - the longer you leave it
the more intense the flavor will be. Add the yoghurt, cream, green chillies cumin and cardamom powder to a bowl and mix well
until combined.

02) Add the marinated chicken, mix again and leave in the fridge for approximately 1 hour before baking. To cook, thread the chicken
onto skewers and grill in a medium-hot oven, approximately 20-30 minutes until cooked thoroughly. Before serving, sprinkle with
chaat masala and lemon juice.
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Steak with INGREDIENTS
M USh rOO m Sau Ce Temperature 180°C Preheat 15min Cooking Time 15-20min Prep Time 30 min Rod/Rack: Central Rack Mode:

Ingredients

- . o Bongless ribeye steaks 4

=" : - e Saltand pepper to season

. ~ ® Mushroom Sauce
® Qlive oil 2thsp
® (Onion 1 small (yellow, white or brown) chopped
o Garlic 1 tsp chopped
® Mushrooms 1 tin sliced
® Unsalted butter 1 thsp
 Plain flour 1 thsp
® Beef broth or stock  500-600ml
® \Worcestershire sauce 2 tsp
® Salt and pepper to taste

PROCEDURE

METHOD

01) Pat steaks dry with paper towel. Season with salt and pepper to your taste. Preheat oven to 180°C. Cook steaks for 15-20 min
each side or until cooked to your liking. Rest for 5 minutes. Heat oil in the skillet. Add onion and cook for 2-3 minutes until onions
are translucent, then add the garlic and cook for a further 30 seconds, or until fragrant.

02) Add the sliced mushrooms into the skillet and cook for 3 minutes until golden and beginning to soften. Reduce heat to medium
and melt butter in the skillet. Add flour and cook while stirring for 1 minute, allowing the flour to brown slightly. Slowly and gradually
add in the beef broth (or stock), while stirring. Allow to simmer for 4-5 minutes, or until thickened. Stir in the Worcestershire sauce
and season with salt and pepper to taste.

03) Add the steaks into platter along with the juices or sauce on the plate OR serve steaks with mushroom sauce on the side. Garnish with
chopped thyme, parsley or rosemary if desired.

NOTE:
140°F (60°C) internal temperature for RARE
145°F (63°C) internal temperature for MEDIUM RARE
160°F (70°C) internal temperature for MEDIUM
)

F(
170°F (76°C) internal temperature for WELL DONE
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Stuffed Roast
Potato

INGREDIENTS

Temperature 200°C Preheat 15 min Cooking Time 12-15min Prep Time 30-45min Rod/Rack: Top Rack Mode:

Ingredients
® Potatoes 5 large
o Butter 4 thsp
® (Onion 1 chopped
® Frozen vegetable 1 cup (peas,carrot,corn)
® \/egetable oil 1 thsp
® Dried parsley 11sp

o (Cheddar cheese 1cup
® (Cream cheese 6 thsp (Mix with %2 tsp crush chilli+1 tsp lemon juice)
o Salt and pepper to taste

PROCEDURE

METHOD

01) Preheat oven to 425°F (200°C). Pierce the skin of the potatoes with a fork. Microwave pierced potatoes on HIGH for 12-15 minutes.
Place partially baked potatoes in the preheated oven and bake for 15 minutes. Slice off potato tops, scoop out the bulk of the interior of
the potato being careful to leave the potato skins intact. In a medium bowl, mash the removed potato interior. Heat a small skillet over
medium heat, stir in butter. Saute onions in the skillet until tender, For about 5 minutes, add mix vegetables and cook for 3 minutes.

02) Combine vegetable & dressing with the mashed potato. Brush the outside of potato skins with oil. Spoon cheddar cheese potato
mixture into the skins. Arrange stuffed potatoes on a cookie sheet. Bake potatoes for 15 minutes in the preheated 425°F (220°C)
oven, or until heated thoroughly. Season with salt, pepper, and parsley.
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Temperature 200°C  Preheat 15min Cooking Time 30 min Prep Time 30 min Rod/Rack: Central Rack Mode:
Ingredients

Chicken Donut  INGREDIENTS

= e,
T T
. ¥

-, e Chicken mince 750 gm fine
e (Onion 2 large fine chopped
o Garlic paste 21tsp

e Green chilli paste 21sp
e (Garam masala powder 1tsp
e Fresh coriander Ya cup (cilantro) leaves
o Black peper powder 1 tsp

o \White pepper Yatsp

® Red crush chilli 21sp

o Salt to taste

® Bread crumbs 1cup

e (il for dish spry

PROCEDURE

METHOD

01) Place chicken mince in a bowl, add all ingridients and mix well. To make the donuts, make small balls out of the mixture and flatten
them slightly. Using an icing tip, make a hole in the middle of each donut.

02) Meanwhile, preheat the oven to 200°C, Place donuts in greased tray. Make sure not to overcrowd. Bake donuts for 30 minutes or till
golden. Serve with your favorite dip.
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Creamy Spinach  \yrepients
Pasta

Temperature 200°C  Preheat 15min Cooking Time 10min Prep Time 30 min Rod/Rack: Top Rack Mode:

Ingredients

® Short-cut pasta 1cup
e (Onion 1 piece
® Garlic cloves 2

e Qlive oil 11sp
® Frozen 1cup
e Cream 200 ml
o Mozzarella 1cup
o Salt V21sp
o Pepper Vatsp
o Nutmeg V2 tsp

PROCEDURE

METHOD

01) Cook the pasta cording to the package instructions. Peel and slice the onion and the garlic cloves. Saute over medium heat along
with the olive oil for 5 minutes.

02) Add spinach, cover the pan with a lid & let it cook for 10 minutes. Preheat the oven to 200°C, season with dry spice, mix in the
cream, transfer mozzarella & drained pasta in baking tray, sprinkle the remaining cheese till melted & golden. It makes around 10
minutes. Just keep an eye on it. Serve hot.




