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30ml oyster sauce, 5ml fish sauce
10ml soy sauce, 15g chopped garlic

vetod GELEBRATE THE J0Y OF EID

Heat oil then add garlic, onion and both the chillies. Mix for
2 minutes. Add chicken and toss again. Add oyster sauce, WlTH WURLU ELASS T[N'][R MEAT
fish sauce and soy sauce. Cook until chicken is cooked
through and water is dried out. Add the fresh basil leaves.
Mix well. Serve hot.

BEGAUSE YOUR LOVED ONES

14 tsp salt and extra to taste

DESERVE ONLY THE BEST

2 tbsp corn flour to dust5 tomatoes

1 onion, chopped

1 tbsp ginger paste

1 tbsp garlic paste

1 thsp cumin powder

1 tbsp garam masala powder

1 tsp red chilli power P
50g yoghurt

Mint to garnish
Method

Marinate the egg plants
with salt, turmeric and
lemon juice. Keep aside

GULSHAN

Meat Fair UTTARA

Shop No: B-2, DCC Market, Gulshan-1, Dhaka Uttara Butcher Shop

Mobile: 01714-097401 H-34, R-1, Sector-3, Uttara, Jasim Uddin Avenue , Dhaka

ali Super Sto 01777750722, 01755638068
R s A —— ’ i A Shop No:G-6 & G-7, DCC Market, Gulshan-2, Dhaka Master Meat
o 20 minutes; bicat o ustithe.eqq pant.s with.corn POLF Mobile: 01714-097398 KA/1, Kabi Benjir Ahmed Sarani, Tanpara, Nikunjo-2, Dhaka
and deep fry. Keep aside. For the sauce, boil water, put in Lavender
the tomatoes. After 2 minutes, take them out and put them Faisal Tower, Gulshan-2 Circle, Dhaka
in cold water, peel and finely chop them. Heat 1 thsp of olil, Mobile: 01755-637718 mporium, Raj Laxmi, Uttara, Dhaka
add chopped onions, sauté for 2 minutes, add ginger-garlic Unimart Nobile: 01777750728
. , Road 90-91,Gulshan 2, Dhaka, Mobile: 01755637692
paste and cook for 1-2 minutes. Add powdered spices and DHANMONDI
sauté 1 minute. Add tomatoes and cook for 6-7 minutes, BASHUNDHARA R/A Dhanmondi Butcher Shop
until oil separates. Taste for salt. Arrange the egg plants on a Non Stop Mega Shop H-55. road-4A, satmosjhid road, Jigatola, Dhaka
. e dhara R/, haka, Mobile: 01 -63769 - 3
platter and top them with the tomato sauce individually. undhara R/A, Dhaka, Mobile: 01755-637697 Cell-0171409739¢
Place a dollop of yoghurt on each egg-plant and garnish Mehedi Mart . MOHAMMADPUR
with a sprig of mint. Serve immediately. Always a hit!
Probal Hous Shaymoli, Mohammadpur, Dhaka
TILAPIA WITH CORIANDER AND CHILLI Mobile:01755649039
Ingredients 5 Meat World
1 kg tilapia or any other white fish 14/23, Shahjahan Road, Townhall bazaar, Mohammadpur, Dhaka
1 cup of fresh coriander, roughly chopped apara, Bus Stand, Mirpur, Dhaka Nobilet01755:649023
2 red and 2 green chillies, chopped Cell: 01755649038 SYLHET
2 tbsp olive oil DHAKA CANTONMENT ';radeBrligEe u(i—zr dSné\het‘ et Cell: 01755643024
1 tsp cumin powder (optional) csp = SubidiBazan SYetCelliDT 30302
Salt : side Garison Hall), Dhaka TI;?){]% Bridge Ltd-1 ( Moulvibazar )
Dressing - Mobile: 01713-424293 i/lebL‘ougl:iaS:éﬁT\gnwuhna, Moulvib:
obile 4242
Juice of 2 limes BANANI
1 tsp brown sugar Paramount Shop
3 Block-K, Road- 24/27, Banani

1 t5pfish sauce 2 : X BENGAL
2tbsp olive ol wari ( TMEAT
Method Wari Shop
Preheat oven to 180°C and gas mark 4. Clean fish thor- H-32/2. Rankin Street, Wari, Dhaka Fresh, Hygienic, Halal Meat
oughly and pat dry. With a sharp knife gently score the fish Cell:01713041736

with 3-4 diagonal cuts on both sides.



