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SOME MORE

Pakora is a dish that is highly romanticized in
Pakistan. It is prepared especially when it rains.
- Mix sliced onions, thin potato slices and
chopped spinach. Add gram flour, salt and red
chilli. Add a little water to make a thick batter.
Heat oil. Drop small spoonfuls. Fry until golden.

Gajar Ka Halwa is a dessert made out of carrots. It
is a popular winter dish in Pakistan.

Lassi is made by blending yogurt with cold water
until smooth and frothy. There is an ongoing cul-
tural debate about whether lassi should be sweet
or salty. For instance, Insha prefers salty lassi,
while Waseem prefers it sweet. It's your choice!
Add sugar for sweet lassi or salt for salty lassi.

Rooh Afza is a syrup-based drink enjoyed cold
with water and ice or warm with milk. The red rose
flavor is more popular than the green pistachio,
and when mixed with water, ice, and watermelon,

it is known as the drink of love. 9 @

INSPIRATION...

Pakistani cuisine online:
A good source is “Food Fusion” on YouTube. Insha
has already learned many good recipes there!

Restaurants:

There are no Pakistani restaurants in Augsburg,
but Insha and Waseem recommend Indian
restaurants as a good alternative due to their
culinary similarities. One example is Dessi Tadka
in the city center, which offers student discounts
Tuesdays and serves various versions of karahi.
In a restaurant the dish will taste different than
when cooked in a dorm room, as the karahi pot
(which gives the dish its name) adds a
distinctive smoky flavor. While the dish is less
authentic—sweeter and only “German spicy”—
Insha and Waseem still enjoy eating there.
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~)ySww Thank you,
Insha and Waseem!

“Dorm Room Delicacies” is a recipe
collection published by the )
International Office of the University of
Augsburg. It aims to encourage
intércultural exchange and help
international students feel at home in
Augsburg by cooking familiar dishes
from their home countries.

All recipes are available
online and can also be
downloaded for printing:

We'd love to hear from you! Share your
own favorite recipe with us and hel
fellow international students settle into
life in Augsburg.

- info@adaa.uni-augsburg.de

Thank you and
Bismillah kijiye _zusS alll au!

o
WA st

International Office

Dorm Room
Delicacies

RECIPES SHARED BY STUDENTS
FROM AROUND THE WORLD

Vol. 1, No. 2 (WiSe 25/26),

UNIVERSITY OF
AUGSBURG

Wi

International Office




