Cook Book
Recipes to get started with Glen Food Preparation

RECIPES

2

Food
Preparation

(Hand Mixer, Mini Chopper, Mg, Jmg & Fp)

Glen brings you a range of appliances to make your
pre-cooking tasks fast, simple and convenient.
The smart new Glen food processor is designed to
produce the most exotic results with the utmost of
convenience. It does over 21 pre-cooking tasks in
seconds.
The smart look, great performer Mixer Grinder helps
prepare a variety of dishes & drinks in just seconds.
Everything from delicious shakes to tangling sauces
& soups.
The Glen Mini Chopper, a compact machine for
chopping, mashing and pureeing helps process small
quantities in a jiffy.
With the Glen Hand Mixer you can whisk, whip, mix
or froth a delicious treat in seconds, making it the
perfect addition to your kitchen.
Designed for the best in health & hygiene these smart
appliances come with unique thoughtful features like
food grade bowls, food grade SS blades & jars, leak
proof special oil seals and much more.
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French Onion Soup
This classic French soup is easy to make at home, but
needs a little care. It’s wholesome and wonderful in
winter or on a rainy day.

Method

Ingredients

 Slice onions and 2 cloves of garlic.

 8 (450 gms.) Onions
 50 gms. Butter
 3 cloves Garlic
 2 tablespoons Flour
 6 ½ cups (1.5 litres) Stocks or Water
and Stock Cubes 50 gms.
 1 tablespoon Cheese
 Bread Salt and freshly ground Black
Pepper to taste
 2 tablespoons Sherry

 Heat butter. Add sliced onions and
garlic and cook over moderately low
heat, stirring every now and then to
prevent sticking, until the onions are
golden brown. This will take about 3040 minutes, but care must be taken not
to allow the onions to burn.

 Add flour and stir till flour is also brown.
 Gradually add stock and sherry stirring
continuously until all the stock has
been used and the soup has come to
boil.
 Season with salt and pepper and
simmer for 20 minutes.

Serves

Preparation
Time

Cooking

 Place cheese with remaining garlic
clove in the Food Processor Bowl. Chop
fine and blend well.
 Spread cheese mixture on one side of
toasted bread.

 Place a slices in each soup bowl. Pour
in the soup and when the slices of
bread have risen to the top, place the
bowls under a hot grill until the cheese
turns golden brown. Serve hot.
 Option : Garnish with mint leaves

French Onion Soup
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Hot n Sour Soup

Paneer gives a nice Indian touch to the popular Hot and Sour Chinese
soup. This is not only a meal in one but also gives a multi-vit and
protein boost!

Method

Ingredients
 6 cups (1.3 litres) Chicken Stock
 ¼ Carrot

 Mix vinegar, soyabean sauce, Chinese
chilly sauce and sherry.

 4 (330 gms.) Cabbage

 Make a smooth paste with cornflour
and ¼ cup cold water and add to this
mixture, and then add the mixture to
the boiling stock. Stir constantly.

 75 gms Capsicums
 75 gms Beans
 25 gms Beans Sprouts
 3 Mushrooms soaked in water

 Place cabbage wedges horizontally
in the Feeder Tube. Shred using firm
pressure. Follow the same procedure
for the carrots, capsicums and beans.

 100 gms. Peas or Sweet Corn
 3 cubes Paneer
 3 tablespoons Vinegar
 4 tablespoons Soyabean Sauce
 1 tablespoon Chinese Chilly Sauce
 2 tablespoons Cornflour (heaped)
 2 tablespoons Sherry

Preparation
Time

 Add the shredded vegetables, paneer
and bean sprouts to the boiling stock.
Simmer for 15 minutes.
 Add lightly beaten egg white, stirring
continuously.
 Check seasoning and serve hot.

 1 Egg White

Serves

 Bring the chicken stock to a boil. Add
salt and pepper.

Cooking

Hot n Sour Soup

8

Dhokla

Home-made Dhokla is the perfect tea-time snack, which is healthy and
everybody’s favourite too.

Method

Ingredients
 2 cups (200 gms.) Bengal Gram
 ¾ cup (80 gms.) Black Gram

 Place them in the Food Processor Bowl.
Add curd, sugar and salt. Grind until a
fine texture is obtained. Remove to a
bowl.

 ½” Ginger
 8 Green Chillies
 6 tablespoons (90 gms) Oil

 Grind ginger, asafoetida and 2 green
chillies. Add to the above mixture.

 1 teaspoon Mustard Seeds
 a pinch of Asafoetida

 Add all the remaining ingredients
except baking soda and lemon juice/
tamarind water and leave for 12 hours
or till the mixture starts to ferment.

 3-4 Curry leaves
 ½ teaspoon Sugar
 1 teaspoon Baking Soda

 Add baking soda and 1 teaspoon
lemon juice. Mix well and steam the
mixture for 20 minutes.

 2 teaspoons Salt
 ½ teaspoon Turmeric
 1 cup (275 gms.) Curd
 2-3 tablespoons Lemon Juice or
Tamarind Water

Serves

Preparation
Time

 Mix the Bengal Gram and Black Gram
and soak for 5-6 hours.

Cooking

 Heat oil and fry mustard seeds and
curry leaves. Add to steamed mixture.
 Remove from the steamer and divide
into small pieces.

 Slice and seed the remaining green
chillies. Soak them in the lemon juice/
tamarind water. Pour the juice over the
dhokla and serve garnished with the
green chillies.

Dhokla
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Moong Dal Dosa

This is a delicious and healthy breakfast. It is easy to make as the only
tough part - making the batter- is done by the food processor!

Method

Ingredients
 1 ⅓ cups (200gms.) Green Gram
 1 tablespoon chopped Ginger
 3 chopped Green Chillies

 Soak green gram for 5 hours.

 Drain and transfer to Glen Food
Processor Bowl.

 Add ginger, green chillies, a little water
and grind till a smooth paste is formed.

 1 teaspoon Salt

 The batter should be of pouring
consistency.

 ½ teaspoon Red pepper
 ½ teaspoon Garam Masala
 ½ teaspoon ground Cumin Seeds
 1 teaspoon ground Coriander
Seeds

 Add seasoning. Mix well.
 Heat the tawa.

 Smear a little oil.

 Pour a ladleful of batter.

 Oil for frying.

 Spread to form a thin pancake.

 Pour a teaspoon of oil around and over
it. Cook for 2-3 minutes.

Serves

Preparation
Time

Cooking

 Turn the other side and cook for a
minute or two.
 Serve with chutney.

Moong Dal Dosa
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Sambhar

The aromatic flavours of this traditional South Indian dish are truly irresistible.
The speciality of this sambhar is that it is made with minimal oil and loads of
vegetables which enhances its nutritive value. When served hot with Nutritious
Stuffed Idlis, it makes a meal that is very hard to resist. Alternatively, relish this
sambhar with steamed rice to make a wholesome meal.

Method

Ingredients
 2 cups (200 gms.) Yellow Lentils
 4 (200 gms.) Onions
 2 tablespoons grated Coconut
 4 teaspoons Salt
 1 teaspoon Mustard Seeds
 50 gms. Tamarind
 A pinch of Turmeric and Asafoetida
 2 tablespoons Sambhar Powder
 Oil for frying
For the Veggies

 Transfer the lentils to the Glen Food
Processor Bowl. Grind to form a smooth
paste.

 Heat oil in another pan. Add quartered
onions and fry to separate the layers.
 Add mustard seeds, curry leaves,
asafoetida dissolved in little water,
grated coconut and sambar powder.
 Cook for a few minutes.

 Add tamarind water to the lentils.

 2 medium carrot (chopped)
 10 french beans (chopped)
 150 gms pumpkin chopped into
1" pieces

Preparation
Time

 Cook lentils on low heat with salt and
turmeric till the grains break partly.

 Transfer to a big pan and add the
steamed veggies.

 1 spring of Curry Leaves

Serves

 Soak the tamarind in water.

 Add onion mixture and bring to a boil.
Reduce heat after a minute.

 Coarsely chopped fried tomatoes may
be added to the sambar before serving.

Cooking

Sambhar
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Hare Masale
ka Gosht

Hare Masale ka Gosht is a special mutton recipe, normally
made for entertaining. However, with the food processor
cutting down on the effort and time required, you’ll feel like
making it even for family meals.

Method

Ingredients
 450 gms. boneless tender mutton
 3 tablespoons (45 gms.) Ghee

 Place quartered onions in the Glen
Food Processor Bowl. Chop fine.

 6 Spring Onions

 Fry the chopped onions lightly. Add the
meat and fry for 5 minutes.

 12 cloves crushed Garlic
 1” Ginger

 Place garlic, ginger, green chillies,
coriander leaves, quartered tomatoes
and mint in the Food Processor Bowl.

 50 gms Coriander Leaves
 2 Green Chillies

 Chop fine. Add curd. Blend the mixture
for 30 seconds.

 50 gms. Mint
 1 cup (225 ml) Water

 Add this paste and salt to the meat, stir
well and add water.

 ½ teaspoon Garam Masala
 4 (200 gms.) Tomatoes

 Cover and cook on a slow fire stirring
occasionally, for about 1½ hours or till
the water dries up.

 ½ cup (140 gms) Curd
 Vinegar for coating meat

Serves

Preparation
Time

 Cut meat into 1” cubes. Add salt and
vinegar. Fry lightly.

 If the meat is not tender add more
water and continue to cook.

 Serve garnished with garam masala
and chopped mint and coriander
leaves.
Cooking

Hare Masale ka Gosht
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Lasauni Murg

This is creamy, scrumptious chicken dish which goes best with naan,
rotis or paranthas. The masala mixture is a wonderful blend of spices
and may be used for a vegetarian version with paneer, potatoes or
cauliflower.

Method

Ingredients

 Cut the chicken into 6-8 pieces. Prick
the pieces with a fork.

 1 (800 gms.-1kg.) Chicken
 4 small Cardamoms

 Chop coriander leaves and keep aside.

 4 Cloves

 Place onion, peeled garlic, 1 teaspoon
salt and the juice of 2 lemons in the
Food Processor Bowl.

 1½” Cinnamon
 10 Peppercorns

 Puree till a coarse paste is formed.

 1 (60 gms.) Onion

 Rub paste on chicken pieces. Put aside
any remaining paste.

 2 whole pods Garlic
 1 cup (275 gms.) Curd

 Heat oil well and add cardamoms,
cloves, cinnamon and peppercorns.

 6 tablespoons (90 gms.) Oil

 After 1 minute, reduce the heat to
medium and remove the spices.

 1 teaspoon Garam Masala
 4 Lemons

 Add the remaining paste to the oil and
stir till golden brown.

 Salt to taste
 A bunch of Coriander Leaves.

 Add curd and continue stirring for 5
minutes.

 Add the chicken pieces and reduce the
heat to low position.
Serves

Preparation
Time

Cooking

 Cook for 15 minutes or until the liquid
dries up.
 Garnish with garam masala and
chopped coriander leaves. Serve hot.

Lasauni Murg
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Nimbu Pani

Nothing can match the refreshing taste of homemade nimbu-paani.
Add an even more special touch by using some Glen appliances.

Method

Ingredients
 2 ⅔ glass (600 ml) Cold water or
Soda
 2 Limes

 Blend well to dissolve the sugar. Pour
into glasses.

 ¾ teaspoon Salt

 Place ice cubes in the Glen Food
Processor Bowl. Crush.

 Freshly ground Black Pepper
 Slices of Lime to decorate

 Add crushed ice to glasses, decorate
with slices of lime and serve.

 6-8 Ice Cubes
 4/5 teaspoon Sugar.

Serves

Preparation
Time

 Place the water/soda, lime juice,
salt, sugar and black pepper in the
LiquidiserJar.

Cooking

Nimbu Pani
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Aam ka Panna

Whenever raw mangoes come into the market, one
should buy some to make this cooling delicious drink
with just a hint of white pepper.

Method

Ingredients

 Soften the mangoes by pressing them
all over.

 4 large semi-ripe Mangoes
 4 tablespoons Sugar

 Spear with a fork and hold over a naked
flame, turning frequently to scorch the
skin completely.

 A pinch of Salt
 1 teaspoon ground

 Cool slightly and peel off the skin.

 White Pepper

 Place scrapped pulp in the Glen Food
Processor Bowl.

 6 cups ( 750 ml) Water

 Add sugar, salt and pepper.

Serves

Preparation
Time

 Blend well adding water through the
Feeder Tube.

Cooking

 Cook the mixture till it comes to a boil.
Put aside to cool. Then pour into a
glass jar.
 Store in the refrigerator, and serve
when required.

Aam ka Panna
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Tamatar ki Chutney
Ajwain and garlic flavoured tomato chutney tastes so good; you can
just roll it in a chapatti or spread it on bread to have a great snack!

Method

Ingredients

 Place the skinned tomatoes in the Glen
Food Processor Bowl. Chop coarsely.

 9 (450 gms.) Tomatoes
 1 ⅛ cups (225 gms.) Sugar

 Dissolve sugar in water over a low heat.

 ⅔ cup (150 ml) Water

 Add tomatoes, crushed garlic,
bay leaves and all the remaining
ingredients to the sugar syrup.

 2 Cloves Garlic
 2 Bay Leaves

 Reduce heat and boil for 45 minutes,
uncovered, until the mixture thickens
and the tomatoes are reduced to a
pulp.

 ⅔ Cup (150 ml) Malt Vinegar
 2 teaspoons Cumin Seeds
 1 teaspoon Garam Masala

 Stir from time to time to ensure that
the mixture does not stick to the
bottom.

 1 teaspoon Coriander Seeds
 1 teaspoon Nigella Seeds
 ½ teaspoon Chilly Powder

 Allow the mixture to cool completely.
Pour into a jar and store.

 1 teaspoon Salt

Serves

Preparation
Time

 Makes about 450 gms. Stays good for
2-3 weeks.

Cooking

Tamatar ki Chutney
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Tandoori Naan

Savour the taste of Tandoori Naan made fresh in your own Glen
Tandoor and amaze your family and guests with the taste!

Method

Ingredients

 Dissolve yeast in a little bit of warm water.

 3½” cups (450 gms.) Flour

 Sift the flour into a bowl add yeast and
salt.

 25 gms. Fresh Yeast
 ½ teaspoon Salt
 1 lightly beaten Egg
 ½ cup (150 gms.) Curd
 2 tablespoons (30 gms.) Vegetable
Oil
 2 tablespoons Nigella Seeds
 2 tablespoons Poppy Seeds

 To the Glen Food Processor Bowl add
flour and yeast mixture, beaten egg,
curd and oil. Blend for approx. 1 minute
or until the dough forms into a ball and
leaves the sides of the bowl.

 Grease a bowl and put dough in it. Turn
the dough over so that both sides are
greased. Cover with a damp cloth or
polythene bag and leave it in a warm
place for about 1 hour or until the dough
has doubled in size.
 Put back into the Food Processor Bowl
and blend for a minute or two.

Serves

Preparation
Time

Cooking

 Divide the dough into 8 equal portions.
 Preheat tandoor.

 Lightly roll out each portion into an
oblong shape about 15 cms. long and
about 7.5 cms. wide with one end
tapered.

 Brush the side of the naan that will face
down with a little cold water. On the
other side brush a thin layer of oil and
sprinkle a few poppy and nigella seeds.
Cook on tandoor.
 Serve hot when done.

Tandoori Naan
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Sarson ka Saag

When winter comes, let your home be filled with the tempting flavour
of makai ki roti and sarson ka saag cooking in the kitchen! It’s easy to
make this saag with the Glen Food Processor.

Method

Ingredients

 Wash the sarson ka saag well and
remove the hard stems.

 1 Kg. Sarson ka Saag
 2 cups (450 ml) Water

 Place saag in the Glen Food Processor
Bowl. Chop fine. Remove and repeat
same procedure with the ginger.

 25 gms. Jaggery
 1 teaspoon Salt

 Place the saag in a pressure cooker
containing boiling water and add
jaggery, salt and ginger. Cover with lid.

 1 teaspoon Ginger
 2 teaspoons Makki ka Atta

 Reduce heat and cook for 15-20
minutes.

For the tadka
 50 gms. Butter/Oil /Ghee

 Allow pressure to drop on its own.
Remove the lid. Cover the pan with a
lid.

 1 teaspoon Ginger
 ¼ teaspoon. Red Pepper

 Cook for 15 minutes.

 Remove lid. Add makki ka atta. Stir it
well.
Serves

Preparation
Time

Cooking

 Cover and cook for another 15 minutes.
Remove from heat and cool.
 Put into Food Processor Bowl and
blend.

 For the tadka, heat the oil, fry the
ginger lightly and add the red chilli
powder. Stir well.

 Add half of the tadka to the sarson pulp
and let it come to boil once or twice.
 Remove to heated serving dish and
pour the remaining tadka on top.
 Serve hot.

Sarson ka Saag

28

Hari Mirchi ka Salan
For those with a yen for hot stuff- there isn’t a better food item
than this Hyderabadi side dish which will turn any ordinary meal
into a feast.

Method

Ingredients

 Cut Green chillies lengthwise. Remove
seeds.

 300 gms. Green Chillies
 4 (250 gms.) Onions

 Heat oil and deep fry green chillies
till transparent. Remove and place on
absorbent paper.

 1½” Ginger
 6 cloves Garlic

 Halve the onions and put in the Feeder
Tube. Slice.

 A few Curry Leaves

 Fry onions in the same oil in which you
fried the chillies till golden brown.

 1 bunch Coriander Leaves
 50 gms. dessicated Coconut

 Roast the desiccated coconut on
medium heat till golden brown in
colour. Remove.

 50 gms. Peanuts
 1 tablespoon ground roasted
Coriander Seeds

 Roast peanuts and sesame seeds

 2 tablespoons roasted Cumin Seeds
 50 gms. Sesame Seeds
 100 gms. Tamarind soaked in warm
water.

Serves

Preparation
Time

Cooking

 Place coriander leaves in Food
Processor Bowl. Chop Coarsely.
Remove.

 Place onions, coconut, peanuts, sesame
seeds, coriander seeds, ginger, garlic
and cumin seeds in the Glen Food
Processor Bowl. Blend into a thick
paste.
 Heat oil. Add paste and cook for 5
minutes.

 Add coriander leaves, curry leaves and
green chillies, stirring continuously.
 Add tamarind juice and stir for 10
minutes.

 Remove from fire. Sprinkle chopped
coriander leaves and garam masala.
Serve hot.

Hari Mirchi ka Salan
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Butter Chicken

Butter Chicken is that ubiquitous Punjabi restaurant staple that
has won the hearts of non- Punjabis too: it is an unbeatable mix of
ingredients that produces the famous creamy smooth sauce.

Method

Ingredients

The marinade
 Place all dry ingredients in the Glen
Food Processor Bowl. Blend for 10
seconds.

 1 (1 kg.) Chicken
For the marinade
 1 teaspoon Salt

 Add the remaining marinade
ingredients and blend till a paste is
formed.

 3 tablespoons Lemon Juice
 A pinch of Red Colouring
 12 cloves Garlic

 2 teaspoon ground Coriander Seeds

 2 tablespoons Vinegar

 1 teaspoon ground Cumin Seeds
 1 teaspoon Red Pepper
 4 tablespoons Curd

 Make cuts in the chicken and rub
the paste on the chicken. Leave to
marinate for ½ hour.

 Roast the chicken pieces in a grill till
well-done on all sides.

The sauce and the chicken
 Place coriander leaves in Glen Food
Processor Bowl. Chop and remove.

For the sauce
 4 tablespoons Butter

 Place tomatoes in the Food Processor
Bowl. Puree till smooth.

 10 (500 gms.) Tomatoes

 2 teaspoon Salt

 Add the remaining ingredients - except
the butter- to the tomato puree.

 2 tablespoons Lemon Juice
 6 teaspoon Sugar

 Heat the butter and fry chicken pieces
for 5 minutes.

 8 tablespoons Cream

 A bunch of Coriander Leaves

 For Garnishing: Garam masala and
chopped coriander leaves

 Add sauce and leftover marinade
mixture and cook over slow heat for 10
minutes.
 Serve garnished with garam masala
and chopped coriander leaves.

Serves

Preparation
Time

Cooking

Butter Chicken
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Shredded Lamb in
Hot Garlic Sauce
This is a delicious way to serve lamb, and you can make it more
or less garlicky, or more or less hot, to taste; it will still taste as
good and authentic.

Method

Ingredients

 Place pasandas in Feeder Tube of the
Glen Food Processor and slice into strips
using medium pressure. Remove to a
bowl and add Chinese chilli sauce.

 1 kg. Lamb Pasanda  

 4 medium (200 gms.) Onions,
halved.  
 200 gms. Carrots

 Paste of 1½” Ginger & 6 cloves of
Garlic
 10 gms. Ajinomoto

 Place halved onions in the Feeder Tube.
Slice and remove to a plate.
 Place carrots horizontally in the Feeder
Tube and Shred into Juliennes.

 4 tablespoons (60 gms.) Oil

 Heat oil. Fry strips of the lamb pasandas ,
onions and carrots. Remove.

 2 tablespoons (30 gms.) Tomato
Ketchup

 Saute onion paste.

 4 tablespoons (60 gms.) Corn flour
 2¼ cups (500 ml) Chicken Stock

 2 tablespoons (30 gms.) Sugar

 2 tablespoons (30 gms.) Chinese
Chilly Sauce
 Salt to taste

 Place onion in Food Processor Bowl.
Puree for 30 seconds.

 Place Chinese chilly sauce, sugar, salt,
tomato, ketchup, paste of garlic and
ginger and ajinomoto in Glen Food
Processor Bowl. Blend.
 Add mixture to sauteed onion paste.

 Oil for frying

 Add lamb, onions, carrots and stock.
Cook till done.

 Thicken with cornflour and serve hot.

Serves

Preparation
Time

Cooking

Shredded Lamb in Hot Garlic Sauce

34

Stir Fried Szechaun
Cabbage / Broccoli
You can make Stir Fried Vegetables in Schezwan Sauce
using any combination of your favourite vegetables. This is
one of the post popular sauces for Chinese vegetarian food.
Vegetarians can use a veg stock cube.

Method

Ingredients

 Cut the broccoli stems. Slice heads of
spring onions.

 500 gms. Broccoli
 3 tablespoons Oil

 1 ½ tablespoons chopped Garlic
 1½ cup (110 ml) Water

 1 Chicken stock cube/ veg stock
cube
 1 tablespoon Chopped Ginger

 6 heads of Spring Onions
For the Sauce

 Place all the ingredients for the sauce in
the Food Processor Bowl. Blend.
 Heat 3 tablespoons oil. Brown garlic,
spring onions, ginger and then add
broccoli.

 Add chicken cube, water, Chinese chilly
sauce, ¼ teaspoon salt and cook till
broccoli is soft.

 Add the blended sauce ingredients to
the broccoli and cook until thick.

 ¾ cup (170 ml) Water
 1 tablespoon Wine

 1 teaspoon Soyabean Sauce

 1 teaspoon Monosodium Glutamate

Cabbage can also be used in place of
broccoli.

 1 tablespoon Sugar

 ½ tablespoon Cornflour
 1 tablespoon Water

 2 teaspoon Chinese Chilly Sauce

Serves

Preparation
Time

Cooking

Stir Fried Szechaun Cabbage / Broccoli
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Gulab Jamun

Surprise the family with homemade Gulab Jamuns! There is nothing
like Gulab Jamuns to end a gol-gappa and chaat treat with, nor a
better way to end dinner.

Method

Ingredients

 Make sugar syrup with 2 ½ cups sugar
and water.

For the syrup :
 2½ cups (510 gms.) Sugar

 Add milk to the boiling syrup. Strain
through a muslin cloth and cool.

 2½ cups (540 ml) Water
 1 tablespoon Milk

 Place khoya in the Glen Food Processor
Bowl and blend it till a smooth dough
is formed.

For the balls
 85 gms. Khoya

 Add paneer and blend well together.

 ½ cup (75 gms.) Flour

 Sieve flour and baking powder, then
along with the sugar, add it through
the Feeder Tube. Blend well.

 ⅛ teaspoon Baking Powder
 170 gms. Paneer

 ½ cup (70 gms.) Castor Sugar

 Remove and leave the dough to rise.
 Divide the dough into small balls.

For frying
 2 cups (455 gms.) Ghee

Serves

Preparation
Time

 Fry the balls in hot ghee over a
medium fire to make sure they are
cooked through and evenly browned
on the outside.
Cooking

 Drain, cool and soak in syrup for 2-3
hours or overnight.

 Boil till the balls become soft and serve
with the syrup.

Gulab Jamun
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