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Pax Lodge 
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Sausage Rolls 
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Kusafiri 

Plantain Pancakes 

• 

• 

• 

• ⅓

• 

 

 

 

 

 



Fried Plantains  
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Shakshuka 
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  Directions 
• Mix ground peanuts, cayenne pepper, paprika, salt, ginger, garlic powder, and onion 

powder together in a bowl. 
• Combine spice mixture and beef in a resealable plastic bag; shake until well coated. 

Marinate in the refrigerator, about 30 minutes. 
• Preheat an outdoor grill for medium-high heat and lightly oil the grate. 
• Place beef, bell pepper, onion, and mushrooms in alternating order onto skewers. 

• Cook on the preheated grill, flipping once, until meat is browned, and vegetables are soft, 
10 to 15 minutes. 
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Puff-Puff Continued  
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Our Chalet 
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Our Cabana 
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Sangam 
Dosa  

Indian pancakes 
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Curried Cauliflower 
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Chicken Tikka 

 



Chicken Tikka Continued 
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Fruit Lassi

 

Directions: 
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Indian Rice Treats 
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Cucumber Raita 

 

• 

• 

• 

 


