SNACKS - 1 CHINESE - 1l SALADS-I BASIC COOKING EGGLESS CAKES - |
1. Cheese Corn Cutlets 1. Manchow Soup 1. Russian Salad 1. Aloo Gobhi 1. Orange Cake
2. Spicy Potato Sticks 2. Chilli Potatoes 2. Peanut Salad 2~ Rajma ) 2. Chocolate Cake -
3. Swiss Rounds 3. Vegetable in Hot Garlic Sauce 3. Pasta Salad 3. Moong ki Dal 3. Mava Cake
4. Stuffed Potato Roll 3. Hakka Noodles 4. Spicy Corn Salad 4. Matar Pulao 4. Sponge
5. Footlong 4. Corn Rolls 5. Channa Salad 5. Matar Paneer 5. Black Forest Icing
6. Spicy Baby Corns 5. Almond Vegetable 6. Tossed Green Salad 6. Suji ka Halwa
7. Minty Yogurt Dip 6. Hot Garlic Dip ; ';E:r?cssngrézlsai\:g Dressing B|RYAN| & PULAO EGGLESS CAKES - II
SNACKS - 1l MEXICAN 9. Mayonnaise . Dum Biryani 5.5 1. Pina Colada Cake
“._ 1. Paneer Roll 1. Nachos 10. Curd & Honey Dressing 2- Chana Rice 2. Cholclate brownie
:,& 2. Veg Momo's 2. Bean Stuffed Tacos SALAD-II 3. Tiranga P_ulao 3. Eve’s Temptation
3. Gold Coins 3. Enchiladas in Creamy Sauce 4. Saffron Rice 4. Sponge
4. Veg. Idli 4. Burritos 1. Gado-Gado Salad 5. Lemon Rice . 5. Pineapple Icing
5. Haryali Kebab 5. Mexican Rice 2. Nicoise French Salad 6. Paneer_ShashIil( Rice
&. Amritsari Fingers 6. Hot Sauce 3. Caeser Salad 7. Veg Raita EGGLESS CAKES - llI
7. Red Hot Chutney 7. Salsa 4. Three Bean Salad 1. Banana Walnut Cake
SNACKS - Il 8. Sour Cream 5. Green Papaya Salad IlNgIA|’: 'S_lv‘{EETS 2. Carrot Cake
|'|'A|_|AN -1 6. French Dressing - pal ka haiwa 3. Almond Torte with Fruit Sauce
1. Wontons L ) 2. Gajar ka Halwa (Seasonal)
2~ Corn Roll . Pasta Arabiatta 7. Vinaigrette Dressing 3. Kheer 4. Chocolate Sponge
3 Szggm:FSingers 2‘ Lasagne Baked 8. Peanut Dressing 4. Suji ka Halwa 5. Chocolate truffle icing
4. Chilli Mushrooms 3. Lasange Rolls ] 9. Creamy Dressing 5. Instant Jalebi CAKES
5. Sweet & Sour Potato g ggste;emBgIrI:e\:]vgf;:Cpeaghettl SALAD.I" SOUTH INDIAN DISHES 1. Crunchy Choco-chip Cake
6. Honey Chilli Lotus Stem srase e 1. Spicy Potato Salad : Y P
7. Chilli Garlic Dip 6. Italian Pizza 2. Turkish Salad 2~ IDdolsa 2. Irish Cream Cake
7. White Sauce 3. Carrot & Raisin Coleslaw v 3. Dates & Nut Pound Cake
SNACKS - IV 8. Green Sauce 4. Waldrof Salad 3. Vada 4. Chocolate Rings with
1. Dry Manchuri 9. Red Sauce ) 4. Uthapam Creamy Chocolate Sauce
- Dry Manchurian ITALIAN - II 5. Green Bean Salad 5. Dahi Vada y u
g- EEFIIIUQGRglhl'S 6. Grilled Bell Pepper Salad 6. Sambhar 5. French Honey Cake
- LniliiGobni 1. Penne Pasta in Mushroom Sauce 7. Narial ki Chutne
4. Crispy Potatoes 2. Potato & Apple Salad SALAD -IV s Tamatar ki Chut EGGLESS DESSERTS - |
5. Peanut Balls 3. Ravioli with Cream Cheese Sauce 1. Fruity Brown Rice Salad 9. Green Chutney 1. Chocolate Delight
6. Hot Garlic Dip 4. Fettuccini with Broccoli & Mushroom 2. Thai Noodle Salad 10. Brown Chutney 2. Lemon Fiesta
- 5. Risotto Florentine 3. Avocado & Tomato Farfalle Salad 3. Yoghurt Ambrosia
?N'GCK_S Y: i 6. Bruschetta with Tomato & Basil Topping 4. Crackwheat Salad MICR?WAVE 4. Mixed Fruit Flambe
. Mexican Corn Pizza ; i
2. Rice Croquetics ITALIAN -1l 5. Persian Salad (ICoBmlp 2!3 cm:c?r 5. Fruit Tarts
3. Potato Skin with Sour Cream 1. Minestrone soup 6. Tomato & Cucumber Salad 2. Chocolate Cake EGGLESS DESSERTS - Il
4. Moyettes 2. Rigatoni pasta with nepoletana sauce LOW CALORIE SALAD 3. Moong Dal 1. Tirami
5. Double Decker Tortillas 3. Spaghetti with pesto sauce : A - lramisu
6. Hot & Sweet Dip - >Pag P s 1. Oriental Salad 4. Veg. Biryani 2. Apple Pie
4. Alfrado sauce with fettuccine 2. Apple Yoghurt Salad 5. Matar Mushroot. 3. Fruit Gateau
SNACKS - VI 5. Macroni cheese 3. Spicy Four Bean Salad 6. Paneer Hara Pyaaz 4. Stewed Fruit in Sauce
1. Spinach Balls 6. Baked spinach with garlic bread 4. Fruity Chana Salad 7. Paneer Tikka 5. Trifle Pudding
2. Assorted Fritters 5. Exotic Green Salad 8. Many More Tips... 6. Sponge
2. Assorted riters VARIETIES OF PIZZA o Hoalthy Saiad O
. French Fries in Honey Sauce 1. Basic Pi Dough INDIAN BREAD’S (ROTl S)
4. Cheese Balls - Basic Pizza Doug SANDWICHES Lachha Parantha (@ tvoesy  EXOTIC FRUIT DESSERTS
5. Crispy Paneer 2. Pizza Margherita 1. Club Sandwich 2' Pudina Parantha ® 1. Fruit Sticks with Mango Sauce
6. Broccoli & Baby Corn Platter > ;‘Zii:: AR 2. Grilled Sandwich 3. Missi Roti 2. Grilled Fruit with Papaya Sauce
SNACKS - VI : Ti >Ny 3. Russian Sandwich 4. Stuffed Parantha 3. Jamaican Fruit Triffle
1. Paneer Satay Sticks 5. Tikka Delight 4. Veg. Burger 5. Butter Naan 4. Banana Mascarpone
2. Stuffed Mushrooms 5. Open Bean Sandwich 6. Amritsari Naan 5. Mixed Melon Salad
3. Crackling Spinach BAKED VEGETABLES 6. Maharaja Sandwich 7. Bhature
4. Cabbage Rolls 1. Aubergine Bake 7. Cole Slaw 8. Pindi Chholey
5. Fruit Kulia 2. Canneloni Florentine 8. French Fries 9. Khatti Meethi Chutney Blsclurrsd& cogkllis c
6. Sesame Potatoes 3. Au-Gratin |ZZLER 1. Almon _Dro_p ookies
SNACKS - VIII 4. Potato Layered Corn Vegetable s Stuff dsS' | HOME MADE BREADS 2. Jejera' B|5Fu|t§ c ,
’ ) 5. French Casserole L. Stuffed Sizzler ) 1. Basic bread 3. Ajwain Biscuits ]
(Non-fried Starters) 6. White Sauce 2. Satay Stick Paneer Sizzler 2. Garlic bread 4. Choco-Chip Cookies [q o]
1. Mangolian Grill 3. Be_an & lVI_acrom Sizzler 3 Kadi Patta bread 5. Choco- Walnut Cookies
2. Pesto Pinwheels CONTINENTAL VEG PLATTERS-I 4. Chinese Sizzler 4. Multi grain bread 6. Choco-Roll Biscuits a
3. Cheesy Squares . 5. Ice-Cream Sizzler : A 7. Cinnamon Sugar Biscuits
2o d'%/es q i (Italian Platter) 6. Sizzler Sauce 5. Methi Ajwain bread :
. Crudites wi : .
5. Canapes De“gh{p 1. Panne Pasta with Mushroom Sauce 7. Vegetﬁble Rice 6. Dinner rolls 6 DAY OFF THE STOVE
T ! 2. Baked Potat 8. French Fries
6. Pizza Triangles 5 G?a;ed \7e§e3:ki|es 9. Noodles HOME MADE CHOCOLATES-1 WORKSHOP FOR CHILDREN c
STARTERS & DIPS - Glazed Ve SPECIAL INDIAN VEGETABLES - | (Basic Concept Course) (10 YEARS TO 15 YEARS)
1L & Basil M ) . Garlic Brea i
. Lemon asil Mayonnaise Thai PI 1. Dal Makhani 1. Fruit & Nut Chocolates
with Potato Wedges (Thai Platter) 2. Shahi Pancer 2. Whole nuts DAY -1 (CAKES & PUDDING)
2. Blue Cheese dip with fresh 1. Green Curry Vegetables 3. Dum Aloo 3. Coated nuts 1. 7 Minute Chocolate Cake =
Vegetable Condities 2. Green Herbed Rice 4. Gobhi Musallam 4. Choco-Crackle 2. Chocolate Delight Pudding N —
3. Roasted Garlic Dip with 431 (T;ha' SCtY||e Baby Corns 5. Hyderabadi Mirchi Ka Salan 5. Rice Crispies 3. Chocolate Mocha Shake =
Soup stick/ Bread triangle orn Lakes SPECIAL INDIAN VEGETABLES - Il 6. Mint Crisp 4. Fruit Medley
4. Guacamole Dip with .IAPANESE VEG. FOOD ) 7. Butter Scotch Crunch DAY -2 (SALADS) m
) ) 1. Malai Kofta
tortilla chips . Miso Soup > Paneer Pasanda 8. Toffee Chocolates 1. Tomato & Cucumber Salad
5. Tzatziki with Toasted 2. Veg. Tempura 3. Shahi Aloo 9. Oil Flavoured Chocolates 2. Classic Turkish Salad E
Pita Bread 3. Veg Sushi ) 4. Kadhai Channa 10. ChOCq-BiSFUitS 3. Waldorf Salad
6. Carrot Dip with Crackers 4. ieFEalnyakl F;/egetable 5. Punjabi Kadhi 11. Biscuits Pie 4. Potato Salad =
5. i i .
or Pappadums 6. Sunomano Salad SPECIAL INDIAN VEGETABLES - III  12: Dates & Almond DAY -3 (SANDWICHES) ;
TANDOORI SNACKS 7. Oshitashi Sauce 1. Channa Masala H?ME MADE CHOCOLATES-2 1. FOO_t LOI‘IQ
1. Paneer Tikka 2. Mughlai Gobhi (Fillings & Truffles) 2. Fruit Kulia
2. Tandoori Seekh . THAI VEGETARIAN 3. Khoya Matar 1. Mint Filling 3. Pinwheels )
3. Bharwan Aloo 1. Peanut Sesame Vegetable 4. Paneer Mughlai 2. Strawberry 4. Club Sandwich
4. Malai Tikka Chaap 2. Massaman Curried Rice 5. Stuffed Tawa Veg. 3. Coffee DAY -4 (MOCKTAILS)
5. Mushroom Tikka 3. Thai Fried Noodles SPECIAL INDIAN VEGETABLES - IV 4. Caramel 1. Fruit Passion
4. Red Curry Vegetables 1. Navrattan Korma 5. Kit-kat 2. Blue Ocean
BAR'BE,'QUE SNACKS 5. Mushroom Balls 2. Shahi Palak 6. Coconut cream 3. Kiwi Cool
(Non-frled Snucks) 6. Peanut Sauce 3. Veg. Jalfarezi 7. Candied peels 4. Green Fields z
1. Cheesy Stuffed Mushroom 7. Green Curry 4. Baingan Bahar 8. Hard Cgalr|1_tres 5. Ice Tea g
2. Grilled Paneer Sticks 5. Mushroom/ Paneer Takatak 9. Fruit Filling R g g
3. Grilled Pudina Aloo LEBANESE FOOD SPECIAL INDIAN VEGETABLES -V 10- Raisins & nuts Truffles o e s 1) 5%
4. Barbequed Pineapple 1. Baba Ghannouj 11. Walnut Praline 1. Pasta in Re " auce 2%
5. Sizzling Baby Corns g ﬁutr?mur? 1. Kashmiri Dum Aloo MOCKTAILS 2. IC\;/Ia.lcat.rc.)m Cheese g.“z-i
6. Grilled Rice . Fattous! 2. Paneer Makhni ) 3. Grissini g5
7. Cheesy Dip 4. Falafel 3. Dahi Bhalla 1. Fruit Punch_ 4. Pizza Margarita %E
8. Barbeque Sauce 5. Tabbouleh 4. Rajasthani Gatte Ki Subzi 2. Cola Co;l<ta|| DAY -6 (CHOCOLATES) 28
KEBABS & FRANKIES 6. Tahina 5. Sindhi Kadhi 3. g"ee“ FIIEI%SI " 1. Fruit & Nut = p
7. Muhammara 4. Pineapple Delight ) £
1. Veg Shammi Kebab 8. Pita Croutons PANEER DISHES 5. Blue Lagoon 2. Choco Crackle z é
2. Veg Seekh Kebab . Pita Pocket 1. Paneer Do Pyaza 6. Pick-me-up 3. Orange (?hoc.olate S
3. Khatte Meethe Kebab SO p 2. Kadhai Paneer 7. Cindrella 4. Choco Biscuits g °
4. Chilly Paneer Frankie Ups 3. Stir Fried Paneer 8. Summer Cool 5. Butter Scotch Crunch "
5. Hara Bhara Roll 1. Cream of Almond 4. Haryali Paneer 9. Pina Colada 6. Kit Kat
6. Minty Dip 2. Tomato Soup 5. Achari Paneer 10. Virgin Mary
3. Spicy Bean Soup 11. Ormatto
CHINESE - | 5 e Sodp RAJASTHANI FoOD SHAKES & SMOOTHIES
Veq. Manch 5. Hot & Sour Soup 1. Dal Panchmel
2' ngd R?Sec urian 6. Sweet Corn Soup 2. Bati 1. Chocolate Mocha shake
3. Chopsuey LOW CALORIE SOUPS i ﬁ';r"sn;i . 2. Strawberry Thick shake . &
4. Chilli Paneer . . 9 3. Kiwi & Grape Smoothie -
i 1. Spinach Soup 5. Gatte 4. Papaya & soy smoothie = ‘
5. Spring Roll 2. Cauliflower Soup 6. Kadhi ) i R
5. Banana smoothie i
6. Cauhflovyer in Schezuan Sauce 3. Vegetable clear Soup 7. Bajre ki Roti . : i
7. Chowmein 4. Low cal-tomato Soup 8. Lehsun ki Chutney 6. Apricot smoothie : &
5. Green Peas and corn Soup 7. Golden glow i ? -

Classes All the Year Round
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