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aoaAtuol anbl
Dutch oven/Pan

e2ll £l
Beef Ribeye

1T\ ( KahYo)

15 min

Ingredients:

- Al Mawashi 4 bone-in beef rib eye steaks
= 1/4 cup chili powder

- 1/3cup coconut sugar

= 2 tbsp. ground mustard

= 2 tbsp. ground cumin

- Salt /black pepper

Directions:

1. Mix all the dry ingredients in a bowl, and season
generously to taste with salt and pepper to create the
Texas-style dry rub.

2. Rub both sides of the steaks evenly with the
spices, and store the remaining mix.

3. Preheat grill to medium-high heat. Allow the meat
to come to room temperature on the counter while
the grill is preheating.

4. Place the steaks on the grill and cook until golden
brown and slightly charred, 4 to 5 minutes per side.
5. Transfer the steaks to a cutting board and let rest 2
to 3 minutes.

6. Complete the dish by sprinkling the remaining

spices on the steaks then serve.

aongll cilogleo
Recipe information
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Beef Sirloin

aoxAiuoll ahUl
Barbeque grill/Pan

Pl Ao

15 min

Ingredients:

= 11/2 kilo Al-Mawashi top sirloin steak
+ 1red onion

= 2/3 cup soy sauce

+ 6 garlic cloves (minced)

+ 1/4 cup sesame oil

= 1/2 cup vegetable oil

= 1/2cup sugar

- 1 tbsp grated ginger

« 2 tbsp sesame seeds

» Sliced green onions for garnish
- Skewers

Directions:

1. Cut steak into one inch cubes. Cut the red onion
into large chunks and set aside.

2. In a large bowl! whisk together soy sauce, garlic,
sesame oil, vegetable oil, sugar, ginger and sesame
seeds. Add the steak and toss to coat in marinade.
Marinate for 3 hours or overnight.

3. Preheat the grill to medium high heat. Thread the
meat and the red onion onto the skewers. Grill for
8-10 minutes until the meat is done as desired.

4. Sprinkle the green onions atop the completed

skewers and serve.

aongll clogleo
Recipe information
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Recipe information
[da'alalhhte
4 people

Rl cq1 aoxAIuall abll [1la'a\i FahVe}
Beef Striploin  Skillet/Crill pan 23 min

Ingredients:

.4 beef strip loin steaks from Al-Mawashi (7 oz. each)
.1 cup milk

.1 clove garlic, minced

.2/3cup finely grated Parmesan cheese

.21/2 kilo potatoes(peeled and thinly sliced)

.5 0z. baby spinach leaves
.11/4 cups heavy cream

.salt/ black pepper

Directions:

1. For the scalloped potatoes, preheat the oven to
°425F /°218C.

2. Place cream, milk and garlic in an ovenproof skillet
on high heat. Bring to a gentle boil.

3. Add potatoes and season with salt and pepper to
taste. Cook for 10 minutes.

4, Remove from heat. Stir on spinach and sprinkle
with Parmesan cheese. Place in oven for 20 minutes.
5, To cook steaks, place grill pan on medium-high
heat or preheat the grill to medium-high.

6. Season steaks with salt and pepper and rub with
olive oil. Cook for 2 to 3 minutes each side for
medium-rare doneness.

7. Let stand for a few minutes before serving. Serve

with scalloped potatoes and arugula.
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aoxAtuall abbl
Barbeque grill

PNl dxo

21 min

[olall fefal]
Beef Chuck

Ingredien

» 900 g Al-Mawashi lean ground beef or Al-Mawashi
ground chuck (Kg 1.8)

+1/2 cup ketchup

1 tbsp Worcestershire sauce

- 1tsp freshly ground pepper

« 1tsp chili powder

= 1tsp cumin

= 1tsp chipotle

» 8 slices lower-fat cheddar or Swiss cheese

+ 8 multi-grain buns, split

« Sliced tomato

- Sliced sweet white onion

- Torn lettuce

« Ketchup/ mayonnaise/ salsa / little guacamole

Directions:

1. Preheat BBQ to med (350 F or 175 C) by starting
both burners to a low/med setting.

2. In a large bowl, mix together beef, ketchup,
Worcestershire sauce and spice.

3. Form the mixture into 8 large patties, each 3/4
inch thick.

4, Place on BBQ and close lid.

5. Cook each side 5 to 10 minutes or until middle is
well cooked.

6. For cheeseburgers, place a slice of cheese on top
of each hamburger for the last 3 minutes of cooking.
7. For the last 2 to 3 minutes of cooking, toast the
buns, cut side down, on the grill over high heat.

8. Serve burgers with fixings of choice.

aongll cilogleo
Recipe information
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Beef
Tenderloin
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aoxAluoll anbl
Cirill rack/Skillet

HANII dxo
40 min

~-Mawashi whole beef tenderloin (trimmed of fat)
Osher salt
tsp sugar
iick butter
es garlic(crushed)

p tri-color peppercorns(roughly crushed)

Directions:
1. Preheat the oven to 475 degrees F/ 246 degrees C.

. Place the tenderloin on a roasting rack. Sprinkle
gé@erously with kosher salt and sugar, which will
deé‘pen the savory flavors.

8 Prlé_ss the crushed peppercorns onto the surface of

the rr"1eat, insert a meat thermometer and place in the

oven Until the beef registers 120 to 125 degrees F/

44 to 51 degrees C for medium-rare/rare.

Beef will probably cook in 20 to 25 minutes depending

on its femp before it goes in the oven.

4. While the meat is roasting, melt the butter with the

garlicfin a small skillet, and allow the butter to slightly

browh. Remove the garlic and discard.

5. ﬁémove the meat when it's done and pour the garlic

bq.fllter over gently (it should sizzle when it hits the
eat). Cover the meat loosely with foil and allow

resting for 10 minutes before slicing.

aongll clogleo
Recipe information
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aoaAtuoll abbl
Dutch oven/Pan

pall cqi
Beef Short ribs

1Al Axo

15 min

Ingredients:
-3 to 4 kilo of Al-Mawashi beef short ribs
-1 tbsp vegetable oil

=1tsp kosher salt (or to taste)

-1/8 tsp pepper (or to taste)

= 2 cups onions (sliced, divided)

- 1/2 cup beef stock (plus more for the gravy)

-3 tbsp sugar

-3 tbsp flour

-2 tbsp vinegar

Directions:

1.Trim the short ribs; remove excess visible fat.

2.Heat the oil in a Dutch oven medium-high heat. Add
the short ribs and sear, turning to brown all sides.

-+ Sprinkle with 1 teaspoon salt and 1/8 teaspoon pepper.
Add 1 cup sliced onions and 1/2 cup of beef stock.
Cover the pan and reduce the heat to low. Simmer

the short ribs until meat is tender, about 2 to 3 hours.

tir the sugar into the reserved fat and
edium heat until lightly browned. Add the
p of onions and cook for about 5 to 7
g constantly, or until the onions are

\ )
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“‘Beef Bones

aoaxtuol kb
Baking tray/Cirill pan

HNIl dxo

18 min

Ingredients:

: 6 Al-Mawashi beef marrow bones (sliced in half
horizontally)

- 1/3 cup finely chopped chives

+ 1/4 cup chopped parsley

= 1tsp baby capers (rinsed)

+ 2 tbsp lemon juice

« Micro sorrel to decorate

- Any kind of bread loaf (trimmed of the crusts)

- Salt / black pepper

Directions:

1. Preheat oven to 230C/450F and line a baking tray
with parchment. Place the 6 marrow bones cut side up
and roast for 18 minutes.

2. Meanwhile slice up the bread into 2cm batons and
toast lightly under a grill.

~ 3. Mix the chives, parsley, capers and lemon juice in a
small bowl. When the marrow has finished cooking,
divide the herb mixture among the six bones on top.

4. Decorate with sorrel leaves then serve with the toast

* = | fingers and small spoons.

aongll cilogleo
Recipe information
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Mutton neck& Dutch oven/Pan 15 min
breast

Ingredients:

« 11b. Al-Mawashi lean neck and breast of mutton
(cut into thick chunks)

« Kosher salt and freshly ground pepper

« 2 tbsp. all-purpose flour

« 1tbsp. vegetable oil

+ 6 cups chicken stock

« 2 celery (cut into chunks)

+ 1 medium sweet onion (peeled and cut into
chunks)

+ 1/4 cup ketchup

» 1/4 kg green beans (trimmed and cut)

« 1large potato (peeled and cut)

« 1small turnip (peeled and cut into chunks)

+ 2 medium carrots (peeled and cut into chunks)

£ o Directions:

1. Sprinkle mutton generously with salt and pepper,

then dust with flour.

2. Heat oil in a heavy Dutch oven pot large enough to
hold all ingredients. Quickly brown the mutton in a
single layer, taking care not to crowd the meat. (do
this in batches.) Add chicken stock, celery, sweet
onion, and ketchup. Stir to combine.

3. Bring to a slow boil, reduce heat, cover and
simmer for about an hour.

4. After the mutton has cooked for an hour, add
green beans, potatoes, turnips, and carrots to the
meat in the pot. Stir to combine. Return to a slow boil
and simmer until vegetables are tender, about an
additional 30 minutes. add additional salt and

pepper, if necessary.
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Mutton shank  Girill rack/Grill pan 15 min

Ingredients:

= 1to 6 kilo Al-Mawashi trimmed bone-in leg of mutton
- 4 cloves garlic, minced

= 1tbspolive oil

- 1tbsp chopped fresh rosemary

- 1tbsp chopped fresh thyme leaves

= 1tbsp Dijon mustard

- 1tbsp koshersalt

= 2 tsp ground black pepper

Directions:

1. Preheat oven to 350 degrees F/176 degrees C
then line a roasting pan with aluminum foil.

2. Pat lamb dry with paper towels, by using a sharp
knife, score the top side of the lamb by making
shallow cuts all over.

3. In a small bowl, combine garlic, olive oil, rosemary,
thyme, Dijon, salt and pepper.

4. Place lamb, fat side up, on a rack in the prepared
roasting pan. Spread garlic mixture evenly over the
lamb, rubbing in thoroughly into the scored cuts.

5. Place into oven and roast until it reaches an
internal temperature of 135 degrees F/57 degrees C

for medium, about 1 hour 30 minutes to 1 hour 45

minutes, or until desired doneness. Let rest 15 minutes.

6. Serve the mutton thigh as slices on a serving plate.
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Mutton rump  Frying pan 40 min 2 people

Ingredients: nLAoll
+ 2 Al-Mawashi mutton rump steaks Gubilgoll e o) &g (o Qs 1«
« 2 tsp dried rosemary sl sl U 0 ypcim sl F

= 2 tbsp coconut oil or butter sl of siall jon cuj yuss @slo -

- 1 cauliflower (roughly chopped) (U3 09560 31

= 1 onion (finely chopped) (locl logh Gogya0) |
dogyo) dlnyl.

« 2 garlic cloves(crushed) ( ) 005 a6
UNgpmo) g Aa .

(rour8il)) ygiull )«
(rogatil)) jJuJl Jaloll @5Lg) «
gl Jald /alo .

= Olive oil (to serve)
- Chili flakes (to serve)
» Salt / black pepper

Directions: HANI Ad N

1. Preheat your oven to 190 C. il @2y 19 ] (] A |
2. Trim off any excess fat on the mutton rump steak Wylnll guitig lal al @y o 8331l gmall i 1

and score the top with a sharp knife. Season with salt ) | Jals] g sgull Jalallg aloll 2 <l i gl

and freshly ground black pepper and sprinkle over X
Syl gl ciydl (0 j14 db2lo &o Ue ol YA uiy gdi I

(03 1381 € 6.30) (o 3)l guiA o)l sl ol il gaa g
10J 8819510 530) ol 59 oA Joni G 8818 4 o) bi
every minute until browned. Put it in the oven for 15 “§H83 0 8.30) )3 Lty
minutes then leave to rest for 5 minutes. clolby 90 )28 59 bl Gl o dll yuye gial €
4, To make the cauliflower mash, cook the cauliflower -cloll o UatAl 0d G pad G @Il -V a0) G20l
in a pan of boiling water for 10-7 minutes, until it is U9 &g 8o (58 61 ol el A celisll oam $4.0
cooked through then drain. 00 U8 &0 og il aud A 05 @58 P 810 Lo b Jayll

5. Meanwhile, heat the oil or butter in a frying pan and apal @il P 5100 ) el L) 0 i oy el
put in the onion. Sauté for 3 minutes then place in the L1183y loe s o

1tsp rosemary.
3. Heat a pan with 1tbsp oil or butter and cook the

mutton fat side down for 4 minutes, turning it over

garlic, a big pinch of salt and 1tsp rosemary. Cook for Usloil o s Uil &0 darsipdll o Jl auio 2joi )

8llaoll 58 asllell eyl
Vgl cj o dulyj &o sl palg yuyymll Guda 285 .V
Sl Jalall §5L8) oo Julbllg agull Jolallg alollg

another 3 minutes then leave to cool slightly.

6. Mash the onion mix with the cauliflower, scraping
out all the spices and oil from the pan.

7. Serve the mash and lamb together with a drizzle of
olive oil, salt and black pepper and a pinch of

chili flakes.
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GRILLED MUTTON STEAKS WITH
ROSEMARY CAULIFLOWER MASH
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Mutton chops Frying pan Ihr

Ingredients:

« 2 kilo of Al-Mawashi mutton chops
. Salt / black pepper

+ 1tbspminced garlic

+ 2 tspchopped rosemary

» 2 tsp chopped thyme

+ 1/2 tsp chopped parsley

+ 1/4 cup extra-virgin olive oil

Directions:

1. Season both sides of the lamb chop generously with
salt and pepper.

2. Combine garlic, rosemary, thyme, and 2
tablespoons olive oil in a small bowl.

3. Rub the paste on both sides of the lamb chops and
let them marinate for at least 30 minutes at room
temperature.

4. Heat a large -12 inch frying pan over medium-high
heat.

5. Add 2 tablespoons of olive oil, once hot add in the
lamb chops.

6. Sear until the surface is browned, about 2 to 3
minutes.

Flip.and cook until meat reaches an internal
temperature of °125F (°51C) medium rare, or °135F
(°57€) for medium, about 3 to 4 minutes.

7. Rest lamb chops for 10 minutes before serving.
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MUTTON CHOPS WITH GARLIC AND HERBS
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Mutton  Grill pan/SaucePan 5hr
shoulder

Ingredients:

- 1 Al-Mawashi mutton shoulder (fat untrimmed)
« 1tbsp. olive ol

- 2 carrots (cut into 3)

= 2 onions (quartered)

- 2 stalks of celery (quartered)

« 2 heads garlic (halved width ways)

- 1/2 bunch of thyme

. Salt/white pepper

Directions:

1. Preheat oven to 220C /428 F.

2. Score mutton fat and rub with 2 tsp salt, then
place in a roasting pan and drizzle with olive oil.
afterthat, arrange vegetables around meat and

roast for 30 minutes or until lightly browned.

3. Reduce oven to 180 C, scatter with thyme and cook,
covered with foil, for 4%2 hours or until meat falls from
the bone.

4, Transfer mutton to a large platter and keep warm.
Strain cooking juices into a medium saucepan,
discarding vegetables.

5. Season to taste with salt and white pepper, skim
excess fat from surface, transfer to a serving jug

and serve with mutton.
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Frying pan I hr

eall cgi
Mutton sirloin

Ingredients:

- 1 kilo of Al-Mawashi mutton sirloin steak (diced)
» 2 onions diced

= 2 spicy peppers sliced

« 6 tomatoes finely ground

=2 Tbsp of mutton fat (or oil)

- Salt/ black pepper

« Saj bread(or any flat bread for serving)

Directions:

1. Heat a large frying pan on the stove. Then add two
spoons of fat or oil and let it simmer for a while.

2. Add the onions to the pan and roast them for a
little while until it changes color, then add the pieces
of pepper and tomatoes and mix them together till
the tomatoes melt.

3. Line the cubes of meat in the pan and leave them
without stirring them to char their edges then
continue to mix the ingredients of the pan for about
an hour.

4. After the cooking is done, serve the meat with fresh

saj bread.
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