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Explore the vibrant world of Indian cuisine with Zee Khana Khazana. Discover a treasure trove of
delicious recipes, cooking tips, and culinary inspiration from India's leading food experts. Watch au-
thentic Indian cooking shows and learn how to create mouthwatering dishes in your own kitchen. Find
everything from traditional curries to modern fusion creations, perfect for any meal or occasion.
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White Gravy

Makhni Gravy
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Karela Chaat
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Khana Khazana - Cooking Show - Title Track - Recipe by Sanjeev Kapoor - Zee TV - Khana Khazana
- Cooking Show - Title Track - Recipe by Sanjeev Kapoor - Zee TV by Zee TV 25,099 views 14
years ago 50 seconds - To #Free #Download ZEES5 #Mobile app click the link below Playstore:
http://bit.ly/Zee5PlayStore iTunes: http://bit.ly/Zee5ITunes ...

Khana Khazana | Hindi Serial | Full Episode - 719 | Zee TV Show - Khana Khazana | Hindi

Serial | Full Episode - 719 | Zee TV Show by Zee TV 54,988 views 11 years ago 19 minutes - To
Free Download ZEES Mobile app click the link below Playstore: http://bit.ly/Zee5PlayStore iTunes:
http://bit.ly/Zee5ITunes ...



https://chilis.com.pe/search/zee-khana-khazana
https://chilis.com.pe/search/zee-khana-khazana
https://chilis.com.pe/search/indian-recipes
https://chilis.com.pe/search/cooking-channel
https://chilis.com.pe/search/indian-food-tv
https://chilis.com.pe/search/khana-khazana

>>08G *H G 2>(> 9.G6hYRARSHBXKISR & 0N R 1B 2GS/ Indat0K aid® Meni€s,/980s¢bonds
- 2nd facebook page https://lwww.facebook.com/cookwithraksha/ my tech youtube channel, raksha
ki Rasoi tech ...

.GOG >5 G$0@ G 8G ,(> HyRAwfta JGKZPKRChE62@8,,7@08( $E@Wsi2ficarsG .G M/>- M/> ,($> ¢
ago 21 minutes - follow Fb page - https://www.facebook.com/Anitajikakitchen follow Insta page
-https://www.instagram.com/anitajikakitchenreal/ ...

Gujarat, Indian Village Cooking || Drumstick Recipe || Village Food || Village Life In India - Gujarat,
Indian Village Cooking || Drumstick Recipe || Village Food || Village Life In India by MR7 DIGITAL
11,211,004 views 2 years ago 15 minutes - Hello friends, in this video we are showing you the rural
life of gujarat state of india and the lunch prepared for the family and the ...

G2G*0 >0 ,.% >(> 0*0 9@ Ky .BaEs&RREs8?0MB61338*iEvy A ho@hs &Go A IHOM(RK, 21¢
seconds - 2nd facebook page https://www.facebook.com/cookwithraksha/ my tech youtube channel,
raksha ki Rasoi tech ...

Bhungara bateta tasty gujarati street food - aloo snacks recipe #potato #recipe #streetfood - Bhun-
gara bateta tasty gujarati street food - aloo snacks recipe #potato #recipe #streetfood by Hetal's Art
4,190,623 views 7 months ago 9 minutes, 32 seconds - Bhungara bateta tasty gujarati street food -
aloo snacks recipe #potato #recipe #streetfood Stay tuned with us for more quality DIY ...
*A7M/RUSA$AIRNaKsGLU272028 Viidtei]i | Ke Remedies - *A7M/RUASMNaKsGH2722028nd teyi|Ke
Remedies by Induuji Ke Remedies 24,027 views 1 day ago 7 minutes, 25 seconds - She has done
shows on India Tv,, News 24, Sahara Tv,, Zee, Anmol, Zee, Smile, Zee Khana Khazana,, Zee,
Marathi, Raj Tv, and 9X.

,,»>>0 >0 $(G .9 G .G .$by(Raks€heOk) @ k G18EB A 6BWS BG1oNtlS aG&8hiid8esay ,seConds:
- 2nd facebook page https://www.facebook.com/cookwithraksha/ my tech youtube channel, raksha
ki Rasoi tech ...

.( 8G,(>/G G $K .G9.>(bANA K TIEB{E N5 (5846/4BBLYEaKEGKB Giiftite§, BDSdAS 2.
,(>IG G$K .G9.>(-@ *AG G H8G ,(>/> 8G A6M,B 8G ...
>0 apa@dbjiReaped CrdikKIGiee|QGIck and Easy Recipes - > 0 @ajadXdaji(Réa@peG Chirdk
Juice |Quick and Easy Recipes by FoodFood 822,652 views 10 years ago 8 minutes, 7 seconds -
The very entertaining Chef Harpal Singh Sokhi teaches the viewers the true art of Punjabi cooking.
He loves to cook true desi style ...

>52 G G > Bliawgbi@a MBP-?X32>@9@ B8 - <EBY (CHaRSHA(H2d @ WitBkShikhaG ?
14,579,496 views 2 years ago 9 minutes, 25 seconds - >5RiGe Bosa)K8>$H/>0 9K(G 5>2@ !?/( 0
Zee Khana Khazana promo - Zee Khana Khazana promo by Zee Zest 48,895 views 12 years ago
45 seconds - Zee TV, Presents Khana Khazana, By Chef Sanjeev Kapoor,.

Khana Khazana - Cooking Show - Full Episode 728 - Recipe by Sanjeev Kapoor - Zee TV - Khana
Khazana - Cooking Show - Full Episode 728 - Recipe by Sanjeev Kapoor - Zee TV by Zee TV 16,733
views 11 years ago 20 minutes - To Free Download ZEE5 Mobile app click the link below Playstore:
http://bit.ly/Zee5PlayStore iTunes: http://bit.ly/Zee5ITunes ...

Khana Khazana - Cooking Show - Full Episode 143 - Recipe by Sanjeev Kapoor - Zee TV - Khana
Khazana - Cooking Show - Full Episode 143 - Recipe by Sanjeev Kapoor - Zee TV by Zee TV 121,143
views 11 years ago 23 minutes - To Free Download ZEE5 Mobile app click the link below Playstore:
http://bit.ly/Zee5PlayStore iTunes: http://bit.ly/Zee5ITunes ...

Cups Par Boiled Rice

Tsp Salt

Mix well and sprinkle salt and water.

1 Thlsp Black Pepper Seeds

Put hing and haldi powder and mix well.
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Raw Mango Pulp 2 cups

Mint Leaves 4 tbsps

Green Chillies 4

Moong Dal 1 1/2 cups
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Turmeric Powder 1/4 tsp

Ginger ( finely chopped) 1 inch

Cumin Seeds 2 tsps

Rock Salt Powder 1/2 tsp
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Heat oil in a wok on high heat. Add chopped garlic, onion and ginger and stir fry briefly. Add chopped
french beans, carrot, mushrooms, bamboo shoots, celery and stir fry.

Add soya sauce, sugar, ajinomoto and mix. Add water or vegetable stock. Mix. 3. Add chilli sauce,
cabbage and capsicum & continue to cook.

Add the cornstarch mix and let the soup thicken. Add salt to taste, vinegar and pepper powder and
take off the heat and serve hot

Clean, de-vein the prawns. Add cornstarch, egg, salt, pepper powder and mix. 2. Heat oil and deep
fry the prawns. Drain the fried prawns and keep aside.

Heat oil, add broken red chillies & saute. Add chopped spring onions, ginger and garlic and continue
to saute. 4. Add the batter fried prawns and mix.

Mix together chilli sauce, tomato ketchup. malt vinegar and a little water. Mix well. 6. Add the sauce
mixture and mix well and cook on high heat. Add ajinomoto & adjust salt. Mix.

Add cornstarch mixture & cook till the sauce thickens. Sprinkle the chopped greens of the spring
onion and serve hot.

Fats : 17.8 gms. Carbohydrates : 7.9 gms.

1. Wash and cut tofu into one inch triangles. 2. Heat oil, add chopped garlic, ginger, diced onions and
saute. Add tomato ketchup, soya sauce, ajinomoto & stir.

3. Add the different coloured capsicum cubes and stir. Add sugar, water and mix. 4. Add the pineapple
pieces, salt and tofu and stir to mix well.

Add white pepper powder and take care not to overcook. Add cornstarch with water and thicken. 6.
Add vinegar after putting off the heat. Sprinkle with greens of spring onions & serve hot
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