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Pakistani cuisine is rich with exotic flavors and aromatic spices that will tickle your tastebuds.
This cookbook has the best 30 recipes that will challenge you to go to the kitchen right now. You
will be surprised to find out that the instructions are simple and understandable, so anyone can
prepare a decent feast for family and friends.No other Pakistani Cookbook can be compared to
this one. The ultimate collection of the best recipes includes few of the world’s most exclusive
chutneys, drinks, dips, desserts and main dish recipes. Be prepared for an amazing and unique
experience, that unravels the traditional tastes made of exotic spices and seasonings. The
aromatic ingredients help you create a huge variety of recipes so that everyone can find
something that suits their taste.If you don’t feel so confident about your skills in the kitchen, do
not worry. This cookbook will offer you a helping hand and become your best friend. Whether it is
a quick dessert or a main savory dish, you can turn the pages and find your favorite.Once you
taste the meal that you have prepared by yourself, be sure that you will confirm that the Pakistani
Cookbook is the ultimate choice for anyone. Make sure that you don’t miss your copy!
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RecipesMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM (1) Aloo GobiAloo
gobi is a dry Pakistani, Bangladeshi and Indian cuisine made with cauliflower, potatoes, and
exotic spices.Yield: 6 personsTotal Prep Time: 45mins.List of Ingredients:cauliflower (1 large,
evenly cut)potatoes (2, peeled and cubed)onion (1, thinly sliced)salt (½ teaspoons)garlic paste
(½ teaspoons)turmeric powder (¼ teaspoons)red chili powder (½ teaspoons)cooking oil (¼
cup)tomatoes (2, chopped)cumin seeds (½ teaspoons)chili pepper (3 green, finely
chopped)cumin powder (1 teaspoon)cinnamon powder (1 teaspoon)water (1
cup)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1. Heat cooking oil
in a saucepan and add cumin seeds. Stir for 25-30 seconds.2. Now add the onion slices and
cook for 60 seconds until becomes transparent.3. Add the garlic paste, tomatoes, red chili
powder, salt, turmeric powder and fry for 4-5 minutes.4. Now, stir in the cauliflower and potatoes,
and fry for approximately 8 minutes with a few splashes of water.5. Add the water and secure the
saucepan with a lid; let cook for a minimum of 10 minutes on low heat.6. Sprinkle cumin powder,
green chilies, cinnamon powder, mix and turn off flame.7. Serve with boiled rice or bread.(2)
Crispy PakoraPakora, a popular tea-time snack. Served crispy from its deep frying method of
cooking.Yield: 10Total Prep Time: 35mins.List of Ingredients:
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gobi is a dry Pakistani, Bangladeshi and Indian cuisine made with cauliflower, potatoes, and
exotic spices.Yield: 6 personsTotal Prep Time: 45mins.List of Ingredients:cauliflower (1 large,
evenly cut)potatoes (2, peeled and cubed)onion (1, thinly sliced)salt (½ teaspoons)garlic paste
(½ teaspoons)turmeric powder (¼ teaspoons)red chili powder (½ teaspoons)cooking oil (¼
cup)tomatoes (2, chopped)cumin seeds (½ teaspoons)chili pepper (3 green, finely
chopped)cumin powder (1 teaspoon)cinnamon powder (1 teaspoon)water (1
cup)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1. Heat cooking oil
in a saucepan and add cumin seeds. Stir for 25-30 seconds.2. Now add the onion slices and
cook for 60 seconds until becomes transparent.3. Add the garlic paste, tomatoes, red chili
powder, salt, turmeric powder and fry for 4-5 minutes.4. Now, stir in the cauliflower and potatoes,
and fry for approximately 8 minutes with a few splashes of water.5. Add the water and secure the
saucepan with a lid; let cook for a minimum of 10 minutes on low heat.6. Sprinkle cumin powder,
green chilies, cinnamon powder, mix and turn off flame.7. Serve with boiled rice or bread.(2)
Crispy PakoraPakora, a popular tea-time snack. Served crispy from its deep frying method of
cooking.Yield: 10Total Prep Time: 35mins.List of Ingredients:
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gobi is a dry Pakistani, Bangladeshi and Indian cuisine made with cauliflower, potatoes, and
exotic spices.Yield: 6 personsTotal Prep Time: 45mins.List of Ingredients:cauliflower (1 large,
evenly cut)potatoes (2, peeled and cubed)onion (1, thinly sliced)salt (½ teaspoons)garlic paste
(½ teaspoons)turmeric powder (¼ teaspoons)red chili powder (½ teaspoons)cooking oil (¼
cup)tomatoes (2, chopped)cumin seeds (½ teaspoons)chili pepper (3 green, finely
chopped)cumin powder (1 teaspoon)cinnamon powder (1 teaspoon)water (1
cup)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1. Heat cooking oil
in a saucepan and add cumin seeds. Stir for 25-30 seconds.2. Now add the onion slices and
cook for 60 seconds until becomes transparent.3. Add the garlic paste, tomatoes, red chili
powder, salt, turmeric powder and fry for 4-5 minutes.4. Now, stir in the cauliflower and potatoes,
and fry for approximately 8 minutes with a few splashes of water.5. Add the water and secure the
saucepan with a lid; let cook for a minimum of 10 minutes on low heat.6. Sprinkle cumin powder,
green chilies, cinnamon powder, mix and turn off flame.7. Serve with boiled rice or bread.(2)
Crispy PakoraPakora, a popular tea-time snack. Served crispy from its deep frying method of
cooking.Yield: 10Total Prep Time: 35mins.List of Ingredients:chickpea flour (1 ½ cup)onion (1,
sliced)potatoes (2, sliced)salt (½ tablespoons)red chili powder (½ tablespoons)green chilies (3,
chopped)fresh coriander (1 bunch)coriander powder (1 teaspoon, dry)cumin seeds (½
tablespoons)cumin powder (1 teaspoon)cinnamon powder (1 teaspoon)cooking oil for
fryingchilled water (½
cup)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1. Place all the
following ingredients in a bowl and mix well: potatoes, chickpea flour, red chili powder, onion,



coriander, green chilies, salt, dry coriander powder, cumin powder, cumin seeds, and cinnamon
powder.2. Add water to the mixture, making a thick batter.3. In a pan heat oil, spoon mixture in
and fry until golden.4. Drain off excess oil.5. Enjoy. (3) Shahi TukrayShahi Tukray is similar
to bread pudding but using a fried bread.Yield: 4 personsTotal Prep Time: 35mins.List of
Ingredients:sugar (½ cup)milk (6 cups)cardamom seeds (4 green)pistachios (6,
crushed)almonds (6, crushed)raisins (7)cooking oil (for frying)bread (6, slices)water (1 cup)corn
flour (3 tablespoons)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1.
Remove crusts from bread slices and slice in half.2. Heat cooking oil in a frying pan and shallow
fry each slice and drain the excess oil.3. Add milk in a saucepan and let boil.4. Add the sugar
and stir.5. Add 5-6 tablespoons of water into the flour and mix well.6. Pour flour mixture into milk
by stirring continuously.7. Add the cardamom seeds (green) and turn off flame.8. Now place the
bread slices (fried) into serving platter, pour milk mixture and sprinkle pistachios, almonds, and
raisins.(4)         Seekh Kebab
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Stella C., “The Best of The Pakistani Cuisine. This recipe book offers traditional Pakistani
Recipes.Using the many different spices from the Indian continent I found the dishes that I
cooked to be interesting and tasty.Did not disappoint.”

The book by Valeria Ray has a rating of  5 out of 4.1. 7 people have provided feedback.
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