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Naznin Akhter

Dhaka
R=wrs Beef Roast
T A - Ingredients : Quantity :
P G Gl 96 > G Beef (one big piece) 1kg
oW1 T S.¢ 3 B Ginger paste 1.5 tab spoon
T 4151 S Bf B Garlic paste 1 tea spoon
T 51 > Bl 56 Coriander paste 1 tea spoon
Tt it S B 5I6 Cumin paste 1 tea spoon
s dot S B DI Chilli powder 1 tea spoon
T AfTaTe Salt to taste
3 = o[ T S BI B Assorted spices (garam masala) 1 tea spoon
ISERIE 3 (Gf9e B Vinegar 2 tab spoon
BTt fofet 9 8 (5f<e B Tomato Chilli sauce 4 tab spoon
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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.



