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gyiMxi PgK
DcKiY :  cwigvY :
gyiMxi ey‡Ki wcm (Wvbvmn) 6wU wcm
†jeyi im  0.5 Kvc
†MvjgwiP ¸uov  1 Pv PvgP
jeb  mvgvb¨
Kb©dvIqvi 2 †Uwej PvgP
wWg 1wU
wKgvi Rb¨ :
gyiMxi wKgv 1 Kvc
wcuqvR KzwP 1 †Uwej PvgP
wKmwgm 10/12Uv
jeY ¯^v`gZ
ivbœvi Rb¨ :
wcuqvR KzwP 2 †Uwej PvgP
wcuqvR evUv 1 Kvc
Av`v evUv 1 †Uwej PvgP
imyb evUv 1 Pv PvgP
†cv¯—v`vbv evUv 2 Pv PvgP
gwiP¸uov 2 Pv PvgP
wRiv ¸uov 1 Pv PvgP
Mig gmjv ¸uov  0.5 Pv PvgP
wcuqvR †e‡i¯—v 1 Kvc
UK `B  0.5 Kvc
gvIqv 1 †Uwej PvgP
wKmwgm 15wU
jeY ¯^v`gZ
wPwb 1 Pv PvgP
cvg †Zj 3 †Uwej PvgP
wN 1 †Uwej PvgP
cÖYvjx : (1) cÖ_‡g gyMixi wKgv ivbœv  K‡i wb‡Z n‡e|       
(2) gyiMxi wcm a~‡q cvwb Swi‡q †jeyi im, jeY I †MvjgwiP 
gvwL‡q 4 †_‡K 6 NÈv ivL‡Z n‡e| (3) gyiMx wc‡mi GK 
cv‡k wP‡i wKgv f‡i wb‡Z n‡e| (4) Kb©dvIqvi I wWg †d‡U 
gyiMxi wc‡m jvwM‡q †f‡R wb‡Z n‡e| (5) Gici KovBG †Zj 
I wN Mig K‡i wcuqvR KzwP, wcuqvR evUv, Av`v, imyb, ¸uov 
gwiP, wRiv evUv I †cv¯—v evUv w`‡q †b‡o wb‡Z n‡e| (6) 
Gevi UK `B I wcuqvR †e‡i¯—v w`‡q †b‡o mvgvb¨ cvwb I 
gyiMxi fuvRv wcm¸‡jv w`‡q †X‡K w`‡Z n‡e| 20 wg. ci Mig 
gmjv, gvIqv I wKmwgm w`‡q †b‡o bvg‡Z n‡e| †c-‡U mvwR‡q 
cwi‡ekb Ki‡Z n‡e| 

Murgeer Chamak (Magic of 
Chicken)
Ingredients : Quantity :

Chicken breast (with wings) 6 pcs
Lemon Juice 0.5 cup
Black paper powder 1 tea spoon
Sal a bit
Corn flower 2 tab spoon
Egg 1 pc
For minced meat :

Minced chicken  1 cup
Chopped onion  1 tab spoon
Raisin 10/12 pcs
Salt to taste
For cooking :
Chopped onion 2 tab spoon
Onion paste  1 cup
Ginger paste  1 tab spoon
Garlic Paste  1 tab spoon
Poppy seed paste  2 tea spoon
Chile powder  2 tea spoon
Cumin Powder  1 tea spoon
Assorted spices (Garam Mascara) 0.5 tea spoon
Fried onion (Beresta) 1 cup
Yoghourt 0.5 cup
Mawa  1 tab spoon
Raisin 15 pcs
Salt  to taste
Sugar   1 tea spoon 
Oil   3 tab spoon
Ghee  1 tea spoon
Cooking P rocedure : (1) Cook minced chicken        (2) 
Clean & wash chicken pieces and marinate with Lemon 
Juice, Salt, black pepper for 4-6 hours. (3) Incise deeply 
on one side of the chicken piece and fill the gap with 
minced meat. (4) Smear the chicken pieces with blend 
egg & corn flour and fry. (5) Heat oil and ghee in a pan 
Add chopped Onion, Onion Paste, Ginger, Paste, Garlic 
Paste, Cumin Paste, Poppy seed Pasts, Chilli Powder 
and Sauté. (6) Add Yoghourt, sauté onion and simmer. Add 
some water and fried chicken pieces and cook it covered. 
After 20 minutes add garam masala, Mawa, raisin and 
mix. Take away the pan. Garnish and serve on plate. 


