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An Ethnic Lunch 
Monday, April 24, 2023 – From 11:30 am to 1:30 pm 

Self-drive to 550 State Street, Racine WI 53402.  

Chit Chaat is 15 mins/8.5 miles from UW-Parkside. 
 

  

 At Chit Chaat, Junaid and Angela strive to recognize the hard work that goes into growing 

food and spices. They use fair trade spices whenever they can find them. They partner 

with a local farm in Racine County in the growing season to cook with the freshest 

produce. No processed or canned food. From handmade Samosas to made-to-order naan.  
 

Owner, Junaid will talk to us about this fresh and flavorful  

 food of his origins, prepared just for us. 
 

Questions? Nancy Barda: 414-852-0645 
__________________________________________________________________________________________________________________________ 

 

Members $37         Guests $47           29 spots available 
 

Both members and guests must register by March 30, 2023. 
 

Pakistani Buffet at Chit Chaat Restaurant – see back for details. 
 

To register ONLINE: (Click here to pay with credit card) or mail checks payable to UW-Parkside/ALL.  

Once your registration is complete, you will receive a confirmation email.  

You will then receive an email reminder a few days before the event.  

If you are mailing in your payment and want to print a registration form, click here. 

http://events.constantcontact.com/register/event?llr=ps5udwpab&oeidk=a07ejoaomfgc490511a
https://www.uwp.edu/connect/friends/upload/BlankClassRegistrationForm.pdf


Schedule 
11:30 am: Arrive at the Chit Chaat Restaurant, 550 State Street, Racine WI 53402  

and find Nancy Barda at the front entrance. In the reminder email there will be more  

information about parking in downtown Racine.  

 

11:30 am - 1:30 pm: Enjoy the buffet lunch prepared just for us.  

Owner Junaid will talk to us about the food he prepared.  

 

 

 

 

 

 

 

 

Chit Chaat Buffet Lunch 
 

Entrees 

Keema Daal: (medium spicy) Spiced ground lamb with channa daal lentils. An exquisite dish.  
 

Mango Butter Chicken: (mild spice) Creamy and delicious curried chicken 

with bits of fresh mango in a tomato butter sauce. 
 

Butter Paneer with Vegetables: (medium spice) Paneer cheese simmered in a curried,  

creamy tomato sauce with fresh vegetables. 

 

Bread 

Garlic Naan: Hand Tossed flat bread fresh baked in a hot clay Tandoori oven. 

 

Dessert 

Chocolate Chip Cookie 

  

Beverages 

Freshly made lemonade or Soda 
 


