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Chocolate Layer pudding

Ingredients

100g self raising flour

1 tablespoon cocoa powder
50g sugar

25g margarine

25g coconut

125ml milk

Topping

50g sugar

1 table spoon cocoa powder
1 tea spoon coffee powder
250ml boiling water

Method

Grease a half a litre dish. Sieve the
flour and rub in the margarine. Add
sugar, coconut, cocoa powder and
milk to make a soft mixture. Spread
in the dish. Cover the mixture with
the topping of sugar, cocoa powder
and coffee. Pour the boiling water
over the topping. Stand dish in a
shallow baking tray containing one
inch of water. Bake for 40 minutes in
a 180°c oven.

*note the pudding will have a lig-
uid sauce underneath.

and add cloves, cordo-
mom and cinnamon. Then
add chopped garlic, co-
riander and onion paste.
Sauté for 1 minute. Then
add the ginger garlic
paste, all the powdered in-
gredients and the tomato
puree. Cook for 2 minutes.
Add 100ml of water and
simmer for 10 minutes.
Add the cream and the co-
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Paneer Makhani
(Cottage Cheese in a Buttery
Tomato Gravy)

Ingredients riander leaves and cook

5009 cottage cheese for 2 minutes. Mix the fried

754 butter cottage cheese and cook

159 garlic for another 2 minutes. .

159 onion paste When serving garnish with

259 ginger garlic paste cream.

Piece of cinnamon

Few cloves

Few cordomom 2

59 chilli powder L K a ra Unit 1/7

2g Turmeric powder Heart Street
10g coriander powder

Salt to taste Dandenong

Roadworthy Certificate

2g garam masala
40ml cream
Coriander leaves
200ml tomato puree
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Oil for frying s Log Book Service
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Cut cottage cheese into 1 + Electrical Repairs

inch pieces. Deep fry cheese
until light brown and keep
aside in a bowl of salted
water. Chop garlic and co-
riander leaves. Heat butter
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Athomeloan
SpecIaliStiwho’
SpEaksiyour;
language:

Vajira Karunaratna
Personal Lender

Home loans can seem confusing enough, without being in your second language.

At the Commonwealth Bank we have lenders like Vajira, who speak Sinhalese

as well as English. Vajira not only knows your language, he knows your area 100. ,

Extensive local lending experience means he's got a pretty good idea about

what kind of home loan might suit you best. And you'llsually have a decision DA e
in 24 hours.

So call Vajira on 0401 593 567 to set up an appointment with someone
you can truly talk to,

commbank.com.au
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