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Professional Group

Raisuddin
Dhaka

= ot Beef Kashani (Singed Beef)
ToFd - sAfqe : Ingredients : Quantity :
NS e oo ¥ Beef (boneless) 500gm

A ST Nk Palm oil 1 cup

w1 T 3 (Bf<e I Ginger paste 2 tab spoon
I 61 3 (Bf9et BIp Garlic paste 2 tab spoon
AN I 3 (6f9e BB Nut paste 2 tab spoon
ARSI T 3 (5f9e oI Poppy-seed paste 2 tab spoon
EGER) S BI B Turmeric powder 1 tea spoon
RIECERI] > B1 5I%b Chilli powder 1 tea spoon
I 8 FE NG (B 3 (Bf<et BID Garlic & red Chilli paste 2 tab spoon
N T ot > (5= BIAB Assorted spices (Garam masala) 1 tab spoon
fofre 3fo 3 3 Chopped onion 2 cup

353 2fife S Stock water 1 cup

ol R BREBIBENS  Sugar 2 tea spoon
o 74 R FI Liquid milk 2 cup

el sifsrterrs Salt to taste
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Cooking P rocedure : Fry chopped onion
in oil until it turns brown. Add all spices and
saute'. Add beef and singe. Preferably use
stock water for cooking. After the beef is
singed add milk and cook further for some
time on gentle flame. After tasting garnish
and serve.



