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To raise awareness about food security, Brand
Dubai along with restaurants and cafes that are
part of our “Proudly from Dubai” network
present to you “PFD’s Minimalist Recipes”.

Enjoy the rest of Ramadan with simple recipes
which require only a handful of ingredients that
are readily available in your kitchen cabinet, or
are simply within your reach.




Hazelnut Chocolate Cake
Home Bakery’s Apple Crumble
Greek Salad

Greek Yoghurt Cake
Tropical Tornado

Orange Mojito

Lemon Iced Tea
Honey-Lemon Tea

Hot Ginger

Maiz Con Heilo

Zucchini Fries with Cucumber Yoghurt
Date & Coconut Raw Balls
Focaccia Bread

Date Cookies

Farmers Homemade Btheeth Latte
Banana Cake

Blueberry Bundt Cake
Iced Spanish Latte
Donuts

Grill Kofta

Jam Tart

Mini Ghraybeh

Light Chocolate Cake

Flat White

Cappuccino

Iced Latte

Avocado Rice Cakes
Granola Bar

Fettuccine Pasta

Aish El Saraya

Coconut Mountains
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HAZELNUT
CHOCOLATE
CAKE

¢ 247 g of butter

265 g of egg white

¢ 2 gofsalt

¢ 100 g of caster sugar

¢ 265 g of icing sugar

¢ 85 g of flour

¢ 143 g of roasted hazelnut powder
¢ 5 g of lemon zest

180 g of water
10 g of corn starch
158 g of galaxy chocolate

170 g of Lindt chocolate
52 g of coconut oil
23 g of chopped Almond nibs
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To prepare:
You will need 2 baking pans, one large and one slightly smaller.

For the chocolate mixture:

» Whisk the water and corn starch in a saucepan (off-heat)

e Heat the mixture and bring it to boil then add the galaxy chocolate

e Place cling film or baking paper in the smaller baking pan and pour the
chocolate mixture into it

» Put the chocolate mixture in the freezer for 2 hours or more

For the sponge cake mixture:

e Melt the butter in a pan, heat it until its brown and nutty, set it aside to cool
* Pre-heat the oven to 175 degrees C

e Add the rest of the cake mixture ingredients

e Mix all the dry ingredients: Sifted flour, hazelnut powder, icing sugar, caster
sugar, and salt.

* If hazelnut powder is not available to you, you can beat regular hazelnuts
manually or in a food processor

» Add the butter to the dry ingredients and mix well, add the egg white and mix
again.

» Place the mixture in the fridge for 2 hours.

For the final cake:

e Place half of the sponge cake mixture in the large baking pan.
« Add the frozen chocolate mix

e Add the second half of the sponge cake mix.

» Bake at 175 degrees C for 50 minutes

 Allow the cake to cool

For the cake glaze:

e Chop almonds and roast them at 160 degrees C for 810- minutes, set aside
to cool.

e Melt the coconut oil and Lindt chocolate in a microwave until combined, mix
in the almond nibs.

e Pour the mix all over the cake; the cake is ready to serve
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Apple Filling olaill 6guitn
¢ 500 g of apples olai plye 500 ¢
¢ 2 tablespoons of sugar Fau gl gliselo ¢
¢ 1 tablespoon of all-purpose flour Ulolasiwdl 23=2io juob 68 ddelo ¢
¢ 1 tablespoon of cinnamon ao}o 645 déelo ¢
¢ 6 tablespoons of unrefined raw sugar 1}50 pg oS j8um 6ju5 Gello 6 ¢

¢ A pinch of Salt alo dailyj ¢

Crumble Topping Jaoljsli
¢ 55 g of butter (Room temperature) (asyll 6jljo doja) 6auj plpe 55 ¢

¢ 65 g of sugar Jau plye 65 ¢
¢ 40 g of Oats glogils plyé 40 ¢
¢ 65 g all-purpose flour dlolasdiwdl 232io (ab plje 65 ¢
¢ A pinch of salt alo duiyj ©
¢ 100 g of chopped and toasted almonds Jo0a0g ahio jgl plye 100 ©
¢ 60g sweetened coconut ool aigll jgo plie 60 ©
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Instructions:

* Preheat the oven to 200 degrees C

e Peel and dice the apples

» Place the apples in an ovenproof dish and bake for around 40

minutes (Exact timing will depend on the size of the pieces)

* To make the crumble, place a large wide pan on medium heat.

o Add the butter until melted, then the sugar and stir until
dissolved.

* Add the oats, followed by the flour, and mix

« Add the almonds and the coconut and mix

* Remove the dish from the oven and add to it the crumble

e Target a 1:1 ratio of apple and crumble

* Place the dish back in the oven at 150 degrees C; bake until
golden brown and crispy.

e Serve with a scoop of vanilla ice cream
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THE
YOGHURT
LAB.

Ingredients

¢ 3 scoops of Greek yogurt

¢ Y cup of Cherubs tomatoes
or cherry tomatoes

¢ Y. cup of seedless Kalamata olives

¢ 2 teaspoons of olive oil

¢ 1 cucumber

¢ 50 grams of feta cheese

¢ Y. teaspoon of salt

¢ Y teaspoon of black pepper
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Instructions: :poaill asyb
* Place the yogurt in a bowl cleg o gl g
* Slice the cucumber in half moon shapes, Il ogujlg ablobllg jusl 2ubdi a6 @
slice the tomatoes and olives in halves and ((inbsd duo J3) 6jus 2bbd
cut the feta cheese into small cubes open Ubeio Jl lall diuo gho e
» Add the cucumbers, tomatoes, and feta s2Uyl Gg06 Wiligsall Lar| e
cheese to the yogurt Jelallg alallg gqujl Cuj Lo e

*Drizzle olive oil on top
» Add the salt and pepper



THE
YOGHURT
LAB.

Ingredients
12 tablespoons of unsalted butter
1 cup of sugar

3 eggs (room temperature)

1 teaspoon of vanilla extract

2 cups of all-purpose flour

2 teaspoons of baking powder

2 teaspoon of baking soda

2 teaspoon of coarse salt

1 cup of Greek yogurt

Y cup of honey

Any available nuts or fresh fruits

for garnish
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Instructions:

* Preheat the oven to 180 degrees C and place the rack in the
middle position

» Spread butter and flour into an oven-safe pan (Such as a 9X3
inch springform pan)

» Use a cake mixer to beat butter and sugar until the mixture is
fluffy

» Beat in eggs, one at a time, until well combined

* Add vanilla extract

* Mix flour, baking powder, baking soda, and salt in a bowl

* Mix yogurt and honey in a separate bowl

 Alternate adding the flour mixture and the yogurt mixture to the
mixer (in three additions - beginning and ending with flour
mixture).

* In an oven-safe pan, bake the mixture for around 3540- minutes
* Note: To test if the cake is ready: The top should be golden
brown; and a toothpick should come out clean once inserted into
the center of the cake.

* Remove the cake from the oven and let it rest for at least 10
minutes.

» Transfer the cake to a cake plate to cool, then add any available
nuts or fresh fruits for garnish
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Ingredients
¢ 45 ml of coconut puree
¢ 45 ml of strawberry puree
¢ 60 ml of pineapple juice
¢ 60 g of banana
¢ 2 strawberries

¢ 10-12 ice cubes

Instructions
o Mix the fresh strawberries in a blender

e Add bananas, coconut puree, strawberry

puree, and pineapple juice and blend
® Add the ice cubes and blend
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Ingredients
¢ 1 orange
¢ 7 mint leaves
¢ Y2 tablespoon of sugar
¢ 7 ice cubes
¢ 1 bottle of Gazoz (Turkish soft drink) or

7 Up with a hint of lemon

Instructions

e Extract the juice from the orange

® Smash the mint leaves with sugar

® Mix the orange juice with the smashed mint
and sugar

® Add the ice cubes

® Add the “Gazoz” or the 7 Up with hint of
lemon

® Garnish with small wedges of orange
(Optional)
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Ingredients
¢ 30 ml of lemon juice
¢ 2 pieces of lemon wedges
¢ 3 teabags of Lipton tea
¢ 60 ml of sugar syrup

Instructions

e Add all ingredients in a shaker (Except for

the lemon wedges)
® Shake until it is uniformly mixed
® Garnish with lemon wedges

® Serve with sugar syrup on the side
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Ingredients
¢ 500 g of honey
¢ 1 lemon (Peeled and sliced)
¢ 1 small piece of ginger
¢ 1 Lipton teabag - Black tea

¢ Hot water

Instructions

® Soak the ginger with lemon and honey for

® 3 days in the fridge

® Pour into a cup and add hot water
® Add the teabag
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Ingredients

¢ 1 big piece of ginger (4-5 cms)

¢ 30 ml of sugar

¢ Hot water

Instructions
® Boil the ginger for 30 minutes
® Pour the ginger-soaked water into a cup

and add sugar to your preference
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Ingredients
¢ 1 can of creamed sweet corn
¢ Crushed ice
¢ 1 can of whole corn kernels
¢ 1 can of evaporated milk
¢ 2 tablespoons of sugar
¢ Corn flakes (Kellogg's corn flakes the

original or Kellogg's Frosties)

Instructions
e Place the creamed sweet cornin a cup
e Top it with crushed ice
e Add the corn kernels, top it again with
crushed ice; repeat until the cup is full
e Add 2 tablespoons of sugar
® Pour Evaporated milk

® Top it with corn flakes
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ZUCCHINI FRIES
WITH CUCUMBER
YOGHURT

1 cup of breadcrumbs

Y2 cup of parmesan cheese

1 teaspoon of mixed dried herbs

4 pieces of zucchini (Quartered lengthwise)
Y2 cup of all-purpose flour

2 eggs (beaten)

2 tablespoons of chopped parsley

200 g of yogurt

1 cucumber

1 pinch of salt and pepper
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Instructions:

 Cut the zucchini into fries and add salt

* Rest for 30-40 minutes to remove moisture

e Add the herbs, parmesan, and breadcrumbs

and mix well

* Dip the zucchini fries into the flour, then into the
eggs and finally into the breadcrumbs mix

 Remove any excess liquid on the cucumber and mix
it with the yoghurt and season it lightly

» Place the fries in a pre-heated oven at 160/170
degrees for around 30 minutes (Keep checking on the

fries every 5-10 minutes and remove once golden)
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Ingredients
¢ 100 g of soft medjool dates
¢ 2 tablespoon of coconut flakes
¢ 1 tablespoon of coconut cream
¢ 50 g of sunflower seeds
¢ Y teaspoon of vanilla extract

¢ Coconut flakes for decorating

Instructions

Mix all the ingredients, except for the
sunflower seeds and the coconut flakes,
in a blender

Blend to obtain a sticky mixture

Add sunflower seeds

Mix by hand

Shape into balls and roll in coconut flakes
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Ingredients
For the dough:
¢ Y2 teaspoon of honey
¢ 1 cup of lukewarm water
¢ 1 teaspoon of yeast
¢ 355 g of all-purpose flour
¢ 1 teaspoon of salt
¢ 1 tablespoon of olive oil
For the topping:
¢ 1 tablespoon of sea salt

¢ 2 tablespoon of olive oil

¢ 2 sprigs of fresh rosemary
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Instructions:

e In a small bowl, stir the honey with the warm water, then sprinkle the
yeast on top.

o Let it sit for 5 minutes, then stir again.

* In a large bowl,mix the flour and salt, make a well in the middle and pour
into it the yeast mixture and the olive oil.

* Mix the ingredients and transfer the mixture to a lightly floured flat
surface

» Knead until the dough is smooth and elastic and then shape it into balls

» Alternatively, you can use a stand cake mixer; knead the dough on medium
speed until smooth and elastic (approximately 6-7 minutes) and move it to a
lightly floured flat surface, knead a bit more and shape it into balls

e Place the dough into a lightly oiled glass bowl and swirl it to lightly cover it
with oil

e Cover the bowl and let the dough rest for 1 hour in a warm draft-free area
» Pre-heat the oven to 200 degrees C, lightly oil a pan (Such as a 12-inch
skillet or pizza pan)

* Remove the dough from the bowl and punch it down a few times

e Spread the dough in the pan, cover it and let it rest for 15 minutes; spread
the dough again if needed.

e Using your fingertips or knuckles to make indentations in the dough

e Drizzle the top of the dough with 2-3 tablespoons of olive oil then brush
the olive oil to cover the dough

» Sprinkle rock salt and rosemary leaves

» Bake for 15-20 minutes (But check if its ready after 15 minutes)

* Serve warm
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COFFEE

Ingredients
¢ 125 grams or % cup of dates
¢ 60 g or % cup of crunchy peanut butter
¢ 22.5 g or Y% cup of oat flour
¢ 9 gor 1rounded tablespoon of
cacao powder

¢ A pinch of sea salt or Himalayan salt

Instructions

e Add chopped dates, peanut butter and oat
flour into a food processor (Nutri bullets
and other blenders also work)

e Process until a well-combined dough forms
(Around 1 minute)

® If the dough is runny or wet, add a tbsp of
oat flour

® Shape the dough into cookies or balls (Or
any other shape you like)

e Garnish with your favorite add-ons (Nut

butters, crushed nuts, etc...)
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COFFEE

Ingredients

¢ 15g or 1 tablespoon of dates dibs syrup

¢ 1 shot of coffee (40 g of Nespresso or

20 g of Espresso)

¢ 120 ml or Y2 cup of milk
¢ 1 teaspoon of ground cardamom & ginger

¢ A pinch of sea salt or Himalayan salt

Equipment
Hand mixer and Nespresso or

Espresso maker

Instructions

Add the ground cardamom, ginger,
and salt into a cup

Add the coffee shot

Mix for 15-20 seconds

Pour over warm or frothed milk
through a sifter

Add dates dibs syrup

(adjust the amount to your preference)
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BANANA
CAKE

Ingredients
¢ 250 g of bananas
¢ 250 g of sugar
¢ 20 g of baking soda
¢ 3 eggs
¢ 125 ml of milk
¢ 250 g of flour
¢ 150 ml of oil

¢ Nuts and chocolate chips (Optional)

Instructions

e Beat the banana and sugar

e Add eggs, milk, oil, and then add the
flour and the baking soda

® Add any additional nuts and chocolate
chips (Optional)

® Mix well and bake for about 1 hour at
180 degrees C
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BLUEBERRY
BUNDT CAKE

¢ 45 g of all-purpose flour

¢ 300 g of fresh blueberries & a handful
of flour to lightly coat the berries

¢ 230 g of full fat sour cream
(Room temperature)

¢ 170 g of unsalted butter, softened to
room temperature

¢ 60 ml of vegetable oil

¢ 1 teaspoon of baking powder

¢ %2 teaspoon of baking soda

¢ 1 teaspoon of salt

¢ 400 g of granulated sugar

¢ 4 large eggs (room temperature)

C 2 teaspoons of vanilla extract

C 2 tablespoons of fresh lemon juice

¢ 2 tablespoons of lemon zest
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Instructions:

* Pre-heat the oven to 180 degrees C

e Add the blueberries and a handful of flour to a mixing bowl and toss

together until all the blueberries are coated with flour; set aside.

* In a large mixing bowl, mix the flour, baking powder, baking soda,
and salt; set aside.

e Beat butter and sugar until fluffy; add the eggs one at a time and
mix well then add the vanilla; slowly mix in the lemon juice, lemon
zest, and oil.

* Mix in the dry ingredients over three additions, alternating with the
sour cream, beginning and ending with the dry ingredients on low
speed. Mix in each addition until just combined, without overmixing
the batter.

» Add the blueberries and gently fold them into the batter

e Spray a 10-inch Bundt pan fully with nonstick cooking spray; pour
the batter into it and spread it evenly

» Bake at 180°C for 50-65 minutes or until a toothpick inserted into
the cake comes out clean

To make cake glaze:

* In a medium-sized mixing bowl, whisk powdered sugar (150 g) and
lemon juice (50 ml) until well combined with no lumps

* Drizzle glaze over the inverted cake
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Ingredients
¢ 2 shots of coffee
¢ 35 g of condensed milk
¢ 100 g of milk

¢ 7 cubes of ice

Instructions
o Add the condensed milk to the coffee shots

o Add in the ice cubes and the milk

e Mix well (Manually)
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Ingredients
¢ 750 g of ready-made donut flour
¢ 250 g of all-purpose flour
¢ 20 g of yeast
¢ 2 eggs

¢ 300 ml of water

Instructions

e Mix all the ingredients (Either manually or
with an electric mixer), and let the mixture
rest for 20-30 minutes at room temperature

® Form the dough into any shape you prefer

® Fry the donuts in deep oil on medium heat
(170 degrees C)
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Ingredients
¢ 150 g of minced beef
¢ 25 g of white onions (Chopped)
¢ 20 g of tomatoes (Chopped)
¢ 10 g of red capsicum (Chopped)
¢ 5 g of parsley (Chopped)
¢ 5 g of spring onions (Chopped)
¢ 3 g of cumin powder

¢ A pinch of salt and black pepper

Instructions

® Mix all the ingredients well

e Use the mixture to make kofta balls
o Grill the balls at around 175 degrees C,

for 3 minutes each side
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