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Lifti

above Your Prime Needs

“WHEN IT COMES

TO DEVELOPMENT

OF TOWNSHIP & HOUSING
PROJECTS YOUR CHOICE

OF LIFESTYLE

AND COMFORT SHOULD CHANGE
FOR THE BETTER”

Contact: Steve Fauzi

*Prime Convenio

*Prime Cafe

*Prime Health

*Prime Fun

* Prime Elite
* Prime Properties

*The One Above

“* M&V Trendy Stores
*Prime Vision

Mail id: crm.primeneeds@gmail.com,
Website:www.primeneedsventures.com

Ingradients

Brocooli - 0.2 Kg
Casnewnit - 0.05 Kg
Cooking Cream - 0.05 K
Butier - 0.025 Kg

il - 0.02 Kg

Green Chilli- 0,01 Kg
Gimger - 0.01 Hg

Gailic - 0.01 Kg

Lemaon - 0.05 Kg
Salt-0.01 Kg

Preparation
Method

= Start by Dlanching the brocooll
TGrets m e Doding waltsr,

* 3000 followed by marinating i
wilh ginger gadic paste

= Ackd sait, leanon julce, cashewnut
paste amd green-chill

* After heving thal mixed, add
rich cooking cream  for fusther
marination

* Tun One e s and place (he

claypotnon-stick pan and keep a
mviscium Marme

= Ackd some buties into and put in
the mearinabed brooedi inho it as you
ook thot until golden brown.

= Gawnish with lacha onkon and
muint chutney

+ May ako consldering gamishing
with rosemary or conander leaves

Tip: This recipe can also be
replicated with blanched
cauliffower.

tl L-EFU(; A

Pantiyan
Conunental Chef de Cursing
Turyas Chennad
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