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Copyright 

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

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

Readers are encouraged to check ingredient labels for possible allergens, particularly dairy products and nuts, and to follow appropriate food safety, storage, and reheating practices. 

The phrase “Easy Restaurant Style in 1 Minute” refers to the quick final preparation and assembly of the dish when the gravy and ingredients have already been prepared. 

All rights reserved. Unauthorized copying, sharing, or commercial distribution of this publication is prohibited. 

Disclaimer 

This book is intended for general informational and educational purposes only. It provides recipes, cooking instructions, ingredient suggestions, and practical tips for preparing paneer butter masala at home. The information presented is not a guarantee of specific cooking results, as outcomes may vary depending on ingredient quality, kitchen equipment, cooking experience, and individual preferences. 

Readers are responsible for checking ingredient labels and identifying potential allergens before preparing any recipe. Paneer butter masala commonly contains dairy products such as paneer, butter, and cream, while some variations may include cashews or other nuts. Suitable substitutions may be necessary for individuals with food allergies, intolerances, or dietary restrictions. 

Always follow proper food hygiene, cooking, refrigeration, and reheating practices when handling and storing ingredients and prepared dishes. Do not consume ingredients that appear spoiled or have been stored improperly. 

The phrase “Easy Restaurant Style in 1 Minute” refers to the final cooking and assembly process when the gravy and other ingredients have already been prepared. Preparing the complete dish from scratch requires additional time. 

The author and publisher accept no responsibility for adverse reactions, food-related issues, or results arising from the use or misuse of the information in this book. Readers should use their own judgment and follow appropriate food safety guidelines. 
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