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ABOUT US

Wellberg is a brand of kitchen and home appliances that specializes in producing
high-quality, durable, and functional products. The brand is known for its
innovative designs, use of high-quality materials, and focus on customer
satisfaction.

Wellberg offers a wide range of kitchen and home appliances, including electric
tandoors, barbeque , insect killer , and more. Our appliances are designed to
make cooking easier and more convenient, while also producing healthy and
delicious food.

In addition, Wellberg also produces a range of other categories products,
including gym equipments, mobile accessories , and more . These products are

made from high-quality materials and are designed to last for many years.

Wellberg is a trusted and respected brand in the Home and kitchen appliances .
Our products are known for their quality, durability, and functionality. We are a
popular choice among professional chefs alike.
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PRAVEEN SHARMA
DIRECTOR

Praveen sharma is an indian entrepreneur. He is the founder and CEO of WELLBERG
We are proud to introduce the most reputable brand wellberg who manufacturer of
kitchen and home appliances products in the industry.Our journey began with a
desire to offer cooking enthusiasts and homemakers a range of kitchen products that
are not only stylish and modern but also highly functional . With years of experience,
We have built a reputation for providing high-quality and durable products that
exceed customer expectations.

We understande the value of loyalty and great service. We believe that our
customers are the lifeblood of our business and strive to provide exceptional service
and support to each and every one of them. Whether it's providing product
recommendations, answering questions, or addressing concerns, We are dedicated
to making sure our customers are completely satisfied with our products and service.

Our commitment to quality and customer satisfaction is evident in the exceptional
products we produce. From innovative kitchen appliances to cutting-edge home
gadgets, Our products are designed with functionality, durability, and style in mind.
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ELECTRIC TANDOOR

WELLBERG electric tandoor is a modern kitchen appliance that is designed to
replicate the traditional clay tandoor oven used in Indian . It is a versatile appliance
that can be used to cook a wide variety of dishes, including tandoori chicken, naan
bread, and kebabs.

WELLBERG Electric tandoors are made from durable materials, and they come with
a heating element that generates high temperatures to cook food quickly and
evenly. Some models also come with a non-stick coating to prevent food from
sticking to the surface.

Using an electric tandoor is relatively simple. The appliance is plugged in, and the
temperature is set to the desired level. Once the tandoor is heated up, the food is
placed inside and cooked until it is done. WELLBERG electric tandoors are generally
more convenient to use than traditional clay tandoors because they do not require
charcoal or other fuel to heat them up.

Overall, an electric tandoor is a great appliance for anyone who loves Indian food
and wants to cook it at home. It is easy to use, versatile, and produces delicious
results.
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HOW TO USE
ELECTRIC TANDOOR

Make sure to connect the electric tandoor plug into a 15 amps socket and ensure that the
wire is properly connected to the plug. The MCB (Miniature Circuit Breaker) in the main
power supply should be at least 20 amps or bigger.

Preheat the electric tandoor for 15-20 minutes without the tray to allow for any extreme
steam and water vapors to escape. This will also help to ensure that the tandoor reaches
the desired cooking temperature.

Scrub the new tray with a scrubber and Vim bar to remove any dirt or debris. After cleaning,
preheat the tray for 2-3 minutes to ensure that it is hot and ready for use.

When using foil to line the tray, fold the excess portion of the foil to prevent it from touching
the top heating coil, which can damage the coil. Fold the border of the foil by approximately
half an inch from all sides, so that the sides remain heavy and the foil stays down on heating.

Skewer your ingredients onto metal skewers or place them on a wire mesh rack. You may
need to brush the rack or skewers with oil to prevent sticking.

Place the skewers or rack into the preheated tray in the electric tandoor and close the lid.

Cook the ingredients for the recommended amount of time, depending on the recipe and
the type of food you are cooking. Check on the food periodically to ensure that it is cooking
evenly.

Use tongs or oven mitts to remove the skewers or rack from the tandoor.

Allow the food to rest for a few minutes before serving, to allow the juices to redistribute.
Turn off the tandoor and unplug it. Clean the tandoor as directed by the manufacturer, to
ensure that it remains in good condition and is ready for your next use.

Remember to always follow the manufacturer's instructions and guidelines for using and
maintaining your specific electric tandoor model.
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WELLBERG
RECIPE BOOK

"ELEVATE YOUR COOKING GAME
WITH OUR RECIPE BOOK!"

RECIPE  rpaceno
Paneer Tikka

Toasted Bread 07 Mushrowi Tikka
Baked Cookie 08 Tandoori Momo
Roasted Peanuts 09 Soya Chaap

Fry Potato 10 Tandoori Chicken
Sweet Potato n

Stuffed Potato 12
Stuffed Vegetable 13

Bread Pizza 14
Pizza 15

Roasted Papad 16 DESERT

Simple Chappati 17
Tandoori Naan 18 Cup Cake

Stuffed Kulcha 19 Cake
Garlic Naan 20
Stuffed Naan 2]

Tandoori Mutton
Keema Kabab

Fish Tikka

Hariyali Paneer 22

Tikka




TOASTED BREAD

Toasted Bread

Ingredients:

Bread slices
Butter or margarine
Salt (optional)

Instructions:

Take the bread slices and spread butter or margarine on
one side of each slice.

Sprinkle a pinch of salt on each slice (if desired).

Place the buttered side of the bread slices facing up on the
tandoor tray.

Close the lid of the tandoor and let the bread toast for 1
minutes, or until golden brown.

Open the lid and check the toast. If it needs more time,
toast for an additional 1 minutes.

Once the bread slices are toasted to your liking, remove
them from the tandoor using tongs.

Serve the toast hot with your favorite toppings, such as
jam or cheese.

Note: Make sure to keep a close eye on the bread while
toasting in the tandoor to avoid burning.
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BAKED COOKIES

Ingredients:

2 1/4 cups all-purpose flour

1 tsp baking soda

1 tsp salt

1 cup unsalted butter, softened
3/4 cup white sugar

3/4 cup brown sugar

1 tsp vanilla extract

Instructions:
In a medium bowl, mix together the flour, baking soda, and salt.

In a large bowl, cream together the softened butter, white sugar,
and brown sugar until smooth.

Then stir in the vanilla extract.
Gradually mix in the dry ingredients until just blended.

Drop rounded spoonfuls of dough onto ungreased cookie sheets.
Bake for 1-2 minutes, or until lightly golden brown.

Allow the cookies to cool on the baking sheet for a few minutes
before transferring them to a rack to cool completely.

Enjoy your freshly baked chocolate chip cookies!

Enjoy your freshly baked cookies made in an electric tandoor!
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ROASTED PEANUTS

Ingredients:

2 cups raw peanuts
1 teaspoon oil

1 teaspoon salt

Instructions:

In a mixing bowl, combine the raw peanuts, oil, and salt.
Mix well until the peanuts are evenly coated.

Place the peanuts in a single layer a tray lined with foil or
magic cloth in the electric tandoor.

Close the lid and roast the peanuts for about 8-10
minutes, stirring occasionally to ensure even roasting.

Check the peanuts frequently to avoid over-roasting or
burning. The peanuts are done when they turn golden

brown and are fragrant.

Once roasted, remove the peanuts from the electric
tandoor and let them cool for a few minutes.

Serve the roasted peanuts as a snack or use them as a
topping for salads or desserts.

Enjoy your delicious and healthy roasted peanuts!
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FRY POTATO

Ingredients:

4 large potatoes

1 tablespoon oil

1 teaspoon salt

1/2 teaspoon paprika (optional)
Instructions:

Preheat the electric tandoor for 3-5 minutes.

Peel the potatoes and cut them into thin slices, about 1/4 inch
thick.

Soak the sliced potatoes in cold water for about 15-20 minutes
to remove excess starch.

Drain the potatoes and pat them dry with a paper towel.

In a mixing bowl, toss the sliced potatoes with oil, salt, and
paprika (if using). Mix well to evenly coat the potatoes.

Arrange the sliced potatoes in a single layer on the wire mesh
rack or on a tray lined with magic cloth in the electric tandoor.

Close the lid and bake the French fries for about 10-15
minutes, or until they are golden brown and crispy.

Check the French fries frequently to avoid over-browning or
burning.

Once done, remove the French fries from the electric tandoor
and let them cool for a few minutes.

Serve the French fries hot with ketchup, mayonnaise or any
other dipping sauce of your choice.

Enjoy your delicious and crispy homemade French fries made
in an electric tandoor!
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SWEET POTATO

Ingredients:

2 medium-sized sweet potatoes
2 tbsp olive oil

1 tsp cumin powder

1 tsp coriander powder

1 tsp smoked paprika

1 tsp garlic powder

Salt to taste

Instructions:

Wash and scrub the sweet potatoes clean. Cut them into 1/4 inch thick
slices.

In a mixing bowl, combine olive oil, cumin powder, coriander powder,
smoked paprika, garlic powder, and salt.

Add sweet potato slices to the bowl and toss them gently to coat with
the spice mix.

Preheat your electric tandoor for 3-5 minutes.

Arrange the sweet potato slices on a tandoor grill or mesh tray and
place it in the tandoor.

Roast the sweet potatoes for 12-15 minutes, turning them once halfway
through cooking.

Check the sweet potatoes for doneness - they should be golden brown
on the outside and tender on the inside.

Once done, remove the sweet potatoes from the tandoor and serve hot
with your favorite dipping sauce.

Enjoy your delicious and healthy sweet potatoes cooked in an electric
tandoor!
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STUFFED POTATO

Ingredients:

4 large potatoes

1/2 cup crumbled paneer
1/4 cup chopped onion
1/4 cup chopped bell pepper
1/4 cup chopped cilantro
1 tsp minced garlic

1 tsp minced ginger

1/2 tsp cumin powder
1/2 tsp coriander powder
1/4 tsp turmeric powder
1/4 tsp red chili powder
Salt to taste

2 tbsp oil

Instructions:

Preheat the electric 3-5 minutes

Wash and scrub the potatoes. Prick them all over with a fork and rub
them with a little oil.

Place the potatoes in the tandoor and roast them until they are cooked
through and the skin is crisp. This should take about 10-12 minutes.
Meanwhile, heat 2 tbsp of oil in a pan over medium heat. Add the
chopped onion, garlic, and ginger and sauté until the onion is
translucent.

Add the chopped bell pepper and sauté for another 2-3 minutes until it
is slightly softened.

Add the crumbled paneer, cumin powder, coriander powder, turmeric
powder, red chili powder, and salt to the pan and mix well.

Cook for 2-3 minutes until the paneer is slightly browned.

Cut the roasted potatoes in half lengthwise and scoop out some of the
flesh to make a small well.

Spoon the paneer mixture into the wells of the potatoes.

Place the stuffed potatoes back into the tandoor and cook for another
5-7 minutes until the paneer is slightly browned and the potatoes are
heated through.

Garnish with chopped cilantro and serve hot.

Enjoy your delicious stuffed potatoes cooked in an electric tandoor!
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STUFFED VEGETABLES

Ingredients:

2 medium-sized brinjals (eggplants)

2 medium-sized capsicums (bell peppers)
1/2 cup crumbled paneer (Indian cottage cheese)
1/4 cup chopped onions

1/4 cup chopped tomatoes

1/4 cup chopped coriander leaves

1 tsp ginger-garlic paste

1/2 tsp cumin powder

1/2 tsp coriander powder

1/4 tsp turmeric powder

1/4 tsp red chilli powder

Salt to taste

Qil for brushing

Instructions:
Preheat the electric tandoor to 3-5 minutes

Cut off the stems of the brinjals and capsicums, and scoop out
the seeds from the capsicums.

In a bowl, mix together paneer, onions, tomatoes, coriander
leaves, ginger-garlic paste, cumin powder, coriander powder,
turmeric powder, red chilli powder, and salt.

Stuff the brinjals and capsicums with the paneer mixture.

Brush the stuffed vegetables with oil.

Place the stuffed vegetables in the electric tandoor and cook for
10-15 minutes or until the vegetables are tender and the paneer
filling is golden brown.

Serve hot with naan or roti.

Enjoy your delicious stuffed vegetables!
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BREAD PIZZA

Ingredients:

4 slices of bread

1/2 cup pizza sauce

1/2 cup grated mozzarella cheese
1/4 cup chopped onions

1/4 cup chopped bell peppers
1/4 cup chopped tomatoes

1/4 tsp dried oregano

1/4 tsp red chili flakes

Salt to taste

Instructions:

Preheat your electric tandoor 3-5 minutes Place the bread slices
on a clean work surface and spread the pizza sauce evenly on
each slice.

Sprinkle grated mozzarella cheese on top of the pizza sauce.

Add chopped onions, bell peppers, and tomatoes on top of the
cheese.

Sprinkle oregano, red chili flakes, and salt to taste.

Place the bread pizzas on a tray and place it inside the preheated
electric tandoor.

Cook for 5-7 minutes or until the cheese is melted and the bread
is crispy.

Once done, remove the tray from the tandoor and serve hot.

Note: You can add any toppings of your choice, such as
mushrooms, olives, or even cooked chicken or ham, to the bread
pizzas before cooking them in the electric tandoor.
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PIZZA

Ingredients:

1 pre-made pizza crust

1/2 cup pizza sauce

1 cup grated mozzarella cheese
1/4 cup sliced pepperoni

1/4 cup sliced onions

1/4 cup sliced bell peppers

1/4 tsp dried oregano

1/4 tsp red chili flakes

Salt to taste

Instructions:

Preheat your electric tandoor 3-5 minutes Place the pre-made
pizza crust on a clean work surface.

Spread the pizza sauce evenly on the pizza crust.

Sprinkle grated mozzarella cheese on top of the sauce.

Add sliced pepperoni, onions, and bell peppers on top of the
cheese.

Sprinkle oregano, red chili flakes, and salt to taste.

Place the pizza on a tray and place it inside the preheated
electric tandoor.

Cook for 3-5 minutes or until the cheese is melted and the crust
is crispy.

Once done, remove the tray from the tandoor and serve hot.

Note: You can add any toppings of your choice, such as
mushrooms, olives, or even cooked chicken or ham, to the pizza
before cooking it in the electric tandoor. Adjust the cooking time
depending on the thickness of the crust and the toppings used.
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ROAST PAPAD

Ingredients:

Papad (as many as you want)
Cooking spray or oil

Electric tandoor

Instructions:

Preheat your electric tandoor to 3-5 minutes

Spray or brush a thin layer of cooking oil onto both sides of the papad.
Alternatively, you can use cooking spray instead of oil.

Place the papad onto the tandoor's grill or rack, leaving some space between
each papad.

Close the lid of the tandoor and cook the papad for 1 minutes.

After 1 minutes, check the papad to see if it has turned crispy and golden brown.

If not, continue cooking for another 30 seconds to 1 minute.

Once the papad is crispy and golden brown, use tongs to carefully remove them
from the tandoor.

Repeat the process with the remaining papad.
Serve the hot and crispy papad with your favorite dip or chutney.
Note: Be careful when handling the tandoor as it can get very hot. Use tandoor

mitts or gloves to protect your hands while placing the papad onto the tandoor
and removing them after cooking.
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CHAPPATI

Ingredients:

Whole wheat flour (atta)

Water

Salt

Instructions:

In a mixing bowl, add 2 cups of whole wheat flour, 1 teaspoon of salt, and 1 cup
of water. Mix well to form a dough. Knead the dough for 5-7 minutes until it is
smooth and elastic. If the dough is too dry, add a little more water. If it is too

wet, add a little more flour.

Divide the dough into equal-sized balls. Roll each ball into a flat circle using a
rolling pin. The thickness of the roti should be around 2-3mm.

Place the roti onto the tandoor's grill or rack

Close the lid of the tandoor and cook the roti for 1 minutes.

After 1 minutes, check the roti to see if it has turned slightly golden brown and
has bubbles on the surface. If not, continue cooking for another 30 seconds to 1
minute.

Once the roti is slightly golden brown and has bubbles, flip it over using tongs.

Close the lid of the tandoor and cook the roti for another 1 minutes.

After 1 minutes, check the roti to see if it has turned golden brown and is cooked
through. If not, continue cooking for another 30 seconds to 1 minute.

Once the roti is fully cooked, use tongs to carefully remove it from the tandoor.
Repeat the process with the remaining dough balls.

Serve the hot and fresh roti with your favorite curry or sabzi.

Note: Be careful when handling the tandoor as it can get very hot. Use tandoor

mitts or gloves to protect your hands while placing the roti onto the tandoor and
removing them after cooking.
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TANDOORI NAAN

Ingredients:

All-purpose flour (maida)
Yogurt

Water

Salt

Sugar

Baking powder

Baking soda

Cooking spray or oil
Electric tandoor
Instructions:

In a mixing bowl, add 2 cups of all-purpose flour, 1/4 cup of yogurt, 1/2 teaspoon of salt, 1/2
teaspoon of sugar, 1/2 teaspoon of baking powder, and 1/4 teaspoon of baking soda. Mix
well.

Add 1/2 cup of water to the mixing bowl, a little at a time, and knead the dough for 5-7
minutes until it is smooth and elastic. If the dough is too dry, add a little more water. If it is
too wet, add a little more flour.

Cover the dough with a damp cloth and let it rest for 30 minutes.

Preheat your electric tandoor to 3-5 minutes

Divide the dough into equal-sized balls. Roll each ball into a teardrop shape using a rolling
pin. The thickness of the naan should be around 1/4 inch.

Dip your fingers in water and sprinkle some nigella seeds or chopped garlic on top of the
naan.

Place the naan onto the tandoor's rack, with the wet side facing down.
Close the lid of the tandoor and cook the naan for 1-2 minutes.

After 1-2 minutes, check the naan to see if it has turned slightly golden brown and has
bubbles on the surface. If not, continue cooking for another 30 seconds to 1 minute.

Once the naan is slightly golden brown and has bubbles, flip it over using tongs.
Spray or brush a thin layer of cooking oil onto the other side of the naan.
Close the lid of the tandoor and cook the naan for another 1-2 minutes.

After 1-2 minutes, check the naan to see if it has turned golden brown and is cooked
through. If not, continue cooking for another 30 seconds to 1 minute.

Once the naan is fully cooked, use tongs to carefully remove it from the tandoor.

Brush a little bit of butter or ghee onto the top of the naan while it is still hot.

Repeat the process with the remaining dough balls.

Serve the hot and fresh tandoori naan with your favorite curry or sabzi.

Note: Be careful when handling the tandoor as it can get very hot. Use oven mitts or gloves

to protect your hands while placing the naan onto the tandoor and removing them after
cooking.
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STUFFED KULCHA

Ingredients:

2 cups all-purpose flour

1/2 tsp baking powder

1/2 tsp baking soda

1/2 tsp salt

1/2 cup yogurt

1 thsp oil

1/2 cup warm water

1/2 cup finely chopped onion
1/2 cup grated paneer

1/2 tsp red chili powder

1/2 tsp garam masala

1/2 tsp dried fenugreek leaves
Salt to taste

Butter for cooking
Instructions:

In a mixing bowl, combine the flour, baking powder, baking soda, and
salt.

Add yogurt and oil to the flour mixture and mix well.

Gradually add warm water and knead the dough until it becomes soft
and pliable. Cover the dough and let it rest for 20 minutes.

Meanwhile, in a separate bowl, mix together the chopped onion, grated
paneer, red chili powder, garam masala, dried fenugreek leaves, and salt
to taste.

Take a ball of dough and flatten it out. Place a tablespoon of the filling in
the center of the dough and fold the edges over the filling to make a
ball.

Gently roll out the stuffed ball of dough into a round kulcha.

Once the tandoor is hot, place the kulcha inside and cook until it turns
golden brown on both sides. Apply butter on both sides while cooking.

Repeat the process with the remaining balls of dough and filling.

Serve hot with your favorite chutney or curry. Enjoy your delicious
stuffed kulchas!
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GARLIC NAAN

Ingredients:

All-purpose flour (maida)

Yogurt

Water

Salt

Sugar

Baking powder

Baking soda

Garlic (finely chopped)

Coriander leaves (finely chopped)

Cooking spray or oil

Instructions:

In a mixing bowl, add 2 cups of all-purpose flour, 1/4 cup of yogurt, 1/2 teaspoon
of salt, 1/2 teaspoon of sugar, 1/2 teaspoon of baking powder, and 1/4 teaspoon
of baking soda. Mix well.

Add 1/2 cup of water to the mixing bowl, a little at a time, and knead the dough
for 5-7 minutes until it is smooth and elastic. If the dough is too dry, add a little
more water. If it is too wet, add a little more flour.

Cover the dough with a damp cloth and let it rest for 30 minutes.

Preheat your electric tandoor to 200-250 degrees Celsius.

Divide the dough into equal-sized balls. Roll each ball into a teardrop shape using
a rolling pin. The thickness of the naan should be around 1/4 inch.

Sprinkle some finely chopped garlic and coriander leaves on top of the naan.
Place the naan onto the tandoor's grill or rack, with the toppings facing down.
Close the lid of the tandoor and cook the naan for 1-2 minutes.

After 1-2 minutes, check the naan to see if it has turned slightly golden brown
and has bubbles on the surface. If not, continue cooking for another 30 seconds
to 1 minute.

Once the naan is slightly golden brown and has bubbles, flip it over using tongs.
Spray or brush a thin layer of cooking oil onto the other side of the naan.

Close the lid of the tandoor and cook the naan for another 1-2 minutes.

After 1-2 minutes, check the naan to see if it has turned golden brown and is
cooked through. If not, continue cooking for another 30 seconds to 1 minute.

Once the naan is fully cooked, use tongs to carefully remove it from the tandoor.
Brush a little bit of butter or ghee onto the top of the naan while it is still hot.
Repeat the process with the remaining dough balls.

Serve the hot and fresh garlic naan with your favorite curry or sabzi.

Note: Be careful when handling the tandoor as it can get very hot. Use oven mitts

or gloves to protect your hands while placing the naan onto the tandoor and
removing them after cooking.
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STUFFED NAAN

Ingredients:
Ingredients:

2 cups all-purpose flour

1/2 tsp baking powder

1/2 tsp salt

2 thsp oil

1/2 cup lukewarm water

For the stuffing:

1 cup of your choice of filling (e.g. aaloo/potato, gobhi/cauliflower,
paneer/cottage cheese, vegetables, onion, etc.)
1 tsp cumin seeds

1/2 tsp turmeric powder

1 tsp red chili powder

Salt, to taste

1 tbsp oil

2 tbsp chopped fresh cilantro

2 tbsp melted butter or ghee

Instructions:

In a mixing bowl, combine the flour, baking powder, salt, and oil. Mix well.

Add lukewarm water gradually, mixing the dough until it forms a soft and smooth
dough.

Cover the dough and let it rest for 15-20 minutes.

While the dough is resting, prepare the stuffing. Heat the oil in a pan and add the
cumin seeds.

Once the cumin seeds start to splutter, add the filling of your choice along with
the turmeric powder, red chili powder, and salt. Mix well and cook until the filling
is soft and cooked through.

Add the chopped cilantro and mix well. Let the filling cool down.

Divide the dough into equal sized balls (around 6-8). Take one ball and flatten it
with your hands. Place around 1-2 tbsp of the filling in the center.

Bring the edges together to cover the filling and seal it tightly. Flatten the stuffed
ball slightly with your hands.

Take one stuffed ball at a time and roll it out gently using a rolling pin, to a
thickness of around 1/4 inch.

Brush one side of the naan with water and place it wet side down on the hot
tandoor. Cook until bubbles start to form on the surface and the bottom is lightly
browned.

Flip the naan using tongs and cook the other side until it is lightly browned too.
Remove the naan from the tandoor and brush it with melted butter or ghee.

Repeat with the remaining stuffed balls to make more naan.

Serve hot with your choice of sides, such as raita, chutney, or curry. Enjoy your
homemade stuffed naan!
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HARIYALI PANEER TIKKA

Ingredients:
Ingredients:

250g paneer (cottage cheese), cut into bite-sized cubes
1 green bell pepper, cut into bite-sized pieces
1 red bell pepper, cut into bite-sized pieces

1 onion, cut into bite-sized pieces

For the marinade:

1 cup fresh cilantro (coriander) leaves

1/2 cup fresh mint leaves

1 green chili, chopped

1 inch piece of ginger, peeled and chopped

2 garlic cloves, chopped

1 tsp cumin powder

1 tsp coriander powder

1/2 tsp turmeric powder

1/2 tsp garam masala

Salt, to taste

2 tbsp lemon juice

2 tbsp plain yogurt

2 tbsp oil

Skewers

Instructions:

In a mixing bowl, combine all the ingredients for the marinade except
the yogurt and oil. Blend the mixture to a smooth paste using a blender
or food processor.

Add the yogurt and oil to the marinade and mix well.

Add the paneer, bell peppers, and onions to the marinade and mix well,
coating the veggies and paneer with the marinade. Cover and
refrigerate for at least 30 minutes, or up to 4 hours.

Thread the marinated paneer and vegetables onto skewers, alternating
between paneer and veggies.

Place the skewers on the hot tandoor and cook for 4-5 minutes, or until
the paneer is lightly charred and the vegetables are cooked through,
turning occasionally.

Remove the skewers from the tandoor and serve hot with your choice
of sides, such as mint chutney or raita. Enjoy your homemade Hariyali
Paneer Tikka!
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PANEER TIKKA

Ingredients:

250g paneer (cottage cheese), cut into bite-sized cubes
1 green bell pepper, cut into bite-sized pieces
1 red bell pepper, cut into bite-sized pieces

1 onion, cut into bite-sized pieces

2 tbsp oil

1 tsp cumin powder

1 tsp coriander powder

1 tsp garam masala

1/2 tsp turmeric powder

1/2 tsp red chili powder

Salt, to taste

2 tbsp plain yogurt

1 tbsp ginger-garlic paste

1 tbsp lemon juice

Instructions:

In a mixing bowl, combine the oil, cumin powder, coriander
powder, garam masala, turmeric powder, red chili powder, and
salt. Mix well.

Add the paneer, bell peppers, and onions to the bowl and mix
well, coating the veggies and paneer with the spice mixture.

In a separate bowl, mix together the plain yogurt, ginger-garlic
paste, and lemon juice.

Add the yogurt mixture to the paneer and vegetables and mix
well. Cover and refrigerate for at least 30 minutes.

Preheat the electric tandoor. If using wooden skewers, soak
them in water for 10-15 minutes.

Place the skewers on the hot tandoor and cook for 4 minutes, or
until the paneer is lightly charred and the vegetables are cooked
through, turning occasionally.

Remove the skewers from the tandoor and serve hot with your
choice of sides, such as mint chutney or raita. Enjoy your
homemade paneer tikka!
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MUSHROOM TIKKA

Ingredients:
Ingredients:

250g mushrooms, cleaned and sliced

1 green bell pepper, cut into bite-sized pieces
1 red bell pepper, cut into bite-sized pieces
1 onion, cut into bite-sized pieces

2 tbsp oil

1 tsp cumin powder

1 tsp coriander powder

1 tsp garam masala

1/2 tsp turmeric powder

1/2 tsp red chili powder

Salt, to taste

2 tbsp plain yogurt

1 tbsp ginger-garlic paste

1 tbsp lemon juice

Instructions:

In a mixing bowl, combine the oil, cumin powder, coriander powder,
garam masala, turmeric powder, red chili powder, and salt. Mix well.

Add the mushrooms, bell peppers, and onions to the bowl and mix well,
coating the veggies and mushrooms with the spice mixture.

In a separate bowl, mix together the plain yogurt, ginger-garlic paste,
and lemon juice.

Add the yogurt mixture to the mushrooms and vegetables and mix well.
Cover and refrigerate for at least 30 minutes.

Thread the marinated mushrooms and vegetables onto skewers,
alternating between mushrooms and veggies.

Place the skewers on the hot tandoor and cook for 5-6 minutes, or until
the mushrooms are lightly charred and the vegetables are cooked
through, turning occasionally.

Remove the skewers from the tandoor and serve hot with your choice
of sides, such as mint chutney or raita. Enjoy your homemade
Mushroom Tikka!
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TANDOORI MOMO

Ingredients:

25-30 momos (steamed or boiled)
1/4 cup hung curd (thick yogurt)
1 tbsp ginger-garlic paste

1 tsp cumin powder

1 tsp coriander powder

1/2 tsp garam masala

1/2 tsp turmeric powder

1/2 tsp red chili powder

Salt, to taste

1 tbsp oil

Skewers

Instructions:

In a mixing bowl, combine the hung curd, ginger-garlic paste,
cumin powder, coriander powder, garam masala, turmeric
powder, red chili powder, salt, and oil. Mix well to make the
marinade.

Add the momos to the marinade and mix well, coating the
momos with the marinade. Cover at least 10 minute

Thread the marinated momos onto skewers, leaving some space
between each momo.

Place the skewers on the hot tandoor and cook for 5-7 minutes,
or until the momos are lightly charred, turning occasionally.

Remove the skewers from the tandoor and serve hot with your
choice of sauce or chutney. Enjoy your homemade Tandoori
Momos!
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SOYA CHAAP

Ingredients:

8-10 soya chaap sticks
1/2 cup hung curd (thick yogurt)
1 tbsp ginger-garlic paste
1 tsp cumin powder

1 tsp coriander powder
1/2 tsp garam masala
1/2 tsp turmeric powder
1/2 tsp red chili powder
Salt, to taste

1 tbsp oil

Skewers

Instructions:

In a mixing bowl, combine the hung curd, ginger-garlic
paste, cumin powder, coriander powder, garam masala,
turmeric powder, red chili powder, salt, and oil. Mix well to
make the marinade.

Add the soya chaap sticks to the marinade and mix well,
coating the chaap sticks with the marinade. Cover at least
10 minutes

Thread the marinated soya chaap sticks onto skewers,
leaving some space between each chaap stick.

Place the skewers on the hot tandoor and cook for 8-10
minutes, or until the soya chaap is lightly charred, turning
occasionally.

Remove the skewers from the tandoor and serve hot with
your choice of sides, such as mint chutney or raita. Enjoy
your homemade Soya Chaap!
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TANDOORI CHICKEN

Ingredients:

1 whole chicken, cut into 8-10 pieces
1 cup plain yogurt

2 tablespoons lemon juice

2 tablespoons ginger garlic paste

2 tablespoons Tandoori masala powder
1 tablespoon cumin powder

1 tablespoon coriander powder

1 tablespoon red chili powder

1 teaspoon turmeric powder

1 teaspoon salt

2 tablespoons vegetable oil
Instructions:

Wash and pat dry the chicken pieces.

In a large bowl, mix together the yogurt, lemon juice, ginger
garlic paste, Tandoori masala powder, cumin powder, coriander
powder, red chili powder, turmeric powder, salt, and vegetable
oil.

Add the chicken pieces to the bowl and mix well, making sure all
the chicken is coated with the marinade.

Arrange the marinated chicken pieces on the skewers of the
electric tandoor, leaving some space between each piece so they
cook evenly.

Cook the chicken in the tandoor for about 20-25 minutes, or until
the chicken is cooked through and the skin is crispy and slightly
charred. Turn the chicken skewers occasionally for even cooking.

Serve the Tandoori chicken hot with some lemon wedges and
mint chutney on the side.

Enjoy your delicious Tandoori chicken made in an electric
tandoor!
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TANDOORI MUTTON

Ingredients:

1 kg mutton, cut into medium-sized pieces
2 cups plain yogurt

2 tablespoons ginger garlic paste

2 tablespoons Tandoori masala powder
1 tablespoon cumin powder

1 tablespoon coriander powder

1 tablespoon red chili powder

1 teaspoon turmeric powder

1 teaspoon salt

2 tablespoons vegetable oil
Instructions:

Wash and clean the mutton pieces thoroughly.

In a large mixing bowl, mix together the yogurt, ginger
garlic paste, Tandoori masala powder, cumin powder,
coriander powder, red chili powder, turmeric powder, salt,
and vegetable oil.

Add the mutton pieces to the bowl and mix well, making
sure all the pieces are coated with the marinade.

Thread the marinated mutton pieces onto the skewers of
the electric tandoor.

Place the skewers in the tandoor and cook for about 30
minutes or until the mutton is cooked through and the skin
is crispy and slightly charred. Turn the skewers occasionally
for even cooking.

Once the mutton is cooked, remove from the tandoor and
serve hot with some lemon wedges and mint chutney on
the side.

Enjoy your delicious Tandoori mutton made in an electric
tandoor!
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KEEMA KABAB

Ingredients:

500g minced meat (beef or lamb)

1 medium-sized onion, finely chopped

2 cloves of garlic, minced

1 tsp ginger paste

1 tsp cumin powder

1 tsp coriander powder

1 tsp garam masala powder

1 tsp red chili powder

1 tsp salt

1/4 cup fresh coriander leaves, finely chopped
1/4 cup fresh mint leaves, finely chopped
1 egg, beaten

2 tbsp oil

Instructions:

In a large mixing bowl, add the minced meat, onion, garlic, ginger
paste, cumin powder, coriander powder, garam masala powder,
red chili powder, and salt. Mix everything together well.

Add the chopped coriander leaves, mint leaves, and beaten egg
to the meat mixture. Mix everything together until well
combined.

Divide the mixture into equal-sized portions and shape each
portion into a flat kabab shape.

Brush the kababs with oil on both sides.
Place the kababs in the electric tandoor and cook for 15-20
minutes, turning them over once halfway through the cooking

process.

Check the kababs for doneness. They should be browned and
cooked through.

Serve the kababs hot with mint chutney or your favorite dipping
sauce. Enjoy!
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FISH TIKKA

Ingredients:

500 grams boneless fish (cut into cubes)
1 tablespoon ginger garlic paste

1 tablespoon lemon juice

1 teaspoon red chili powder

1 teaspoon coriander powder

1 teaspoon cumin powder

1 teaspoon garam masala powder
1/2 teaspoon turmeric powder
1/2 cup thick yogurt

Salt to taste

1 tablespoon oil

Skewers

Instructions:

In a bowl, mix the ginger garlic paste, lemon juice, red chili
powder, coriander powder, cumin powder, garam masala
powder, turmeric powder, yogurt, salt, and oil. Mix well to
make a marinade.

Add the fish cubes to the marinade and mix well to coat
them evenly.

Thread the marinated fish onto skewers.

Place the skewers in the preheated tandoor and cook for
5-7 minutes or until the fish is cooked through and slightly
charred on the edges.

Serve hot with mint chutney and lemon wedges.

Enjoy your delicious fish tikka cooked in an electric
tandoor!

500 UTH o1 B! aTell A (s H &l §3)
1 ST IR 3(cxeh Aeg b1 U
1§81 I g B39

1 Bl T ard o urs e

1 BleT T YT Tl s

1 BIeT THI SIRT USSR

1 BeT T TR AITAT TS8R
1/2 I gegl UT38X

1/2 HY TG Gl

T WG HTAR

1 FSIIHE ad

ESiRG]

e

TP BRI H XD AgY B URe, g &1 4, A1t e
Tl USSR, Ggl, THS 3R ad e | AFs R &
foTE 313 dvg e

ASal & ogsd &l ARAS H STal 3R 3! ave fAramd
dq1fes I8 9 U I dic fhar S gd |

TR B gs I3l &l HeR R R

Hiew! B Ugd I TR g T W 3R 5-7 e a& a1
Hoel & G TR A U S 3R fb-TRI TR g1 A1 oo
b b |

g &1 geit 3R g & ghe & 1Y TRATRA IR |

faTell & dgx # UhTT 7Y 310 WP Al [eabl Bl
3{Hg

Page 30 of 33




CUP CAKE

Ingredients:

1 1/2 cups all-purpose flour

1 teaspoon baking powder

1/4 teaspoon salt

1/2 cup unsalted butter, softened
1 cup granulated sugar

2 large eggs

2 teaspoons vanilla extract

1/2 cup milk

Instructions:

In a medium bowl, whisk together the flour, baking powder, and
salt.

In a large bowl, cream together the softened butter and
granulated sugar until light and fluffy.

Beat in the eggs one at a time, then stir in the vanilla extract.

Gradually add the dry ingredients to the wet mixture, alternating
with the milk, mixing until just combined.

Line a muffin tin with paper liners.

Spoon the batter into the liners, filling each about two-thirds full.

Place the muffin tin in the preheated electric tandoor and bake
for 1-2 minutes or until a toothpick inserted into the center of a
cupcake comes out clean.

Remove the muffin tin from the tandoor and let the cupcakes
cool for a few minutes before transferring them to a rack to cool
completely.

You can frost the cupcakes with your favorite frosting once they
are completely cool. Enjoy your freshly baked cupcakes made in
an electric tandoor!
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CAKE

Ingredients:

1 1/2 cups all-purpose flour

1 1/2 teaspoons baking powder

1/4 teaspoon salt

1/2 cup unsalted butter, at room temperature
1 cup granulated sugar

2 large eggs, at room temperature

2 teaspoons pure vanilla extract

1/2 cup milk, at room temperature

Instructions:

In a medium-sized mixing bowl, whisk together the flour, baking
powder, and salt.

In a large mixing bowl, beat the butter and sugar together until
light and fluffy, about 2-3 minutes.

Add the eggs, one at a time, beating well after each addition.
Add the vanilla extract and mix well.

Gradually add the dry ingredients to the butter mixture,
alternating with the milk, and mixing well after each addition.

Grease a magic cloth that fits into your electric tandoor, then
pour the cake batter into it.

Place the magic cloth with the cake batter in the electric tandoor
and bake for 20-30 minutes, or until a toothpick inserted into the

center of the cake comes out clean.

Once done, remove the cake from the tandoor and let it cool for
a few minutes.

Use a knife to loosen the edges of the cake from the pan, then
turn it out onto a wire rack to cool completely.

Serve the cake plain or with your favorite frosting. Enjoy!
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THANK YOU

Dear valued customer,

Thank you for purchasing our electric tandoor! We are thrilled to have you
as a customer and hope that you enjoy using our product as much as we
enjoyed creating it. We take pride in delivering high-quality products that
are designed to enhance your cooking experience, and we are confident that
our tandoor will exceed your expectations.

If you have any questions or concerns, please do not hesitate to reach out
to us. We are always here to help and ensure that you have the best
experience possible.

Thank you again for choosing our product. We look forward to serving you
in the future.

THANK YOU for your purchase with us

Please consider leaving a positive feedback and a 5 star rating for us

L8 .6 0 & ¢
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