NON-VEGETARIAN

APPETIZERS

1) GARAM BOTE
2) KHEEMANA KABABS
3) KHAIMAN UNDA(DRY)
4) CHICKEN-65
5) CHICKEN French
6) KALA MIRINU CHICKEN
7) QUICK CHILY CHICKEN
8) LASUNG  NU CHICKEN
9) ADRAK NU CHICKEN
10) CHICKEN DRUMSTICKS
11) FISH FRY
GARAM BOTE :



      INGREDIENTS :          Mutton pieces




    Ginger-garlic paste : 1 tsp

                                 Turmeric powder.




    Dhaniya powder
    

                                 Salt

METHOD :   Mix all the ingredients together and cook adding little water. Remember not to over cook it. Garam bote ready.

KHAIMANA KABABS :

  
                                 INGREDIENTS :       Minced meat( Kheemo)




    Ginger-garlic paste : 1 tsp




    Coriander leaves: 1 bunch, chopped




    Chili powder

                                 Turmeric powder.




    Dhaniya powder
    




    Garam masala powder




     Fresh coconut paste : 2 tsp

                                 Salt




    Oil 

METHOD :   Mix together all the ingredients except oil. Keep it in fridge for about 20-30 minutes. 

  
  Take out and shape into cutlets.(optionally can dip in the beaten egg and rolled onto

 
   breadcrumbs) and shallow fry on a pan till brown. Serve with thin onion rings and lemon.

KHAIMAN UNDA(DRY) :
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        INGREDIENTS :       

   Minced meat( Kheemo)




    Ginger-garlic paste : 1 tsp




    Coriander leaves: 1 bunch, chopped




    Chili powder

                                 Turmeric powder.




    Dhaniya powder
    




    Garam masala powder




     Putana powder (roasted channa powder) : 2 tsp



 
    Salt




    Oil 

METHOD :   Blend the Khaimo along with all the other ingredients. Mix well adding chopped coriander leaves. Make unda. Heat oil, fry the undas. When they are nicely browned, take it out and drain excess oil on a kitchen tissue before serving it. Serve with thin onion slice and lemon wedges.

CHICKEN-65 :
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     INGREDIENTS :        Chicken : preferably boneless







   Egg   : 1







   Maida : 2 tsp






            Corn flour : 2 tsp







  Ginger-garlic paste : 1 tsp



            Chili powder

                                 

            Turmeric powder.






            Garam masala powder







   Soya sauce : 4 tsp







   Salt

 


METHOD :   Mix together all the ingredients and marinate for 2 – 5 hours. Longer the better. Fry it 

  
   in hot oil till brown and crispy. Just before serving garnish it in a pan. Heat little oil and

  fry curry leaves, green chilies, green onion, chopped ginger and chopped garlic. Then

  add chicken pieces and tomato ketchup along with little salt and coriander leaves. Cook

  on high flame stirring constantly for 5 min. Serve hot.

CHICKEN French :



     INGREDIENTS :        Chicken : preferably boneless







   Egg   : 1







  Maida : 2 tsp






            Corn flour : 2 tsp







  Ginger-garlic paste : 1 tsp

 




            Green chili paste : 2 tsp



              
            
   Garam masala powder







   Chicken masala : 1 tsp







   Vinegar
: ½ tsp







   Soya sauce : 4 tsp







   Salt




 METHOD :   Marinate chicken with all the above ingredients and keep aside for an hour. 

    Deep fry in oil , first on high flame and then on low flame to make it crispy.

    Take it out on a kitchen tissue. 

  
    In other pan heat little oil and add lots of curry leaves along with slit green chilies.

Add a cup of curd. Keep stirring. The curd curdles. Then add lots of tomato ketchup.   Mix the chicken pieces with this and garnish with coriander. 

KALA MIRINU CHICKEN : 



     INGREDIENTS :        Chicken : preferably boneless







   Whole black pepper : coarsely pound(fresh for a fresh flavor)







   Salted butter  : 3 tbsp







   Salt







   Oil







   Coriander leaves 



       METHOD :   Wash and pat dry the chicken pieces. Heat butter and oil in a non-stick pan. Add the 

chicken pieces and stir fry on high flame till the chicken is brown and crisp. Lower the 

heat, add pepper and salt. Cover and cook for 5 min. Sprinkle some water in between 

if required. Stir occasionally till chicken is tender. Serve hot garnished with coriander.

  


  
         Arrange some potato fries (French fries) on the sides.

QUICK CHILY CHICKEN :
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     INGREDIENTS :        Chicken :

 





   Ginger-garlic paste : 1 tsp







   Red chili paste  : 3 tsp







   Soya sauce  : 4 tsp







   Vinegar       : 2 tsp






  
   Pepper powder : ½ tsp







   Salt







  Ajinomoto  : a pinch




   METHOD :     Marinate chicken with all the above for half an hour. Heat oil add the marinated 

        chicken. Stir on high flame till the chicken is dry. Add little water and close the lid 

        and cook till the chicken is done. Dry the chicken pieces on high flame. Add green 

        chilies, spring onions, and capsicum. Stir well and serve hot.

LASUNG  NU CHICKEN :
(Garlic chicken)

      INGREDIENTS :        Chicken :







   Garlic : 2 tbsp, crushed

 





   Red chili paste  : 4 tsp







   Soya sauce  : 4 tsp







   Vinegar       : 2 tsp






  
   Pepper powder : ½ tsp







   Salt







   Tomato puree : 1 tbsp







   Tomato ketchup : 2 tbsp







   Corn flour : 2 tsp







   Spring onion : 2







   Oil




METHOD :     Marinate chicken pieces with salt, pepper and chili paste. Heat oil. Add garlic. 

    Stir till it slightly changes color. Add the chicken pieces. Cook on high flame till 

    chicken pieces turn little brown, Add little water and cook till done. Remove from 

    fire. Collect Soya sauce, vinegar, ketchup, tomato puree and corn flour in a bowl. 

    Return the chicken pan back to fire and dry excess water. Add the collected sauces.

     Stir fry till the chicken is coated and dry. Add the spring onions and serve hot.

ADRAK NU CHICKEN :

(Ginger Chicken)
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     INGREDIENTS :        Chicken :







   Ginger : 2 tsp, grated

 





   Red/green chili paste  : 4 tsp







   Pepper powder : ½ tsp







   Tomato ketchup : 2 tbsp







   Onion : 2







   Salt







  Ajinomoto  : a pinch







  Vinegar : 1 tsp







   Turmeric powder







   Ginger-garlic paste : ½ tsp







   Oil




METHOD :  Marinate chicken with vineger, ginger-garlic paste, turmeric powder, little chili paste

 and salt for ½ hour and then deep fry. Take it out on a tissue and keep aside. In a pan,

 heat little oil and add the grated ginger, fry for a while then add very finely chopped 

onions. Fry till golden brown. Add salt, pepper powder, ajinomoto, tomato ketchup 

and chili paste. Mix well and now add the fried chicken pieces. Little food color can

                                                be added. Serve hot.

CHICKEN DRUMSTICKS :




    INGREDIENTS :         Drumstick Chicken







   Maida : 3 cups







   Coriander leaves : 1 bunch







   Ginger-garlic paste : 1 tsp

 

              
            
   Garam masala powder







   Pepper powder







   Chili powder







   Vinegar
: ½ tsp







   Soya sauce : 4 tsp







   Baking powder : ¼ tsp







   Ajinomoto  : a pinch







   Salt

METHOD :     In a bowl add maida and all the other ingredients except chicken. Make a thick 

     paste and keep aside for a while. Then dip each chicken drumstick in the paste

    and deep fry in oil. Take it out on kitchen tissue to drain excess oil. Serve hot with

    sliced onions and lemon wedges.

FISH FRY : 

  
  INGREDIENTS :  

Fish : cleaned and cut into round pieces







Ginger-garlic paste : 1 tsp

 

              
      Garam masala powder







Chili powder







Turmeric powder







Lemon juice : 2-3







Corn flour : 1 tsp







Salt




METHOD :     To the fish add all the above ingredients. Mix well. Then you can shallow fry using 

     little oil or can just bake it in the oven. Serve hot.
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