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Maans Ka Boothan
Jodhpuri lamb picattas marinated 

overnight in mint, spices and dark rum

Lamb picattas– 200 gms

Dark rum– 20 ml

Mint leaves- 100 gms

Coriander leaves- 200 gms

Green chilli– 25 gms

Brown onion(deepfried onions)– 100 gms

Yoghurt- 100 gms

Coriander powder– 20 gms

Clarified butter 

Preparation
Make a paste of all the ingredients 

except lamb and clarified butter.

Marinate lamb with this mixture for at 

least 10 hours.

Cook on skewers and drizzle butter 

before serving.



Ker Sangri Dakh
Dry ker– 100 gms

Dry Sangri– 200 gms

Mustard oil– 150 gms

Raisin- 50 gms, Asafoetida– 4 gms

Cumin seed-5 gms, Turmeric– 5 gms

Dry red chilli– 10no.

Amchoor whole– 40 gms

Coriander powder– 30 gms

Red chilli powder– 50 gms

Amchoor powder– 10 gms

Yoghurt– 50 gms, Salt– to taste

Preparation
Soak ker sangri for 3-4 hour

Boil ker & sangri with turmeric,whole amchoor 

and salt for 30 minutes & strain.

Heat oil in a pan and add asafetida, cumin 

seeds and whole red chili

Add dry masala  power and 100ml water cook for 

5 minutes

Add yoghurt, cook on a low flame for 10 

minutes.

Now add ker sangri and amchoor to the pan and 

cook for another 15 minutes on a very low 

flame. 

Adjust seasoning and add amchoor powder.

Serve hot with local Rajasthani breads.



Murgh Soola
Chicken leg- 800 gms

Ginger garlic paste- 50 gms

Salt– 10 gms

Hung yoghurt- 50 gms

Mustard oil– 30 ml

Fenugreek leaves- 20 gms

Red chilli powder– 20 gms

Coriander chopped– 30 gms

Garam masala powder– 10 gms

Preparation
Rub ginger garlic paste, salt and 

red chilli powder on chicken.

Keep it in refrigerator for 2 hours.

Make a marinade with rest of the 

ingredients and marinade chicken

overnight in refrigerator.

Cook on a charcoal grill, lightly 

baste with clarified butter.

Serve with mint chutney.



Laal Maans
Mutton Leg- 800 gms, Onions (sliced)– 800 gms

Ginger garlic paste– 50 gms, Yoghurt- 150 ml

Red Chili Powder– 50 gms

Coriander powder– 50 gms, Cloves– 3 nos

Cinnamon stick– 1 no, Bay Leaves 2 nos

Cardamom Black– 3 nos, Black Peppers 5 nos

Ghee (clarified butter)– 200 ml, Salt To Taste

Lamb stock/water– as required

Preparation
Marinate lamb with ginger garlic paste, red 

chilli powder and little salt overnight

In a pan put cooking oil. When the oil is hot, 

add whole garam masala, chopped onions and fry 

them until golden brown. 

Keep aside a little of the brown onions to use 

for garnish. 

Add the garlic and ginger paste, cook for 2 min. 

Add cut portions of mutton and let it cook for 

30 min. 

Now add red chili powder, coriander powder, then 

add salt to taste. 

Cook until the spices are well-cooked and mixed. 

Add  lamb stock cook on low fire for 1 

hour(check if it is cooked). 

Add yoghurt and stir well, cook for another 5-

10 minutes

When ready, remove laal maas from the fire and 

garnish with finely chopped coriander leaves and 

fried onions before serving.



Chakki Ka Saag
Whole wheat flour– 1 kg(for chakki)

Pure Ghee– 100 gms

Bay leaf– 2 no., Cinnamon– 1 stick

Pepper corn– 10 no., Chopped onion– 200 gms

Chopped ginger- 20 gms, Chopped garlic– 20 gms

Turmeric powder– 3 gms, Red chilli powder– 20 gms

Coriander powder– 20 gms

Fresh Tomato puree– 100 gms

Chopped coriander, Yoghurt– 50 gms

Fenugreek power-5 gms

Garam masala power-3 gms

Fresh green coriander, Salt– to taste

Preparation
Make dough using flour and salt, rest it for four 

hours at room temperature

soft rub the dough In a conical  strainer under 

running water for 20 minues

press the dough in perforated tray & steam for 1 hr.

Once cooked Cut into diamond pieces and keep it 

aside.

For gravy heat ghee in a pan and add whole grams 

masala.

Add Sautéed chopped onion until golden brown add 

ginger garlic  and dry  powdered masala and salt 

with 50 ml water at this stage 

Add yoghurt, cook for 10 minutes on low flame.

Add tomato puree  Cook on a low flame and if 

required add little water

Add chakki to the gravy cook for 10 minutes  

finished with fenugreek and garam masala 

before serving garnished with  coriander.



Gatia Curry
Gram flour– 500 gms, Oil– 100 ml.

Kasuri methi(fenugreek leaves)– 30 gms

Salt– to taste, Red chilli flakes- 10 gms

Whole coriander crushed– 10 gms

Yoghurt– 40 gms

Make dough with above ingredients using water.

Shape it into long cylindrical shape.

Boil in water for 10 minutes.

Cool it down and cut into small pieces.

For Gravy
Ghee- 30 ml, Asafoetida– 5 gms

Cumin seeds– 5 gms

Dry whole red chilli– 2 no, Yoghurt– 100 gms

Red chilli powder- 10 gms, Kasuri methi– 10 gms 

Turmeric powder– 15 gms

Salt - to taste

Heat ghee in a pan and add asafoetida and cumin.

Then add yoghurt, red chilli powder and turmeric 

powder.

Keep stirring this all the time till the gravy 

reaches to tle boiling stage.

Then add salt and kasuri methi.

Cook on a low flame for 10 minutes.

Add some water if required.

Add gatta to the gravy and cook for 2-3 minutes.

Serve with rajasthani breads.



Aloo Dahiwala
Boiled potato- 1 kg.

Yoghurt- 500 gm.

Cashew nut paste- 50 gm.

Green chillies(slit)- 4 no.

Mustard seeds- ½ tb. Spoon

Hing- 1 tea spoon

Salt– to taste

Whole red chillies- 2 no.

Curry leaves- 5 gms, Oil– 50 ml

Preparation
In a pan heat oil, then add mustard 

seeds and hing. Let it crackle

Add whole red chilli, curry leaves. 

yoghurt, green chilli and cook on a low 

flame.

Keep on stirring until it boils. Reduce 

this mixture to half quantity.

Now add the cashew nut paste. Adjust 

the consistency of the gravy

Add boiled potatoes and salt. 

Serve garnished with chopped coriander 

leaves and crushed poppadams.



Dal Jodhpuri 
Green split lentil– 100 gms

Yellow gram– 50 gms

Asafetida– 5 gms

Cumin seeds– 15 gms

Whole red chilli– 2 nos

Clarified butter (ghee)– 30 gms

Salt to taste

Turmeric– 5 gms

Preparation
Boil lentil and yellow gram with 

little turmeric and salt.

Heat clarified butter in a pan and 

adds asafetida and cumin.

Wait till cumin crackles and add whole 

red chilli.

Add this to the lentil and boil for 2 

minutes.



Khatta Meetha Tamatar
Tomatoes- 1 kg

Clove- 6 no.

Oil- 40 ml

Raisin- 30 gms

Salt– to taste

Honey- 40 ml.

Chopped coriander- 50 gms

Ginger (julienne)– 10 gms

Preparation
Soak raisin in water for 1 hour.

Blanch & De skin half of the tomatoes 

and cut into quarters.

Make puree of rest of the tomatoes in 

a blender.

Heat oil in a pan and add clove.

Add tomato puree and kashmiri chilli 

powder.

Cook for 10 minutes on a low flame, 

now add diced tomatoes and soaked 

raisin.

Add honey and adjust the seasoning.

Add coriander, ginger& serve hot.



Kabuli Pulao
Rice basmati- 300 gms

Cauliflower florets– 150 gms

Beans– 100 gms

Carrot– 100 gms

Green pea peeled- 100 gms

Yam (peeled and diced)– 100 gms

Brown onion (deep fried sliced onion)– 50 gms

Cashew nut paste– 40 gms

Yoghurt– 200 gms

Cumin seeds– 5 gms, Oil– 100 gms

Red chilli powder– 15 gms

Turmeric powder– 5 gms

Coriander powder– 10 gms

Salt to taste, Bread croutons– 50 gms

Preparation
Heat oil in a pan and add cumin seeds. Wait 

till it starts crackling.

Add powdered dry spices and yoghurt and keep 

stirring. Deep fry yam separately.

Add vegetables and cook for some time, add pre 

soaked rice.

Add water slowly and keep stirring.

Add brown onion and croutons. Check seasoning

Add salt and cover the  pan with a lid and put 

it low flame.

Check after 15 minutes and serve with yoghurt.



Bati
Whole wheat flour– 1 kg

Ghee- 150 ml

Salt- 7 gms

Preparation
Make dough from the above 

ingredients and make small balls out 

of them.

In a pre heated oven bake these 

balls at 170’c.

Pour little ghee before serving.



Churma
Whole wheat flour– 1 kg

Ghee- 150 ml

Pistachio– 100 gms

Saffron– 1 gms

Sugar– 250 gms

Ghee for frying– 500 ml

Preparation
Make dough using flour and ghee.

Make small balls of the dough and 

press it between fingers and palm to 

make it flat.

Fry it, in ghee until crisp.

Blend this in a blender and add 

saffron, sugar, and pistachio.

Serve with dal.



Pyaz Kachori
Flour (maida)– 1 kg, Salt –10 gms 

Oil – 50 ml, Ajwain– 5 gms

Make a dough using above ingredients.

Potato boiled– 600 gms

Onion dice– 600 gms, Cumin seeds– 10 gms

Green chilli chopped– 15 gms

Ginger chopped– 10 gms, Salt– to taste

Red chilli powder– 10 gms

Coriander powder– 15 gms

Turmeric powder– 5 gms

Sugar– a pinch, Lime juice– 1 lime

Chopped coriander– 20 gms

Preparation
Heat oil in a pan and add cumin seeds.

Wait till cumin seeds start crackling. Then 

add onion green chilli and ginger.

Sauté for a while and remove the skin of 

potato and mash it.

Add potato with all dry masala and cook for 10 

minutes.

Add sugar and lime juice.

Stuff this mixture in to the dough and keep 

aside.

Heat oil for deep frying and deep fry kachori 

till golden brown.

Serve with mint and tamarind chutney



Jungli Maas
Baby lamb diced (with bone)— 1 kg.

Clarified butter— 100 ml.

Crushed  onion— 200 gm.

Nagori  chilli whole— 6-8 nos

Coriander seeds crushed— 30 gm.

Garlic crushed— 50 gm.

Bay leaf— 3 no.

Black pepper whole— 5 gm.

Mace— 3 gm.

Ginger crushed— 20 gm.

Fresh Coriander— 25 gm.

Salt— to taste

Preparation
Mix all the ingredients together. 

Put in a degchi (heavy bottom vessel) 

add some water and cook on charcoal 

until the meat is nicely cooked and 

tender. 

Finish with coriander and serve.



Makki Ka Soyeta
Broken corn– 200 gms

Ghee- 100 ml

Turmeric powder– 5 gms

Hing– a pinch

Cumin seeds– 10 gms

Salt– to taste

Preparation
Heat ghee in a pan and add 

asafoetida and cumin.

Add corn meal and sauté for some 

time and add 2 ltr of water.

Add rest of the ingredients and cook 

on a slow flame for 1 hour.

Keep stirring so it will not stick 

to the bottom of the pan.



Chandilya Kanda

Chandilya– 500 gms

Onion sliced– 300 gms

Cumin seeds– 10 gms

Salt– 10 gms

Whole Red chilli– 2-3 nos

Turmeric powder– 10 gms

Coriander powder– 30 gms

Clarified butter (ghee)– 100 ml

Preparation
Heat ghee in a pan and add cumin 

seeds.

Sauté onion on slow flam and mix all 

spices using little water in separate 

bowl.

Add chandilya (washed and cleaned) in 

the pan and add spices.

Cook for 5 minutes on slow flame and 

check seasoning.



Aloo Mangodi Jholdar
Mangodi- 250 gms

Potato– 250 gms

Methi– 200 gms

Hing– a pinch

Jeera whole- 10 gms

Whole red chilli– 2-3 nos

Turmeric powder– 5 gms

Ghee– 30 ml

Salt– to taste

Preparation
Boil potatoes and cut into small dices.

Heat ghee in a pan and add asafoetida 

and jeera.

Saute mangodi till golden in colour and 

add whole chilli and dry spices.

Add methi and 500 ml water cook on a 

slow flame.

Check seasoning.



Laapsi
Broken wheat– 400 gms

Jaggery– 500 gms

Ghee (clarified butter)– 400 ml

Coconut dry sliced– 50 gms

Fennel seeds– 5 gms

Preparation
Heat ghee in a heavy bottom pan and 

add broken wheat.

On a slow flame cook broken wheat 

till golden in colour, add fennel 

seeds and coconut.

In a separate pan heat half liter 

water and jaggery. Jaggery will 

dissolve in water.

Add this jaggery water to the broken 

wheat and cook for another 10 

minutes.



Besan Ki Chakki
Gram flour– 500 gms

Ghee– 500ml

Sugar– 500 gms

Khoya (reduced milk)– 500 gms

Sliced almond- 100 gms

Sliced pista– 100 gms

Preparation
Heat ghee in a pan and add gram 

flour. Cook for 5-7 minutes and add 

khoya.

Cook this mixture for another 5 

minutes and cool down in a tray.

In the same pan make sugar syrup 

and add gram flour mixture to it.

After cooking for 7-8 minutes the 

mixture will become thick. Put this 

mixture in tray and cut into square 

shape.



Malai Ghewar

Refined flour- 500gm

Clarified butter- 1000gm

Milk- 500ml

Sugar- 250gm

Rabdi
Milk- 100ml

Sugar- 30gm

Saffron- 0.5gm

Cardamom- 0.5gm

Preparation
Make a batter with flour, milk and 

sugar.

Heat ghee and pour the batter into 

the prepared ramekins and fry it.

Take out from ghee cool it and soak 

in sugar syrup.

Apply thick rabdi on top.

Serve with hot laapsi.


