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Salāmun ʿAlaykum,
I would like to extend my tabrīkāt, taḥiyyāt, and best wishes for the month of Ramaḍān! Indeed, the month
of Allah has arrived, and we thank Him for giving us the honor of becoming Ḍuyūf ar-Raḥmān — His special
guests — once again. And giving us the opportunity to optimize our potential
Eat and Drink, and do not waste (7:31)

ُ ْ ُ َ َ ُ َ ْ َ ُُ َ
سفوا
ِ ۚ وكوا واشبوا ول ت

Food plays an important role in every family regardless of faith or culture. It is a central area of enjoyment
and one that families can bond over. We can see in hadīth and traditions in Islamic culture that there is an
emphasis on the balance of eating healthy food, helping one another, and spending time at home and in
general having a great bond with one’s family. This collection of recipes has been launched by Kisa Family,
the Free Years Group, with the hope that the whole family can engage together over simple recipes as well
as include young ones so that mothers can transfer the passion, love and responsibility of the culture around
food and serving one’s family.
We find that this month of Ramaḍān, just as last year, will have a different ambience. Often we would spend
nights at our centers or at the homes of friends and relatives. We would enjoy the company of our loved
ones while having a change in scenery and cuisine. However this year, many families will find themselves
spending the majority of their nights within their own homes, with all of the responsibilities that come with
it. While the current COVID19- pandemic has brought a unique set of challenges for families, particularly
those with young children, we also have been given the opportunity to focus on building our homes and
making them lanterns of worship and piety. A key component of establishing this atmosphere within our
homes is by simply spending enjoyable, quality time with one another.
Meal preparation can also be an act of worship, however with the limited time new parents have, it can end
up being a challenge. One goal of this book is to gather tried and tested recipes from the community that
are easy, quick and use the ingredients many already have in their homes. We pray that this resource can
help families require a bit less time in meal planning and more time enjoying the preparation with the family,
engaging in different acts of worship and quality bonding with our loved ones.
May we benefit from the fruits of this month and reap its benefits during the remainder of the year.
With duʿās,
Nabi R. Mir (Abidi)
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= Instant Pot

BREAKFAST

Open-Faced Breakfast Toasts pg 12

EGG IN A BASKET
B R E A K FA S T

FROM THE KITCHEN OF SAEEDA KALYAN

INGREDIENTS
• 1 slice of toast
• Egg
• Salt
• Pepper

INSTRUCTIONS
1.
2.
3.
4.
5.

Make a hole with a cookie cutter or cup on the toast.
Toast both sides of the bread in a pan with a bit of oil.
Crack an egg inside the hole.
Cover the pan for a minute until the egg is nestled and cooked inside the bread.
Serve with salt and pepper.

MARHOOMEEN: THE KALYAN AND BHALOO FAMILIES
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MAGIC EGGS
B R E A K FA S T

FROM THE KITCHEN OF ZAINAB HAIDER

INGREDIENTS
• ½ ripe banana
• 1 egg
• 1-2 strawberries finely chopped
• Dash of cinnamon
• ½ tsp maple syrup

• Coconut oil or ghee
• Optional: food coloring or sprinkles

INSTRUCTIONS
1.
2.
3.
4.
5.

Mash the banana and mix it really well with the egg
Add in strawberries, cinnamon, and maple syrup.
Scramble it in the oil.
End product may be a bit watery due to the juices in the strawberry.
I usually add food coloring to make it "magical" but you can probably skip it and add
sprinkles or something else fun at the end.
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FLUFFY FRENCH TOAST
B R E A K FA S T

FROM THE KITCHEN OF BATOOL JAFRI

INGREDIENTS
• 2 tbsp all-purpose flour
• ¼ cup milk
• Pinch salt
• 2 eggs
• ½ tsp ground cinnamon
• ½ tsp vanilla extract

• 4 slices of bread (artisan bread
recommended)
• Oil, as needed
• Optional: 1 tsp sugar
• Optional: sliced strawberries

INSTRUCTIONS
1.
2.
3.
4.
5.
6.

Add flour into a mixing bowl. Slowly whisk in the milk.
Add salt, eggs, cinnamon, vanilla extract, and sugar into the mixture.
Heat a lightly-oiled frying pan over medium heat.
Soak bread slices in the mixture.
Cook bread on each side until golden brown.
Serve topped with strawberries.

MARHOOMEEN: SYED HAMID JAFRI, SYED MAZAHIR ALI JAFRI, UMME LAILA JAFRI, QAMAR-UN NISA JAFRI
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OATMEAL PANCAKES

FROM THE KITCHEN OF FIZZA WASI MOALEM

B R E A K FA S T

RECIPE ADAPTED FROM: DETOXIISTA.COM

INGREDIENTS
• 2 eggs
• 1 banana (ripe with spots on the skin) OR ¾
cup of unsweetened applesauce
• 2 tbsp maple syrup (optional for more
sweetness: add up to ¼ cup)
• 2 tbsp extra-virgin olive oil
• 1 tsp vanilla extract
• 2 tbsp water
• 1 ½ cup rolled oats

• 2 tsp baking powder
Additional ingredients to change up the recipe as
desired:
• ¼ tsp cinnamon
• ¼ cup Fresh/frozen spinach
• ½ cup chocolate chips
• 2 - 3 tbsp beet juice (for pink pancakes)
• ¼ cup shredded coconut

INSTRUCTIONS
1.

In a blender, pulse the oatmeal until you get a flour-like consistency.

2.

Place oatmeal flour in a separate bowl and mix with baking powder, prior to blending with the wet
ingredients.

3.

Combine all of the wet ingredients (including spinach, if desired) and blend until well-mixed.

4.

Add the oatmeal flour and baking powder mix into the wet ingredients. Do not over-blend. If the
batter becomes too liquidy, add a tablespoon of flour.

5.

Preheat a skillet over medium-low heat, and grease with olive oil to prevent sticking (skip if using a
non-stick pan).

6.

Pour roughly ¼ - ⅓ cup of batter into the pan. Let it cook for 4 - 5 minutes, until the center begins to
bubble. Ensure that the heat is kept low to allow for the center to get cooked through.

7.

Flip the pancake and cook for another 3 - 4 minutes, until both sides are golden.

8.

Repeat this process with the remainder of the batter until it has been completely used.

9.

Enjoy with fruit, whipped cream, syrup, and/or chocolate chips.

10.

Leftover pancakes can be stored in an airtight container in the fridge for up to a week, or frozen for
up to 3 months.

MARHOOMEEN: KANIZ KUBRA, WASI MOHAMMAD ALI KHAN, SAYEDA YEZDI, SUMAIR AZIZ, QAMAR JEHAN BEGUM,
MEHMOODA BEGUM
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OPEN-FACED BREAKFAST TOASTS
FROM THE KITCHEN OF ZAINAB RAZAVI

B R E A K FA S T

FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

INGREDIENTS
Option 1:
• 1 slice of toast
• Spinach
• Sliced mushrooms
• Sliced onions
• Avocado oil
• Himilayan sea salt
• Black pepper

Option 2:
• 1 slice of toast
• ½ smashed avocado
• 1 dash lemon
• 1 dash salt
• Boiled egg slices
• Sprinkle Trader Joe’s
Everything Bagel seasoning
• A few drops of Sriracha

Option 3:
• 1 slice of toast
• Cream cheese
• Sliced cucumbers
• Smoked salmon
• Fresh dill
• Freshly ground black pepper

INSTRUCTIONS
Option 1:

Option 3:

1. Toast the bread slice.

1. Toast the bread slice.

2. Layer on the fresh spinach leaves.

2. Spread a layer of cream cheese and sliced
cucumbers.

3. Saute mushrooms and onions in a drizzle of
avocado oil.
4. Add mushroom and onion mixture on top of
the spinach.

3. Top with smoked salmon and fresh dill.
4. Sprinkle on freshly ground black pepper.

5. Sprinkle Himalayan sea salt and black
pepper.
Option 2:
1. Toast the bread slice.
2. Spread the smashed avocado on the bread,
top with lemon, salt, boiled egg slices.
3. Sprinkle the Everything Bagel seasoning and
a few drops of Sriracha on top.
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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CHEESE BREAD
B R E A K FA S T

FROM THE KITCHEN OF MASOOMA HYDARY KALYAN

INGREDIENTS
• Bread (any type: wheat/white/multigrain)
• Sharp Cheddar Cheese - Grated (Or
shredded cheese from grocery store)
• Honey

INSTRUCTIONS
1.
2.
3.

4.

Take untoasted bread and spread grated cheese
Drizzle with honey
Put it on Hi-Broil for 2 mins until cheese turns color (not black, just light brown) make
sure to put on a timer and strictly remove at 2-3 min mark because if you don't keep
track it can burn.
Enjoy! Kids love it.

MARHOOMEEN: MOHAMMAD JAHANGIR HYDARY IBNE ABDULKARIM HYDARY, KULSUM HYDARY BINTE SARFARAZ ALI MIRZA, AZAM ALI MIRZA
IBNE SARFARAZ ALI MIRZA, SAKINA SULTAN, SARFARAZ ALI MIRZA, & ALL OTHER MARHOOMS FROM DAD' S SIDE & VERSI/KALYAN FAMILY
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APPETIZERS
& SNACKS

Pizza Toast pg 24

Bolani Kachaloo pg 21

Air Fryer Cauliflower pg 18

AP P E T I Z E R S & S NAC K S

FRUIT DIPPED IN PEANUT BUTTER
FROM THE KITCHEN OF SAEEDA KALYAN

INGREDIENTS
• Apple slices
• Banana slices
• Peanut butter

INSTRUCTIONS
1.
2.
3.

Cut up the bananas and apples into slices.
Remove the apple peels for younger children.
Dip into peanut butter and enjoy.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: THE KALYAN AND BHALOO FAMILIES
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AP P E T I Z E R S & S NAC K S

YOGURT WITH FRUITS
FROM THE KITCHEN OF SAEEDA KALYAN

INGREDIENTS
• Unsweetened yogurt
• Honey
• Blueberries

INSTRUCTIONS
1.
2.

Add yogurt to a bowl.
Top with blueberries and honey.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: THE KALYAN AND BHALOO FAMILIES
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AP P E T I Z E R S & S NAC K S

GRANOLA BARS
FROM THE KITCHEN OF SABA SYED

INGREDIENTS
• Optional: ½ cup brown sugar
• ⅓ cup peanut butter
• ½ cup honey
• ½ cup oil (coconut or olive butter can be used
as well)
• 2 tbsp vanilla
• 3 cups quick-cooking rolled oats
• ½ cup coconut shredded

• ½ cup blended nuts (walnuts, cashews,
almonds, etc)
• ½ cup nuts of your choice (any nut that kids may
not like eating whole)
• ½ cup raisins
• ½ cup wheat germ OR bread crumbs
• 2 tbsp flax seeds
• 1 cup chocolate chip (semi-sweet)

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.
8.

Preheat the oven to 350F.
Grease a 13 x 9 inch pan.
In a large bowl, combine brown sugar (if using), peanut butter, honey, oil, and vanilla.
Mix well.
Stir in the remaining ingredients.
Press the mixture evenly in the prepared pan.
Bake for 15 to 20 minutes or until golden brown.
Cool completely.
Cut into bars.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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AP P E T I Z E R S & S NAC K S

ZUCCHINI BREAD
FROM THE KITCHEN OF BATOOL JAFRI

INGREDIENTS
• 4 eggs
• 2 ½ cups sugar (or to taste)
• 1 ¼ cup vegetable oil
• 1 tbsp + 1 tsp vanilla
• 4 cups shredded zucchini (from ~3
zucchinis)

Longer recipe because shredding
zucchini is time-consuming

• 3 cups flour
• 1 tbsp cinnamon
• 1 ½ tsp salt
• 1 ½ tsp baking powder
• 1 ½ tsp baking soda
• Optional: 1 cup chopped walnuts

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.

Preheat the oven to 350F.
Line the bottom and sides of a loaf pan or use muffin liners for muffins.
Mix eggs and sugar until creamy. Add in the rest of the liquid ingredients.
Mix the dry ingredients together (except for the shredded zucchini and walnuts).
Add the dry ingredients mixture into the wet ingredients mixture.
Add in the shredded zucchini and walnuts.
Bake for 50 - 60 minutes for a loaf or 20 - 30 minutes for muffins.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: SYED HAMID JAFRI, SYED MAZAHIR ALI JAFRI, UMME LAILA JAFRI, QAMAR-UN NISA JAFRI
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AP P E T I Z E R S & S NAC K S

AIR FRYER CAULIFLOWER
RECOMMENDED BY AMBER ZAIDI
SOURCE: LOVEANDLEMONS.COM

INGREDIENTS
• 1 cup panko bread crumbs
• 1 ½ tsp smoked paprika
• ½ tsp garlic powder
• ½ tsp onion powder
• ½ tsp cayenne
• ¼ heaping tsp sea salt

• 1 large egg
• 2 cups small cauliflower florets
• Extra-virgin olive oil, for drizzling
• Lemon wedges, for serving
• Tartar sauce, for serving

INSTRUCTIONS
1.
2.
3.
4.

5.
6.

On a rimmed tray, mix the panko, smoked paprika, garlic, onion, cayenne, and salt.
In a small, shallow bowl, lightly beat the egg.
Preheat the oven to 370 F.
Dip each cauliflower floret into the egg, coat with the panko mixture, then place onto
a large plate. Drizzle the cauliflower with olive oil and place into the air fryer basket
in a single layer with a little space between each floret. Don’t overcrowd the basket.
Work in batches if necessary.
Air fry for 9 to 12 minutes, or until golden brown and crisp.
Serve with lemon wedges and tartar sauce.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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AP P E T I Z E R S & S NAC K S

RED LENTIL SOUP
FROM THE KITCHEN OF ISHMA HAIDER

INGREDIENTS
• 1 cup masoor daal
• 2 cups water
• Salt, to taste
• 1 pinch turmeric powder
• 1 tsp red chili powder
• 2 tbsp ghee or oil

• ½ onion, sliced
• ¼ tsp cumin powder
• 1 tbsp ginger, garlic paste
• ½ tsp fenugreek crushed leaves
• Lemon juice, to taste
• Rice or naan, for serving

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.
8.

Place daal into 2 cups of water. Put on medium heat.
Add salt, turmeric powder, and red chili powder.
Boil until lentils are cooked (approximately 20 minutes).
In a separate pan, heat the ghee/oil and add in onion slices. Fry until they are golden
brown.
Add cumin powder to the onions.
Add onions into the lentil into the boiled lentils.
Add ginger-garlic paste, fenugreek leaves, and lemon juice.
Serve with rice, naan, or simply enjoy it as a soup.

MARHOOMEEN: SYED
BEENASARFARAZ
HASAN ZAIDI,
HAIDER,
FARWA
SYEDHUSSAIN
MANZOOR HUSSAIN ZAIDI, SYEDA ANWARI BEGUM, SYED ZAMEER
HUSSAIN, SYEDA GHAZANFARI BEGUM
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AP P E T I Z E R S & S NAC K S

BOLANI KACHALOO
(AFGHANI POTATO STUFFED FLATBREAD)

FROM THE KITCHEN OF LAYLA FAYIZ

INGREDIENTS

Longer recipe; takes approximately
90 minutes

• 6 medium-sized potatoes

• 1 tsp garam masala

• 6 large flour tortillas

• ½ tsp turmeric

• 3 tbsp olive oil (or as needed for frying)

• 1 tsp ground cumin

• 1 tbsp garlic-ginger paste

• 1 tsp ground coriander

• 1 tsp salt

• 1 tbsp flour

• ½ tsp pepper

• 1 tbsp water

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Peel the potatoes and dice them into very small cubes.
Heat oil in a pot and add potatoes, ginger-garlic paste, and all the spices together and stir.
Cook on high heat for 5 minutes, then reduce the heat to medium-low and stir occasionally
to keep the potatoes from sticking to the bottom.
Cook until the potatoes are soft enough to mash.
When done, remove from heat and mash all the potatoes, some chunks are okay to have.
Mix the flour and water to form a paste in a separate bowl.
Spread the mashed potatoes onto a tortilla and smooth out evenly, leaving about ¼ inch
room around the edges.
Spread the flour paste along the edge of the tortilla and close the tortilla into a half moon
shape with potato stuffing inside.
Heat some oil in a pan and fry Bolani on medium-low heat on each side until they are lightly
browned.
Continue steps 7 - 9 until all Bolanis are made, and enjoy! Noshi Jan (Bon Appetit!)

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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AP P E T I Z E R S & S NAC K S

HUMMUS DIP
FROM THE KITCHEN OF RABAB JAFFERY

INGREDIENTS
• 15oz can of chickpeas
• 2 small peeled garlic cloves
• ½ tsp salt
• ¼ cup fresh lemon juice
• ¼ cup plain yogurt
• ½ cup tahini paste

• 2 tbsp olive oil

INSTRUCTIONS
1.
2.
3.
4.
5.

Rinse and drain the chickpeas.
In a food processor, blend together the garlic cloves, chickpeas, salt, and lemon juice
for 2 minutes.
Add yogurt, tahini paste, olive oil to the blended mixture and blend for 1 minute, or
until a paste is formed.
Scrape out the mixture from the blender.
Refrigerate the hummus dip and enjoy!

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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AP P E T I Z E R S & S NAC K S

SPICY SPINACH DIP
FROM THE KITCHEN OF ZEHRA ZAIDI

INGREDIENTS
• 10oz box of frozen, chopped spinach • Optional & highly recommended: 2
(thawed and squeezed dry)
Serrano chilis, finely chopped
• 16oz sour cream
• 1 cup mayonnaise
• 1 package Knorr Vegetable Mix
• 4 green onions, chopped

INSTRUCTIONS
1.
2.
3.

Combine all of the ingredients in a medium-sized bowl.
Chill, if desired.
Serve with your favorite dippers such as sliced french baguette or sour dough bread.

Pro-tips:
• Be sure to squeeze out the excess water from the spinach.
• Chop the spinach again once water has been removed.
• While fresh, half boiled spinach can be used, however, the flavor is best with frozen
spinach.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: SAYED HASAN ARZOO ZAIDI, NASIM FATIMA ZAIDI
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AP P E T I Z E R S & S NAC K S

PIZZA TOAST
FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

INGREDIENTS
• 4 whole wheat bread slices
• 1 jar of pizza sauce
• Shredded mozzarella cheese

Suggested toppings:
• Tandoori chicken, sausages,
vegetables, Parmesan cheese,
crushed red pepper, parsley, basil

INSTRUCTIONS
1.
2.
3.
4.
5.

Preheat the oven to 350F.
Spread a thin layer of pizza sauce on the bread slices.
Sprinkle on some cheese.
Add your favorite toppings.
Bake for 5 to 6 minutes until the cheese has melted.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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MAIN ENTREES

Turkey Pinwheels pg 38

Instant Pot Southwester Pasta pg 34

Instant Pot Barbacoa Beef pg 31

CPK's Kung Pao Spaghetti pg 27

MAIN ENTREES

CPK’S KUNG PAO SPAGHETTI
RECOMENDED BY MARIAM JAFRI RIZVI
SOURCE: DAMNDELICIOUS.NET

INGREDIENTS
• 1 lb spaghetti
• 2 tbsp vegetable oil
• 3 boneless, skinless thin-sliced chicken breasts
• Kosher salt and black pepper, to taste
• 4 cloves garlic, minced
• ½ cup dry roasted peanuts
• 2 green onions, thinly sliced
SAUCE:
• ½ cup reduced sodium soy sauce

• ½ cup chicken broth
• 2 tbsp red chili paste, with garlic
• ¼ cup sugar
• 2 tbsp red wine vinegar
• 2 tbsp cornstarch
• 1 tbsp sesame oil
***Substitute ½ water and ½ apple cider vinegar for
the ½ cup dry sherry (listed in original recipe)

INSTRUCTIONS
1.
2.
3.

4.
5.
6.

In a small bowl, whisk together all of the sauce ingredients; set aside.
In a large pot of boiling salted water, cook pasta according to package instructions;
drain well.
Heat vegetable oil in a large skillet over medium high heat. Season chicken breasts
with salt and pepper, to taste. Add to skillet and cook, flipping once, until cooked
through (about 3 - 4 minutes per side). Let cool before dicing into bite-sized pieces;
set aside.
Add garlic to the skillet and cook, stirring constantly, until fragrant (about 1 minute).
Stir in soy sauce mixture and bring to a boil; reduce heat and simmer until thickened
(about 1 - 2 minutes).
Stir in pasta, chicken, peanuts, and green onions.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

SESAME CHICKEN
FROM THE KITCHEN OF ALINA JAFRI

INGREDIENTS
CHICKEN:
• ½ lb boneless skinless chicken breasts cut into 1
inch pieces
• 2 eggs, beaten
• Salt and pepper to taste
• ½ cup all purpose flour
• ½ cup cornstarch
SAUCE:
• 1 tsp vegetable oil
• 1 tsp fresh minced garlic

• ¼ cup honey
• ⅓ cup soy sauce (reduced sodium if possible)
• ½ cup ketchup
• 3 tbsp brown sugar
• 2 tbsp rice vinegar
• 1 tbsp toasted sesame oil
• 2 tsp cornstarch
• 4 tbsp cold water
• 2 tbsp sesame seeds

INSTRUCTIONS
1.
2.
3.
4.
5.
6.

Mix dry ingredients together.
Dip the chicken in the eggs and then submerge into the flour mixture one by one and
fry the pieces.
In a wok, fry the garlic in oil, then add the sauce ingredients one by one and mix until
it slowly thickens.
Add cornstarch to 4 tbsp cold water and then whisk into the sauce.
Add fried chicken pieces to sauce until they are all covered and sprinkle with sesame
seeds.
Serve with rice.
Tip: mixing cornstarch into cold water prior to adding to other ingredients helps to avoid
forming lumps.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: SHAZADI BEGUM BINTE UMRAO BAHADUR AND MEHER UNISA BEGUM BINTE MIR ALAM ALI
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MAIN ENTREES

CHICKEN PASTRIES
FROM THE KITCHEN OF ALIZA JAFRI

INGREDIENTS
CHICKEN:
• 8 chicken breasts, cut into two pieces
• 1 tsp salt
• ½ tsp black pepper
• 1 tsp garlic powder
• 1 tsp onion powder
• 1 ½ tsp dried parsley
• 1 ½ tsp dried basil
• 4 tbsp butter
GRAVY:
• 1 cup chicken broth

• ¾ cup milk
• ½ tsp salt
• ½ tsp onion powder
• ½ tsp dried oregano
• ½ tsp black pepper
• ¼ tsp paprika
• 6 tbsp flour
• 1 cup corn
• ½ cup shredded cheddar cheese

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.

Mix chicken with seasonings and marinade.
Cook chicken until cooked and then remove from the pan.
In a saucepan, combine chicken broth and ¼ cup of the milk. Add the gravy seasonings
and bring to a boil.
In a measuring cup, whisk together the remaining ½ cup milk and the 6 tsps of flour.
Slowly add the flour mixture to the boiling mixture, whisking the whole time to avoid
forming lumps. Continue to cook until the mixture has thickened.
Add chicken and corn.
When filling pastries, add a tbsp of cheese to each one.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

SALMON WITH BROCCOLI
AND ROASTED SWEET POTATOES

FROM THE KITCHEN OF SAEEDA KALYAN

INGREDIENTS
SALMON:
• 3-5 Salmon fillets
• 1 tbsp soy sauce
• Salt to taste
• Black pepper to taste
• ¼ tsp garlic powder
• ¼ ginger powder
• Optional: 1 tbsp tomato paste
• Optional: ¼ tsp turmeric powder

COOKED BROCCOLIi:
• Broccoli crowns
SWEET POTATOES:
• 3 - 5 sweet potatoes
• Salt
• Pepper
• Paprika
• Garlic powder

INSTRUCTIONS
Salmon:
1. Mix the sauce and spices together and marinate the salmon.
2. Pan-fry the marinated salmon fillets for 3 - 4 minutes on each side.
Cooked Broccoli:
1. Cut and wash the broccoli crowns.
2. Place the broccoli into a microwavable glass bowl, cover with plastic wrap, and heat for 5
minutes.
3. Remove the plastic wrap and season with salt.
Sweet Potatoes:
1. Preheat the oven at 425F.
2. Wash the sweet potatoes.
3. Chop them into either cubes or into the shape of fries.
4. Season the potatoes with all the spices.
5. Roast the potatoes uncovered for 30 - 40 minutes, or until they are done.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: THE KALYAN AND BHALOO FAMILIES

NOURISHING LITTLE HEARTS RECIPE COLLECTION | 31

MAIN ENTREES

INSTANT POT BARBACOA BEEF
RECOMMENDED BY ALIYA DHANJY
SOURCE: GIMMESOMEOVEN.COM

INGREDIENTS
• ⅔ cup water
• 4 cloves garlic
• 2 chipotles in adobo sauce (or more, to
taste)
• 1 small white onion, peeled and roughly
chopped
• 4oz can of chopped green chiles
• ¼ cup fresh lime juice
• 2 tbsp apple cider vinegar
• 1 tbsp ground cumin

• 1 tbsp dried Mexican oregano (or regular
oregano)
• 2 tsp salt
• 1 tsp black pepper
• ¼ tsp ground cloves
• 1 tbsp olive oil
• 3 lb beef chuck roast (fat trimmed), cut into
2 inch chunks
• 3 bay leaves

INSTRUCTIONS
1. Combine water, garlic, chipotles, onion, green chiles, lime juice, vinegar, cumin, oregano, salt,
pepper, and cloves in a blender/food processor. Puree for 30 seconds or until completely
smooth. Set aside.
2. Press “Saute” setting on the Instant Pot. Add oil. Once it is heated and simmering, add the
roast and sear, turning every 45 - 60 seconds or so, until the roast is browned on all sides.
Press “cancel” to turn off the heat.
3. Add the bay leaves and pureed sauce, and briefly toss everything until the roast is evenly
coated in the sauce.
4. Close the lid securely and set the vent to “Sealing.”
5. Press “Manual,” then press “Pressure” until the light on “High Pressure” lights up, then adjust the
+/- buttons until time reads 60 minutes. Cook. Then very carefully, turn the vent to “Venting”
for quick release, and wait until all of the steam has released and the valve has dropped.
6. Remove the lid, and discard the bay leaves.
7. Using two forks, shred the beef into bite-sized pieces. Give the beef one more good toss in
all of the juices so that it can soak them up.
8. Serve warm, or refrigerate in a sealed container for up to 3 days, or freeze for up to 3
months.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

KHOW SUEY

FROM THE KITCHEN OF ALIYA DHANJY

INGREDIENTS
KHOW SUEY:
• 1 ½ lb chicken breast, cubed
• 1 tbsp ginger-garlic paste
• 1.5 tsp salt
• ½ tsp turmeric powder
• Oil, as needed
• 2 large onions, chopped
• 2 pieces lemongrass
• ½ tsp paprika
• 3 large tbsp gram flour (besan)

• Water
• 1 can coconut milk (13.5 oz)
GARNISH:
• Cilantro
• ~ 2 chopped onion
• Chopped scallion
• Chili flakes
• Asian-style crunchy noodles

INSTRUCTIONS
1. Cut chicken in cubes and marinate in ginger, garlic, salt, and turmeric powder
2. Add oil to a Dutch oven. Chop about two onions and cook in the oil. Onions should
not turn brown, have a slight change in color and be cooked down.
3. Add lemongrass and paprika and after mixing, add chicken and bhuno (cook so that
the spices are well-incorporated).
4. While the chicken is cooking, mix gram flour (besan) with water - make sure it’s a
smooth mixture.
5. Once onion and chicken are cooked well, add besan mixture and some extra water.
Mix well and cook covered for ten minutes.
6. Then add the can of coconut milk and a can’s worth of water. Let it come to a boil and
stir.
7. Move it off the stove.
8. Serve over noodles.
9. Garnish with cilantro, onions, scallions and chili flakes.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

HYDERABADI KHORMA
FROM THE KITCHEN OF LAILA KHAN

INGREDIENTS
• 1 cup yogurt
• 2 tbsp almond/peanut butter
• Handful of fried onions (from packet
or homemade)
• ¼ cup oil
• 1lb Chicken
• ½ - 1 tsp red pepper powder

• ¼ tsp turmeric powder
• 1 tsp salt (or to taste)
• 1 tsp ginger-garlic paste
• 1 tsp garam masala
• Handful of mint leaves
• Handful of Coriander leaves

INSTRUCTIONS
1. Blend together the yogurt, almond/ peanut butter and a handful of fried onions and
keep aside.
2. Put some oil in a pot and heat it up.
3. Add chicken, red pepper powder, turmeric powder, salt and ginger-garlic paste.
Cook until the chicken is about half done.
4. Add the yogurt mix into the pot and mix it well. Add water if needed and lower the heat
to medium and cover with the lid.
5. Stir occasionally and when the chicken is done, take the lid off and put the heat on high
and mix well until the oil comes to the top.
6. Add garam masala and a small handful of mint and coriander leaves for garnish.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

INSTANT POT SOUTHWESTERN PASTA
FROM THE KITCHEN OF LAILA KHAN
ADAPTED FROM WWW.COOKWITHMANALI.COM

INGREDIENTS
• 1 ½ tsp olive oil
• 1 tsp garlic paste or 1 - 2 garlic
cloves
• 1 bag frozen southwestern vegetables
• 2 tsp taco seasoning
• 1 cup water
• 8oz penne pasta whole wheat,

uncooked
• 12 oz pasta sauce (marinara jar)
• ½ tsp salt (or to taste)
• Cilantro
• ¾ cup Mexican cheese blend
• Optional: sliced avocado

INSTRUCTIONS
1.
2.
3.
4.
5.
6.

Press “Saute” setting on the Instant Pot. Add the olive oil, vegetables and garlic cloves.
Add the taco seasoning mixture.
Stir in 1 cup of water and add the uncooked pasta.
Add the pasta sauce, do not mix, instead spread the sauce with a spatula.
Add salt.
Turn off “Saute” mode and close the lid making sure the weight is in the sealing position
and click pressure cook for 6 minutes, followed by a natural release for 5 minutes, and
then a quick pressure release by turning the weight to the venting position.
7. Open the pot, stir everything together, and add in the cilantro and cheese. Stir until
mixed.
8. Turn the instant pot off and put the lid on for a few minutes and then add additional
cilantro and avocado.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

QUICK
AND
EASY
CHICKEN
SATAY
& PEANUT SAUCE
FROM THE KITCHEN OF MASOOMA AKBAR MIRZA

INGREDIENTS
MARINADE:

SAUCE:

• ½ cup coconut milk

• 1 cup coconut milk

• 1 clove garlic, minced

• 1 tbsp curry powder

• 1 tsp curry powder

• ½ cup creamy peanut butter

• 1 ½ tsp brown sugar

• ¾ cup chicken stock/water

• ½ tsp salt

• ¼ cup brown sugar

• ½ tsp pepper

• 2 tbsp lime or lemon juice

• 1 lb chicken breast strips

• 1 tsp soy sauce
• Salt to taste
• 1 pinch of red chili flakes (optional)

INSTRUCTIONS
1. Stir together ½ cup coconut milk, garlic, 1 tsp curry powder, brown sugar, salt, and
pepper until the sugar has dissolved. Toss marinade with the chicken, cover, and
marinate for at least 2 hours.
2. Bring 1 cup coconut milk, 1 tbsp curry powder, peanut butter, chicken stock, and
brown sugar to a simmer in a saucepan over medium-high heat. Simmer for 5 minutes,
stirring constantly, until smooth and thickened.
3. Remove from heat and stir in lime juice and soy sauce; season to taste with salt.
4. Using a few tablespoons of desired oil, saute marinated chicken for 10 minutes on
high flame, then 10 minutes covered on low heat. Check afterwards to make sure it is
cooked through.
5. Can be served with Jasmine rice and steamed vegetables.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

IMPOSSIBLY EASY CHICKEN
POT PIE CASSEROLE

FROM THE KITCHEN OF KHADIJA YASSIN
ADAPTED FROM BETTYCROCKER.COM/RECIPES

INGREDIENTS
• 1 - 2 cups frozen mixed vegetables

• 1 cup Original Bisquick™ mix

• 1 cup cut-up cooked chicken

• ½ cup milk

• 1 can (10.5 oz) condensed cream of

• 1 egg

mushroom soup
• Spices (I like to add a light sprinkle of
garlic powder, smoked paprika and black
pepper. You can also add dried herbs.)

INSTRUCTIONS
1. Heat oven to 400°F.
2. Mix the vegetables, chicken, soup and spices in an ungreased 9-inch glass baking
dish.
3. In a separate bowl, stir together the remaining ingredients with a fork until blended.
Pour over ingredients in the baking dish.
4. Bake for 30 minutes or until golden brown.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

GRANDMA’S SHEPHERDS PIE
FROM THE KITCHEN OF KHADIJA YASSIN

INGREDIENTS
• 2 cups defrosted frozen mixed
vegetables
• ½ lb cooked ground beef (more or
less depending on your preference)
• 1 can (10.5 oz) condensed cream of
mushroom soup
• 8 servings prepared instant mashed

potatoes (the family size pouch is the
quickest option)
• ¼ cup Worcestershire sauce
• 4 - 6 Slices of American cheese
Optional: ½ cup French’s fried onion
Optional: salt and pepper to taste

INSTRUCTIONS
1. Heat oven to 400°F.
2. Mix the vegetables, ground beef, soup, prepared mashed potatoes, and Worcestershire
sauce in an ungreased 9-inch glass baking dish. (You can mix in the fried onions now
or you can place them on top before the next step.)
3. Place slices of cheese on top of the ingredients
4. Cover with aluminum foil
5. Bake for 30 minutes or until the cheese is melted. You can place the oven on broil for
the last few minutes and take the aluminum foil off if you’d like the cheese to be a bit
browned.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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MAIN ENTREES

TURKEY PINWHEELS
FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

INGREDIENTS
• 3 tortilla wraps
• Mayonnaise as needed
• 6 smoked turkey slices
• 6 cheddar cheese slices
• ¼ head of lettuce
• 1 - 2 pieces of sun dried tomatoes
per pinwheel

Variation: Instead of mayonnaise, you
can use hummus; create hummus and
turkey pinwheels. Or you can create
cream cheese and turkey pinwheels!

INSTRUCTIONS
1. Spread a layer of mayo on the tortillas.
2. Layer on the turkey, cheese, lettuce, and tomatoes.
3. Roll the tortilla tightly, wrap in plastic wrap, and place in the fridge for a few hours (this
will help the rolls firm up, so they are easier to cut).
4. When ready to serve, remove plastic wrap, cut into 1 inch pieces, skewer with a
toothpick and serve.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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MAIN ENTREES

BBQ AND ORANGE-INFUSED
GLAZED CHICKEN
FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

INGREDIENTS
CHICKEN:
• 4 tbsp butter
• ½ tsp salt
• ½ tsp garlic powder
• ½ tsp black pepper
• 1 tsp paprika
• 6 chicken legs
• 1 orange, sliced

GLAZE:
• 1 cup freshly squeezed orange juice
• ½ cup BBQ Sauce (we used Sweet Baby Ray’s
BBQ sauce)
• ½ tsp sambal oelek
• 2 tbsp soy sauce
• ½ cup water
• Orange sliced
• Purple Onions (shallot)
• Coriander
• Sesame seeds

INSTRUCTIONS
Chicken:
1. Soften the butter.
2. Mix in all the spices and butter together. Rub the mixture on to the chicken and coat the
chicken well. Marinate for a few hours or overnight.
3. Drizzle a knob of butter in a cast iron skillet and grill sliced oranges on both sides until
there are lovely grill marks appear. Remove from heat, set aside.
4. Drizzle some olive oil in a cast iron skillet and add the marinated chicken. Lightly brown
the chicken on both sides. (Alternatively, you can bake the chicken too).
Glaze:
1. Mix all ingredients in measuring cups and drizzle onto the chicken.
2. Cover and allow chicken to simmer on low heat until cooked. (Note: You may need to
top up with a little water if the sauce thickens too much while simmering).
3. When chicken is nearly cooked, add in orange slices and purple onions.
4. Sprinkle fresh coriander and sesame seeds and serve warm.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY

NOURISHING LITTLE HEARTS RECIPE COLLECTION | 40

MAIN ENTREES

STROMBOLI

FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

INGREDIENTS
• 1 ready-made Pillsbury Pizza Crust
(or your favorite pizza dough)
• 1 jar of pizza sauce
• Pizza toppings (ex: cold cuts, salami,
pepperoni, bell peppers, onions,
mushrooms)
• 6 mozzarella cheese slices

• 6 provolone cheese slices
• 1 egg
• Sprinkles of Italian seasoning
• Sprinkles of parmesan cheese

INSTRUCTIONS
1. Preheat the oven to 350F.
2. Roll out the pizza dough. Pillsbury pizza crust comes in a rectangular shape, so if you
are using a different crust, shape the dough in a rectangle.
3. Spread the pizza sauce on the dough. Leave about 2 inches from the edges.
4. Top with your favorite toppings and cheese. Carefully roll the dough into a log and
make sure the seal is at the bottom of the log (so it does not open up).
5. Whisk the egg and brush the top of the log.
6. Make small slits on the log.
7. Top with italian seasoning and parmesan cheese.
8. Bake for 20 - 30 minutes (adjust baking time to the size of your stromboli).

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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MAIN ENTREES

RIGATONI WITH GROUND BEEF
FROM THE KITCHEN OF MASOOMA HYDARY KALYAN

INGREDIENTS
KEEMA:
• 1 lb ground beef
• 2 tablespoons Oil
• 2 cloves garlic, finely chopped
• 1/4th piece ginger grated
• 1 tsp tumeric powder
• 1 tsp coriander powder
• 1/2 tsp red chilli powder (optional depending on child's
spice tolerance)
• 1 tbsp salt
• 1 chopped up tomato (optional)
• 1 onion (chopped)

OTHER INGERDIENTS:
• 1 tomato sauce jar (meant for pasta)
• 1 ricotta cheese box from grocery store
• A few leaves of basil, torn
• Salt and pepper
• 2 tablespoons butter
• 1 ball fresh mozzarella cheese, shredded or cut into fine dice,
divided
• 1 1/2 cups shredded mixed cheese (can buy packet)
• 1/2 cup parmesan cheese powder
• 1 pound box rigatoni

INSTRUCTIONS
1. Preheat oven to 425°F.
2. In a small saucepot, heat oil over medium heat. Add onions and fry. When it starts to foam,
add garlic/ginger, stir a minute and add tomatoes, mashing them up. Add ground beef, add
seasoning (salt, tumeric, coriander powder, chili powder). Simmer 30 minutes over low heat.
3. Bring a pot of water to a boil for the pasta. Add a pinch of salt. Boil rigatoni about 7-8
minutes. Drain pasta and put aside.
4. Combine ricotta with salt, pepper, basil, half the mozzarella and half of the Parmesan cheese.
5. In a baking dish, spread some melted butter and add in ricotta pasta. Layer top with cheese
mixture. Layer again with pasta sauce and keema. (optional: you can mix pasta sauce with
keema and then spread). Do this layering one more time if you have extra left over. Sprinkle
with mozzarella cheese. Pop it in into the oven. Bake until cheese is browned for about 20
mins.
Optional: you can do layering like lasagna. Or, you can mix everything up. Just make sure top
layer has mozarella cheese to give it a nice cheesy feel. Also optional, add mushrooms and
other vegetables of choice for a kick.

MARHOOMEEN:
BEENA HASAN
ZAIDI,
FARWA
MARHOOMEEN: MOHAMMAD
JAHANGIR
HYDARY
IBNEHUSSAIN
ABDULKARIM HYDARY, KULSUM HYDARY BINTE SARFARAZ ALI MIRZA, AZAM ALI
MIRZA IBNE SARFARAZ ALI MIRZA, SAKINA SULTAN, SARFARAZ ALI MIRZA, & ALL OTHER MARHOOMS FROM DAD' S SIDE & IN-LAWS
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DESSERTS

Chocolate-Covered Strawberries pg 45

Chocolate-Covered Strawberries pg 42
Date and Fruit Skewers pg 48
Kulfi pg 44

Kulfi pg 47

PECAN DATE COOKIES
FROM THE KITCHEN OF ALIZA JAFRI

DESSERT

INGREDIENTS
• 1/3 cup butter (room temperature)
• ¼ cup sugar
• ¼ cup brown sugar
• 1 egg
• ½ tsp vanilla extract
• 1 cup flour

• ½ tsp baking soda
• 1 pinch salt
• ½ cup chopped pecans
• ½ cup chopped and pitted dates

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.
8.
9.

Mix together the butter and sugar.
Add in the egg and vanilla extract.
Add in flour, baking soda, and salt and mix until combined.
Mix in the pecans and chopped dates.
Cool the mixture in the refrigerator for 1 hour.
Preheat the oven to 300F.
Scoop 1 heaped tablespoon portions of dough onto a prepared cookie sheet, about
2 inches apart to leave room for the cookies to spread.
Bake for approximately 15 - 17 minutes.
Allow to cool before enjoying. The recipe yields approximately 15 cookies.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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OREO TRUFFLES

FROM THE KITCHEN OF LAILA KHAN

DESSERT

INGREDIENTS
• 1 Pack of Oreos
• 1 8oz pack of cream cheese,
softened
• 1 bag (12 oz) or 2 cups of semisweet
or dark chocolate chips

INSTRUCTIONS
1.
2.
3.
4.
5.
6.

Using a food processor, crush the Oreo cookies.
Add in the cream cheese block and mix the two together.
Remove from the food processor and roll the Oreo mixture into little balls.
In a separate microwavable bowl, place the semisweet/dark chocolate chips and
microwave for 30 second intervals until the chocolate has melted.
Dip the balls halfway into the chocolate and then place on a plate covered with wax
or parchment paper.
Place the balls into the refrigerator until the chocolate hardens (~ 1 hour or less).

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
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CHOCOLATE-COVERED STRAWBERRIES
FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

DESSERT

INGREDIENTS
• 12 strawberries, washed, hulled, and
completely dried
• 1 cup chocolate chips of your choice
(semi-sweet or dark)
• 1 tsp coconut oil
• Pinch of salt (optional, cuts the

sweetness of the chocolate)
GARNISHING:
• ½ cup white chocolate
• You can also garnish with crushed
nuts, desiccated coconut, or sprinkles

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Wash and completely dry the strawberries VERY well (no moisture or liquid should remain,
otherwise chocolate will not adhere).
With adult supervision, boil 1-2 cups of water in a pot.
In a heat-safe bowl, add in chocolate chips, coconut oil, and salt.
Place heat-safe on top of pot of boiling water.
Stir the chocolate until it is completely melted and remove heat-safe bowl from the heat.
Line a tray with parchment paper.
Holding the green stem of the strawberry, slowly dip strawberry into the chocolate, lift and
twist until the strawberry is covered and the extra chocolate drips back into the bowl.
Place on strawberries on parchment paper and chill for 10-15 minutes in fridge.
If you are garnishing with crushed sprinkles, nuts, coconut, sprinkle toppings immediately
after placing strawberries on parchment paper
If you are garnishing with white chocolate, melt the white chocolate in a microwave bowl
at 15 second intervals. White chocolate will burn very quickly, stir often. Once completely
melted, using a fork, drizzle the white chocolate over the strawberries for white stripes. Chill
for 10-15 minutes in the fridge.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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CHOCOLATE COVERED DATES
STUFFED WITH ALMONDS

FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

DESSERT

INGREDIENTS
• 12 Medjool dates
• 12 unsalted roasted almonds
• 1 cup chocolate chips of your choice
(semi-sweet, plain, or even dark)
• 1 tsp coconut oil
• Pinch of salt (optional, cuts the

sweetness of the chocolate)
GARNISHING:
• ¼ cups crushed nuts of your choice
(pistachios, walnuts, almonds)
• ¼ cup desiccated coconuts
• Colorful sprinkles

INSTRUCTIONS
1.
2.
3.
4.
5.
6.
7.
8.
9.

Cut a small slit in the Medjool dates and remove the pit, insert with almond and close
the date as best you can (the inside of the date is sticky, so it will stick back together.
With adult supervision, boil 1-2 cups of water in a pot.
In a heat-safe bowl, add in chocolate chips, coconut oil, and salt
Place heat-safe on top of pot (it should just simmer on top of the water).
Stir the chocolate until completely melted, and remove heat-safe bowl from the heat.
Line a tray with parchment paper.
One at a time, drop the dates into the melted chocolate, using a fork pick up the date
and let excess chocolate drip back into the bowl, place on parchment paper.
Immediately sprinkle some nuts or sprinkles on the dates.
After all the dates are covered, chill in the fridge for 1 hour, or until the chocolate is set.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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KULFI

FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

DESSERT

INGREDIENTS
• 3 slices of white bread, edges
removed and broken into small pieces
• 1 can condensed milk, 397 g
• 1 can evaporated milk, 12 fl oz
• 2 cups of heavy whipping cream

INSTRUCTIONS
1.
2.
3.

Add evaporated milk, condensed milk, bread In a blender and blend well.
Add heavy whipping cream and pulse blender until everything is incorporated well (don’t blend
cream too much)
Pour in popsicle molds and freeze until set. If you don’t have popsicle molds, you can use disposable
cups and wooden popsicle sticks. Pour the liquid into disposable cups ¾ way, freeze cups for 1520 minutes, stick in the popsicle stick in the middle and freeze until completely set.
This is the basic malai kulfi recipe. You can make other variations too!
Mix in the flavors just before pouring into molds:
• Rose Kulfi: Add 5-6 tablespoons of Rooh Afza
• Biscoff Kulfi: add ½ cup of Biscoff spread
• Mango Kulfi: add ¾ cup of mango pulp
• Pistachio Kulfi: add ¼ cup of crushed pistachio and a pinch of green food coloring
• Zafraani Kulfi: add 1 generous pinch of zafraan
• Chocolate Kulfi: add ½ cup of melted chocolate
*feel free to adjust the strength of the flavors, for example, if you want a really chocolatey Kulfi, add
more melted chocolate.

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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DATE AND FRUIT SKEWERS
FROM THE KITCHEN OF ZAINAB RAZAVI
FOLLOW ZAINAB @BISMILLAHBROS FOR MORE RECIPES

DESSERT

INGREDIENTS
• 1 Pineapple
• 3 kiwis
• 1 dragon fruit
• ½ cantaloupe
• ¼ cup blueberries
• ½ cup raspberries

• ½ cup grapes
• 6-8 strawberries, hulled
• 12 medjool dates
• 1 small star cookie cutter
• 1 crescent shaped cookie cutter

INSTRUCTIONS
1.
2.
3.
4.

Wash, peel, and remove skin to fruits.
Using a small star shaped cookie cutter, cut out star shapes from kiwis, dragon fruit,
and cantaloupe.
Using a crescent shaped cookie cutter, cut out crescent shapes from the pineapple
Skewer the rest of the fruits, star shaped fruits, and the dates and top with the pineapple
crescent. This recipe yields approximately 6 long skewers.
*note: You can use your favorite fruits

MARHOOMEEN: BEENA HASAN ZAIDI, FARWA HUSSAIN
MARHOOMEEN: QAMAR JAHAN BEGUM, SYEDA SALEHA MOOSAVI, SYEDA JAFFERY
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