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While global cuisines have become a rage, there so many hidden facets of Indian cuisine we are yet to discover. It's time to hit the road and unravel the secrets hidden in traditional kitchens of India. Presenting The Great Indian Rasoi - an epic culinary journey across seven Indian states - with Chef Ranveer. On this trip, we will meet traditional rasoiyas, khansamas and chefs and enjoy recipes that have been carried across generations. From lassi made out of pedhas to chicken cooked underground, from pakoras made out of pumpkin flower petals to sabzi made from gulab jamun, you can savour stories of how these unusual recipes have evolved and continue to be enjoyed even today!














 Indian Cuisine Veg.

	Aloo gobi
	Baati
	Baingan bharta
	Bhatura
	Biryani
	Butter Chicken
	Chaat
	Chana masala
	Chapathi
	Chole bhature
	Daal Baati Churma
	Dal
	Dum Aloo
	Poha
	Gajar ka Halwa
	Kachori
	Kadai paneer
	Karela Bharta
	Katha meetha 
	Kofta
	Khichdi
	Kofta
	Kulfi falooda
	Makki di roti
	Misi roti
	Naan
	Pani Puri
	Paratha
	Rajma






 Indian Cuisine Non-Veg. 

	Cream Chicken
	Chicken Dhaniya Adraki|(Desi Dhee)
	Chicken Pariala
	Chicken Masala
	Chicken Handic
	Chicken Changezi
	Chicken Rara
	Chicken Do Pyaza
	Tawa Seekh Kabab
	Chicken Tikka Masala
	Butter Chicken
	Karahi Chicken
	Chicken Curry 
	Chicken korma
	Kali Mirch Chicken
	Egg Curry










	
SPECIAL RICE
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RiceHeat 1 tbsp oil in wok; add selected meat to wok, along with carrots, peas, and cooked onion; stir-fry for 2 minutes. Add rice, green onions, and bean sprouts, tossing to mix well; stir-fry for 3 minutes. Add 2 tbsp of light soy sauce and chopped egg to rice mixture and fold in; stir-fry for 1 minute more; serve.


	
CHOLE BHATURE
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sieve the maida/all purpose flour with baking soda and salt.
add the sooji and sugar. ...
add very little water, just about 1/2 tbsp and begin to knead.
knead the dough, adding water as required. ...
cover the dough with a wet napkin and keep aside for 2 hours.
heat oil in a kadai or pan for deep frying. 


	
DUM  ALOO



[image: ]
Dum Aloo is a popular recipe cooked throughout India.The Bengali version of alur dom has another interesting history,Heat oil and fry them until lightly golden. ...
Make a fine paste of cashews, onions and tomatoes.
Heat a pan with oil, and saute bay leaf and cardamom. ...
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	About
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"माँ की रसोई" से आप मन मुताबिक विभिन्न प्रकार की "ब्रेकफास्ट/लंच/डिनर" वेज & नॉनवेज रसोई का स्वाद लेने हेतु "माँ की रसोई" की परिकल्पना की गई, ताकि हम घर से दूर रहते थे तो माँ को मेरे खाने-पीने की चिन्ता सताती थी-कि बाहर का खाना "खराब, दूषित, अरूचिकर, अस्वास्थ्यकर" होता है तो हमारा बच्चा अस्वस्थ हो जायेगा | माँ की चिन्ता तथा आप के स्वास्थ्य को ध्यान में रख कर हमने-"माँ की रसोई" की नीव रखी गई है जिसमें-"शुद्ध, स्वादिष्ठ, सस्ता" भोजन देने हेतु हमलोगों ने एक नेकनियती प्रयास किया, जिसे जनता व कस्ट्यूमरों ने हाथों-हाथ लिया जिससे हमारा उत्साहवर्धन हुआ व हम अब ब्रांचों की श्रृंखला बढा रहे है,जिसमें कड़ी शर्तों को रखा गया हैं व माँ की रसोई का "अचार" भी उपलब्ध कराने की कोशिस है |
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Ghaziabad Address-

G-66, GDA Market, Nyay khand-1, Indirapuram,(Makanpur Gaon) Ghaziabad



Mob.- +91 9873331955

Email- maakirasoiindia@gmail.com 


Delhi Address-

FF6-Mangal Bazar Gali, Near Dena Bank (Nearest Nirman Bihar Metro Station) Laxmi nagar Delhi-110092



Mob.- +91 9412828355

Email- maakirasoiindia@gmail.com
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