eed a chiller to swab off the everlasting aftertaste.
_ vexatious heat this summer?
l Need something easy and RECIPE

1
| economical? Try this luscious mocktail, 1. Add chopped Pan Leaves.

; coming all the way from the royal locals of 2. Introduce Gulkand.
= =~ —— e ———— 3 AfiISeed Watel. .

= 4 = . 4. AddLemonJuice.

* V 5. Blend Chopped Pan Leaves, Gulkand,
add aniseed water and Lemon juice.

6. Putcrushedice and top itup with Soda.

- Banaras:
i The perfect thirst quencher : Raja-
| Banaras ki Pasand

Sspect the bizarre: a royal treat for your

czse= i Give your meal a kick-start with
| this soeosl Pan drink’. This mocktail will
. pep = wmer spais with ifs unique
refreshms e The mesedientsand aroma -

| of the drink = Snghily demsmated by Beetle

i

| leaves, Gulkand & Hines pessis. % give an

Appease thy famishment: Jungli Murg

Treat your appetence with the one of the
signature recipes of Ranbanka Palace
Jodhpur, crafted and nurtured by the
Exec. Chef, Mr. Sayyad.

x;g
£
&

»

|
i
L 26> May - Jun= "1 S OO

| www.remhospitality.com|

£
: Recipe:
= Ingredients Required Quantity
Chicken lkg
' Mathaniyared chilly 150 gm
. Desighes 350 gm
" Onion 350 gm
~  Garlic 100 gm
Bay leaf 4to S no.
- Peppercom : 1/2 tea spoon
Salttotaste
=
Method:
4

1. InaDegchi, take the Ghee. When it gets
hot, add the Bayleaves & Peppercorn.
Then add the chopped Garlic, let it
wumn light brown, then add chopped
onions & sauté it properly.

Addthe Chicken Chunkstoitas well
as the chilly paste.

< Suritcontinuously, add saltto taste.
Serve with Cucumber & Roti.
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