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Copyright 

No part of this book may be reproduced, distributed, stored, or transmitted in any form or by any means, including electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the copyright owner, except for brief quotations used in reviews, articles, or other permitted uses under copyright law. 

This book is intended for educational and informational purposes. It provides general cooking instructions, ingredient suggestions, preparation techniques, and recipe ideas to help readers prepare delicious paneer butter masala at home. While every effort has been made to ensure the accuracy and usefulness of the information, cooking results may vary depending on ingredient quality, equipment, personal preferences, and preparation methods. 

Readers are encouraged to follow proper food hygiene, safe food storage practices, and appropriate cooking temperatures when preparing recipes. Always check ingredient labels for potential allergens and make suitable adjustments when necessary. 

The author and publisher assume no responsibility for any loss, injury, or damage resulting from the use or misuse of the information provided in this book. 




Disclaimer 

This book is intended for general informational and educational purposes only. It provides recipes, cooking instructions, ingredient suggestions, and practical tips to help readers prepare restaurant-style paneer butter masala at home. The information presented should not be considered professional culinary, nutritional, or medical advice. 

Every effort has been made to ensure that the recipes and cooking guidance are clear and accurate. However, cooking results may vary depending on ingredient quality, product brands, kitchen equipment, cooking temperatures, and individual techniques. Readers may adjust spice levels, seasoning, and ingredient quantities according to their personal preferences. 

Please check all ingredient labels before cooking, especially for dairy products, nuts, spices, and other potential allergens. Anyone with food allergies or dietary restrictions should make appropriate substitutions and seek professional advice when necessary. 

Always follow proper food hygiene and safety practices. Use fresh ingredients, cook food thoroughly, refrigerate leftovers promptly, and reheat them safely before serving. 

The author and publisher are not responsible for any adverse reactions, injuries, losses, or damages resulting from the preparation or use of the recipes in this book. 

By using this book, readers acknowledge that they are responsible for their own cooking decisions and kitchen safety. 
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