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jvj mey‡Ri gvqv
DcKiY :  cwigvY :
K-wefvM : KPzkvK wm× †c÷ 0.50 Kvc
cvjskvK †c÷ 1 Kvc
cyw`bv †c÷ 1 †Uwej PvgP
†ZR cvZv  1wU
Av`v KzwP  1 Pv PvgP
wcuqvR KzwP  2 †Uwej PvgP
imyb KzwP  1 Pv PvgP
cuvP‡dvob ¸uov   1 Pv PvgP
†jeyi im  1 †Uwej PvgP
wN    1 †Uwej PvgP
cvg A‡qj  0.25 Kvc
jeY  cwigvYgZ
L-wefvM : eo Mj&`v wPswo  6wU
wcuqvR †c÷ 1 Pv PvgP
imyb †c÷ 1 Pv PvgP
Av`v †c÷ 1 †Uwej PvgP
gwiP †c÷ 2 Pv PvgP
UK `B  2 †Uwej PvgP
U‡g‡Uv mm  4 †Uwej PvgP
†jeyi im  1 Pv PvgP
mwilvi †Zj  1 †Uwej PvgP
Z›`wi gmjv ¸uov   1 Pv PvgP
wN +wµg  2 †Uwej PvgP
jeY  cwigvYgZ
mvmwjK KvwV  6wU
cÖ¯‘ZcÖbvjx : K-wefvM : c¨v‡b †Zj w`‡q wcuqvR, imyb, Av`v 
Kwl‡q †ZRcvZv, KPz, cvjs, cuyw`bv, KuvPvgwiP BZ¨vw`i †c÷ 
w`‡q Klv‡Z n‡e| jeY, †jeyi im I wPwb w`‡Z n‡e| Gevi 
cuvP‡dvo‡bi ¸uov I wN w`‡q bvgv‡Z n‡e|
L-wefvM : wPswoi wc‡Vi †Lvmv Qvwo‡q a~‡q wm× K‡i wb‡Z 
n‡e| wm× Kivi Av‡M mvmwjK KvwV j¤^vjw¤^ cÖwZUv wPswo‡Z 
†Mu‡_ wb‡Z n‡e| Zvn‡j wPswo wm× nIqvi ciI †mvRv _vK‡e| 
Gevi wN+wµg Qvov evwK me DcKiY w`‡q wPswo 4-5 NÈv 
†i‡L w`‡Z n‡e| wPswo¸‡jv AZtci 10/12 wg: Z›`y‡i †Qu‡K 
wb‡Z n‡e A_ev †QuKv †Z‡j bbw÷K c¨v‡b fuvR‡Z n‡e| fvRv 
n‡j wPswo‡Z wN+wµg gvwL‡q w`‡Z n‡e| Gevi eo †Mvj mv`v 
Kv‡Pi wW‡m kv‡Ki meyR †MÖwfmn Pvwiw`‡K Qwo‡q w`‡Z n‡e| 
U‡g‡Uv MvRi w`‡q m~‡h©i g‡Zv dyj †K‡U g‡a¨ ewm‡q w`‡Z 
n‡e| Gevi wPswo¸‡jv m~‡h©i iwk¥i gZ Pvwiw`‡K mvwR‡q w`‡Z 
n‡e| Mig Mig cwi‡ekb Ki‡Z n‡e|

Lal S habujer Maya (Affection for Red & 

Green)
Ingredients : Quantity :
Part -A
Boiled Arum paste 0.5 cup
Spinach paste 1 cup
Spearmint leaves paste 1 tab spoon
Cassia leaf 1pc
Chopped ginger 1 tea spoon
Chopped onion 2 tea spoon
Chopped garlic 1 tea spoon
Assorted spices powder (panchforon)  1 tea spoon
Lemon juice 1 tab spoon
Ghee 1 tab spoon
Palm oil 0.25 cup
Salt   to taste
Part- B
Lobster (Big size)  6 pcs
Onion paste   1 tea spoon
Garlic paste   1 tea spoon
Ginger paste   1 tab spoon
Chilli paste  2 tea spoon
Yoghourt   2 tab spoon
Tomato sauce  4 tab spoon
Lemon juice  1 tea spoon
Mustard oil   1 tab spoon
Tandoori spices powder  1 tea spoon
Ghee+Cream   2 tab spoon
Salt   to taste
Shashlik stick  6 pcs
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. 


