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Recipe: Ingredients:
- In a deep bowel, put flour, yeast, sugar and milk powder - 1 tbsp yeast
then mix it. - 3/2 milk powder
- Put oil, pinch of salt on the flour and knead with water - Pinch of salt
or till the dough is becoming ready and leave it to rise. - 1tbsp sugar
- 3/4 cup of water

- Put the meat then the onion and mix it well.

- Put the chopped tomato and capsicum then season

it together.

- Add spices, pine as desired and mix the ingredients
together.

- Cut the dough after rise on a small ball shape and leave
it after cutting to rise again.

Stuffing :

- 1/4 kilo ground meat
Al-Mawashi ( lamb or beef)
-1 chopped onion

- Stuff the dough with meat and shape it in to round pieces, - 2 tomato
then put it in the oven tray after greasing it with oil and - Green chili (‘as desired )
leave it to bake. - 11sp spices
- Move the tray from the oven and put it in a serving dish - Pinch of salt
- 2 tbsp pine

beside yoghurt and salad
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Stuffed grape leaves g
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Recipe: Ingredients:

- Wash grape leaves and boil it for five min then drain it - 1/2 kilo ground meat Al-Mawashi
- In a saucepan add onion, garlic after that the ground (lamb or beef)

meat. - 1cup rice

- Add the sauce, spices and half cube of chicken stock -1 chopped onion

then stir it till the water is dried then add the chopped -l -
) - 1 cup tomato juice
vegetables and close the fire. v —
- Prepare the grape leaves and stuff it . -1/4 cup olive oil
- In a bottom of saucepan arrange potatoes and lemon - 2 chopped of ( coriander-
in around shape then the stuffed grape leaves. parsley- dill )
- Prepare the sauce as the following . - 1tsp cumin '
- Hot water, chicken stock, tomato sauce, cumin and cup - Salt / black pepper ( as desired )

- 2 garlic gloves

of olive oil then pour it on the grape leaves. i :
- 1tsp mixed spices

- Press it with insulation plate and cover it then leave it
on a low fire for an hour or half an hour. Sauce 9

- chicken stock

- 1tbsp tomato paste
- 1tsp cumin

- 1/2 cup olive oil

- 1/4 cup lemon juice
- 1jar grape leaves
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Homoos with ground
meat

Recipe: Ingredients:
- In a saucepan fry the onion for a while, then add - 1 chopped chickpeas
ground meat and season it with salt, black pepper - 1/2 kilo ground meat

Al- Mawashi( lamb or beef)

and spices then leave it till tender. 5
. ) g ) - Pomegranate molasses
- In a pan heat the oil and fry pine until its color is -1 cup pine
changed to gold. - Salt / black pepper ( as desired )
- In a deep small plate pour the chickpeas then - 11tsp spices

add theground meat (el Cltln

- Finally decorate it with pomegranate molasses
and the fried pine.

Super Mutton Minced Meat- }Jgw (09)£0 ot o) Q il
Super Beef Minced Meat - juguw 09)0 &) on) | i S ¢






9’ od delw &) 8:30) Alollg clodb &8idg Juusig Lugall joni -
s Juusy o delw wnidaol cloJU jyUl &8iy : oguinall juAaail -

Genyg

Uoulg ylpecillg pgraoll palll aull @lay cleg g4 gonoll jyll &gl -
Jaun oguiiall ndaig o agull Jeleollg alolb Judug

GIo Ul aai) g panl @8lue Wiiig sgunlly Lwgall wlia gubiad -
Lwgall ulia @il

Gl &ladig laio 93l Jljdg plaloladl wlbin judndl: Groll jpanid
)8 lelig ebaloball wlieao Gl d ol &gy U gle j28 98 -
8)0j 801 (10 AUul8 A0 GLAS 05 Wyayg cloll (xo Lgh I lado Gla, -

Ul Wl e a80ll Wyitig agunll Jolollg arolly @ujoll Juiug rogdllg
W gl éelu a0 s ad)0ll G Lwgall wlin &agi Gl aic —
aaill

Aol Juiig udyioll 63jalg gl &0 layn donlll 9J8i jal cleg b~
gl Jealallg

G Ay o3 o283l pan 98 ddpell A lwgall @ aic —
y8io pan 39 gl ladga Lwgall alin &agig aoalll ujo kgl

Stuffed Zucchini

Recipe:

- Dig the zucchini then wash and soak it with water and salt for
quarter hour then drain it.

- Prepare stuffing :

- Soak the rice in a bowl for half an hour then wash and drain it
well.

- In a bowl add the drained rice, ground meat, saffron,ghee and
season it with salt and black pepper.

- Stuff the zucchini pieces and leave space 1c¢m to let the rice
tender and zucchini not to split.

- To prepare stew:

- Pell tomatoes then remove the seeds and cut it in medium
cubes.

- In a saucepan put the ghee then add tomatoes cubes and stir
it for a while.

- Add water then add little of coriander, garlic and season the
mixture with salt and pepper then leave the stew on the fire

till boiling then add zucchini pieces in the stew and leave it for
an hour or till tender

- In another bowl fry the meat well with the remaining garlic and
coriander then season it with salt and pepper.

- When zucchini is tender pour the stew in a serving dish then
pour the meat mixture in the middle and put zucchini pieces
around it in separated plate.
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Ingredients:

- 1 kilo zucchini

-2 cuprice

- 2 tsp saffron

- Salt / black pepper ( as desired )

Stew :

- 1/2 kilo ground meat
Al-Mawashi ( lamb or beef)
- 1 kilo tomato

- 4 garlic gloves chopped

- 1tbsp ghee
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Motabag rice with beans
and ground meat

Recipe: Ingredients:
- Boil the beans in water added salt and sugar. - 1/2 kilo beans
- Stir the ground meat until its water is dried then add salt - 1/2 kilo ground meat

Al- Mawashi ( lamb or beef)

- 2 cup basmati rice

- 3 cup hot water

- Salt / black pepper ( as desired)

and black pepper.

- Chop the onion and fry it with oil then add ground

meat and half amount of beans.

- Add spices, salt and the stock when it boil add rice then

- 1onion
cover the bowl and high the heat then wait until the water -1 tsp mixed spices
is dried for the rice, then low the fire and hold for 10 min - 1 tsp turmeric
again without moving the cover. - 1tsp sugar
- Serve it with nuts as the desired. - Nuts for decoration
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Koba Mosalya

Recipe:

- Mix the jereesh with groats and meat then add salt,
cumin and little of water then knead well.

-Prepare the stuff:

- Add oil in the pan then ground meat, spices, black
pepper then parsley and stir continually till the stuff is
tender.

- Take the dough and shape it in triangle shapes.

- Put it in the oven, and serve it hot

Super Mutton Minced Meat- jg.w 0920 roié o) | {EEER ¢
Super Beef Minced Meat - juguw 09)0 &) on) | i S ¢

Ingredients:

- 1cup Jereesh

-1 cup groats

- 1/2 kilo ground meat Al-Mawashi
(lamb or beef)

- 1tsp cumin

Stuffing :

- ground meat Al-Mawashi

(lamb or beef)

- 2 chopped onion

- 1/2 chopped parsley

- 1tsp mixed spices

- Salt / black pepper ( as desired )

Boiling Koba:

- 2 cup water
- 1/2 tsp turmeric
- 1/2 tsp curry
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Dawood basha

Recipe: Ingredients:
-In a wide pan, fry the slices of eggplant, capsicum then -1/2 kilo minced meat
drain it from the oil and keep it aside. Al-Mawashi ( lamb or beef)
-Cut the onion in small cubes, then add it in a -2tomato chopped
saucepan with little of oil and fry it then put the minced -1 onion chopped

-1tsp coriander

meat.

. . o 1-1 tbsp tomato paste
-Add the spices, salt, blla(.:k pepper gnd ch|!| then stir it. /21 gup waterp
-Add garlic and lemon juice then stir it again. -Salt / black pepper ( as
-In the oven dish arrange the eggplant and capsicum desired )
slices. -1tsp spices

-Pour minced meat mixture in the oven dish on the
vegetables then put it in the oven till well tender.
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Recipe: Ingredients:
-In a bowel add minced meat and season it with -1kilo eggplant sliced
spices, salt, black pepper and onion then shape it in a - Capsicum rings
ball shape and keep it aside. - Chili (as desired )
-Fry the meat balls in the oven for 10 min. - Ol )

- 1tbsp spices

-Fry the onion and garlic then add tomato and stir after

that add tomato paste and water and leave it until - 2 cup lemon juice

- 2 tbsp tomato paste

boiling _ . - 2/1 kilo minced meat
-Add salt, black pepper, parsley coriander and mint to Al-Mawashi ( lamb or beef )
the mixture then add the meat balls and stir it. - Salt / black pepper ( as desired)

-Serve the meat balls in a serving dish and decorate it
as the desired.
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Recipe: Ingredients:
-Knead the dough then leave it aside for half an hour. -2 cup flour
-To prepare the stuff : -2 tbsp oil
-Fry the onion with little of oil then add minced meat, -3 tbsp milk powder
-Pinch of salt

spices and pine after that drain it from the oil.

-Put the dough on the surface until it becomes very then
layer on a round shape by using cup of tea cut the
dough in a small round shape.

-Stuff the dough pieces with appropriate amount then
close it from the middle and stick the edges together.
-Put the yoghurt on the fire then add cornstarch and
stir it very well after boiling add Sheshbarak and leave it
until boil.

-In a pan fry the mashed garlic then put little of salt with
oil till its color is changed to the golden after that add it
to the yoghurt mixture.

-Serve it hot with little of dried mint.
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-For minced meat dressed :
-1 onion

-1/4 cup pine nuts

-1/2 kilo minced meat
Al-Mawashi ( lamb or beef)
-Salt / black pepper ( as
desired )

- Itsp cinnamon

Yoghurt :

-Yoghurt preparation :
- 2cup yoghurt
-Pinch of salt
-Chopped garlic
-Dried mint

- 1tbsp cornstarch
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Kulaj with ground meat

Recipe:

-Put little of ghee in a saucepan then fry the onion on a
medium fire.

-Add minced meat then cook it and add salt, black pepper
then leave it on a fire until the meat is tender then heat the
oven to a high degree.

-Grease the oven tray with little ghee, then put two layers
of filo pastry dough carefully then cut it where the shape it
appropriate with tray and add the stuff.

-Put another layer of the pastry dough above the stuffing
don't grease it with ghee on the surface

-Cut the filo pastry dough in a square size.

-Mix the egg with milk and season it with spices and pour
it on the surface.

-Move the tray gently until the milk has reached all sides.
-Leave the tray in the hot oven for 30 min or till surface
color has become golden.
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Ingredients:

-Filo pastry dough

-1/4 kilo minced meat ( lamb or
beef)

-Ichopped onion

-Salt/ black pepper ( as desired)
-1tsp paprika

-Melted ghee

-3/4 cup milk

-legg
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Potatoes with
ground meat

Recipe: Ingredients:

-Add the minced meat in a deep bowl and season it with half
amount of lemon, little of spices, black pepper and half of rosemary
for a period not more than 10 min .

-Cut the potatoes in a cube shape and put it in the big colander
then wash it and keep it aside.

-Put the pan on the stove with little of oil.

-Put the onion, chili and stir it for five min then add chopped garlic
and stir it with the meat.

-Add potatoes to the meat then add lemon juice, spices and black
pepper.

-Stir the mixture very well and continually till the ingredients are
mixed together.

-Cover the pan for 10 min.

-Add the butter, dried rhyme, mint, rosemary and salt then stir the
mixture well.

-Add two cups of water to the oven tray.

-Pour potatoes and meat in a serving dishes then decorate with
parsley.
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-1 kilo potatoes

-1/2 kilo minced meat
Al-Mawashi( lamb or beef)

-1 chopped onion

-3 garlic gloves chopped

-2 chili (‘as desired )

-1 butter ( as desired )

-2 lemon juice

-1 chopped parsley

-1 chopped rosemary

-1tsp mixed spices, dried rhyme,
dried mint )

-Salt / black pepper ( as desired )
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Kofta with
cheese

Recipe: Ingredients:

-Mix the minced meat together then season it with salt -1kilo minced meat Al- Mawashi
and spices. (mixed 1/2 kilo lamb - 1/2 kilo beef)
-Add the bread crumbs and egg then knead it by hand. -1/2 kilo minced meat beef

-1egg
-2 tbsp bread crumbs
-Salt / black pepper ( as desired )

-Shape the meat on around equal balls.
-Prepare the parchment paper and grease it with oil.

-Then put the meat and stuff it with cheese. -Cheddar or mozzarella cheese ( as
-Close the Kufta even from the sides to keep the cheese. desired )

-Fry the Kufta on a pan or on the grill for 5 min from each

side.

-Serve it hot with French fries.
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