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@ VEG REGULAR Foop @ curry g Gravy

Every recipe youlove.
One stash.

/\\
® Public ( @ in1stash )
N\ e

Paneer Butter Masala
by Meera lyer

Silky tomato-cashew gravy with soft paneer
. xt

ks, photos & te

Import from links,

Cubes. finished with butter and kasuri methi.

Scale servingsinatap

©15m $ 25m

24
Cook step by step

® CHoosE COOKING METHOD

® Stove /Ppan
25mcook e 5 steps

e ESTIMATED PER SERVING

Partial estimate — g
®
calculated.
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o8 IMPORT

Addrecipes from anywhere

Found arecipe youlove? Bring itinto your stashin seconds.
YouTube link Any recipe website Instagram - upload the reel or paste its caption

Photo or PDF Paste text Type it yourself

HOW TO USE

Tap Add Recipe Paste alinkortext,oradd Tap Importrecipe
aphoto or PDF

Add arecipe X Add arecipe X

{https ://youtu.be/Xk3cHOLeDI9s J

Paste a link or the recipe text

Aweb page, a YouTube video or plain text all work

Import recipe

(O Several
recipes

Looks like: YouTube video

Importrecipe

2, Photo or PDF (© several
recipes

2, Photo or PDF

Type it myself Type it myself

Tasty Stash « An AYNTRA Group product




k3 SMART IMPORT

Al does the writing

Ingredients and steps are pulled out for you. Review the draft and

fixanything before you save.

HOW TO USE

Import alink, photo or Check the draftand editif Tap Save
text needed

9:41 - il = -

Review Draft
REVIEW IMPORTED DRAFT AND

EDIT BEFORE SAVING

9:41 - ol = -

‘ 1warning:

» Readfromthe video andits description

Recipe name *

Restaurant-Style Chole Masala

<# Imported draft — review before saving

This page has a cover photo.
Ingredients, one per line *

Copy the page’s photos
Py page'sp cup Chickpeas, soaked overnight
Only copy photos you are happy to keep with your Onions, finely chopped
own private recipe. The source link stays as credit

Tomatoes, puréed
Twarning:

e Read from the video andits description. thepRendes Gt T EREs Ee

tbsp Chole masala
Black tea bag

Ll e

Recipe name *

Restaurant-Style Chole Masala Sters onebel e

Ingredients, one per line * Pressure cook chickpeas with the

tea bag and salt for 5 whistles.

EMpCRachpessnsoaked ovesnioht Fry onions until deep brown, add

Onions, finely chopped : !
= it ¥ 125 ginger-garlic paste and tomatoes.

Tomatoes, purded Add chole masala, then the

28] EHRE SRS el chickpeas with some cooking water.
tbsp Chole masala

Black tea bag

A e At

More details
Private - Pressure Cooker- Serves 4 - Curry & Gravy

Use the detailed form

Steps, one perline *

Pressure cook chickpeas with the
tea bag and salt for 5 whistles.
Fry onions until deep brown, add
ginger-garlic paste and tomatoes.
Add chole masala, then the

chickpeas with some cooking water.

e e ] B L

More details

Tasty Stash « An AYNTRA Group product
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@ HOME & SEARCH

Find any recipe fast

Browse meal categories on Home, or search by dish oringredient.

HOW TO USE

Browse categories on Tap Searchand type,e.g. Taparesulttoopenit
Home “paneer”

9:41 - il = - 9:41 - ol = -

ﬁ 2 Tasty Stash o @ ﬁﬁa Tasty Stash o @

ey PERSONALKITCHEN ey PERSONALKITCHEN

What would you like to cook == Filter

Select your dietary plan, choose a category, and cook Air Fryer High Protein Rice @ Ch
step by step.

Results for "paneer” 6 recipes found
DIET SELECTION = AllDelicious Meals

1 ()

Meals Diet
Allrecipesincluding High protein, low carb &
comforting classics & mindful meals
everyday favorites

Meal Categories

19 recipes available

£ 9 Categories

(@) VEG = REGULAR = @ Curry &Gravy

Kadai Paneer
by FaizKhan

Baby & Toddler Rice & One-Pot EiRiovs /b

D[S SiEciEss ©3m 23 servings & 347 kcal

Curry & Gravy Fry, Roast & Grill

5recipes 2recipes >

@ Q = M

Collections My Recipes Collections My Recipes
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@ RECIPE PAGES

Everyrecipe,

beautifully laid out

Photo, tags, prep and cook time, plus estimated calories per
serving, allonone clean page.

HOW TO USE

Open anyrecipe

(A) NON-VEG | | REGULARFOOD

J Rice & One-Pot ® Public ¢ Noratingsyet

E In1Stash

Hyderabadi Chicken Biryani
by FaizKhan

Layered dum biryani with saffron rice, marinated
chicken and crispy fried onions.

PREP TIME COOKTIME SERVINGS

® 30m $ 45m 24
¢ CHOOSE COOKING METHOD

& Dum (Stove)
45m cook e 5 steps

s¢ ESTIMATED PER SERVING

CALORIES PROTEIN

Tasty Stash « An AYNTRA Group product

See prep time, cook time
and servings

9:41 - al = -

s¥ ESTIMATED PER SERVING

Partial estimate — some ingredients could notbe
calculated.

CALORIES PROTEIN
259 kcal 12g
CARBS FAT

3.2g 22.99
Estimated fromlisted ingredients. Actual values may vary
Ingredients Checklist 0/10ready

- 24 +

Tap ingredients to check off as you prepare your kitchen
station.

MAIN INGREDIENTS (10)

O 250g Paneer, cubed

Ripe tomatoes, chopped

Cashews, soaked

Butter

Fresh cream

Ginger-garlic paste

Kashmiri chillipowder

Scroll down for nutrition
per serving
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) scrvines
Scale servingsinatap

Cooking for more people? Change the servings and every amount
adjusts.

HOW TO USE

Openarecipe’s Tap + or — nextto servings Allamounts update
ingredients instantly

oo D = PR Y

Ingredients Checklist 0/10ready Ingredients Checklist 0/10ready

Scaled from 4

Tap ingredients to check off as you prepare your kitchen

station. Tap ingredients to check off as you prepare your kitchen
station.

MAIN INGREDIENTS (10)
MAIN INGREDIENTS (10)

250g Paneer, cubed
500g Paneer, cubed

Ripe tomatoes, chopped
Ripe tomatoes, chopped

Cashews, soaked
Cashews, soaked

Butter
Butter

Freshcream
Fresh cream

Ginger-garlic paste
Ginger-garlic paste

Kashmiri chillipowder
Kashmiri chilli powder

Garam masala
Garammasala

1tsp  Kasurimethi

Kasuri methi

totaste Salt
totaste Salt

4 servings 8 servings

Tasty Stash « An AYNTRA Group product 06




o8 DIET FILTER

Vegor
hon-veg
ataglance

Everyrecipe carries aclear
Veg orNon-veg tag, and one
tap filters the list.

HOW TO USE

a Open a category
e Tap Veg or Non-Veg
e Only matching recipes show

Tasty Stash « An AYNTRA Group product

9:41 - ol = @

(# Curry & Gravy

% MEALS COLLECTION

e

DIETARY FILTER 3recipes

Al (@) Veg (a) Non-Veg

@ VEG REGULAR @ Curry & Gravy

RajmaMasala
by Lakshmi Venkat

® Pressure Cooker

® 50m 2\ 4servings & 267 kcal




E) cookine MoDE

Cook step by step

One big, clear step at a time with built-in timers. No scrolling with
messy hands.

HOW TO USE

Open arecipe, pick a Follow each step; start Tap Next to move on
cooking method timers as needed

Simmer tomatoes and

Melt butter, sauté ginger-
cashews with a splash of 9ing

garlic paste for a minute,

water until soft, then blend

smooth add chillipowder.

STEP TIMER (2 MIN)

D start O

STEP TIMER (10 MIN)

Q) Ostat O

< Previous

Step1 Step 2

Tasty Stash « An AYNTRA Group product
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9:41 - ol = @

@ Tasty Stash o ®

&e” PERSONAL KITCHEN

Weeknight

Dinners

4 RECIPES IN
COLLECTION

Collections,
like playlists

Group recipes your way:
Weeknight Dinners, Date
Night, Sunday Feast and

@ COLLECTIONS

more.
(A) NON-VEG =~ REGULAR @ Curry & Gravy
HOW TO USE Royal Murgh Makhani (Butter
Chicken)
° Tap the stashicon on any by Tasty Stash
reC|pe ¢ Stove /Kadai
Pick a collectionorcreate a © 55m 2\ 4servings & 510keal
g
new one

¥ Download X Remove from this Stash

e Open Collections anytime

Search Collections My Recipes

L2 Tasty Stash « An AYNTRA Group product 09




©) veAL PrEP

Plan your week, shop once

Make a prep plan, add yourrecipes, and get one shopping list

grouped by aisle.

HOW TO USE

Open Prep Stash, tap

New Plan

Add therecipesyou’ll

prep

9:41 - il = -

MEAL PREP PLANNING

< Prep Stash

Plan ahead. Shop once. Prep smarter.

Weekly Lunch Prep
Shop Saturday, batch cook Sunday evening

B3 Empty plan

2 Orecipes 12 0ct 2026

+ NewPlan

! B8

Search Collections

g

My Recipes

Tasty Stash « An AYNTRA Group product

itasaPDF

9:41 - ol = -

SHOPPING LIST

0 of 20 items purchased

VEGETABLES & FRUITS

Capsicum, Chunks
Tandoori Paneer Tikka

Cherry Tomato
High-Protein Egg & Paneer Bowl

Cucumber
High-Protein Egg & Paneer Bowl

Lemon Juice
Tandoori Paneer Tikka
High-Protein Egg & Paneer Bowl

Onion

Rajma Masala

Onion, Petals

Tandoori Paneer Tikka

Red Cabbage
High-Protein Egg & Paneer Bowl

Sweet Corn
High-Protein Egg & Paneer Bowl

Tomatoes, Puréed

Rajma Masala

EGGS & DAIRY
() Ghee

@ Q L/

Search Collections

& Download PDF

0%

9items

0.33

0.5cup

1.33tbsp

0.25cup

2tbsp

Shop fromthe list or save

10



ﬂ BABY & TODDLER

Food forlittle ones

Recipes grouped by age, soit’s easy to find something right for
your child.

Always follow your paediatrician’s advice when starting solids.

HOW TO USE

Open Baby & Toddler Pick your child’s age Choose arecipe and cook
group

9:41 - ol = =

Baby & Toddler

< 6 MONTHS - 4 YEARS - REVIEWED
RECIPES

(®) VEG ' [ IRON-RICH | | REGULAR
BABY’S AGE

& Breakfast & Brunch
m 7-8 months 9-11 months

Ragi Banana Porridge
CUISINE
by Lakshmi Venkat

India UAE / Arabic Western & Stove/Pan

SHOW
O 10m 2 1serving & 77keal

Iron-rich only

[m Guide for 6 months >)

What to do, water, fibre, amounts and Don’ts

(®) VEG | | IRON-RICH | | REGULAR
J Rice & One-Pot

Moong Dal & Carrot Khichdi

() VEG | IRON-RICH | | REGULAR
by Lakshmi Venkat

& Breakfast & Brunch
© Pressure Cooker

Ragi Banana Porridge
by Lakshmi Venkat

K@ 25m 2 1serving ) 'IOchal/

& Stove /Pan

®10m 2 1serving
\ + Submitarecipe + Submitarecipe
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Eating
lighter?

A dedicated Diet section
brings high-protein, low-
carb and mindful meals
together.

HOW TO USE
° On Home, tap Diet

e Browse the diet categories

e Save favourites to a
collection

Tasty Stash « An AYNTRA Group product

9:41 - ol = @

@ Tasty Stash

&we” PERSONAL KITCHEN

B 8 @

What would you like to cook

today?

Select yourdietary plan, choose a category, and cook

step by step.

DIET SELECTION

1

Meals

Allrecipes including
comforting classics &
everyday favorites

Diet Categories

9 recipes available

Baby & Toddler

3recipes

Curry & Gravy

Orecipes

@ Q

Search

¥ Lean & Mindful

o o)
[

Diet
High protein, low carb &
mindful meals

- _4

¢ 9 Categories

Rice & One-Pot

Trecipe

Fry, Roast & Grill

2recipes >

H an

Collections My Recipes




[k CURRIES & MAINS

Curries
& mains,
sorted

Rich gravies, dals and
everyday mains, allinone
place.

HOW TO USE
a OnHome, tap Curry & Gravy

e Filter Veg or Non-veg

e Open arecipe and start
cooking

Tasty Stash « An AYNTRA Group product

9:41 - ol = @

e

(# Curry & Gravy

% MEALS COLLECTION

DIETARY FILTER

Al (@) Veg

(6) VEG  REGULAR

RajmaMasala
by Lakshmi Venkat

® Pressure Cooker

® 50m 2\ 4servings

Srecipes

@ Non-Veg

@ Curry & Gravy

Search

Collections

¢ 267 kcal

My Recipes
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m OFFLINE
Works offline

Downloadrecipes to view and cook without a connection. Editing
stillneeds internet.

HOW TO USE

Tap the downloadiconon Confirm Download Finditunder Downloads
arecipe

9:41 - ol = -

Tasty Stash O
PERSONAL KITCHEN i

=)

Downloads
1RECIPE - 186 KB - AVAILABLE OFFLINE

Download for offline?

(#) VEG  REGULAR | @ Curry & Gravy
Paneer Butter Masala: about 202 KB. You can

view and cook without a connection; editing
stillneedsinternet.

Paneer Butter Masala
by Meera lyer

& Stove /Pan

\@ 40m 2, 4servings d 308kcal/

@ Downloaded

Q L] an

Search Collections My Recipes

Tasty Stash « An AYNTRA Group product 14




Y '
TastyStash

Tryitfree

tasty-stash.vercel.app

Coming soonto

App Store Google Play

AN AYNTRA GROUP PRODUCT



