
Copper Chandni  Resturant's Website
First assignment
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· This is the main page to Copper Chandni restaurant's website. Read it carefully and answer the following questions:
1-This restaurant serves which cuisine?
2- What are the factors which the restaurant tries to apply?
3- Do you find the image presented in the first page of the website attractive? 



Now, Read the following information about the restaurant as written in their 'about us' page 
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· Answer the following questions:
1- True or false:
A- Tandoori is a sample dish for Indian dishes. (       )
B- Indian food should be spicy and hot to be enjoyed (      )
C- 'Contrary to popular belief' means it is the same as what people usually think. (     )
2- Can you rearrange the first sentence to make it grammatically correct ?






Read the Menu to answer the following questions:
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· Choose three of the dishes mentioned above to fill the chart with the ingredients for each dish:
	Ingredients:
	Name of the Dish:

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	




The end.. 
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Copper Chandni, in Saudi Indian restaurant is recognized as the ufimate in living luxury. We have
attempted to recreate the ambiance, atmosphere and the flavors that make a visit o the Copper Chandni
restaurant so memorable. We hope your visit to our restaurant wil give you a glimpse of India and s rich
cultures.

Cortrary to popular belief, Indian food is not and does not have to be spiced overly hot to be enjoyed. In
fact, the art in Indian cookers lies in the delicacy of the spicing. In order to be able to satisfy all our patrons,
we offer different levels of spicing for almost all of the items on this menu.

In this restaurant we present Tandoori dishes as a sample of the variety of classic Indian food found in the
Indian Sub-continent

Much thought has been given in designing this Restaurant to ensure that the classic theme of the food is
enhanced by a sitably authentic atmosphere.
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Ghicken Diskos

Kadai Chicken Masala
‘Special Chicken dish marinated in ginger, ball
pepper, bay leaf and Indian spices

Murg Tikka Masala
Tender cubes of tandoori chicken finished with
fich Indian herbs sauce and blend with spinach
and gariic paste

Murg Korma
Cubes of chicken cooked in delicious cream
sauce made out of raditional Indian herbs

Murg Methi Malai
Breast of chicken cooked in sauce and flavored
with onion and fenugreek

Chicken Harbale Kabab
‘Special chicken dish marinated in Indian spices
and herbs

Kashmiri Kabab
Mince chicken marinated with Indian herbs and
grilled in tandoori oven

Tawa Chicken

Chefs recipe for pieces of tandoor chicken,
green bell pepper, royal cumin and serves with
Indian sauce

Chicken Tikka
Boneless chicken marinated with Indian spices
and grilled in tandoori oven

Banjara Tikka
Boneless chicken pieces marinated with citrus,
youghurt and special Indian herbs

Chicken Tandoori
Chicken marinated with Indian spices and grilled
intandoori oven




