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Get #PreppedforTomorrow with Unilever Food Solutions

As a B2B partner to chefs from around the world, we don’t just offer
products but also other services to help develop chefs. On our global
website UFS.com, we house thousands of recipes, practical kitchen and
team solutions, content for inspiration, and free training modules.
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Ingredients:

Base:

-Lightly crushed Gappa 2 cups
-Boiled Potatoes, diced 2 medium
-Boiled Chana Y2 cup
-Boiled Green Moong Y2 cup
-Finely Chopped Onion 1 small
-Diced Tomato 1 medium
-Diced Cucumber 1)
-Yogurt 2 tbsp
-Hellmann’s Real Mayonnaise 2tbsp

Toppings:

-Sev 2 tbsp
-Chopped Fresh Coriander 2 tbsp
-Finely Chopped Green Chilli 1

Method:

Chaat Sauce:

-Imli Chutney

-Green Chutney

-Knorr Professional Chicken Powder
-Knorr Professional Lime Seasoning
-Roasted Cumin Powder

-Red Chilli Powder

-Black Salt

-Sugar

-Water

Whisk together the imli chutney, green chutney, Knorr Professional Chicken Powder, Knorr Professional Lime
Seasoning, roasted cumin, red chilli, black salt, sugar and water to prepare the chaat sauce.

In a large bowl, combine the crushed gappa, boiled potato, chana, green moong, onion, tomato and cucumber,
then pour over the prepared sauce and gently toss. Add the beaten yogurt mixed with Hellmann’s Real
Mayonnaise and mix again. Transfer to serving bowls and finish with sev, fresh coriander and finely chopped

green chilli.
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Ingredients:

Meethi Chatni Toss Sauce: Samosas:

-Knorr Professional Thai Sweet Chilli 80g -Samosa pattis/sheets 15-18
-Knorr Professinal Chicken Powder 1tsp -Flour + water paste for sealing
-Knorr Professional Lime Seasoning 1tsp -0il for deep frying
-Garlic Powder 1tsp

-Turmeric 1tsp

-Cumin Powder 1tsp

Samosa Filling:

-Mashed Boiled Potato 300g

-Finely Chopped Small Onion 1

-Finely Chopped Green Chillies 2

-Chopped Coriander 2 tbsp

-Oil 1 tbsp

Method:

Whisk together Knorr Professional Thai Sweet Chilli, Knorr Professional Chicken Powder, Knorr Professional
Lime Seasoning, garlic powder, turmeric and cumin powder until smooth. Heat oil and sauté the onion and green
chilli for 1 minute, then add the mashed potato and toss.

Add the prepared sauce and cook on medium heat for 2-3 minutes until the potatoes are coated and the sauce
thickens slightly. Place 1 tbsp of filling onto each samosa patti, fold into triangles and seal with flour paste.

Deep-fry on medium heat until golden and crisp, then drain and serve hot with extra Knorr Professional Thai Sweet
Chilli or Knorr Professional Chilli Garlic Sauce.
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Ingredients:

Tandoori Marinade:

-Chicken, skin-on. 1
-Thick Yogurt Y2 cup
-Ginger-Garlic Paste 2 tbsp
-Red Chilli Powder 1tsp
-Turmeric 1tsp
-Paprika 1tsp
-Cumin Powder 1tsp
-Coriander Powder 1tsp
-Garam Masala 1tsp
-Knorr Professional Chicken Powder 2tsp
-Knorr Professional Lime Seasoning 2tsp
-0il 2 tbsp

Garnish:

-Fresh Coriander 2 tbsp
-Butter 1 tbsp
-Cream for drizzling

Method:

Butter Makhani Sauce:
-Butter

-Chopped Onions, chopped
-Chopped Tomatoes, chopped
-Ginger-Garlic Paste

-Soaked Cashews

-Kashmiri Chilli Powder
-Turmeric

-Paprika

-Cumin Powder

-Coriander Powder

-Knorr Professional Chicken Powder
-Sugar

-Salt

-Hellmann’s Real Mayonnaise
-Fresh Cream

-Crushed Kasuri Methi

-Water

3 tbsp
2 medium
4 large
1 tbsp
10

1tsp

Y4 tsp
Y2 tsp
Y5 tsp
Va2 tsp
2tsp

Y2 tsp
to taste
6 tbsp
2 tbsp
1tsp

Y2 cup

Make slits in the chicken and marinate with yogurt, ginger-garlic paste, spices, Knorr Professional Chicken Powder
and Knorr Professional Lime Seasoning for 30 minutes. Preheat the oven to 240°C, place the chicken on a rack over
a tray and bake for 22-26 minutes, then grill or broil for 5 minutes to develop char, brushing once with oil. For the
makhani sauce, sauté the onion and ginger-garlic paste in butter until golden, then add tomatoes, cashews, spices,
Knorr Professional Chicken Powder, sugar and water and cook for 10 minutes. Cool, blend until smooth and strain,
then return to the pan and add butter, Hellmann’s Real Mayonnaise, cream and kasuri methi and simmer on low
heat for 2 minutes. Cut the baked chicken into 4-6 pieces, add to the sauce and simmer gently for 3-4 minutes until
coated. Optionally give the chicken a 2-minute coal smoke, then serve in a sizzler topped with butter, cream and

coriander, with naan or rice.
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Ingredients:

Beef Boti Marinade:

-Boneless Beef, cut into 1.5" cubes
-Yogurt

-Ginger-Garlic Paste

-Onion Paste

-Papaya Paste

-Red Chilli Powder

-Cumin Powder

-Coriander powder

-Garam Masala

-Knorr Professional Chicken Powder
-Knorr Professional Lime Seasoning
-Crushed Black Pepper

-Soy Sauce

-Oil

Method:

750g
4 tbsp
2 tbsp
2 tbsp
1 tbsp
1% tsp
1tsp
1tsp
1tsp
3tsp
1% tsp
1tsp
1tsp
3 tbsp

Assembly:

-Tortilla Wraps 4
-Large Thinly Sliced Onion 1 large
-Chopped Fresh Coriander 2 tbsp
-Shredded Lettuce Y2 cup
-Oil for grilling 2 tbsp
-Coal 1 small piece
-Ghee ¥ tsp
Hellmann’s Black Pepper Mayo Dip:

- Hellmann’s Real Mayonnaise 4 tbsp
-Crushed Black Pepper ¥ tsp
-Knorr Professional Chicken Powder 2tsp
- Garlic Powder Ya tsp
-Water 1 tbsp
-Vegetable Oil 2 tsp

Mix the beef with yogurt, ginger-garlic paste, onion paste, papaya paste, spices, Knorr Professional Chicken
Powder, Knorr Professional Lime Seasoning, soy sauce and oil and marinate for at least 30 minutes. Skewer
the beef and grill on high heat for 7-8 minutes, turning regularly and brushing with oil. For the dhungar, place a
red-hot coal in a small bowl, add %2 tsp oil and %2 tsp ghee, then cover for 3 minutes.

Prepare the dip by whisking Hellmann’s Real Mayonnaise with black pepper, Knorr Professional Chicken Powder,
garlic powder, water and oil until smooth. Warm the tortilla for 20 seconds, layer with lettuce, 4-5 beef boti pieces
and sliced onion, then drizzle generously with the mayo dip. Roll tightly, wrap in paper and serve hot with extra dip.
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Ingredients:

QeemaFilling: Rolls:

-Chicken Qeema 300g -Spring Roll Sheets 12
-Finely Chopped Onion 1 medium -Flour + Water Paste For sealing
-Finely Chopped Tomato 1 small -0il For deep frying
-Shredded Cabbage Y2 cup

-Chopped Spring Onions 2 Hellmann’s Kaali Mirch Mayo:

-Ginger-Garlic Paste 1 tbsp -Hellmann’s Real Mayonnaise 4 tbsp
-Crushed Black Pepper 2 tsp -Crushed Black Pepper ¥ tsp
-Knorr Professional Chicken Powder 2tsp -Knorr Professional Chicken Powder 1tsp
-Cumin Powder 1tsp -Garlic Powder Ya tsp
-Red Chilli Powder Y5 tsp

-Soy Sauce 1tsp

-0il 2 tbsp

-Corn flour 1 tbsp

Method:

Heat oil and sauté the onion until light golden, then add ginger-garlic paste and cook for 30 seconds. Add the
chicken geema and cook on high heat until the water dries. Add tomato, cumin, red chilli, Knorr Professional
Chicken Powder and black pepper and cook for 2-3 minutes. Add cabbage and toss for 1 minute, then stirin soy
sauce and corn flour and cook for 20 seconds. Allow the filling to cool completely before placing 2 tbsp onto each
spring roll patti, rolling tightly and sealing with flour paste. Deep-fry on medium heat until golden and crisp, then
drain. Whisk together Hellmann’s Real Mayonnaise, black pepper, Knorr Professional Chicken Powder and
garlic powder to make the sauce and serve with the hot rolls.
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Ingredients:

Chicken Boti: Spices:
-Boneless Chicken, cut into 1.5" cubes 500g -Red Chilli Powder Y2 tsp
-Thinly Sliced Onions 2 medium -Turmeric 1tsp
-Chopped Tomatoes 3 small -Cumin Powder 1tsp
-Green Chillies 2 -Coriander Powder 1tsp
-Ginger-Garlic Paste 2 tbsp -Garam Masala 1tsp
-Yogurt 4 tbsp -Knorr Professional Chicken Powder 3tsp
-0il 6 tbsp
-Water Y2 cup
-Chopped Coriander 2 tbsp To Assemble:
-Taco Shells 6
-Shredded Lettuce 2 cup
-Finely Chopped Onions Y4 cup
-Hellmann’s Real Mayonnaise 3tbsp

Method:

Heat oil and fry the onions until golden, then add ginger-garlic paste, tomatoes, yogurt and spices and cook until
the oil separates. Add the chicken and cook on high heat for 4-5 minutes, then add Knorr Professional Chicken
Powder and %2 cup water, cover and cook on low heat for 8-10 minutes until tender. For the dhungar, place a small
steel bowl in the pan, add a red-hot coal with ¥ tsp oil and %2 tsp ghee, coverimmediately and smoke for 3 minutes.

Remove the coal, add garam masala and green chillies, and toss on high heat for 1 minute before garnishing with
coriander. Warm the taco shells for 20 seconds, layer with lettuce and onion, add 3-4 tbsp chicken boti and finish
with Hellmann’s Real Mayonnaise. Serve immediately, two tacos per portion.

e3>

) POy | PE9Y _:JHQS::

T IS Sl Lasi L33L e JY- phs e 34548 =S il el oS IS 6 ui

Sl G- Aleays € Sl dow AS Sl

e S Jl Y 535k 0595 s ¥ Al Jgn S-

e IS Sl ) 5350 Lims ) G Erkim

IS Sl Mhmf)%_ o> =S Slas ¢ Gy IS G Syal

e =S Sl ¥ 235k S Jididg 53 )5 T =S Slas ¥ (-

@a{-é Slas £ Joio

== S S e S Lol Sb-

F ) e oS o =S Sles S Lo 15ep LiS—
oS el ol Qo AS-
oS dladss Sl doe S Sob-
T =S Slasy Sisibe ) ek~

e of o
u

: =
P .
e R o 3 1 R 8 B ey e e D Rl s 5 B T, e o R Sy S P o
A gl S LS il 3¢ S Jalid Gl S LasT o1 533k oS Jidiudy 5 599 sy ¢ IS ST i & —an ¥ 5y il 5l 501 (pS Jalid oS - Sl
1S 5l LaaT,S 15 )lZil 0¥ (e il sy al Ly 1S Juenl gams Sl e oot ol =S 5%k — il g i 5S> w8 oS5 0ly L1y OS5 e \-
o G sl amllian p,% 33 JIS5 )11y — GulIE) Glms (5 iia ¥ ol (38 ilad Tod e ) Jald s gres 1S Sl Las sl U5 e
o Ol sy 5,8 55 i oS Ui T+ S 5L oS - (s Sann Lo Ly 53l 59l (S (uSe ok | S5 e\ oy sl 35 S LS el
93 ke Crdiygn e oS Ui s — Gl 13 uigale Jioy Selien (wa 53T ol (xS ol don S e =S SlaS ¥ ¥ QST ad S 5l ol (udd
—oaS) 35St

14



Ingredients:

Chicken: Tawa Masala:

-Boneless Chicken, cutinto 15-16 pieces 800g -Knorr Professional Chicken Powder
-Thinly Sliced Onions 2 medium -Knorr Professional Lime Seasoning
-Pureed Tomatoes 2 medium -Red Chilli Powder

-Yogurt 3 tbsp -Turmeric

-Ginger-Garlic Paste 2 tbsp -Cumin Powder

-Green Chillies 2 -Coriander Powder

-0il 4 tbsp -Black Pepper

-Chopped Fresh Coriander 2 tbsp -Garam Masala

Method:

Marinate the chicken with yogurt, ginger-garlic paste, 1 ¥2tsp Knorr Professional Chicken Powder, ¥2tsp Knorr
Professional Lime Seasoning, red chilli powder and turmeric for 15 minutes. Heat oil on a hot tawa and fry the
onions untilgolden and caramelised. Add the marinated chicken and sear on high heat for 4-5 minutes, then add
tomato puree, cumin powder, coriander powder and black pepper and cook until the oil separates. Add % cup
water, cover and cook on medium heat for 10 minutes.

Uncover, add the remaining Knorr Professional Chicken Powder, Knorr Professional Lime Seasoning and garam
masala, and toss on high heat for 2 minutes until the masala coats the chicken and develops a smoky tawa flavour.
Finish with green chillies and coriander and serve hot on the tawa with naan, roti or paratha.
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