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•The Arabic word ‘ISLAM’ simply means
'submission', and derives from a word meaning
'peace’.

•In a religious context it means complete
submission to the will of God.

What Does « ISLAM » Means

Mohammedanism' is thus a misnomer

because it suggests that Muslims

worship Muhammad rather than God.

'Allah' is the Arabic name for God,

which is used by Arab Muslims and

Christians alike.



Muslims are the follower of Islam.

A Muslim is someone who follows

or practices Islam. Muslims

consider the Quran (Koran), their

holy book, to be the verbatim word

of God as revealed to the Islamic

Prophet and Messenger

Muhammad.

According to a study in 2015, Islam

has 1.8 billion adherents, making

up about 24% of the world

population.

Who Are The Muslims



Halal and Haram

•Islam governs personal
and public life through a
concept of permitted and
forbidden actions.

•The lawful and unlawful
actions are graded into
the obligatory,
recommended, value-
neutral, disliked, and
prohibited.



Halal

•Any action which is approved by
the Quran or the express approval
or silence from the Prophet.

•English meaning: lawful or
Permitted

•Halal meat is slaughtered in a way
that the animals die painlessly.
Allah's name is mentioned. The
blood is drained so the meat is
more healthy.



Halal (cont’d)

•Things that you are allowed to do

•Halal food is for our own protection

•The best thing for you to consume is fresh
halal meat, fruit, vegetables, grains, fresh
baked breads, pastries, and sweets

•Remember...if you stay away from food that
you are not allowed to eat for Allah's sake, He
will reward you more.



Non-Halal

•Any action
forbidden by Allah
in the Quran or by
the Prophet. Any
action against the
spirit of Islam.

•English meaning:
unlawful or
prohibited



Haram (cont’d)

•Haram food is bad for us. It can cause us to 
get very sick

• If you drink red wine to cure your heart, you 
get addicted and want more and more. 
Eventually, you might get drunk. 

•Most brands of the Jello and marshmallows 
have gelatin that is made of pig and cow 
hooves.  Gelatin is used to make 
marshmallows creamier.



Halal/Haram: Food

•Carrion, blood and pork are amongst the
forbidden food items
•Meat must be slaughtered in the name of
Allah and all blood must be drained
•Only non-carnivorous animals are permitted
for consumption
•All sea animals are permitted
•Alcohol and intoxicating drugs are prohibited
completely
•Food prepared by the People of the Book
(Jews/Christians) is permitted; food dedicated
to other gods is prohibited



Impact on Physical 



Halal Food

Physical Health

• Halal Food product is save from bacteria and
virus example the process of slaughtering will
removed all the unhealthy blood (Steinberg,
2014).

• Blood is responsible for transporting toxic
substances and waste materials. Therefore, if
an animal has a disease caused by specific
pathogens such as Salmonella sp., Prions and
viruses hepatitis A.

• Certainly these pathogens can cause harm to
people who eat them.



Halal Food

• The prohibitions of Pork meat it because to
avoid various diseases to human being.

• Scientists argue that, pig body is a place
for variety of germs transform become
danger.

Disease And Infection from Pigs

I. anthrax VI. Taenia Solium

II. Ascaris suum VIII. Salmonellosis

III. Influenza IX. Sarcosporidiosis

IV. rabies

V. Pigbel



Halal Food

Mental Health

• Recent medical and scientific studies have
shown negative effect of alcohol.

• Consuming alcohol acts as a depressant to the
nervous system and it can cause shrinking of
the brain and lead to senility (Idris Tawfiq,
2013).

• Even in small amounts, it can increase the risk
of brain haemorrhage and strokes.

• Suzana Nabil Saad (2014) stated that heavy
drinking can also lead to subtle but potentially
devastating, deficits in the ability to plan, make
judgments, solve problems, and perform other
higher-order abilities.



Halal Chicken Curry and Plain Rice 
(Main Dish)

Ingredients

•Serve Size:6-8

•1 kg Halal chicken pieces 
2 onions, chopped or pureed
2 teaspoon. Ginger paste
2 teaspoon. garlic paste
1 teaspoon. turmeric powder
1 teaspoon. chilli powder



Halal Chicken Curry and Plain Rice 
(Main Dish) Contd…..

Ingredients

•Serve Size:6-8

•2 or 3 pieces of green chilis
1 teaspoon. cumin powder
1 teaspoon. coriander powder
1 tomato, pureed
1 teaspoon. salt or to taste
4 tablespoons. Oil (vegetable oil)



Halal Chicken Curry and Plain Rice 
(Main Dish) Contd……

•Methods:

•Heat oil in a saucepan and fry the
onions, ginger, green chilis and garlic,
together with cumin and coriander powders
for five minutes on low heat. Add tomato,
chicken, turmeric and chilli powders and salt
together with half a cup of lukewarm water
and cook on medium low heat for half an
hour, keeping the saucepan covered with a lid.



Mixed Vegetable (Sub-Dish)

Ingredients:

•Serve Size:6

•4 tablespoons oil 
(Vegetable Oil)
2 onions finely 
chopped
1 teaspoon ginger  



Mixed Vegetable (Sub-Dish)

Ingredients:

•Serve Size:6

•1 teaspoon garlic
1 teaspoon coriander 
powder
1 teaspoon cumin powder
1 teaspoon red chili 
powder
1 teaspoon salt
1⁄2 teaspoon turmeric
1⁄2 teaspoon garam 
masala



Mixed Vegetable (Sub-Dish)

Ingredients:

• Serve Size:6

2 med tomatoes chopped

1 cup chopped green beans

2 sliced carrots

2 cubed potatoes

1 brinjal cubed

Red, green & yellow pepper cubed

Baby marrows cut

Patty pans cut in 1⁄2



Mixed Vegetable (Sub-Dish)

•Method:

•Heat oil and fry onions until gold. Add ginger 
garlic and spices and cook for a few minutes. 
Add tomatoes then cook for 2 minutes. After 
that add washed and clean veggies. Add water 
and cook on high heat for about 6 minutes then 
cook on low heat and cook till veggies are 
tender.
The above can be made with veggies of your 
choice.



Fried Shrimp

• Ingredients

• Serve size: 4-6 persons

• 12 large prowns

• 1tablespoon ginger paste

• 1teaspoon fish sauce

• For the batter

• 70g all purpose flour

•½ teaspoon baking soda

• 1 small egg

• 70ml water

• Salt & Pepper to taste

•Oil for deep frying (Vegetable Oil)



Fried Shrimp

Method:

•Peel prawns, leaving the tail unpeeled. Devein
and rinse. Season with ginger paste, fish sauce
and pepper. Set aside to marinate for 15
minutes.

•To make the batter, mix all the ingredients in to
a bowl and blend well. Let stand 5 minutes.

•Heat oil in wok until hot. Dip each prawn into
the batter and fry until golden brown. Drain on
paper towel. Garnish with lettuce, cucumber
and tomatoes.



Fruit Custard (Dessert)

Ingredients:

•Serve size: 3-4 persons

•2 cups of milk

•3 teaspoons of custard powder

•6-8 teaspoons of sugar

•Half cup of mixed fruits
(Apple, Banana, Grape,
Mango, Pomegranate etc. or
fruits can be added/deducted in
accordance of their
availability)



Fruit Custard (Dessert)

Method:

•Boil and cool the milk.

•Add the custard powder to 2 tablespoons of
milk in a bowl.

•Add the mixed paste to the remainder of the
milk.

•Remove from the heat.

•Add chopped Apple, Banana, Grape, Mango,
Pomegranate etc. seeds to the cooled custard.

•Serve in an attractive dish.
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