
QUARANTINE TASK 

Task no  1

Cook  Your fav dish



RICE PAKODA

Ingredients :boiled rice, green chilly, onion, curry leaves, 

mint leaves, besan powder, chilly powder, pepper powder, 

salt, cumin, oil.RECIPE :Mix the above ingredients well. 

Wait for 5 min to set. Make a roll with the above mix and 

put it to the oil for deep fry...



BREAD MASALA

Bread MasalaIngredients:Bread - 4Onion - 1Tomato - 1Green chilli -

2MustardChilli powderTarneric powderSaltWater* Firstly take the 

bread and roast it.* Cut into small pieces and keep it aside then take 

a small pan pour oil put mustard and put onion and green chilli,wait 

until the onion turns brown colour.* Put turmeric powder, chilli 

powder and salt mix it well.* Then add tomato and put some water 

for boiling.* Wait till it cook ( almost 5 min).* Add the bread pieces 

which was kept aside earlier.* Here the dish ready to serve.



BANANA ICECREAM

Banana ice crem                               

ğƐŕƕīķŐƐƍ.                              
Milk, vanila , egg , mayitha, banana



CARROT BARFI

Carrot (grated) -4cups.   Milk -2cups.               Sugar- 1 

cup.            Ghee- 1 tbsp.              Milk powder-1/2 cup.            

Chopped cashew for garnishing



ZEBRA CAKE

IngredientsFlour-1cupBaking soda-1TSPsugar-1/2cupOil-

1/4cupCurd/yogurt-1/2cup(substitute 2 egg)Water-

1/4cupCoco powder -1 TBSPwater -2tsp



IDICHAKKA CURRY

ğĵŐİƘ īņŐ.                                 
ĞļŔě İƘ ĝŅŐƥś īŒƘņŐƒ ŖŊŊŐƘŒī. 
ĝĺŐž ŖŋŌě ŖŊŊŐƠ İƘ ġĵŕƠĵŒƘŒī. ŖŋŌě 
ŖĺƟ, ġǂŐ, ŕŊňǥƬŒǂŐ, īņŐŖŊƺŐŇ, 
īŒŅŒŃŒňū, ŃŒňīŒŕĿŏĵŐ, ŃŇũŐŕƺŏĵŐ, Ńƥ ƓŕƺŏĵŐ, 
ğŊŕńŇũŏě ŊņŒƬś ĝŅƘŒī. ŖŋŌě ġĵƠś
ŊƠŐŅŐƘŒƷ İƘńŐƒ ĞŊŋŔƬŐž ġƺŐƦś ĝŅƠś 
ŕŊƠ ĝŅƺŐƦś ĺŐňƺŐƠś ŊŏƟŒī. 



STUFFED POTATO FRY

Stuffed Potato Fry.                         Ingredients.                                  

Smashed potatoes 3,curry leaves, minced onion,minced 

ginger,salt, pepper powder, turmeric powder, chilli 

powder,bread crumbs,egg, oil,corn flour.                                               

mix all the ingredients very well add corn flour and make it 

as dough. Shape the dough and dip in egg then bread crumbs 

and fry it in oil. Serve with tomato sauce



RAVA LADDU

Rava laddu.                         Ingredients: 

Rava,sugar,Grated  coconut, Cashews, Elachi powder, 

Ghee,  Procedure: Properly mixing roasted 

rava,sugar,ghee,elach powder and grated coconut. Apply a 

little amount of water to it.Then make small 

morsels,finally decorate it with cashews



CHAKKAKURU SHAKE

*CHAKKAKURU SHAKE*         ingredients:                           chakkakuru      :25 Nos,      

Sugar                :3 tsp,        Boost               :2 tsp,            Milk                  :1 cup,             
Chocolate Biscuits:10                vanilla essence: 1tsp.              Ice cube needed,                 

Preparation :First boiled jack fruit seed in pressure cooker under law flame.Next in a large 

kadayi heat one cup of milk storing.Now the boiled jack fruit seeds put inside from the 
cooker and peel of the skin of seeds and transfer it into a blender.Add one cup milk blend to 

smoth paste and next added to chocolate biscuits ,two tsp boost ,enough sugar ,one tsp vanila 
essence at last add few icecube in it add blend thoroughly.For some time allowed to freezer it 

and serve.



CHOCOLATE CAKE

Ingredients1/2 cup sugar 1/4 cup oil1/4 cup freshly prepared 

curd 1 cup whole wheat flour 2 tbl spn coco powder 1 tbl 

spn baking powder1 tbl spn baking soda  7 tbl spn milkFirst 

off stire it very well and then start beating for 3 minutes 

together. Add milk in each 1 min. Take a bowl a brush it with 

oil the place a butter paper pour the mixture on it and then 

"on the microwave "4 15 min then the cake is ready.



PATHIRI

Pathiri.. In a wide pan boil 1.5 cup water. Then add half tbsp ghee. Then add enough salt. Mix 

it well. Turn the flame low. Add 1 cup rice powder little by little and stir continuously. Mix 
well. Cover and let it sit for 1 minute. Meanwhile in a mixer add 2 tbsp greated coconut, add 

2 shallots, half tbsp cumin. Crush it. Transfer rice powder to a tray and half tbsp maida. Knead 

well add crush coconut and add 1 tbsp black cumin. Again knead well. Now the dough is well. 
Roll and make it a big roll. Sprinkle flour and roll it. Roll is slowly using a cookie cutter or a 

glass cut it. Head oil in a kadai. Fry it in a low flame. Flip when one side is ready. We can fry 2 
or 3 at a timeq. When it to change the colour take out from oil.   Pathiri ready



WATER MELON POPSICLE

Cut the watermelon into small chunks & put them in a 

blender with sugar & small amount of lime juice. Process 

them until smooth  then pour into Popsicle mold or any 

container & freeze it for 4-5 hours.



CRISPY POTATO FINGERS

Crispy Potato FingersIngredients3-4 Medium sized potatoes (peeled) 1 cup of sifted semolina 

flour (rava) 1/4 cup of minced onion/1/4 minced shallots (preferable) 2 finely chopped green 
chillies1/2 tea spoon ginger paste1/2 tea spoon garlic paste1/2 tea spoon chilli powder (as 

required ) 1/4 teaspoon turmeric powder(as required ) Salt (as required ) Curry leaves / 

coriander leaves 1-2 stalks1-2 pinch of black pepper seeds, cumin (optional)Oil(as required ) 
1 ½ - 2 cups of waterDirectionsAdd 1 cup of semolina flour in simmering water (1½ - 2 

cups of water). Stir gently in circular motion till the flour absorbs all water and reaches the 
right consistency for preparing dough. Boil 3-4 potatoes until cooked. Mash the boiled 

potatoes with the flour prepared. Mix the rest of ingredients (using your preferable amounts 

of flavours). Knead the prepared bough thoroughly and mould into fingers. Deep fry the 
potato fingers. Serve hot with sauce or chatni !



ALOO PARATHA

Aloo paratha                         Instruction:                       *Boil the potato and 

mashed them in a large bowl add chopped onion green chili, turmeric powder, 

chili powder,meat masala, black pepper and curser muster seed.                    

*Make soft dough first and make it a medium ball of the dough and roll them 

into a circle shape.                                 *Add a spoon of the potato filling in 

the centre and make it ball again and press gradually and roll with rolling pin 

into round shape.                                    *Cook the paratha to golden brown 

adding oil or ghee.                               *Finally serve the hot aloo paratha



VEG AVAIL ROLL

Veg Avil Roll              Ingredients :- Flattened rice -1cup, potato-1, onion-

1, ginger-1tsp, curry leaves, green chilli-1, salt-to taste, chilli powder -1tsp, 

garam masala-1/2tsp, All purpose  flour -1/2cup, Bread crumbs -1cup                                                   

preparation :-Take 1cup flattened  rice and add cooked potato, onion, 

ginger, curry leaves and green chilli then mix well. After that add salt, chilli 

powder, turmeric  powder then add all purpose  flour then mix well these 

ingredients. Then make it imto a particular  shape as your wish then cover  

it with bread crumbs then fry in a pan upto get a brownish  colour.


