TAJ CITY CENTRE GURUGRAM

BY CHEF ABHIJEET THAKRE -




Bt Husmmas

INGREDIENTS

4 Medium sized beets - scrubbed
- clean, cooked, peeled and cubed
2 thsp Tahini

5 thsp Lemon juice

1 tbsp Lemon zest

1 Garlic clove, chopped

3 tbsp Olive oil

1 tbsp Ground cumin

To taste Fresh ground pepper

To taste Salt

METHOD

1.Add all ingredients in the food
processor bowl and pulse until smooth.
Taste and adjust season‘ing.

Chill upto 3 hours.

Drizzle with olive oil if desired.
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INGREDIENTS

% kg Watermelon — cut into small chunks
1 cup Pre-soaked and boiled chick peas
1 Garlic clove

Ya cup Chopped coriander

Y cup Lemon juice

2 tbsp Olive oil e
% tbsp Each of cumin, coriander,
ginger, red chilli and turmeric powder.
To taste Salt

METHOD _
1.Puree everything in a bowl! of food - N
processor until smooth. Garnish with ---"

freshly diced watermelon and chopped ' :
coriander on top. N
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INGREDIENTS - -

2 cups Pre-soaked and boiled chick peas
2 Garlic cloves

1/3 cup Tahini

% cup Lemon juice

1 Roasted red pepper

% tbsp Chopped or dried basil

To taste Salt

To drizzle Olive oil

METHOD

1.Combine garlic, chick peas, tahini,
and lemon juice and process it into
a smooth paste. Season to taste.

2.Chop the roasted pepper and mix
with the hummus. Chill for 1 hour.

3.Drizzle with olive oil and
sprinkle basil and serve.




Mange Lasil Humanas

INGREDIENTS

1 cup Pre-soaked and boiled chick peas

2/3 cups Mango cubes

1 tbsp Tahini

1 tbsp Honey

% tsp Chopped coriander

% tsp Fresh basil chopped

1 thbsp Lemon Juice -8

To taste Salt o Kad
il

f.N

METHOD

1.Add all ingredients in a food
processor and blend till smooth.
Serve chilled. Garnish with basil leaf
and drizzle with olive oil if desired.
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INGREDIENTS

2 cups Pre-soaked and boiled chick peas
1/3 cup Tahini

Ya cup Lime juice

2 Garlic cloves

3 tbsp Olive oil

% thsp Cumin

1 tbsp Chopped corlander

To taste Salt

1 pinch Red chilli flakes

2 Ripe avocados (coned and peeled)

METHOD

1.Combine chickpeas, avocados,
tahini, lime juice,_garllic, olive oil and
cumin in the food processor bowl.

- Season with salt and blend until smooth.
2.Pour mixture in a serving bowl
andwgar'nish with cilantro/ coriander
.and red chilli flakes. Drizzle some

olive oil if desired and serve



