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Cooking P rocedure : Part-A Put onion, garlic,
ginger in hot oil in a pan and saute'. Add cassia
leaves, paste of arum, spinach, spearmint leaves,
Green chilli and continue to cook. Add salt, lemon
juice and sugar into it. Lastly add panchforon
(arsorted spices) powder and Ghee and take the pan
away.

Part- B : Scrape the scales of lobster off, wash and
boil. Before boiling, insert one shashlik stick along the
length of each lobster so as to keep them straight even
after being boiled. Add all other ingredients except ghee
+ cream and Marinate for 4-5 hours. Sear the lobsters
in a oven for 10/12 minutes or fry in oil in nonstick pan.
Smear the lobsters with ghee+ cream. Put the
vegetable with gravy in a white glass dish and spread
uniformly. Cut tomato and carrot in the shape of a sun
and put on the vegetable. Now place the lobsters
around the pieces of carrot and tomato in such a
fashion that will remind the rays of a sun. Serve hot.



