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BAKED EGGPLANT 
(BAT HENJAN)
INGREDIENTS
1 Big eggplant (Cut in half and 
fried)
50 grams Feta cheese (Cubes)
50 grams Yogurt Tahini 
200 grams Tomato sauce 

YOGURT TAHINI
25 grams Yogurt
50 grams Tahini
5 grams  Honey
5 grams  Orange Juice
2 grams  Finely chopped garlic
1 grams  Cumin Powder
1 grams  Coriander Powder
10 grams Lemon Juice
Salt & Pepper to taste

DIRECTIONS
Mix all the ingredients.

TOMATO SAUCE
250 grams Fresh chopped tomato
20 grams Fresh chopped white onion
5 grams  Fresh finely chopped garlic
6 grams  Honey
3 grams Cumin powder
3 grams Coriander powder
1 gram Sweet paprika
50 grams Olive oil
to taste Salt and pepper

DIRECTIONS
Pre-heat medium-sized saucepan. 
Add the olive oil and then the garlic and 
onion sauté until golden brown.
Add cumin, sweet paprika and coriander 
sauté for a few minutes.
Add tomato, cook it until the tomato is 
well- cooked.
Serve on the medium oven tray, place the 
eggplant, put the tomato sauce on top and 
feta cheese.
bake at 180 c for 10-7 min.
After that remove from the tray. 
place the eggplant on the plate and drizzle 
with yogurt tahini.
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WARM LENT IL AND 
ROCCA SALAD

INGREDIENTS:
200 grams Cooked lentil

50 grams Feta cheese (Crumbled)
20 grams Roasted walnuts (Crushed)
100 grams Baby rocket leaves (Rocca)

1 Lemon (Slice into wedges)
∙ ∙ ∙

COOKED LENTIL
200 grams Lentil (soak for 20 mins)

300 grams Water
40 grams Carrots (Finely chopped)

20 grams White Onions (Finely chopped)
10 grams Leeks (Finely chopped)

10 grams Celery Stick (Finely chopped)
5 grams Garlic (Finely chopped)

1 piece Bay leaves
20 grams Olive oil

Salt and pepper to taste

DIERCTIONS
Pre- heat a medium-sized saucepan
Add olive oil, then garlic and onion, sauté till golden brown.
Add the carrots, leeks, celery sticks and sauté for a few minutes. 
Add the water, bay leaves and lentil and bring to boil
Cover with aluminum foil and simmer for 15-20 mins or until the 
lentils are cooked.
Place the cooked lentil on a serving plate, top it with Rocca, 
walnuts, and feta cheese.
Squeeze the lemon wedges on top of the salad.
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INGREDIENTS
400 grams Pumpkin soup

20 grams Pumpkin seeds yogurt
∙ ∙ ∙

PUMPKIN SOUP:
125 grams Pumpkin (Cubed)

50 grams Carrots (Cubed)
25 grams Leeks (Cubed)

25 grams Onion (Chopped)
3 grams Garlic (Chopped)
80 grams Unsalted butter

400 grams Water
50 grams Cream

Salt and pepper to taste
∙ ∙ ∙

PUMPKIN SEEDS YOGURT
15 grams  Greek yogurt

5 grams Roasted pumpkin seeds (Chopped)

DIRECTIONS
Pre-heat a medium-sized saucepan
Melt the butter, add the garlic and onion, sauté for a few minutes on low heat.
Add carrot and leek, sauté for a few minutes and then add the pumpkin.
Add the water, bring to a boil.
Cook for 10-15 minutes or until the pumpkin is soft.
Put the mix in the blender, blend it until smooth.
Put the mix back in the saucepan and add the cream.

FOR PUMPKIN SEED YOGURT
Mix all the ingredients. Place the soup in a bowl then top it with a spoon of 
pumpkin seeds yogurt.

C REAMY 
PUMPKIN SOUP
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INGREDIENTS
6-8 Chicken thighs
2 L Hapi bone broth / Chicken stock
Saloona mixed spices powder
400 grams Potatoes (Peeled)
100 grams Carrots (Peeled)
200 grams tomatoes
50 grams Spring onions
25 grams Fresh parsley
2 pieces of Fresh lime
Sea salt to taste

DIRECTIONS
Roast chicken thighs at 200 C for 20 minutes & set aside. 
Save the juices inside the chicken baking dish.
Cut carrots and potatoes into cubes. 
Add the potatoes and carrots to the baking dish, mix and roast 
for 10 minutes
Stir the vegetables then roast again for an additional 10 
minutes. 
Transfer the potatoes and carrots to a sauce pot, add 1 
tablespoon of Saloona spices 
Scrape and add the browned spices from the baking dish. 
Add the chicken stock to the pot, bring to a boil then simmer 
for 30 minutes.
Add the chicken thighs and fresh tomatoes to the pot (High 
heat)
Once it boils, allow it to simmer for 15 minutes
Finely chop the parsley, slice the spring onion and cut the 
lime into wedges 
When the Saloona is ready, add salt (2-4 teaspoons, to taste)
Turn off the heat, add the parsley and spring onion, mix then 
cover the pot
Serve the Chicken Saloona hot, with lime wedges on the side 
and warm bread

HAPI CHIC KEN 
SALOONA
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INGREDIENTS
500 grams oven baked beetroot (Peeled)
200 grams labneh
10-20 grams fresh mint leaves
5 grams fresh minced garlic
40 grams toasted almond flakes
10 grams olive oil
Sea salt flakes
Zest of 1 lemon

DIRECTIONS
Cut the baked beetroot into small cubes, season with salt and set 
aside.
Mix half of the minced garlic with the labneh, add a pinch of salt, 
and set aside.
Spread the labneh mixture evenly on a shallow serving bowl.
Drizzle olive oil on the seasoned beetroot, mix, and layer the 
beetroot on top of the labneh mixture in the serving bowl.
Garnish with almond flakes and lemon zest.

BEET ROOT 
& LABNEH 
SALAD
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INGREDIENTS
4-6 seedless dates
4-6 ice cubes
1 ripe banana
1 tablespoon oats
350 ml fresh milk
Pinch of cinnamon powder
Maple syrup to taste

DIRECTIONS
Place the ingredients into a blender
Taste the blend:
For more sweetness, add maple syrup 
If its too sweet, add ice

DAT E 
SMOOT HIE
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DIRECTIONS
In a small pan, heat the corn oil, add turmeric powder and Arabic spices 
Cut the chicken into cubes, add it to the pan
Add yoghurt and kraft cheese and mix
Add masala and salt
Put the chicken mixture in an oven tray and roast it for 15min on 200 C
Set it aside
ASSEMBLY
Heat oil in a pan to sauté ginger and capsicum
Add the onion tomato masala and lababdar and bring to a boil.
Reduce the flame and add chopped coriander and cream.
Mix and add the chicken tikka
Cook the chicken for 5 to 7 minutes and add the fresh lemon juice
Place the chicken in a serving plate, garnish with dry chili and julienne ginger, 
then garnish with fresh coriander
Serve it hot with two pieces of paratha

C REAMY CHIC KEN 
CURRY
INGREDIENTS
200g Chicken tikka
150g Onion tomato masala
90g Lababdar
5g Ginger
40g Red and green capsicum 
20g Cream
2g Dry chili
3g Chopped coriander
3g Salt

5g Fresh lemon juice
160g Paratha
Chicken tikka Marination
500g Chicken breast
100g yoghurt
40g kraft cheese
5g turmeric powder
5g Arabic spice
5g salt
60g corn oil
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LAMB LEG DIRECTIONS
Remove the lamb leg from the packet, put it under running water to remove some 
debris
Pan fry the lamb until it changes in color, set it aside 
Sauté the onions until golden brown
Put the cooked onions in a blender, add yoghurt and blend.
Cut the tomatoes and blend them with the onion-yoghurt mix.
In the same pot, put back the lamb leg and the tomato/onion mixture add water
Once the mixture boils, add the remaining ingredients
When the lamb meat becomes tender, transfer it to an oven container, with the 
spices, add more water, cover and roast it for 2 hours

KABSA RICE DIRECTIONS
Boil the 800 ml kabsa mixture
Drain the basmati rice and add it to the boiling pot, cover and cook for 15 minutes.
Remove the cover and gently mix the rice
To serve, place the lamd leg over the kabsa rice

INGREDIENTS
2kg Lamb shoulder
15grams dry lemon
5grams  green chilli
3grams  cinnamon stick
3grams  ginger
50ml corn oil
5grams  Arabic spices

5grams garlic
50grams  red onion
1grams  bay leaf
5grams  turmeric powder
2grams  black pepper (Crushed)
100grams  tomatoes
2grams  cardamom

LAMB KABSA
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ROAST CHICKEN DIRECTIONS
Soak the chicken in the homemade marinade
Place the chicken in an oven tray and add the remaining ingredients.
Roast the chicken for 15-20 minutes at 225 C until golden
Remove the chicken tray, cover it with foil, and roast the chicken for another 
15-18 minutes until cooked through.  

BIRYANI RICE DIRECTIONS
Soak the rice for 20 minutes
Heat the cooking pot with ghee, sauté the onions and add the spices
Pour 750ml of water and the kewda water into the pot and bring it to a boil
Drain the rice and add it to the pot, bring to a boil, cover and cook for 15 
minutes. Add the saffron and let it cook for 5 minutes

CHIC KEN BIRYANI
CHICKEN PREPARATION
400 grams whole chicken (Half a 
whole chicken)
90 grams chicken marinade
5 grams cinnamon stick
1 gram bay leaf
3 grams star anise

HOMEMADE CHICKEN 
MARINATION
100 grams yogurt
10 grams Salt
5 grams Black pepper
20 grams Tomato paste
5 grams Smoked paprika
5 grams Deghi mirch or chili powder
10 grams Corn oil

BIRYANI RICE (SAFFRON RICE) 
INGREDIENTS
500 grams basmati rice
100 grams onion slices
5 grams cinnamon stick
2 grams bay leaf
3 grams green cardamom

3 grams cumin seeds
50 ml kewda water
2 grams saffron 
100 grams ghee
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DIRECTIONS
In a mixing bowl, add the kale, Rocca, pomegranate and cranberries
Add lemon herb and fig jam dressing on the salad and mix well
Transfer the salad to your serving bowl and spread the feta crumble, 
walnuts, and finally the flowers in the middle
Serve with lemon herb dressing on the side 
Lemon Herb Dressing 
Mix lemon juice, olive oil, Dijon mustard, chives, salt, and pepper in a 
bowl
Blend manually till completely combined.

INGREDIENTS
60 grams Kale
40 grams Rocket leaves (Rocca)
20 grams Pomegranates
20 grams Cranberries
7 walnuts
2 pieces Yellow viola flowers
2 tablespoons Lemon herb
1 tablespoon Fig jam dressing 
40 grams Feta cheese

KALE AND 
WALNUTS 
SALAD

DRESSING
300 ml Olive oil
100 ml lemon juice
1 tablespoon Dijon mustard
½ teaspoon Chives
½ teaspoon Scallion
½ teaspoon Salt
½ teaspoon Pepper
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SEABASS ON 
CARAMELI ZED 
ONION RIC E

DIRECTIONS
. 1 Marinate the 2 fillets with salt, pepper, lemon juice 

and olive oil.
. 2 Place the fillets on a flat grill, skin side down and 

sear until caramelized.
. 3 Flip the fillets and cook the other side until it gets a 

light golden color 
. 4 Place the fish, skin side up, on an oven tray and 

bake for 3 minutes.
. 5 Re-heat the caramelized onion rice and transfer it 

to your serving plate.
. 6 Add the 2 fillets on top of the rice in a crisscross 

shape
. 7 Garnish with chives, caramelized onions, roasted 

pine seeds and almonds 
. 8 Serve hot with garlic yogurt on the side.

FOR THE GARLIC YOGURT 
1000 grams Yogurt
60 ml Butter
35 grams Garlic (Minced)
4 grams Salt
4 grams Crushed black pepper
3 grams Sugar

DIRECTIONS
. 1 Sauté the garlic in butter until golden, and add it 

to the yogurt
. 2 Add the dry ingredients to the yogurt and mix 

them well 

INGREDIENTS
140 grams Seabass fillet (2 pieces)
3 grams Salt
2 grams Black pepper (Crushed)
5 ml Lemon juice
10 ml Olive oil
10 grams Onion
110 gramsCaramelized onion rice
¼ Lime wedge
3 grams Chives (Chopped)
3 grams Pine seeds (Roasted)
3 grams Almond flakes (Roasted)
1 tablespoon Garlic yogurt
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SEABASS ON 
CARAMELI ZED ONION 
RIC E (CONT INUED)

DIRECTIONS 
. 1 Add oil and butter in a heavy bottom pot and sauté all the dry spices  
. 2 Add garlic and chopped onion and stir
. 3 Add the washed drained rice and stir
. 4 Add the hot fish stock and bring it to a boil
. 5 Add tomato paste and the remaining ingredients (Except for caramelized 

onions and fresh tomatoes)
. 6 Once boiling, add the brown caramelized onion to the mix 
. 7 Once the water is absorbed, add the tomatoes, cover with aluminum foil and 

transfer to the stove and cook on low heat for 20 minutes.
. 8 Transfer to a tray with butter paper and leave it to cool 

CARAMELIZED ONION RICE
INGREDIENTS
40 ml Olive oil
40 grams Butter
3 Bay leaves
20 Star anis seeds
250 grams Fried brown rice
30 grams Sliced onions
5 grams Chopped garlic
1 teaspoon Cinnamon powder
3 Cinnamon sticks

2 teaspoons Roasted cumin powder
35 grams Tomatoes
6 cups Fish stock
2 teaspoons Salt 
1 teaspoon Crushed black pepper
1 teaspoon Brown sugar
30 grams Tomato paste
3 cups Rice
1 Lemon
150 ml Rose water
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RISOT TO 
RIC E
STEP 1 

INGREDIENTS
2kgs Arborio rice
2 teaspoons Garlic
2 teaspoons Onions
2 grams or 1 Packet of Saffron
2 teaspoons Butter
2 teaspoons Salt
2 sprig Thyme
5 L water 

DIRECTIONS
. 1 Chop onion and garlic
. 2 In a pot of warm water, add the saffron and bring it to a boil
. 3 Use a big pot to sauté the garlic, onion and thyme in olive oil and 

butter
. 4 Add the rice and saute it for a few minutes 
. 5 Add the saffron water and stir, add salt and stock powder 
. 6 Stir and cook the rice for 30 minutes
. 7 Once the rice is al dente, take it off the heat and transfer it to a 

baking tray
. 8 Level the rice on the tray to let it cool
. 9 Once cool, chill in the fridge to prepare it later for guests (Step 2) 

STEP 2 

INGREDIENTS
250 grams Arborio rice
60 ml cooking cream
60 ml stock water
25 grams butter
2 teaspoon onion
1 teaspoon garlic
¼ teaspoon Salt 
1/8 teaspoon Black pepper
30 grams parmesan cheese
1 piece sun dried tomatoes
1 piece parmesan chips 

DIRECTIONS
1. Sauté garlic and onion in butter then add the Arborio rice
2. Sauté the rice and add the stock water
3. Once the water is reduced, add cream, salt and pepper
4. Add parmesan cheese only once the rice is fully cooked
5.  Remove from heat and add butter 
6. Garnish with chives, parmesan crisp and sundried tomatoes
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DIRECTIONS
Crush digestive biscuits and add 80 grams of melted butter
Press the crumb firmly into a 22 cm springform baking tin
Bake the base for 10 minutes at 180C̊
Remove from the oven  and set aside

Prepare gelatin by soaking it in cold water and setting it aside until its ready to use
Whip cream and icing sugar then add the vanilla extract
Add softened cream cheese and blend
Melt the gelatin over low heat and add it to the mixture
Once the mixture is smooth, pour half of it into the base
Use half of the jam to add jam dots to the base
Swirl with a spoon to create a marbling effect
Keep adding the mixture & jam dots, and swirling, until the quantities are consumed
Refrigerate overnight (This can be kept frozen for up to 2 weeks)
Decorate with fresh berries and whipped cream

For the base
- 250 grams Digestive biscuits
- 80-100 grams Butter Or Margarine

For the filling
- 20 grams Gelatin powder or 5 sheets 

of soaked gelatin 
- 600 grams Cream cheese 
- 600 grams Cream
- 200g Icing sugar
- 5ml Vanilla extract
- 150 grams Mixed berry jam 

NO-BAKE BERRY 
CHEESECAKE 
INGREDIENTS
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DIRECTIONS
Crush lotus biscuits & add 50 grams of melted butter to make a soft 
crumble
Press firmly into a baking dish
Bake the base for 5 minutes at 180C̊
Remove from the oven & set aside to cool

FOR THE PUDDING
In a bowl whisk together the egg yolks, sugar, vanilla extract & corn 
flour 
Cook the milk & cream in a saucepan on low heat for 5-6 minutes & 
set aside
Add  the milk & cream into the eggs & vanilla mixture
Return the mixture into the pan & cook on medium heat while 
stirring continuously until thick like custard
Remove from heat & set aside 
Once the mixture is at room temperature, add butter & leave it to 
cool further, refrigerate for at least an hour  
Caramelize 500g of sugar & 50g of water in a saucepan on medium 
heat, then add 50g of butter 
Add the banana cubes & return to medium heat, to cook for 
another 2-4 minutes, while stirring
Remove it fromthe heat, let it cool.

TO PREPARE THE REST
To make the cream mixure, add 700g of cream, into 1000g whipped 
cream.
Roughly pour the cream mixture to create the first layer on top of 
the prepared base 
Add half of your caramelised bananas
Break 200g lotus biscuit in to chunks and toss in roughly
Swirl a spoon around once in the mix and repeat a few times
Add cream, chunky lotus biscuits, caramelised banana
Swirl a spoon around and smooth the top
Chill in the fridge for 6 hours
Decorate to preference

BANANA 
PUDDING

FOR THE BASE
300 grams Lotus biscuits

 50 grams Butter
 

FOR THE PUDDING
6 bananas cubes

500 grams Granulated sugar
50 grams Water

200 grams Cream
50 grams Butter

400 grams Lotus biscuit
1000 grams Whipped cream

250 grams Cream 
750 grams Milk

125 grams Sugar
5 Egg yolks

1 tbsp Vanilla extract
80 grams Corn flour

80 grams Butter
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DIRECTIONS
FOR THE BASE  −   
Remove crusts from bread slices
Toast slices in the oven until crisp then set aside 
Add the sugar, water & rose water into a pot, boil for 5 mins
Remove the pot from the stove & add the food coloring, leave to cool 
(Should be of a medium - thick consistency)
FOR THE MOHALABIYA CREAM −   
Place the cream, milk & sugar in a pot, simmer on medium heat
In a bowl, mix corn flour with 15 ml of rose water & add it to the pot. 
Stir continuously as it thickens to a medium to thick consistency

Add rose water again
TO ASSEMBLE  −   
Place toasted bread slices on the base of a large tray
Pour the cooled sugar syrup over the bread
Add food coloring to 500 ml of the mohalabiya cream 
Pour the remaining plain mohalabiya cream into the dish
Swirl with the pink cream to create marble effect
Refrigerate for 24 hours
Garnish with lotus biscuits, dried rose petals, almond 
flakes & fresh berries.

FOR THE BASE
200 grams Granulated sugar

 200 grams Water
 100 grams Rose water

 6-4 Slices of White bread
 2 grams Red food coloring

∙ ∙ ∙
FOR THE MOHALABIYA CREAM

 1L Full fat milk
1L Cream

 300 grams Granulated sugar
 200 grams Rose water

 2 grams Red food coloring
100 grams Corn flour

∙ ∙ ∙
FOR THE GARNISH

Lotus biscuit crumbs
Dried rose petals

Almond flakes
Mixed berries

INGREDIENTS

ROSE MOHALABIYA 
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DIRECTIONS
CRÈME BRULE MIXTURE
Preheat the oven to 130 C. 
Put ramekins in a deep baking tray (At least 5 cms deep)
Add cream into a saucepan
Slit the vanilla pod vertically with the tip of a knife, scrape out the seeds and add 
them to the cream along with the pod as well. 
Stir the mixture over low heat until it almost comes to a boil, add orange blossom. 
Set aside for 15 minutes. 
Mix egg yolk and sugar in a mixing bowl until slightly pale. 
Pour the cream mixture into the egg yolk mixture slowly, whisking continuously.
Sieve the mixture, discard any pale foam that sits on the mixture after its been 
sieved.
Transfer the mixture into the ramekins
Pour hot water into a baking tray, enough to cover about 1.5 cms of the ramekins.
Bake for 35 minutes, until the mixture is softly set.

ORANGE FLAVORED SUGAR 
Preheat the oven to 80 degree C
Dry in the oven for 2 hours the zest of one orange.
Once dried, coarsely blend the sugar with the zest.

INGREDIENTS 
CRÈME BRULE MIXTURE
1 L Cooking Cream
2 Vanilla pods 
15 ml Orange blossom

210 grams Egg yolk
100 grams Caster sugar
ORANGE FLAVORED SUGAR 
1 Fresh orange 
50 grams Caster sugar
 

ORANGE BLOSSOM 
C R ÈME BRULEE
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DIRECTIONS
Mix the chicken with all the marinade ingredients in a bowl, soak for 30 
minutes to one hour (or overnight if the time allows)
Heat oil in a large skillet or pot over medium-high heat. When sizzling, 
add chicken pieces in batches of two or three, making sure not to crowd 
the pan.
Fry until browned for only 3 minutes per side. Set aside and keep warm. 
Heat ghee in the same pan, sauté the onions, while scraping up any 
browned bits stuck on the pan. 
Add garlic and ginger and sauté for 1 minute, then add ground coriander, 
cumin and garam masala and cook for 20 seconds while stirring.
Add tomatoes, cashew nuts, chili powder and salt. Let the mix simmer 

INGREDIENTS 
CHICKEN MARINADE
800g Boneless and skinless chicken 
thighs or breasts cut into bite-sized 
pieces.
1/2 cup Plain yogurt
1 1/2 tablespoons Chopped garlic
1 tablespoon Ginger paste
2 teaspoons Garam masala
1 teaspoon Turmeric
1 teaspoon Ground cumin
1 teaspoon Red chili powder
1 teaspoon Salt
SAUCE
2 tablespoons Oil

2 tablespoons Ghee 
1 large Onion (Chopped)
1 1/2 tablespoons Garlic (Minced)
1 tablespoon Ginger paste
1 1/2 teaspoons Ground cumin
1 1/2 teaspoons Garam masala
1 teaspoon Ground coriander
600 gm Tomatoes (Chopped)
1 teaspoon Red chili powder 
1 1/4 teaspoons Salt
2 cup of Thick cooking cream
1 tablespoon Sugar
1/2 teaspoon Kasoori methi (Fenugreek leaves)
1/2 cup Cashew nuts

BUT T ER CHIC KEN

for about 10-15 minutes, stirring occasionally until the sauce thickens and 
becomes a deep brown-red color.
Remove from heat, scoop mixture into a blender and blend until smooth. 
You may need to add a 2 tablespoons of water to help it blend (up to 1/4 
cup). Work in batches depending on the size of your blender.
Pour the puréed sauce back into the pan. Stir the cream, sugar and crushed 
kasoori methi (or fenugreek leaves) through the sauce. Add the chicken 
with juices back into the pan and cook for an additional 8-10 minutes until 
chicken is cooked through and the sauce is thick and bubbling.
Garnish with chopped cilantro.
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DIRECTIONS
MEAT SAUCE
Sauté the onion &  carrots in oil for 8-10 minutes, add the garlic and sauté for another 
minute
Add the beef & cook it while breaking it up, until browned.
Pour in canned tomatoes, chopped tomatoes & dried herbs, mix & simmer. 
Season with desired amount of salt, pepper & sugar. 
Cover &  cook for about 20-30 minutes, occasionally stirring, until the sauce has 
thickened slightly and meat is tender.

INGREDIENTS
MEAT SAUCE
1 tablespoon Olive oil
1 Onion (Finely chopped)
1 Carrot (Finely diced)
4 Garlic cloves (Minced)
700 grams Ground minced beef
700 grams canned tomatoes
410 grams Chopped tomatoes
1 teaspoon Dried oregano 
1 teaspoon Dried basil 
1/2 teaspoon Sugar
Salt and pepper

WHITE SAUCE (BÉCHAMEL)
50 grams Butter
50 grams All-purpose flour
3 1/2 cups Milk
1 cup Fresh shredded parmesan
LASAGNA
325 grams Lasagna sheets
500 grams Fresh mozzarella cheese (Shredded)
2 tablespoons Finely chopped fresh parsley

BEEF LASAGNA

FOR THE PARMESAN WHITE SAUCE
In a large pot, melt butter over medium heat. Remove it from the hot stove; add the flour & whisk 
for 30 seconds
Place the pot back on the stove, reduce heat and slowly whisk in 1 cup of milk. Once blended, 
add remaining milk in 1 cup increments, mixing after each addition, until all the milk has been 
used up &  sauce is free from lumps. 
Increase heat to medium and continue cooking the sauce while stirring occasionally until it 
thickens (6-7 minutes) 
Add the parmesan cheese to the pot and remove it from the stove. 
Season with salt & pepper & mix until the cheese has melted.

TO ASSEMBLE
Preheat the oven to 180 C
Spread 1 cup of meat sauce to a baking dish, then cover it with lasagna sheets.
Add  2 cups of meat sauce (or enough to cover the pasta), 1 cup of white sauce and half of the 
mozzarella cheese. 
Repeat layers (Saving some cheese for the top).
Pour the remaining meat sauce and white sauce over the last layer of lasagna sheets and top it 
with the remaining mozzarella cheese. 
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DIRECTIONS
Roast the puff pastry and nuts, and 
bake croissant 
Prepare the milk base
Crumb the puff pastry as the first 
layer, add nuts and raisins, add the 
crumbed croissants, add the milk 
base
Bake the mixture for 10-15 minutes at 
160 C
Once cool, add the whipped cream
Bake it again for 10 minutes at 170 C
Put it in the fridge
Top it with mixed nuts and raisins 

INGREDIENTS
300 grams Sugar

25 grams Cinnamon sticks
2 grams Cardamon powder gyma

1 gram Pistachio powder
3 croissants

2 L Full fat milk
1 L Heavy whipped cream 

50 grams Mixed nuts
1 piece Puff pastry (Frozen panesco)

TO PREPARE THE MILK BASE (550 ML)
100 ml condensed milk
5 grams blossom water

5 grams rose water
3 grams cinnamon oowder
20 grams pistachio powder

350 ml full fat milk
80 ml heavy whipped cream

PISTACHIO UMM ALI 
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DIRECTIONS
Peel and chop the ginger and galangal 
 Peel the first layer of the lemongrass 
and smash it with the back of your 
knife. 
Clean the berries and strawberies, 
put them in a saucepan with the 
lemon juice, sugar, ginger, galangal, 
lemongrass, bring to a boil then remove 
from the heat, cover the saucepan and 
set it aside 
Place the greek yoghurt in a frozen 
bowl, add the berries compote on top, 
drizzle some honey and sprinkle the 
granola  
    

FRUIT YOGHURT  
INGREDIENTS

25 grams Raspberries
25 grams Strawberries

25 grams Blueberries 
10 grams Lemon 

5 grams Galangal
5 grams Lemongrass 

10 grams Fresh ginger
10 grams Sugar 

150 grams Greek yogurt
50 grams Granola

50 grams honey
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DIRECTIONS
Chop onions, tomatoes, capsicum, garlic
Cook in a sauce pan in olive oil, add the canned 
tomatoes, season with cumin, arabic spices mix, 
and paprika
Cook until you get the desired consistancy.
Add some chopped parsley and coriander at the 
end
Deep-fry the zucchini, onions, eggplants on the side 
Add them to the tomato mix
Heat the shakshouka sauce  
Crack the eggs, you can cook them on the stove with 
a closed lid or in the oven
Shred some feta cheese on top
Decorate with herbs
Serve with toasted sourdough or bread of your 
choice 

SUHOOR SHAKSHUKA 
INGREDIENTS

50 grams Onion
100 grams Tomatoes
50 grams Capsicum

10 grams Garlic 
100 grams tomatoes

5 grams Parsley
5 grams Corriander

5 grams Arabic spices mix
5 grams Cumin

5 greams Paprika
50 grams Olive oil

50 grams Feta cheese
2 Eggs

25 grams Zuchini
25 grams Onions 

25 greams Eggplant
2 Slices of sourdough (or any 

bread of your choice)
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DIRECTIONS
Pat your chicken dry and add all your ingredients to it 
Spread the marinade evenly over the chicken 
Marinate overnight, or for at least up to two hours 
Bake your chicken at 100 C for 1.5 hours while covered with foil ( 
or until thermometer reads 80 C)
Shred the chicken with two forks, add and mix the juices
Heat up the tortillas 20 seconds per side on high heat
Plate the chicken on top of the warm tortilla 
Add 1 spoon of salsa and 1 spoon of guacamole
Garnish with Coriander and lime wedges

500 grams Chicken thighs or chicken 
breast 
2 tablespoons Olive oil or vegetable oil 
1 teaspoon Salt 
½ teaspoon Black pepper 
1/3 teaspoon Cumin 
½ teaspoon Oregano 

½ teaspoon Smoked paprika
½ teaspoon Paprika 
2 pieces Minced garlic 
1 teaspoon Tomato paste 
Flour or corn tortillas (Can be 
purchased from Maiz Tacos or any 
supermarket)

INGREDIENTS

OVEN-ROAST ED 
CHIC KEN TACOS 
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GUACAMOLE 
INGREDIENTS

4 Ripe Hass (Mexican) avocados 
1 Red tomato 

½ Large white onion 
2 tablespoons Chopped fresh 

coriander 
1 Lime 

Salt and pepper

DIRECTIONS 
Mash the avocado with a fork 
until smooth 
Mix in the diced tomatoes, diced 
onions, and diced coriander
Add salt and lime 
Serve on top of your tacos, or 
with some tortilla chips. 

PICO DE GALLO  
INGREDIENTS

2 Large red tomatoes
1 Large white onion  

3.5 tablespoon fresh coriander 
(Finely chopped)

1.5 limes 
Salt 

DIRECTIONS
Dice your tomatoes and onions 
very finely in small uniform square 
pieces 
Add the coriander, salt, and lime and 
mix
Serve as a salsa on any taco or bowl, 
or with tortilla chips 
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DIRECTIONS
1. Boil the the jesheed or king fish with onions, garlic and cajun spices until the fish meat 

just tightens, around 10-12 minutes and set it to cool for 10 minutes
2. Crush the fish into small chunks
3. In a hot skillet, sauté onions, garlic, red kidney beans (canned) and fish
4. Add a splash of lime, Cajun seasoning and then fresh coriander
5. Heat the tortilla bread for 5 seconds per side 
6. Layer the guacamole, fish, sliced onions, sliced tomatoes, and tomato salsa
7. Add cabbage and jalapenos on top along with sour cream and a pinch of cajun spice                           

F ISH TACOS 
INGREDIENTS
120 grams Jesheed (Baby 
shark) or King fish
25 grams Guacamole
15 grams Tomato salsa
5 grams White onions
5 grams Red cabbage 
5 grams White cabbage
5 grams Tomatoes
5 grams Jalapenos
4 pieces Tortilla wraps
GUACAMOLE  
1000 grams Avocado
50 grams Chilli
30 grams Coriander
20 grams Lime juice

120 grams Tomatoes
120 grams Onions
TOMATO SALSA  
2000 grams Tomatoes
300 grams Onions
50 grams Lime Juice
20 grams Fresh coriander
10 grams Cumin
25 grams Green chillies
5 grams Salt 
5 pieces pepper
1000 grams Boiled king fish or 
jesheed
250 grams Onions
50 grams Garlic
20 grams Cajun Spice
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DIRECTIONS 
1. Boil the meat for 5-8 minutes
2. Drain the water, transfer the meat to another pot and boil it again
3. Add cinnamon, cardamon and bay leaves
4. In boiled water, add the meat and wait until the desired tenderness is 

established, drain the water and set the meat aside.
5. Sauté garlic, onions and tomatoes, until the tomatoes dissolve
6. Add the dry ingredients and herbs and sauté for around 3 minutes
7. Add vegetable stock and simmer until it thickens
8. Add the meat and okra and simmer for 5 minutes, then add the fresh 

coriander
9. Serve with white rice.

BAMIAH LAMB  
INGREDIENTS
30 grams Okra
10 grams Green capsicum
10 grams Red capsicum
10 grams Baby marrow
80 grams Saloona base
120 grams White rice
120 grams Lamb   
SALOONA BASE  
30 grams Garlic
150 grams Onions
80 grams Tomato paste 

20 grams Fresh coriander 
40 grams Arabic spices
250 grams Fresh tomatoes 
20 grams Vegetable stock
10 grams Cumin powder
10 grams Coriander powder
MEAT   
250 grams Lamb meat (Leg)
10 grams Cinnamon
10 grams Cardamon
10 grams Bay leaf
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DIRECTIONS
Preheat the oven to 150 C
In a large mixing bowl, combine all the dry ingredients
Mix and add the egg, oil, vanilla essence,  cream and yoghurt in this order
Mix using a blender until the batter has a silky smooth consistency
Set the mixture in the fridge for 10 minutes, then divide it into two cake pans 
Set the oven to 200 C, an d immediately bake the cakes for 10 minutes
Remove both cakes, add ashta cream on top while its hot, and spread and 
flatten the ashta cream evenly using a spatula 
Put the cakes back into the oven for 30 minutes at 200 C
Once the cake is ready, reheat the sugar syrup prepared and pour it on the top 
of the cake while its hot.
Allow the cake to cool down and serve it at room temperature. 
Top it with pistachio nuts or the remaining ashta

BASBOUSA
INGREDIENTS
5 grams Vanilla essence
150 grams Sugar
75 Oil
5 grams Lemon zest
180 grams Yoghurt
10 grams Milk powder
180 grams Samolina
180 grams Desiccated coconut
10 grams Baking powder
4 eggs
Basbousa Cream

SUGAR SYRUP
1 gram lemon salt
500 grams Sugar
2  Rose water
BASBOUSA CREAM
250 grams Milk
100 Grams Cornstarch
120 grams Cream
5 grams Rose Water
80 Grams Powder Sugar
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DIRECTIONS
In a bowl, add all the dressing ingredients 
and mix well.
In another bowl, place rocca leaves and 
cucumber, add the dressing and lightly toss 
them around.
Add the remaining ingredients: 
Pomegranate seeds, medjool dates, and 
pumpkin seeds then garnish with chopped 
mint leaves.

ARABIC DAT ES 
SALAD
INGREDIENTS
SALAD
1 cup Rocca leaves
½ cup Cucumber cubes
½cCup Fresh mint (chopped)
¾ cup Pomegranate seeds
15 pieces Medjool Dates (sliced)
1 tablespoon Pumpkin seeds
DRESSING
50 ml Lemon Juice
50 ml Olive Oil 
1 tablespoon Date Syrup 
½ teaspoon Dry Oregano 
½ teaspoon Dry Thyme 
Salt and pepper to taste
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DIRECTIONS
Make 4 meatballs, 125 grams each, and press them flat into a 1cm 
thickness patty.
Place the patty on a hot pan and cook it for 1 min and 30 seconds, 
or until the edges of the patty are browned. Sprinkle it with salt and 
pepper.
Flip the patty and add a slice of American cheese; cook it for another 
minute.
Cut the burger bun in half and lightly brush it with butter; toast it 
until golden.
Place the cooked burger patty on the bun, top it with 4 cucumber 
pickles and 2 tablespoons of the homemade Date Sauce.  

BEEF BURGER 
WIT H DAT E 
SAUC E 
INGREDIENTS 
DATE SAUCE
1 cup mayonnaise
½ cup Ketchup
3 tablespoons Date Syrup 
½ teaspoon Cayenne pepper
½ teaspoon Black pepper
1 tablespoon Cucumber pickle brine 

PATTY INGREDIENTS
500 grams Ground Beef
4 Burger buns
4 Slices American cheese 
16 Cucumber pickles
Homemade Date Sauce 
Salt and pepper to taste
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INGREDIENTS
1 Burger Bun
50 grams Date Syrup
150 grams Vanilla Ice cream
1 tablespoon Cinnamon powder 
4 tablespoons Brown sugar
Frying Oil 

DIRECTIONS
In a bowl, mix the cinnamon powder and brown sugar. 
Cut the burger bun into medium sized cubes.
Deep-fry the cubes in hot oil of °170C for 30 seconds.  
While still hot sprinkle 1 tablespoon of the cinnamon and 
sugar mix, and lightly toss them around
Place the fried bread cubes in a serving plate, top it with 1 
scoop of vanilla ice cream and drizzle the date syrup on top. 

CINNADAT ES 
DESSERT


