Onion Pakoras
Ingredients 

· 1 cup Gram flour

· 2 to 3 onions

· Red chilli powder

· Salt

· Oil 

Method 

Cut onions into thin long pieces.

In a bowl, add Gram flour onions. Add red chilli powder and salt to taste. 

Heat oil in a frying pan. 

Add required amount of water to mix into a thick batter. 

Drop small amounts of the batter into hot oil carefully. Deep fry on medium till the pieces turn golden brown in colour. 

Garlic Chicken

Ingredients: 

· 1 lb chicken drumsticks

· 1 cup plain yoghurt

· 4 green chillies

· 1 medium sized onion (finely chopped)

· 1 or 2 medium sized tomato (finely chopped)

· 1 small root of ginger (ginger paste will do)

· 3 cloves garlic (garlic paste will do)

· Salt and black pepper to taste

4 tbsp oil

Coriander for garnishing

Method: 

Blend green chillies, ginger, garlic, and black pepper to a fine paste. 

Add yoghurt to this mix. 

Marinate chicken drumsticks with the above mix and leave it for an hour. 

In a non-stick pan, heat enough oil and let onions fry until brown. 

Add chicken drumsticks to the onions and fry them until done. 

Add some salt to taste and garnish with coriander. 

Chicken Masala

Ingredients 

· 1 kg chicken 

· 4 tbsp. curd (plain yoghurt) 

· 1 tsp. turmeric powder 

· 1 cup onion, finely chopped 

· 1 tsp. ginger powder 

· 1 tsp. garlic powder 

· 2 tsps chilli powder 

· 2 tsps coriander powder 

· 1/4 cup oil 

· Salt to taste 

Method 

Cut chicken into pieces and marinate with curd and salt and keep aside for an hour. 

Heat oil and fry turmeric. 

Add onion and fry till light brown. 

Then add ginger and garlic mixed in a tbsp. of water and stir well. 

Then add chilli and coriander mixed in 4 tbsps water. Stir well until the oil comes out clear. 

Now add the chicken and sufficient water to make good sauce. 

Cover and let cook on gentle heat till chicken is done. 

Vermicelli Desert

Ingredients 

· 1 cup vermicelli (brown noodles). 

· 3 tablespoons of clarified butter (ghee) or unsalted butter 

· 4 or 5 green cardamoms 

· 2 tbs. sliced almonds. 

· 1-1/2 cups homogenised milk or half & half or cereal cream 

· Any essence (optional) 

Method 

Fry the cardamoms in the butter for a couple of minutes. 

Add the vermicelli and fry for 3 to 4 minutes. 

In a separate pot boil the sugar and milk together for 5 minutes. 

Add the mixture to the vermicelli. 

Cook for 5 to 10 minutes until vermicelli becomes soft. 

Add sliced almonds. 

Let it simmer for 2 minutes. Serve in a dish. 

Carrot Halwa

Ingredients 

· Freshly Grated Carrot: - 3 cups 

· Cream- 1 ½ cups 

· Butter/Margarine: -2 tbsp. 

· Sugar: -1 cup 

· Cashew Nuts :-(15) 

· Raisins :-(15) 

· Green cardamom Powder: - ¼ tsp. 

Method 

In a non-stick Pan, fry freshly grated carrot for 5-7 minutes on high heat while stirring constantly. Then add cream, Sugar and lower heat to medium and cook until all the liquid is absorbed while stirring occasionally. Remove from heat. 

In a small skillet heat oil and fry cashew nuts until light brown. Add raisins and remove from heat. 

Add this to the above along with powdered cardamom and chopped almonds. Serve hot. 

