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New Delhi: Following
the outbreak of H5N1 avian
influenza at the National
Zoological Park here, the
authorities on Sunday
intensified surveillance and
bio-security measures at
the facility. According to
zoo officials, surveillance
teams are conducting
inspections of the entire
premises twice in a day.
Enclosures, water ponds
and foraging grounds fre-
quented by migratory
birds are being thoroughly
cleaned and disinfected.
Health and behaviour of
animals are being closely
tracked by keepers as well
as through CCTV monitor-
ing. “All zoo staff members
have been equipped with

protective gear, including
gloves, masks, protective
suits and shoe covers, to
ensure safety and minimise
the risk of transmission,”
an official statement from
the zoo read. As of Sunday,
no new casualties have
been reported among
water birds or migratory
species. However, three
painted storks and one
black-necked ibis have

been separated from the
aviary and are under treat-
ment and observation. So
far, six painted storks and
two black-necked ibises

have died inside the water
bird aviary, while four
migratory painted storks
died in the ponds. 
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New Delhi: The institute said its focus
is to create a campus environment where
students “feel heard and supported”, with
measures covering academic flexibility,
faculty mentorship, mental healthcare,
student representation, grievance redres-
sal and inclusion. IIT Delhi said its cur-
riculum introduced in 2025 has reduced
the credit load in the first semester and
introduced life skills courses. First year
departmental classes have also been
capped at 30-60 students, while weekend
examinations have been minimised. The
institute said students have greater flexi-
bility in credit distribution and, from the
2024-25 academic year, the minimum
CGPA requirement for obtaining a B.Tech
degree was removed. The institute said
students can access counsellors and psy-
chiatrists round the clock, including
experts from AIIMS and VIMHANS. It
has also made external mental healthcare
fully reimbursable and put in place an
emergency response protocol. Academic
Unit Wellness Committees (AUWCs) are
part of the support system, while the UG
Buddy Programme has been expanded to
PG and International Buddy programmes
since 2025, to provide students with peer
support. The National Resource Centre
for Value Education in Engineering
(NRCVEE) has also been integrating

yoga and meditation into its wellness ini-
tiatives since 2001. For students strug-
gling academically, the Academic
Progress Group (APG) has been provid-
ing evening tutoring and support for clear-

ing credit backlogs since 2023. Students
can also raise complaints through a cen-
tralised ERP portal that tracks grievances,
as well as through the Board for Student
Welfare, SC/ST and OBC cells, hostel

wardens, the Internal Complaints
Committee and confidential counselling
channels. Faculty-student interaction is
facilitated through the Student-Teacher
Interaction Council (STIC), with semes-

ter-wise meetings, faculty office hours,
project guidance, hostel engagement and
Class Committee feedback mechanisms.
The institute said its Office of Diversity
and Inclusion has been working on non-

discrimination and accessibility pro-
grammes since 2022. It added that induc-
tion programmes conducted by initiatives
such as the Initiative for Gender Equity
and Sensitisation (IGES), Initiative for
Caste Equity (ICE) and Office of
Accessible Education (OAE) seek to sen-
sitise students to biases related to caste,
gender, language, region and ethnicity.
“Student welfare and  mental well-being
remain an absolute priority for IIT Delhi.
The Institute will continue to strengthen
its systems and take all necessary meas-
ures to ensure that its students receive
the support and care they need through-
out their academic journey.”

IIT Delhi lists measures undertaken to
support well-being, bust stress

Creativity meets Cuteness: 'The Creative
Bees' steal the show with innovative

products at Kidpreneur Gala
Gala aims to nurture entrepreneurial

talent among young minds
Chandigarh, October 31: In a bid to inculcate entre-

preneurial spirit among young minds from an early age,
Prep Right Institute, Panchkula, today organised an
entrepreneurship gala – 'Kidpreneur' – at Strawberry

Fields High School, Sector 26, Chandigarh. The unique
initiative brought together budding entrepreneurs in
the age group of 6 to 15 years, who set up as many as
104 stalls, providing them a vibrant platform to show-
case their creative and business acumen. Among the
most eye-catching ventures was 'The Creative Bees', an
initiative by four young entrepreneurs – Abeer Goyal,
Riyana Goyal, Suhani Singla and Sia Goyal. From quirky
stationery and beaded heart mirrors to trendy paracord
bag charms, hand-painted pouches, tote bags and DIY
kits, the young creators won hearts with their innovative
and aesthetically crafted products, blending creativity
with entrepreneurship. The gala not only celebrated
innovation but also encouraged children to think inde-
pendently, collaborate and turn their ideas into reality.

Dr. Vivek Sharma has
been elected as a mem-
ber of the American
Osler Society. Dr. Vivek
Sharma, a pediatric spe-
cialist from Jaipur, was
appointed by the soci-
ety's President Henry
Travers and Secretary
Carl Crenshaw. They
honored him for his
high standards in the
art of healing and med-
ical ethics, his dedica-

tion to the ideals of Sir William Osler, the father of
medicine, and his commitment to promoting and dis-
seminating these values for the benefit of society.

4 men changing flat tyre killed
in highway hit-and-run in UP’s Kaushambi

Kaushambi: Four persons, including two brothers, were killed after an unidentified vehicle ran over them while they
were changing the punctured tyre of a pickup truck on a highway in Uttar Pradesh’s Kaushambi district, police said on
Wednesday. Death& Tragedy According to police, pickup driver Anwar (40) along with another person identified as Ehsan
(42) was transporting folding cots to Kanpur when the vehicle suffered a flat tyre. They sought the assistance of mechanics
Sabir (30) and Akbar (32), who were brothers, to replace the tyre on the roadside. While the four  men were changing the
tyre, they were hit by the unidentified vehicle, leaving all of them critically injured, police said. Circle Officer, Sirathu,
Satyendra Tiwari said the injured were rushed to the district hospital by an ambulance, where doctors declared them dead.
The bodies have been sent for a postmortem examination, he said. Police have registered a case against the unidentified
vehicle driver on the basis of a complaint lodged by the victims’ family members. Efforts are underway to identify the offend-
ing vehicle, and further legal proceedings are in progress, the officer added.

Faridabad cops arrest
2 for cyber fraud

Faridabad: The Faridabad police have
arrested two persons accused for duping
people of Rs 3,22,000 by luring then on the
promise of huge profits through Telegram
tasks. Both were sent into judicial custody
after being produced in a city court.
According to the police, a resident of NIT-5,
Faridabad, had filed a complaint that he
received a link on his WhatsApp on
November 15, 2025, to join a Telegram
group. Under the guise of various tasks, the
fraudsters tricked him into transferring Rs
3,22,000 to various bank accounts. When the
victim demanded his money back, the
accused declined. A case was registered at
the Cyber Police Station, NIT. The cyber
police on Monday arrested Om Prakash, a
resident of Binsar village, and Devendra of
Ram Dev Nagar in Bikaner, Rajasthan.
“During interrogation, it came to light that
Om Prakash had opened a bank account in
his sister’s name and made it available to his
accomplice Devendra.  This account
received Rs 45,000 of the fraudulent pro-
ceeds. They were produced in a city court
and sent into judicial custody,” said Yashpal,
a police spokesperson.

NAME CHANGE
I, SUMAN KUMAR NIRALA S/O
NAWAL KISHORE SINGH R/O
176,MUNIRKA VILLAGE,
MUNIRKAPO: JNU DISTT.
SOUTH WEST, DELHI-110067
have changed the name from
Suman Kumar Nirala to Suman
Singh and I shall hereafter be
known as SUMAN SINGH.

NAME CHANGE
I, SUMAN KUMAR NIRALA S/O
NAWAL KISHORE SINGH R/O
176,MUNIRKA VILLAGE,
MUNIRKAPO: JNU DISTT.
SOUTH WEST, DELHI-110067
have changed the name from
Suman Kumar Nirala to Suman
Singh and I shall hereafter be
known as SUMAN SINGH.

NAME CHANGE
I, MEHASHAR W/O MOHAMMAD
IMRAN R/O R-233, GALI NO-2,
JOGA BAI EXTN, JAMIA NAGAR,
OKHLA, DELHI-110025 have
changed my name to MEHASHAR
IMRAN for all purposes.

NAME CHANGE
I, MOHAMMAD IMRAN S/O
ABDUL HAMEED R/O R-233,
GALI NO-2, JOGA BAI EXTN,
JAMIA NAGAR, OKHLA, DELHI-
110025, Declare that my given
name is IMRAN and my surname
is MOHAMMAD

NAME CHANGE
I, SOMLA BHAVRIA wife of No.-
15230310W, Rank-L/NK, Name-
HARCHAND MUNIYA residing at
VILL-JAMDA, PO–PANCHPIPLIA,
TEHSIL–MEGHNAGAR, DIST-
JHABUA, MADHYA PRADESH-
457770,  have changed my name
from SOMLA BHAVRIA to SOMLA
MUNIYA for all future purposes
vide Affidavit dated 31/10/2026
before Notary Public, Delhi.

NAME CHANGE
I, MOHD GHUFRAN S/O MOHD
USMAN R/O 6715, GALI NO 05,
Kothi Mem, Sadar Bazar, Delhi-
110006, Difference in my name to
GHUFRAN ANSARI, This may also
be amended in my Daughter's
School Records

NAME CHANGE
I, JC-733278N Rank-SUB Name-
RAJESH KUMAR S/O LALLU
RAM is legal father of DHIRAJ
KUMAR R/O VPO-JORIYA,
TEHSIL-KOTKASIM, DIST-
ALWAR, RAJASTHAN-301702,
have changed my son’s name from
DHIRAJ KUMAR to DHEERAJ
KUMAR for all future purposes
vide Affidavit dated 31/10/2026
before Notary Public Delhi.

NAME CHANGE
I, JC-733278N Rank-SUB Name-
RAJESH KUMAR S/O LALLU RAM
is legal father of RICHA YADAV
R/O VPO-JORIYA, TEHSIL-
KOTKASIM, DIST-ALWAR,
RAJASTHAN-301702, have
changed my daughter’s name from
RICHA YADAV to RICHA KUMARI
for all future purposes vide Affidavit
dated 31/10/2026 before Notary
Public Delhi.

NAME AND DATE OF
BIRTH CHANGE

I, JC-353000A Rank-SUB/MAJ
Name-MANOJ KUMAR R/O VPO-
USHRANI, TEH-KUMHER, DIST-
BHARATPUR, RAJASTHAN-
321201, have changed my moth-
er’s name from SATYA BATI DEVI
to SATYAVATI DEVI for all future
purposes and in my service
records my mother’s date of birth
wrongly mentioned as 20/05/1952
instead of her correct date of birth
as 01/01/1945 vide Affidavit dated
31/10/2026 before  Executive
Magistrate, Delhi.

NAME AND DATE OF
BIRTH CHANGE

I, JC-353000A Rank-SUB/MAJ
Name-MANOJ KUMAR R/O VPO-
USHRANI, TEH-KUMHER, DIST-
BHARATPUR, RAJASTHAN-
321201, have changed my father’s
name from RAMBIR SINGH to
RAMVEER SINGH for all future
purposes and in my service
records my father’s date of birth
wrongly mentioned as 05/10/1950
instead of his correct date of birth
as 01/01/1947 vide Affidavit dated
31/10/2026 before  Executive
Magistrate, Delhi.

NAME CHANGE
It is for general information that I,
KANISHK SHARMA S/O NARESH
SHARMA R/O B-40A, DEVLI
ROAD, JAWAHAR PARK, KHAN-
PUR, DEOLI, SOUTH DELHI,
DELHI-110062 declare that my
education documents in mentioned
the name as KANISHK and my
Aadhar No. UID NO.7193 7275
4872 in mentioned the name
KANISHK SHARMA and I shall
hereinafter known as KANISHK
SHARMA and I also declare that
the  Kanishk Sharma and Kanishk
both are the one and same person.

NAME CHANGE
I, NEHA D/O PURNA NAND R/O
A-30 UGF FLAT NO-2 RAJPUR
KHURD CHATTARPUR DELHI-
110068 HAVE CHANGED MY
NAME TO NEHA BARTHWAL.

NAME CHANGE
I, hitherto known as Kusumlata
W/O: Surendar Kumar, R/O house
no -445, chhapar, Chhapar,
Chhapar, Muzaffarnagar, Uttar
Pradesh, 251307, have changed
my name and shall hereafter be
known as  KUSUM.

NAME CHANGE
I, ABDUL HAMID S/O MD JUNAID
R/O H NO-786, STREET NO-6,
ZAKIR NAGAR, JAMIA NAGAR,
OKHLA, DELHI-110025 have
changed my name to ABDUL
HAMEED for all purposes.

PUBLIC NOTICE
This is to inform to the public at
large that my client THE STATE
BANK OF INDIA, SBI RACPC
SEC-55, NOIDA, U.P. had granted
a loan to Mr. Puneet Kumar Jindal
and Mrs. Pooja Gupta    for pur-
chase of a House no 294, Block-
D(Lager Stromia Estate) Sector -
Eta-01, Greater Noida U.P. That
from the custody of my client THE
STATE BANK OF INDIA, SBI
RACPC SEC-55, NOIDA, U.P.
Original Allotment cum Allocation
letter dated 27.05.2002 vide no
ETA0164666 executed by GNIDA
in favour of Mr. Jai Kumar Tyagi
and Possession certificate dated
22.08.2007 executed by GNIDA in
favour of Mr. Jai Kumar Tyagi and
lease deed  executed by GNIDA in
favour of Mr. Jai Kumar Tyagi duly
regd. vide doc no 9994, vol no
2385 , page no 125-174 dated
22.08.2007 and transfer memoran-
dum dated 19.04.2024 vide no
transfer letter /2024/1515 issued
by GNIDA in favour Mr. Puneet
Kumar Jindal and Mrs. Pooja
Gupta and Transfer deed executed
by Mr. Jai Kumar Tyagi  in favour of
Mr. Puneet Kumar Jindal and Mrs.
Pooja Gupta duly regd. vide doc no
13485 , vol no 44717 , page no
287-302 dated 08.05.2024 of for
the above said property is mis-
placed/lost/untraceable. If any-
body/person/entity misuses the
aforesaid property documents, my
client will hold the first exclusive
right. The said property will not be
accepted against the mortgage
(except my client's claim) in any
such cases. And no claim shall be
accepted on the basis of the afore-
said documents

RAHUL KUMAR GUPTA
(ADVOCATE) 

Off. 43B, Third Floor, 
Patparganj Village, 

Mayur Vihar, Phase-I,
Delhi-1, M-NO- 7252922875 

PUBLIC NOTICE
Information is given to general
public at large that our client Mohd.
Hashim S/o Mr. Kasim Ali is the
owner of Freehold Residential
Property No. A-31/166, area meas-
uring 110 Sq. Yds., out of total land
area measuring 200 Sq. Yds., out
of Khasra No. 342/653, Situated in
the area of Village Maujpur, in the
Abadi of Gali No. 5, Mata Mandir
Marg, Maujpur, Illaqa Shahdara,
Delhi 53. by virtue of Notarized
GPA, Notarized ATS & Notarized
Will dated 25.09.2001., now our
client is declaring that that any
other person does not have any
right over the said property, and
Built-up UGF, without roof rights,
sold to be Mohd. Nadim and same
has been financed by SMFG India
Home Finance Company Limited
Branch: Moti Nagar New Delhi. 
If any person(s) have any objec-
tion(s) or claim(s) with respect to
the` right, title or interest in the
Said Property then contact us with-
in 15 days from the date of
Publication of this notice and or the
same to the undersigned if found
by anyone. Thereafter no claim
shall be entertained

[NAVEEN KUMAR VERMA] 
Advocate

1/566-A, Ground Floor, 
Sector-1, Vaishali, 
Ghaziabad, Uttar
Pradesh-201010.

Contact  at
09958871432

PUBLIC NOTICE
Information is given to general
public at large that our client Mrs.
Mamta Sharma W/o Mr. Pradeep
Sharma is the owner of Freehold
Residential Freehold Residential
Plot No. 2, area measuring 64 Sq.
Yds., i.e. 53.51 Sq. Mtrs., out of
Khasra no. 67, Situated at Village
Mahiuddinpur Hisali, Pargana
Jalabad, Tehsil Modinagar, District
Ghaziabad, U.P. was the absolute
owner by virtue of Sale Deed dated
15.03.2021  duly regd. in the office
of SR- Modinagar, Ghaziabad, as
Doc. No. 4193, in Book No. 1, Vol.
No. 13008, on Pages No. 229-256,
on dated 15.03.2021., in the chain
document below mentioned docu-
ment not available i.e. (1) Death
Certificate & SMC of Late Mr.
Subhash Chand & (2)
NOC/Partition deed executed by
Mrs. Rajkumair in favour of Mr.
Praveen Tyagi in respect of said
property now our client is declaring
that that any other Person does not
have any right over the said prop-
erty, and the said sold too be Mrs.
Puja Singh W/o Mr. Roshan Singh
and same has been finance by
Ujjivan Small Finance Bank Ltd.
Branch: Noida Uttar Pradesh.  If
any person(s) have any
objection(s) or claim(s) with
respect to the right, title or interest
in the Said Property then contact
us within 07 days from the date of
Publication of this notice and or the
same to the undersigned if found
by anyone. Thereafter no claim
shall be entertained

[NAVEEN KUMAR VERMA] 
Advocate

1/566-A, Ground Floor, 
Sector-1, Vaishali, 
Ghaziabad, Uttar
Pradesh-201010.

Contact  at
09958871432

NAME CHANGE
I hitherto known as  ASHARANI  W/O
LATE MOHAN LAL TANDON R/O
28/9 NAGIA PARK SHAKTI NAGAR
DELHI-110007 have changed my
name and shall hereafter be known
as ASHA RANI TANDON

NAME CHANGE
I Dhruv S/o Har Bhagwan Mehndiratta
R/o Plot no-36 2nd floor Amolik resi-
dency Sec-86 Near Kheri Kalan
Faridabad-121002 have changed my
name to Dhruv Mehndiratta.

NAME CHANGE
I Harbhagwan S/o Chela Ram
Mehndiratta R/o Plot no-36 2nd
floor Amolik residency Sec-86 Near
Kheri Kalan Faridabad-121002
have changed my  name to Har
Bhagwan Mehndiratta

NAME CHANGE
I, Rajender Babu, S/O Moti Lal, R/O B-
8/20- 21, 3rd Floor, Sector-3, Rohini,
North West Delhi, Delhi- 110085 have
changed my name to Rajendra Baboo
for all future purposes

Panipat man charred to death, another injured as car catches fire after accident in Delhi 
New Delhi: A 40-year-old man was charred to death while another was injured after their car caught fire follow-

ing an accident in outer north Delhi's Hulambi Khurd area in the early hours of Sunday, an official said. The inci-
dent occurred around 2 am near Jhanda Chowk on Urban Extension Road II, under the jurisdiction of Narela
Industrial Area police station, the official added. According to the police, a PCR call was received and a team rushed
to the spot where they found a white Ertiga in a burnt condition. The driver was found dead, while another was res-
cued from the adjacent seat. He was injured. The driver was identified as Vipender and the injured as Jagbir, both
residents of Haryana's Panipat, police added. Jagbir was immediately shifted to the SRHC Hospital in Narela, while
the dead body was moved to the BJRM Hospital, a police officer said. Initial investigation suggests that the Haryana-
registered SUV might have lost control and crashed before catching fire, though the exact cause is still under inves-
tigation, the officer said. A case has been registered, and further investigation is under way to ascertain the cause
of the fire and the circumstances surrounding the accident, the officer added.

Authorities intensify bio-security
measures, surveillance at city zoo
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Chicken is a rich source of lean protein and 

vitamin B6 and when clubbed with peanuts, is 

packed with nutrients, minerals and 

antioxidants, which make a healthy combo. 

So, try this delicious chicken satey with 

peanut sauce recipe, either as a snack, for 

lunch or dinner.

Ingredients
Marinade:

Peanut Sauce:

 cup hung curd
1 tsp freshly grated ginger
1 tsp minced garlic
1 tbsp curry powder
750 gms skinless, boneless chicken 
breasts, cut into strips
20 wooden skewers, soaked in water 
for 30 minutes
Vegetable oil, for grilling
Butter lettuce leaves
Fresh cilantro leaves

1 cup smooth peanut butter
1/4 cup soy sauce
2 tsp red chili paste, 2 tbsp brown sugar
2 limes, juiced
1/2 cup hot water
1/4 cup chopped peanuts, for garnish

Combine the hung curd, ginger, garlic 
and curry powder in a shallow mixing 
bowl and stir to combine it all. Place the 
chicken strips in the yoghurt marinade 
and gently toss until well coated. Cover 
and let the chicken marinate in the 
refrigerator for up to two hours. Thread 
the chicken pieces onto the soaked 
skewers working the skewer in and out 

Directions

Recipe

satey with 
peanut sauce

Preparation time:30 mins + cooling time
Cooking time: 10 mins
Recipe Ingredients:
400g flour
1/2-teaspoon salt
1-teaspoon baking soda
225g unsalted butter, room temperature
200 g granulated white sugar
2 large eggs
1-teaspoon vanilla extract
Royal Icing:
2 large egg whites
2 teaspoons fresh lemon juice
3 cups icing sugar, sifted
Recipe Method:
Sieve together the flour, salt, and baking soda 
thrice. Beat the butter and sugar until light and 
fluffy (about 3 minutes) with an electric 
beater. Add the eggs and vanilla extract and 
beat until combined. Add the flour mixture 
and beat well until you have a smooth dough. 
Divide the dough in half and wrap each half in 
plastic wrap. Refrigerate for about one hour 
or until firm enough to roll.
Preheat oven to 180 degrees C and place rack 
in center of oven. Line two baking sheets with 

Restro review: 

Call of 

Bengal 

(Bengali)

A worthy attempt by foodie 

couple, Indroneel and Sumita 

Ganguly, to bring back a slice 

of Bengal for 'Probashi' 

Bongs, and the fast-swelling 

numbers of Bengali food lovers 

in the City of Nizams.

Decor
Housed in a kiosk at the Same Place food court in 
Madhapur, Call of Bengal showcases its identity in a 
collage of B&W photos of Bengali stalwarts, like Ravi 
Shankar, Uttam Kumar, Suchitra Sen, Kishore Kumar, 
etc. The ambience is minimal but comfortable, with 
spray-mist fans. 
Food
The menu has snacks 
(rolls, chops, champ), 
thalas (veg, egg, fish, 
prawn, chicken, mutton), 
and a la carte items, such 
a s  Ko lka t a  B i ryan i  
(referred here as the 
Khushka Pulao in veg, 
egg, chicken and mutton 
versions). Breakfast (10 
am to 12 pm) has two 
versions, Park Street 
Calling (continental) and 
College Street Calling 
(Bengali).
In snacks,  tr ied-and 
tested-and-declared excellent are Dimer Devil (`60) 
and Moglai Chicken Paratha (`120), especially the 
latter. The square-shaped paratha has a soft but crisp 
crust, with a delicious minced chicken filling, and is a 
meal in itself. Also good were the Fish Fry (`40, large-
sized piece served with Kasundi), Fish Chop and 
Chicken Egg Roll, although the Vegetable Cutlet and 

Luchi-Aloo Torkari were mediocre. While the texture 
of the potato curry (slightly mashed thick gravy) was 
alright, it lacked salt, and served lukewarm; the luchis, 
however, were served hot and puffed up. Also tried 
Fish (Rohu Maccher Kalia, well-done) and Prawn 
(Chingri Maach Bhaape, prawns steamed in a mustard 
marinade and delectable) Thalas, on two different 
days, and common to both of them were rice, dal, jhuri 
bhaja, papod, salad, aam chutney, a vegetable dish 
(Panch Mishali Torkari, on one day and Dhokar Dalna 
on another) and dessert (mihi daana and gulab jamun, 
both okay). While the Panch Mishali was wholesome 
with plenty of veggies, the Dhokar Dalna 
disappointed. The diamond-shaped dhokas were huge, 
but the gravy wasn't of the thick consistency one is 

used to, and lacking 
both the taste of 
garam masala and 
ground ginger-cumin-
coriander seeds, as 
well as potatoes, an 
aberration for most 
Bongs! One has also 
had better versions of 
Bhaja Moonger Dal 
and Masoor Dal,  
served on the thalas. 
My friend who tried 
the Mutton Khushka 
Biryani, however, 
v o u c h e d  f o r  i t s  
authenticity. 

Plus & Minus
Pricing is a steal, especially for the generous portions. 
While most a la carte dishes are good, Call of Bengal 
needs to fine-tune their thalas; especially with 
vegetable dishes and add-ons, like dal, jhuri bhaaja and 
papod (not crisp, on both days).

Restaurant review: 

Bakasur (North Indian)

 Chicken 

Sugar
Recipe 

 cookies

parchment paper. Remove one half of the chilled 
dough from the refrigerator and, on a lightly floured 
surface, roll out the dough to a thickness of 1 cm. 
Keep turning the dough as you roll, making sure the 
dough does not stick to the counter.
Cut out desired shapes using a lightly floured cookie 
cutter and transfer cookies to baking sheet. Place the 
baking sheets with the unbaked cookies in the 
refrigerator for about 15 minutes to chill the dough 
which prevents the cookies from spreading and 
losing their shape while baking. Bake cookies for 
about 8-10 minutes (depending on size) or until the 
edges are just starting to brown. Remove from oven 
and let cookies cool on baking sheet for a few 
minutes before transferring to a wire rack to finish 
cooling. Frost with royal icing, if desired. Be sure to 
let the royal icing dry completely before storing.
For Royal Icing with Egg Whites: In the bowl of 
your electric mixer (or with a hand mixer), beat the 
egg whites with the lemon juice. Add the sifted 
sugar and beat on low speed until smooth. If 
necessary, to get the right consistency, add more 
sugar or water. Add food coloring, if desired. The 
icing needs to be used immediately or put in an 
airtight container as it hardens when exposed to air. 
Sprinkle colored sprinklers onto wet icing if 
desired.

Food&Kids

of the meat, down the middle of the piece, 
so that it stays in place during grilling.
Place a grill pan over medium heat and 
brush it with oil to prevent the meat from 
sticking. Grill the chicken satays for three 
to five minutes on each side, until cooked 
throughly. Serve the satays on a platter 
lined with lettuce leaves and cilantro; 
accompanied by a small bowl of peanut 
sauce on the side.

Combine the peanut butter, soy sauce, red 
chili paste, brown sugar, and lime juice in 
a blender. Puree this. Pour the sauce into a 
nice serving bowl and garnish with the 
chopped peanuts. Serve with chicken 
satay.

Sauce

 Chicken 


