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Name- Ansari Nida Shawkat Ali

Class- Sy BA
Aqsa Women’s degree College

Golden Milk Recipe



Eid Special
GOLDEN MILK 

RECIPE



Ingredients
MILK- 2CUP

TURMERIC- ¾ TSP

PEPPER – ½ TSP (CRUSHED)

CINAMON – ½ INCH

GINGER – 1 INCH GRATED

COCONUT OIL – 1 TSP



Benefits of 
ingredients 
MILK- PACKED WITH IMPORTANT NUTRIENTS 
LIKE CALCIUM, PHOSPHORUS, B VITAMINS, 
POTASSIUM AND VITAMIN D.

TURMERIC- TURMERIC IS A NATURAL ANTI-
INFLAMMATORY AND  POWERFUL ANTIOXIDANT.

BLACK PEPPER- DETOXIFIES YOUR BODY.

PREVENTS CANCER.

CINAMON- IT HAS ANTI-VIRAL, ANTI-BACTERIAL AND ANTI-FUNGAL PROPERTIES

GINGER- KEEPS YOUR MOUTH HEALTHY. GINGER'S ANTIBACTERIAL POWER MAY ALSO 
BRIGHTEN YOUR SMILE..

COCONUT OIL- CONTAINS HEALTHY FATTY ACIDS MAY HAVE ANTIMICROBIAL EFFECTS 



Golden milk  (Immunity booster



Golden milk(Immunity 
boosting Recipe)
TURMERIC MILK, COMMONLY KNOWN AS ‘ HALDI KA DOODH’ IS 
ONE OF THE BEST REMEDIES PASSED ON TO US BY OUR ANCESTORS. 
IT IS ALSO CALLED ‘ GOLDEN MILK ‘ DUE TO THE COLOR TURMERIC 
IMPARTS TO MILK WHEN MIXED IN IT.

SPICES LIKE CLOVE, CINNAMON, CARDAMOM, BLACK PEPPER, 
AND GINGER CAN ALSO BE ADDED TO IT FOR ADDITIONAL HEALTH 
BENEFITS.

BE IT COLD, COUGH, FLU, WOUNDS, JOINT PAIN, ETC. TURMERIC 
MILK IS THE BEST CHOICE TO MAKE. LET US SEE THE INNUMERABLE 
EFFECTS TURMERIC MILK HAS ON OUR HEALTH :



Thank you 

Made by Nida 
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high Irnmunily Crunchy chick peas kababks 
Tngredionta:- 

1boul Nutrinuggelslaoya beans) 
100p chana dal 

J-tounchbread slice 
100p chich peas (Kabul chana)

lap Ked chilli pouwder 
lap Creen chiliepowder 

lyp Chushed Giarlie

lap cushed lhinger
lap lemao 

2 bay leofs 
Zpedatos boid 

lap cholemasala

leup coriander leafs 
5 Dana Black pepas 

Zchepedendand
loup walter lIhon mis) 

dedl lo lasde 

bmeal lemen and Temela kechup
Thon seuve)



Tepic: High Inmunity Cunchy chichpeas kababs.

Benefitas 
Nutrinuggeta. Turmeric and Chana dal are goed
source of proteinand high immunily. The røw.

spces ginger and garlio will hep to stimulate 
remove chest congestisn Nabrinuggets kababs ete
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EID SPECIAL RECIPE WITH A HEALTHY 
TWIST

By Khan Sidra Saquib 

Student of 
Aqsa Women’s Degree college 





INGREDIENTS 



Healthy Twist 
with jaggery and 
Almond milk



• 1.Cleanses the whole body
• 2. Improves digestion
• 3. Prevents anemia
• 4. Improves immune function
• 5. Aids glucose control and weight loss

Health Benefits of 
jaggery 



Health Benefits of 
Almond milk 

• 1. Low in Calories
• 2. Low in Sugar
• 3. High in Vitamin E
• 4. A Good Source of Calcium
• 5. Often Enriched with Vitamin D
• 6. Naturally Lactose-Free
• 7. Dairy-Free and Vegan
• 8. Low in Phosphorus, With a Moderate Amount of 
Potassium
• 9. Very Easy to Add to Your Diet



Eid special recipe
Healthy Toast Basundi

By Muskan aslam khan.

Aqsa Women Degree College

Student of SYBA.





Ingredients benefits.

1. Milk And milk powder can help 

strengthen bones and prevent 

osteoporosis.

2.Almonds contain lots of healthy fats 

fiber protein and vitamin E.

3. Cashew has good fats and healthy 
body.

4.Honey is rich in Antioxidants .

5.Dates High in fiber and High in 
disease and promote brain health 

Excellent natural labor.

6.Toast a source of energy because 

it’s provide carbohydrates.























Eid Special – “SHAHI BREAD-BALLS”

By: AYESHA AJMAL NASIR

TYBA - (Food Entrepreneurship-II)

AQSA WOMEN’S DEGREE COLLEGE, BHIWANDI.

INGREDIENTS:

Bread – 4-5 slices

Milk – ½ ltr

Custard powder – 1½ tbsp

Sugar – as per taste

Vanilla essence – 3-4 drops

Apple – ½ cup (chopped)

Chikoo – ½ cup (chopped)

Dry fruits – Some chopped dry fruits

HEALTHY TWIST TO THE RECIPE:

“Shahi Bread-Balls” dipped in custard are very rich in nutrition. They are rich in
antioxidants and vitamins. The healthy twist applied to the recipe is, it contains fruits
as well as dry fruits and which are powerhouse of nutrients. The ingredients added in
this recipe really helps in boosting immunity. Immunity boosting ingredients are: milk,

apple, chikoo, dry fruits like almonds and pistachios.

 Apple: Apples are high in fibre, vitamin C, and various antioxidants. a powerful
natural antioxidant that can help boost your body's immunity and resistance to
both infectious agents and damage caused by free radicals.



 Chikoo: The fruit is rich in folates, potassium, magnesium, calcium, phosphorus
and iron. It helps boost immunity & energy, it also helps in weight loss.

 Dry fruits: They are rich in vitamins and proteins; they also boost immunity and
prevent lifetime diseases such as cholesterol and diabetes. Most dry fruits are rich in
minerals, proteins, fibre and vitamins add to that they are tasty and delicious
too. Dry fruits are excellent and healthy substitute for daily snacks.










































