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কৃ঳কের স ারক ারায় প্রশলক্ষণ প্র াকনর মাধ্যকম োঁঠাক঱র বহুমুখী ব্যব঵ার জনশপ্রয়েরণ। 

এই স঴বাটি কৃ঳ে পয যাকয় চ঱মান এবং সবল জনশপ্রয়। কৃ঳ে ও ব্যব঴ায়ী পয যাকয় এর সুফ঱ সভা  েরকে।  

 

 

 



















 



Jackfruit cutlet 

Ingredients: 

Raw jackfruit- 3 cups, Onion-1, Minced meat- half a cup (beef/beef/chicken), Garlic paste- half teaspoon, 

Ginger paste-1 teaspoon, green chillies chopped-1 teaspoon, Soya sauce-2 teaspoon spoon, Turmeric 

powder- little, tasting salt- in quantity, Breadcrumb- as required, Egg- 1. 

Method of preparation: 

Take the steamed jackfruit in a bowl and mix well. Care should be taken that it does not turn into a paste. 

All spices should be mixed with minced meat except breadcrumbs. Keep in the refrigerator for 15-20 

minutes. After that, cut into balls, dip in beaten egg, roll in breadcrumbs and fry in deep oil to make 

jackfruit cutlets. 

Raw jackfruit kebabs 

Materials: 

Raw jackfruit- 3 cups, chopped onion- 2 tbsp, ginger paste- half teaspoon, garlic paste- half teaspoon, 

chili powder- 1 teaspoon, turmeric powder- half teaspoon, cumin powder- half teaspoon, garam masala 

Flour- half a teaspoon, gram flour- 2 tablespoons, coriander leaves- 2 tablespoons, green chillies- 1 

tablespoon, toast powder- as much, oil- for frying, salt- as per taste. 

Method of preparation: 

Place a pot on the stove and put 1 tablespoon of oil in it and add ginger, garlic, turmeric, chili powder, 

cumin powder and salt one by one. Then grind it again with besan. Now mix well with jackfruit that has 

been beaten before. Mix with garam masala powder. Mix well with chopped coriander leaves, green chilli 

and onion. Now take it out of the oven and let it cool a little and mix it with toast powder. Make kebabs 

and fry in hot oil until brown. Delicious raw jackfruit kebabs are ready. 

Chop raw jackfruit 

Materials: 

Jackfruit pieces 2 cups, Onion- 4, Chickpeas- half a cup, Cumin powder- 1 teaspoon, Ginger crushed- 1 

tablespoon, Whole dry chillies- 8, Garlic minced- 1 tablespoon, Toast biscuit powder- 2 tablespoons, Egg- 

1, Cornflower- 2 tbsp, Kebab Masala- 1 tsp, Cardamom, Cinnamon, Bay leaves- 3 each, oil and salt for 

frying- in quantity. 

Method of preparation: 

Cut raw jackfruit and soak it in water for 15 minutes with a little turmeric. All the remaining ingredients 

except eggs, kebab masala, cornflower and oil should be boiled with sufficient amount of water. Now mix 

well with egg, kebab masala, cornflower. A delicious raw jackfruit chop will be prepared by mixing 

biscuit powder and frying it in oil. 

 

 

 

Raw Jackfruit Koptakari 

Materials (a): 



Kathalbata- 2 cups, bread- 2 pieces, ginger paste- 1 teaspoon, chili powder- 1 teaspoon, garlic paste- half 

teaspoon, egg- 1, cumin powder- 1 teaspoon, onion powder- 2 tablespoons spoon, salt- in quantity, garam 

masala powder- half teaspoon, cornflower- 2 tablespoons. Method: Knead all the ingredients together and 

fry them until light brown. 

Materials (b): 

A little less than a cup of oil, ginger 1 tablespoon, onion paste 4 tablespoons, garlic paste 1 teaspoon, 

onion paste half a cup, coriander paste one teaspoon, sour yogurt 4 tablespoons, chili powder 1 teaspoon, 

tomato sauce 2 tablespoons, cardamom-cinnamon 3-4 teaspoons, milk 1 cup, chopped onion 2 

tablespoons, ghee 1 teaspoon. 

Method of preparation: 

When the oil is hot in the pot, fry the chopped onions for 2-3 minutes and then fry all the spices one by 

one. Make broth with milk and little water. When it boils, it should be kept on medium flame with the 

koptas. When the broth is spread, it should be simmered for five minutes with ghee and beresta and 

served. 

Raw jackfruit biryani 

Materials: 

Raw jackfruit pieces- 500 grams, ginger- 1 tablespoon, oil and ghee- a little less than a cup, garlic paste- 1 

teaspoon, chopped onion- half a cup, onion-barista- 2 tablespoons, cinnamon and cardamom 3 each, 

tomatoes Kuchi-1, sour curd-half cup, sugar-1 teaspoon, potato-4-5, green chilli-8-10, biryani masala-1 

tablespoon, kewra water-2 tablespoon, small potato-250 grams. Boil rice- 2 cups, water- 3 cups, milk 

powder- 2 tablespoons, salt as needed. 

Biryani spices: cardamom, cinnamon, nutmeg, jaitri, shahijira, white pepper and cloves. If these spices are 

taken little by little and lightly fried, then the biryani masala will become. 

Method of preparation: 

Fry small potatoes with oil and ghee in a pot. Fry onions and green chillies in remaining oil and add 

ginger, garlic, garam masala and sour curd. Grind the pieces of jackfruit in it. Little water should be given 

for boiling. Tomato should be chopped. Keora should be served with water and potatoes. Boiled water 

should be covered with 1 teaspoon biryani masala before draining. To cook polao, boil everything except 

rice in a pot. Add the soaked rice for 10 minutes. When the water of the rice is equal, put it on the pan. 

After 10 minutes, mix well with cooked jackfruit and fried potato polawa, keep it for 15 minutes and 

serve hot after cooking. 

 

 

 

 

Raw jackfruit burgers 

Ingredients: 

Raw jackfruit - 3 cups, ginger paste - 1 teaspoon, garlic paste - 1 teaspoon, garam masala powder - 1 

teaspoon, besan: 2 tablespoons, tomato sauce - 2 tablespoons, soy sauce - 1 tablespoon, egg - 1 , chilli 

powder- 1 tbsp, breadcrumbs- 2 tbsp, oil- for frying, salt- to taste. 



Method of preparation: 

First boil the jackfruit and drain the water. Then mix all the ingredients except the oil with the jackfruit in 

the batter. Then place the frypan in the oven and add 2 tablespoons of oil. When the oil is hot, fry the 

patties. Do not add more oil. Fry little by little with oil. In this gap, the burger bun should be cut in the 

middle and baked a little. Put sauce on the lower part of the bun and place the burger patty. Put some 

more sauce on top of the patty with tomato cucumber. Delicious jackfruit burgers are ready. 

(Recipe for making sauce: milk powder-1 tablespoon, tomato sauce-3 tablespoons, mayonnaise-2 

tablespoons, sugar-1 tablespoon, mustard oil-half tablespoon. Mix all the ingredients well. This sauce 

gives the taste of burgers. will greatly increase.) 

Raw jackfruit saslik 

Ingredients: 

Raw jackfruit (cut into cubes)- 500 grams, green capsicum- 2, Onion- 3, Tomato- 3, Ginger paste- 1 

teaspoon, Garlic paste- 1 teaspoon, Lemon juice- 3 tablespoons, Chilli powder- 1 teaspoon spoon, sour 

curd- 150 grams, pepper powder- half teaspoon, roasted cumin powder- 1 teaspoon, roasted coriander 

powder- 1 teaspoon, chat masala- 1 teaspoon, flour- 3 tablespoons, oil- 2 tablespoons, Salt - to taste. 

Method of preparation: 

First mix the kathal pieces with lemon juice, ginger paste, garlic paste, salt, red chilli powder, red chilli 

powder, cumin powder, coriander powder, chat masala, sour curd very well. Once mixed, leave to 

marinate for 1 hour. Now cut capsicum, onion, tomato into squares. Then mix the vegetables with the 

marinated jackfruit for 10 minutes. Soak the sticks in water for half an hour. This will not burn the stick. 

Now put jackfruit, onion, tomato, capsicum one by one in the sausage stick. Now put the sticks in the pan 

with oil. Cover and wait for 10 minutes. Now open the lid and fry. The delicious taste of raw jackfruit 

saslik is ready. 

 

Raw Jackfruit Popcorn 

Ingredients: 

Boiled jackfruit- 2 cups, chopped onion- 2 tbsp, chopped green chillies- 4/5, pepper powder- half 

teaspoon, egg- 1, flour- half cup, garam masala- half teaspoon, corn flower- 2 teaspoon , oil- for frying, 

salt- to taste. 

Method of preparation: 

Mix all the ingredients well in a bowl. After that, it should be fried in hot oil into small pieces like onions. 

After roasting, serve with a pinch of salt for crunchy and delicious raw jackfruit popcorn. 

Jackfruit stick kebabs 

Ingredients: 

Boiled jackfruit batter- 1 cup, Bread- 2 pieces, Cumin roasted powder- 1 tsp, Chilli powder- 1 tsp, Lemon 

peel-1 tsp, Lemon juice- 1 tbsp, Egg- 1, Biscuit powder- Sikki cup, salt to taste, oil- as much for frying. 

Method of preparation: 

All should be kneaded together into a stick, mixed with biscuit powder and deep fried in oil. Now serve 

hot Kathi Kebabs with chutney. 



Jackfruit Pakora 

Ingredients: 

Raw kathal- half a kg, Ginger- 1 spoon, Garlic paste- 1 spoon, Crushed green pepper- 1 tablespoon, 

Pistachio nuts- 2 tablespoons (must be crushed), Black cumin- 1 tablespoon, Salt- as much, Turmeric- 1 

spoon, Potato- 1 (big size), oil- for frying. 

Method of preparation: 

First, raw jackfruit pieces and potatoes should be boiled. Then drain the water and knead the jackfruit 

pieces and potatoes with your hands. After that, all other ingredients except oil should be mixed well. 

Now place the pan in the oven and add oil. When the oil is hot, fry it in the size of pakoras. Hot pakoras 

are ready. 

 

Roo fish in raw jackfruit 

Materials: 

Boiled raw jackfruit slices- 250 gms, roe fish slices- 4, chopped onion- half cup, onion paste- 1 

tablespoon, ginger paste- 1 teaspoon, garlic paste- 1 teaspoon, cumin paste- 1 teaspoon, turmeric Powder- 

1 teaspoon, Chilli powder- 1 teaspoon, Green chillies- 4-5, Oil- half a cup, Salt- to taste. 

Method of preparation: 

Boil raw jackfruit pieces with little salt and turmeric in a pot. In another vessel, add oil to the hot oil and 

fry the chopped onions until brown and mix well with all the spices and a little water. Grind the fish 

pieces in the ground masala for 4-5 minutes. Keep the grated fish in a bowl. Grind the rest of the masala 

well with the boiled jackfruit. Now open the lid and spread the grated fish with enough water and cover it 

for 10 minutes. Drizzle with green chillies and serve the delicious Kacha Kanthalle Rui Fish. 

 

Raw jackfruit filling 

Ingredients: 

Raw jackfruit paste- 1 cup, chopped onion- half cup, mustard paste- half cup, ginger paste- half teaspoon, 

garlic paste- 1 teaspoon, mustard oil- as much, green chillies- 3/4, turmeric powder- 1 teaspoon, salt - To 

taste, Chilli powder- half teaspoon, Sugar- 1 pinch, Lemon juice- 1 teaspoon, Grated lemon peel- 1 

teaspoon. 

Method of preparation: 

Jackfruit should be boiled and pounded. Fry the onion in oil in a pot until brown, add all the batter and 

powdered masala and stir in the jackfruit batter. When mixed well with the masala, stir it with mustard 

paste and green chillies. Hand-sprinkled water can be given if necessary. When the bharta becomes sticky 

by stirring, add sugar, lemon juice and grated lemon peel and keep it in the oven for two minutes. Then 

serve with hot rice. 

Pickled raw jackfruit 

Ingredients: 

Boiled raw jackfruit pieces- 2 cups, mustard paste- 1 tablespoon, minced garlic- 1 tablespoon, dry chilies- 

2/3, turmeric powder- 1 teaspoon, chili powder- half teaspoon, mustard oil- half cup, Panchphodan - 1 



teaspoon, cumin powder - half a teaspoon, sugar - 1 teaspoon, tamarind pulp - 1 tablespoon, vinegar - 2 

tablespoons, salt - as required. 

Method of preparation: 

First boil the jackfruit pieces lightly and drain the water. Heat oil in a pan and fry panchphodon, dry 

chillies and garlic cloves in it. Keep grinding it well with jackfruit. Grind with turmeric and chilli powder. 

Add turmeric powder and cumin powder and keep it on low heat. Sometimes you have to shake it so that 

it does not stick to the bottom. If the oil rises to the top, take it off. Delicious jackfruit pickle is ready. 

 

Anchor (raw jackfruit curry) 

Materials: 

Raw kathal - 1 kg, Prawn fish - 1 cup, chopped onion - medium 2/3 tsp, Chilli powder - 1 tsp, Turmeric 

powder - 1 tsp, Cumin powder - 1 tsp, Garlic paste - 1 tbsp, Ginger paste - 1 tablespoon, cardamom- 4/5 

tsp, cinnamon: 4/5 pieces, green chili- 4/5 tsp, salt- as much, oil- soya bean oil as much, water- as much, 

Panchforan powder- 2 teaspoons, sugar as needed (It works even if it is not given). 

Method of preparation: 

Cut raw jackfruit and boil it. Heat oil in a pan and fry the chopped onions lightly and add green chillies, 

cardamom and cinnamon. When the onion becomes soft, add ginger, garlic paste and fry it for a while and 

fold it with shrimps and fish. Keep grinding with little water. When the oil rises to the top, keep straining 

it with the boiled jackfruit. Add salt. When the jackfruit is well grated (sprinkle half a spoonful of sugar 

here), cover it with a cup of water and keep it on medium heat for 20 minutes. Stir occasionally. When the 

seeds and fibers of the jackfruit are well softened, sprinkle the panchfodan powder. If not boiled, you can 

add water. If smeared, take it down. Raw jackfruit curry is ready. 

Raw jackfruit vegetarian 

Ingredients: 

Raw jackfruit- chopped 2 cups, chopped onion: ½ cup, ginger paste- 1 teaspoon, garlic paste- 1 teaspoon, 

garam masala powder- half teaspoon, kalijira- 1 pinches, turmeric powder- half teaspoon, green chillies- 4 

-5, oil: 2 tbsp, salt- to taste. 

Method of preparation: 

Raw jackfruit should be boiled in small pieces. Fry onions in oil in a pan and add ginger paste, garlic 

paste, turmeric powder and salt to it one by one. Pour jackfruit pieces in ground masala and keep covered 

for 5-7 minutes. Open the lid and stir in kalijira, green chillies and simmer for 4-5 minutes and serve. 

Beef in raw jackfruit 

Ingredients: 

Beef- ½ kg, raw jackfruit pieces- 2 cups, chilli powder- 2 tbsp, coriander powder- 1 tbsp, turmeric 

powder- 1 tsp, cumin paste- 1 tsp, chopped onion- half cup, garlic paste- 2 tbsp, ginger paste- 1 tbsp, oil- 

1 cup, cardamom- 2, cinnamon- 2/3 pieces, bay leaves- 2/3, salt- to taste. 

Method of preparation: 

First cut the beef into pieces. Now rub all the spices, oil with the meat and put it in the oven. Add water 

when it grinds well. When the meat is cooked and the water dries up, add the jackfruit pieces. Once it is 



well grated, cook it again with little water. When the meat is done, take it down. Roast beef with raw 

jackfruit is ready. 

 

Jackfruit candy 

Method of preparation: 

Choose hard and semi-ripe jackfruit and wash it in clean water and peel it. Separate the beeches from the 

koa and cut them into 2 cm length and 1.5 cm length pieces and soak them in 20 grams of calcium lactate 

and 1 gram of potassium metabisulphite solution per kg for 6 hours. After removing the pieces from the 

solution, wash them well and remove the water and keep them at 30 degrees Brix with 25 degrees brix 

syrup on low heat so that the ratio of the solution is 1:3. The second day should be kept at 35 degrees 

Celsius in the morning and 40 degrees Celsius in the afternoon. In this way, on the third day, the morning 

and afternoon should be brought to 45 degrees and 50 degrees respectively. On the fourth day, 0.5% (5 

gms per kg) of the total weight of sirah and pieces should be brought to 60 degrees Bix with the addition 

of citric acid. In this way, on the fifth day, the pieces will be removed from the solution by baking at 70 

degrees, washed lightly and dried in the sun in perforated trays (humidity 15%). Jackfruit candies should 

be packed in polypropylene packets and stored airtight. 

Jackfruit jam 

Ingredients: 

Jackfruit pulp- 1 kg, Sugar- 700 gm, Pineapple pulp- 500 gm, Citric acid- 07 gm, Pectin- 10 gm, 

Potassium Metaby Sulfite (KMS)- 0.25 gm. 

Method of preparation: 

Ripe jackfruit should be cut into several pieces and the cells should be removed by hand and the seeds 

should be separated and the cells should be boiled in a saucepan for 15 minutes. Pulp should be made in a 

blender or pressed by hand. Jackfruit pulp should be mixed with other pulp in 1:1 ratio. Mix the sugar 

with the pulp mixture. The pulp mixed with sugar should be ignited in a firepan. When it becomes thick, 

it should be lowered and dried in sunlight for 2 days, the amount of water content decreases to 9%-12%. 

Storage method 

Storage of Raw Jackfruit: 

Cut the raw jackfruit well, wash it and put it in a frying pan and boil it for 10 minutes with a little water, a 

little salt and turmeric. Stir occasionally during cooking. Now drain the water well and cool it. When 

cold, it can be stored in a zip lock bag or poly bag and stored in the refrigerator throughout the year. 

Storage of Ripe Jackfruit: 

Separate the seeds from the jackfruit cells and put them one by one in a zipper bag, close the mouth of the 

bag and keep it in the deep freezer. It can be eaten throughout the year. 

Preservation of jackfruit juice: 

Separate the seeds from the jackfruit cells and pinch the cells well by hand. Then strain the juice in a 

sieve. The juices can be stored in an airtight box and kept in the deep freezer for year-round use. 

 

The smell of jackfruit 



Ingredients: 

Ripe jackfruit seeds- 10/12 pieces, curd- half cup, honey- 1 tablespoon (as per taste), ice- 4/5 pieces. 

Method of preparation: 

Beechi should be separated from the jackfruit. Blend very well with jackfruit, ice cubes, honey in a 

blender, pour into the glass and serve to make a delicious instant jackfruit khudi. 

Jackal sattva 

Ingredients: 

Jackfruit juice- 1 kg, sugar- 150 grams, salt- 1 pinch. 

Method of preparation: 

Ripe jackfruit juice should be taken. Put the pan on the stove and mix the juice, sugar and salt well. Keep 

stirring until it thickens. When it thickens, brush a little oil on a steel/silver pan/tray and pour the ghee 

into it. After drying in sunlight for 2 days, delicious jackfruit sattva will be made. 

Jackfruit Bichir Barfi 

Materials: 

Raw jackfruit seeds- 2 cups, Sugar- half a cup, Kheersa- 1 cup, Cardamom- 4, Ghee- 1 cup, Raisins- half 

a cup, Cashew nuts- 1 tablespoon, Pistachio nuts 1 tablespoon, Milk- 1 cup. 

Method of preparation: 

Boil jackfruit seeds well. Blend with milk. Now add cardamom and raisins to the pan with ghee. Pour the 

blended mixture. Keep stirring with sugar. When it becomes thick, add kheersa and all kinds of nuts. 

When it becomes sticky, take it down and cut it into barfi shapes and serve. 
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Jackfruit halwa 

Materials: 

Ripe jackfruit- 2 cups, sugar- less than half a cup, milk- half a cup, condensed milk- half a cup, ghee- 2 

tablespoons, cardamom, cinnamon- 3 pieces, raisins- 2 teaspoons, pistachios and cashew nuts for 

garnishing. 

* Jackfruit halwa 

Method of preparation: 

Grate the ripe jackfruit. Now heat the pan with ghee and stir well with jackfruit, milk powder, sugar, 

condensed milk, cardamom, cinnamon and raisins. When it becomes sticky and thickens, take it down 

throw away Serve cold. 

Jackfruit Bara Pitha 

Ingredients: 

Jackfruit juice- 1 cup, Rice powder- 1 and a half cup, Egg-1, Sugar- half a cup, Coconut curd- half a cup, 

oil for frying. 

Method of preparation: 

Mix all ingredients except oil and cover for half an hour. Heat oil in a pan and fry it in small balls. 

 

Jackfruit chips 

Method of preparation: 

Choose unblemished, hard and firm jackfruit and wash it in clean water. Remove the shell of the jackfruit 

and collect the inside. The fish should be separated from the quail. Koya should be sliced into 4/5 cm 

length and 1.5/2 cm thickness and immersed in 1 gm/kg potassium metabisulphite solution for 10 

minutes. Then strain it through a sieve and heat it with soybean oil in a wok. When the oil is hot, add the 

slices and stir occasionally with the help of a thin stick so that the slices do not get tangled. 

Now the slices should be fried in a light-yellow color. Then keep the jackfruit chips in a clean and dry 

place and cool them in a bowl and mix them well with salt and pepper powder. Pack jackfruit chips in 

Metalex foil packets and keep them airtight. In this condition jackfruit chips can be served or stored for 

food. 


