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Are You fascinated by Pakistan? Have Pakistani Heritage? Want to eat REAL Pakistani Food
that is Delicious and Traditional? With the help of my Grandma who at 82 has been cooking
since the early days of the British Empire, we formulated a real Pakistani Recipe book. This book
is unique in that it has REAL traditional Pakistani Recipes that have been in my family for
generations! I also made sure to include popular regional dishes that are unique to certain areas
of Pakistan. There’s a little bit of everything here from Pakistani Paratha to the infamous Puri.
Pick your own delicious Pakistani adventure with our 60 recipes! ↓↓↓↓If you are ready to eat
delicious Pakistani Recipes Today... Don’t waste any more time buy this book now!
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NoteThis is a recipe book. Copyright © 2016 by Dirk Llorens. All rights reserved worldwide. No
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consent of the publisher. Limit of Liability/Disclaimer of Warranty: The publisher and author make
no representations or warranties with respect to the accuracy or completeness of these contents
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TukrayGulab JamunBreakfast RecipesSimple ParathaIngredients2½ C. whole-wheat flour1 tsp.
saltLukewarm water, as requiredGhee, as requiredDirections1. In a large bowl, mix together
fours and salt.2. Slowly, add enough lukewarm water and knead until a smooth dough forms.3.
Set aside for about 30 minutes.4. Make a golf ball sized ball from the dough.5. Place the ball
onto a lightly floured surface and roll into a 2-inch circle.6. Spread some ghee onto the rolled
dough and then fold it to form a ball.7. With a rolling pin, roll the dough into a 5-inch circle.8. Heat
a griddle and cook the paratha for about 1 minute.9. Spread some ghee on edges of paratha.10.
Flip the paratha and cook for about 1 minute.11. Flip and place some ghee on top.12. Flip again
and cook for about 30 seconds.13. Repeat with remaining dough.14. Serve hot.Potato
ParathaIngredients2 C. whole-wheat flour¾ C. water3-4 medium potatoes, boiled, peeled and
mashed1 small, onion, chopped finely6-8 stems fresh cilantro, chopped finely6 small green
chilies, chopped finely1 tbsp. red chili powderSalt, to tasteGhee, as requiredDirections1. For
dough: in a large bowl, add flour and water and with your hands, mix well.2. With your hands,
knead until you get a stiff dough forms.3. In another large bowl, add remaining ingredients
except the ghee and mix until well combined.4. Divide the dough into 6 equal sized portions.5.
Now, shape 1 dough portion into 2 equal sized balls6. Place both dough balls onto a smooth
surface and roll each into a 4-5-inch circle.7. Place about 3-4 tbsp. of the potato mixture on top
of 1 circle, leaving about ½-¾-inch of edges.8. Place the second circle on top of first and with
your hands, press to seal the filling.9. With a rolling pin, roll the paratha into an 8-9-inch circle.10.
Heat a griddle and cook the paratha for about 1 minute.11. Carefully, flip the paratha and spread
some ghee on top of it.12. Flip the paratha and spread some ghee on top of another side.13.



Cook until golden brown from both sides.14. Repeat with remaining dough.15. Serve hot.Stuffed
Beef ParathaIngredientsFor Filling2 tbsp. vegetable oil1 small red onion, chopped finely½ tsp.
garlic, minced½ tsp. fresh ginger, minced2 tbsp. fresh cilantro leaves, chopped finely1 (½-inch)
cinnamon stick1 tsp. ground cumin½ tsp. cayenne pepperSalt, to taste1 tbsp. tomato puree1½
C. ground beef1 small green chile, sliced thinly1 tbsp. fresh cilantro, chopped¼ tsp. fresh mint
leaves, chopped finelyFor Paratha2 C. all-purpose flour½ C. whole-wheat flour½ tsp.
saltLukewarm water, as requiredGhee, as requiredDirections1. For filling: in a pan, heat oil over
medium heat and sauté onion, garlic and ginger for about 4-5 minutes.2. Stir in spices and sauté
for about 30 seconds.3. Stir in tomato puree and sauté for about 30 seconds.4. Stir in ground
beef and cook for about 8-10 minutes, stirring frequently.5. Stir in chile, cilantro and mint and
remove from the heat.6. Keep aside to cool.7. For paratha: in a bowl, mix together flours and
salt.8. Slowly, add enough water and mix until a dough forms.9. Place the dough onto a floured
surface and knead until a soft dough forms.10. Place the dough into a greased bowl and turn to
coat evenly.11. With a kitchen towel cover the dough and keep aside for about 15 minutes.12.
Make 2 small sized balls from the dough.13. Place both dough balls onto a smooth surface and
roll each into a small circle.14. Place about 2 tbsp. of the beef mixture on top of 1 circle.15. Place
the second circle on top of first and with your hands, press the edges to seal the filling.16. With a
rolling pin, roll the paratha into a circle.17. Heat a nonstick griddle and cook the paratha until
golden brown from both sides, using little ghee while flipping.18. Repeat with the remaining
dough.19. Serve hot.KulchaIngredientsFor Filling2 C. plain flour½ tsp. baking powder¼ tsp.
baking sodaSalt, to taste¼ C. yogurt2 tsp. oil plus more2 tsp. sugar½ tsp. carom seeds½ C.
warm milk1 tsp. sesame seedsGhee, for cookingDirections1. In a large bowl, sift together flour,
baking powder, baking soda and salt.2. Add yogurt, 2 tsp oil, sugar and carom seeds and mix
until well combined.3. Slowly, add milk, a little at a time and knead until a smooth dough forms.4.
Coat the dough with some oil evenly.5. With a damp cloth, cover the dough and keep aside for
about 2-6 hours.6. Now, knead the dough for about 2-3 minutes.7. Make equal sized small balls
from dough and keep aside for about 10 minutes.8. Place 1 ball onto a lightly floured surface and
with your hands, flatten it.9. Now, roll the ball into a medium sized circle.10. Repeat with the
remaining dough balls.11. Sprinkle the kulcha with a little sesame seeds.12. Gently, roll again for
the seeds to stick with kulcha.13. With a damp cloth, cover the kulch.14. Repeat with the
remaining dough balls.15. Heat a griddle over medium- high heat.16. Coat the nigella side of
kulcha with a little water.17. Place the kulcha onto griddle, water side down and cook for about 1
minute.18. Flip and spread some oil over the kulcha evenly.19. Cook for about 1 minute.20. Flip
again and spread some oil over the kulcha evenly.21. Cook for about 1 minute or until golden
brown from both sides.22. Repeat with the remaining kulchas.23. Serve warm.Simple
PuriIngredients2 C. white flourPinch of baking sodaSalt, to taste2-3 tbsp. gheeWater, as
requiredOil, for fryingDirections1. In a bowl, mix together flour, baking soda and salt.2. Add ghee
and mix until well combined.3. Slowly, add enough water and knead until a smooth dough
forms.4. With a kitchen towel, cover the bowl and keep aside for about 15 minutes.5. Again,



knead the dough until smooth.6. Make small sized balls from the dough.7. Flatten 1 ball between
your pam to make a disc.8. Place the disc onto a smooth surface and with a rolling pin, roll into a
2-3-inch circle.9. Repeat with remaining dough and arrange onto a tray.10. With a kitchen towel,
cover the tray to avoid the drying of dough.11. In a deeps skillet, heat enough oil over medium
heat.12. Carefully, place 1 puri and cook until it puffs up and golden brown gently, pressing with
the back of a slotted spoon.13. Flip and fry until golden brown.14. With a slotted spoon, transfer
the puri onto a paper towel-lined plate to drain.15. Repeat with the remaining puris.
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Anita, “Easy-peasy yummy recipes. The recipes are numbered step-by-step easy to follow, and
the food tasty. Don't be intimidated by the long lists of ingredients, they're mostly just spices and
easy to add in.”

Nazia Qidwai, “Absolutely delicious. I have never been able to cook “Desi” dishes so this book is
a life saver with some very yummy recipes”

tmarieriley, “healthy and delicious recipe.. The cookbook was written well and easy to
understand. The recipes are for family style meals. The beginning of the book focuses on the
different spices used and needed.This book really is needed for anybody.”

L. Dobbins, “Pakistani cookbook.. Basic and easy recipes. I was surprised to see what this
cookbook identifies as Pakistani food. I’m now re-educated.”

Irene Philips, “Fun and delicious recipes.. The book contains great, authentic recipes, but far
less than what I was expecting. Nevertheless, it offers a good introduction to Pakistani cuisine.”

AirWarfOne, “Easy to follow. I love this cookbook. It's very simple and easy to follow. There are
some typos but nothing too major.”

Christie Goldman, “I Highly Recommend !. This book was brimming with various kinds of
heavenly Pakistani formulas name and how to cook it in wherever. I am additionally an
extraordinary fun of Pakistani formulas, I consider this book important. I endeavor to adhere to
this book guidance and I as of now take in some flavorful Pakistani things. I need to thanks the
writer to compose this sort of superb book.”

Aiman Shere, “A good go to for Pakistani recipes. All the recipes I have tried from this book have
turned out great. I wish there were more pictures and some more basic weeknight recipes as
opposed to the fancier dinner party ones.”

Romano, “Tasty recipes. Browsed some recipes and tried a recipe today. Was tasty!”

Zaman, “Should be more authentic. I liked this book. And would love to know more about
pakistani cuiseine. If it could be more traditional. Thanks”

The book has a rating of  5 out of 3.9. 73 people have provided feedback.

Breakfast Recipes Simple Paratha Potato Paratha Stuffed Beef Paratha Kulcha Simple Puri



Sweet Puri Bakarkhani Simple Bread Tomato Omelet Chicken Omelet Sweet Omelet Chicken &
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