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TANGY & HEALTHY

BY ASTHMA AZiZ
Method:

Heat ghee in a small non-stick pan. Add dates
and cook over low heat, stirring continuously,
for 5 to 7 minutes or till they turn into a soft
lump. Remove from heat and add in almonds,
pistachio and walnuts. Mix well. Divide into
six equal portions and shape each portion
into a roll. Coat each roll with the poppy or
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tO lftar | \ sesame seeds, and refrigerate to set.

PALAK (SPINACH) PAKORA

While fried iftar starters are very common,

d . : | . B they should be taken in moderation to
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i - S e R o & = & = 8 including this one, can be baked instead of
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Fasting in the month i i

. : ol : , _ 1 cup besan (grind chickpeas coarsely at
. Starting with something light, including until cold. Take out mango puree and tea :
O]C Ra Ma d dn IS d bO Ut fresh fruits and vegetables, and taking from the fridge and put in a blender. Add nome to:make ittasty)

plenty of fluids, makes for a tasty and lemon juice and sugar. Blend together till 1 or 1% cup spinach (finely chopped)

I 1t1 healthy iftar. While some rich iftar dishes smooth. Serve in tall glasses with ice cubes. 1 onion (medium size, chopped)
restraint an d Sall lﬁ Ce. have become common tradition, | am shar- Garnish with mint leaves. 1tsp ginger (chopped)

ing some lighter and more unusual options 1 green chilli (chopped)

Th IS tl [ O]C J[he year you can try this Ramadan. DATE ROLLS 1 tsp fennel seed powder

Dates are an iftar staple taken at the startof %4 to %2 tsp red chilli powder
a]SO br”’]gs Spec|a| CUH_ MAN.GO ICED TEA iftar, and are naturally sweet and full of 1 tsp coriander powder
Ingredients: nutrients. Although diabetics should still be 1 tsp cumin powder

1%2 cup mango pulp aware of their sugar consumption, a mea- A pinch asafetida (hing)

Nd ry [ra d TIonNs an d 2 to 3 black tea bags sured serving will satisfy your sweet tooth 2 thbsp sesame seeds
4 cups water without any harm. Y2 or 1 cup water

- ' 5 or 3% tsp lemon juice (or according to . -
memorable meals. [Tis  tase Premeniuice! E ingredients: Sal o
Sugar as required 2 tsp ghee (clarified butter) 1O Tiying

| ;  chi % cup finely chopped dates (deseeded) Method:
1M porta n’[ to O n’[ro‘ Mint leaves for garnishing | PBse CHBRREA AlNiBHES fop Hied o

Method:
[ ' SEE PAGE 12 FOR MORE
Puree the pulp in a blender and refrigerate. 1 tbsp chopped pistachio

th e ptatl Ol O]C OVeEl-  goil water, remove from heat and add tea 1 tbsp chopped walnuts

bags. Cover and leave for 5 to 7 minutes. 2 tbsp sesame seeds or poppy seeds (for Photo: Shahrear Kabir Heemel
Take out tea bags and keep tea in the fridge coating) Food prepared by Dhaba, Dhanmondi

»

AN IFTAR TO REMEMBER
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Indian Thai Japanese Chinese
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Celebrate a divine Iftar spread at Amaya
Food Gallery, now open at Amari Dhaka.
Live cooking stations will create authentic
flavours from around the region, all served
with a local twist and a wonderful Arabian
ambiance.
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Take away iftar  Cascade delights
BDT 1499NET BDT 1499++
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Banquet delights
Bronze, Silver,Gold,Diamond

(From BDT 1499++ to 3399++)
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For reservation dial- 88 0255059620 or 88 01777796444
or email: reservations.dhaka@amari.com
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Amari Dhak
47, Road No 41, Gulshan-2 Dhaka-1212, Bangladesh. www.amari.com/dhaka
Find us on:




