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New start

 Haven't gone to kitchen yet   Having "kitchenophobia" don't worry   try this e-book and explore hundreds of recipes and e...
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Tomato mac and cheese

     Let the finished dish rest for 10 to 15 minutes before you   serve it; otherwise, it will be soupy. Barilla is our favorite   brand of ...
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Chicken roast

          Check out the recipe of this fabulous chicken roast Indian style at     www.taste.com.au/recipes/collections/top+10+roast+chicken+...
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Banana Tiramisu

       If your food processor bowl holds less than 11 cups, puree   half the pudding with the roasted bananas and lemon   juice in step 3, t...
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EASY QUICHE

      1. Preheat the oven to 180°C (gas mark 4).   2. Spread the mashed potato into a greased ovenproof dish and press down to make a firm b...
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Indian scrambled eggs-AKOORI

   Hmmm...... akoori!!!              Sounds interesting. isn't it!   LIKE INDIAN FOOD   Then must have a look at the recipe of this grea...
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Chicken methi

  CHICKEN METHI RECIPE   Ingredients:  1 tsp garam masala powder2 tblsp oil 1 tsp turmeric powder 1 cup yogurt 2 bay leaves 750 gms chicken ...
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Pizza Napolitana

       for the base: 1 x 500g packet of bread mix     for the sauCe: 1 x 400g tin of tomatoes 2 good squirts of tomato purée 2 cloves of gar...
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Milk Tart RECIPE

      Milk tart                 Serves 8   This no-bake custard filling   is delicious and easy to   make.   Crust   3 tbsp (45 ml) soft tub...
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