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kvnx evM`v wPswo gvjvB Kvix I †jey fvZ
DcKiY :  cwigvY :
wKs wPswo gvQ 700 Mªvg
cvg A‡qj 100 MÖvg 
wcuqvR 100 MÖvg
Av`v evUv 2 †Uwej PvgP
imyb evUv 1 Pv PvgP
†cv¯—v evUv 20 MÖvg
KvV ev`vg evUv 30 MÖvg
KvV ev`vg Av¯— 5 MÖvg 
¸u‡ov `ya 50 MÖvg
wN 50 MÖvg
†ZRcvZv 1 wcm
bvwi‡Kj evUv  0.5 Kvc
wKmwgm 5 MÖvg
†Mvjvc Rj 1 PvgP
jeY cwigvYgZ
cvwb cwigvYgZ
KuvPvgwiP 6wU
KvwjwRivi Pvj 1 †KwR
†jey 1wU
evUvi 100 MÖvg
†Zj 200 MÖvg
wcuqvR 100 MÖvg
cÖ¯‘Z cÖYvjx : cÖ_‡g c¨vb Dby‡b Pwo‡q Zv‡Z †Zj w`‡q Mig 
Ki‡Z n‡e Ges Zv‡Z wcuqvR KzwP w`‡q eªvDb Kvjvi nIqv 
ch©š— fvR‡Z n‡e| AZtci Av`v evUv, imyb evUv I mvgvb¨ 
cvwb w`‡q Klv‡Z n‡e| GKUz Klv‡bv n‡j Zv‡Z †cv¯—v`vbv 
evUv I ev`vg evUv w`‡q fvjfv‡e fzbv Ki‡Z n‡e Zvici wPswo 
gvQ w`‡q 10 wgwbU R¡vj w`‡Z n‡e| cwigvYgZ bvwi‡Kj evUv 
`ya I cvwb w`‡q Av‡iv 15 wgwbU R¡vj w`‡Z n‡e| wKmwgm, 
†ZRcvZv, †Mvjvc Rj w`‡q 5 wgwbU ci bvgv‡Z n‡e| Mig 
Mig †jey fv‡Zi m‡½ cwi‡ekb Ki‡Z n‡e|
†jey fvZ : fvZ ivbœv K‡i wb‡Z n‡e| Kov&B‡Z †Zj Mig K‡i 
wcuqvR w`‡Z n‡e| wcuqvR AvavfvRv n‡j evUvi I fvZ w`‡q 
bvovPvov K‡i 1 wgwbU ivbœv K‡i †jeyi im I jeY cwigvYgZ 
w`‡q 2 wgwbU R¡vj w`‡Z n‡e| Zvici cwi‡ekb Ki‡Z n‡e|

Shahee Bagda Chingri Malai Curry o L ebu 
bhat
King Prawn Malai Curry & Lemon rice
Ingredients : Quantity :

King size prawn  700 gm
Palm oil  100gm
Onion  100gm
Ginger past  2 tab spoon
Garlic paste  1 tea spoon
Poppy-seed paste  20 gm
Almond paste  30 gm
Almond (whole)  5 gm
Milk powder   50 gm
Ghee  50 gm  
Cassia leaf  1 pc
Coconut paste 0.5 cup
Raisin 5 gm
Rose water 1 spoon
Salt  to taste
Water as required
Green Chilli 6 pcs
Rice (Kalizira) 1 kg
Lemon 4 pcs 
Butter 100 gm 
Oil 200 gm
Onion  100 gm
Cooking P rocedure : Fry chopped onion in 
hot oil until it turns brown. Subsequently add 
ginger paste, garlic paste, water and  simmer. 
Add poppy-seed paste, nut paste. Later put king 
prawns and cook for 10 minutes. Add coconut 
paste, milk, water and cook for another 15 
minutes. Add Raisin, cassia leaf, rose water. 
Take the pan away from flame after 5 minutes.

Lemon rice :  Cook rice. Put onion in hot oil 
of a pan and half fry it. Add butter and rice and 
mix. After a minute add lemon juice and salt and 
heat for another 2 minutes. Now it is ready to 
serve.


