DHAKA TUESDAY JANUARY 17,2017, MAGH 4, 1423 BS

CiTyY

/e
| f { rJ
.ﬂ.‘ .ﬁ*.' 3 i

11 i)

"&i M’d ’4

‘ '\ —-*‘

l'ﬂ g n*jr-
w w;-' *

..IM

W
‘e? ‘%

04,0“

2nd Edition

@he Baily Star

3
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1) Former Rapid Action Battalion (Rab) officer Tareque Sayeed in a prison van on the premises of Narayanganj District and Sessions Judge's Court after he along with 25 others was sentenced to death in the seven-murder cases
yesterday. 2) An arrogant convict is stopped from throwing his shoe towards journalists. 3) Convict Nur Hossain, the main accused who had fled to India after the killings in April 2014. 4) The father-in-law of then Narayanganij city
panel mayor Nazrul Islam, one of the seven victims. 5) Complainants' lawyer Sakhawat Hossain speaking to journalists.
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Recipes have been prepared by
Mohammad Shah Newaz, Executive
Chef & F N B Manager, Premium
Sweets.

Mohammad Shah Newaz
Executive Chef & F N B Manager

Premium Sweets

Plot No-22, 2nd Floor, Gulshan Circle-2,
Dhaka 1212
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Achari Khichuri

Ingredients

2 cups of rice

Y4 cup of red lentils

Y4 cup of yellow lentils

% cup of onion, thinly sliced
2 tsp garlic, pested

4 tsp ginger pested

2 cloves of garlic

1tsp of chili powder
1tsp of turmeric powder
1tsp cumin powder

1 tsp of garam masala

2 tsp of pach foron

2 tsp red chili

2 tsp of mango pickle

1 tsp salt

4 cup of warm water

4 tsp of mustard oil
Ghee, according to taste

Procedure (Preparation)

At first, mix the rice and 2 types of lentils in a bowl. Rinse them
properly with water. In a cooking pot take all the rice and lentils
mix. Add onion, garlic and rest of the top 11 spices with the mix,
Add 2 Tablespoons of mustard oil and sprinkle a bit of salt. Mix
everything very well and keep it for 15 minutes. Add 2 cups of
warm water to the mix. Now start cooking in high flame till water
boils. When the mix starts boiling properly, cover the pan, keep
the flame very low for 15 to 20 minutes till the rice and lentils
becomes chewy. In a separate frying pan heat 1 tsp mustard oil in
medium flame. Add pach foron and fry it a little more. Then add
red chili, whole garlic & mango pickle. Sauteé for 40 seconds. Add
the rice and lentils mixture in the hot oil. Mix it nicely, with the pan
covered on low heat. After 5 minutes turn off the heat and let it
rest for 2 minutes. Serve it with hot Kalo Bhuna!

Beef Kalo Bhuna

Ingredients

2 kgs boneless beef, cube cut

300 gms mustard oil, around a cup
300 gms onion, nicely sliced

150 gms ginger, pested

150 gms garlic, pested

150 gms nut, pested

2 tsp garam masala, finely grounded
4 tsp chili powder

1 tbsp turmeric powder

4 cups of water

4 tsp of soya sauce

2 tsp of crushed black pepper

2 tsp chili sauce

2 tsp milk powder

2 tsp ghee

Procedure (Preparation)

Firstly, marinate the beef with the ingredients in the first ten
ingredients. After marinating them for a while, place the meatin a
large pan over medium heat. Wait till the water becomes half then
stir again and again till the meat becomes tender and the masala
gets dry. Then start mixing rest of the ingredients with the meat.
After a while beef dry up and take a dark black hue. Put out the
heat and cover the pan for at least 5 minute. Finally, in a separate
pan heat up the mustard oil slightly, add some onion and keep on
heating till it turns golden brown. Add the cooked beef with the
fried onion and mustard oil and heat it up for a bit again. Keep it
pan covered for another 5 minutes in low heat. Now your dish is
ready to be served.
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EBL brings Diners Club Credit Cards in Bangladesh. EBL Diners Club Credit Card comes with a host of dining and
lifestyle benefits to make the Cardholder experience a unique one. Targeted at the affluent and well-travelled

individuals who value the finer things in life, EBL Diners Club Credit Card takes you through a journey of lifetime.
Apply for a Card at an EBL Branch near you or call EBL at 16230 for a Card Representative today.
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Scan this QR code for
watching the full video
of this recipe
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