4 plum tomatoes, diced

2 roasted red peppers, drained and sliced
into 1/2- inch strips

1 cup green peas

Lemon wedges, for serving

Method

Heat oil in a large pan over medium heat.
Season chicken with 1 tsp salt and 1/4 tsp
pepper. Cook, turning, until golden on all
sides, for about 10 minutes. Transfer to a
plate. Add onion, garlic, salt and1/4 tsp
pepper to pan. Cook, stirring frequently,
until onion has softened, which should be in
3 to 5 minutes. Stir in rice, tomatoes, pepper
and 1 and 1/2 cup water and chicken pieces
in rice mixture. Bring to a boil, reduce heat.
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Cover, and simmer over medium-low heat
until rice is tender. Sprinkle peas over con-
tents of pan, cover, and remove from heat.
Set aside until peas are heated through,
about 10 minutes. Serve with lemon
wedges, if desired.

POTATO RICE

This is a simple and delicious one pot meal
made with potatoes and rice. It makes a
perfect lunch box recipe. It is very easy to
make while being healthy and filling at the
same time. Kids and adults will love this

a lot.

Ingredients

2 cups rice

11/2 onion, chopped
20pcs baby potato

1 tsp grated ginger

1 tsp cumin seeds

1 tsp cumin powder

1/2 tsp garam masala powder
4 green chilli

1 lemon, juice

Corainder, handful

2-3 strands curry leaves

Salt to taste

Method

Cook the rice separately and keep aside.
Heat oil in a wide vessel and splutter some
cumin seeds. Sauté the onions, green chills
and ginger. Add cilantro and curry leaves.
Add potato and cumin powder. Mix it prop-
erly, cover and cook. When the potatoes are
well cooked, mix the cooked rice and garam
masala powder. Add salt and lemon juice.
At last add chopped corainder and switch
off. Serve hot.

FISH RICE

Ingredients

2 cups basmatirice

4 fish fillets

1 onion

2 green chill is

2 tbsp ginger-garlic paste
2 tomatoes, crushed
Coriander leaves, handful
Mint leaves, handful

2 tsp chilli powder

1tsp coriander powder

1 tsp cumin powder

1 tsp cumin powder

1/4 tsp turmeric powder
1/2 cup curd

Salt to taste

2 tbsp ghee

1 tsp cumin seeds

5 cloves

2 pieces cinnamon stick
2 pods cardamom

LMFESIYLEDR

1 bay leaf

10 Cashew nuts/ Almond

For fish

4 tbsp oil

1/2 tsp chilli powder

1/2 tsp salt, 1/4 tsp turmeric powder
1/4 tsp pepper

1 egg
Method

Wash and soak the rice for half an hour. Fry
the rice in 1tbsp of ghee and keep aside.
Cut the fish fillets into small pieces. Take a
small bowl, beat the egg with chilli powder,
pepper powder, salt and turmeric powder,
Coat the fish pieces with above mixture and
shallow fry it. Keep it aside. Heat ghee in a
deep pan nod add cinnamon, cardamom,
bay leaf and cloves. Add onion and fry it
until golden brown. Add the ginger-garlic
paste and green chillies and fry for 2-3
minutes. Add the tomato purée along with
the chilli powder, coriander powder, cumin
powder, turmeric powder and curd and fry
till a nice spicy paste is formed. Add the
nuts to this mixture. Put the mixture with
the rice into a pan with 3 cups water and let
it cook. When the rice is done add the fried
fish pieces to it. Gently toss everything
without breaking the rice and keep covered
for 10 minutes. When it is done garnish with
coriander and mint leaves, and few fried
fish pieces on top. Serve hot with raita.
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LE MERIDIEN
DHAKA

T+88 02 890 0089
lemeridien.com/dhaka

LADIES ONLY
POOLSIDE PARTY

08 MARCH 2016, 19:00-23:00
SKYLINE INFINITY POOL

Enjoy a night out with your girlfriends with lively music, great ambiance, sparkling conversation and of course great company.
Select as many items as you wish to try from especially designed menus and have it prepared to your personal liking at our

live buffet stations.

BDT 4,000++ per person. Group discount of 20% on table booking for 04 ladies or more.
Price is inclusive of 01 complimentary manicure-pedicure spa voucher for Explore Spa with one-month validity.

To book your table, please contact +88 01990 900900
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