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Sunnah Health And Diet Recipes Introduction

Introduction
A Workshop On A Healthy Lifestyle To Get A Fit Body,
Healthy Mind And A Productive Life Was Conducted And
As A Part Of It Most Of Our Sister’s Have Shared Many
Healthy Recipes.
Alhumdulillah All The Recipes Are Based On Sunnah And
Minimal Ingredients And Are Both Healthy And Tempting.
We Hope You All Will Love This Recipe Book And Try All
The Recipes And Make The Most Out Of It To Improve
Your Health And Diet.

The Sunnah, The Bettern

Al-Migdaaun ibn Maadiy-Karilb (RA AYreported:
| heard the Messenger of Allah (PBUN) saying:

“No human ever filled a vessel worse than the stomach. Suf-
ficient for any son of Adam are some morsels to keep his back
straight. But if it must be, then one third for his food, one third
for his drink and one third for his breath.”
fARrmad, Af-Tirrmaidbi, An-Nasaa'l, b Majak]

“The !‘\
s
Sene)

This Book Can Be Most Beneficial To You If You Have Done
Sunnah Health And Diet Course.

Check This Link For The Course

https://darulargam.thinkific.com/courses/sunnah-health-and-diet

ry\ DARULARGAM | Online
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Sunnah Health And Diet Recipes Anjeer Halwa (Creamy Fig Fudge)

Anjeer Halwa (Creamy Fig Fudge)

Recipe By Nikhat Sherief
Ingredients:
e Dried Figs (Anjeer) ¥ Cup (Chopped)
Fresh Milk Cream (Malai) — ¥4 Cup
Milk 2 Thsp (Optional)
Saffron Few Strands (Optional)
Nuts For Garnishing

Method:

Heat Cream And Milk In A Ceramic/Non-StickRan.

Add Saffron And Figs & Mix Well;

Switch Off The Heat And Cover;The Pan.L'et It Soak For 20 Mins.

Mix The Ingredients Well And“Turn On'The Stove.

Keep Stirring Till You Get A Fudge/Halwa Type Consistency.

Fig Fudge Is Ready To Be Served:‘Plate It On And Garnish With Nuts (Walnuts/ Almonds /
Pistachios).

You Can Serve It Hot / Chilled Or Can Even Blend Well & Freeze It As Fig Ice Cream.

If You Prefer It Sweeter Then Add Honey While Serving.

ry\ DARULARCIAM | Online

www.livequraneverymoment.org 2


http://www.livequraneverymoment.org/
http://www.livequraneverymoment.org/

Sunnah Health And Diet Recipes Baked Chicken Sticks-- Barley and Besan Laddu

Baked Chicken Sticks

Recipe By Umme Muhammad
Ingredients:
Chicken Breasts - 2 Piece
Ginger Garlic Paste- 2 Thsp.
Turmeric Powder- 1/4 Tsp.
Red Chilli Powder- 1 Tsp.
Salt - 1/2 Tsp.
Curd- 2 Tsp.
Garam Masala- 1/4 Tsp.

Method -

1. Cut Chicken Into-} - 2-Inch-Pieces.

2. In A Bowl Combine Chicken Add All The Above Ingredients Mix Well & Marinate For 30 Min.
3. Place Chicken On A Baking Sheet Lined With Foil And Bake For 15-20 Minutes At 350 Degrees.

Barley And Besan Laddu

y Umme Muhammad
Recipe Taken From The Sunnah Health & Diet Course.

Ingredients:
Sattu - 1/2 Cup
Besan - 1/2 Cup
Almonds- 5
Dates- 5

Ghee -2 Tsp

Method:
Roast Sattu & Besan Until Golden Brown.
Grind All The IngredientssFogether & Make Laddus.

I-Y\ DARUL A M | Onlineg

www.livequraneverymoment.org 3


http://www.livequraneverymoment.org/
http://www.livequraneverymoment.org/
http://www.livequraneverymoment.org/

Sunnah Health And Diet Recipes Barley with Moong Dal Khichdi

Barley With Moong Dal Khichdi

Recipe By Umm Manha
Ingredients:
Barley 1 Cup
Moong Dal 1/4" Cup
Red Chilli Powder, Turmeric, Salt, (According To Taste)
Ginger Garlic Paste 2 Tsp
Tomato, Green Chillies,
Onion- 1
Coriander And Mint Leaves
Yoghurt 1/4" Cup
Coconutl Tsp,
Almonds 3-4

Method:

Soak 1 Cup Slightly Dry Roasted Barley Overnight. Separately Soak 1/4" Cup Moong Dal 30mins
Before Cooking.

Pressure Cook Both With Salt And Adequate Water.

Heat 1tsp Ghee Or Olive Qil In A Pan Add 1 Sliced Onion. Keep The Flame Low Till Onion Becomes
Transparent. Now Add 2tsp Gg Paste, Chopped Tomato, Red Chilli Powder, Turmeric, Green Chillies
And 1/4" Cup Yoghurt.Take 1tsp Of Dry Coconut, 3-4 Almonds And Slightly Roast Them And Make
Fine Paste.Now Add Preboiled Barley And Dal Mixture And 3-4 Cups Of Water And Himalayan Pink
Salt.Simmer It And Add Garam Masala, Chopped Mint And Coriander Leaves.

THIS QUANTITY WILL BE SUFFICIENT FOR 2 PEOPLE

YA, RARULARGAL |Oniine
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Sunnah Health And Diet Recipes Barley Chilla & Besan Chilla

Barley Chilla

Recipe By Shiba Fatima

Ingredients:
e Salt As Per Your Taste 3
e 1 Tablespoon Oil For Roasting (0 %
e Y, Teaspoon White Pepper 6® oK ,\’\,
e i Cup Of Yoghurt (Binding Agent) . Q¥ (ob‘
\s Q Q
e 4-5 Tablespoon (Heaped) Barley Flour, (Q 63'\'
e 1 Green Chilli (Finely Chopped) <& O ,\Q
e % Onion (Finely Chopped) Sn‘@fS' ze K* 9
e 1 Teaspoon Of Ginger GarlicPaste o)'\r
e 1Tablespoon Of Carrot E@ely Ch ed) )
e Handful Of Mint & Cq;éander SQB?opped)

Method:

e Mix Yoghurt, @&y Flau@(nd Prepare A Batter, Then Add Rest Of The Ingredient (Except
Oil) To The Batter

e Prepare A Chilla U@ A Frying Pan. Barley Chilla Ready To Serve, Can Be Served With Any
Dip Of Your Choice.
THIS QUANTITY WILL BE SUFFICIENT FOR 1 PERSON

Besan Chilla
Same as Above Just Add Besan Instead Of Barley Flour

www.livequraneverymoment.org 5
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Sunnah Health And Diet Recipes Barley Drink-- Barley Salad

Barley Drink

(Q\\ Recipe By Shiba Fatima

Ingredients: b@ OQQO "

e 1 Cup Pearl Barley Q’b X, b/(\

e 2 Teaspoon Honey Vg ) Q(o

e Few Slices Of Lemon \\QQ“ O(Q (/)'\.

o Few Mint Leaves o) < /\Q

e 1 Glass Of Hot Water Q}\\ )]

Method: < N Y

Ingredients:

Method: QQ’

m LARGIAM | Onlir
. St et e |
—f\  Beasy A

Boil Barley In 2-3 G?QQ‘?Of V@Qf At S@O)Flame.
Separate Stock A arley g Sieve.

Add Lemon Slices, Mint e And Honey To Hot Stock Of Barley.
Barley Drink@eadyéd.\ rve.

$$ Barley Salad

By Shiba Fatima

. &
1 Bowl Of Boiled Pearl Barley o & "
Salt As Per Your Taste (Jfbb < O b/&\
1 Teaspoon — Black Pepper Ve Q}\ Q(O

2-3 Tablespoon Of Celery (Finely Qqﬁped) N Q%\/
2 Tabl Of Oli Ch
ablespoon ives (Chopped)™ K*(Q O)’\

1% Tablespoon Of Olive Qil Q Q N
2 Tablespoon Of Carrot (Finély Cth@ ) QQO)
Handful Of Mint & C&c;&aﬁjer (Chopped)

1-2 Tablespoon Of Dry-Fruits oﬁional)
‘N

S
Mix All The Ingredients JQA Bowl. Barley Salad Ready To Serve.

DARUI
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Sunnah Health And Diet Recipes Barley Pongal

Barley Pongal

Recipe By Zarina Begum
Ingredients:
Barley
Roasted Monng Dal
Chopped Ginger
For Tempering:
Oil+Ghee
Musard Seeds,Cumin Seeds
Black Pepper, Asafoetida(Hing)
Cashew Nuts
Curry Leaves
Method:
Soak Barley Overnight And Cookdt-With Moong Dal, Salt And Chopped Ginger And Pepper.
Once Cooked Temper ' With Above Mentioned Tempering Ingredients.
Finally Garnish It With Coriander, Roasted Cahew Nuts And Serve With Mint Chutney.

ry\ DARULARCIAM | Online
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Sunnah Health And Diet Recipes Beetroot Halwa-- Barley & Maash Dal Laddu

Beetroot Halwa(Beetroot Talbina)

By Rabiya Basubait
Recipe Taken From The Sunnah Health & Diet Course
Ingredients:
1. Barley
2. Beetroot
3. Milk
4. Dates
5. Dry Fruits(Optional)
Method:
Soak Barley A Day Before:
Cut Beetroot Into Smal-Chunks:
In A Pan Add Beetroot Chunks, Soaked Barley And Milk.
Cook It On SimFer Few Minutes Until Barley And Beetroot Gets Tender.
Add Grounded Paste Of Dates And Cook For Few Minutes.
Finally Add Dry Fruits Of Your Choice.Barley & Maash Dal Laddu

Recipe By Umme Muhammad
Ingredients:
Sattu - lcup
Mash Dal - 1/2tbsp
Almonds- 5
Dates- 5

Method:
Roast Sattu & Mash Dal UntilGolden Brown.
Grind All The Ingredients Together & Make Laddus.

I-Y\ DARUL A M | Onlineg
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Sunnah Health And Diet Recipes Barley Ki Roti With Dates -- Barley Flour & Oats Laddu

Barley Ki Roti With Dates

Rei By Shiba Fatima

Ingredients:
Barley Flour
Date Paste

Method:

Prepare Roti With Barley Flour.

Cut Out Any Shape And'Any Size CookielUsing Cookie Cutter.
Bake It In Pre Heated Over Faor,10 Min.

Apply Date Paste-On It And Garnish With Some Dry Fruits.

Barley Flour & Oats Laddu

By Umme Muhammad
Recipe Taken From The Sunnah Health & Diet Course.

Ingredients:

Sattu - 1cup

Oats - 5 Thsp

Coconut- 3 Thsp

Almonds- 5

Dates- 5

Method:

Roast Sattu & Oats Until Golden Brown.

Grind All The Ingredients Together & Make Laddus.

m DARULARCIAM | Onling
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Sunnah Health And Diet Recipes

Barley Roti Rolls

Barley Roti Rolls

Ingredients:
For Roti
Barley Flour: 2 Cups

Water -Sufficient To Make Roti Dough.

For Filling:

Paneer- 100grams

Cucumber - 1

Capsicum - 1

Onion - 1

Black Olives - Half A Cup Sliced
Corriander Leaves - 2 Thsp Chopped
Ginger Garlic Paste - 2 Tsp
Black Pepper Powder - 1 Tsp
Sumac Powder - 1 Tsp

Chilli Powder - 1/2 Tsp

Olive Oil - 2 Tsp

Salt: To Taste

Makes 4 Roti Rolls

Method: Roti

Recipe By Umm Saif

Dry Roast Barley Till Golden Brown , Allow It To Cool & Grind It To A Fine Powder.
Knead The Barley Flour With Sufficient Water To Make A Roti Dough And Make The Rotis.

Filling:

Marinate Paneer With One Tsp Ginger Garlic Paste, Chilly Powder And A Pinch Of Salt. Roast The
Marinated Paneer With One Tsp Olive Oil Till Done.
Add Chopped Onions, Capsicum Black Pepper Powder, Sumac And Salt To Taste.
Stir Fry For A Minute Or Two , Remove From Fire.

When The Stir Fried Filling Is Cooled Down Add Olives And Cucumber.

Fill The Filling In The Barley Rotis And Make A Roll.The Mouth Watering Healthy Barley Rolls Are

Ready To Relish.

m pA_QL'. \ M | Onlineg
Jm—f GBSk
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Sunnah Health And Diet Recipes Barley Veg Pulao

Barley Veg Pulao

Ingredients:

Barley

1 Tsp Ghee N
1 Tsp Ginger Garlic Paste \\Q ((\ (Q ,\Qo)
Onion, Green Chillies, Tomato, CarrolQ’otato Q }%)
Method: ’bé\ Qﬁ q'\/

Soak Barley Overnight. O N P

Take A Pan Add Ghee. Onc tAdd&hopped Onion, Green Chillies, Salt And Ginger Garlic Paste.

Add Tomatoes And Cook shy
Then Add Carrots, Potafees, L|tt ater And Cook On Sim Till The Vegetables Are Cooked.

Finally Add Chopped Conan@k\And The Dish Is Ready.
N

m D.ARUI. '_-“‘-.; Online
e/ .......__.‘..._. . Ty .
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Sunnah Health And Diet Recipes Beetroot Talbinah Trifle

Beetroot Talbinah Trifle

BEETROOT TALBINAH TRIFLE

Recipe By Nilufar Sharieff
*1] Ingredients & Method For Datespaste:
8-10 Dates (Pitted, Washed & Chopped)
1 Cup Water (For Soaking & Boiling)
~Boil Dates Until Soft
~Blend, Strain & Keep Aside Until Assembling
*Later Refrigerate The Date Paste For Other Uses

*2] Ingredients & Method For Talbinah*:-

Y4 Cup Pearl Barley

1 Litre Milk

1 Tablespoon Ghee

3 Cardamoms

2 Thsp Chopped Almonds

6 Dates (Pitted, Washed & Chopped)

~Wash & Soak Barley In Water, For 4 Hours

~Boil Barley With 2 Cups Of Water, Keep It Aside.

~Heat 1 Tablespoon Ghee In A Big'Heavy Beottom Pan And Roast The Almonds, Remove And Keep
Aside. (Roast Other Dry-Fruits if'Necessary & Keep Them Aside, To Be Used One At A Time)
~Add 1 Litre Milk To The Same Pan.& Boil On Slow Flame Until Frothy.

~Add 3 Cardamoms And The Boiled Barley.

~Simmer And Cook For 10 Minutes

~Keep Stirring Continuously.

~Add ¥ Cup Milk If Needed And Adjust Consistency.

~Let It Cool & Blend With A Blender

~Cook For 5 More Minutes.

~Pour Some Roasted Almonds & 2 Tablespoon Sliced Dates Over The Talbinah

~Serve Hot Or Cold Garnished With Some More Chopped Dates.

*3] Ingredients & Method For Dates Beetroothalwa:-*

2 Medium Sized Beetroot

Y% Cup Milk

1 Teaspoon Cardamom Seeds

6 Dates (Pitted, Washed & Chopped)

~Grate Beetroot And Boil With %2 Cup Of Milk, Cardamom Seeds And Chopped Dates. Keep It
Aside.

~Heat 1 Tablespoon Ghee In A Medium Heavy Bottom Pan.

~Add Boiled Beetroot & Cook For 5-6 Minutes. (Or Until Dry)

YA, RARULARGAL |Oniine
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Sunnah Health And Diet Recipes Beetroot Talbinah Trifle

~Keep Aside

| | IS
*4] Trifle Assembling Steps*:- 2 & A
Layerl~*Barley Talbinah* @ A
Layer2~*Dates Paste* v S
Layer3~*Barley Talbinah* N4 < ©Y
Layer4~*Beetroot Halwa* Q Q
Toppingl~*Any One Dry-FruitE‘(\ Q}\\ ,\//O)
Topping2-*Date Paste* % > S

*Note*:- Q S Q

~Serve Or Assemble Tt@\ rifle &ﬁ‘ransparent Glasses Or Desert Cups.
~Refrigerate Until %&ed. ) AQ“

@

0N

$ Vid oV Op ¥ i (() xT" X
o T

BEETROOT IALBINAH
ICE-CREAM SHOT-GIASSES
R FS .

Recipe By Nilufar Sherief

13
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Sunnah Health And Diet Recipes Barley & Pumpkin Parath with beetroot Chutney

Barley £ Pumkin Paratha
with Beetroot Chutney

Recipe By
Nilufar Sherief

#BeetrootChutney

For Chutney/Ingredients:-

1 cup peeled and chopped Beetroot
Y teaspoon Dry Red Chili - crushed
4-5 cloves of Garlic - finely chopped
Y4 cup Tomato - chopped

% cup Onion - chopped

Few Curry leaves - finely chopped
Y teaspoon Salt - as required

1 tablespoon Olive Oil

For Chutney/Method:-

~Heat 1 tablespoon Olive Oil and fry Curry Leaves & Mustard Seeds (Rai)
~Add Garlic, Onions & Chili and roast for 5 minutes

~Add the Chopped Beetroot and spices.

~Cook on slow flame for 15 minutes

~Serve with Parathas

#BarleyPumpkinParatha

Ingredients:-

1 cup peeled and grated Green Pumpkin

1 cup Barley flour

Y4 teaspoon Carom Seeds (Ajwain?

Y4 teaspoon roasted Cumin powcer

1 Green Chili - finely choppeén

Few sprigs Coriander leaves - finelyzchopped
Y4 cup Onion - chopped

% teaspoon Salt - as-required

2 tablespoon Water for kneading

1 tablespoon_ @tive Oil f&r kneading dough & roasting parathas.

For Paratha/Methag:-

~Mix All ingreghients except Olive Oil

~Knead well & apply 1 teaspoon Olive Qil

~Cover with a damp cloth and keep aside for 15 minutes.
~Roll the Paratha's and roast on a Heated pan.

~Apply Olive Qil as needed

~Serve with Beetroot Chutney.

YA, RARULARGAL |Oniine
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Sunnah Health And Diet Recipes

Bottle Gourd Drink

Recipe from Umm Mohammed

Ingredients: K\ ,\'\,
Bottlegourd — 1 (Medium) & & Q‘ob‘
Mintleaves- Handfull @6 O (9'\,
Cumin Powder- 1/4 Tsp v S AQ
Black Pepper- 1/4 Tsp \\(\Q’ S ,\/9
Ginger- 1 Inch. S & QQO)
Salt - 1/4 Tsp & @
Lemon-1Tsp k& &
Water - 1 Cup &V‘ e
N Q
Blend All The Ingﬁ%%ierg&f\ogether & Ur Bottle Gourd Juice Is Ready .
$\$

DARULARAAL | Online
Afm R, |Academy ;
b www.livequraneverymoment.org
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Sunnah Health And Diet Recipes Carrot Soup

Carrot Soup

Recipé By Asra Fatima

Ingredient & s,
ngredients: &
4 Carrots rbb ,&,0K b"\q’
3 Garlic Pods WS o
1 Onion & L Y
12T > o &
sp Pepper S \\((\ o)/\
Salt < ;
1/2 Tsp Cumin Pdr (Q Q/AQ’ o)'\'

1 Tsp Ghee 0‘ N QQ
v e

Method: <.

Chop All Alqﬁve In a&?énts And Sauté In Ghee Just Translucent Add Water And Pressure Cook And

Grind An our Desire Consistency
Garnish W|th ower Seeds/Almond Flakes And Coriander.

m D.A?Ui. '-“‘-m Online
e/ .......__.‘..._. . Ty .
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Sunnah Health And Diet Recipes Chicken Soup

Chicken Soup

Recipe By Asra Fatima

Ingredients:

Tomatoes,- 4 ((\*

(C;ﬁirclzllfei-?l Pcs ’bbg O&Qo /\r\,
¢ 3 b‘

Barley/ Sattu 1-2 Thsp Q/V“ R

Whole Cardamom 3, & (Q 6’)\'

Peppercorn,- % Tsp (Q AQ} N

Salt, Turmeric 0\ QQ/ QQO)

Method:

Grind 4 Tom %es Wit ‘éarllc And Keep Aside.

Boil Chi \éﬁpercorns Salt, Turmeric And Barley.

Later Add Toma Paste And Barley Flour/Sattu And Cook For Sometime.
Finally Add ga\er As Per The Desired Conistency And Add Chopped Coriander.

m DARULARGAM | Online
—f SRR | A Y .
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Sunnah Health And Diet Recipes

Cucumber And Dates & Date Fudge & Watermelon Bites

Date Fudge & Watermelon Bites

Date Fudge & Watermelon Bite

Ingredients:

10 Dates (Pitted & Washed)

Y4 Cup Whole Brown Barley

2 Tablespoon Fried Gram

1 Tablespoon Chopped Pista

1 Tablespoon Ghee (Overall)
Optional*

*1 Tablespoon Chopped Cashew
*1 Tablespoon Chopped Almonds
*Almonds & Pista For Garnishing
*Poppy Seeds

Method:-

~Heat A Pan And-Add ¥ Tablespoon-Ghee.

~Add Whole Barley & Fried Gram
~Add Pista
[Cashew & Almands (Optional)]

~Roast On Slow:Flame For Five Minutes
~Add The Dates And Cook For 2 More Minutes

~When Cooled, This Mixture Can Be Formed Into Any Desired Shape.
Cut Out Watermelon Pieces Exactly Same Shape/Size Of The Date Fudge Bites & Keep Them

Together/Firmly With A Toothpick.

m pA_QL'. \ M | Onlineg
Jm—f GBSk
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Sunnah Health And Diet Recipes Date Fudge Bites- --Dates & Sattu Roll ---Dates & Cucumber Fusion

Date Fudge Bites

Recipe By Nilufar Sharieff
Roll & Flatten The Mixture, Dab With Almond & Pista (Optional) And Cut Out Shapes Using Any
Shaped Cookie Cultter.

SATTY & DATES ROLL

Recipe By Nilufar Sharieff
Roll The Mixture Using The % Tablespoon Ghee And Coat With Mixed Dry Fruits.

Dates & Cucumber Fusion

Datee & Cucumber
FUSION

Recipe By Nilufar Sharieff

Ingredients: V@ NS
1 English Cucumber (Unpeeled)e, (Q@ oY
4 Small Dates (Pitted & Wa&l& ) &Y A°

2 Mint Leaves & 4@6 S
Method: &8 Y

~Soak Dates In Water-For % A\q\’Plour At Least.
~Add Cucumber Cufiés &R@ﬁes In A Mixer.
~Beat Well & Strain It.

www.livequraneverymoment.org 19
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Sunnah Health And Diet Recipes Date Balls-- Dry Fruits Laddu

Dates & Watermelon Fusion

D s A rrtorviectirs . Forscrre

& Recipe By Nilufar Sherief
N

Ingredients: GQ’ & J
2 Cups Watermelon (De- Ské’ded) NS

2
4 Small Dates (Pitted &Washegf AQ
Method: o &2
~Soak Dates In \évsﬁt\er chﬁ/z An #our At Least,
~Add Watermq;lﬁon Cubgs & Dates In A Mixer.

~Beat Well & Strag&’t

o s
Date Balls
\@é
By Sayyada Ayesha Sultana
Recipe Taken From The Sunnah Health & Diet Course.
Method: Darul Argam Online Academy

Take Some Dates Which Are Soft And Then Deseeded It Take Out All The Seeds.
Then Add Mashed Dated' T0' THe Gritided Powdsr Of Oats, Pista And Coconut Powder.
Then Add Honey To It And In The Last Make Balls Out Of 1t And Sprlnkle Some Coconut Powder

Over It.Yummy Dates Balls Are Ready 091-9705106472

LYX FEES acac .
o www.livequraneverymoment.org 20
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Sunnah Health And Diet Recipes Date Balls-- Dry Fruits Laddu

Dry Fruits Laddu

By Rabiya Basubait
adem\l Recipe Taken From The Sunnah Health & Diet Course
C
Dates, Oats (\\-\(\e (%
Pista, Honey o™ O N ent. ”
(Q D
Grated COQQWR\ o ey ™ 105\/06

Method: , \W eV 002

Coarse @'ﬁ\'nd All The Dry Fruits And Add Honey.
Add Grated Coconut When Shaping The Laddus.
Garnish It With Almonds

M | Online
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Sunnah Health And Diet Recipes Dates, Oats, Almonds & Coconut Laddu

Dates, Oats, Almonds & Coconut Laddu

Almonds
& Coconut

LADDU
By NilufarSharieff

Recipe Taken From The Sunnah Health & Diet Course

~Ingredients:-

1 cup Dates (de-seeded)

% cup Almonds

Y% cup Oats

% cup Desiccated Coconut
1 tablespoon Honey

~Method:-

~Dry roast'Oats & Coconut on slow flame.

~Chop Almonds & Dates in a Food Processor.
~Fold in the roasted Oats & Coconut.

~Make Bars, Laddu or create any desired shape.
~Coat with Coconut & Store in Airtight Jars.

~No need to refrigerate if consumed within a week.
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Sunnah Health And Diet Recipes Hasees -- Kaddu Ke Kabab

Grilled Chicken

Recipe By Rabiya Basubait
Ingredients:
Marination 1
Red Chilli Powder
Salt, Turmeric
Ginger Garlic Paste

o™
Lemon Juice, Garam Masala pcad

Marination 2 one eﬂ"o(%
Curd \ pro? o™ gei 1%
TomatoD?" N© Ve

al :
Cashew, Almands®”" Qoo
Lemon Quﬁé And Green Chillies
Method:
Clean The Chicken Properly And Add First Marinate Ingredients And Let It Marinate For 30mins.
Then Make A Paste Of Second Marinate Ingredients And Coat It On Chicken.
Leave It For 2 Hours.
Then Grill It In Oven.

mbcres & welkrs doiion
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Sunnah Health And Diet Recipes Hasees -- Kaddu Ke Kabab

Hasees

By Noor E Tabassum
Recipe Taken From Sunnah Health & Diet Course
Ingredients:
Barley-1/2 Cup
Ghee -2 Tsp
Dates- 5
Milk- 2 Cups
Paneer- 2-4 Cubes.

Method: In A Pan'Add Ghee N Roast Barley Until It Turns Golden Brown In Colour Next Add Milk,
Dates & Leave \tyFor 20 Mirs Keep Stirring Else Barley May Stick To Pans Bottom.

Cook To YeunDesired Cansistency, Serve With Dry Fruits & Paneer & Get A Healthy Diet With
Some Sunnai Ajr .

Kaddu Ke Kabab

By Umme Muhammad
Recipe Taken From The Sunnah Health & Diet Course
Ingredients:
Bottle Gourd 1 1/2 Cup Grated
Gram Flour 1/4 Cup
Ginger Garlic-1/2 Tsp
Green Chillies 2
Cilantro 1/4 Cup Chopped
Salt To Taste,

Method:

In A Cotton Cloth Take Grated Bottle Gourd Squeeze It And Remove Its Water.

*Note* You Can Use That Water As Your Morning Drink Or Can Be Used In Your Sauce Or Curry.
Take A Bowl Add Bottle Gourd With All The Above Ingredients Mix Well, Give Your Own Shape &
Bake In Preheated Oven For 15 Mins At 250 Degrees.

YA, RARULARGAL |Oniine
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Sunnah Health And Diet Recipes Kaddu Ke Kofte In Sareed Gravy

Kaddu Ke Kofte In Sareed Gravy

T,
TR L e

~ Recipe By Shiba Fatima

Ingredients:

FOR KOFTA:

Y Lauki / Bottel Gourd / Sorekayi / Curaikkay / Sisa

Y, Cup Besan / Gram Flour

Salt To Taste

Y Tsp Turmeric / Haldi

¥ Tsp Kashmiri Red Chilli Powder / Lal Mirch Powder
2 Thsp Corn Flour, To Coat¥s Tsp Garam Masala Powder
Appam Pan For Frying Or Roasting

FOR KOFTA PREPARATION:

Firstly, Peel And Grate Lauki. Add Salt Squeeze Well. Alsg-Add In Besan And Spices.
Mix Well And Prepare Kofta.

Make Small Balls N Roast In Appan Pan.

Drain And Keep Aside.

600g Lean Boneless Lamb Cut Into Small Pieces

2 Tablespoons Of Pure Extra Virgin Olive Qil

1 Large Sized Onion, Peeled\And Chopped-Finely

3/4 Cloves Of Garlic,«Chopped Fingly

1/2-Inch Piece Of\Fresh Ginger. Root, Chopped Finely

1 Teaspoon Of Tomato Puree

1 Large Fresh Ripe Tomato, Chopped

Salt And Black Pepper To Your Taste. You Can Use A Natural Salt Like Sea Salt Or Himalayan Pink
Salt.

1/4 Teaspoon Turmeric

1/4 Teaspoon Chilli Powder

1/4 Teaspoon Garam Masala Powder

1/4 Teaspoon Coriander Seed Powder

1/4 Teaspoon Cumin Seed Powder

1 Teaspoon Of Fresh Yoghurt, Homemade Is Best (Optional)

1 And 1/2 Pints Of Boiling Water. Add Koftas In The Gravy Along With Handful Of Fresh Coriander
Leaves And Mint Leaves, Chopped For Garnishing.

m DARULARGAM |Opline

www.livequraneverymoment.org 25


http://www.livequraneverymoment.org/
http://www.livequraneverymoment.org/

Sunnah Health And Diet Recipes Kaddu Ke Shaami

Kaddu Ke Shaami

Recipe By Rabiya Basubait
Ingredients:
Kaddu
Chana Dal
Green Chillies, Coriander, Mint Leaves
Ginger Garlic Paste
Salt As Per Taste
Breadcrumbs
Garam Masala

Method:

In A Pressure Cooker Add Kaddu, Dal, Green Chillies, Coriander, Mint Leaves, Salt, Ginger Garlic
Paste, Some Water And’Cook It.

Let It Try'"Completely And Then Grind It.

Add Garam Masala, Chopped Coriander And Mint Leaves, Breadcrumbs To The Paste And Shape
Them.

Shallow Fry Using Ghee.

ry\ DARULARDAM |Online
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Sunnah Health And Diet Recipes Mutton Soup

Mutton Soup

Recipe By Umm Muhammad

Ingredients: (Q*

Mutton Pieces (Bones) -5To8.  ~& OKQO ,\q,
Garlic -3 Cloves o N,
Tomato - 1 @V (QQ/ ,\/Q
Barley - 4 Thsp & S

Bay Leafs -2 QQ &*(Q o)/\

Lemon -1 & o)\f

Black Pepper Pw Q’?l/z Tsp& Q

Fresh Mint & ‘Ig}utro Ls@es -Handful.

Salt To Tastq

Method: 7

Wash And Clean:Mutton Bony Pieces. For Soup, Mutton Bone Must Be More Than The Mutton
Flesh. (This Gives Good Taste & Aroma To Soup) In A Pressure Cooker, Add Meat, Tomato, Crushed
Garlic, Barle%%lack Pepper, Salt.

Add 3 To 4 Cups Of Water And Pressure Cook It For 4 Whistles. Simmer For 8 To 10 Mins. The
Mutton Should Be Cooked Tender, Add Mint And Cilantro Leaves.

m DARULARDAM |Online
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Sunnah Health And Diet Recipes Mutton Sareed With Kaddu

Mutton Sareed With Kaddu

E;Vlytton Sareed With Kaddu

“2'e

Ingredients:

1-Cup Mutton

Y4-Cup Chopped Onion

Y4 M-Cup Chopped Tomato
Y,-Tablespoon Ginger Paste
Y-Tablespoon Garlic Paste
1 Piece Cinnamon

1-Teaspoon Salt (K\* s,
1-Teaspoon Red Chili Powder ’bb@ o) AV
4-Cups Water S N
10 Small Pieces Of Green Pumpkin (Kaddd) ~ ~>
1-Tablespoon Coriander Leag'&@ (QO /\Qc)
4-Small Barley Chapatis © Q %)
I ¢
Step-1:- O Q QQ
~Wash Mutton & Place In A'Big Vessel.
~Add 4 Cups ater Il Ingredients Except Kaddu, Chapatis & Coriander Leaves.

~Cook For 30 Minutes Or Until Mutton Is Soft.

Step-2:- $$

~Add Kaddu & Cook Until Its %:Th Done.

~Make Small Pieces Of Barley Chapati And Add Them To The Gravy.
~Heat The Gravy And Garnish With Coriander Leaves.

~Serve Immediately
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Sunnah Health And Diet Recipes Nabeez with Dates ----Nabeez With Raisins -

Nabeez with Dates

Soak 100 gms Dates in one litre water overnight. C%&é and keep at a cool place.
Do not soak for more than 12 hours

After soaking overnight (8-12 ho@ Drink tt@%ater you can even blend the dates by removing it
seed & drink as a smoothie. Orv;‘fou can us%@a\é soaked dates for Talbina &Consume the liquid only.
If Refrigerating it then use @Wlth&@‘? Days .

Nabeez With Raisins

(Q &QO
Soak 100 gms Raisin in one I|tr er ov&(mght %@%r and keep at a cool place.

Do not soak for more than
After soaking overnight (8 ug%\ rink water you can even blend the Raisins by removing
e. Or

it seed & drink as a sm
only.

If Refrigerating it tb@t use |b hln %D s
v

NOTE : Useéﬁher Da@? Or Raisins For Nabeez , Do Not Use Both
Use only Q)% type\Qa%ates , or One Type Of Raisins , Do Not Use Mixed Variety.

can u;‘;é e soaked Raisins for Talbina & Consume the liquid

mbcres & welkrs doiion
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Sunnah Health And Diet Recipes

Olives Salad

Ingredients:

1. Few Deseeded Olives Chopped N Crushg@b &.o b’(\f\'
2.Garlic Crushed (1pod) V‘ RS
3.Chopped Tomato -\\Q (Q Qo)'\/
4.Chopped Cucumber o k\\((\ O)’\

3.0nion Optional
4.Pepper N Salt And Sprmkl&’\&%\me O@)ano Qo)
5.Add A Dash Of Ollve

Give A Good Mix N I—L Wlth&érley Roti Or Bread.

Q/b\\

Q
N

m DARULARGIANM | Online
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Sunnah Health And Diet Recipes Protein Salad

Protein Salad

|
Recipe By Sofia Ali

Ingredients: Q

& &
1 Cup Kala Chana 6 ‘\ AV
3/4th Cup Green Moong <ob‘

200grams Cottage Cheese(Paneer) Cut Into Sm@?lsleceio
1/4th Cup Roasted Skinless Peanuts \\ Q
1 Medium Tomatoe Finley Chopped Q(\ &*(Q o)/\
1medium Onion Finely Chopped Q& 2 o)'\,'
Handfull Of Chopped Coriander Leaves For gﬁrnlshl

1tbsp Of Raw Mango For Garni an (Opg@lal)

Black Salt(Kala Namak) To T. s‘te X

2tsps Cumin Powder (Zeer&bwden)\&

2-3green Chillies Finely Choppe

1/4tsp Black Pepper (Kaali Mi&gﬁowder)

1/2tsp Chaat Masala

1lemon(Nimbu) Cut Into Half.

Method:

1.Soak Kala Chana Overnight And Drain. In A Damp Muslim Cloth Add The Chana In It And Form
A Bag. Hang It Overnight And Let Them Sprout. Similarly Sprout The Green Moong As Well.

2. In A Large Bowl Add Kala Chana. Sprouted Green Moong, Onion, Tomato, Roasted Peanuts, Black
Salt, Roasted Cumin Powder, Chaat Masala, Green Chillies, Add Lemon Juice And Mix Them Well

3. Transfer 1t To The Serving Bowls.

4. Cut The Paneer Cubes Further Into Small Pieces And Add On The Top ( | Usually Take 4cubes Of
Paneer, | Purchase Cubes Of Paneer) As Paneer Get Tender At The Bottom Or When Mixed With The
Rest Of The Ingredients Everyone At Home Likes It As A Solid One.

5. Garnish It With Chopped Coriander Leaves. And Raw Mango And Serve It.
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unnah Health And Diet Recipes Pan Fry Kaddu -- Sattu Cookies

Pan Fry Kaddu

By Shiba Fatima
Recipe-Taken,From The Sunnah Health & Diet Course
Ingredients:
1 Bottle Gourd Peeled And Cut
Red Chilli Powder
Turmeric Powder
Mango Powder
Black Pepper Powder
Salt To Taste
1 Tsp Ginger Garlic Paste
2 Tablespoons Cooking Oil
Can Add More Spices AsPer Your Taste.
Sprinkle Salt, Red Chilli Powder, Turmeric Powder, Black Pepper Powder, Mango Powder On All
Over Bottle Gourd-Pieces. Heat Oil On Nonstick Pan, Shallow Fry Pieces From All The
Sides.Transfer It In Plate And Serve This With Any Dip Or Garlic Dip.

Sattu Cookies

Recipe By Umm Muhammad
Ingredients:

Sattu- 2 Cups

Milk- 5 Tbsp

Honey - 9 Thsp.

Mix All & Make A Dough Give Ur Own Shape-& Bake For 20 Mins.

m DARUL A Orline
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Sunnah Health And Diet Recipes Sheer Khurma(Sewiyan)

Sheer Khurma(Sewiyan)

SHEER KORMA WI'TH DATES & ALMONDS

Recipe By Nilufar Sherief
Ingredients:

Y, Cup Roasted Thin Vermicelli (Azad/Mehran Brand)
1 Litre Milk

2 Tablespoon Ghee

3 Cardamoms

2 Thsp Chopped Almonds

6 Dates (Pitted, Washed & Thinly Sliced)

Method:

~Heat 2 Thsp GheeIn A Big Heavy Bottom Pan And Roast The Almonds, Remove And Keep Aside.
_(Roast Other Dry-Fruits\If Necessary & Keep Them Aside, To Be Used One At A Time) _

~Add 1 Litre Milk To:Fhe Same Pan & Boil On Slow Flame Until Frothy.

~Add 3 Cardamoms-And The Crushed Vermicelli. Stir Well.

~Simmer And Cook For 10 Minutes

~Keep Stirring Continuously.

~Add %2 Cup Milk And Adjust Consistency.

~Cook For 3 More Minutes.

~Pour Some Roasted Almonds & Sliced Dates Over The Sewiyan

~Best Served Hot Garnished With Sliced Dates

m DARUL A~ Online

www.livequraneverymoment.org 33


http://www.livequraneverymoment.org/
http://www.livequraneverymoment.org/

Sunnah Health And Diet Recipes Sareed

Sareed

=
d

By Shiba Fatima
Recipe Taken From The Sunnah Health & Diet Course

Ingredients:

1 Cup Mutton

Y4-Cup Chopped Onion

Y4 M-Cup Chopped Tomato

Y-Tablespoon Ginger Paste (0\\ %
14-Tablespoon Garlic Paste ¥ L AV
1 Piece Cinnamon <2 Q- (ob‘
1-Teaspoon Salt g 2 Q

Z

1-Teaspoon Red Chili Powder & S Q%'\’
4-Cups Water N < 4
1-Tablespoon Coriander Leaves @ O)’\,’
4-Small Barley Chapa{ig? & QQ

w8
Step-1:- O O
Wash Mutton@%lace\@%\ Big Vessel.
Add 4 Cups Of Water'& All Ingredients Except Chapatis & Coriander Leaves.
Cook For 30 Mi Or Until Mutton Is Soft.
Make Small Pieces Of Barley Chapati And Add Them To The Gravy.
Heat The Gravy And Garnish With Coriander Leaves And Lemon.

E.‘ RUL AR Online
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Sunnah Health And Diet Recipes

Spicy Veg Barley

VEG BARLEY

~Ingredients:-

4 tablespoon Barley

% cup chopped Onion

% cup chopped Tomato

% cup vegetables (optional)

4 cloves Garlic (chopped)

% teaspoon Red Chilly powder
% teaspoon Pink Salt

Garnishing:-

1 teaspoon Dry

Roasted Peanuts

1 teaspoon Dry Roasted Cashewnuts
2 teaspoon fresh Cilantro (chopped)

~Method:-

~Soak Barley for 4 hours

~Boil Barley for 30’ minutes adding 3 cups of water.

~Add all other ingredients to barley. (except the garnishing ones)
~Boil for 20 minutes

~Garnish with Peanuts, Cashewnuts & chopped Cilantro.

~Serve warm
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Spicy Veg Barley

By NilufarSharieff
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Sunnah Health And Diet Recipes

Spicy Oats

nonor 9Lite

Ingredients:
Oats 1 cup
Water 2 and half cups @* S
Gg paste 1 tsp Q¢ o /\’\/
Red chilli powder 1 tsp ?S:b 6\' (ob‘
1/2tsp haldi ) QQ/ (QQ/ '\Q
1 onion N (QO /\Q%
1 or 2 tomatoes(chopped or grino@ﬁ g* %)
Pink salt > Q/AQ’ QO)'\'
Dhania powder(optional) ?50‘ @Q Q
>
Method N R\4

> .
Mix and Cook all tog%ther illit becomes soft..
Garnish it with kothimeer'n lemon chopped onion as u like
Your Spicy Oats Withd'ﬁt Oil Is Ready To Enjoy

www.livequraneverymoment.org

Spicy Oats

By Farah Ahmed
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Sunnah Health And Diet Recipes Talbina

Talbina

By Shiba Fatima
Recipe Taken From The Sunnah Health & Diet Course

Ingredients:
e 1 Cup Kibbled Barley (Soaked Overnight)
e 1 Cup Milk
e Handful Of Almonds, Cashew Nut And Pistachios @A
e Y, Cup Dates Finely Chopped 4 OKQO ,\q,
e Honey For Serving < N (Ob(
Method 1: QF‘ @QJ ,\/Q
e Pressure Cook Kibbled Barley With Milk Till Barley Beco@s Tender: Q<’)
e Add Dates To Tendered Barley And Cook For Few Minutes. K\\ O
e Serve With Dry Fruits And Honey On Top. @(0 © 0)'\/
&> ,bk\@ QQ
Method 2: s N

Instead Of Kibbled Barley Use Barley Flour. g\\f Q/O«
e Roast Barley In 1-2 Tsp Of Ghee. Q’b &
Cool It And Grind It Into A Powder. $\$'
In A Pan Boil Milk And Add Dates. %
Then Add Roasted Barley Powder And Cook It Till It Thickens.
Serve It With Honey And Dry Fruits On Top.

MY SARUARQAM (Oriine
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Sunnah Health And Diet Recipes

Talbina

Talbinah (Whole Barley)

TALBINAH

A nutritious
"Sunnah Food"
that could
reduce depression,
relieve stress
and enhance mood.

By NilufarSharieff
Recipe Taken From The Sunnah Health & Diet Course

~Ingredients:-

4 tablespoon Whole Barley

% cup Milk

2 tablespoon Honey

1 Cardamom

4 Dates (de-seeded & chopped)

4 Roasted Dryfruit

*any 1 dry fruit'at a time, Pistachios used here.

Method:-

~Boil Barley with 2 cups of water

~Boil milk & cardamoms separately.

~Add boiled barley & 2 chopped dates.
~Cook for 15 minutes.

~Garnish with Honey, Dates, Dry fruit & Serve

o

>
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Sunnah Health And Diet Recipes Tomato Salsa (Raw Tomato Chutney)

Tomato Salsa (Raw Tomato Chutney)

TOMATO SALSA

By NilufarSharieff
~Ingredients:-
2 cup Tomatoes
% cup Onion
4 twigs of fresh Cilantro
1 tablespoon fresh Lime Juice
4 cloves Garlic
2 Green Chilis
% teaspoon Pink Salt

~Method:-

~Add all ingredients in a Food Processor.
~Make a course Puree.

~Best served with Rice.

Raw Tomato Chutney

Ingredients
Tomatoes
Garlic
Cumin Seeds
Mint Leaves

Method
Grind All The Ingredients In A Blender . Raw Tomato Chutney Is Ready!!
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Sunnah Health And Diet Recipes

Tomato Shorba (Tomato Soup)

g

TOMATO SHORBA

~Ingredients:-

3 Tomatoes

% cup onion

3 Cloves of Garlic

1 teaspoon Ginger Juliennes
2 twigs of Corriander.

% piece of Cinnamon

2 Cardamoms

1 Dry red Chili (optional)
2 cups of water

Y4 teaspoon Pink Salt

Method:-

~Add All ingredients (except salt) in a Vessel

~Boil for 10 minutes on a medium flame

~Remove Cardamom & Cinnamon and make a fine puree.
~Strain the puree and add pink salt.

~Boil for 5 minutes and Serve garnished with Corriander

ry\ DARULARCIAM | Online
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Tomato Shorba (Tomato Soup)

By NilufarSharieff
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Sunnah Health And Diet Recipes Walnut And Barley Laddus

Walnut And Barley Laddus

By Umm Saif
Recipe Taken From The Sunnah Health & Diet Course

Ingredients:

Barley: 6 Thsp

Mashdaal:3 Thsp

Walnuts: 6 Whole

Honey: 6 Thsp

Ghee: 2 Thsp

Pistachio: Slivers ( For Garnishing)
Makes 8- 10 Laddus.

Method:

In A Pan Add 1 Thsp Ghee & Roast Barley On Sim, Till Golden Brown, Keep Aside & Let It Cool.
Again Roast Mashdal In The Same Way And Keep Aside & Let It Cool.

When Barley & Mashdal Have Cooled Down , Add Walnuts To It And Make Dry Powder.

Now Add Honey Te:The Powder And Make Laddus.

Brush Little Honey On Each Laddu And Coat Them With Pistachio Slivers.

Yummy, Nutritious Barley Walnut Laddus Are Ready To Serve.
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Sunnah Health And Diet Recipes Whole Wheat Muhallabia

Whole Wheat Muhallabia

Whole Wheat Muhallabia

s

Yy <

Recipe By Nilufar Sherief
Ingredients:

% Cup Whole Wheat

8-10 Dates

2 Cups Of Milk K\

Water As Needed &< ¢,

2-Cardamom AT

Step-1:- » (’\“’ (ob‘

~Wash & Soak Wheat In Water, For 4 Hours ¢, @Q/ \9

~Boil Wheat With 2 Cups Of Water, Keep{{@side(oo Q<’)

Step-2:- @) K*

~Deseed & Cut Dates Into Cubes <& R\Z

~Boil 1 Cup Water And Add Dateg(}r\z> & QQ

~Stir & Mash Them. ~ \){b

~Cook Until All Water Is A sp\}bedﬁ@\A Fine Pulp Is Formed.
N

Q
Step-3:- D
~Boil Milk & Cardamom N
~Add The Boiled Wheat And Cook Until Its Completely Dissolved, Keep It Aside.
(Or Use A Blender To Blend It)
~Add 2 Chopped Dates To It For Sweetness. (Optional)

Assembling:
1~Pour The Boiled Wheat In A Serving Bowl

2~Pour The Date Pulp Over It.
3~Garnish With Crushed Pista & Refrigerate
4~Serve Chilled
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Sunnah Health And Diet Recipes Zucchini Boat

Zucchini Boat

Recipe By Shiba Fatima
Ingredients:
2 Medium Zucchini (About 8 Inches)
3/4 Pound Ground Chicken
1 Small Onion, Chopped

1/2 Cup Chopped Yellow Pepper \
1/2 Cup Chopped Sweet Red Pepper QJ@ kQO
1/2 Cup Chopped Green Pepper rbb &-O b/‘\q/
1 Cup Shredded Cheddar Cheese, Divided VSJ S Q‘o
2 Tablespoons Ketchup <& O(Q <,)\/
Salt And Pepper To Taste @ \\@ Q/\Q
K Vs
Method: @(Q Q}Q’ 0)'\’
Trim The Ends Off Zucchini. Cut Zucc 'nﬁn Hal,fgl}engthvﬁh%; Scoop Out Pulp, Leaving 1/2-In.
Shells. Finely Chop Pulp. \\} 0\\\}

<
In A Skillet, Cook Beef, Zucchin@%lp, N%n And Peppers Over Medium Heat Until Chicken Is No
Longer Pink; Drain. Remove From The Heat. Add 1/2 Cup Cheese, Ketchup, Salt And Pepper; Mix
Well. Spoon Into The Zucchini Shells. Place In A Greased 13x9-1n. Baking Dish. Sprinkle With
Remaining Cheese.

Bake, Uncovered, At 350° Until Zucchini Is Tender, 25-30 Minutes.
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Sunnah Health And Diet Recipes

Watermelon & Dates--- Cucumber And Dates

Watermelon & Dates

Aliya Ali

Online
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Sunnah Health And Diet Recipes
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"O Mankind: Eat Of What Is Lawful And Good On Earth" (Quran 2: 168).

"But Waste Not By Excess For Allah Loves Not The Wasters" (Quran 7:31).

"Eat Of The Good Things We Have Provided For Your Sustenance, But
Commit No Excess Therein, Lest My Wrath Should Justly Descend On You,
And Those On Whom Descends My Wrath Do Perish Indeed" (Quran
20:81).
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DARUL ARQAM ONLINE ACADEMY is an Educational & Welfare Association.

We Offer Online Certified Courses In Simple Urdu.

All matter regarding courses is available in Roman English . We Have Word to Word
Quran Translation too in Roman English.
These Are The Courses & Worshops Offered By Darul Argam:

DIPLOMA COURSES CERTIFICATE COURSES

D DIPLOMA IN TALEEM UL QURAN 0:0 Akhlaaq —Manners Of A Muslim
¢ Translation & Tafseer Of Quran & Azkaar — Salah
O DIPLOMA IN FIQH «+ Dawraye Quran
¢ Taharat Aur Namaz Ke Ehkamaat Aur ¢ Ek Muslimah Ki Mohabbat
Masavyel +* Hifz Course
** Roza, Zakaat Aur Hajj Ke Ehkamaat ** Introduction To Quran
Aur Masayel % Qisas Ul Ambiya
¢ Nikah Aur Talag Ke Ehkamaat Aur & Quran Recitation Classes
. Masayel % Ruqya Course
+%* Qareedo Farokht Ke Ehkamaat Aur . .
** Seeratun Nabi
Masaye % Sunnah Health & Diet
% Viraasat Ke Ehkamaat Aur Masayel . unnan red E '€
% Hudood Ke Ehkamaat Aur Masayel ** Tajweed Course
** Qisaas Ke Ehkamaat Aur Masayel
(d DIPLOMA IN HUAMA THERAPY

WORKSHOPS & ASSORTED LECTURES

Aamal Aise ke Farishte Utrein Tafseer Surah Kahf
Dawah (Calling Towards Islam) Tafseer Surah Yaseen
Janazah Workshop Tafseer Surah Mulk
Kalimaye Tawheed Tafseer Surah Sajdah
Entertainment In Islam Unseen Creations
Heroes In Islam Welcoming Manhood
How Can | Be Happy Welcoming Womanhood

Huqooq Al Ibaad & Much More
Microsoft Word For Beginners
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