
Snacks

For the Kababs
1 Cup Channa Daal(Soaked 
overnight)
2 Potatoes (Medium or 1 big)
1 Small Onion
5-6 Red Whole Dried 
Chillies (Sabut Lal Mirch)
2-8 Cloves (Laung)
10 Whole Black pepper 
corns (Sabut Kalimirch)
1 -2 tsp. Cumin Seeds (Zeera)
1 Big Cardamom (Bari Illaichi)
1- 2 tsp Salt
2-3 Garlic Cloves

1/2 inch piece of Ginger
2 Cup Water

1/2 tsp Garam Masala Powder
1 tsp Chaat Masala Powder
2 Green Chillies (chopped)
2 -3 tsp Fresh Coriander Leaves 
(haradhanya -chopped)

For Bun Kababs
2 Eggs
Oil
12 Bread Buns
Chutneys

1 Boil the potatoes with 1/2 tsp salt and then mash them.

2 Boil the daal on low-medium flame(covered) with ginger, 
garlic, onions, red chillies, black pepper corns, cloves, cumin 
seeds, big cardamom and salt in 2 cups of water

3 When it cools down, grind it finely. Add the boiled and 
mashed potatoes, chaat masala, garam masala powder, 
chopped green chillies and coriander. Adjust the salt at this 
point.

4 Make kababs of this mixture. Beat the eggs and sprinkle salt 
in it. Coat the kababs in the egg and shallow fry them till they 
turn golden brown.

5 Now in the same pan, add a few drops of oil and fry/toast the 
buns (both sides)

6 Now assemble. I put the tamarind + green chutney on both 
sides, put the fried kabab, green chutney raita, tomatoes, 
onion rings, a few drops of ketchup and sprinkle some chat 
masala.

7 Fry the assembled bun kabab again in the pan, in a few drops 
of oil and press it a little (so things don’t fall off, while 
eating). Cut the bun kabab into half and serve with chutney 
/raita/ ketchup and of course some coke!

Makes 12 Bun KababsBUN KABABS

One of the most popular street food of Karachi – the 
thelay wala Bun Kabab

Snacks

For the Kababs
1 Cup Channa Daal(Soaked 
overnight)
2 Potatoes (Medium or 1 big)
1 Small Onion
5-6 Red Whole Dried 
Chillies (Sabut Lal Mirch)
2-8 Cloves (Laung)
10 Whole Black pepper 
corns (Sabut Kalimirch)
1 -2 tsp. Cumin Seeds (Zeera)
1 Big Cardamom (Bari Illaichi)
1- 2 tsp Salt
2-3 Garlic Cloves

1/2 inch piece of Ginger
2 Cup Water

1/2 tsp Garam Masala Powder
1 tsp Chaat Masala Powder
2 Green Chillies (chopped)
2 -3 tsp Fresh Coriander Leaves 
(haradhanya -chopped)

For Bun Kababs
2 Eggs
Oil
12 Bread Buns
Chutneys

1 Boil the potatoes with 1/2 tsp salt and then mash them.

2 Boil the daal on low-medium flame(covered) with ginger, 
garlic, onions, red chillies, black pepper corns, cloves, cumin 
seeds, big cardamom and salt in 2 cups of water

3 When it cools down, grind it finely. Add the boiled and 
mashed potatoes, chaat masala, garam masala powder, 
chopped green chillies and coriander. Adjust the salt at this 
point.

4 Make kababs of this mixture. Beat the eggs and sprinkle salt 
in it. Coat the kababs in the egg and shallow fry them till they 
turn golden brown.

5 Now in the same pan, add a few drops of oil and fry/toast the 
buns (both sides)

6 Now assemble. I put the tamarind + green chutney on both 
sides, put the fried kabab, green chutney raita, tomatoes, 
onion rings, a few drops of ketchup and sprinkle some chat 
masala.

7 Fry the assembled bun kabab again in the pan, in a few drops 
of oil and press it a little (so things don’t fall off, while 
eating). Cut the bun kabab into half and serve with chutney 
/raita/ ketchup and of course some coke!

Makes 12 Bun KababsBUN KABABS

One of the most popular street food of Karachi – the 
thelay wala Bun Kabab

Chicken

Ingredients for Dough:
4 cups Plain/all purpose flour
1 tbsp. Instant yeast
2 tbsp. Powdered milk
1 tsp. Salt
4 tbsp. Oil
1 Egg (plus one for glazing)
1 tsp. Castor sugar
Sesame seeds (to sprinkle)

Ingredients for Chicken Filling:
1 1/2 – 2 cups Chicken boiled and 
shredded
2 small Onions (finely chopped)
1 tsp. Salt
1 tsp. Black pepper
2 tbsp. Coriander leaves
4 Green chilies (chopped)
1 tsp. Garam masala powder
2 tbsp. Flour
2 tbsp. Butter
1 cup Milk

1 For Filling :Heat butter and fry onion till soft then add flour 
with salt, black pepper, and garam masala.

2 Add the milk, cook till thick, mix in the shredded chicken add 
chopped green chilies and coriander leaves, remove and cool 
completely.

3 For Dough: In a bowl mix together 4 cups flour, 1 tsp. salt, 1 tsp. 
castor sugar, 2 tbsp. milk powder, 1 tbsp. yeast, 4 tbsp. oil and 1 
egg, knead to a medium soft dough with slightly warm water, 
leave to rise for at least 1 hour. (I normally leave it somewhere 
warm for about 3-4 hours).

4 Now divide the dough into two or three parts depending on what 
size loaves of chicken bread you want.

5 Roll the dough to a rectangular shape, snip the sides with 
scissors or a knife, put filling in the center and fold each side so 
they overlap each other (like a braid).

6 When you reach the end leave a tail at the botton or just tuck it 
in neatly.

7 Grease a baking tray and place your breads. Brush top with 
beaten egg, sprinkle sesame seeds and bake in a preheated oven 
at 200 degree C for 25 minutes or until done

8 Right after taking out of the oven apply butter well on whole 
bread and let it rest covered with a cloth/foil for 2-3 minute to 
soften the bread completely.

9 Serve hot.

Makes 3 Loafs
AALOO KE SAMOSAY

For	step	by	step	instructions	with	pictures	visit	www.DiaryofaPMPmom.com

CHICKEN BREAD

A new favorite in our home. Make it in baby sizes and freeze 
them for lunchboxes!


