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THE FEARLESS OLIVE
BY REEMA ISLAM

We approach that time of year when the age old Abranmic custom of slaughtering a sacrificial
animal means loads of meat and nothing but the smell of meat cooking and a table creaking

We approach that time of year when the Method: sprinkling of mint and coriander on top and 2 large carrots julienned (blanch them in
age old Abrahmic custom of slaughtering a Fry the onions for about 2 minutes till they simply slurp away! boiling water for 2 minutes)

sacrificial animal means loads of meat and are translucent, then add beef and cook for FEARLESS OLIVE'S BEEF 3-4 fresh red chillies (take green chillies
nothing but the smell of meat cooking and about 2-3 minutes then add garlic paste, which have turned red)

a table creaking with delicious food. Eid ul diced garlic SALAD 1 cup button mushrooms

.."‘..‘.»\A Ingredients: 1 eggplant (cut into thick strips then
S 250g beef, cut into inch long thin strips

" Q‘;; 2 w5 : Sttt : barbeque or leave them on a grill with
Y N RN {maringte overnightinigaicpasteand some oil smeared on for up to 5 minutes
N lemon juice)

3 : until they get a smokey flavour)
\ L= 2 large capsicum, green and red or ' v 4 |

R _ _ Ya ginger thin long slices
yellow (julienned into long strips) Vs cup garlic diced
Yacup AL seeds _ 2 large radish (round thin slices blanched
Y2 cup tamarind (deseeded and for 1 minute)
boiled with 2 tbsp brown sugar 2 cups white beans (or any broad beans,
and rock salt)

soaked overnight then boiled with some

Adha arrives this year amidst all the clam- and .
our of the rains and the dug up roads but

that should not discourage you from eating
healthy! Some of these recipes add a touch
of glamour, some give you simple, basic
flavours but nonetheless, here's to a
healthy Eid and do not forget to eat as
much as your body can easily take! Eid
Mubarak from the Fearless Olive's
Kitchen!

SLURPY BEEF SOUP WITH salt, pepper and pinch of vinegar)

Y2 cup oinions, fried (the traditional baresta)
VEGE.TABLES 2 cup coriander and mint leaves
Ingredients: Ya cup olive oil
2509 ground beef (keema) Method:

2 large carrots, diced

1 cup corn kernels

1 cup red kidney beans soaked overnight
(boiled for about 20 minutes with some salt
and a pinch of vinegar)

Handful of celery leaves or stalk

1 capsicum, diced

2 cup Kaon er chaal or kaon rice

4-5 tomatoes (blanched to remove skin

Boil the red chillies in some water and
pinch of vinegar with some salt and then
take off peel and de-seed them. Mash the
pulp up and leave aside. Dry roast the
sesame seeds and set aside. Take the
beef strips and wash them then lightly
fry them in oil for about 10 minutes with
half the garlic and set aside. Sauté the

tomatoes and
cook for about 10 minutes till the beef
smells fragrant. Add the rosemary and

then blended) HiiEand coak Tor ARGIREr 13 e garlic (cut length wise top to bottom) with
1 tsp garlic paste Add rest of the ingredients and cook for mushru‘nms, :.:.alt, PEpReT ariga 'dash c{f

V2 cup garlic diced about 1 minute till they are mixed then add apple:cidervinegar. Mixall the ingredients
2 large red onions diced and 1 red onion ISt G WateFand ook Goar pressﬂre toF together and keep tasting in case the tama-
sliced in about 10 minutes or let it simmer for up to rind mix makes it too sour. Mix in the beef
2-3 chillies 2 hours. Add basil and oregano in the end and sesame and chilli paste and check for

1 tsp rosemary and % tsp thyme and let it cook for about 10 minutes before the salt give it a last mix.

1 tbsp basil and oregano taking off fire. 1 sprig lemon grass (boil for 5 minutes then Serving:

Salt and pepper to taste Serving: retain the water and cut up the lemon grass) This is a great light meal to be consumed

2 cup olive ol Serve it with brown bread and a generous 1 cup corn (boiled) with some crispy bread perhaps.



