
M P O C

Recipe of the F inalist
Professional Group

wed Kmvbx

DcKiY :  cwigvY :

Mi“i gvsm 500 MÖvg
cvg A‡qj 1 Kvc
Av`v evUv 2 †Uwej PvgP
imyb evUv 2 †Uwej PvgP
ev`vg evUv 2 †Uwej PvgP
†cv¯—v`vbv evUv 2 †Uwej PvgP
njy‡`i ¸uov 1 Pv PvgP
gwi‡Pi ¸uov 1 Pv PvgP
imyb I jvj gwiP †c÷ 2 †Uwej PvgP
Mig gmjv ¸uov 1 †Uwej PvgP
wcuqvR KzwP 2 Kvc
÷K cvwb 1 Kvc
wPwb 2 †Uwej Pv PvgP
Zij `ya 2 Kvc
jeY cwigvYgZ

cÖ¯‘Z cÖYvjx : cÖ_‡g KovB‡q †Zj w`‡Z n‡e| †Zj Mig 
n‡j wcuqvR KzwP ev`vgx is bv nIqv ch©š— fvR‡Z n‡e| 
Gici mg¯— gmjv w`‡q Klv‡Z n‡e| Klv‡bvi ci Mi“i 
gvsm w`‡q Avevi Klv‡Z n‡e| Klv‡bvi mgq ÷K cvwb 
(÷K cvwb bv _vK‡j mvaviY cvwb) e¨envi Ki‡Z n‡e| 
wKQz¶Y c‡i `ya w`‡q AviI wKQz mgq Auv‡P ivL‡Z n‡e| 
†U÷ K‡i wb‡q bvgv‡Z n‡e| Gici cwi‡ekb Ki‡Z 
n‡e|

Beef Kashani (Singed Beef)

Ingredients : Quantity :

Beef (boneless) 500gm
Palm oil 1 cup 
Ginger paste 2 tab spoon
Garlic paste 2 tab spoon
Nut paste 2 tab spoon
Poppy-seed paste 2 tab spoon
Turmeric powder 1 tea spoon
Chilli powder 1 tea spoon
Garlic & red Chilli paste 2 tab spoon
Assorted spices (Garam masala) 1 tab spoon
Chopped onion 2 cup
Stock water 1 cup
Sugar 2 tea spoon
Liquid milk 2 cup
Salt to taste

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. 

Raisuddin
Dhaka


