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SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

1st Shehre Ramadan, Sun

Description Menu u{b
NAMAK 0.
ICE CREAM w\éin \

Ice cream or sorbet could be
served as per list attached

Drain out excess oil

MUTTON or VEGETABLE KABAB

(optional)
3 or 4 Chicken L CHICKEN LEGS GRAVY .
or icken Legs %KJ}
Sieve (chhalni) the Atta before
making dough. To keep roti soft, L
use a cotton cloth to cover the ROTI or MANDA or NAAN @«Z/‘
rotis. This helps rotis from drying
up.
DAAL CHAAWAL JJL>
“ Q;:
PALIDU Gravy
No onions CHANA BATETA SALAD Salad
Whole fruit FRUIT Fruit
GOL PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

2nd Shehre Ramadan , Mon

Description Menu u{b
NAMAK ‘| }_’
MALIDO .
NO MAWA U“Lé“‘ |

Any 1 type of chicken tikka could
be served, preferably tandoori
tikka or malaai tikka.

CHICKEN TIKKA

Any seasonal vegetable could be

cooked like- bhinda , guvaar , SEASONAL VEGETABLE TARKAARI uﬁ/-@

cauliflower , bhaji etc.

Sieve (chhalni) the Atta before

making dough. To keep the roti ROTI or MANDA L;«Z/‘

soft use a cotton cloth to cover *

the rotis.

Add barista CHAAWAL JJB'
MUTTON KAARI Gravy o

BEETROOT SALAD (optional) Salad

Whole fruit FRUIT Fruit

SHEHED PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

3rd Shehre Ramadan, Tue

Description Menu ué‘

15

NAMAK ‘| }.’
Ice cream or sorbet could be ICE CREAM U"\ei‘ |

served as per list attached
Drain out excess oil.
SPRING ROLLS or SAMOSA \ \5\
. (€ Ve
(optional)

CHICKEN LAWABDAAR or kﬁ'/-g_)j

CHICKEN KADHAAI

Sieve (chhalni) the Atta before

making dough. To keep the roti ROTI or MANDA or NAAN P2 )
soft use a cotton cloth to cover -
the rotis.
Sauté vegetables in mild masala
and then layer it with rice on top. VEGETABLE PULAV d"\>
Cook until water gets evaporated *
and rice is cooked. 8%
MATTHO Gravy
Toss corn in a large bowl with
vinegar, olive oil, salt and CORN SALAD Salad
pepper. Just before serving, toss
in fresh basil.
Whole fruit FRUIT Fruit
GOL PAANI or Drink
LIMBU PAANI (optional)
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

4th Shehre Ramadan , Wed

. . b
Description Menu ugb
NAMAK ‘| }.’
SHAHI TUKDA L
NO MAWA U“Lé“‘ U
Chicken could be cooked in butter FULL CHICKEN (optional) \ \5\
and pepper flavor. o
Any seasonal vegetable could be K"
cooked like- bhinda , guvaar , SEASONAL VEGETABLE TARKAARI Lﬁf )
cauliflower , bhaji etc.
Sieve (chhalni) the Atta before
making dough. To keep roti soft, ROTI or MANDA or NAAN L;-Z/‘
use a cotton cloth to cover the &
rotis.
Add barista CHAAWAL JJB'
O
DAAL GOSHT Gravy
Boiled potatoes tossed in
mayonnaise, seasoned with salt POTATO SALAD Salad
and pepper.
Whole fruit FRUIT Fruit
SHEHED PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

5th Shehre Ramadan, Thu

Description Menu ué‘
15
NAMAK ‘| }.’
Any 1 type of seasonal fruit to be FRUIT CREAM L@u \
used ol
Drain out excess oil RUSSIAN CUTLET \ \5\
. (Cove
(optional)
KABAAB TARKAARI &i/g,):
Sieve (chhalni) the Atta before
making dough. To keep the roti N
soft, use a cotton cloth to cover ROTI or MANDA or NAAN @"Z/'
the rotis.
STEAMED RICE JJL>
Chicken or Vegetable - according SWEET SOUR GRAVY Gravy o
to local tastes and budget.
Cut carrot, beetroot & cucumber
into small dices and toss in salt, CARROT , BEETROOT , CUCUMBER Salad
pepper, black salt, honey, fresh SALAD
mint and coriander.. Serve cold.
Whole fruit FRUIT Fruit
GOL PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

6th Shehre Ramadan, Fri

Description Menu uﬁ\
L)
NAMAK ‘| }.’
Choose from the list attached .
HALWO wté“ \
(no mawa)
MUTTON or LAGANYA SEEKH \ \5\
(G oV
Any seasonal vegetable could be K"
cooked like- bhinda , guvaar , SEASONAL VEG YL
cauliflower , bhaji etc.
Sieve (chhalni) the Atta before
making dough. To keep the roti ROTI or MANDA or NAAN L;‘Q/'
soft, use a cotton cloth to cover -
the rotis.
MOONG or MASOOR PULAV Jol>
Bhajiya can be given separately KADHI BHAJYA Gravy
while serving kadhi.
Soak chana overnight, boil and
cool then Toss with salt, pepper, CHANA SALAD (Optional) Salad
fresh coriander leaves and mint
leaves
Whole fruit FRUIT Fruit
SHEHED PAANI or Drink
LIMBU PAANI (optional)

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

7th Shehre Ramadan, Sat

Description Menu u{b
NAMAK ‘| }.‘
Serve ice cream if you don’t serve .
Man ICE CREAM (IF NO RAS) u,\@_“, \
go Ras
No onions to be added DABBA GOSHT | Qf\
(G oV
If RAS is served, Ice Cream should MANGO RAS K"
not be served %i/ L
TO CONSUME WITH RAS OR
DABBA GOSHT. Sieve (chhalni)
the Atta before making dough. To ROTI or MANDA or NAAN @:z/-
keep roti soft, use a cotton cloth °
to cover the rotis. This helps rotis
from drying up.
CHICKEN BIRYANI J"B
O
SOUP OR MATTHO Gravy
GREEN SALAD Salad
Whole fruit FRUIT Fruit
GOL PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

8th Shehre Ramadan, Sun

Description

Guidelines for Local Menu

Menu should be in
accordance with -

One Kharas, One Mithaas
Nizaam.

Dishes which are a local
speciality, or relished by the
local mumineen should be
served.

No Mawa to be used

No khichro

No fish Items

No platters

No paapad or Ichaar

Raw Onions should be
avoided in all dishes.

Dishes which are a speciality
of the cook can be made
during these days.

Set Menu Locally

Gravy

Salad

Fruit

Drink

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

9th Shehre Ramadan , Mon

Description Menu u{b
NAMAK ‘| }.‘
SUlI .
CHICKEN LEGS or DRUM STICKS \ \5\
. (G oV
(optional)
WHITE CHICKEN TARKAARI kﬁf@
Sieve (chhalni) the Atta before
making dough. To keep roti soft, .
use a cotton cloth to cover the ROTI or MANDA or NAAN Lﬁ«ﬁ/‘
rotis. This helps rotis from drying
up.
(With Birista) CHAWAL J_}\>
O
AKHA MASOOR DAAL Gravy
No onions
GREEN SALAD WITH OLIVES Salad
Whole fruit FRUIT Fruit
SHEHED PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

10th Shehre Ramadan, Tue

Description Menu uﬁ\
L)
NAMAK ‘| }.‘
Ice cream or sorbet could be \.Qi.a\
served as per list attached ICE CREAM o
Drain out excess oil. DAAL SAMOSA \ Q{\
(€ oV
Chicken pcs should be cooked in
tikka masala (chk. boti or tikka),
than add to the makhani gravy BUTTER CHICKEN or CHICKEN u%-@
and cook. Add cream, butter and TARKAARI "
adjust the taste accordingly.
Sieve (chhalni) the Atta before
making dough. To keep roti soft, ROTI or MANDA or NAAN Lfi@/
use a cotton cloth to cover the -
rotis.
KHEEMA KHICHDI JJB
Add croutons just before service TOMATO SOUP Gravy
Boil carrot and beetroot, cut into
cubes and toss in with salt | cARROT AND BEETROOT SALAD
pepper, chaat masala, suanf , Salad
) . ) (optional)
powder, little vinegar, coriander
and mint leaves. Serve cold.
Whole fruit FRUIT Fruit
GOL PAANI or Drink
LIMBU PAANI (optional)

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

11th Shehre Ramadan , Wed

Description Menu u{b
NAMAK v
Any 1 type of seasonal fruit to be FRUIT CREAM L@u \
used i
Drain out excess oil. Chicken 65 CHICKEN 65 OR CRISPY CHICKEN | \5\
reci i i s
pes given. (optional)
ALOO TARKAARI .
CAS:
Sieve (chhalni) the Atta before
making dough. To keep the roti .
soft use a cotton cloth to cover ROTI or MANDA or NAAN S
the rotis.
KHURDI Jol>
O
VAGHARELI KHICHDI Gravy
Toss Corn in a large bowl with
vinegar, olive oil, salt, and pepper. CORN SALAD Salad
Just before serving, toss in fresh
basil.
Whole fruit FRUIT Fruit
GOL PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

12th Shehre Ramadan, Thu

Description Menu ué‘

L)

NAMAK ¢

Ice cream or sorbet could be \41‘
served as per list attached ICE CREAM o \

Marinate chicken in masala for
4hrs. Then BBQ (charcoal) it or
shallow fry it on high heat.

CHICKEN TIKKA (optional)

Any seasonal vegetable could be g
cooked like- bhinda , guvaar , SEASONAL VEGETABLE TARKAARI kﬁ/- L
cauliflower , bhaji etc.
Sieve (chhalni) the Atta before
making dough. To keep roti soft, ROTI or MANDA or NAAN Lﬁ:ﬁ/‘
use a cotton cloth to cover the -
rotis.
CHAAWAL Jol>
O
DAAL GOSHT Gravy
NO ONIONS MIX VEGETABLE SALAD Salad
Whole fruit FRUIT Fruit
SHEHED PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

13th Shehre Ramadan, Fri

Description Menu ué‘
L)
NAMAK ‘| }.’
Choose from list attached (no HALWO ud\'@i‘ \
mawa)
Drain out excess oil SPRING ROLLS | \5\
. (G oV
(optional)
Traditional style CHICKEN TARKAARI g"
VAL
Sieve (chhalni) the Atta before
making dough. To keep roti soft, .
use a cotton cloth to cover the ROTI or MANDA or NAAN 30
rotis. This helps rotis from drying
up.
AKHNI PULAV Jol>
O
Preferably corn soup SOUP Gravy
No onions, Olives could be added
GREEN SALAD Salad
Whole fruit FRUIT Fruit
GOL PAANI or Drink
LIMBU PAANI (optional)

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

14th Shehre Ramadan, Sat

N N o
Description Menu ugb
NAMAK ‘| }.‘
Ice cream or sorbet could be ICE CREAM u“\éi‘\

served as per list attached

CHICKEN LEGS or DRUM STICKS

(Optional)

KHEEMA AALOO Qﬁ'f@
Sieve (chhalni) the Atta before
making dough. To keep rotis soft, ROTI or MANDA L;‘Q/'
use a cotton cloth to cover the "
rotis.

MOONG or MASOOR PULAV J‘,\>

Bhajiya can be given separately KADHI BHAJYA Gravy
while serving kadhi.
Add bundi just before service DAHI BUNDI SALAD Salad
Whole fruit FRUIT Fruit

SHEHED PAANI Drink

MENU PLANNING

TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

15th Shehre Ramadan, Sun

Description

Guidelines for Local Menu

e Menu should be in
accordance with -

One Kharas, One Mithaas
Nizaam.

e Dishes which are a local
speciality, or relished by the
local mumineen should be
served.

e No Mawa to be used

e No khichro

e No fish Items

e No platters

e No paapad or Ichaar

e Raw Onions should be
avoided in all dishes.

e Dishes which are a speciality
of the cook can be made
during these days.

Set Menu Locally

Gravy

Salad

Fruit

Drink

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

16th Shehre Ramadan, Mon

Description Menu u{b
NAMAK ‘| }.’

Ice cream or sorbet could be ICE CREAM U"Léi‘\
served as per list attached
Cut the breast into strips and
marinate in salt and pepper, chilli
powder, chilli sauce, soya sauce
and little vinegar and keep aside. CHICKEN STEAK U“«\/‘\@{\

Add oil in a pan or wok sauté
chopped ginger and garlic and
some capsicum, cook for 2 mins
add marinated chicken strips until
cooked.

Any seasonal vegetable could be SEASONAL VEGETABLE TARKAARI u%-@
cooked like- bhinda , guvaar |, (optional) -
cauliflower , bhaji etc.
Sieve (chhalni) the Atta before L
making dough. Helps to keep roti ROTI or MANDA Lﬁ«ﬁ/‘
soft use a cotton cloth to cover
the rotis.
STEAMED RICE JJB
Chicken or Vegetable MANCHURIAN GRAVY Gravy o
No onions
GREEN SALAD WITH OLIVES Salad
Whole fruit FRUIT Fruit
GOL PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

17th Shehre Ramadan, Tue

Description Menu u{b
NAMAK ‘| }.‘
Choose from list attached (no HALWO \.Qi.a \
mawa) ol
Drain out excess oil MUTTON or VEGETABLE CUTLET | \5\
. (G oV
(optional)
CHICKEN LAWABDAAR or CHICKEN =
TAY:
KADHAAI -
Sieve (chhalni) the Atta before
making dough. To keep rotis soft, .
use a cotton cloth to cover the ROTI or MANDA or NAAN Lf‘zf
rotis.
KHEEMA KHICHDI JJB
Add croutons just before service
8%t
TOMATO SOUP Gravy
Toss Corn in a large bowl with
vinegar, olive oil, salt, and pepper. CORN SALAD Salad
Just before serving, toss in fresh
basil.
Whole fruit FRUIT Fruit
SHEHED PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

18th Shehre Ramadan, Wed

Description Menu ué‘
U
NAMAK de
Any 1 type of seasonal fruit to be .
e FRUIT CREAM oo le )
SAMOSA
A
ALOO PALAK uifgy
Sieve (chhalni) the Atta before
making dough. To keep roti soft, .
use a cotton cloth to cover the ROTI or MANDA or NAAN @“V
rotis. This helps rotis from drying
up.
CHAAWAL JJL>
MUTTON KAARI Gravy o
Add bundi just before service DAHI BUNDI SALAD (optional) Salad
Whole fruit FRUIT Fruit
GOL PAANI or Drink
LIMBU PAANI (optional)

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

19th Shehre Ramadan, Thu

Description

Menu

LS eosIMenu s (o b el pia

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

20th Shehre Ramadan, Fri

Description Menu ué‘
L)
NAMAK ‘| }.’
MALIDO .
NO MAWA e
MUTTON or VEGETABLE KABAB \ \5\
. (G oV
(optional)
4 Chicken Legs WHITE CHICKEN LEGS GRAVY ‘i/g«’:
Sieve (chhalni) the Atta before
making dough. To keep roti soft, ROTI or MANDA or NAAN 5
use a cotton cloth to cover the or or %ﬁi/‘
rotis. This helps rotis from drying
up.
DAAL CHAAWAL Jol>
O
PALIDU Gravy
No onions CHANA BATETA SALAD Salad
Whole fruit FRUIT Fruit
SHEHED PAANI Drink

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

21st Shehre Ramadan, Sat

Description

Guidelines for Local Menu

Menu should be in
accordance with -

One Kharas, One Mithaas
Nizaam.

Dishes which are a local
speciality, or relished by the
local mumineen should be
served.

No Mawa to be used

No khichro

No fish Items

No platters

No paapad or Ichaar

Raw Onions should be
avoided in all dishes.

Dishes which are a speciality
of the cook can be made
during these days.

Set Menu Locally

Gravy

Salad

Fruit

Drink

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

22nd Shehre Ramadan, Sun

Description Menu u{b
NAMAK + SHAKRANU ‘| }.’
Ice cream or sorbet could be .
served as per list attached ICE CREAM U"Q’“ |
FULL CHICKEN KHAARAAS
A
Any seasonal vegetable could be g..
cooked like- bhinda , guvaar , SEASONAL VEGETABLE TARKAARI kﬁf L@
cauliflower , bhaji etc.
Sieve (chhalni) the Atta before
making dough. To keep rotis soft, ROTI or MANDA or NAAN L;-Z/‘
use a cotton cloth to cover the "
rotis.
CHAAWAL Jol>
O
DAAL GOSHT Gravy
A.dd bundi just before service MIX VEGETABLE SALAD Salad
time. Salad should be served cold.
Fruit
GOL PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

23rd Shehre Ramadan, Mon

Description Menu u{b
NAMAK ‘| }_’
MALIDO .
NO MAWA U“Lé“‘ |

MUTTON RAAN / MUTTON KHARAAS

CHICKEN PIECES TARKAARI &i/g,):
Sieve (chhalni) the Atta before
making dough. To keep rotis soft, ROTI or MANDA or NAAN Lfi@/
use a cotton cloth to cover the -
rotis.
MUTTON BIRYAANI Jol>
O
MATTHO Gravy
Sprout the beans and add
tomatoes, green chillies, boiled SPROUT SALAD Salad
potatoes and dress with leMon
drops.
Whole fruit FRUIT Fruit
SHEHED PAANI Drink

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

24th Shehre Ramadan, Tue

Description Menu ué‘
D
NAMAK ‘| }_’
FRUIT CREAM >
NO MAWA U“Lé“‘ |

(OPTIONAL) Drain out excess oil.

SPRING ROLLS
(optional)

MUTTON KEIT or GOSHT TARKAARI Li/g,):
Sieve (chhalni) the Atta before
making dough. To keep rotis soft, ROTI or MANDA or NAAN L;‘Q/'
use a cotton cloth to cover the -
rotis.
STEAMED RICE Jol>
O
SWEET SOUR GRAVY Gravy
Cut carrot and beetroot in equal CARROT, BEETROOT , CUCUMBER
size. Serve cold. SALAD Salad
Whole fruit FRUIT Fruit
GOL PAANI or )
LIMBU PAANI (optional) Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

25th Shehre Ramadan, Wed

Description Menu ué‘
L)
NAMAK ‘| }.’
Serve ice cream only if Mango Ras ICE CREAM (IF NO RAS) \.Qi.a \
is not served. o
NO EGGS DABBA GOSHT
ALY
Serve Mango Ras only if Ice Cream MANGO RAS {"
is not served % >
Sieve (chhalni) the Atta before
making dough. To keep rotis soft, .
use a cotton cloth to cover the ROTI or MANDA or NAAN L“fi/‘
rotis.
KHICHDI J_}\>
SOUP or KHURDI Gravy o
Mix  garbanzo beans  (Kabuli
Chana), Kidney Beans (Rajma),
Green Beans and Celery. Dress 3 BEANS SALAD Salad
with vinegar, oil, honey, mustard,
garlic powder, black pepper.
Whole fruit FRUIT Fruit
SHEHED PAANI Drink

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

26th Shehre Ramadan, Thu

Description Menu ué‘
5
NAMAK ‘| }.’
NO MAWA SHAAHI TUKDA .
Marinate chicken in dahi and tikka
masala for at least 4- 5 hrs. Then
BBQ (charcoal) it or shallow fry it CHICKEN TIKKA L,w!/-\%{\
on high heat.
Any seasonal vegetable could be
cooked like- bhinda , guvaar , SEASONAL VEGETABLE TARKAARI Qﬁfg.)’
cauliflower , bhaji etc.
Sieve (chhalni) the Atta before
making dough. To keep rotis soft, .
use a cotton cloth to cover the ROTI or MANDA or NAAN X
rotis. i
CHAAWAL d‘g\>
= Q}:
DAAL GOSHT Gravy
Toss corn in a large bowl with
vinegar, olive oil, salt, and pepper. CORN SALAD (optional) salad
Just before serving, toss in fresh
basil.
Whole fruit FRUIT Fruit
GOL PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

27th Shehre Ramadan, Fri

Description Menu u{b
NAMAK ‘| }.’
Choose from list attached (no HALWO .
mawa) ( ud\.é“ \
MUTTON Or LAGANYA SEEKH \ \5\
. (G oV
(optional)
WHITE CHICKEN TARKAARI -
A
Sieve (chhalni) the Atta before
making dough. To keep roti soft ROTI or MANDA or NAAN L;‘Q/'
use a cotton cloth to cover the -
rotis.
CHAAWAL Jol>
O
AKHA MASOOR DAAL Gravy
No onions GREEN SALAD WITH OLIVES Salad
FRUIT Fruit
SHEHED PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

28th Shehre Ramadan, Sat

Description Menu u{b
NAMAK ‘| }.‘
Ice cream or sorbet could be ICE CREAM U"Léi‘ !
served as per list attached
Drain out excess oil. KHEEMA KABAB (optional
(optional) u“\f\%{\
ALOO TARKAARI qf@
Sieve (chhalni) the Atta before
making dough. To keep roti soft ROTI or MANDA or NAAN é“z/.
use a cotton cloth to cover the °
rotis.
AKHNI PULAV Jol>
O
SOuUP Gravy
Add bundi just before service DAHI BUNDI SALAD Salad
Whole fruit FRUIT Fruit
GOL PAANI .
O'j Drink
LIMBU PAANI (optional)
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

29th Shehre Ramadan, Sun

Description

Guidelines for Local Menu

Menu should be in
accordance with -

One Kharas, One Mithaas
Nizaam.

Dishes which are a local
speciality, or relished by the
local mumineen should be
served.

No Mawa to be used

No khichro

No fish Items

No platters

No paapad or Ichaar

Raw Onions should be
avoided in all dishes.

Dishes which are a speciality
of the cook can be made
during these days.

Set Menu Locally

Gravy

Salad

Fruit

Drink

MENU PLANNING

TOTAL NUMBER OF THAALS

COST OF ONE THAAL

OVERHEADS

COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

30th Shehre Ramadan, Mon

Description Menu u{b
NAMAK + SODANNU e
NO MAWA MALIDO U“\Qi“ |
MUTTON RAAN / MUTTON KHAARAAS \ \5\
. o
(Optional)
CHICKEN TARKAARI -
CAY:
Sieve (chhalni) the Atta before
making dough. To keep roti soft .
use a cotton cloth to cover the ROTI or MANDA or NAAN %ﬁi/‘
rotis.
DAAL CHAAWAL Jol>
O
PALIDU Gravy
No onions CHANA BATETA SALAD Salad
Whole fruit FRUIT Fruit
SHEHED PAANI Drink
MENU PLANNING
TOTAL NUMBER OF THAALS COST OF ONE THAAL
OVERHEADS COST OF ENTIRE JAMAN

REMARKS




SHEHRE — RAMADAN — AL MOAZZAM 1440H - MENUS

Suggested ice creams

1 Sancha ice cream — (Fresh Fruit)
Suggested Sorbets
1 Water melon
2 Lemon
3 Mosambi
4 Orange
5 Coconut water
Suggested Fruits
1 Grapes
2 Strawberries
3 Apples
4 Pears
5 Oranges
6 Bananas
7 Figs
Suggested Halwa
1 Dudhi Halwo (No mawa)
2 Gaajar Halwo (No mawa)
3 Dry fruit Halwo (No mawa)
4 Doodh Halwo (No mawa)
5 Khaarak Halwo (No mawa)
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