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SAMOYITA CHAKRABORTY

Oats Banana Mutffins Loaded With Chocochips

Take half of oats and make a fine
powder of it. Add 1 teaspoon of
baking powder, 1/2 teaspoon of
baking soda with it. Break an egg

115 GM OATS
1 TEASPOON BAKING POWDER
1/2 TEASPOON BAKING SODA

1EGG and whisk it well. Add 60 ml of oil,
60 ML OIL 40 ml honey and 2 ripe mashed
40 ML HONEY banana together and give it a

good mix. Add the oats powder
into this mixture and fold in
gently, add 2 teaspoon cinnamon

2 RIPE MASHED BANANA
2 TEASPOON CINNAMON

POWDER powder, 1 teaspoon vanilla essence
1 TEASPOON VANILLA into the mixture. Add rest of the
ESSENCE whole oats, some milk and mix it
SOME MILK, RAISINS, gently. The batter should not be

too thin or too thick. Add raisins
and chocochips into the batter.
Grease the muffin mould and
bake at 180°c for 20 minutes.

CHOCOCHIPS




N

= (=

RO IS AR

SUMANA GHOSHAL

High Protein Powder
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JHUMA MONDAL

Immunity Dal
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SOMA SARKAR ROY

Aloe Vera & Ginger ]ue

ALOE VERA
GINGER SLICE
GINGER
HONEY

Cut Aloe Vera and extract
the gel. Add ginger slice
with it and make a fine
paste. Take a glass of water
and mix the Aloe Vera -
Ginger paste with it. Add
honey. Garnish with a slice of
lemon and serve.
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DEBASMITA DUTTA GHOSH

Giloy Kadha

Boil water in a vessel and add
S S SRR black pepper to it. Let it simmer
GILOY POWDER / GILOY PASTE for a minute and then add giloy

GRATED GINGER powder / giloy paste, grated
ginger, 2/3 Clove, cardamom and a

2/3 CLOVE ; . ) . )
cinnamon stick to it. Let it boil for

Conrlpbaliiely a minute on low flame, covered.

1 CINNAMON STICK Add honey, stir and let it cool for a

HONEY little while. Strain and serve.

Giloy plant is an Ayurvedic herb
that has been used since ages. It
has abundant medicinal
properties. Giloy kadha is a
wonderful drink that boosts
immunity. The stem of Giloy is of
maximum utility, but the root can
also be used.
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RINI GHOSH

Mixed Fruit Juice

1 CUP OF PINEAPPLE

1 CUP OF CELERY

1 CUP OF APPLE

1 ORANGE / MOSAMBI

1 TABLE SPOON OF LIME JUICE
MINT LEAVES

1 cup of Pineapple cube cut,
1 cup of Celery cube cut, 1
cup of Apple cube cut, 1
Orange - may use Mosambi
(Sweet Lime) also - squeeze
for juice, 1table spoon of
lime juice , and some mint
leaves.

Mix all the ingredients in a
blender and put some mint
leaves on it and enjoy.



