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†fwR‡Uej kebvg Kvix

DcKiY :  cwigvY :

dzj Kwc 1 Kvc
MvRi 1 Kvc
†cu‡c 1 Kvc
Avjy (bZzb) 1 Kvc
gvki“g 6 wcQ
†eexKb© 6 wcQ
cwbi  0.5 Kvc
Zcy  0.5 Kvc
imy‡bi (†Kvqv eo)  0.5 Kvc
wcuqvR KzwP  2 wU
wcuqvR eªvDb cvDWvi  2 †Uwej PvgP
kvnx wRiv  1 wPgwU
`ya cvDWvi 1 †Uwej PvgP DuPz
cvg A‡qj 0.75 Kvc
evUvi 1 †Uwej PvgP
µxg + gvjvB 1+1 †Uwej PvgP
Mig gmjv cvDWvi  0.5 Pv PvgP
†QvU GjvP, je½, `vi“wPwb 4wU K‡i|
jeY cwigvYgZ

cÖ¯‘Z cÖYvjx : mewR GKUz eo mvB‡R wZb †KvYv K‡i K‡i 
†K‡U dzUš— jeY cvwb‡Z fvj K‡i wm× K‡i cvwb Sive| 
cwbi, gvki“g, †Z‡j nvjKv †f‡R H mewRi m‡½ ivL‡ev|

c¨v‡b †Zj Mig K‡i, wRiv, wcuqvR nvjKv †f‡R H mewR 
†X‡j jeY I evwK DcKiY (Mig gmjv cvDWvi, awbqv 
cvZv Qvov) w`‡q cvwb Qvov nvjKv Auv‡P 12-15 wgwbU a‡i 
ivbœv Ki‡Z n‡e| wW‡m ivbœv Kiv Lvevi †X‡j Zvi Dc‡i 
bvwi‡Kj cvDWvi I UK `B w`‡q †QvU †QvU ei‡di 
cvnv‡oi b¨vq ˆZwi Ki‡Z n‡e| wW‡mi Pvi †Kv‡Y web¯úU 
I GK cv‡k Av¯— †jUzm cvZv I eªKwj w`‡q mvwR‡q w`‡q 
w÷givBm, †cvjvI, i“wUi mv‡_ cwi‡ekb Ki‡Z n‡e|

Vegetable S hobnam Curry

Ingredients : Quantity :

Cauli flower 1 cup
Carrot 1 cup
Papaya 1 cup
Potato (recently harvested) 1 cup
Mushroom 6 pcs
Baby corn 6 pcs
Cheese 0.5 cup
Topu 0.5 cup
Big cloves of garlic 0.5 cup
Chopped onion  2 pcs
Brown onion powder  2 tab spoon
Shahee cumin a bit
Milk powder 1 full tab spoon
Palm oil  0.75 cup
Butter 1 tab spoon
Cream + cream of milk 1+1 tab spoon
Powder of  assorted spices (garam masla)  0.5 tea spoon
Small size cardamon, clove, cinamon 4 pcs each
Salt to taste

Cooking P rocedure :  Boil the big triangular sized 
pieces of vegetables in salt water. Take them out 
and shed water. Saute' cheese, mushroom in oil 
and keep with the boiled vegetables.

Saute' cumin, onion in hot oil and add the earlier 
boiled vegetables, salt and other ingredients 
(excepting  garam masla powder and coriander 
leaves). Cook for 12/15 minutes on gentle flame. 
Put the cooked dish on a tray. Create small figures 
with coconut powder and yoghurt which should 
remind small snow hillocks. Garnish with Bean spot 
at corners and lettuce, broccoli on one side of the 
dish. Serve with steam rice, pilau and bread.


