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CINNAMON & HONEY PANCAKES
Comforting Sweet And Savoury Pancakes

INGREDIENTS
1 cup all-purpose flour
1 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1 large egg, lightly beaten
1 cup milk
2 tablespoons Azafran’s Wild Forest Organic Cinnamon Honey

DIRECTIONS

Bring together flour, baking powder, baking soda, and salt in
a large bowl.

Add the egg (Not necessary), milk, and honey to the flour mix, 
and stir it until it is well-blended. 

Using a 1/4 measuring cup, pour the batter onto a hot, lightly 
greased griddle or skillet.

Cook it for 1 to 2 minutes or until the bubbles on top start to pop.

Turn and cook for 1 more minute.

Top it up with butter and more honey. 

Enjoy the blast of sweetness and warmth in your mouth!





HEALTHY THANDAI WITH HONEY
Revitalize with a Rich and Chilled �andai

INGREDIENTS
2 cups whole milk
6 almonds
6 pistachios
6 cashew nuts
1 tsp poppy seeds
1 tsp melon seeds
1/4 tsp sa�ron

1 tsp fennel seeds
1 tsp dried rose petals
4 black peppercorns
1/4 tsp nutmeg powder
1/4 tsp cinnamon powder
1 tsp or more of Azafran’s Wild 
Forest Organic Cardamom Honey

DIRECTIONS

Soak almonds, pistachios, cashews, poppy seeds, melon seeds, 
fennel seeds, and black peppercorns in water for 5-6 hours or
 overnight.

Grind the soaked ingredients with dried rose petals into a fine 
smooth paste. Add a little milk if needed.

Boil the milk in a pan. Once the milk starts to boil, add honey 
and sa�ron strands. Simmer the flame.

Add nutmeg powder, cinnamon powder, and ground paste. Stir 
continuously and let it boil for another 2-3 minutes more.

Turn o� the flame and let it cool down.

The best homemade thandai recipe is ready to serve. Serve chilled 
or as it is by garnishing with dried crushed nuts and rose petals.
Savor the rich taste!
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PERFECT ACHARI ALOO SABZI
Appealing, Tasty And Quick.

INGREDIENTS
12 baby potatoes 
3.5 tbsp raw mango 
2 tsp readymade pickle masala 
1/4 tsp turmeric powder
1 tsp red chili powder 

 3.5 tbsp azafran’s organic 
sunflower oil
1/4 tsp asafetida 
3.4 tsp shah jeera
salt

DIRECTIONS

Wash and lightly prick the potatoes.

Heat water in a big pan and add 1/2 tsp salt in it.

When water starts boiling, add potatoes to it and cook till just done.

Now peel the potatoes and keep them aside.

Heat oil in a heavy bottom pan and add asafetida and grated raw 
mango and sauté for approx. 1/2 minute.

Now add boiled potatoes and all the spices.

Sauté for a minute and then sprinkle 1.5 tbsp of water.

Cook on low flame for approx. 2-3 minutes.

Keep stirring in between till potatoes get well coated with the spices.

Serve hot or cold.

Enjoy the homely dish!





HOMEMADE GINGER GREEN TEA
Refresh Your Mood And Body 

 

 INGREDIENTS
1 tablespoon of green tea 
(such as Houjicha, Sencha, or Kukicha)
1 cup of simmering water
2 teaspoons of Azafran’s Wild Forest Organic Ginger Honey
(For iced tea) 1 cup ice

DIRECTIONS

Gather the ingredients.

Steep the tea for three minutes.

Add Ginger honey.

Serve hot or pour over ice. 

Rejuvenate and revive yourself!

 



HONEY CIDER BEER COCKTAIL
An Energizing Fun Cocktail

INGREDIENTS
1 1/2 cups apple cider
 1/4 cup Azafran’s Wild Forest Organic honey
3 cups seltzer water, chilled
1/4 cup fresh lemon juice
 2 (12-oz.) bottles pale ale-style beer, chilled
 1 Gala apple (cored, thinly sliced crosswise, and divided)

DIRECTIONS

Combine cider and honey in a small saucepan over medium-high 
heat, bring them to a simmer. 

Cook for 10 minutes or until reduced to about 1 cup, stirring 
occasionally.

Remove pan from heat; cool it to room temperature. Cover and 
chill for 4 hours or overnight.

Place 1/2 cup cider mixture in a large pitcher (reserve remaining
1/2 cup for Honey Cider Cocktails). 

Add seltzer, lemon juice, and beer to the pitcher, stir it well in half 
of the apple slices. 

Serve over ice; garnish with the remaining apple slices.

Relish the deliciousness of appetizing juices!





VEGETABLE STEW
Stew In Comfort!

 
INGREDIENTS
½ tbsp Azafran’s Organic 
coconut oil
2 cloves
1 pinch cinnamon 
2 pods cardamom 
½ onion (sliced)
5 beans (chopped)
½ carrot (chopped)
½ potato (cubed)

3 tbsp peas /
10 florets cauliflower / gobi
2 green chili (slit)
1 julienne of ginger
1 cup water
1 tsp salt
2 cup coconut milk (thin)
few curry leaves
¼ cup coconut milk (thick)

DIRECTIONS

Firstly, in a large Kadai or wok heat ½ tbsp coconut oil and sauté 
2 cloves, 1-inch cinnamon, and 2 pods cardamom.

Further, add ½ onion and sauté till they shrink slightly. do not 
brown the onions.

Also add 5 beans, ½ carrot, ½ potato, 3 tbsp peas, 10 florets, 
cauliflower, 2 green chilies, and 1-inch ginger.

Sauté for a minute.

Furthermore, add 1 cup water, 1 tsp salt, and a few curry
 leaves. mix well.

 

 



Cover and boil for 5 minutes or till vegetables are half cooked.

Now add 2 cups of coconut milk (thin consistency) and mix well.

Boil for 7 minutes or till vegetables are cooked completely.

Turn o� the flame and add a few curry leaves, ¼ cup thick coconut 
milk, and 1 tsp coconut oil. mix well.

Finally, serve the vegetable stew warm.
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HUMMUS PLATTER
Traditional and Exotic

INGREDIENTS
1 cup dry chickpeas
2 cups water
2 garlic cloves 
(roughly chopped)
6 tbsp tahini sauce
1 lemon squeezed 

6 tbsp or more Azafran’s 
Garlic-infused Extra-virgin olive oil 
6-8 tbsp reserved liquid (or water)
Salt and pepper
Paprika/pepper ( for garnish)

DIRECTIONS

Soak chickpeas overnight to rehydrate and increase their volume. 
Drain and rinse well before cooking. 

Pressure cook the washed chickpeas with a pinch of salt and water, 
for 3 whistles. Take the cooker o� the flame, and allow it to rest till 
the pressure subsides. Take o� the lid and reserve some of the 
cooking liquid, drain the rest.

Remove the skin of the cooked chickpeas (Optional, preferred for 
a creamier consistency).

Combine chickpeas, tahini, lemon juice, olive oil, reserved liquid, 
salt, and pepper in a food processor. Blend until smooth and creamy.

 Sprinkle paprika or pepper and serve with a drizzle of olive oil.

Let this exotic dish transport you to the ancient middle east and 
make you sway with the flavors. 

Platter ingredients: carrot, cucumber, cherry tomatoes, 
feta cheese, pickled olives, crackers, pita.

Traditional And Exotic





 SESAME HONEY CHILI POTATOES
Appetizing Spicy And Tangy Chili Potatoes

INGREDIENTS
3 small potatoes with skins
1 teaspoon red chili powder
2 pinches salt
1 teaspoon red chili sauce
1 and 1/2 tablespoon Honey

4 cloves garlic
1 tablespoon tomato ketchup
2 teaspoon vinegar
1 teaspoon corn flour
2 cup azafran sesame oil

DIRECTIONS

Soak potatoes in water and peel o� their skin. Cut the potato into 
long halves like French fries.

Mix potato fingers, corn flour, red chili powder, tomato sauce, garlic,
and salt, and toss them all together. Deep-fry the potato fingers to 
a golden-brown shade.

Heat a heavy-bottomed vessel, add oil and add the garlic, and sauté 
on high flame for a few seconds.

Add the red chili sauce, tomato sauce, and little vinegar, and mix 
them all.

Add the fried potatoes and toss for a minute on medium-high flame. 

Add honey and toss the content till well combined. Turn o� the heat.

Sprinkle roasted sesame seeds and garnish with spring onion greens 
or coriander leaves.

Bon Appetit! 

For Garnishing
1 teaspoon spring onions      2 teaspoon tomato ketchup



SWEET & SAVOURY TOMATO 
CROSTINI 

 Make Your Snack Times Fun And Flavorful!

INGREDIENTS
1 or 2 French baguette loaves
Assorted fruits (strawberries, blackberries, blueberries, melon), 
sliced in small circles
Cheeses (goat cheese, brie, muenster)
Vegetables (cucumber, tomato)
Herbs (mint, thyme, basil)
Spreads (Azafran’s Wild Forest Organic honey, fig jam)

DIRECTIONS

Dice the tomatoes.

Bring in your favorite sourdough, butter and leave in the oven 
to bake and become crispy.

Season the diced tomatoes with Italian herbs.

Add Azafran olive oil to the mixture. 

Add some freshly chopped basil.

Add to the top of the toasted bread.

 You can also top it up with some parmesan.

Serve fresh





 ALMOND & HONEY SHRIKHAND 
Healthy Desserts �at Never Desert You!

INGREDIENTS
For homemade curd
 
8 cup (2 liters) milk
2 tbsp milk powder
½ tsp curd/yogurt 

For Shrikhand
2 cup curd / yogurt
½ tbsp Azafran’s Wild Forest 
Organic Honey
2 tbsp sa�ron water 
¼ tsp cardamom powder
10 pistachios (chopped)

 DIRECTIONS

Homemade curd preparation:

Firstly, take 1 cup of milk in a heavy-bottomed vessel.

Stir in 2 tbsp milk powder to get more creamy curd.

Stir well making sure there are no lumps.

Now add 7 cups of milk and mix well.

Get the milk to boil on medium flame stirring occasionally.

Turn o� the flame and allow it to cool slightly (lukewarm).

Transfer the milk into another vessel. You can use the same 
vessel to set the curd.

Now stir in ½ tsp curd into lukewarm milk. use whole red chili 
(with its stalk/head) if you want to make a curd without culture
 or without using curd / dahi.



Cover and rest in a warm place for 8 hours. You can also use an 
instant pot/yogurt setter to set the curd if you are living in cold places.

After 8 hours, the milk will be set into curd.

Now refrigerate for 2 to 3 hours to have a very thick and creamy curd.

Sa�ron Shrikhand preparation:

In a large bowl, place a sieve and spread a muslin cloth.

Pour in 2 cups of prepared curd. You can also use store-bought 
curd here.

Tie the cloth and allow it to rest for 2 hours or until the water drops 
completely. refrigerate, to prevent curd from turning sour.

The curd turns thick and creamy. you can alternatively use 
store-bought hung curd or Greek yogurt and skip these steps.

Take the hung curd into a large bowl and mix well.

Add in ½ cup powdered sugar, 2 tbsp sa�ron water, and 
¼ tsp cardamom powder.

Mix well making sure everything is well combined.

Finally, garnish with 10 chopped pistachios and serve shrikhand chilled.



PANEER TIKKA
A Fulfilling and Aromatic Experience

INGREDIENTS
150 grams Greek yogurt 
2 tablespoons Azafran’s Organic 
Mustard oil 30 ml
2 teaspoons coriander powder
1 teaspoon chat masala
1 teaspoon Kashmiri red 
chili powder
3/4 teaspoon garam masala
1/4 teaspoon red chili powder 

1 teaspoon Kasuri methi crushed
1/2 teaspoon salt 
 2 tablespoons chopped cilantro
2 tablespoons chopped mint
300 grams paneer cut into
 big cubes
1 large onion cut 
1 large bell pepper cut  

 
DIRECTIONS

Whisk the yogurt in a large bowl until it is smooth.

Add all the ingredients to get marinated to the yogurt- ginger 
garlic paste, mustard oil, coriander powder, chat masala, Kashmiri 
red chili powder, garam masala, red chili powder, Kasuri methi, 
and salt.

Whisk to mix everything. Add in the juice of 1 lemon along with 
chopped cilantro and mint. Mix well.

Stir in the paneer cubes, onion, and bell peppers.

Mix them until all the paneer pieces and veggies are well coated 
with the marinade. Cover the bowl and refrigerate for a minimum 
of 1 hour or up to 4 hours. Overnight also works!

A Fulfiling And Aromatic Experience 



Make all skewers similarly. Meanwhile preheat the oven to 
450 F degrees. Make sure you preheat the oven for a good 
15-20 minutes.

Arrange all the prepared skewers on a baking sheet lined with 
parchment paper. Spray the tikka with an oil spray. This is important 
so that the veggies don't dry out.

Bake at 450 F degrees for 10 minutes and then turn on the broil. 

Broil for 2 to 3 minutes until paneer pieces look a little charred.

Remove it from the oven, squeeze some lemon juice on it, sprinkle 
chat masala, and serve with cilantro mint chutney.

There you have your spicy and aromatic paneer tikka!





GRANOLA YOGURT 
Exhilarating. Creamy. Sweet Surrender!

INGREDIENTS
1/2 cup plain greek yogurt
1/4 cup blueberries
1/4 cup raspberries
1/2 cup cantaloupe
1/2 Tbsp goji berries

1/2 Tbsp pumpkin seeds
1/2 Tbsp sliced almonds
1/2 Tbsp coconut shavings
1/4 cup granola
Azafran’s Wild Forest Organic 
Lemon Honey

DIRECTIONS

Place the yogurt in a bowl.

Add the washed fruits. 

Top with the seeds, nuts, coconut, and granola.

Drizzle lemon honey to your taste.

Serve and enjoy!



Firstly, in a large Kadai or wok heat ½ tbsp coconut oil and sauté 
2 cloves, 1-inch cinnamon, and 2 pods cardamom.

Further, add ½ onion and sauté till they shrink slightly. do not 
brown the onions.

Also add 5 beans, ½ carrot, ½ potato, 3 tbsp peas, 10 florets, 
cauliflower, 2 green chilies, and 1-inch ginger.

Sauté for a minute.

Furthermore, add 1 cup water, 1 tsp salt, and a few curry
 leaves. mix well.

 

 



HOT TODDY WITH WILD FOREST 
ORGANIC HONEY

A Warm Cup Of Coziness

INGREDIENTS
1-ounce of dark rum or bourbon
2 teaspoons of freshly squeezed lemon juice
1 tablespoon of Azafran’s Wild Forest Organic honey
¼ of teaspoon apple cider vinegar (optional)
1/4 cup of hot water or brewed tea

DIRECTIONS

Put together honey and the apple cider vinegar in a warmed-up mug. 

Add a cup of hot water or warm tea. 

Stir it until the honey has fully dissolved. 

Add the bourbon or rum and stir well.

Enjoy a warm cup of happiness!

 
 



 SUNDRIED TOMATOES & PESTO 
CREAMY PASTA 

 Tantalizing Yummy Stu�ed Shells

INGREDIENTS
1 lb cooked Pasta Shell
 1 small onion.
 2 garlic cloves
 1/4 tsp red pepper flakes
 1/2 cup Vodka
1 28 can crushed tomatoes

1/4 cup parmesan cheese
1 egg
1/2 tsp garlic powder
salt and pepper to taste

Ricotta Filling:
 2 lb. ricotta cheese
1 cup fresh spinach
1 tsp fresh basil
1/2 cup mozzarella cheese

3 tbsp heavy cream
 1/2 tsp oregano
Azafran’s Garlic-Infused 
Extra-virgin Olive Oil
Sugar to taste
Salt and pepper to taste

DIRECTIONS

Boil pasta (with ala dente, olive oil and a pinch of salt)

Pour Olive oil to the pan.

Add garlic and onions to the mixture.

Cook until it becomes golden brown.

Add Tomato puree to the mixture.

Add Italian herbs like chili oregano etc.

Aso add chili and salt and let it cook.

Add the pesto and sun-dried tomato puree.



Let it cook.

Add some cream cheese.

Add some parmesan/mozzarella.

Add pasta!  

Enjoy an appetizing and fulfilling meal!





 INDIAN-STYLE VEGETABLE 
FRIED RICE

Get A Dose Of Desi Zing!

 
INGREDIENTS
For cooking rice:
1 cup basmati rice
1 tsp Azafran’s Organic 
Mustard oil
½ tsp salt
Water for soaking & boiling

For fried rice:
1 cup basmati rice
1 tsp Azafran’s Organic 
Mustard oil

4 tbsp spring onion (chopped)
¼ carrot (finely chopped)
2 tbsp cabbage (finely chopped)
2 tbsp peas
5 beans (chopped)
¼ capsicum (finely chopped)
¾ tsp salt
2 tbsp soy sauce
1 tbsp vinegar
1 tsp pepper (crushed)
¼ tsp salt
 

DIRECTIONS

Firstly, in a large Kadai or wok, heat 2 tbsp oil and stir-fry 
2 clove garlic.

Also, sauté ½ onion and 2 tbsp spring onion until they sweat.

Furthermore, add vegetables of your choice like ¼ carrot, 
2 tbsp cabbage, 2 tbsp peas, 5 beans, ¼ capsicum, and ½ tsp salt.

Stir fry on high flame without overcooking vegetables.

Now add 2 tbsp soy sauce and 1 tbsp vinegar. stir-fry until 
the sauce is combined well.

. 

 



Keeping the flame on high, add cooked rice.

Also, add 1 tsp pepper and ¼ tsp salt. adjust the salt 
as soy sauce has salt.

Stir-fry by mixing well making sure rice grains won't break.

Further, add 2 tbsp spring onions and mix well.

Finally, enjoy veg fried rice with Gobi Manchurian.

 



SPICED KOREAN BUNS 
�e Exotic Trip �rough Asia!

INGREDIENTS
4 medium dinner rolls
or use dough and bake 
homemade rolls
4 oz. cream cheese softened
2 Tbsp. sugar
¼ cup heavy cream
½ cup equivalent portion of 
Grass-fed Gir Cow's Organic 
A2 Ghee

 1 egg
2 Tbsp. milk
2 Tbsp. minced garlic 
1 Tbsp. parsley chopped
Parmesan cheese to taste
 

DIRECTIONS

Use bread rolls or any other sweet and Savoury local buns.

Whip up some cream cheese with sugar and parsley

Make deep cuts in the break such that the circular bun 
is equally divided

Pipe in the cream cheese

Put chili olive oil on the stove and add garlic chili and oregano. 
Let it simmer

Once it cools down, dunk your filled buns in the butter and place 
on a baking tray

Bake for 5-7 minutes until it gets warm and golden brown

Serve hot! 



 SHEERA
Healthy And Comforting 

INGREDIENTS
500 gm wheat flour
400 gms ghee
300 gms sugar
Almonds
Cardamom powder 

 DIRECTIONS

Heat ghee in a non-stick pan. Add wheat flour and roast 
on low heat till it becomes light brown.

Heat milk in another non-stick pan.

 Add milk to the roasted wheat flour. Cover with a lid 
and cook on low heat for 5 minutes.

Add sugar and mix it well. Cover with a lid and cook 
till it melts. Switch o� the heat. 

Add almonds and cardamom powder and serve it hot!



Firstly, in a large Kadai or wok, heat 2 tbsp oil and stir-fry 
2 clove garlic.

Also, sauté ½ onion and 2 tbsp spring onion until they sweat.

Furthermore, add vegetables of your choice like ¼ carrot, 
2 tbsp cabbage, 2 tbsp peas, 5 beans, ¼ capsicum, and ½ tsp salt.

Stir fry on high flame without overcooking vegetables.

Now add 2 tbsp soy sauce and 1 tbsp vinegar. stir-fry until 
the sauce is combined well.

. 

 

Cold Pressed Oils
For all your cooking needs



Infused Olive Oils
One bottle to unleash a world 

of gastronomical delights!  



Grass Fed Gir Cows
Oraganic A2 Ghee

Grass Fed Gir Cows
Organic A2 Ghee

 A jar full of health and happiness!



Wild Forest Organic Honey
 From hive to your home From hive to your home!



www.azafran.in @foodbyazafran


