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MurgHBhunnah

Made by:Nasim Ahmad
Organization:Multi Cultural Advising Member achmadiyya Muslim Community

(Punjabi StylePakistanChicker)
Ingredients:

10 Chicken Legs

Large Onion (sliced)

4-5 Roma Tomatoes

Ginger (about 3 in a piece)

Garlic (1 bulb)

1 Y2 heaping teaspoofhili Powder

1 ¥4 teaspoorSalt

1 2 leveled teaspooiturmericPowder
% cup Canola Oil

Directions:

1.

w

Wash each leg individually (remove skin if desired). This is an essential step because
when frozen chicken defreeze, we see traces of blood stains.

Slice the onion.

Make a pulplike mixture of tomatoes, garlic andjinger using a blender.

Put allof the aboveingredientsin a single large cooking pot and add chili powder,
salt, turmeric powder. No water is necessary. Stir contents a few times. Put the lid on
the cooking pot and let simmer for about 10 minutes on loleat. Remove lid and stir

a couple times.

Juices from the mixture/chicken would have come out already. Check whether the
chicken has softened. If yes, then do not put the lid back, otherwise cover the pot for
a few more minutes. The liquids must evaporatecrease heat as needed.

Add canola oil. Wait a couple of minutes and occasionally stir the contents to
ascertain that contents do not start burning. Keep stirring occasionally until oil comes
to the surface.

Lower the heat to a minimum and let simmer fawo minutes with the lid on.

Open, smile and enjoy with Naan Bread (or French bread).






Egg Rolls

Made by:XaiVue
Organization:Zanewood Recreation Center Staff

Ingredients(makes 15820 egg rolls)

1 Pack of Clear noodléBink Package)

1 ¥ Cup of finely shredded carrots

1 Cup of diced onions

2 Ib of ground Pork

1 cup of chopped up cilantro and green onion
1 Cup of Oyster Sauce

2 Tablespoon of Srirachi sauce (Optional Hot sauce)
3 cups of finely shredded Cabbage

2 Eggs

2 teaspoon of salt and black pepper

2 Tablespoon of Soy sauce

Directions:

Prepare a big mixing bowl. Put in the noodles after they have been soaked in warm water for about 15
minutes. Mix the noodles with the pork, cabbage, carrots, onion, oyster saucehlaak,pepper, eggs, and
soy sauce. Then start wrapping! Also prepare hot oil to deep fry them.

Fried Rice

Made by:XaiVue
Organization:Zanewood Recreation Center Staff

Ingredients (makes-8 servings):

6 Cups of cooked white rice

2 cups of diced uphicken breast

2 Table spoon of soy sauce

% cup of oyster sauce

% cup of diced onions

6 cooked eggs

3 Cups of Steamed mixed vegetables
1 teaspoon of salt and black pepper
% cup of chopped up cilantro

% cup of chopped up green onion

% cup of Sweet Oystsauce (to dye the rice Brown)

Directions:

Cook the chicken with 2 table spoon of canola oil and the diced up garlic until cooked. Add the onions and
mixed vegetables. Then add the salt, black pepper, soy sauce, oyster sauce. Put the rice iniagotmpmix
then to dye the rice brown put in the sweet oyster sauce. Then mix the chicken with the mixed veaetables
together and add the scrambled eggs, cilantro, and green onion. 3






Fruit Pizza

Made by:Toni Weinbeck and Samantha Brown
Organization: Brooklyn Park Police Department Community Response Unit

Ingredients:
1 (18 ounce) package refrigerated sugar cookie dough
1 (7 ounce) jar of marshmallow creme
1 (8 ounce) package of cream cheese, softened

Directions:
1. Preheat oven to 350 degrees F (1@Bgrees C)

2. On an ungreased medium baking sheet, smooth refrigerated sugar cookie dough into a single layer
approximately 1/4 inch thick. Bake in the preheated oven 10 minutes, or until edges are lightly
browned and center is no longer doughy.

3. In a mediummixing bowl, blend the marshmallow créme and cream cheese. Spread the mixture
over the baked crust. Chill in the refrigerator until serving.

Fruit Dip

Made by:Toni Weinbeck and Samantha Brown
Organization:Brooklyn Park Police Department Community Respddnit

Ingredients:
1-8 oz. Cream Cheese
1 jar of Marshmallow Créme

Mix ingredients together and enjoy.






Wild Rice Soup

Made by:Diane Karntiz
Organization:Brooklyn Park Police Department Detective

Ingredients:
3 cup of cookedwild rice
% cup butter
2-3 chicken breasts, cubed (bite size)
% cup carrots, shredded
% cup onion, diced
1 cup flour
6 cup chicken broth
% pint half and half

Directions:

Using low heat, melt butter in large pot, careful not to scorch. Increase heat andidechicken, carrots and
onion. Cook until meat is cooked through. Lower heat some. Slowly add flour, while mixing continually.
Add chicken broth a cup at a time and mix well. Bring pot to boil then add half and half. Salt and pepper to
taste.

A cup of mw wild rice should be rinsed before cooking. One cup of raw wild rice will cook up to a good
amount for this recipe. | usually cook a large pot of it and freeze it in 3 C amounts for recipe use later.

| have also used left over Thanksgiving turkey inigirecipe and it was great.






Taco Salad

Made by:Charles Schuviller
Organization:Brooklyn Park Police Department DARE officer and Community Response Unit

Ingredients:

1 pound of ground beef

1 package (1/4 ounces) taco seasoning

1 medium head of lettuce, shredded

2 medium tomatoes, seeded and chopped
4-5 cups of chilflavored Fritos

2 cups (8 ounces) shredded cheddar cheese
1 cup of sliced black olives (optional)

% cup Ketchup (to taste)

1 cup Miracle Whip (to taste)

% cup Taco Sauce (to taste)

Directions:

In a skillet, brown ground beef; drain welRefrigerate for at least one hourStir in taco seasoning.
Combine beef, lettuce, tomatoes, dressinfsee below), Fitos, olives (optional)and cheese in a large
serving bowl; toss well to mix. Serve immediately.

Directions for dressing:
Whisk ketchup, miracle whip and taco sauce together.

Mango Salsa

Made by: Stephanie Heiberger
Organization: Brooklyn Park Police Partment Community Liaison Specialist

Ingredients:
% cup of olive oil
8 tablespoons red wine vinegar
1 teaspoons of lime juice
1 can corn, drainednd rinsed
% bunch of cilantro (or less to taste)
3 cloves of garlic (or less to taste)
Salt and pepper
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Directions:

AO

1. Whisk together the following 3 ingredients together one day ahead of time; olive oil, wine vinegar and lime

juice.Also add the following ingredients; corn, cilantro, garlic, salt and pepper.
2. The day of eating the salsa the following should be added: Kuded " ahdinhafyo.
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Guacamole

Ingredients:
2 ripe Avocados
% Red Onion
12 Serrano Chilies, stems and seessnoved, minced
2 tablespoons Cilantro leaves, finely chopped
1 tablespoon of fresh lime or lemon juice
% teaspoon of coarse salt
A dash of freshly grated black pepper
% Ripe tomato, seeds and pulp removed, chopped

Garnish with red radishes or jicama. & with tortilla chips.

Directions:
1. Cut avocados in half. Remove seed. Scoop out avocado from peel, put in mixing bowl.
2. Using a fork, mash the avocado. Add the chopped onion, cilantro, lime or lemon, salt and pepper
and mash some more. Chibeppers vary individually in their hotness. So, start with a half of one
chili pepper and add to the guacamole to your desired degree of hotness. Be careful handling the
peppers; wash your hands thoroughly after handling and do not touch your eyes or thheanear
your eyes with your hands for several hours.
3. Cover with plastic wrap directly on the surface of the guacamole to prevent oxidation from the
air reaching it. Refrigerate until ready.
4. Just before serving, add the chopped tomato to the guacansand mix.

Regular Salsa

Ingredients:
6 Roma Tomatoes
4 garlic cloves, minced
2 seeded and minced jalapenos, plus 2 roasted, skinned and chopped jalapenos
1 red bell pepper, fine dice
% Red Onion, fine chopped
2 dry Ancho Chilies, seeded, cut into shatrips and snipped into pieces
1 tablespoon olive oil
1 lime, juiced
Chili powder, salt and pepper (to taste)
Fresh scallions, cilantro or parsley (to taste)

Directions:

In a bowl, combine all ingredients. Place in refrigerator for up to 12 hourss flavor infusion. Serve with

tortilla chips. 1 C






