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"For years | 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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Banana And Walnut Loaf

Ingredients

e 2cupsbananapuree

e %cupfinelychoppedwalnuts
e 2cupsrefinedflour

+ lteaspoonbakingsoda

» Yateaspoonsalt

+ 2eggs

* Yacupbrownsugar

+ lteaspoonvanillaessence

+ 100mloil

Method

1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixtheblade

2. Beateggsseparately usingelectricbeater toget more fluffy loaf

3. Add banana puree, walnuts, flour, baking soda, salt, beaten eggs, brown sugar, vanilla |
essenceand oilinto the bucketand close the bread machine

4. Select the cake mode, press start button and bake for around 2 hours (bake more if ‘
required)

5. Removethe breadfromthebucketandletitcool

6. Sliceandserve







Carrot and Raisin Loaf

Ingredients

¢ 2cupspeeledandgratedcarrot
e Ycupraisins

e 1Yacuprefinedflour

+ lteaspoonbakingsoda

+ 2eggs

* lcupbrownsugar

e Yacupoil

Method

1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixtheblade

2. Sieve together the flour andbakingsodainabowl

3. Addthecarrotand mix well. Add the raisinsand mix well. Setaside

4. Beateggsseparately usingelectricbeater to getmorefluffy loaf

5. Addbeaten eggs, brown sugar, carrot-flour mixture andoiland close the bread machine

6. Select the cake mode, press the start button and bake for around 2 hours (bake more |f
required)

7. Removetheloaffromthebucketandletitcool

8. Sliceandserve







Bread Loaf

Ingredients

e 4cups+4teaspoonsrefinedflour
+ 2teaspoonsfreshyeast

+ 2teaspoonssugar

« 2teaspoonsbutter

+ 2teaspoonssalt

Method

1. Insertthebucketintothe Regalia AttaKneader andBread Maker andfixtheblade

2. Take the yeastin abowl. Add 1teaspoon sugar and1 tablespoon warm water, set aside to
activate

3. Add the flour, remaining sugar, butter and salt to the bucket along with the activated yeast
and 250 mlwater ‘
4.Close the bread machine and select the basic bread mode. Select the quantity and colour as
desired.Pressthe startbuttonandkeepitforabout3hours

5. Removethebreadfromthebucketandletitcool

6. Sliceandserve ‘
Tips: If youare using quick mode, it willtake 2 hours & only change is use warm water instead of

roomtemperature water : .:;_:El:i::"'- %ﬁiﬁ, |
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Semolina Bread

Ingredients
» 3Y2cupssemolina w
+ ltablespoonfreshyeast

+ Apinchsugar

» l/2teaspoonssalt

+ ‘etablespooncastorsugar

» Yacupoliveoilorlittle moreifrequired

Method

1. Insertthebucketintothe Regalia AttaKneader andBread Maker andfix theblade ‘
2. Take yeast in a bowl. Add sugar and 1 tablespoon warm water, mix and set aside for 2
minutestoactivate |
3. Add semolina, activated yeast, salt, castor sugar, olive oil and 175 ml water into the bucket |
andclose the bread machine

4. Select the basic bread mode. Select the quantity and colour as desired. Press the start |
buttonandbake foraround 3 hours

5. Remove the semolinabreadfromthebucketandletitcool

6. Sliceandserve







Oats Bread
Ingredients

e lcupoats

e 4cupsrefinedflour

+ 2teaspoonssugar

« lteaspoonsalt

+ 1lO0gramsfreshyeast

e Yacuphoney
- 3tablespoonsbutter

Method

1. Insertthebucketintothe Regalia AttaKneader andBread Maker andfixtheblade

2. Take yeastinabowl. Add1teaspoon sugar andltablespoon warm water and set aside for 2
minutestoactivate ‘
3. Add all the remaining ingredients in the bucket along with the activated yeast and 200 ml
water. Close the bread machine and select the basic bread mode. Select the quantity and |
colourasdesired. Pressthe startbutton andit willtake around 3 hours

4. Removethebreadfromthebucketandletitcool

5. Sliceandserve







Chocolate Brownie

Ingredients

+ 100gramsdarkchocolate, melted
e lcuprefinedflour

* lteaspoonbakingpowder

+ 90gramsbutter

* Yacupcastorsugar

+ 2eggs

+ lteaspoonvanillaessence

» Y2cupchoppedwalnuts

Method

1. Insertthebucketintothe Regalia AttaKneaderand Bread Maker andfixtheblade

2. Beateggsseparately usingelectricbeaterto getmore fluffy brownie

3. Addflour, melted dark chocolate, baking powder, butter, castor sugar, beaten eggs, vanilla
essenceand walnutsintothe bucketand close the bread machine

4. Selectcakemode, press startbutton andbake for around 2 hours (bake moreif required)

5. Removethebrowniefromthebucketandletitcool

6. Sliceandserve







Pistachio Brownie

Ingredients

% cup chopped pistachios
100gramsdarkchocolate
lcuprefinedflour +fordusting
Y2cup cocoapowder
lteaspoonbakingpowder
lteaspooncoffee powder
lteaspoonvanillaessence
lcupbutter

lcup condensed milk

Method

1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixthe blade

2. Add flour, cocoa powder, melted dark chocolate, baking powder, coffee powder, vanilla
essence, butter, condensed milk and pistachios in the bucket and close the bread machine.
Selectcakemode, pressstartbutton and bake foraround2hours

3. Removethebrowniefromthebucketandletitcool

4. Sliceandserve







Chocolate Sﬁonje

Ingredients

e Yacupcocoapowder

+ l/icupsrefinedflour+fordusting
+ Butterforgreasing

+ lteaspoonbakingpowder

* lcupcastorsugar

e Yacupcoffeedecoction

e Y2cupbuttermilk

+ 3eggsbeatenseparately

e %cupoil

Method

1. Insertthebucketintothe Regalia AttaKneader andBread Maker andfixtheblade

2. Addalltheingredientsinthejarandcoverthebreadmachine

3. Select the cake mode and quantity according to your requirements. Select the colour and
pressthestartbutton. It willtake around 2 hours 20 minutes tobake

4. Openthecoverandremove thebucketandletitcool

5. Sliceandserve
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?lpﬁ/e And Ginjer Cake

Ingredients

225gramsapples, peeled, coredand cutintolinchchunks
lteaspoongratedginger

1% cupsrefinedflour

Y2cup butter

Y2cup brownsugar

legg,beaten

100gramsgoldensyrup

Yateaspoonclove powder

lteaspoondriedginger powder

Method
1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixtheblade
2. Addbutter,brown sugar, egg, ginger, golden syrup, flour, clove powder, ginger powder and

apple chunks andclose bread machine
3. Selectthe cake mode, press start button and bake for about 2 hours 20 minutes (bake more

ifrequired)
4. Removethe cake fromthe bucketandletitcool
5. Sliceandserve







COﬁ[ee ?u/ﬂﬁ'nj Coke

Ingredients

» ltablespoon+lteaspooninstantcoffee powder
+ 1Y%cupsrefinedflour (maida)

+ l/2teaspoonsbakingpowder

« Y2teaspoonsalt

» 3tablespoonscocoapowder

* Ycup+*lcupsugar

- 2tablespoonsmeltedbutter

+ ltspvanillaessence

e Ycupmilk

+ SO0gramsdarkchocolate,grated
e 1/2cups warmmilk

Method
1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixtheblade
2. Addalltheingredientsintothe bucket

3.Coverthemachine andselect the dessertmode, quantity and colour asdesired

4. Pressthe startbutton andbake for2hours 20 minutes
5. Removefromthe bucketandletitcool

6. Sliceandserve







Chocolate Cﬁip Cookie ﬁmgﬁ

Ingredients

1 cup chocolate chips

172 cups refined flour

1 cup butter

% cup powdered sugar

% cup brown sugar

legg

1teaspoon vanilla essence
Y= teaspoon baking soda

Method
1. Insert the bucket into the Regalia Atta Kneader and Bread Maker and fix the blade
2. Add butter, powdered sugar, brown sugar, egg, vanilla essence, refined flour, baking

soda, chocolate chips and cover the bread machine
3. Select the dough mode and press the start button, it will take around 30 minutes
4. Use the dough as required. Shape the cookies and bake them at 180°C for 12-15 minutes
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Mixed Fruit Jam

Ingredients

« 3kiwis

+ 2greenapples
+ 2mangoes

» 1lzcupssugar

Method

1. Insertthebucketintothe Regalia AttaKneaderand Bread Maker andfixtheblade

2. Addkiwi,green apple, mango and sugar togetherinthe bucketand coverthe breadmachine
andselectthe jammode. It willtake aroundlhour 20 minutestomake thejom

3. Removethebucketfromthe machine andlet thejam cool

4. Storeinanairtight container anduse asrequire







Omrge Marmalade

Ingredients

* 4oranges

* 2cupssugar

+ 2tablespoonslemonjuice

Method

1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixtheblade

2. Removethe skinof the orange, take outthe segmentsandchopit. Julienne the peel

3. Add the orange segments, peels, sugar and lemon juice in the bucket, cover the bread
machine andselectthe jam mode. It willtake around 90 minutes tomake the marmalade

4. Remove the bucketfromthe machine andletthemarmaladecool

5. Storeinanairtight container anduse asrequired







Green ?lpp/e And Kiwi Jam

Ingredients

2greenapples, peeled and chopped
2kiwis, peeledand chopped
3tablespoonssugar
lteaspoonlemonjuice
Apinchofsalt

Method

1. Insertthebucketintothe Regalia AttaKneader andBread Maker andfixtheblade

2. Add green apples, kiwis, sugar, lemon juice and salt in the bucket, cover the bread machine
andselectthe jam mode. It willtake around 90 minutes tomake the jam
3.Removethebucketfromthe machine andletthejam cool

4.Storeinanairtightcontainer anduse asrequired







@'neap/)/e Jam

Ingredients

* lpineapple, peeledandroughly chopped
* lcuppineapplejuice

+ 2cupssugar

Method

1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixthe blade

2.Addthe pineapple, pineapple juice and sugarin the bucket and cover the bread machine and
selectthe jam mode. It willtake around 90 minutes tomake the jam

3. Removethebucketfromthe machine andletthe jam cool

4. Storeinanairtightcontainer anduse asrequired
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Sﬁc@ Date m/ﬁﬁnﬂ

Ingredients

e lcupchoppeddates

* l/zcupsrefinedflour+fordusting
+ lteaspoonbakingsoda

+ 90gramsbutter+forgreasing

* lcupbrownsugar

+ lteaspoonvanillaessence

+ 2eggsbeatenseparately

» Toffeesauceasrequired

Method

1. Boillcup waterandaddtothe datesandsetaside

2. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfix theblade

3. Add all the ingredients except the toffee sauce into the bucket along with the dates. Cover
the machine and select the dessert mode, quantity and colour as desired. Press the start
button. It willtake aroundlhour 40 minutes

4. Remove fromthebucketandletitcool

5. Pourthetoffee sauceoverandserve







Yogurt

Ingredients
* 500ml milk
+ 2tablespoons yogurt

Method

1. Heat the milk in a non-stick pan until warm. Remove from the heat, add yogurt and mix
well. Pour the mixture into a sterilised glass jar and cover it with alid

2. Remove the bucket from the Regalia Atta Kneader and Bread Maker and place the jar
inside. Select the yogurt mode and press the start button. It will take around 8 hours to set
the yogurt

3. Remove from the Regalia Atta Kneader and Bread Maker and refrigerate

4. Use as required







Veﬂez‘aé/e Stir ’7—@

Ingredients

llarge potato, cut into 1linch pieces

1 medium red bell pepper, cut into1inch pieces
1 medium yellow bell pepper, cut into 1inch pieces
1 medium green capsicum, cut into 1inch pieces
1 cup chopped fresh broccoli

1 cup chopped spring onions

2 teaspoons oil

1teaspoon minced garlic

2 teaspoons minced fresh ginger root

Salt to taste

Crushed black peppercorns to taste

Method

1. Insert the bucket in to the Regalia Atta Kneader and Bread Maker and fix the blade
2. Add oil, garlic, ginger, potato, red bell pepper, yellow bell pepper, green capsicum,
broccoli, spring onions, salt and crushed peppercorns into the bucket and close the bread

machine

3. Select the stir-fry mode. Press the start button and cook for around 30 minutes

4. Serve hot

39|







Pizza ﬁmgﬁ

Ingredients

+ 1Y% cupsrefined flour + for dusting
+ 20grams fresh yeast

* lteaspoon sugar

» lteaspoon salt

* ltablespoon oil

Method

1. Insert the bucket into the Regalia Atta Kneader and Bread Maker and fix the blade

2. Take yeast in a bowl. Add sugar and 1 tablespoon warm water and set aside for 2
minutes to activate

3. Add all the remaining ingredients to the bucket alongwith the activated yeast and % cup
water

4. Close the bread machine and select the dough mode.It will take around 90 minutes

5. Remove the dough from the bucket and let it cool

6. Use asrequired







Roti ﬁmgﬁ

Ingredients

e 2cups whole wheat flour
+ lteaspoon salt

» 2tablespoons oil

Method

1. Insertthe bucket into the Regalia Atta Kneader and Bread Maker and fix the blade

2. Add wheat flour, salt, oil and % cup hot water in the bucket, close the bread machine and
select the knead mode. It will take around 8 /10 minutes

3. Remove from the bucket and cool

4. Use asrequired







Nachni Bhakri ﬁmgﬁ

Ingredients

+ 1%z cups ragi (nachni) flour + for dusting

+ Saltto taste

+ ltablespoon toasted sesame seeds (bhune til)
* ltablespoon ghee

Method

1. Insert the bucket into the Regalia Atta Kneader and Bread Maker and fix the blade

2. Add ragiflour, salt, ghee and 'z cup hot water (add more water if required) in the bucket,
close the bread machine and select the knead mode. It will take around 8 /10 minutes

3. Remove from the bucket and cool

4. Use asrequired







Rread Ka Halwa

Ingredients

e 8-10 breadslices

* 4-5tablespoons ghee

» ltablespoon finely chopped almonds

» ltablespoon finely chopped cashew nuts
» ltablespoon raisins

+ Yateaspoon green cardamom powder

+ Y2cupkhoya, grated

+ 2tablespoon sugar

e Yacup milk

Method

1. Insertthe bucket into the Regalia Atta Kneader and Bread Maker and fix the blade

2. Heat ghee in a non-stick pan, add the bread and saute till golden. Add almonds, cashew
nuts, raisins and mix well

3. Add the fried bread and nuts to the bucket along with green cardamom powder, khoya,
sugar and milk and close the bread machine

4. Select the dessert mode and press start button. It will take around 1-2 hours to cook

5. Serve hot
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Gy’amﬁ Handvo

Ingredients

2 cups f lour of chana dal, urud dal & rice
2 cups water

1/2 cup bottle gourd (lauki/dudhi), grated
1/3 cup onion, grated

1piece green chilli, finely chopped

1tsp ginger, grated

1/2 tsp soda bi-carbonate (baking soda)
1/2 tsp mustard seeds (rai)

1tsp sesame seeds

1/4 tsp asafoetida (hing)

Method

In a bowl take lentils & rice flour, add around 4 tbsp of curd and water. Mix well

O u b WP

4 tbsp curd

1/2 cup potato, grated
1/2 cup green peas

2 clove garlic, grated

1/2 tsp turmeric powder
1tbsp sesame seeds
Salt to taste

5 pieces curry leaves
1/2 piece dry red chili

. Cover the handvo batter with lid and keep it aside for fermentation overnight

. Once fermented, add grated vegetables: bottle gourd, potato, green peas and mix well

. Also add chopped garlic, ginger, green chilies, turmeric powder, sesame seeds and salt

. Mix the batter well and check the consistency. Add a little water if required

. In a pan take a tablespoon of oil and temper the mustard seeds. Add curry leaves, dry red

chili, asafoetida and sesame seeds. Mix all of these in the batter and add 1/2 tsp of soda bi-

carbonate &lemon juice & temper it with oil, seeds and curry leaves
7. Pour the handvo mixture in Regalia Atta Kneader and Bread Maker in bake mode for 40

minutes
8. Handvo should get nice golden brown color on the top and properly cooked inside
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Cinmamon Rolls

Ingredients

+ ltablespooncinnamonpowder

* 4cupsrefinedflour+fordusting

- 3teaspoonsfreshyeast

+ lteaspoon+ cupcastorsugar+asrequired
+ lteaspoonsalt

e lcupwarmmilk

+ 3eggs

+ 2tablespoonsbutter+forbrushing

* Icingsugar for dusting

Method
1. Insertthebucketintothe Regalia AttaKneader and Bread Maker andfixtheblade
2. Take yeast in a bowl. Add 1 teaspoon castor sugar and 1 tablespoon warm water and set
asidefor2minutestoactivate
3. Addrefinedflourinabucketalongwith activatedyeastandsalt
4. Take milkinabowl. Add castor sugarandleggand mix
5. Separate the whites and yolks from the remaining eggs and add the whites to the milk
mixture. Mixwell
6. Add milk mixtureinthe flour mixture andclose the machine
7. Select dough mode, quantity and colour as desire and press start button. It will take around
90 minutes
8. After 90 minutes,remove the doughfromthe machine bucketandknock-back well
9. Take some castor sugarinabowl. Add cinnamonpowderandmixwell
51 |




10. Meltbutter andspreadontotherolled outdough. Sprinkle sugar-cinnamon mixture evenly
ontop androlltightly into acylinder. Cutinto medium thick slices

11. Remove the blade from the machine bucket and place thick slices on a bucket. Cover with a
wetmuslinclothandsetaside toprove for1Sminutes

12. Remove the muslin cloth, close the machine, select the bake mode and bake for around 30
minutes

13. Remove thecinnamonrollsfromthe bucketandletitcool

14.Dust withicingsugar and serveimmediately







A WONDERCHEF

Cook with Pride

o

S, 2
S <
U o conp®™

% WONDERCHEF

Cook with Pride

Customer Care No.: 18602660788*
care@wonderchef.in
www.wonderchef.com

- : I'. -4 J - _F



	Recipe Book_Regalia Atta Kneader and Bread Maker-compressed_compressed
	Recipe Book_Regalia Atta Kneader and Bread Maker

