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RAMNI RALHAN’S

PERFECT
COOKERY

TRAINING CENTRE

MASTER THE ART OF COOKING
BE YOUR OWN Mastenr

BEGINNERS TO PROFESSIONAL CERTIFIED
CHINESE CHEF COURSE

VISIT US-
M- 28, M BLOCK MARKET, NEW DELHI- 110048

CONTACT US-9312507387 7/ 9810332606

WEBSITE- https://www.perfectcookery.in/
FACEBOOK PAGE- PERFECT COOKERY CLASSES
INSTAGRAM ID- @RAMNI_RALHAN
YOUTUBE- RAMNI RALHAN (https://youtu.be/bXZrvJd7ZVWJM)



CHINESE PACKAGE 15 DAYS WITH PRACTICE
HANDS IN TRAINING

CHINESE SIZZLERS
* MUSHROOM & PANEER SIZZLER
e SALT & PEPPER
* STUFFED CABBAGE ROLL
SIZZLER

CHINESE NON VEG SIZZLER
e STUFFED CHICKEN SIZZLER
* MANGOLIAN CHICKEN SIZZLER
e CHIKEN MINCED STEAK WITH
MUSHROOM SAUCE

SOUPS
* LEMON CORRIENDER SOUP
* WONTON SOUP
e SWEET & SOUR SOUP
* MINESTRONE SOUP
* MONCHOW SOUP
e SWEET CORN SOUP




SALAD
* PICKLE KIMCHI SALAD

CHINESE MAIN RECIPES
* FRIED RICE
* MANCHURIAN
* HAKKA CHILLI GARLIC
NOODLES
e CHILLI PANEER
* AMERICAN CHOUPSEY
s ALMOND VEGETABLE

CHINESE SNACKS
* MOMOS
e SESAME TOASTS
* SPRING ROLLS
* CRISPY HONEY CHILLI
POTOTES




* CHICKEN HONG KONG
* GOLDEN FRIED CHICKEN
* SPICY HONEY CHICKEN
* SPICED SHREDDED
CHICKEN IN OYSTER
SAUCE
e SZECHEWAN CHICKEN
* PAPER FRIED CHICKEN

ATHENTIC CHINESE
* CRACKLING SPINACH
* SPINACH & BEAN CURD
IN SZECGHEWAN SAUCE
* STIR FRY VEGETABLES IN
LEMON & CORIANDER
SAUCE
* BABY CORN AND BLACK
MUSHROOMS IN HOT
GALIC SAUCE

DESSERTS
* APPLE TOFFEE WITH
MAPLE SYRUP




