COOKING EVENT

GOVINDA EV. & SHANGRILA - GEMEINSAM FUR NEPAL
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M cuisine : Nepali @) Total Prep and Cook Time : 1.5hrs 11 servings : 2

* Potato Curry (Aaalu Tarakari) * Meat Curry (Masu Tarakatri)
Mustard Oil .. SRS 4 tbsp Turmeric Powder . . . .. /2 tbsp
Turmeric Powder. .. .. Y2 thsp SEl L 1 tbsp
Salt ... kLS S 1 tbsp GCenljaapssm = . . | 3-4 pcs
GreenChili.......... 3-4 pcs Mustard Oil . ... .. .. 4 tbsp
Cumin Powder. ... ... 2 thsp ErcerECHilian.. . . . . . .. 3-4 pcs
Coriander Powder ... %tbsp RERNGIEEIEES, . . . ... .. /2 tbsp
Gorlichi):,. = sl . 3-4 pcs EEREEEs. . .. ... ... 2-3 pcs
Fenu@grEEkas R S Y2 tosp Green Cardamom . ... 2-3 pcs
Potaicesh Ty i SR 2-3 medilE O GV U T L L 2-3 pcs
OniOnSTITL ST k- 1 medium-sized  Coriander Leaf .. ... .. 5-10 stems
Tomatoes i, | . Sy 2 medium sizeéd  FOMONSe <. . .. .. ... 1 medium-sized

fomatoes. . ....... 3 medium sized

* Lentils (Dal) Meat Masala. . . ...... 1 tbsp
Garlicy. Hi . S 3-4 pcs @413 o = I 5109
Lentils ., A e 200 g et . . .. .. 200 g
Mustard Oil ... .. .. 4 tbsp

. Turmeric Powder . .. % tbsp * Pickle (Achaar)
Salt . S 1 tbsp Tomatoes . . 3 medium-sized
| Water TRt s 500 ml NGl 2 o % tbsp

 Rice (Bhat) (@) s 2 pcs

Coriander . . 5-10 stems
Rice (Any kind) ... ... 2 cups

water . .k e i e 500 ml
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IENTS

We encourage everyone to cut, slice and prepare all ingredients and
cook the rice before the event.

[0 Garlic 12 cloves, peeled

[0 Lentils 200g, washed

[0 Mustard Oil 12tbsp

[0 Turmeric Powder 2 tbsp

[ Salt 4tbsp

[0 Fenugreek 1 tbsp

(] Rice 2 cups, cooked

[0 Meat 200g, sliced into bite size pieces
[0 Tomatoes 8 medium sized

[J Potatoes 3 medium sized, peeled and
sliced to wedges

Cooking Equipment:

O Blender/Grinder

O Pressure Cooker

www.waisenkind.de / www.waisendkind.ch

[0 Bay Leaf 3 pcs

[0 Meat Masala . tbsp

[J Onions 2 medium sized, minced

[0 Cumin Powder ' tbsp

[0 Coriander Powder ' tbsp

[0 Green Cardamom 8 pcs

[0 Clove 8 pcs

O Coriander Leaf 10-20 stems

0 Green Chili
O Ginger 10g
0 Water 1.51L
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M Kiche : Nepali . Zubereitungszeit: 1.5h ”‘ Portionen : 2

 Kartoffelcurry (Aaalu Tarakari) * Fleischcurry (Masu Tarakatri)
Senfol . .1 .11 4 EL Kurkumapulver ... ... Ya EL
Kurkumapulver. . .. ... Y2 EL SEIZINNNR N 1 EL
Salz' !, . . eSS 1 ER Knoblauchzehen . ... 3-4Stick
Grone Chilli. . ........ 3-4 Stuck Senfolsgm . L 4 EL
KreuzkUmmelpulver . . % EL Grine Chilli. .. ....... 3-4 StUck
Korianderpulver. . . .. Y2 EL Bockshornklee . . ... .. Vs EL
Knoblauchzehen . ... 3-4 Stick ESRSESlair. . . . . . 2-3 Stuck
Bockshpmnklee & s V2 EL GrUner Kardamom . . . 2-3 Stick
KartoNeliy R 37 St 2-3 mittelgigssemNElRe. + .5 e . .. .. .. 2-3 StUck
Zwiehglmmiuaer uiit s 1 mittelgrosse  Frischer Koriander . . . . 5-10 Stiele
IEelnnEE s o8 8o s o 50 o c 2 mittelgrossey | /NiEbeals .\ . ........ 1 mittelgrosse
& [CpCicnitE s . . . . . .. 3 mittelgrosse
* Linsen (Dal) Fleisch-Mansala. . . . .. Y2 EL
Knoblauchzehen . . . 3-4 Stick (G- 510 g
Linsen ............... 2009 HEEG (| e 200 g
Senfdl . JL BT ¢ ARITEen 4 EL
» Kurkumapulver. .. .. Y2 EL * Pickle ( Achaar) ‘
: SAlz TR SR 1EL JGEREISH". S50, L 3 mittelgrosse |
Wasser, izl e 500 ml S el S 14 EL :
‘: . Grone Chilli.. . ....... 2 Stick
[ ReisNBacH Korianderblatt . .. . .. 510 Stiele
Reis (Jede Art) .ii. ... 2 Tassen
Wasser: i 500 ml
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Wir empfehlen alle Zutaten fir den Event gemdss der Liste
vorzubereiten, um entspannt den Kochinstruktionen folgen zu kénnen.

0 Knoblauchzehen 12 stick, geschdit
(] Linsen 200 g, gewaschen

0 Senfol 12 EL

0 Kurkumapulver 2 EL

O Salz 4EL

[0 Bockshornklee 1 EL

(] Reis 2 Tassen, gekocht

(1 Fleisch 200 g in mundgerechte Sticke
geschnitten

[0 Tomaten 8 mittelgrosse

[0 Kartoffeln 3 mittelgrosse, geschdalt und in

dicke Scheiben schneiden (wie Wegdes)

Kochutensilien:
0 Mixer/Purirstab

[0 Dampfkochtopf
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[0 Lorbeerblatt 3 stick
[ Fleisch Masala ' EL
[0 Zwiebeln 2 mittelgrosse, gehackt
[0 KreuzkUmmelpulver ' EL

[0 Korianderpulver ' EL

[0 Grune Kardamom 8 Stick

[0 Nelken 8 stick

[J Frischer Koriander 10-20 stiele
[0 Grune Chilli 10 Stick
] Ingwer 10g

[0 Wasser 151
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