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Introduction:
Mehran restaurant is a five star Pakistani restaurant serving traditional Pakistani dishes. The staple foods, wheat and rice are prepared in various ways. Savoury snacks made of gram flour are offered to guests at all times of the day. For the main dish, meat is a great favourite, lamb being the most popular. Pakistani food is generally spicy and highly flavoured; desserts are rich and very sweet. But the most important ingredient of a good meal to a Pakistani is the traditional hospitality that goes with it.

This assignment will include an explanation about menu planning, marketing mix, sanitation, recipes and cost calculations, the menu. Also included is a conclusion and a bibliography.
Menu planning:

There are many factors to take into consideration when planning a menu. Menu planning consists of selecting menu items for a menu. When making these selections the menu planner takes into consideration the guests and the operation.
Knowing your guests


The type of guests arriving to this restaurant will be mainly families. When menu items are selected the guest’s preferences must be considered. Guest preferences are learned by interviewing guests, reading surveys, comment cards etc.

Knowing your operation


The type of restaurant is a Pakistani restaurant. This restaurant is a family oriented restaurant. This restaurant is large; the restaurant will be split into sections, a family area, a area for non family and a play area for kids smoking and non smoking area. The restaurant will be able to accommodate between 40 – 50 guests at one time, but if this restaurant runs well it will be expanded to fit more than 100 guests at one time. The restaurants will have wooden furniture, chairs and tables. The restaurant will have chairs for babies, small children and will have a play area.

The restaurant is located in Al Mouthanna Complex on Salwa road. The restaurant is located in an area where there are many other types of restaurants and shops and many people come to this place daily.

The goal of this restaurant is to maintain a clean, comfortable and well maintained restaurant for the guests and staff. Also to ensure that each guest receives a prompt, professional, friendly and courteous service. To provide excellent meals at reasonable prices, nutritional and well balanced meals. The food and drink sold meets the highest standards of quality, freshness and seasonality, combining a traditional style of cooking. To have every customer who comes through to the restaurant leave impressed by Mehran restaurant.
The menu

This restaurant is a traditional Pakistani restaurant, so all the meals on this restaurant are traditional Pakistani meals. This menu will has different categories which are appetizers, soups & salads, main courses, on the sides, desserts and drinks. Each menu item has a small explanation so that it will be easy to understand the different menu items. The menu is a booklet format and has a table of contents, so this menu is easy and clear to use. The menu will consist of a spiral bound laminated book. The menu will last longer as the pages will not become bent and any spillage etc can be easily wiped.
Menu balance


After all the items of the menu have been selected the menu should be reviewed for business, aesthetic and nutritional balance.

Business balance 
The relationship between food costs, menu selling prices, popularity of items, and other financial and marketing considerations.
Aesthetic balance

This is the degree which meals have to be produced with colour, texture and flavour. Colour is a very important part of meals attractiveness. Two or three colours on a plate are more interesting than one. 

Nutritional balance


To take into consideration nutrition minded or health conscious guests, managers should make sure the components of a well balanced meal are available from among the menu items offered. Nutritional concerns are now important to many guests and therefore should be considered very important when selecting meals for a restaurant.

Marketing:

The main point of marketing is to create an experience that delivers an exceptional value to the target market and communicates this message to the target market and the employees.

Marketing is used to attract customers, give them a good experience. To do this, understand the customers and create a marketing mix that provides value for the target market.
According to management guru Peter Drucker in Business Week, “Marketing encompasses the entire business. It is the whole business seen from the point of view of the customer. Without an understanding of marketing, you do not have a good understanding of business.”
Marketing involves the marketing mix, which consists of the four Ps:

Price: This is the amount each of the products cost.

Product: This includes the menu items and the other products and services that are bought, prepared, and sold.

Promotion: This including advertising, sales promotions, personal selling.

Place: This includes the location of your restaurant, the surrounding area, and its accessibility.
The four Ps: price, product, promotion and place are the traditional Ps, for marketing tangible products. The other three Ps: process, participants and physical evidence are unique to restaurants.

Process: This consists of the way in which the service is delivered.

Participants: These are the people that participate in the restaurant. They are the customers, employees, and stakeholders, such as a business which provides goods or service and other outside service providers.

Physical evidence: This is the physical facilities that create a particular atmosphere, such as a neat and clean dining room gives the customer evidence that the restaurant is well managed.
 In order to provide excellent and constant value to the customers, a marketing concept should be adopted. Everybody in the operation must be customer oriented. Marketing must be integrated throughout the organization. Everybody must focus and grip marketing and its concomitant customer orientation. The operation should meet company objectives. However, managing costs, producing profits, and creating and maintaining customer counts are also very important.
Sanitation:
Sanitation is the hygienic means of preventing human contact from the hazards of wastes to promote health. Hazards can be physical, microbiological, biological or chemical agents of disease. 

Hazard Analysis and Critical Control Points (HACCP) is a food safety system that helps identify foods and procedures that are most likely to cause foodborne illness and is a control system designed to identify and prevent microbes and other hazards in food safety. HACCP is a production control system for the food industry. HACCP is designed to prevent rather than catch potential hazards. HACCP is designed to address food safety priorities. By focusing HACCP on food safety, the numbers of critical control points that are closely monitored and controlled are limited to those areas of greatest concern. 

From insect problems to growing bacteria, restaurants especially have countless issues behind their counters. Rules are put into place and enforced by management, inspectors, of the municipality in Qatar. The municipality  inspect establishments which sell, deal or manufacture food stuff, such as restaurants, coffee shops, cinemas, shops which sell grains, oils, vegetables, fruits, sweets, frozen, meat, fish, chicken, dairy or refreshments, beside fresh, canned, packaged food and hair dressing shops, cleaning/laundry shops and peddlers within the city domain. They also stop proceedings against shops/materials/ individuals who break health rules and conditions and spread people awareness of food stuffs and issue Destruction Certificate for the destroyed food materials.

 So for the manager, awareness is not enough, you need to be cautious in ensuring that every employee knows and follows the rules of sanitation, hygiene etc and perform random checks on a monthly basis as the municipality can arrive at any time, randomly and check that the operation is following the rules. Many operations have been shut down due to not properly following the rules.

Hygiene:

Employee Health and Personal Hygiene

Good personal hygiene practices keep the workers healthy and help to prevent the spread of disease to food.

Clothing must be clean. Hair restraints must be worn by all persons in the preparation and service of food.  This keeps hair from food-contact surfaces and out of food. Shoes must be close toed, with a slip resistant sole.

Food employees must clean their hands and uncovered portions of their arms with soap and running water by vigorously rubbing together the surfaces of their hands thoroughly rinsing with clean water. 

Food employees must keep their fingernails trimmed, filed, and maintained so the edge and surfaces are cleanable and not rough.  Many germs get caught underneath long nails and can get into food while it is being prepared; once there, they will multiply, causing the food to become contaminated. 

Food employees must clean their hands in a hand-washing sink that is equipped with hot and cold running water.  Employees must not clean their hands in a sink used for food preparation, or in a service sink or a curbed cleaning facility used for the disposal of mop water and similar liquid waste. 

Safe food handling 

 Keep hands and fingers away from hair, face, nose, and mouth. Germs may be easily picked up and transmitted to food by the hands and fingers. Use spoons, forks and other utensils when handling foods. This reduces hand contact and contamination of food being prepared. Outer clothing must be worn over regular clothing when moving from a raw food operation to a ready-to-eat food operation. Outer coverings should be changed, as they become increasingly soiled.


Employees must not smoke or use tobacco in any form while working in the preparation or service of food or while handling food service utensils or equipment. Smoking is not permitted in food storage and preparation areas or in areas where utensils are cleaned or stored. Smoke only in designated areas. No smoking or chewing of tobacco shall occur inside production facilities. Eat and drink in designated areas only and do not chew gum or eat candy during work in a food production area.


The manager must ensure all employees are following proper hygiene requirements when they report to work. 

Recipes & cost price calculations:

For every item that is listed on the menu a standard recipe is written. A standard recipe is a formula for producing a food or beverage item. It specifies ingredients, required quantity for each ingredient, preparation method and other necessary information to prepare the item. By using standard recipes, items served to guests will be consistent in quality, flavour and portion size. The production and management staff must agree the recipe is concise, accurate and readable regarding to amounts, type of ingredients, production procedures and service procedures.

Standard food costs for menu items


The standard food cost for a menu item indicates the food cost that mangers should expect when the item is prepared according to its standard recipe. This information must be known in order to stay within cost limitations of the budget. Portion costs are determined for items that are sold as a single menu selection.
Standard portion cost worksheet
	Name Of menu Item: 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	____ total cost  ÷ ____ number portions = ____ standard portion cost
	Total Cost____


Total cost = ____ (amount) x ____ (cost / unit) = ____ (rounded)
Portion cost = ____ (total cost) ÷ ____ (number of portions) = ____

Total price for 10 people: ____

Total price for 1 Person: ____

Calculating Factor: 4.2

Base selling price: Total price for ___ person x ____ Calculating factor
Vat calculation: ____ Calculating factor ÷ 106 x 100 = ____

Tax: ___ Calculating factor - ___ Vat calculation = ___

Profit: ___ Vat calculation – Total price for ___ person = ___
APPETIZERS
	Name Of menu Item: Vegetable Pakora 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 cup
	chickpea flour


	Sift the chickpea flour into a medium bowl. Mix in the coriander, salt, turmeric, chili powder, garam masala and garlic. 

Make a well in the center of the flower. Gradually pour the water into the well and mix to form a thick, smooth batter. 

Over medium high heat in a large, heavy saucepan, heat the oil to 375 degrees F (190 degrees C). 

Coat the cauliflower and onions in the batter and fry them in small batches until golden brown, about 4 to 5 minutes. Drain on paper towels before serving. 


	1.75

	1/2 teaspoon
	ground coriander


	
	1

	1 teaspoon
	salt


	
	1

	1/2 teaspoon
	ground turmeric


	
	1

	1/2 teaspoon
	chili powder


	
	1

	1/2 teaspoon
	garam masala


	
	1

	2
	cloves garlic, crushed


	
	1.50

	3/4 cup
	water


	
	0.12

	1 quart
	oil for deep frying


	
	0.25

	1/2
	head cauliflower florets


	
	1.20

	2
	onions, sliced into rings

Bottom of Form
	
	2


Total price for 10 person = 11.82

Total price for 1 person = 12 / 10 = 1.2

Calculating factor = 4.2

Best selling price = 1.2 x 4.2 = 5.04

Vat calculation = 5.04 / 106 x 100 = 4.75

Tax = 5.04 – 4.75 = 0.29

Profit = 4.75 – 1.2 = 3.55
	Name Of menu Item: Vegetable Samosa 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	125g
	wholemeal flour
	Chop carrots and potatoes. 
Chop and brown onions in a little oil. 
Mix spices into a paste. 

Meanwhile, sauté carrots, peas and potatoes with onions. 
Add spices, salt and a little water. Cover and leave to simmer at a low heat until vegetables are cooked and liquid has reduced. 
Sprinkle with lime juice and add a few leaves of coriander. 

Mix the two types of flour in a large bowl, with a pinch of salt and a little oil and water. Roll into a ball, then divide into smaller balls. 
Roll out until roughly 10 cm across and cut in half to make two semi-circles. Close back together as cornet-shapes, fill, then seal by dampening edges. 
Fry at a low heat in oil. 
Serve hot or cold. 


	1.5

	250g
	white flour


	
	1.5

	125g
	peas
	
	3.25

	125g
	carrots
	
	3.20

	125g
	potatoes
	
	3.50

	1
	large onion
	
	1.20

	2
	green chillies
	
	0.8

	2
	cloves garlic
	
	1.50

	1
	small ginger root
	
	1

	1/2
	teaspoon turmeric
	
	0.25

	1/4
	teaspoon coriander
	
	0.35

	1/2
	cumin powder
	
	0.25

	1
	lime
	
	1

	
	A few leaves fresh coriander
	
	2

	
	Salt
	
	1

	
	Oil for frying


	
	1


Total price for 10 person = 23.3
Total price for 1 person = 23 / 10
Calculating factor = 4.2

Best selling price = 2.3 x 4.2 = 9.66
Vat calculation = 9.66 / 106 x 100 = 9.11
Tax = 9.66 – 9.11 = 0.55
Profit = 9.11 – 2.3 = 6.81
	Name Of menu Item: Chicken Pakora


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	500 gm
	Boneless Chicken Pieces
	Put everything but chicken and batter in blender and blend till fine 

Marinate the chicken pcs with the resulting mixture 

Keep in the fridge for 40 minutes. 

Put chicken in batter 

Deep fry it until its colour changes to golden brown Condiments 

Serve the chicken pakora with coriander or mint chutney or tomato ketchup 


	12.50

	2 tbsp
	Oil


	
	1

	1
	tsp Ground Cumin
	
	1

	1 1/2 tsp
	Salt
	
	1

	1-2
	each Chopped Green Chillies (Jalapeno)
	
	1

	1
	Chopped Onion
	
	1

	1 tsp
	Ginger-Garlic paste
	
	1.50

	2 tsp
	Vinegar
	
	2

	1 cup
	Curd
	
	2

	1 tsp
	Lemon juice


	
	


Total price for 10 person = 23.5
Total price for 1 person = 24 / 10 = 2.4
Calculating factor = 4.2

Best selling price = 2.4 x 4.2 = 10.08
Vat calculation = 10.08 / 106 x 100 = 9.50
Tax = 10.08 – 9.50 = 0.58
Profit = 9.50 – 2.4 = 7.1
	Name Of menu Item: Seekh kebab


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1
	lemon
	Slice lemon in rounds, removing pips. Slice onion in rings and separate them. Scald, skin and slice tomato. Mix the egg and mince well in a bowl. Add the spices and salt. Apply some grease to fingers and skewers evenly. Brush well with cooking fat and grill gently under low grill in greased grilling pan. Turn skewers often so that the meat is browned evenly all over. When kebabs are ready slide them gently off skewers so that they do not break. Serve at once in a hot dish as a starter or a main course with the lemon slices, onion rings and tomato slices arranged around them. 


	1

	1
	onion
	
	1

	1
	tomato
	
	1

	1
	egg
	
	1

	500g
	very finely minced meat
	
	14.50

	1 teaspoon
	coriander
	
	1

	1/2 teaspoon
	coriander
	
	0.50

	1/2 
	chili
	
	0.50

	1/2 teaspoon
	garam masala
	
	0.25

	1-teaspoon
	salt
	
	1

	4.5g
	ghee


	
	5.50


Total price for 10 person = 27.25

Total price for 1 person = 27 / 10 = 2.7

Calculating factor = 4.2

Best selling price = 2.7 x 4.2 = 11.34

Vat calculation = 11.34 / 106 x 100 = 10.69

Tax = 11.34 – 10.69 = 0.65

Profit = 10.69 – 2.7 = 7.99

SOUPS & SALADS
	Name Of menu Item: Dal Saag Soup


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	3-4
	Beets
	Wash,de-vein and chop the leaves and tender stems,cook with drained dal in 1 cup of fresh water, ginger, garlic and green chili in a pressure cooker on medium heat for few mins or in a pan covered and cook for 20 minutes.Open the lid.


Mash a little, add coriander pd,corn flour,sugar,garam masala,and salt,simmer on a low heat until it thickens,keep stirring to prevent sticking.It should not be thin or very thick like a big lump. 


Heat ghee, saute cumin seeds, ginger strips, green chilies rounds until it changes color slightly, remove from the heat and add chili powder.


Add this seasoning to Dal saag and mix well. 


	4

	1 cup
	chopped Spinach  


	
	4.50

	1/2 cup
	Chana dal(split red gram)soaked in water for 2 hrs
	
	2.50

	2
	garlic minced
	
	2

	1
	ginger minced
	
	2

	1
	green chilli
	
	1

	2 tsp
	coriander seeds powder
	
	1.50

	1/2 tsp
	Garam masala(optional),salt to taste
	
	2

	1 tsp
	of jaggery or sugar
	
	2

	2 tbsp
	corn flour or corn meal(Makki ka atta).
	
	2.50

	2 tbsp
	ghee and oil
	
	2

	1 tsp
	cumin seeds
	
	2

	2
	green chilies, cut into rounds
	
	2

	1
	ginger, cut into long thin strips
	
	2

	1/2 tsp
	Kashmiri chili powder or paprika


	
	1.50


Total price for 10 person = 33.5
Total price for 1 person = 34 / 10 = 3.4
Calculating factor = 4.2

Best selling price = 3.4 x 4.2 = 14.28 

Vat calculation = 14.28 / 106 x 100 = 13.47
Tax = 14.28 – 13.47 = 0.81
Profit = 13.47 – 3.4 = 10.07
	Name Of menu Item: Tomato Soup


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 tablespoon
	vegetable oil
	Heat oil in a large Dutch oven over medium-high heat. Sauté onion and garlic until onion is tender. 

Add carrot and celery; cook 7 to 9 minutes until tender, stirring frequently. Stir in tomatoes, broth, Worcestershire sauce, salt, thyme, pepper and hot pepper sauce. Reduce heat to low. Cover and simmer 20 minutes, stirring frequently. 


	1

	1 cup
	chopped onion


	
	1

	2
	cloves garlic, minced


	
	2

	1/2 cup
	chopped carrot


	
	0.50

	1/4 cup
	chopped celery


	
	1

	2 (28 ounce)
	cans crushed tomatoes


	
	2.75

	3 1/2 cups
	vegetable broth


	
	2.50

	1 tablespoon
	vegetarian Worcestershire sauce


	
	1.75

	1 teaspoon
	Salt
	
	1

	1/2 teaspoon
	dried thyme
	
	0.50

	1/2 teaspoon
	ground black pepper
	
	0.25

	4 drops
	hot pepper sauce
	
	0.8


Total price for 10 person = 15.05

Total price for 1 person = 15 / 10 = 1.5

Calculating factor = 4.2

Best selling price = 1.5 x 4.2 = 6.3

Vat calculation = 6.3 / 106 x 100 = 5.94

Tax = 6.3 – 5.94 = 0.63

Profit = 5.94 – 1.5 = 4.44

	Name Of menu Item: Lentil Soup


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1
	onion, chopped
	 In a large soup pot, heat oil over medium heat. Add onions, carrots, and celery; cook and stir until onion is tender. Stir in garlic, bay leaf, oregano, and basil; cook for 2 minutes. 

Stir in lentils, and add water and tomatoes. Bring to a boil. Reduce heat, and simmer for at least 1 hour. When ready to serve stir in spinach, and cook until it wilts. Stir in vinegar, and season to taste with salt and pepper, and more vinegar if desired. 


	1

	1/4
	cup olive oil
	
	0.50

	2
	carrots, diced
	
	1

	2
	stalks celery, chopped
	
	1

	2
	cloves garlic, minced
	
	1

	1 teaspoon
	dried oregano
	
	1

	1
	bay leaf
	
	2

	1 teaspoon
	dried basil
	
	2

	1 (14.5 ounce)
	can crushed tomatoes
	
	2.75

	2 cups
	dry lentils
	
	2.50

	8 cups
	water
	
	1.75

	1/2 cup
	spinach, rinsed and thinly sliced
	
	1.50

	2 tablespoons
	vinegar
	
	1.20

	
	salt to taste
	
	1

	
	ground black pepper to taste
	
	1


Total price for 10 person = 21.2
Total price for 1 person = 21 / 10 = 2.1
Calculating factor = 4.2

Best selling price = 2.1 x 4.2 = 8.82
Vat calculation = 8.82 / 106 x 100 = 8.32
Tax = 8.82 – 8.32 = 0.5
Profit = 8.32 – 2.1 = 6.22
	Name Of menu Item: Cottage Cheese Salad 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 (16 ounce)
	Container cottage cheese, drained
	In a medium bowl, stir together the cottage cheese, tomatoes, green onions, and cucumbers. Season with salt and pepper to taste. Chill until serving. 


	8.50

	4
	Tomatoes, chopped


	
	5.50

	4
	green onions, chopped
	
	2.50

	2
	medium cucumbers, peeled and diced
	
	3.50

	
	salt and pepper to taste
	
	1.50


Total price for 10 person = 21.5
Total price for 1 person = 22 / 10 = 2.2
Calculating factor = 4.2

Best selling price = 2.2 x 4.2 = 9.24
Vat calculation = 9.24 / 106 x 100 = 8.71
Tax = 9.24 – 8.71 = 0.53
Profit = 8.71 – 2.2 = 6.51
	Name Of menu Item: Katchumber Salad 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1large
	cucumber
	wash and peel cucumber, carrots, radish, and onion
grate cucumber, radish and carrot
cut onion into thin rings
cut tomatoes into small cubes
mix all the ingredients and add salt, pepper, chat masala and lemon juice
decorate with chopped coriander leaves and serve 


	0.50

	2 medium
	Tomatoes


	
	1

	1 small
	Onion
	
	0.25

	1medium
	Carrots
	
	0.50

	2 medium
	Radish
	
	1.75

	
	juice of one lemon
	
	1

	
	salt to taste
	
	1

	
	pepper to taste
	
	1

	
	chat masala-to taste
	
	1

	
	few chopped coriander leaves
	
	2.50


Total price for 10 person = 10.5

Total price for 1 person = 11 / 10 = 1.1 

Calculating factor = 4.2

Best selling price = 1.1 x 4.2 = 4.62

Vat calculation = 4.62 / 106 x 100 = 4.35

Tax = 4.62 – 4.35 = 0.27

Profit = 4.35 – 1.1 = 3.25

MAIN COURSES - TANDOORI CUISINE
	Name Of menu Item: Tandoori Chicken 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 1/2 pounds
	chicken parts


	Run garlic through a press, or finely mince. 

Grate ginger. 

Mix together yogurt, oil, lemon juice, garlic, ginger, and spices. 

Make diagonal slashes in the chicken meat to allow marinade to penetrate better. Pour yogurt mixture over chicken parts. 

Marinate for 4 hours at room temperature, or overnight in the refrigerator, turning occasionally. If the chicken is placed in the refrigerator, bring it to room temperature before cooking (approximately 1 hour). 

Preheat broiler. 

Brush grill or shallow baking pan with a little oil to keep chicken from sticking. Arrange chicken on the pan. 

Broil chicken 2-3 inches away from the heat until cooked through, approximately 25 minutes, turning halfway through. 

Serve hot with basmati rice or naan (Indian flatbread).


	12.50

	1/2 C
	plain yogurt


	
	10.50

	1 Tbsp
	vegetable oil


	
	1

	2 Tbsp
	lemon juice


	
	1

	2
	cloves garlic


	
	1.50

	1 inch
	piece fresh ginger


	
	1

	1 tsp
	ground cumin


	
	1

	1 tsp
	red chili powder


	
	1

	1 tsp
	Paprika


	
	1

	1 tsp
	Salt


	
	1

	1/2 tsp
	Turmeric


	
	0.50

	1/2 tsp
	ground cardamom


	
	0.50


Total price for 10 person = 32.5
Total price for 1 person = 33 / 10 = 3.3
Calculating factor = 4.2

Best selling price = 3.3 x 4.2 = 13.86
Vat calculation = 13.86 / 106 x 100 = 13.07
Tax = 13.86 – 13.07 = 0.79
Profit = 13.07 – 3.3 = 9.77
	Name Of menu Item: Chicken Tikka


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 cup
	yogurt


	In a large bowl, combine yogurt, lemon juice, 2 teaspoons cumin, cinnamon, cayenne, black pepper, ginger, and 4 teaspoons salt. Stir in chicken, cover, and refrigerate for 1 hour. 

Preheat a grill for high heat. 

Lightly oil the grill grate. Thread chicken onto skewers, and discard marinade. Grill until juices run clear, about 5 minutes on each side. 

Melt butter in a large heavy skillet over medium heat. Saute garlic and jalapeno for 1 minute. Season with 2 teaspoons cumin, paprika, and 3 teaspoons salt. Stir in tomato sauce and cream. Simmer on low heat until sauce thickens, about 20 minutes. Add grilled chicken, and simmer for 10 minutes. Transfer to a serving platter, and garnish with fresh cilantro. 


	1

	1 tablespoon
	lemon juice   


	
	1

	2 teaspoons
	ground cumin


	
	1

	1 teaspoon
	ground cinnamon


	
	1

	2 teaspoons
	cayenne pepper


	
	1

	2 teaspoons
	freshly ground black pepper


	
	1

	1 tablespoon
	minced fresh ginger


	
	1

	4 teaspoons
	salt, or to taste


	
	1

	3
	boneless skinless chicken breasts, cut into bite-size pieces


	
	12.50

	4
	long skewers


	
	13.75

	1 tablespoon
	butter


	
	4.50

	1
	clove garlic, minced


	
	2

	1
	jalapeno pepper, finely chopped

	
	1

	2 teaspoons
	ground cumin


	
	1

	2 teaspoons
	Paprika


	
	1

	3 teaspoons
	salt, or to taste


	
	1

	1 (8 ounce)
	can tomato sauce


	
	11.50

	1 cup
	heavy cream


	
	6.75

	1/4 cup
	chopped fresh cilantro
	
	1


Total price for 10 person = 64
Total price for 1 person = 64 / 10 = 6.4
Calculating factor = 4.2

Best selling price = 6.4 x 4.2 = 26.88
Vat calculation = 26.88 / 106 x 100 = 25.35
Tax = 26.88 – 25.35 = 1.53
Profit = 25.35 – 6.4 = 23.82
	Name Of menu Item: Tandoori Fish Tikka


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 lbs
	any white fish fillets (cut into 2-3-inch pieces)


	Blend together ginger, garlic, vinegar, salt, coriander, cumin, cayenne and oil in the blender to form a fine paste. 

Marinate the fish pieces into the paste for about 4 hours in the refrigerator. 

Pre-heat the oven on maximum heat at broil. 

Cover the oven tray with foil to avoid mess. 

Place the marinated fish pieces on the tray and broil for about 8-10 minutes. 

Turn over and broil for about 8 minutes again. 

Keep a constant check. Broiling time may vary depending on the thickness of fish pieces. 

Serve the tandoori fish hot with your favorite chutney.


	15.50

	1 tbsp
	chopped fresh ginger  


	
	1

	4
	cloves garlic


	
	3.75

	1/3 cup
	Vinegar 


	
	0.50

	
	Salt To Taste


	
	1

	1 tbsp
	ground coriander seeds


	
	0.25

	1 tbsp
	ground cumin seeds


	
	0.25

	1 tsp
	ground cayenne pepper


	
	3

	1/2 cup
	vegetable oil


	
	1


Total price for 10 person = 26.25
Total price for 1 person = 26.25 / 10 = 2.625
Calculating factor = 4.2

Best selling price = 2.625 x 4.2 = 11.02
Vat calculation = 11.02 / 106 x 100 = 10.39
Tax = 11.02 – 10.39 = 0.63
Profit = 10.39 – 2.625 = 7.765
	Name Of menu Item: Tandoori Shrimp


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 cup
	plain yogurt


	To make the marinade, in a bowl, combine the yogurt, garlic powder, red chili powder, and oil. Marinate the shrimp overnight in the mixture. Thread the shrimp onto skewers. Cook or broil the shrimp until they firm and pink, basting during the cooking with the marinade. Sprinkle with lemon juice.

NOTE: This dish is traditionally cooked in a tandoori clay oven but may also be grilled over a barbecue or broiled in the oven.




	1

	1 teaspoon
	  garlic powder


	
	1

	1 teaspoon
	red chili powder


	
	1

	1 teaspoon
	vegetable oil


	
	1

	2 lb
	fresh shrimp, cleaned and deveined
	
	13.75

	1 cup
	lemon juice


	
	1


Total price for 10 person = 18.75

Total price for 1 person = 18.75 / 10 = 1.87
Calculating factor = 4.2

Best selling price = 1.87 x 4.2 = 7.85
Vat calculation = 7.85 / 106 x 100 = 7.40
Tax = 7.85 – 7.40 = 0.45
Profit = 7.40 – 1.87 = 5.53
	Name Of menu Item: Lamb Chops


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	3/4 teaspoon
	dried rosemary


	In a small bowl or cup, mix together the rosemary, basil, thyme, salt and pepper. Rub this mixture onto the lamb chops on both sides. Place them on a plate, cover and set aside for 15 minutes to absorb the flavors. 

Heat olive oil in a large skillet over medium-high heat. Place lamb chops in the skillet, and cook for about 3 1/2 minutes per side for medium rare, or continue to cook to your desired doneness. Remove from the skillet, and keep warm on a serving platter. 

Add shallots to the skillet, and cook for a few minutes, just until browned. Stir in vinegar, scraping any bits of lamb from the bottom of the skillet, then stir in the chicken broth. Continue to cook and stir over medium-high heat for about 5 minutes, until the sauce has reduced by half. If you don't, the sauce will be runny and not good. Remove from heat, and stir in the butter. Pour over the lamb chops, and serve. 


	1

	1/4 teaspoon
	dried basil


	
	1

	1/2 teaspoon
	dried thyme


	
	1

	
	salt and pepper to taste


	
	1

	4
	lamb chops (3/4 inch thick)


	
	18.75

	1
	tablespoon olive oil


	
	1

	1/4 cup
	minced shallots


	
	1

	1/3 cup
	aged balsamic vinegar


	
	1

	3/4 cup
	chicken broth


	
	4.50

	1 tablespoon
	Butter


	
	4.50


Total price for 10 person = 34.75
Total price for 1 person = 35 / 10 = 3.5
Calculating factor = 4.2

Best selling price = 3.5 x 4.2 = 14.7
Vat calculation = 14.7 / 106 x 100 = 13.86
Tax = 14.7 – 13.86 = 0.84
Profit = 13.86 – 3.5 = 10.36
MAIN COURSES – MURGH (CHICKEN), BHED (LAMB)
	Name Of menu Item: Chicken Jalfarezee 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 tablespoons
	vegetable oil


	Heat the oil in a large deep skillet over medium-high heat. Add onions and garlic, and cook for about 2 minutes. Add the chicken, and season with turmeric, chili powder and salt. Fry gently, scraping the bottom of the pan frequently and turning the chicken. 


	1

	1
	onion, grated


	
	2.50

	2
	cloves garlic, chopped


	
	2.50

	1 1/2 pounds
	boneless skinless chicken thighs, cut in half


	
	18.75

	3 teaspoons
	ground turmeric


	
	2

	1 teaspoon
	chili powder


	
	1

	1 1/2 teaspoons
	Salt


	
	1

	1 (14.5 ounce)
	can peeled and diced tomatoes


	
	14.50

	2 tablespoons
	ghee (clarified butter) 


	
	12.75

	3 teaspoons
	ground cumin


	
	2

	3 teaspoons
	ground coriander


	
	2

	2 tablespoons
	grated fresh ginger root


	
	1

	1/2 cup
	chopped cilantro leaves


	
	5.50


Total price for 10 person = 66.5

Total price for 1 person = 67 / 10 = 6.7

Calculating factor = 4.2

Best selling price = 6.7 x 4.2 = 28.14

Vat calculation = 28.14 / 106 x 100 = 26.54

Tax = 28.14 – 26.54 = 1.6

Profit = 26.54 – 6.7 = 19.84

	Name Of menu Item: Chicken Curry 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	4-6
	medium tomatoes
	To prepare this curry, you make a sauce from vegetables and spices first, then add the meat and stew it. The sauce is then thickened with yoghurt, and the sweetness of the curry is balanced with a little sour lime juice.

To skin the tomatoes, nick the skin of each tomato with the point of a sharp knife, then put the tomatoes in a bowl next to the sink and pour over some very hot water from the kettle to cover. Count to 20, then carefully pour away the water. When the tomatoes are cool enough to handle, peel away the skin, halve the tomatoes, squeeze out most of the pips and juice into an empty bowl, and discard. Chop the flesh roughly and put it down on a plate to one side.                                                Peel and finely chop the onion. Fry the onion in the vegetable oil in a large heavy-based saucepan over low to medium heat for about ten minutes, stirring from time to time so that it turns an even golden brown. Watch carefully to make sure it doesn't burn.
 Meanwhile, peel and finely chop the ginger and the garlic. 
Slit the chilli using a sharp knife. Slice the flesh away from the cluster of seeds in the middle. Avoid touching any part of the chilli with your fingers if you can, as it is very easy to get chilli in your eyes, and that will sting. You can use a fork to hold the chilli down or wear rubber gloves. Chop the chilli finely. 
Measure the ground spices into a teacup. Add the ginger, garlic and chilli to the pan, stir them around and fry for another minute or so. If you want your curry to be hot as well as spicy, include some or all of the chilli seeds. Then add the spices in the cup into the onions. Fry the spices for a minute or two, stirring all the time so that they do not stick. Add some salt and freshly ground black pepper.
Pour in the water and the tomatoes, bring to the boil, turn down the heat a little and let the sauce simmer for 5-10 minutes.
Add the chicken pieces to the pan and stir them around so they are covered with the sauce. Put the lid on the pan, turn the heat down and let the chicken cook for 30-40 minutes, stirring occasionally. Chicken thighs will take longer to cook than breast pieces. 
Now add the yoghurt to the chicken and stir it in. When the sauce is gently bubbling again, scoop up a little in a teaspoon, blow it cool and taste it. The sauce will probably taste quite sweet because of the tomatoes. Cut the lime in half and squeeze its juice into the sauce. Stir and taste again, and decide whether you want to add the second half.
Finally, chop the fresh coriander leaves and sprinkle them on to the curry just before you serve it with the rice.
	5.50

	1
	medium onion


	
	1

	4 tbsp
	vegetable oil


	
	1

	3cm/1inch
	piece root ginger


	
	2

	2
	garlic cloves


	
	2.50

	1-2
	mild green chillies


	
	1.50

	1 tsp
	ground coriander


	
	1

	1 tsp
	ground cumin


	
	1

	¼ tsp
	ground turmeric


	
	0.75

	
	salt and freshly ground black pepper


	
	2

	100ml/3½fl oz
	Water


	
	1

	1
	free-range chicken, jointed into 8 pieces, or 8 thighs and/or drumsticks
	
	16.75

	2 tbsp
	Yoghurt


	
	1

	1
	lime (or lemon)


	
	1

	small bunch
	coriander leaves


	
	3.50

	
	cooked rice, to serve


	
	6.50


Total price for 10 person = 48
Total price for 1 person = 48 / 10 = 4.8
Calculating factor = 4.2

Best selling price = 4.8 x 4.2 = 20.16
Vat calculation = 20.16 / 106 x 100 = 19.01
Tax = 20.16 – 19.01 = 1.15
Profit = 19.01 – 4.8 = 14.21
	Name Of menu Item: Chicken Korma 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 tablespoon
	vegetable oil


	In a large skillet, heat oil over medium heat. Cook cinnamon sticks, cloves, and cardamom seeds in hot oil for three minutes. Stir in onion and garlic, and cook until soft. Cut each chicken breast half into 4 pieces, and add to skillet; cook for about 5 to 8 minutes. 

Season with salt, red pepper flakes, coriander, and cumin. Stir in the tomato sauce and water. Continue cooking for 10 minutes. 

Stir in buttermilk, and cook for 5 to 8 minutes. Just before serving, mix in the parsley. 


	1

	4 (2 inch)
	cinnamon sticks


	
	2.50

	10
	whole cloves


	
	6.50

	10
	cardamom seeds


	
	1.50

	1
	onion, thinly sliced


	
	1

	2
	cloves garlic, minced


	
	2

	2 (6 ounce)
	skinless, boneless chicken breast halves


	
	12.50

	1/2 teaspoon
	Salt


	
	0.50

	1/2 teaspoon
	crushed red pepper flakes


	
	0.50

	1/2 teaspoon
	ground coriander


	
	0.50

	1/2 teaspoon
	ground cumin


	
	0.50

	1/2 cup
	tomato sauce


	
	1.50

	1/2 cup
	warm water


	
	0.50

	1/2 cup
	Buttermilk


	
	1.50

	2 tablespoons
	chopped fresh parsley


	
	2


Total price for 10 person = 34.5
Total price for 1 person = 35 / 10 = 3.5
Calculating factor = 4.2

Best selling price = 3.5 x 4.2 = 14.7
Vat calculation = 14.7 / 106 x 100 = 13.86
Tax = 14.7 – 13.86 = 0.84
Profit = 13.86 – 3.5 = 10.36
	Name Of menu Item: Chicken Tikka Masala 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 cup
	Yogurt


	In a large bowl, combine yogurt, lemon juice, 2 teaspoons cumin, cinnamon, cayenne, black pepper, ginger, and 4 teaspoons salt. Stir in chicken, cover, and refrigerate for 1 hour. 

Preheat a grill for high heat. 

Lightly oil the grill grate. Thread chicken onto skewers, and discard marinade. Grill until juices run clear, about 5 minutes on each side. 

Melt butter in a large heavy skillet over medium heat. Saute garlic and jalapeno for 1 minute. Season with 2 teaspoons cumin, paprika, and 3 teaspoons salt. Stir in tomato sauce and cream. Simmer on low heat until sauce thickens, about 20 minutes. Add grilled chicken, and simmer for 10 minutes. Transfer to a serving platter, and garnish with fresh cilantro.


	1

	1 tablespoon
	lemon juice


	
	1

	2 teaspoons
	ground cumin


	
	1

	1 teaspoon
	ground cinnamon


	
	1

	2 teaspoons
	cayenne pepper


	
	2.50

	2 teaspoons
	freshly ground black pepper


	
	1

	1 tablespoon
	minced fresh ginger


	
	1

	4 teaspoons
	salt, or to taste


	
	1

	3
	boneless skinless chicken breasts, cut into bite-size pieces


	
	14.50

	4
	long skewers


	
	15.50

	1 tablespoon
	Butter


	
	5.50

	1
	clove garlic, minced


	
	1

	1
	jalapeno pepper, finely chopped


	
	3.50

	2 teaspoons
	ground cumin


	
	1

	2 teaspoons
	Paprika


	
	2.50

	3 teaspoons
	salt, or to taste


	
	1

	1 (8 ounce)
	can tomato sauce


	
	12.75

	1 cup
	heavy cream


	
	2.50

	1/4 cup
	chopped fresh cilantro


	
	1.50


Total price for 10 person = 70.75
Total price for 1 person = 71 / 10 = 7.1
Calculating factor = 4.2

Best selling price = 7.1 x 4.2 = 29.82
Vat calculation = 29.82 / 106 x 100 = 28.13
Tax = 29.82 – 28.13 = 1.69
Profit = 28.13 – 7.1 = 21.0
	Name Of menu Item: Keema Mutter  


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 lb
	Lean minced beef


	Fry onions in oil until just brown - don't overcook. Add all whole spices, including the crushed cardamom pods. Add ginger and garlic. Add mince. Add all spice powders and salt and pepper. Stir over medium heat for 5-10 minutes. Then add approximately 4-5tbsp water to pan. Cover and cook over low to medium heat until water has substantially reduced and mince is almost dry. 

Increase heat and fry for several minutes. Add frozen peas and a little water, cover and cook until peas are done. Garnish with plenty of fresh coriander leaves.


	8.75

	1 sm
	 Pack frozen peas 


	
	9.50

	5 tbl
	Vegetable oil, (be generous), up to 6
	
	2.50

	2 med
	Sized onions


	
	2

	2 tsp
	Crushed garlic


	
	1

	1 tsp 
	Crushed ginger


	
	1

	2 whl
	cloves, up to 3


	
	2.75

	2 whl
	black peppercorns, up to 3


	
	3.50

	2 x
	Cinnamon sticks, up to 3


	
	1.50

	1 x
	Black cardamom pod, crushed
	
	1

	2 x
	Green cardamom pods, crushed
	
	1.50

	1/4 tsp
	Turmeric powder


	
	0.25

	1 1/2 tsp
	Coriander powder


	
	1.25

	1 tsp
	Cumin powder


	
	1

	
	Salt and pepper to taste


	
	1

	
	Fresh coriander leaves, roughly chopped to garnish
	
	3.75


Total price for 10 person = 44.75

Total price for 1 person = 45 / 10 = 4.5

Calculating factor = 4.2

Best selling price = 4.5 x 4.2 = 18.9

Vat calculation = 18.9 / 106 x 100 = 17.83

Tax = 18.9 – 17.83 = 1.07

Profit = 17.83 – 4.5 = 13.33

	Name Of menu Item: Boti Kebab Masala  


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1.5 lbs
	Boned Leg of lamb


	Grind the green cardamoms, cinnamon, red chili and coriander seeds into a fine mix. Keep aside. 

Wash the meat and dry it. Prick all over with a sharp knife and cut into 1 ½ inch cubes. 

Put the garlic, coriander leaves, lemon juice and yogurt into a liquidiser or food processor and blend until smooth. Add the salt, turmeric and the ground ingredients. 

Put the meat into a bowl and add the liquidised ingredients. 

Mix throughly, cover and leave to marinate for 6-8 hours (or overnight in the refrigerator). 

Preheat grill to high. Line the grill pan with a piece of aluminium foil (this will reflect heat and also keep your grill pan clean). 

Thread meat onto skewers leaving about ¼-inch gap between each piece. 

Mix any remaining marinade with the oil and keep aside. 

Place the skewers on the prepared grill and pan and grill the kababs for 2-3 minutes. 

Turn the skewers over and grill for a further 2-3 minutes. 

Reduce heat to medium. Brush the kababs with the oil/marinade mixture and grill for 6-8 minutes. 

Turn the skewers over and brush the kababs with the remaining oil/marinade mixture. Grill for a further 6-8 minutes. 

Garnish with thinly sliced onion rings, crisp lettuce leaves and wedges of cucumber. 
	18.50

	2 cloves
	Chopped Garlic


	
	2

	2 tbsp
	Chopped Coriander Leaves


	
	1

	2 tbsp
	Lemon Juice


	
	1

	4 tbsp
	Curd


	
	3.50

	1/2 tsp
	Turmeric


	
	0.50

	1 tsp
	Salt


	
	1

	2 tbsp
	Oil


	
	1

	6
	Green Cardamoms


	
	4.50

	1
	Cinnamon Stick


	
	1

	2-3
	Dried Red Chili


	
	2.75

	1 tbsp
	Coriander Seeds


	
	1


Total price for 10 person = 37.75

Total price for 1 person = 38 / 10 = 3.8

Calculating factor = 4.2

Best selling price = 3.8 x 4.2 = 15.96

Vat calculation = 15.96 / 106 x 100 = 15.05

Tax = 15.96 – 15.05 = 0.91

Profit = 15.05 – 3.8 = 11.25

	Name Of menu Item: Shahi Korma 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	8
	cloves garlic, peeled


	Lamb is slowly simmered with fragant spices and a potent garlic, ginger and almond paste.

In a blender or food processor, combine garlic, water, almonds and gingerroot; blend to a smooth paste. Reserve. 

Heat oil in a wok or deep skillet over medium-high heat. Add cubed lamb, cooking a single layer deep at a time. Brown, then set aside. 

Add cardamom, whole cloves, and cinnamon stick. Stir together, then add chopped onions; cook to a light brown. Reduce the heat and add reserved ginger/almond paste. 

Stir fry for 3 to 4 minutes, then return the cooked meat with beef broth, cumin, cayenne pepper, salt, and cream. Bring to a boil, cover, reduce the heat to low, and simmer for 1 hour; stirring frequently. Skim any fat on top. 


	6.50

	6 tablespoons
	  water


	
	1

	5 tablespoons
	almonds, blanched


	
	3.75

	2 tablespoons
	chopped, peeled gingerroot
	
	1

	7 tablespoons
	vegetable oil


	
	2.75

	2 pounds
	lamb, cubed


	
	19.50

	1 teaspoon
	ground cardamom


	
	1

	6
	whole cloves


	
	5.75

	1
	cinnamon stick


	
	1

	2
	onions, chopped


	
	1.50

	1 cup
	beef broth


	
	2

	2 teaspoons
	Cumin


	
	1

	1 1/4 teaspoons
	Salt


	
	1.75

	1/2 teaspoon
	cayenne pepper


	
	1

	1 1/4 cups
	whipping cream


	
	3.50


Total price for 10 person = 53
Total price for 1 person = 53 / 10 = 5.3
Calculating factor = 4.2

Best selling price = 5.3 x 4.2 = 22.26
Vat calculation = 22.26 / 106 x 100 = 21
Tax = 22.26 – 21 = 1.26
Profit = 21 – 5.3 = 15.7
	Name Of menu Item: Lamb Saag 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1
	long green chilli

	Remove seeds and white membrane from the chilli and chop finely. 

Set aside with garlic and ginger. 

Heat 2 Tbl oil in frying pan and brown the lamb in batches, drain on paper towel. 

In a dry frying pan combine fenugreek, cumin, mustard, cinnamon and cardamon. 

Cook for 1 minute or until seeds start to pop. 

Set aside. Heat remaining oil and cook onion until softened, 3-4 minutes, then add roasted spices. 

Add garlic, ginger, chilli, tumeric, cumin, chilli powder, coriander and bay leaves to onion. 

Cook for 1 minute, then add lamb and stock. 

Bring to boil then reduce heat to low and cook, covered for 1 1/4 hours. 

Stirring occasionally. 

Add spinach and salt, cook for 5 more minutes or until spinach is wilted. 

Stir in coriander and yoghurt, discard cinnamon stick and bay leaves and serve.


	1

	3
	garlic cloves, chopped


	
	2.50

	2 

cm 


	fresh ginger, grated


	
	2

	3 

tablespoons 


	Oil


	
	2

	1 

kg 


	boneless lamb, cubed


	
	19.50

	1 

teaspoon 


	 fenugreek seeds

	
	1

	1/2 

teaspoon 


	cumin seeds

	
	0.50

	1 

teaspoon 


	black mustard seeds

	
	1

	1
	cinnamon stick

	
	1

	6
	cardamom pods

	
	2.50

	2
	onions, chopped


	
	2

	2 

teaspoons 


	ground turmeric

	
	1

	1 

teaspoon 


	ground cumin

	
	1

	1 

teaspoon 


	chili powder

	
	1

	1 

teaspoon 


	ground coriander

	
	1

	2 
	bay leaves

	
	2.75

	2 

cups 


	beef stock


	
	1

	1
	bunch english spinach, de-stalked and finely shredded
	
	4.50

	1/2 

teaspoon 


	salt

	
	0.50

	1 

tablespoon 


	fresh coriander, chopped
	
	1

	1/3 

cup 


	plain yogurt

	
	1


Total price for 10 person = 48.75
Total price for 1 person = 49 / 10 = 4.9
Calculating factor = 4.2

Best selling price = 4.9 x 4.2 = 20.58
Vat calculation = 20.58 / 106 x 100 = 19.41
Tax = 20.58 – 19.41 = 1.17
Profit = 19.41 – 4.9 = 14.51
MAIN COURSES - SAMUNDARI (SEAFOOD) , SHAKAHARI PAKWAN (VEGETARIAN DELIGHT)
	Name Of menu Item: Shrimp Masala


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 lb
	jumbo shrimps (shelled and deveined) 

	In a bowl combine the cleaned Shrimps with ½ Tbsp. of Spice 'N Flavor Fish Shrimp Masala, salt and set aside. In a small bowl combine the remaining Masala, with 3 Tbsp. water to a paste and set aside

 In a medium wok, pan or skillet (non-stick is ideal) heat oil using moderate heat, place the mustard seeds in it, cover it until the popping (crackling) sound stops, about 30 secs. to 1 min. Add the onions and stir-fry until soft and lightly brown, 5 to 6 mins.

 Add ginger, garlic and chillies and stir-fry for 1 min. Add the masala paste from step#1 and saute stirring until the liquid has evaporated, about 1 min. Add the tomatoes stir-fry for 3 mins. or until they become soft. 

 Add the shrimps, ¼ cup of water and stir-fry for 4 to 5 mins. or until tender. 

Taste for salt and transfer to a serving dish and garnish with coriander leaves.
For unique taste, add 1 Tbsp. of lemon juice or vinegar (red wine or distilled) to the marinade in step #1. 
For a tangy taste dissolve 1 tsp. of tamarind paste in 2 Tbsp. of water and add to the shrimps in step #4. 
Vegetarians can try this recipe with boiled potatoes, carrots, cauliflower, broccolli, bread-fruit, eggplants, okra, zucchini, pumpkins, squash and tofu. 
For exotic taste and also to make the souce milder, add ½cup of unsweetened coconut milk, at the end of step #5 and simmer for 4 mins. 



	13.75

	1 tsp
	salt (or to taste)

	
	1

	1 tsp
	mustard seeds (optional)


	
	1

	1½ cup
	sliced onions


	
	1.50

	1 Tbsp
	chopped fresh ginger or 1 tsp. powder. 

	
	1

	1 cup
	chopped tomatoes


	
	1.50

	1½ Tbsp
	Spice 'N Flavor Fish Shrimp Masala.
	
	2

	4 Tbsp
	veg. or corn oil


	
	2

	2 Tbsp
	chopped fresh garlic or paste
	
	1

	2
	chopped fresh cayenne or serrano chilli pepper - (optional)
	
	2.50

	2 Tbsp
	chopped coriander (cilantro) leaves (optional)

 

	
	2


Total price for 10 person = 29.25

Total price for 1 person = 29 / 10 = 2.9

Calculating factor = 4.2

Best selling price = 2.9 x 4.2 = 12.18

Vat calculation = 12.18 / 106 x 100 11.49

Tax = 12.18 – 11.49 = 0.69

Profit = 11.49 – 2.9 = 8.5
	Name Of menu Item: Shrimp Jalfarezee


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 lb/450 g
	Shrimps 


	Clean shrimps and place in a large bowl.

Chop the cilantro and add to the shrimp with garlic and salt.

Seed and slice the red, green and yellow bell peppers.

Heat the oil in a large skillet. 

Add the cumin seeds. Fry for 1 minute. Add green chilies.

Add shrimps and stir-fry, stirring and tossing the shrimp gently for 5 minutes. Season with black pepper.

Add bell peppers and cook for an additional 10 minutes.

Transfer the shrimp and bell peppers to a serving dish. Garnish with a fresh cilantro and serve with rice.


	18.50

	
	bunch of cilantro


	
	4.50

	2
	garlic clove, crushed


	
	1

	½ tsp
	cumin seeds


	
	0.50

	½ tsp
	cumin powder


	
	0.50

	2
	green chilies (optional)


	
	1

	1
	red bell pepper


	
	2

	1
	green bell pepper


	
	2

	1
	yellow bell pepper


	
	2

	2 tbsp
	vegetable oil


	
	1

	
	black pepper


	
	1

	
	cilantro to garnish


	
	1


Total price for 10 person = 35

Total price for 1 person = 35 / 10 = 3.5

Calculating factor = 4.2

Best selling price = 3.5 x 4.2 = 14.7

Vat calculation = 14.7 / 106 x 100 = 13.86

Tax = 14.7 – 13.86 = 0.84

Profit = 13.86 – 3.5 = 10.36

	Name Of menu Item: Royal Fish Masala  


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1/2 kg
	Fish


	Marinate fish for about 1/2 hour. 

Clean it properly and cut into medium size pieces. 

Heat oil in a frying pan.

Fry chopped onions till they turn golden brown. 

Add the ginger-garlic paste to it.

Seethe for about 2 minutes. 

Add tomatoes and again fry for about 3 minutes. 

Add all the powders, pulp and salt.

Cook the mixture till oil gets separated. 

Pour 1 cup water. 

Add the fish pieces and cook till well done. Don't cook the fish excessively. 

Garnish the dish with coriander leaves and grated coconut. 

Fish masala is ready. Serve it with rice.


	7.75

	1/2 tsp
	Turmeric powder  


	
	0.50

	2
	Chopped onions


	
	2

	1
	Chopped tomato


	
	1

	1 tsp
	Ginger paste


	
	1

	1 tsp
	Garlic paste


	
	1

	1/2 Cup
	tomato pulp


	
	0.50

	1 tsp
	Cummin powder


	
	1

	1 tsp
	Coriander powder


	
	1

	1 tsp
	Garam masala powder


	
	1

	1 tsp
	Red chilli powder


	
	1

	1 tbsp
	Lemon juice


	
	1

	1/4 tsp
	Turmeric powder


	
	0.75

	1 tsp
	Red chilli powder


	
	1

	3 tbsp
	Oil


	
	1

	1/4 Cup
	grated coconut


	
	1.50

	
	Salt to taste


	
	1

	
	Coriander leaves


	
	4.50


Total price for 10 person = 28.5

Total price for 1 person = 29 / 10 = 2.9

Calculating factor = 4.2

Best selling price = 2.9 x 4.2 = 12.18

Vat calculation = 12.18 / 106 x 100 = 11.49

Tax = 12.18 – 11.49 = 0.69

Profit = 11.49 – 2.9 = 8.59

	Name Of menu Item: Aloo Gobi 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1/4 

cup 


	vegetable oil


	Heat vegetable oil in a large saucepan. 

Add the chopped onion and one teaspoon of cumin seeds to the oil. 

Stir together and cook until onions become creamy, golden, and translucent. 

Add chopped coriander stalks, two teaspoons of turmeric, and one teaspoon of salt. 

Add chopped chillis (according to taste) Stir tomatoes into onion mixture. 

Add ginger and garlic; mix thoroughly. 

Add potatoes and cauliflower to the sauce plus a few tablespoons of water (ensuring that the mixture doesn't stick to the saucepan). 

Ensure that the potatoes and cauliflower are coated with the curry sauce. 

Cover and allow to simmer for twenty minutes (or until potatoes are cooked). 

Add two teaspoons of Garam Masala and stir. 

Sprinkle chopped coriander leaves on top of the curry. 

Turn off the heat, cover, and leave for as long as possible before serving. 


	0.75

	1 

large 


	onion, peeled and cut into small pieces


	
	1

	1 

bunch 


	fresh coriander, separated into stalks and leaves and roughly chopped
	
	3.50

	1 

small 


	green chilli, chopped into small pieces (or one teaspoon chili powder)
	
	1

	1 

large 


	cauliflower, leaves removed and cut evenly into eighths
	
	4.50

	3 

large 


	potatoes, peeled and cut into even pieces
	
	5.00

	2 

cans 


	diced tomatoes

	
	24.00

	
	fresh ginger, peeled and grated
	
	1

	
	fresh garlic, chopped


	
	1

	1 

teaspoon 


	cumin seeds

	
	1

	2 

teaspoons 


	turmeric

	
	1

	1 

teaspoon 


	salt

	
	1

	2 

teaspoons 


	garam masala

	
	2


Total price for 10 person = 46.75
Total price for 1 person = 47 / 10 = 4.7
Calculating factor = 4.2

Best selling price = 4.7 x 4.2 = 19.74
Vat calculation = 19.74 / 106 x 100 = 18.62
Tax = 19.74 – 18.62 = 1.12
Profit = 18.62 – 4.7 = 13.92
	Name Of menu Item: Baigan Bharta 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1
	egg plant (brinjal) (should be fat and big)
	If you have an oven, preheat the oven to 300 degrees. Put the Egg Plant in the baking sheet and keep checking it/turning it till the outer skin starts cracking and can be peeled off without difficulty. Remember, this process has to be done carefully so that the inner part of the Egg Plant is also cooked well.

If you have a gas burner, put the eggplant directly on the burner and keep turning it till the outer skin starts cracking and can be peeled off easily. 

Allow the eggplant to cool a little. Peel the outer skin of the eggplant. 

When the skin is removed, crush the eggplant using knife/spoon well so that it has an even consistency. 

Put some oil in a pan. When hot, put som Jeera(cumin seeds) into it and put the (not so finely chopped onion) into it. 

When the onions are light golden brown, add the (finely cut)green chillies and (finely cut)ginger to it. 

Heat it for 2-3 minutes. Add all the masalas. 

Add the eggplant to it. Stir it well and crush the eggplant as much as possible. 

Heat it for 5 minutes. 

Garnish with coriander leaves and serve hot with Parathas/Rice. 
	6.50

	1
	big onion


	
	1.50

	3-4
	green chillies


	
	2.75

	1 tablespoon
	fine cut ginger


	
	1

	2
	small tomatoes


	
	1.20

	1/4 tsp
	red chilli powder


	
	0.50

	1/2 tsp
	haldi/turmeric powder


	
	0.50

	1 tsp
	dhania powder


	
	1

	
	salt to taste


	
	1

	
	oil & jeera for sauté


	
	2.50


Total price for 10 person = 19.45
Total price for 1 person = 19 / 10 = 1.9
Calculating factor = 4.2

Best selling price = 1.9 x 4.2 = 7.98
Vat calculation = 7.98 /106 x 100 = 7.52
Tax = 7.98 – 7.52 = 0.46
Profit = 7.52 – 1.9 = 5.62
	Name Of menu Item: Chana Aloo


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	3
	Potatoes, boiled, peeled, diced


	Heat oil in a heavy saucepan. Add cinnamon, cloves and cardamom and fry for 1 minute. Add onion, sauté until soft, stirring occasionally. 

Add garlic and ginger and fry for 3 minutes, stirring frequently. Add lamb cubes and fry until brown, about 5 minutes. 

Whisk yogurt, saffron mixture, salt and chili powder together and add to lamb cubes. Cook for 5 minutes. 

Grind almonds with enough water to form a thick paste. Add paste and whole chilies to lamb cubes, stir well to mix paste with gravy. Simmer for 5 minutes over low heat. 

Add coconut milk, reduce heat to low, cover and simmer for 35-40 minutes or until lamb is cooked through and tender. Uncover the pan for the last 10 minutes of cooking. 

Transfer to a warmed dish and serve at once. 


	2.75

	1
	can Chick peas, drained 


	
	3.50

	1/2 tsp
	Red chilli powder


	
	0.50

	1 tsp
	Roasted cumin powder


	
	1

	1 tsp
	Chaat masala


	
	1

	2
	Green chillis, deseeded, finely chopped


	
	1

	2 tbsp
	Chopped coriander leaves


	
	1

	1
	Small onion, finely chopped


	
	1

	1
	Tomato, deseeded, medium chopped


	
	2.50

	
	Juice of 1 to 1 1/2 lemons


	
	1.50

	
	Salt to taste


	
	1


Total price for 10 person = 15.75

Total price for 1 person = 16 / 10 = 1.6

Calculating factor = 4.2

Best selling price = 1.6 x 4.2 = 6.72

Vat calculation = 6.72 / 106 x 100 = 6.33

Tax = 6.72 – 6.33 = 0.39

Profit = 6.33 – 1.6 = 4.73

	Name Of menu Item: Bhindi Masala


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	4 medium
	Tomatoes 


	Dice the onions.
Dice the tomatoes
Chop the chillies and coriander. 
Slice Bhindi (Okra) in long pieces. Heat the oil in pan and add the Bhindi pieces. Shallow Fry them. ( If you wish you can also deep fry the bhindi pieces)
 Keep the fried bhindi aside.
 Heat 3 spoons of oil in a pan. Add the Bay leaves and cloves.
 After a minute add onions and fry them until light brown.
 Add the chopped green chilli pieces.
 Add the ginger-garlic paste and fry for one minute. 
Add Garam masala and fry for 2 minutes.
 Add tomato pieces, red chilli powder and salt, cover the pan and cook for a few minutes until tomatoes become soft. Stir carefully if needed to avoid the mixture from sticking to the pan.
Add fried okra and mix slowly. Keep on heat for two more minutes and then remove the pan.
 Sprinkle some more garam masala on top.
 Garnish with coriander leaves and serve hot.
	3

	2 large
	Onions 


	
	2

	2
	Green chillies

	
	1

	1 table spoon
	Garam Masala

 
	
	1

	1 tsp
	Ginger garlic paste


	
	1

	1 tsp
	Red chilli powder


	
	1

	4 table spoons
	Oil


	
	2

	½ bunch
	Chopped coriander


	
	1

	
	Salt to taste


	
	1

	1
	Bay leaves


	
	2.50

	4
	Cloves


	
	2.50


Total price for 10 person = 17
Total price for 1 person = 17 / 10 = 1.7
Calculating factor = 4.2

Best selling price = 1.7 x 4.2 = 7.14
Vat calculation = 7.14 / 106 x 100 = 6.73
Tax = 7.14 – 6.73 = 0.41
Profit = 6.73 – 1.7 = 5.03
MAIN COURSES - DEGCHI SE (RICE DISHES)
	Name Of menu Item: Vegetable Biryani


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 1/2 cup
	Basmati Rice


	Wash and soak the Basmati Rice for 15mts.Then fry the rice with little ghee and keep it aside.

 Grind to a smooth paste of all the ingrediants for grinding.

 Heat Oil and Ghee in a pressure cooker, add the saunf, black elachi, bay leaf, clove and allow it to crakcle

 Then add the onions and fry till the they turn pink.Then add the cut and washed vegetables and saute for 2 minutes

 Add the Grinded masala and fry till the raw smell goes.

 Then add the curd along with Redchilliepowder,turmeric powder and salt and saute for sometime.

 Add the rice and mix well. Then add 2 3/4 cup of water, lemon juice and pressure cook the biriyani for 2 whistles(dont keep it for more than 2 whistles as the rice will become mushy) 


	5.50

	1/2 cup
	Beans (cut length wise)


	
	1.25

	2 medium sized
	Carrot (cut length wise)


	
	1

	1 
	Potato (cut length wise)


	
	1

	1/4 cup
	Green Peas


	
	0.50

	2 medium sized
	Onion (cut length wise)


	
	1.50

	1 tbsp
	Curd
	
	1

	1 tbsp
	Redchilli powder
	
	1

	1/2tsp
	Turmeric powder
	
	0.50

	1/4tsp
	Saunf
	
	0.50

	2
	Black Cardamom
	
	1

	2
	Clove
	
	1

	2
	Bay leaf
	
	2

	1 1/2 tsp
	Lemon Juice
	
	1.50

	3 tbsp
	Oil
	
	1

	1 tsp
	Ghee
	
	1

	2 tbsp
	Grinded Coconut
	
	1

	8-10
	Grinded Green chillies
	
	1

	1/2 tsp
	Grinded Saunf
	
	0.50

	1
	Grinded Cinnamon 
	
	1

	1
	Grinded Green Elachi
	
	1

	
	Grinded Ginger
	
	1

	15 pods
	Grinded Garlic
	
	2.75


Total price for 10 person = 29.5
Total price for 1 person = 30 / 10 = 3
Calculating factor = 4.2

Best selling price = 3 x 4.2 = 12.6
Vat calculation = 12.6 / 106 x 100 = 11.88
Tax = 12.6 – 11.88 = 0.72
Profit = 11.88 – 3 = 8.88
	Name Of menu Item: Shrimp Biryani 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 lb (1/2 kg)
	Shrimps (Prawns) (shelled & de-veined)
	Preheat the oven to 300°F. Grind the ginger, garlic, green chilies, garam masala , cashew nuts & coconut to make a paste. 

 Heat 3 tablespoons of oil or ghee in a pan and add half of the onions and fry until golden brown. Add the ground paste and stir fry for about 5 minutes. 

 Add the shrimp and 1/2 tsp salt. Mix well until all the shrimps are coated with masala and cook for 5 minutes over low heat. Remove from heat and set aside. 

 Take another pan and heat 2 tablespoons of oil or ghee and fry the bay leaves & the rest of the onions and fry until the onions are golden brown. Add the rice and stir fry until the rice becomes translucent (about 10 minutes). 

Add the peas, 1/2 tsp salt and 2 cup of water. Cover the pan and cook over low heat for 15 minutes or until the rice is almost done. 

 Mix the rice and shrimp together and transfer it to a casserole. Cover with aluminum foil and bake for 10-15 minutes at 300°F. 

 Sprinkle with lime juice and garnish with fried cashews and raisins. 

 
	17.50

	1 cup
	Basmati Rice (long grain)(soaked in water for 20 minutes)  


	
	5.50

	2 medium
	Onions (chopped)


	
	2

	1/2 lb
	Peas


	
	0.50

	1-inch piece
	Ginger (grated)


	
	1

	2 cloves
	Garlic (crushed)


	
	2

	2
	Green Chillies


	
	1

	2-3 cups
	Coconut (grated) (optional)
	
	1.50

	2 tsp
	Garam Masala
	
	1

	1 tbsp
	Lime Juice
	
	1

	1 tbsp
	Cashew (optional)
	
	1

	1 tbsp
	Raisins (optional)
	
	1

	2
	Bay Leaves
	
	2

	1/4 cup
	Ghee or Oil
	
	0.75

	
	Salt (to taste)


	
	1


Total price for 10 person = 38.75
Total price for 1 person = 39 / 10 = 3.9
Calculating factor = 4.2

Best selling price = 3.9 x 4.2 = 16.38
Vat calculation = 16.38 / 106 x 100 = 15.45
Tax = 16.38 – 15.45 = 0.93
Profit = 15.45 – 3.9 = 11.55
	Name Of menu Item: Kashmiri pulao


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 cups
	long grain rice (basmati)


	Wash and soak rice for 15-20 minutes. 

Mix milk, cream, sugar, salt. Drain rice, keep aside. 

Heat ghee in a heavy pan. 

Add cumin seeds, cinnamon, bayleaf, cardamoms, cloves. 

Allow to splutter. Add rice and fry in ghee for 2 minutes. 

Add milk, cream, mixture. 

Add 1/2 cup water. Bring to a boil. 

When boil is reached, cover and simmer till cooked. 

Each grain should be cooked, but separate. 

Mix in drained fruit very gently. 

Garnish by sprinkling finely broken rosepetals. 

Serve hot with a curry or lentils. 


	8.50

	2 cups
	milk


	
	1

	1/2 cup
	cream beaten smooth


	
	2.75

	1 tsp
	Sugar


	
	1

	
	salt to taste


	
	1

	1/2 tsp
	cumin seeds


	
	0.50

	3
	Cloves


	
	3

	1
	Cinnamon


	
	1

	3
	Cardamoms


	
	1

	1
	bay leaf


	
	1

	2 tbsp
	ghee
	
	1

	1 cup
	canned chopped mixed fruit (drained)
	
	3.75

	2-3
	edible rose petals


	
	4


Total price for 10 person = 29.5

Total price for 1 person = 30 / 10 = 3

Calculating factor = 4.2

Best selling price = 3 x 4.2 = 12.6

Vat calculation = 12.6 / 106 x 100 = 11.88

Tax = 12.6 – 11.88 = 0.72

Profit = 11.88 – 3 = 8.88

	Name Of menu Item: Peas pulao


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	6 cups
	cooked white basmati rice


	Heat the ghee in a non stick pan and add the 

ginger-garlic paste.

When it browns, add the cardamoms, cinnamon, jeera, cloves and onions.

Fry till the onions turn transparent.

Now add the peas, cashewnuts and the coriander 

leaves and mix well.

Cook on low heat till the peas are cooked.

Mix in the cooked rice and heat through.

Eat when hot with a vegetable or meat side dish.


	8.50

	1 1/2 cups
	frozen green peas, thawed


	
	1.50

	1 small
	onion sliced


	
	1

	1 tsp
	cumin seeds


	
	1

	3
	garlic flakes, crushed finely


	
	1

	1 small
	ginger, crushed finely


	
	1

	1-2
	cloves


	
	1

	1 small
	cinnamon, broken into pieces


	
	1

	2-3
	cardamoms


	
	1

	2 tablespoon
	ghee(clarified butter)


	
	2

	
	Salt to taste


	
	1

	2 tsps
	coriander leaves , chopped finely


	
	1

	1 tablespoon
	cashewnuts, chopped


	
	1


Total price for 10 person = 22
Total price for 1 person = 22 / 10 = 2.2
Calculating factor = 4.2

Best selling price = 2.2 x 4.2 = 9.24
Vat calculation = 9.24 / 106 x 100 = 8.71
Tax = 9.24 – 8.71 = 0.53
Profit = 8.71 – 2.2 = 6.51
ON THE SIDE
	Name Of menu Item: Mango Chutney


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	4 pounds
	mangos, ripe but not too soft, peeled


	Cut the mango flesh away from the pit. The pit is shaped similar to an obelisk, so you'll end up with 2 large pieces and 2 smaller pieces from each mango. Roughly chop the flesh. 

In a saute pan heat the oil and add the chile flakes. Be careful not to burn the chile, just toast to flavor the oil. Add the onions and sweat until soft. Add the ginger and bell pepper and saute for 1 to 2 minutes. Finally add the mango and cook for 1 more minute. 

In a separate bowl, combine the pineapple juice, vinegar, sugar, and curry powder. Add this mixture to the pan. Stir to combine. Bring the mixture to a bare simmer and reduce for about 30 minutes, stirring frequently. Season with salt and pepper. Add the raisins and the nuts and transfer to another container over an ice bath. I used a mild yellow curry powder, but if you want it hotter go for red.


	6.50

	3 tablespoons
	vegetable oil   


	
	1

	1 teaspoon
	Chile flakes


	
	0.75

	2 1/2 cups medium
	dice red onion


	
	2.50

	1/4 cup
	minced fresh ginger


	
	0.50

	1 cup small
	dice red bell pepper


	
	1

	8 ounces
	unsweetened pineapple juice


	
	6.75

	4 ounces
	cider vinegar


	
	3.50

	1/2 cup
	brown sugar


	
	0.50

	1 1/2 tablespoons
	curry powder


	
	1.50

	
	Kosher salt and fresh ground white pepper
	
	2

	1/2 cup
	raisins or golden raisins


	
	0.50

	1/2 cup
	toasted, roughly chopped macadamia nuts


	
	0.50


Total price for 10 person = 27.5
Total price for 1 person = 28 / 10 = 2.8
Calculating factor = 4.2

Best selling price = 2.8 x 4.2 = 11.76
Vat calculation = 11.76 / 106 x 100 = 11.09

Tax = 11.76 – 11.09 = 0.67
Profit = 11.09 – 2.8 = 8.29
	Name Of menu Item: Raita


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 large
	Unpeeled cucumber, halved, seeded, coarsely grated
	Wrap grated cucumber in kitchen towel and squeeze dry. Whisk yogurt, mint, cumin, and 1/4 teaspoon cayenne pepper in medium bowl to blend. Add cucumbers and toss to coat. Season raita to taste with salt and pepper. Cover and refrigerate at least 2 hours. (Can be prepared 1 day ahead. Keep refrigerated.) Sprinkle raita with pinch of cayenne pepper and serve. 


	1

	2 cups
	Plain milk yogurt


	
	2

	1/4 cup
	chopped fresh mint


	
	0.75

	1 teaspoon
	ground cumin


	
	1

	1/4 teaspoon
	pinch of cayenne pepper


	
	0.75


Total price for 10 person = 5.5
Total price for 1 person = 6 / 10 = 0.6
Calculating factor = 4.2

Best selling price = 0.6 x 4.2 = 2.52
Vat calculation = 2.52 / 106 x 100 = 2.37
Tax = 2.52 – 2.37 = 0.15
Profit = 2.37 – 0.6 = 1.77
	Name Of menu Item: Mixed pickle

 

	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 kg. 
	raw mangoes


	Wash and pat dry all the vegetables. Cut the mangoes into half, remove seed and then cut into 11\2 inch sized pieces. Cut the lemons into half and slit the chilies carefully into half, leaving them still held together at the stalk. Peel the carrots and cut them into 2 inches long sticks. Peel and slice the turnip. Break the cauliflower into medium sized floret. Remove the peppery covering of the garlic and leave them whole.

 Divide the salt into two parts. Place mangoes, lemons, garlic and chilies in a large bowl, sprinkle one part of the salt, mix well , cover and leave to marinate over night.

Next day gently squeeze out all the water released by the vegetables, taking care not to squeeze the juice from the lemons.


Place the carrots, peas, turnip and cauliflower in bowl, pour vinegar over it and mix well. Keep aside for 2-3 hours. 


 Strain the liquid from the vegetables and bring to a boil, put the vegetables and cook just for 2 minutes. Remove the vegetables with a slotted spoon and put them in a tray to cool completely. 

Heat mustard oil to smoking point, remove from heat and leave it to cool. Mix all the spice ingredients and remaining salt with enough oil just to bind the spices.


 Stuff the green chilies with the spice mixture. Rub gently the rest of the mixture over the mangoes, lemons and other vegetables.


 Place the mango mixture in an earthenware jar, Mix thoroughly with hands.


 Pour in the remaining oil. The oil should cover the vegetables by about 2.5 cm (1 inch).


 Cover the jar with a muslin cloth and keep it in an airing place.         

 Stir the contents of the jar for the first two weeks at least once a day. Do this to ensure that all pieces are completely dipped in the oil. 


Note: In most of the Pakistani pickles, salt and oil are used as preservatives. 


	12.50

	1\4 kg
	Lemons


	
	0.50

	1 kg
	mixed vegetables such as carrots, peas, turnips and cauliflower
	
	13.75

	2 1\2 to 3 liters
	mustard oil


	
	2.50

	1\4 cup
	Salt


	
	0.75

	2 cups
	aniseed (saunf)


	
	1

	2 tbsp
	Turmeric


	
	1

	2 cup
	nigella seeds (kalonji)


	
	1

	2 cup
	fenugreek seeds (methre)


	
	1

	1\2 cup
	Red chili powder or (according to the taste.)


	
	0.50


Total price for 10 person = 34.5

Total price for 1 person = 35 / 10 = 3.5

Calculating factor = 4.2

Best selling price = 3.5 x 4.2 = 14.7

Vat calculation = 14.7 / 106 x 100 = 13.86

Tax = 14.7 – 13.86 = 0.84

Profit = 13.86 – 3.5 = 10.36

	Name Of menu Item: Carrot Pickles


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	4 qts
	Water


	Boil water, vinegar and salt. Put in refrigerator and cool. To each quart jar add 1 teaspoon dill seed and 1 clove garlic. Slice cucumbers and carrots in stick length and pack in jars. Cover with cold juice and seal with zinc lids. Ready to eat in 2 weeks.

 
	2

	1 qt
	white vinegar


	
	1

	1 c
	Salt


	
	1

	1 tsp
	dill seed


	
	1

	
	Clove of garlic


	
	1

	
	Carrots


	
	1

	
	Cucumbers


	
	


Total price for 10 person = 8

Total price for 1 person = 8 / 10 = 0.8

Calculating factor = 4.2

Best selling price = 0.8 x 4.2 = 3.36

Vat calculation = 3.36 / 106 x 100 = 3.16

Tax = 3.36 – 3.16 = 0.2

Profit = 3.16 – 0.8 = 2.36

ROTI WALI GALLI - (FRESHLY BAKED TANDOORI BREADS)
	Name Of menu Item: Tandoori Roti 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 cups
	whole wheat flour
	 Preheat oven to 350 degrees. Knead the dough, cover, and set aside for at least 1/2 hour (ideally 1-2 hours). Divide the dough in 10-12 equal pieces. Roll out into 5-6-inch rounds, paint lightly with ghee, then prepare by one of the two following methods: 

Make a slit from one edge of the round to the center. Wrap one cut edge around the other to make a cone-shape. Flatten the cone back into a disk, then roll out with the rolling pin to the thickness of carboard, about 5-6-inches wide. 

Roll up the disk into a "jelly-roll." Now curl the roll into a spiral, like a cinnamon bun. Seal the outside end by pressing with your fingers, then flatten and roll out with a rolling pin to the thickness of cardboard, about 5-6- inches wide. 

Place the roti on a cake rack, and set on top of the oven rack in your oven; bake until lightly browned. Paint one side of the roti with ghee to keep it from becoming brittle. You can also cook these in a skillet just like chapati. Remember to butter them when browned.


	2

	1 teaspoon
	salt


	
	1

	1 tablespoon
	vegetable oil


	
	1

	3/4 cup
	warm water


	
	0.50


Total price for 10 person = 4.5
Total price for 1 person = 4.5 / 10 = 0.45
Calculating factor = 4.2

Best selling price = 0.45 x 4.2 = 1.89
Vat calculation = 1.89 / 106 x 100 = 1.78
Tax = 1.89 – 1.78 = 0.11
Profit = 1.78 – 0.45 = 1.33
	Name Of menu Item: Nan 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	3 1/2 cups
	Flour


	1. In a dish, take 5 Tbls. of water, add the yeast and a teaspoon of sugar and stir well. Keep aside for 10-12 minutes. (You will see bubbles on the surface of the mixture which suggests that the yeast is all right). Now, add in the remaining water, sugar, yogurt, egg, butter, and salt. Stir well.

2. Add the flour to this liquid and make into a smooth, soft, and elastic dough. (It will take about 10-15 minutes). Take a warm bowl, butter all the sides and the bottom of the bowl then place the dough in the bowl, cover with a cloth and keep in a warm place until the dough doubles in height (about 40 minutes). Push a finger into the dough. If the impression remains, then it is ready to be baked. Make the dough into 8 equal balls, flatten them into circles with your fingers such that the edges are thicker than the center. Pull one end of the circle so that the dough circle now looks like a tear drop or a balloon in two dimensions. The length is about a handspan and width about a palm.

3. Heat oven to 450F, and on a non-greased baking tray, place the dough. Bake for 10 minutes or until golden brown. 


	1.50

	1/2 cup
	yogurt

	
	1

	1
	Egg


	
	1

	1/4 cup
	Butter


	
	0.75

	2 tsp
	Salt


	
	1

	3 tsp
	Sugar


	
	1

	3/4 cup
	Water


	
	0.75

	1 2/3 Tbls.
	yeast (dried)


	
	1.25


Total price for 10 person = 8.25

Total price for 1 person = 8 / 10 = 0.8

Calculating factor = 4.2

Best selling price = 0.8 x 4.2 = 3.36

Vat calculation = 3.36 / 106 x 100 = 3.16

Tax = 3.36 – 3.16 = 0.2

Profit = 3.16 – 0.8 = 2.36

	Name Of menu Item: Paratha 


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 Cups


	Wheat Flour   


	If using Butter bring it room temparature.      

 Mix flour salt & required water to make a dough consistency.

Rub oil over & knead it soft .Let it rest for an hour.

With a help of a rolling pin take a lemon sized dough .

 Roll it to a a small round  & apply some butter /ghee to it.

 Fold into two  again fold the same. Start rolling to form a triangle.

Heat a flat pan ,when it gets hot add the paratha and let it cook for a minute.

When it starts to get small bubbles turn around & add a small tsp of oil around the paratha.

When the brown spots appear take it out & keep it in an in a covered box & serve.

	2

	1/2 tsp


	salt   

	
	0.50

	1/2 cup 


	Ghee/butter/Margarine


	
	0.50

	
	water 

  
	
	1


Total price for 10 person = 3

Total price for 1 person = 3 / 10 = 0.3

Calculating factor = 4.2

Best selling price = 0.3 x 4.2 = 12.6

Vat calculation = 12.6 / 106 x 100 = 1.18
Tax = 12.6 – 1.18 = 11.42
Profit = 1.18 – 0.3 = 0.88
	Name Of menu Item: Paneer Naan


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1lb
	white flour


	Mix all the stuffing ingredients together.

Dissolve sugar in warm water.
Add yeast. Yeast should froth, if it doesn't, start over with fresh yeast.


In a seperate bowl, sift salt with flour and add nigella seeds.


Make a well in the centre and add yoghurt, ghee and yeast mixture.
Knead well until it forms a dough. Shape into a ball. If dough is sticky, add more flour until elastic.


Coat a seperate bowl with oil or ghee and roll dough into it until fully coated.
Shake off excess oil and cover with damp tea-towel or cloth.


After 2 or 3 hours, dough should have doubled in size. This happens best in a warm area.


Knead the dough and divide into around 6 equal portions.

Flatten and put one tsp of the paneer stuffing in the center. Close the edges and roll into pear shape.


Preheat oven to 450oF/230oC and bake all the naans for 10 mins.

 Brush with ghee or butter and serve. 


	1

	1oz
	dried yeast


	
	1

	1 tsp
	nigella seed (also known in Indian stores as charnushka or kanolfi seed)
	
	1

	6 tbsp
	plain yogurt


	
	1

	2 tbsp
	ghee or melted butter


	
	1

	1 tsp
	Salt


	
	1

	1 tsp
	Sugar


	
	1

	3/4 cup
	warm water


	
	0.75

	
	oil or ghee to coat


	
	1

	50 gms
	grated paneer or Indian cottege cheese
	
	1

	1 medium
	onions, chopped


	
	1

	1 tbsp
	chopped coriander


	
	1

	2
	chopped chilies


	
	1

	1/2 tsp
	salt or as per your taste


	
	0.50


Total price for 10 person = 13.25

Total price for 1 person = 13 / 10 = 1.3

Calculating factor = 4.2

Best selling price = 1.3 x 4.2 = 5.46

Vat calculation = 5.46 / 106 x 100 = 5.15

Tax = 5.46 – 5.15 = 0.31

Profit = 5.15 – 1.3 = 3.85

	Name Of menu Item: Aloo Paratha


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 1/4 cups
	whole wheat flour


	Method I:To form the paratha, make 18 equal-sized balls of dough. Using all-purpose white flour as needed, roll out 2 of the balls into 5" rounds until about 1/4 inch thick. Place about 2-3 Tablespoons of the filling on one round, and cover with the other. Press gently around the eges, then carefully roll out the paratha until about 1/4" thick and 6 1/2" wide altogether. 

Method II: You can also form the paratha by dividing the dough into 9 equal parts. Roll out each part until about 10" wide and 1/4" thick. Place about 1/4 cup of the filling in the center, and gather the dough circle up around the filling, drawing the dough up to a sealed point at the top. Fold over the point and flatten the dough into a thick patty. Roll out carefully until about 1/4 inch thick and 6 1/2" wide. 

To sauté the paratha, preheat a frying pan on medium-high heat. Add 1 teaspoon oil for the first paratha only. Put in one paratha and paint the top surface with about 1/4 teaspoon oil. Flip and paint the second side. Continue to flip the paratha frequently, pressing with a spatula on any unbrowned areas until browned all over on both sides. Remove from the pan and repeat with the other parathas until all are cooked. Serve topped with ghee or plain yogurt. 


	2

	1/2 teaspoon
	salt   


	
	0.50

	3/4 cup
	warm water (enough to make a bread-like dough)
	
	0.50

	3 large
	potatoes (about 3 cups)
	
	2.75

	3/4 cup onion
	finely chopped


	
	0.75

	3 Tablespoons
	fresh coriander leaves (cilantro), finely chopped
	
	1

	1 1/2 Tablespoons
	cumin/coriander powder
	
	1.50

	1 1/2 teaspoon
	Salt


	
	1.50

	3/4 teaspoon
	garam masala


	
	0.75

	1/4 teaspoon
	hot red pepper powder, or to taste


	
	0.50


Total price for 10 person = 11.75
Total price for 1 person = 12 / 10 = 1.2
Calculating factor = 4.2

Best selling price = 1.2 x 4.2 = 5.04
Vat calculation = 5.04 / 106 x 100 = 4.75
Tax = 5.04 – 4.75 = 0.29
Profit = 4.75 – 1.2 = 3.55
DESSERTS
	Name Of menu Item: Badam ka Halwa


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 cups
	Badam


	Leave the almonds in hot water for 1 hour. 

Remove the outer skin and grind to a paste with the milk. 

Make sugar syrup and boil till it reaches a one string consistency. 

Add the badam paste and cook till it thickens. 

Add the kesar colour. 

Add ghee little by little stirring continuously on low heat. 


	1

	2 1/2 cups
	Sugar


	
	1.25

	2 drops
	Kesar Colour


	
	1

	1 cup
	Ghee


	
	1

	1 cup
	Milk


	
	1


Total price for 10 person = 5.25

Total price for 1 person = 5 / 10 = 0.5

Calculating factor = 4.2

Best selling price = 0.5 x 4.2 = 2.1

Vat calculation = 2.1 / 106 x 100 = 1.98

Tax = 2.1 – 1.98 = 0.12

Profit = 1.98 – 0.5 = 1.48

	Name Of menu Item: Badam Kheer


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1/2 cup
	Almond (Badam)


	Boil half a litre of water in a sauce pan. Add the almonds when the water is boiling and cook for 2 minutes. Remove from the flame and drain. 

Remove the skin of the almonds and grind to a fine paste. 

Boil the milk in a thick bottomed pan. When the milk begins to boil add the almond paste and the sugar and cook for 5 minutes over a low flame stirring continuously. 

Remove from the flame. Add the dissolved saffron and the crushed cardamoms. 

Allow to cool and serve chilled. 


	0.50

	2 cups
	Milk


	
	2

	3 tblsp
	Sugar


	
	1.50

	5
	crushed Cardamoms


	
	2.75

	a pinch
	Saffron (Kesar), soaked in lukewarm milk


	
	1


Total price for 10 person = 8.75

Total price for 1 person = 9 / 10 = 0.9 

Calculating factor = 4.2

Best selling price = 0.9 x 4.2 = 3.78

Vat calculation = 3.78 / 106 x 100 = 3.56

Tax = 3.78 – 3.56 = 0.22

Profit = 3.56 – 0.9 = 2.66
	Name Of menu Item: Ras Malai


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	2 lbs
	ricotta cheese


	Mix the cheese with sugar and little cardamom powder and spread out on a baking tray. 

Bake at 350 degrees for 35 minutes or until it sets. It should not get brown. 

Remove from oven, cool at room temperature and cut into 2" squares. 

Place them in a dessert bowl. 

Mix the other ingredients, except the pistachios well in a separate dish and pour over the squares. 

Decorate the rasmalai with pistachios, chill for 2-3 hours and then serve. 


	2

	1/2 cup
	sugar


	
	0.50

	32 oz
	half milk


	
	0.75

	A pinch
	Saffron


	
	1

	1/4 tsp
	crushed cardamom seeds


	
	0.75

	1/2 cup
	blanched almonds


	
	0.50

	2 tbsp
	crushed green pistachios


	
	


Total price for 10 person = 5.5

Total price for 1 person = 6 / 10 = 0.6

Calculating factor = 4.2

Best selling price = 0.6 x 4.2 = 2.52

Vat calculation = 2.52 / 106 x 100 = 2.37

Tax = 2.52 – 2.37 = 0.15

Profit = 2.37 – 0.6 = 1.77

	Name Of menu Item: Gulab Jamon


	Quantity:
	Ingredients:
	Method:
	Price: (QR)

	1 cup
	Carnation Milk Powder


	Make the dough by combining the milk powder, Bisquick, butter. Add just enough whole milk to make a medium-hard dough. Divide the dough into 18-20 portions. Make balls by gently rolling each portion between your palms into a smooth ball. Place the balls on a plate. Cover with a damp yet dry kitchen towel. 

Heat the oil on high and then lower the heat to medium. Slip in the balls into the hot oil from the side of the pan, one by one. They will sink to the bottom of the pan, but do not try to move them. Instead, gently shake the pan to keep the balls from browning on just one side. After about 5 mins, the balls will rise to the surface. The Gulab Jamuns should rise slowly to the top if the temperature is just right. Now they must be gently and constantly agitated to ensure even browning on all sides. 

If the temperature of the oil is too high then the gulab jamuns will tend to break. So adjust the temperature to ensure that the gulab jamuns do not break or cook too quickly. 

The balls must be fried very slowly under medium temperatures. This will ensure complete cooking from inside and even browning. 

Sugar Syrup

The syrup should be made earlier and kept warm. To make the hot sugar syrup add mix the 2 cups of sugar to 1 cup of water. Add 4-5 cardamom pods, slightly crushed and a few strands of "Kesar". Mix with a spoon and then heat at medium heat for 5-10 minutes until sugar is all dissolved in water. Do not overheat, that will caramelize the sugar. 

Transfer this hot syrup into a serving dish. Keep warm on stove. Add the fried gulab jamuns directly into the warm syrup. Leave gulab jamun balls in sugar syrup overnight for best results. They can be served warm or at room temperature. 


	1

	1/2 cup
	all purpose flour


	
	0.50

	1/2 tsp
	baking soda


	
	0.50

	2 tablespoons
	butter –melted


	
	1

	
	Whole milk just enough to make the dough


	
	3.75

	2 cups
	Sugar


	
	2

	1 cup
	Water


	
	1

	
	Oil for frying


	
	1


Total price for 10 person = 10.75

Total price for 1 person = 11 / 10 = 1.1

Calculating factor = 4.2

Best selling price = 1.1 x 4.2 = 4.62

Vat calculation = 4.62 / 106 x 100 = 4.35

Tax = 4.62 – 4.35 = 0.27

Profit = 4.35 – 1.1 = 3.25
Conclusion:

The objective of this assignment was to explain:

· Menu planning - the decisions that need to be taken into consideration when planning the menu such as the layout, theme, and balances. 
· Marketing - includes identifying unmet needs, producing products and services to meet those needs: and pricing, distributing, and promoting those products and services to produce a profit.

· Sanitation - The creation and maintenance of conditions that will prevent food contamination or food-borne illness. HACCP is a system in which points in a process are identified and controls are put in place to ensure that food safety hazards are eliminated - each plant must have an HACCP plan and product(s) produced. 
· Recipes and cost calculations – Standard recipes and calculations for each item that is listed on the menu. 
· Menu – A list of meals to choice with categories which are appetizers, soups and salads, main courses, on the side, desserts and drinks. 
· Bibliography – A list of all the sources used for this assignment.
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