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 "For years I have done shows and written my books with just one 

thought in mind - empower women by enabling them to cook better. 

Besides a good recipe, a very important element for cooking well is the 

quality of the kitchenware used in your kitchen. To enable you to cook 

healthy and tasty food, Wonderchef develops unique & quality products 

across the world.

Enjoy these wonderful products and become a part of my Wonderchef 

family.”
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Amritsari Aloo Kulcha
ŸRefined flour (maida) 3 cups
ŸBaking powder 1 tsp
ŸSugar 1 tsp
ŸSalt to taste
ŸButter 5 tbsp + for basting
ŸMilk 1 cup
ŸOnion chopped 1/2 cup
ŸRed chilli powder 1/2 tsp
ŸPotatoes, boiled, peeled and mashed 3 medium
ŸGreen chillies chopped 3
ŸDried pomegranate seeds (anardana), roasted 1/2 tsp
ŸCumin powder roasted 1/2 tsp

Method
ŸPlace refined flour in a bowl, make a well in the centre. Add baking powder, 

sugar, salt & mix it. Add butter/ghee and rub with finger tips. Add milk and knead 
into a dough. Cover & let it rest for 1/2 hour to rise

ŸMix together onions, salt and red chilli powder in a bowl and set aside for the 
onion to soften. Divide the dough into equal portions and roll into balls. Squeeze 
the onions and remove extra water. Add potatoes, green chillies, anardana, 
roasted cumin powder and mix well. If the stuffing is too moist, add a little 
refined flour and mix

ŸSpread each dough ball into a round with the edges thinner than centre, place a 
little potato mixture in the centre, gather the edges and seal and rest for 10 
minutes
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ŸRoll out the stuffed balls into rotis. Preheat Wonderchef Dosa Maker on low 
heat. Place the rotis on the Dosa maker and cook on high heat on both sides till 
done. If you wish you can serve with butter
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Cheese Coriander Paratha
ŸCheese grated 1 cup
ŸFresh coriander leaves, chopped  1/2 cup
ŸWhole wheat flour (atta) 2 cups + for 

dusting
ŸSalt to taste
ŸGreen chillies chopped 2
ŸOnion chopped 1 medium
ŸGinger chopped 1 inch piece
ŸChaat masala 2 tsp
ŸOil to shallow fry

Method
ŸPlace whole wheat flour and salt in a bowl. Add coriander leaves and enough 

water and knead into a soft dough. Cover the dough with a damp cloth and rest it 
for 20-25 minutes

Ÿ  Mix together green chillies, onion, ginger, salt, chaat masala and cheese into the 
dough. Divide the dough into eight equal portions and shape into balls

ŸRoll out each ball of dough into a medium-sized chapatti. Place one portion in the 
center of each chapatti, gather the edges and roll into a ball. Roll out into a round 
paratha

ŸPreheat Wonderchef Dosa Maker on low heat, place a paratha on it and cook for 
half a minute. Flip over, drizzle a little oil all around. Flip it once more and drizzle a 
little oil again. Cook on high heat later, till both sides are light golden and crisp. 
Cut into four pieces and serve immediately
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Aloo Paratha
ŸWhole wheat flour (atta) 2 cups 
ŸPotato, boiled 2 medium
ŸPomegranate seeds (anardana) 1 tsp
ŸRed chilli powder 1 tsp
ŸGreen chilli chopped 1
ŸSalt to taste
ŸButter 

Method
ŸSieve flour with half a teaspoon of salt. Mix with three-fourth cup of water 

gradually and knead to make a smooth dough. Cover with a damp cloth and keep 
aside for 15 minutes

ŸGrate the potatoes with Wonderchef Grater. Grind pomegranate seeds to a 
coarse powder. Mix potatoes, pomegranate seeds, red chilli powder, green chilli 
and salt. Divide dough into eight equal portions and make dough ball

ŸCover with a wet cloth and keep aside for five minutes. Take a dough ball and 
flatten it by pressing. Place potato mixture on it and again make it into a dough 
ball

ŸSeal the edges completely so that potato stuffing does not come out. Flatten 
these dough ball, sprinkle a little flour and roll them with a rolling pin to 
approximately six-inch diameter. This is now called a paratha

ŸPreheat Wonderchef Dosa Maker, place paratha on it and cook on low heat for 
three minutes. Turn it and pour half a tablespoon of oil or butter, spread it on the 
paratha and shallow fry over high heat
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ŸTurn it and again pour half a tablespoon of oil or butter on the other side. Cook on 
low heat till golden brown. Serve hot with fresh yogurt or mango pickle
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Methi Dosa
ŸRice 1 cup
ŸMethi 1.5 cup chopped  leaves
ŸCoconut 1 /4 cup grated 
ŸCoriander seeds 1 tsp 
ŸCumin seeds 1/2 tsp 
ŸRed chilies 2
ŸTamarind a small marble sized 
Ÿ Jaggery 1 tsp (optional)
ŸSalt to taste
ŸOil or Ghee 4 tsp

Method
ŸTo make methi dosa, first wash and soak the rice in water for at least 4-5 hours
ŸClean, rinse and finely chop the methi or fenugreek leaves
ŸAfter soaking the rice, drain the water and transfer it into a mixie jar. Next, add in 

red chili, grated coconut, coriander seeds, cumin seeds, jaggery and tamarind. 
Use required water and grind until smooth

ŸTransfer it to a container and add salt
ŸAdd in finely chopped methi or fenugreek leaves and give a quick mix with 

required amount of water
ŸThe batter shall have thin consistency but thicker than neer dosa or rava dosa 

batter
ŸPreheat Wonderchef Dosa Maker on low heat. Pour a ladle full of batter. Pour it 

neer dosa or rava dosajust like 
ŸDrizzle some oil or ghee, flip the dosa and cook on the other side also using the 

high heat setting. Serve it hot with chutney
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Onion Uttapam
ŸDosa batter 1 cup
ŸOnion 1 medium chopped
Ÿ 1 small firm ripe tomato deseeded and 

chopped
ŸCarrot grated 1 to 2 tbsp 
ŸGreen Chilli 2 chopped
ŸCoriander leaves
ŸSalt to taste
ŸOil 2 tsp

Method
ŸPour the batter on the preheated Wonderchef Dosa Maker. If needed, spread very 

little
ŸPut it on low heat and add the toppings. Sprinkle oil towards the edges and over the 

onions
ŸWhen the base is firm, flip it and cook on the other side until it is cooked well
ŸSet aside and make the next one
ŸServe onion uttapam with chutney or sambar or podi
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Crepes with Hot Chocolate Sauce
ŸEggs 3
ŸRefined flour 2 cups
ŸMilk 1 cup
ŸButter melted 4 tbsp
For sauce
ŸButter 2 tbsp
ŸBrown sugar 1 cup
ŸCocoa powder sifted 3 tbsp

1/2
ŸCream 1  cups

Method
ŸFor the batter, break eggs into a bowl and beat them with Wonderchef Regalia 

Hand Blender till frothy
ŸAdd refined flour and beat again. Add milk and continue to beat
ŸAdd melted butter and beat again. For the sauce, heat butter in Wonderchef 

Ballerina Pan, add brown sugar and stir, till it dissolves
ŸAdd cocoa powder and stir till smooth. Add cream and mix. Simmer on low heat
ŸPre-heat Wonderchef Dosa Maker, pour a ladle full of batter and spread to a round 

crepe. Initially, put it on low heat 
ŸSwitch to high heat after few minutes and let it cook till the underside is light golden 

and crisp
ŸYou can serve it dipped in chocolate sauce or fold it and drizzle the sauce over it
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Brown Bread Sandwich
ŸBrown bread 8 slices
ŸButter 2 tbsp
ŸOlive oil 2 tsp
ŸGarlic chopped 2 cloves
ŸSpring onions chopped 5-6
ŸButton mushrooms chopped Fresh 5-6
ŸCelery chopped 1 stalk (optional)
ŸRed chilli flakes 1 tsp
ŸSalt to taste
ŸBlack pepper powder to taste
ŸCheese grated 4 tbsp

Method
ŸTake brown bread slices and apply butter on one side. Set aside. In Wonderchef 

Caesar Fry Pan, heat olive oil and sauté garlic and spring onions for two minutes
ŸAdd mushrooms and celery and stir-fry for two minutes. Add paprika powder, 

salt and black pepper powder and sauté for 2 - 3 minutes
ŸRemove from heat and divide this filling into four portions. Put one portion of 

the filling on one side of a bread slice and spread it evenly
ŸSprinkle one tablespoon of grated cheese on top and cover it with a slice of 

buttered bread. Preheat Wonderchef Dosa Maker with low heat setting and 
place the sandwiches on it. Switch to high heat and let them cook for few 
minutes. Serve immediately. Similarly make the other remaining three 
sandwiches
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Moong Dal Dosa
ŸWhole moong / green gram 1 cup 
ŸGinger piece 3/4 inch 
ŸCumin / Jeera 1/2 to 1 tsp
ŸGhee as needed
ŸOnions 2 (2 chopped finely)
ŸGreen Chilies 2 (chopped)
ŸOil 1 tbsp 

Method
ŸClean and discard stone from green gram. Wash several times and soak them in 

ample water for about 4 to 6 hours
ŸAdd green gram, chilies, cumin, ginger and salt to a blender along with little 

water just enough to make a thick batter
ŸPreheat Wonderchef Dosa Maker on low heat setting
ŸPour 1/2 to 3/4 cup of batter on the Dosa Maker and quickly spread it to a thin 

layer. Lightly scrape off the thick parts with a wooden spoon to the thinner parts 
making it even. Switch to high heat and let it cook

ŸPour 1/2 to 3/4 tsp ghee on the edges, when they are cooked well, you can flip 
them to the other side and cook. If the dosa is fairly thin, you need not cook on 
the other side

ŸYou can sprinkle fried onions and chilies and fold the dosa
ŸServe Dosa hot with chutney
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