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Naznin Akhter
Dhaka

wed‡iv÷

DcKiY :  cwigvY :

Mi“i eo UzKiv GKwU 1 †KwR
Av`v evUv  1.5 †Uwej PvgP
imyb evUv  1 Pv PvgP
a‡b evUv  1 Pv PvgP
wRiv evUv  1 Pv PvgP
gwiP ¸uov   1 Pv PvgP
jeb  cwigvbgZ
me wgjv‡bv Mig gmjv  1 Pv PvgP
wfwbMvi  2 †Uwej PvgP
U‡g‡Uv wPwj mm&  4 †Uwej PvgP

cÖ¯‘Z cÖYvjx : Dc‡ii me DcKiY GK mv‡_ gvwL‡q KvUv 
PvgP w`‡q Lye fvj K‡i †K‡P wb‡q 8 Kvc cvwb w`‡q 
gvSvwi Auv‡P wm× K‡i wb‡Z n‡e| KovB‡Z Avav-Kvc 
cvg A‡q‡j 1 Kvc wcuqvR KzwP †e‡i¯—v K‡i gvsm †X‡j 
Klv‡Z n‡e| Klv‡bv c~‡&e© gvsmUv cvZjv ¯-vBm K‡i †K‡U 
wb‡Z n‡e| Klv‡bv †kl n‡j gvs‡mi Dci ivbœv gmjv 
Qwo‡q w`‡Z n‡e| †jUzm cvZv, U‡g‡Uv, MvRi, KuvPv gwiP 
w`‡q mvwR‡q cwi‡ekb Ki‡Z n‡e|

Beef Roast

Ingredients : Quantity :

Beef (one big piece) 1kg
Ginger paste 1.5 tab spoon
Garlic paste 1 tea spoon
Coriander paste 1 tea spoon
Cumin paste 1 tea spoon
Chilli powder 1 tea spoon
Salt to taste
Assorted spices (garam masala) 1 tea spoon
Vinegar 2 tab spoon
Tomato Chilli sauce 4 tab spoon

Cooking P rocedure : Mix all the ingredients 
together and peck well with a fork. Add  8 cups 
of water and simmer. Fry chopped onion in 
half cup of Palm oil in a pan. Put already 
sliced into thin pieces meat and cook. After the 
cooking is finished. Put  the cooked spices on 
it and spread uniformly. Garnish with lettuce, 
tomato, carrot, green chilli and serve.


