SHREE @ ® ®

Guru

Since - 1970

Traditional
Taste of India




Pink Lady |
Panther Drink.

Ingredients Serving-4

« 4 cups of fresh watermelon juice

- 8 table spoon Rose Sharbat (Guruji)

« 4 table spoon of cream

« 2 table spoon of Strawberry Crush (Guruji)
« 1 table spoon of Lemon Barley (Guruji)

o Crushed Ice

Method

« Cut watermelon into small pieces and then put the pieces into a blender. Blend the
pieces for a few seconds and pour the juice through the strainer to remove seeds.
» Add Rose Sharbat, Cream, Guruji Strawberry Crush, Guruji Lemon Barley and blend
again.«Fill 1/3 of glass with crushed ice pour the drink and garnish with slit strawberry
of spring of mint. « serve chilled.
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Purple Rain Iy
(Just Divine Drink, i
almost feel like rain drop)

Ingredients Serving-3
« 6 table spoon Fruit Cordial (Guruji)
o 2 tsp. Lemon Juice

« 6 tsp. Vanilla Ice Cream / Cream

« Chilled soda bottle

» Crushed ice

« 2 cups of Black Grape Juice

Method

- Place the grapes with 3 cup water in blender. Pour the mixture
through the strainerto getjuice.« Mix grape juice + Fruit Cordial
+ Ice Cream in a pan and refrigerate. « At serving time blend
again for a few seconds. « Add 1 cup soda to blender mixture.
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Adraki ShiRanjee -iﬁ
Ingredients Serving-4 r?";j1 |

« 6 table spoon Lemon Ginger (Guruji)

« 1 table spoon Ginger juice

« 2 table spoon Lemon Barley (Guruji)

« 2 tsp. of roasted cumin powder *. J
« % tsp. of salt to taste N i

« Y2 tsp. of black salt (kala namak) A 1 ..,. '.
* 4 tbs. of sugar i =

« Ice Cubes i' A.'.* e
« 4 cups of chilled Water -l '

« Lemon slice to garnish

Method

« Boil Sugar and ' cup water, Sim for 2 Minutes. Remove from the Burner and
cool it.« Mix Lemon Ginger, ginger juice, Lemon Barley, roasted cumin powder,
salt, rock salt (kala namak) in large jug. + Add 4 cups of chilled water & stir.
« Pourinto glasses with lemonslice.
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Sharbat; \Drink}

Ingredients Serving-4

o 1ltr. milk

« 2-3 table spoon of Kesar Sharbat (Guruji)

» 5-7 table spoon of Badam Sharbat (Guruji)

« Y4 tsp. of green Cardamom powder

» Few pinch of Cinnamon powder

« 8-10 almonds blenched & cut into thin slices

« Fresh rose petals to garnish

« Sugar if needed (as an alternate to sugar, you can increase
the quantity of Kesar & Badam Sharbat)

Method

«Boil milk« Lower heat & sim for 10 minutes.- Add Cardamom powder & simmer
for another 5-6 minutes. « Remove from stove and allow it to cool. Add Guruji
Kesar Sharbat & Badam Sharbat. . Place it in the refrigerator to cool. « Putice in
4 glasses & divide Sharbat among the glasses. « Top with pinch of Cinnamon and

swirl it. Garnish with rose petals.
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Black Grapes
Cooler

Ingredients Serving-4
« 2 kg black grapes

« 6 cups of water

« 10 table spoon of Fruit Cordial

« 1 tsp. of rock salt (kala namak)

« Few Mint Leaves

Method

« Putthe washed grapesin a cookerand add 6 cups of water. After two whistles remove
it from burner. « Letit cool. « Place the mixture in blender & blend smooth. Pour the
juice through the strainer. - Add Fruit Cordial & salt. Mix roughly the chopped mint
leaves to grape juice. Chillit.» To serve, place few ice cubesin a glass and pour the juice.
- Decorate with mint leaves.
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Chandan Almonds
Shake

Ingredients Serving-4

« 2 cups chilled milk

« 4 table spoon Badam Sharbat (Guruji)

« 2 table spoon Chandan Sharbat (Guruji)
» Few crushed ice cubes

» Roasted almonds to garnish

Method

- Put milk, Badam Sharbat, Chandan Sharbat in a blender and
add crushed ice. Mix well. < Pour in a glass and garnish with
roasted almonds.
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Pavilion Punch

Ingredients Serving-4

« 2 table spoon of Pineapple Crush (Guruji)
« 2 table spoon of Orange Crush (Guruji)

« 2 table spoon of Mango Crush (Guruji)

« 1bottle of Chilled Soda

« 8 table spoon of Vanilla Ice-cream

« 4 table spoon of Fresh Cream

Method

e Mix Crushes, Cream, Ice Cream in a jug. e Blend it in a blender.
« Keep it in the fridge till serving time.

e Put the mixture in a glass.

e Pour the soda from the bottle in the blended mixture.

o Stir well & serve it.
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Strawberry)
WMant Smoothies
Ingredients Serving-4

« 8 table spoon Strawberry Crush (Guruji)
« 2 table spoon Chopped Mint Leaves
« 4 table spoon Vanilla Ice Cream

« 1 cup of cold milk

« 2 table spoon Lemon Barley (Guruji)

« % cup of Lemonade (optional)

Method
- Blend Strawberry Crush and Mint Leaves. - Add Ice Cream

and Milk. Blend again. « Pourin a glass & top with Lemonade.
» Garnish with strawberry & mint.
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Phirni

Ingredients Serving-4
« 700 ml of milk

« Y4 cup of basmati rice

« 3-4 table spoon sugar (if needed)

« 2-3 table spoon Pista Sharbat (Guruji)
« 2-3 table spoon Badam Kesar Sharbat (Guruji)
« 4 almonds soaked, pilled & sliced

« Powder of 2-3 Small cardamom

« 1 tsp. spoon Rose Syrup

Method

« Soak rice for an hour and grind to fine paste. Add milk and 4-5 tbs. of cold water.
« Dissolve the paste in %2 cup of cold water and make it thin. « Mix the rice paste with
remaining 3 cups of milk in heavy bottomed pan. - Cook on medium flame till creamy
texture is attained. - Add cardamom powder and stir. - Remove from burner and let it
cool. - Add Kesar Pista Sharbat & Badam Sharbat. - Pour the mixture into earthen pot.
Sprinkle Rose Syrup. - Decorate with silver leaf & few nuts.
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Kesari Sevaiyaan

Ingredients _____ Serving-4
« 1 cup bambino Sevaiyaan

« 2 table spoon Ghee

« 2-3 table spoon Kesar Sharbat (Guruji)
Y2 tsp. of Cardamom Powder

« 1table spoon Badam Sharbat (Guruji)
« 8-10 almonds chopped

« Pinch of orange colour (Food grade)
« Sugar if needed

Method

- Heat ghee in a heavy bottomed Kadai. Add Vermicelli & stir on medium flame.
Heat for 3-4 minutes till it turns light brown. « Add 1 cup of water & bring to boil.
- Lower the flame. - Cover the kadhai and cook till sevaiyaan are soft & water is
absorbed. - Check sevaiyaan.. Add badam, cardamom powder & colour. - Cook till
dry and then remove from Burner. - Add Kesar Sharbat & keep aside for 1-2
minutes.+ Garnish with thin sliced almonds. - Serve hot.
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Falooda

Ingredients Serving-4

« 6 table spoon rice sevaiyaan or rice noodles
broken into pieces

« 2 table spoon subj Ke beej

* 4 cups of milk

« 2 table spoon sugar

« 9 table spoon Rose Syrup (Guruji)
» 6 scoops of vanilla Ice Cream

|
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Method
» Soak the (subj) seedsin 1 cup milk. Chill the seeds for 30 minutes. « Boil the noodles in
water for 5 minutes, untill soft. Drain & refresh in cold water. Keep covered in fridge to
chill. « To serve, mix the milk with subj seeds & whip well to mix the seeds. Divide into 6
glasses.» Add 1 tsp.of noodlesin all glasses.« Gently pour Rose Syrup. -+ Floata scoop of
ice cream on top of each glass. Mix gently and serve.
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Blended Fruit 3
Delight

Ingredients Serving-2

« %2 cup chopped tinned fresh Pineapple
« 4-5 table spoon Pineapple Crush (Guruji)

« 4-5 table spoon Litchi Crush (Guruji) -Tq/
« 1-2 table spoon Mango Crush (Guruji)
« 2-3ripe bananas i

» 8-10 cubes of ice

« 1 table spoon Lemon Barley (Guruji)

« 1bottle aerated drink/fresh juice

« For garnishing pineapple wedges, sweet lime sliced

=

Method
* Chop the fruits into small pieces » Mix fruits with lemon barley, crushes & ice,
blend it with Blender » Use syrup of tinned Pineapple for blending the fruits

+ Add fresh juice or aerated drink to make it thin « Pour into tall glasses.
Garnish and Serve
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Mango Flamanco

Ingredients Serving-3

« 2 tea cup of fresh Mango Juice
« 4-5 table spoon Mango Crush (Guruji)

« 4-5 table spoon Khus Syrup (Guruji) ﬁ‘afi 'Tq'
« 4-5 tsp. of Lemon Ginger (Guruji) % 1

. Chilled Soda |
« Aslice of Lemon

« Some mint & cherry for garnishing gti-
Method

« Take tall stemmed glasses and place 3-4 ice cubes in each glass. Pour khus syrup.
+Gently tilt the glass alittle and gently pour crush at the bottom. Gradually add mango
juice. So it does not disturb the two layers. Fill 3% glass. « Top with lemon ginger and
pour little soda. Top with crushed ice. - Garnish by fixing slit cherry, mint, lemon slice
ontherimoftheglass.«Insertastirrer

A FerHD!

* 2 & Y AT M BT 5gH

* 4-5 e YA AN B (Tah)

* 4-5 ST A TN A (i)
* 4-5 & A oA f3ieR (TRoat)
* feres @

o g P T

* gdivn 3R ot oI & fere

fafer
o 7 firee ot 3k 3 3-4 b & g 31e, fRY & e |

o firema @Y &R W 2eT ST X vd 3D Ue WX 9 St | efR-¢R A S e

foredt fo5 =Tl o @ w=el o1 ot @ &+l <21 3/4 fie R

o o3 1 & W A f3oR W eiftin R (V)| &6 & BiS-Bie gl ¥ off it R |
* fiieT ) f5R W sigradt oR, giT SR g TEw ek Home |

3 fireme & fore

o

AT

Guruyji CRUSH &



Mint Crush

Ingredients Serving-2
1 cup mint leaves

« 8 tsp. of Kerry Pudina Syrup (Guruji)

« Limca/ Sprite

« 2 pinch salt, pepper, ice cubes

« 2 pinch rock salt (kala namak)

Mint Leaves/ Lemon Slices for garnishing

ace mint in a blender and add 1 cup of water. Blend till smooth. « Strain to
ctjuice.« Chilljuice till serving time. - At the time of serving add Kerry Pudina,
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Rossella N §

Ingredients Serving-6
« 3% cup Rose Sharbat (Guruji)

« 2% bottle of chilled soda

« 4-5 table spoon Awla Ginger (Guruji)

« 1-2 table spoon Lemon Barley (Guruji)
» Ya tsp. pepper

» 2 tsp. salt

« Lemon slice to garnish

Method

- Mix rose syrup, Awla Sharbat, Lemon Barley, salt & pepper in a large
bowl. « Pour soda in the mixture. « Fill 1/3 of glass with crushed ice.
«Pourtherose coolerinto the glass.» Garnish with Lemon slice & mint
sprigand serve.
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Litchi Strawberry
Cordial

Ingredients Serving-4

« 4-5 fresh strawberries

« 7-8 table spoon Strawberry Crush (Guruji)
« 3-4 table spoon Litchi Crush (Guruji)

- 1Bottle soda chilled

« 8-10ice cubes

 Sprinkle Nutmeg powder (optional)
« Garnish with fresh strawberries

=

Method ; -

—
« Chop strawberries into small pieces. » Blend strawberry, Strawberry Crush,
Litchi Crush & ice cubes for 2 minute. » Pour soda into the blended mixture.
Mixwith spoon. Pourintall glasses.
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Orange Blossom a

Ingredients Serving-3

« 7-8 table spoon Orange Crush (Guruji)
« % cup fresh orange juice

« 2-3 table spoon Strawberry Crush (Gur
« 6 table spoon vanilla Ice Cream
« 3 bottle of chilled soda

» Some ice cubes

Method

- Blend orange juice, Orange Crush, Strawberry Crush, Ice Cream for few
seconds.- Add soda to the mixture.- Fill 1/3 glass with ice cubes or crushed ice.
Pourthe blended drink.- Garnish & serve immediately.
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Pina Colada

Ingredients Serving-4

« 2 cups Pineapple Juice

« 4 table spoon Pineapple Crush (Guruji)
« 1-2 table spoon Lemon Barley (Guruji)
« % cup of Coconut milk (Readymade)
 Limca or Sprite

« 6 table spoon of vanilla Ice Cream
 4-5ice cubes

« For garnishing Pineapple wedges or Cherry

Method

« Mix pineapple juice, coconut milk, pineapple crush, ice cream
and ice cubesin a blender.« Pourthe chilled Limca, Lemon Barley
in the mixer and blend again. - Serve immediately with pineapple
wedges & cherry sticks.
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Green Mystique

Ingredients Serving-4

« 3% tea cup of Khus Sharbat (Guruji)

« % tea cup of Coconut milk

« 1% cup of chilled Water/soda

» 8-10ice cubes

« 1-2 table spoon Lemon Barley (Guruji)

Method

« Place khus syrup, coconut milk, soda/water and ice cubes
in a blender. - Blend for few seconds. « Pour into glasses f —
and serve immediately {1..
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Green Temptation

Ingredients Serving-2

« %2 cup Khus Syrup (Guruji)

» Aerated drink/Soda water

« 1-2 tsp. of Lemon juice

« Salt, pepper, chat masala to taste
« Sliced green chilies to garnish

e Crushed ice

Method |
« Inatall glass add khus syrup, crushed ice, lemon juice, sliced &
green chillies. « Top with soda water/aerated drink = -

« Sprinkle salt, pepperand chat masala« Stir &serve chilled e
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Shahi Tukde

Ingredients Serving-4
« 8slices of bread « 1 cup milk

« 2 table spoon Thandai (Guruji)

« 2 table spoon badam sharbat (Guruji)

« 2 table spoon Kesar Pista sharbat (Guruji)
« 1 table spoon Cornflour

« 1tsp. cardmom powder

« 1 table spoon chopped nuts

« Oil/ghee to fry

Syrup
« %2 cup water

« % cup sugar e
« 2-3 tbs. of badam sharbat - s 5
« 1 tbs. of Kesar Syrup

Method
+ Make a paste of cornflour with some milk, Guruji's Badam & Kesar Pista Syrups. « Boil the
milk and add cornflour paste. Cool and stir continuously until thick. + Add cardmom
powder.« Prepare syrup by adding water, sugar & Guruji syrups. « Cut bread slices into two
& deep fry in ghee until brown. « Put the bread immediately into sugar syrup. Dip for a
minute and remove from syrup. « Arrange in a serving dish. « Top each piece with little
cornflour paste &nuts.« Serve chilled.
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Khus Soda

Ingredients ____ Serving-8
1 brick of vanilla ice cream
« 6 bottles of soda chilled
* Syrup
- 2 cups of water
- 1 cup of sugar
« 4-5 table spoon Khus Syrup (Guruji)
« 2 tsp. Lemon Barley Syrup (Guruji)
» Few drops of green colour
2 tsp. lemon juice

Method

- Prepare syrup-boil sugar & water. - Keep the burner on for 2 minutes after 1st boil «
Remove from burnerand letit cool.« Add khus syrup, lemon barley syrup, lemon juice.
Chillthe syrup.. Serve.Put4-5 tbs. of syrupinatall glass. Put 1 tsp of ice cream and stir.»
Put 1 scoop of vanillaice cream, pour half of the soda & serve with spoon &straw.
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Golden Glow

Ingredients Serving-8

« 1 cup Orange Squash (Guruji)

« 4 table spoon powdered Sugar
4 scoops of vanilla ice cream

« 3 bottle chilled Soda

Method

+ Mix orange squash & powdered sugar in a small pan. Stir well to
dissolve sugar. «+ Pour % cup of orange squash in a tall glass.
« Add 1 tsp. of ice cream. Mix well.« Puta scoop of vanillaice cream.
« Pour’s of the soda and serve with spoon &straw.
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Albela Pyala

Ingredients Serving-4

« % cup of Awla Ginger (Guruji)

« % cup of Bael Sharbat (Guruji)

« Pinch of black salt, Pepper, green chillies slited.

« A dash of tobasco sauce / chilli sauce, crushed ice
» Soda bottle/any lemonade chilled

Method

» Blend awla & Guruji's Bael Sharbat with crushed ice.
- Add salt, pepper & sauce. Blend. - Put in tall stemmed glass
about %. Add crushed ice & top with soda or lemonade.
» Garnish with lemonsslice.
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Golden Ambrossia

Ingredients Serving-2

« 1 medium Pineapple

« 2 table spoon Lemon Ginger (Guruji)

» 10-12 oranges/4 tbs Orange Squash (Guruji)
« 4-5 table spoon Mango Crush (Guruji)

» 4-5 table spoon Kerry Pudina (Guruji)

« Salt, black pepper, chat masala to taste.

o Crushed ice

Method

« Blend pineapple with Lemon Ginger by adding little water,
strain. « Mix Pineapple juice, Orange Squash, Mango Crush,
salt, pepper, chat masala, crushed ice.« Putin a tall stemmed
glass.» Garnish with pineapple &cherry.
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Kerry Pudina el
Khajoor Chutney or
Three K Chutney

Ingredients___ Serving-2

« 15-20 Khajoor

« 2 Cup Kery pudina (Guruji)

« 2 tsp. of cumin seeds

« V4 tsp. of sounf

» %2 cup grated gur (jaggery)

« 2 tsp. of red chilli powder

« 1 tsp. of dried ginger powder
« 1 tsp. of sendha namak

Method

+ Chop Khajoor roughly. « Dry roast cumin seeds, fennel seeds. Cool slighlty and grind
togethertoapowder.- Mix together Guruiji's Kerry Pudina, jaggery, cumin seeds, fennel
powder, chilli powder, dried ginger powder, rock salt & salt to taste. « Cook over medium
flame till the mixture comes to boil. Cook for 7-8 minutes.« Cool and serve.
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Pani Puri with
Gurujis Special Chutney

Ingredients Serving-8
« 40 crisp puffed puries
« 1%2 cup of Kery Pudina & date chutney (3-k chutney)
Filling :
« 1 Cup moong sprouts- boiled
« 2 large boiled potatoes cut into cubes
« Black salt / chat masala
Paani :
« 3 cups of kery pudina (Guruji) « 1 cup of water « 2 table spoon Jaljeera
« 1/2 tsp. dried mango powder - Black salt « 1/2 tsp. roasted cumin powder.
« 3 table spoon lemon ginger (Guruji) « 1/4 cup boondi.

Method
» Make the sprouts and mix all the ingredients in a bowl. « Make paani and Check
seasoning according to taste. - Just before serving stir in the boondi. » Press the top of
each puri-with your thumb to make a hole, fill with moong & potato filling followed by
‘3 k’chutney. « Dip the puris in the prepared pani & serve immediately.
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Litchi Pancake

Ingredients_____ Serving-4
« 1/2 tin condensed milk

« 5 table spoon Litchi Crush (Guruji)

« 1 cup fresh litchi

» 100 gm. Maida

* 1 cup milk

o Yatsp. salt

« 1/2 tsp. baking powder

« Butter for frying.

Method

- Take sift maida, salt, baking powder & mix well.« Mix milk with 1 cup water, add 3% cup
of water & milk mixture to maida, beat well. Keep aside for 10-15 minutes.« Chop litchi
into small pieces. Boil in its juice for 2-3 minutes. Cool and add litchi crush & condensed
milk. « Dilute the pancake batter with remaining water/milk mixture. - Heat a heavy
bottomed frying pan, grease lightly with butter. Pour ladleful of butter swirl the pan
swiftly so as to spread the butter then when underside is cooked turn the pancake and
cook on other side, remove in plate. « Place the felting in the centre & fold over.« Serve
with cream.
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Guruji ShreeRhand. = ;f';

_ et )
Ingredients ___ Serving-2 ‘ ’4 """r
« 2 cup strained yogurt K [ e
« 1-2 table spoon Kesar Syrup (Guruji) i o -,l ‘Z

« Y2 tsp. cardamom .
« 1-2 table spoon Badam Kesar Sharbat (Guruji) e .-_ -
« (No need to add sugar if you are adding Guruji’s Syrup) ;
» Y2 tsp. roasted Melon seeds.
« Optional: Fresh Fruits; Guruji’s Crushes also can be added
instead of dry fruits for different flavours.

Method

- Beat in a bowl yogurt, Guruji's Kesar & Badam Kesar Sharbat Add
cardamom powder roasted melon seeds. « Mix well & serve chilled.
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Sheer Khurma

Ingredients Serving-4

* 1.5 Itr. milk « 100gm sevaiyaan

» 8-10 almonds » 8-10 pistachios - . .

« 4-5 table spoon Badam Kesar sharbat (Guruji) . o w
« 4-5 table spoon Kesar Pista sharbat (Guruji)

« 4-5 table spoon Kesar syrup (Guruji)

« A pinch of nutmeg powder

« Y tsp. of green cardamom powder

« 2 table spoon ghee

« 2 table spoon charoli (sugar if needed)

Method

« Blanch almond/ pistachios in hot water. drain, peel & cutinto silvers.« Heat ghee in thick
bottomed pan. Add sevaiyaan & sauté for 3-4 minutes till light golden brown colour is
attained.+ Add milk & bring to boil, lower the flame and simmer till milk is thick and turns
to pale pink colour.» Add Guruji's Badam / Pista / Kesar Syrup.+ Add nutmeg, Cardamom
powder, AlImonds &Pista.  Continue to simmer foranother 10 minutes. Serve hot.
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Guryji ’

Guruji Products Pvt. Ltd.

201, Shalimar Corporate Centre, 8-B, South Tukoganj
INDORE - 452 001 (M.P.) | Tel.: 0731-4046104 | Fax: 0731-2515598
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Recipe by: Cooking Expert Mrs. Sandhya Mirchandani



