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Get #Prepped for Tomorrow with 
Unilever Food Solutions

������ ک�  کے ��ے ���� ��ڈ �����  کے �� ��� 

���ہ� �

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.

���  �ہ  ،��  ��� کے    ����� ک�������  ��ک  
ے 	 کے    ���� کے    ��ھ  �
�� 
ک�  ����  ��  �
ہ ک��ے   ���ہ� �ھ�   ��� ­  ���� ��کہ   �
�ہ ��ڈک�� � 

� � � ���� ہ
�۔ ہ���� ��	� ��� ���� ����� ��� ڈ�� ک��� ���� 

ڈ���، ��� ����� ��
�  کے ���� £¢، ¡�

�، ک¥¤ ��� �¦
� ہ����§ ���� 

��©©گ ��ڈ��	� ����� ہ
�۔�

2



4

�� ------------- 2 کھ��ے  کے ��	� ������ ک
	�� ��ہ�� (����ک ک�� ہ��) --------- 1 ���ے ک
��� ک�­  -------------- 1 ک �� ����ک��� �� 
4 ���ے  کے ��	 ---------------- ��������
���  1  ---------------------  ���  ���
	��  �ک ��ے �  ½  ----------------- ��ک 
	��  �ک ��ے �  1  ---------------  ���  ���ک
ک�� �� ��� -------------- 3 ���ے  کے ��	
��کہ ------------------ 4 ���ے  کے ��	
��ڈ�      2 ���ے  کے ��	����� �ک� ����ک ����ک��� 
�� ------------------- 4 کھ��ے  کے ��	�
ک   ½1  --------------  �������  ����  �����ہ

Olive Oil ----------------------------- 2 tbsp
Garlic (minced) ----------------------- 1 tsp
Knorr All-Purpose Tomato Ketchup 
-------------------------------------------  1 cup
Oregano -----------------------------   4 tsp
Bay Leaf ----------------------------------- 1
Salt ---------------------------------- ½ tsp
Black pepper -------------------------- 1 tsp
Chili Flakes ---------------------------- 3 tsp
Vinegar -------------------------------- 4 tsp
Knorr Professional Chicken Stock 
Powder -------------------------------- 2 tsp
Water ------------------------------- 4 tbsp
Hellmann’s Real Mayonnaise 1½ cups

�����Ingredients

�� 2 کھ��ے  کے ��	 	�� ������ 
� ��ک ���� �
	�� �1 ���ے ک 
��� گ�¡ ک��
۔ �� �� � ����� ک


۔����ک ک�� �ہ�� ڈ�� ک� 10 ��ک�ڈ �ھ���

4 ���ے ، ­���� ک�� ����
 1 ک  ک��� �� �� �� ¥� 
2 ���ے  کے ��	 ک��� ،��� ��� 1 ،��� کے ��	 �����

	�� ���ے ک� ���ڈ� ، ��ھ����� �ک� ����ک ���� 
3 ���ے  کے ��	 ،��� �� � ��ک، 1 ���ے ک� ��	 ک

 ک�� �� ��� ��� 4 ���ے  کے ��	 ��کہ ���� ک��
۔
��ھ� ©�¨ �ک§ ک��
۔

��� ª� ے ہ��ے��� ک�  کے ����� ��	 �»��ھ�ڑ¬  	�� 
�����ے �� 4 کھ��ے  کے ��	 � � ��� ª� ¯� ۔
 ��ے ��

��� گ�ڑھ� �
 ��� ��	 �ھ�± ک� ��
۔ 2 ��° �� ڈ��

۔�� ���� �ک� ���
۔ ���ہ��ے �ک �ک

�� ک� 10 ��° کے ��ے �ھ�ڈ� ہ��ے ��
۔�

� ک� �� ڈ������ ���� �����
 1½ ک  ہ�� �� ¥� 
�ک کہ ��� ک��± ہ� ²� ��ھ� ©�¨ �ک§ ک��
 �ہ

��ے۔�

�� �ھ�ڈ� ک�  کے��ک§  کے ���� ���� � �����، ��گ� �
�³ ک��
۔�

��ے ک� ©��´ہ µ��  ��� ¶ Dip Sauce Preparation Methodڈ·

In a pot, heat 2 tbsp olive oil over 
medium heat. Add 1 tsp minced garlic 
and sauté for 10 seconds.

Add 1 cup Knorr All-Purpose Tomato 
Ketchup, 4 tsp oregano, 1 bay leaf, 2 
tsp Knorr Professional Chicken Stock 
Powder, ½ tsp salt, 1 tsp black pepper, 
3 tsp chili flakes, and 4 tsp vinegar. Stir 
well to combine.

Cook the mixture over medium-high 
heat, stirring constantly, until it begins 
to simmer.

Add 4 tbsp water and reduce the heat 
to low-medium. Cook for 2 minutes or 
until the sauce thickens. Remove the 
bay leaf.

Let the sauce cool for about 10 
minutes.

Mix the cooled sauce with 1½ cups 
Hellmann’s Real Mayonnaise until 
smooth and creamy.

Serve chilled with fries, burgers, or as a 
delicious dipping sauce.

All-Purpose Dips with
 Fried Items

 ���� ِ�� � ������ �� ��� �� ٔ�� �ٓ �� �� ٔ�� ��� ��
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����¸ ·̄ �¹   -------------------     ���
�ہ�� (ک�� ہ��)     ---------------     10 گ��¡
�ڈ)     --------     1 گ��¡���� ،ºہ� �� ªک) ��� »��
¼�� ��� 150    --   ­���� ک�� ���� �� ��������ک��� 
¼�� ��� 30 --------------    ���ک� ����ک ���
��ڈ� ------     2 گ��¡����� �ک� ����ک ����ک��� 
��ک       -----------------------   1گ��¡
1گ��¡  ----------------- ��ڈ� �  ���  ���ک
¼��  ���  10  --------------------- ��کہ 
      �ک� (����½ ک°، �ہ�ے �ے �����ڈ)----  80 گ��¡
���ہ ��� (��ک�� ک�� ہ�º)   -------- 30 گ��¡
گ��� (��ک�� ک�� ہ�º)  -----------  30 گ��¡
�� (��ک�� ک�� ہ�º) ------------ 30 گ��¡��
����¸ ·̄ �¹ ------    (ºک ک�� ہ�����) ����ہ�� 

Oil   ------------------------------  As needed
Garlic Chopped -------------------- 10 gms
Fried Crushed Red Cilli  ----------- 1 gram 
Knorr Professional All-Purpose 
Tomato Ketchup ------------------- 150 ml
Chicken Stock Broth ------------------ 30ml
Knorr Professional Chicken  Stock 
Powder-------------------------------- 2 gms
Salt ------------------------------------ 1 gms
Black Pepper Powder --------------  1 gms
Vinegar -------------------------------- 10 ml
Chicken (julienne, pre-fried) ----  80 gms
Capsicum (square cut) -----------  30 gms
Carrot (square cut) ---------------- 30 gms
Onion (square cut) ---------------- 30 gms
Spring Onion (chopped, for garnish) 
-----------------------------------  As needed

�����Ingredients


 ک�� ہ�� �ہ�� ������ گ�¡ ک��
۔ �� �� 
� کڑ�ہ� �

۔�� �ھ��� ���� ک��
 ��� ہ�ک� ��� �� �� ªک ºہ� ���
����  ­���� ک�� ���� �� ��������
 ک��� �� �� ¥� 

�À� ۔ ��  کے
����ک °�� 2 �� 	�� ������ ��� 
 ک��

۔����ک °�� 1 ���� ��� 
�ک� ����ک ���� ک��

��ڈ�، ��ک،����� �ک� ����ک ����
 ک��� �� �� ¥� 

۔������ ک�  کے 2 ��° �ک �ک� ��� ������ ک

��� ��� 
�� ��� ���ہ ��� ���� ک���� ،��� �¥ �ک�، گ

۔��� �ھڑک��
 ہ�� �� �Á� ۔
����ک �ک °�� 1 �� 	��

�� ہے��!�¶ ک� ������ �ک� ��­���� 

©��´ہ   �ک ��ے µ��  ����­��Manchurian Preparation Method

Heat oil in a wok. Add chopped garlic 
and fried crushed red chili in it & sauté.
Add Knorr Professional All-Purpose 
Tomato Ketchup and cook on medium 
heat for 2 minutes.

Add chicken stock and cook for 1 more 
minute.
Add Knorr Professional Chicken 
Powder, salt, black pepper & cook for 2 
minutes.
Now add chicken, carrot, onion & 
capsicum and cook for 1 minute on 
high flame.
Garnish with chopped spring onions.

Your Chicken Manchurian is ready to be 
served.

Manchurian with
Vegetable Rice 

� ٔ���� � �� �� �� �� �� �
�
�

�  �� �� ����� �� ����



Lorem ipsum
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�� -------------- 2 کھ��ے  کے ��	� ������ ک
	�� ��ہ�� (����ک ک�� ہ��) --------- 1 ���ے ک
	�� کے  ��ے  �  2  -------- ہ��)   �ک� ���ک �)  ����
��� ک�­   ------- 1 ک �� ���� �� ��������ک��� 
4 ���ے  کے ��	 ---------------- ��������
��� 1 ------------------------ ��� ���
	�� ���ک ------------------ 0.5 ���ے ک
	��  �ک ��ے �  1  --------  (ºہ�  ���)  ���  ���ک
	�� کے  ��ے  �  2  -------------  ���  �� ک�� 
��کہ ------------------ 4 ���ے  کے ��	
��ڈ� - 2 ���ے  کے ��	����� �ک� ����ک ����ک��� 
�� ------------------- 4 کھ��ے  کے ��	�
گ��¡  300  ----------------- ��ہ Â  �ک گ��ے 
���ک ک�� ہ�º) ------ 2 کھ��ے  کے ��	�) ���گ
���µ گ��ھ� (����ک ک�� ہ�º) -- 2 کھ��ے  کے ��	

Olive Oil ------------------------------ 2 tbsp
Garlic (minced) ----------------------- 1 tsp
Onion (minced) ---------------------- 2 tsp
Knorr Professional All-Purpose 
Tomato Ketchup  --------------------  1 cup
Oregano ------------------------------ 4 tsp
Bay Leaf ----------------------------------- 1
Salt ----------------------------------- ½ tsp
Black Pepper (ground) -------------- 1 tsp
Chili Flakes ----------------------------- 2 tsp
Vinegar -------------------------------- 4 tsp
Knorr Professional Chicken  Stock 
Powder ---------------------------------  2 tsp
Water --------------------------------- 4 tbsp
Beef (minced) ------------------------- 300g
Carrot (finely diced) ---------------- 2 tbsp
Cabbage (finely diced) ----------- 2 tbsp

�����Ingredients

��� �
 2 کھ��ے  کے ��	 ����� ک� ��ک ���� �
����ک ک�� 	�� ��� گ�¡ ک��
۔ 1 ���ے ک 	�� ������ 

�ھ� 2 ���ے  کے ،
� �ہ�� ڈ�� ک� 10 ��ک�ڈ �ھ��

۔�10 ��ک�ڈ �ھ�� ���� ��� 
��� ک��� ���� 	�� 


۔���� ک� ����� ہ��ے �ک �ک ��ہ ڈ�Â ¡300 گ��

 �¥ 2 کھ��ے  کے ��	 ����ک ک�� گ��� ��� 2 کھ��ے 
 کے ��	 ���µ گ��ھ� ���� ک�  کے ��¡ ہ��ے �ک

، ­���� ک�� ���� �� ������ ��
۔ 1 ک  ک��� � �ھ��
2 ���ے  کے ،��� ��� 1 ،���4 ���ے  کے ��	 ����� 

���ے ک� ���ڈ�، ��ھ����� �ک� ����ک ���� ��	 ک��� 
4 ���ے  کے ،��� �� � ��	 ��ک، 1 ���ے ک� ��	 ک

� ک� � ��� ڈ�  ��	 ��کہ، ��� 2 ���ے  کے ��	 �
�� ��ے ��ے �� 4 کھ��ے� ª� ¯� ۔
� ��ھ� ©�¨ �»�


۔����ک °�� 1 ��� 

، ��	 ہ�ک� ک����� ڈ���کے ��	 

� کے ����������ہ  ��� �ک�� ک� ��� ک� ��ڈ�� �� ���
�³ ک��
۔ � ����

©��´ہ   �ک ��ے µ��  �������  ����گÄ��Spaghetti Bolognese Method

Heat 2 tbsp olive oil in a pot over 
medium heat. Add 1 tsp minced garlic 
and sauté for 10 seconds, then add 2 
tsp minced onion and cook for another 
10 seconds. Add 300g minced beef and 
cook until browned.

Stir in 2 tbsp finely diced carrot and 2 
tbsp finely diced cabbage; sauté until 
tender. Add 1 cup Knorr Professional 
All-Purpose Tomato Ketchup, 4 tsp 
oregano, 1 bay leaf, 2 tsp Knorr 
Professional Chicken  Stock Powder, ½ 
tsp salt, 1 tsp black pepper, 4 tsp 
vinegar, and 2 tsp chili flakes. Mix well 
and cook over medium-high heat, 
stirring constantly, until the mixture 
begins to simmer.

Add 4 tbsp water, reduce heat to 
low-medium, and cook for 1 minute. 
Remove the bay leaf and serve the 
Bolognese sauce with noodles or your 
preferred pasta.

�� �� ������� ��� � �� ����� �����Spaghetti Bolognese



���ک� Shashlik
 

�ک� (��� ��§) --------------- 500 گ��¡
� ��� ----------------- 3 کھ��ے  کے��� 
���  کے ��ے، 2 ��	 ���  کے ��ے)����� 	�� 1) 	��
 ��کہ --------------------- 3 کھ��ے  کے
���  کے ��ے، 2 ��	 ���  کے ��ے)����� 	�� 1) 	��
کے ��ے  �  6  -------------  ���  ��  ºہ�  ک�� 
���  کے ��ے، 2 ���ے  کے����4 ���ے  کے ��	 �) 	�� 

��	 ���  کے ��ے)
2 ���ے  کے ��	 ------------------    �� ���ک

	�� ���ے ک� � ��ک ------------------ ��ھ
��ڈ� ---------  1½����� �ک� ����ک ���� ک��� 

	�� ����  کے ��ے، ��ھ������ے  کے ��	 (1 ��	 �� 
���  کے ��ے)

2 ���ے  کے ��	 ------------ °��� ��ہ�� ک
�ہ�� (ک�� ہ��) ------------ 3 ���ے  کے ��	
	�� ���ے ک� ����ک (ک�� ہ��) -----------    ��ھ
��� ک�­    -----   1½ ک �� ���� �� ��������ک��� 

��ڈ�   ------------- 2 ���ے  کے ��	� ��� ��
���
 ک�� ہ��)  ---------    ��ھ� ����� ������ (ک��

 ک�� ہ��) -----  1 ����� �����Å �ک�� ک� ک�) �����
���  1  -------  (ºہ� ک��   
��  ����(ک  ��� ���ہ 
کے کھ��ے    6  ---------------------  ��� 
��	 (3 ��	 �ک�  کے ��ے، 3 ��	 ���  کے ��ے)
ک   ½1  ------------------------  ���
	�� �ک��� ����    -------------   ��ھ� کھ��ے ک

Chicken (boneless)  ------------------  500g
Soy Sauce --------------- 3 tbsp (1 tbsp for                                     
marination, 2 tbsp for sauce)
Vinegar  ----------------- 3 tbsp (1 tbsp for 
marination, 2 tbsp for sauce)
Chilli Flakes ---------- 6 tsp (4 tsp for 
marination, 2 tsp for sauce)
Black Pepper -------------------------- 2 tsp
Salt  ------------------------------------ ½ tsp
Knorr Professional Chicken  Stock 
Powder ------------------ 1½ tsp (1 tsp for 
marination, ½ tsp for sauce)
Garlic Paste ---------------------------  2 tsp
Garlic (chopped) ---------------------- 3 tsp
Ginger (chopped) -------------------  ½ tsp
Knorr Professional All-Purpose 
Tomato Ketchup ------------------  1½ cup
Red Chilli Powder --------------------- 2 tsp
Onion (cube cut) -------------- ½ medium
Tomato (deseeded, cube cut) ----------- 1
Capsicum (cube cut)  --------------------  1
Oil ----------------------- 6 tbsp (3 tbsp for 
chicken, 3 tbsp for sauce)
Water -------------------------------- 1½ cup
Cornflour  ---------------------------  ½ tbsp
Water (for cornflour mix) ---------- ½ cup

10

،��� ��� �ک� ک� ���� ���، ��کہ، ک�� �� ���، ک
��° کے���ڈ� ��� �ہ�� ����� �ک� ���� ��ک، ک��� 
��� 
�� ���
۔ ��° ک��
 ��� 30 ��° �کھ����� ���� 
،����
 ک��¥ ک�� ��ھ� �� � ،
��� گ�¡ ک�  کے �ک� �ک


۔����ہ ��� ��� ����� ڈ�� ک� 2-3 ��° �ھ��
�ھ� ،
���، ک�� �ہ�� ��� ���ک �ھ��� 
�� ��� ����ے 
�ک§،��  ���  ، ­�ک  �����  ����  ��  ��������  ک��� 
��ڈ�، ک��� ��� ��� ��ک�� ���، ��کہ، �� ��� ��� 
������ �� ک���   ،��� 
۔ ����ک  °��  2 کے  ک�    ���� 
��� ک�  ڈ��  �ک§   ����  ���ک  ��� ��ڈ� � �ک ���  �ک� 
² ���� ک�  کے��Ç� ��� ک�� 
�� �Á� ۔
 گ�ڑھ� ک��

�³ ک��
۔� ��� 
�ک§ ک��

Marinate the chicken with soy sauce, 
vinegar, chilli flakes, black pepper, 
salt, Knorr Porfessional chicken stock 
powder, and garlic paste. Let it rest for 
30 minutes. In a pan, heat oil and cook 
the chicken. Add cubed onions, 
capsicums, and tomatoes, and sauté 
for 2–3 minutes.
In another pan, sauté chopped garlic 
and ginger in oil. Add Knorr 
Professional All-Purpose Tomato 
Ketchup, chilli flakes, soy sauce, 
vinegar, red chilli powder, black 
pepper, and salt. Cook for 2 minutes. 
Add water, Knorr Professional Chicken  
Stock Powder , and cornflour slurry to 
thicken the sauce. Finally, add the 
chicken and vegetables, mix well, and 
serve.

©��´ہ   �ک ��ے µ�� ���ک �

Shashlik Preparation Method

�����Ingredients
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��� §�� ����Pizza Base Sauce

�� -------------- 2 کھ��ے  کے ��	� ������ ک
	��  �ک ��ے �  1  ---------- ہ��)   �(ک� �ہ�� 
��� ک�­  ------- 1 ک �� ���� �� ��������ک��� 

4 ���ے  کے ��	 ---------------- ��������
���  1  -----------------------  ���  ���
	�� ���ک  ------------------   ½ ���ے ک
	�� �1 ���ے ک ----------------- ��� ���ک
�ک§ ------------ 3 ���ے  کے ��	�� ��� ��
��کہ ------------------ 4 ���ے  کے ��	
��ڈ-- 2 ���ے  کے ��	����� �ک� ����ک ����ک��� 
�� ------------------- 4 کھ��ے  کے ��	�

Olive Oil ------------------------------ 2 tbsp
Garlic (minced) ----------------------- 1 tsp
Knorr Professional All-Purpose 
Tomato Ketchup --------------------- 1 cup
Oregano ----------------------------- 4 tsp
Bay Leaf ------------------------------- 1 leaf
Salt ------------------------------------ ½ tsp
Black Pepper -------------------------- 1 tsp
Chili Flakes ---------------------------- 3 tsp
Vinegar -------------------------------- 4 tsp
Knorr Professional Chicken  Stock 
Powder --------------------------------- 2 tsp
Water --------------------------------- 4 tbsp

�����Ingredients


 گ�¡ ک��
۔ �� ��� �� 	�� ������ ��� �  ����� ک
10 ��ک�ڈ È�É��´� ��� 
���ک ک�� ہ�� �ہ�� ���� ک��� 


 �¹ٰ� کہ �É��Á ��ے ��ے۔��ک �ھ��

4 ���ے  کے  ، ­���� ک�� ���� �� �������� ک��� 
2 ���ے  کے ��	 ک��� ک��� ،������ 1 ،�������� 	�� 

	�� ���ے ک� ���ڈ�، ��ھ����� �ک� ����ک ���� 
3 ���ے  کے ��	 ،��� �� � ��ک، 1 ���ے ک� ��	 ک

���4 ���ے  کے ��	 ��کہ � ��� ،��� �� ºک�� ہ� 
ک��
۔ ��ھ� ©�¨ �ک§ ک��
۔

�ے ہ��ے«� 	�� ����� �� 	�� ����� �ے ���� 
��ے۔� � �� ��� ª� ہ���ک کہ �� ²�
 �ہ����ک


 4 کھ��ے  کے ��	�� �� �����ے ��ے  ª� ہ���� ¯� 
��� ک��
 ��� �ک§ ک��
۔� ���

¯� ��ک � °�� 2 ��� 
��ے �ے ہ�ک� ک� ��� ��	 ک� ���

�� �Á� ۔
����ک ���� گ�ڑھ� �ہ ہ� ���ے، �ک 


۔�� ���� �ک����

��ے ک� ©��´ہ µ��  ��� ����Pizza Sauce Preparation Method

Heat 2 tablespoons of olive oil in a pot 
over medium heat. Add 1 teaspoon of 
minced garlic and sauté for about 10 
seconds until fragrant.
Stir in 1 cup of Knorr Professional 
All-Purpose Tomato Ketchup, 4 
teaspoons of oregano, 1 bay leaf, 2 
teaspoons of Knorr Professional 
Chicken  Stock Powder, ½ teaspoon of 
salt, 1 teaspoon of black pepper, 3 
teaspoons of chili flakes, and 4 
teaspoons of vinegar. Mix thoroughly.
Cook over medium-high heat, stirring 
continuously, until the mixture begins 
to simmer.
Once simmering, add 4 tablespoons of 
water and stir to combine.
Reduce the heat to low-medium and 
let it cook for 2 minutes, or until the 
sauce thickens to the desired 
consistency. Remove the bay leaf 
before serving.
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�� گ�¡ ک�  کے 1 کھ��ے�
 2 کھ��ے  کے ��	 �� ���� 

۔ 200 گ��¡ �ک� ���� ک�� ک� ��	 ک�� �ہ�� �ھ��

�µ�� ��� ،��� ہ��� ،���
۔ ��ھ� ک  گ��� کے �ک
گ��ھ� ���� ک��
۔

��� ���� ،��� ��Ë� ،�ڈ��� ��� �� ،��� ��� ��ک، ک
��ڈ� ڈ�� ک� �ک§����� �ک� ����ک ���� ک��� 

۔������ ک�  کے 5 ��° �ک� ���ک��
۔ 6 ک  

،��� ���� ، ­���� ک�� ���� �� ���������ھ� ک���  
���
۔ ک��� ���� ک� ��� ��کہ ��� ��� ���ک§ ڈ�� ک� ��


 گھ�� ک� ���� ک��
 ��� گ�ڑھ� ہ��ے �ک�� 

۔����ک

��� ک�  کے �ک§ ک��
۔� ¬��Ë� ڈے ک��� 
�� �Á� 
�� �ے گ���³ ک�  کے ��� ک��
۔���� ��� ہ�¬ 

Heat 2 tbsp oil in a pot and sauté 1 tbsp 
minced garlic. Add 200g chicken 
(minced or julienned) and cook until 
browned. Add ½ cup each of cubed 
carrots, capsicum, and shredded 
cabbage. Stir in 1 tsp black pepper, 1 
tsp salt, ½ tsp red chili powder, ½ tsp 
white pepper, ½ tsp sugar, and 2 tbsp 
Knorr Professional Chicken  Stock 
Powder. Pour in 6 cups water and bring 
to a boil; simmer for 5 minutes.
Add 1½ cups Knorr Professional 
All-Purpose Tomato Ketchup, 3 tbsp 
soy sauce, 2 tbsp vinegar, and 3 tsp 
chili flakes. Mix well and bring to a boil 
again. Combine 2 tbsp cornflour with 4 
tbsp water, stir into the soup, and cook 
until thickened. Finally, add 1 beaten 
egg white and stir to combine.
Garnish the soup with scallions and oil 
and serve.

��ے ک� ©��´ہ µ��  ¶��Soup Preparation Method

¶�� ���Hot & Sour Soupہ�Ì ���ڈ �
�����Ingredients

ک�ک�گ ��� -------------- 2 کھ��ے  کے ��	
�ک کھ��ے   1  --------- ہ��)   �ک� ���ک �)  �ہ�� 
	��

 ک�� ہ��) ------ 200 گ��¡�� º�ÉÎ ���ہ �Â) ک��
گ��� (��ک�� ک�� ہ�º) ----------- 2/1 ک 
���ہ ��� (��ک�� ک�� ہ�º) --------- 2/1 ک 
���µ گ��ھ� (����ک ک�� ہ�º) -------- 2/1 ک 
	��  �ک ��ے �  1  ----------------  ���  ���ک
	��  �ک ��ے �  1  ------------------- ��ک 
	�� ���ڈ� ------------ 2/1 ���ے ک�  ��� ��
	��  �ک ��ے �  2/1  --------------  ���  ��Ë�
	��  �ک ��ے �  2/1  -----------------  ����
��ڈ�   2 کھ��ے  کے ��	����� �ک� ����ک ����ک��� 
ک   6  --------------------------  ���
��� ک�­ ---- 1, 2/1 ک �� ���� �� ��������ک��� 
�� -------------- 3 کھ��ے  کے ��	� ����
��کہ ------------------ 2 کھ��ے  کے ��	
	�� کے  ��ے  �  3  -------------  ���  ��  �� ªک
ک��� ���� --------------- 2 کھ��ے  کے ��	
�� (ک��� ���� �ک§  کے ��ے) --- 4 کھ��ے  کے ��	�
��� 1 ------------------ ¬��Ë� ڈے ک���

Cooking oil --------------------------- 2 tbsp
Garlic (minced) ---------------------- 1 tbsp
Chicken (minced or julienned) ----- 200g
Carrot (cubed) ---------------------- ½ cup
Capsicum (cubed) ------------------ ½ cup
Cabbage (shredded) --------------- ½ cup
Black pepper -------------------------- 1 tsp
Salt -------------------------------------- 1 tsp
Red chili powder (Lal Mirch) ---- ½ tsp
White pepper --------------------- ½ tsp
Sugar -------------------------------- ½ tsp
Knorr Professional Chicken  Stock 
Powder  ------------------------------- 2 tbsp
Water -------------------------------- 6 cups
Knorr Professional All-Purpose 
Tomato Ketchup ----------------- 1½ cups
Soy sauce ---------------------------- 3 tbsp
Vinegar ------------------------------- 2 tbsp
Chili flakes ----------------------- 3 tsp
Cornflour ----------------------------- 2 tbsp
Water (for cornstarch mix) -------- 4 tbsp
Egg white ----------------------------------- 1
Sesame seeds ------------------ As needed
Scallions (chopped) ---------- As needed


