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Kebab with Colorful Rice
Ingredients: : Jalfoll
- 1 Pack kebab meat/chicken elha/paJulAadilel -
- 11/2 cup boiled rice Waolio uadl jyugAll/f -
- 1/2 tsp saffron soaked in rose water closEqdioUlocjésenddslol/l -
and saffron essence Uleejl dsan (Lo Juld o 2)qll
- 3 bunch dill Cuiubojal -
- 1pack broad beans Waliiog pitdo pAAlJgo Al -
- 1chopped onion rocliograo dlnidunl -
- 4 gloves garlic oyiungnoE -
- 1 chicken stock cube el Grousaol -
- 1tsp Meat spices ol uhlaydusnddslol -

- Salt /black pepper (as desired) (dueplmn) squi Jolo/alo -
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The Method:

- Apply the Kebab in the oven tray then bake it at 180°.

- Divide the rice in to half the first half mixed with the saffron then cook it
with the second half as layer with butter till it fully cook.

- Fry onion, meat spices and garlic then add dill stir it till get green then
add the rice stir it last add the water and cook it till fully cook.

- Serve the dish with the 3 colorful rice toped with the Kabbab,
caramelize onion and Zershek.
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Ingredients: : Haldoll
- 1/2 kilo minced meat 9o glal/l -
- Tcarrot cutting in small cubes dsnulsapdindoojiadunl -
- 1/2 capsicum cutting d=indo pog)Jelodunl/l -

in small cubes Opsen &b
- 1/2 can green peans Wipdalel/r -
- 1cup cooked rice Yoluwo uaul jjugal -
- 1/4 tsp Meat spices - Cumin - (o Ouen dd=lol/E -

Cinnamon (4016 —UgoA — o wljlay)
- 1 packet of pastry paste Grwbwywual -
- 3 tbsp pure ghee diow 8ua Gelolt -
- Salt/black paper (as desired ) (duedluunn) gl Jolo/alo -
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The Method:

- Fry the meat then add onion and spices then add vegetables stir then
add rice.

- Apply Pastry paste add the filling then close it and spread the top with
oil bake it in the oven till fully cook then serve it with cucumber yoghurt
Salad .
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. Meat Ribs in Mango Ajar & Italian Macaroni with Spinach
Ribs Ingredients: : Uil paldo
- 1/2 Kilo ribs uiyyalhial/f -
- 4 tbsp mango pickle Ugakho lailo jal 6juAa@ello € -
- 1tsp meat spices oaJuljlludpsenddslol -
- 3tbsp olive all vaplvyjonagelol -
2 Italian macaroni Ingredients:  Jodun =l Yl paldo
. - 2 cup of Italian Macaroni doqliio jgonc Yl digjaowgAl -
& - 1 packet frozen spinach Mio Al Al -
- 1chicken stock cube clbalddjo iAol -
- 1chopped onion hingaoegpoo dlnydunl -
- 3 gloves garlic ogiungnol -
- 1/2 butter oxjjull/ir -
- 1/4 tsp mix spices alaibio Whlaudpusn ddelo /€ -
- Salt / Black Paper ( as Desired ) (Guepdlunn ) squwl Jolo/alo -
s Uiyl ddy i
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Ribs Method:
- Season ribs with meat spices and mango pickle then keep it for 2 hours
- Roast the ribs in a grill pan 10 min for each side till fully cook then serve
it.

Italian macaroni Method:

- In a pan add onion , oil then garlic last mix spices then add the
spinach with little water

I - Add the macaroni to the mixture till cook
- Serve the macaroni with the Rib

- oJERt
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Liver with banana leaves

Ingredients: : Jalfoll
- 750gm liver 6a1amlaVvo. -
- 2 tbsp cumin UaoAouaddlol -
- 1chili pepper 09)Qo jla Jalo ol -
- 2 pieces capsicum 0990 UlddlajuJeloduan -
- Tonion 9o Jry |l -
- 4 glove garlic ogiuypo € -
- 3 tbsp olive oil veljjunjojusgelot -
- Salt / pepper as desired (uelvnn) aqul Jolo/ado -
- Parsley for decoration Uil ywigady -
- 2 Banana leave joo@gdunr -
- 1/4 cup lemon juice Ugolll pne ugAl/e -
- 3 tbsp Pomegranate molasses Ubodlywa épuagello -

The Method:

s A9yl

Ugoalg Uiy plvwjod jlall oadl Jélollpgill opniod egriill oin 6314l joni —

the lemon juice salt and pepper.

- Serve the liver in the banana leave and decorate it with pomegranate
molasses and parsley.

! JWI o &o4ig dloll g Ugotll jrnc Qi uildi Jinlg
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- Fry liver then add garlic, chili pepper, cumin and onion stir then add

SXIPPY

AL MAWASHI




Chef | Abdulrazzag Al-Sayyed | S

TS DL e ‘ v A
FEt AR ¥ chil ;



Al @ljdlage [ceuill

q)QoJl palJU £)5
Pumpkin with minced meat

Ingredients: : aldoll
- 1 Medium pumpkin (acy9o)manlldlhigio E6dunl -
- 1/2 kilo leg shank Julio sl -
- 1/2 kilo ground meat 09)9omalqlial/l -
- 1/4 kilo mix vegetable ( boiled) (Goqluo)ddAliio LA glial/E -
- 2 pieces chopped onion 0g)Qo Jryldun r -
- 2 gloves garlid ogiuadduarl -
- 100 gm nuts GlpnAsoolal. -
- 3 bay leaves e g dunlt -
- 4 chicken stock cube cla)l@rowlAapE -
- 3 tsp Cinnamon Gjladpusen ddlol -
- 3 tsp cardmom Powder Ugakho Jladpusn@elol -
- 1tsp butter 63j Opendo=lol -
- 2tsp ghee diowépysnddslol -
- 1tsp sugar 1A 6psenddslol -
- oil ollenj -
: A8yl
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The Method:
- Boil the rice with chicken stock then add 2 tsp cinnamon and cardamom

- Fry the ghee with onion and meat then add garlic, ginger, bay leaves,
cinnamon, cardamom, salt and pepper with meat spices.

- Mix cinnamon, cardamom and sugar then rub the inner pumpkin.

- Fill the pumpkin with the rice then meat and nuts as layers, close bake it
for 1 hour and 30 min at 200°.
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4 kebab stuffed with mushroom and cheese
= Ingredients: : Jalfoll
> - 1kilo Kebab Jbaglial -
| - 1 butter paper 6 Yj9l -
‘ - Salt / black pepper (as desired ) (ducylmn) aquwl Jaelo/alo -
r - 1/2 small cubes Hallom cheese UluAbo &adoglaual/l -
| - 1 cup mushroom slices QSlub roguilo wgAl -
- 100gm fried pine olbo pginmlal. -
- 100gm pistachio Giwo ol -
- Jonion Jrnydual -
-‘ - Zaatar (as desired ) (dueylmn) yicj -
1
.
. : Adypiadl
630) AVl ()6 &gl Aypslx ualpsl Jaub ole Yoy dlollgulAllnlay cleg oo -
Aelw I/r
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The Method:
- Mix kebab with salt then shape it as circular discs keep it for 30 min in
the fridge.
- Fry the onion, mushroom slices, then add parsley , zaatar and the fried
pine

- Shape the kebab as a circle slice fill it with the Hallom cheese , close and
bake it for 15 min at 180°.
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Meat balls with eggplant

Ingredients:

1 packet Meat balls
1/2 cup olive oil
1 eggplant cut it length

1/2 cup mozzarella cheese 1/2
cup parmesan cheese

Salt/black pepper ( as desired)
1 tsp Italian herbs

1 tomato paste

1 tsp garlic powder

1 tsp fresh basil

BBQ sticks

: paldoll
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The Method:
- Fry the eggplant then meat balls add to it salt, pepper, oregano and
fresh basil then keep it aside.

- Fry garlic, salt and black pepper then add tomato paste stir till it get
heavy.

- Wrap the meat balls with eggplant then apply it in oven tray then add
the tomato paste and mozzarella with parmesan cheese on top.

- Bake it in the oven at 180° then serve it.
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Meat Shanks

Ingredients: : Jalfoll

- 1 Meat shank oalldjgol -

- 1/2 cup steak sauce chiwdnlnugAl/l -

- 1/2 cup warshestershyer sauce pub yiyilgdlnlnwgAal/l -

- 2 tbsp garlic giéaddlol -

- 1/2 cup mustard Aiwlo wgAl/f -

- Salt / black pepper (as desired) (dueplumn) aqul Jelo/ado -

- 1/2 cup olive oil Uejeujueal/ir -

| - 1/2 butter éj B I -
N - 1tsp mixed spices dhglaouljlaydpenddelol -
! - 1Foil paper Hanégl -
- 1 mash potato wugrao yuhtinydyal -

) - 1Rosemary herbs ilojojdojnl -
: A8yl
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The Method:
- Boil the meat shank until cook then fry it and keep it aside.
- Mix garlic, steak sauce, salt, pepper and butter

- Apply the shank in oven tray then add the sauce with rosemary cover it
with foil and bake it for 1 hour at 180° then Serve it with mash potato
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Colored Sandwich

Ingredients:

3 slices toast bread

: paldoll

gl j1a Yo Qdlub P

- 1butter onj ol -
- 1tbsp radish sauce uinaljdnln épuaddslol -
- 1tbsp mustard Aiwlo 6juaddslol -
- T1tbsp BBQ sauce alayLoadd=lol -
- Lettuce chopped &ndoyun -
- 3 slices tomato ( as desired) ol Slpih P -
- Salt / black pepper ( as desired) (duepPlumn) aqul Jelogalo -
- 4 slices pepperoni oJouy Adlub e -
- 3 slices cheddar cheese 3 slices QSIUD Py jaub (ua Sl P -
emmental cheese Jliol g

- 4 slices Roasted beef OyaLigySlph e -
- 4 slices Salami oo\ Sl € -
- 1/2 cup pickles Haojawgs 1l -

: A8yl

due gl una ode paldéoll A &gl od cwgill (Lo 6aalg dang aig 6 il wgii —

SUrJU EAgig pandalilaa ) cuyiillg
.Auldo)lyuhlia gl uilay dialp oa8i —

The Method:
- Melt the butter spread one side of the toast bread with butter then

apply all ingredients as desired cover the sandwich with foil then heat it
in the oven

- Serve the dish with French fries
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3 Colors Pasta with Sausage

Ingredients: : Jalfoll
- 500gm 3 kinds pasta Elgil P liwbL Pl o -

- Tbunch fresh basil eibbylayydojnl -

- 2 cups cooking cream oahdolhughl -

- 1/2 butter onjulWB I/l -

- 1tbsp tomato paste odhloh Jgaso 6uaddslol -

- lgloves garlic 09)Qoaiyadl -

- Salt/ black pepper ( as desired ) (dueglumn) aquwigelo/alo -

: A8yl

elguul \in aloll Yo Ju&) il Gl —

Aoy alloniod wldigulaydloniloas) Gowll@pAaimd, 6upyogll joni -
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The Method:
- Boil the pasta with salt

- Fry garlic with butter then add the sausage , chopped basil and stir
after that apply the cooking cream and tomato paste keep it till the
sauce boiled, and then add salt pepper as desired.

- Apply the pasta to the sauce mix it and serve it with parmesan cheese
on top.

SXIPPY
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Futtuccine with Roast Beef

Ingredients: : Jalfoll
- 1/2 Packet Futtuccine digiasoyAal/l -
- 1tbsp Butter 6jo N dOslol -
- 200gm roast beef Al ) &ad o Quagigyolalre -
- 1/2 cup Parmesan cheese (doln
- 1tbsp olive oil Ulito)bna wgsl/r - -
- 1gloves garlic Ugljunjonsdoslol -
- 1bunch basil 09)Qomgindl -
- salt / black pepper (as a 9o Ulnyjdojnl -
= desired ) (ducpylnn)aquwlJelo/addo -
EL: - 11/2 cup tomato paste ohloh ygasowgAll/l -
3
%
I : A8yl

clgiwl Kin Aol (o Jiléy dipbgig@Il Gl —

J&i) inwldi Jelallg aloll pd wuarimgplcerni gl e jo 63U ogill joni —
wagnlllgd
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The Method:
- Boil the Futtuccine with a little salt

- Fry garlic with butter and olive oil then add roast beef with salt and
pepper stir till the sauce get thick.

- Mix the Futtuccine with sauce then serve it with parmesan on top.
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Rossitto with Ribs

Ribs Ingredients : s Uil paldo
- 1/2 kg meat Ribs odsluly s e -
- 1tbsp tomato paste odhlohygazo6puaddsiol -
- 3 gloves garlic Pgiyaolt -
- salt / black pepper ( as desired) (dueplinn) saqul Jelo/alo -
- 1tbsp olive oil Ulyjeyjounaeslol -
Rossitto Ingredients: qiJjoul paldo

- 1cup Rossitto Ao jjJgal -
- 2 cup chicken stock elbaylowgAar -
- 1small packet frankfurter chicken elaa 1ijgoAailio psn sl -
- 1tbsp olive oil UgljrujémAaddslol -
- 1tbsp butter 6jO A Go=lol -
- 1/2 cup cooking cream oahll o s Uugall -
- 1/2 tsp saffron essence UhacplaS o buenddelolit -
- Salt/ black pepper ( as desired) (duepluun) gl Jolo/alo -

- 1/2 cup parmesan cheese Ulio)WItua Uga I/l -

Uil ddypha
delw 6x0)yiig Uiy Jl Juii od paldoll nlaj -
dan JAaJ@ioa P (ianll lila (o 6MSolU iyl et —

: gliyjol Ay
A laa=yyllsdipdn aagiielaal grow@railaas vy jllg 6pJugiyjodl jony -
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The Ribs Method:
- Mix all the season ribs with all ingredients then keep it for 1 hour
Roast the ribs in a grill for 3 min for each side

The Rossitto Method :

- Fry Rossitto with olive oil and butter then add chicken stock keep it
till boiled then add rice and saffron , salt and pepper after that add the
cooking cream and parmesan cheese to the mixture stir it then serve it
with parmesan cheese on top.
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Mexican Burger
Ingredients: : AL AL pa Il palio
- 200gm ground meat oot90mAallale -
- Salt/ black pepper ( as desired) (uepluina) alo aquwl Jolo -
- 1tsp crushed garlic ULQLAL0 (0] 6jusn A8 [
- 1tsp minced mint 09190 Elis) o Ad [
- 1tsp Paprika Lyl Loy 8pen A |-
- 1tbsp cheddar cheese (00190 Jauih (un 61145 44 [
- Butter as desired dedliuuneay -
Mexican Salsa Ingredients: :uAa Aol Aualinll paldo
- 1tomato cutting in small cubs e nUlsio dehdomhlohdinl -
- 1tbsp onion s ot VB B TGl [ -
- Ttbsp jalapeno Qinglla 611 dd (-
- 1tbsp minced mint (09180 Eligi 6p1a A8 .-
- 1tbsp coriander (00120 6 LA 6115 A4 |-
- 1tbsp green lemon juice 1AATUgol wae 6A s [
Mayonnaise Ingredients : : )igdlol dualin paléo
- 2 tbsp mayonnaise oo puaddelol -
- 1tsp minced mint 09190 Elizi 6 n 4 Lo
- 1tsp crushed garlic U000 (0g) 8 jusn A8 Lo
- 1tbsp lemon juice Usol nc 8 dd Lo
- 1/4 tsp Paprika upljluopusen @oslol/e -

Ué.uub.oJl Jall pAnil adyh

S,

i hlAllpuud)g sleg uo Paldoll Qo nlAaj -
VLAl i fapul Glel guadl oAl o slgiwVl i 6200 po Ul QSlub ond -

, duanaoll dunlnll puAanill ddypih

llaln plgolalgall als auny lana e Go ool Qo nlAaj -
djaladnlnllaanil paldoll &on nlAaj -

Joraoll nylod Uog jgiloll nlnyopallyari -
danusolldnlalid il daypub &Aaj - -

02819 6 plniiul §lig pJgolalgall il duglll o puallyasi -

1

The Method:
- Mix meat ingredients in a bowl and divide in a small par.
r - Fry the meat in butter till fully cook then add the cheese on top till it melt
- Mix all the Mexican ingredients together and keep it aside

- Blind all the mayonnaise ingredients and keep it aside

- Spread the bread with mayonnaise and the caramelize onion top it with the burger
then the Mexican sauce on top end it with jawakamoly mixture then close it and
serve.

Ssloos
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Pasta with Kofta

Ingredients: : Jaldoll
- 1 packet meat Kofta paJdioadyle! -
- 2 cup macaroni doqlino digyasowgAl -
- Cheeses (1/2 cup mozarilla JaubugA I/l - Wjljgo wgAl/N) yual -

1/2 cup chedder-1/2 cup (U320 Un UgA I/l =

smocked cheese) Aoy ugal -
- Tcup cooking cream Cujéusddslol -
- 1tbsp oil fnéo s ddslol -
- 2tbsp chop.ped onion uugLdo myuaddunr -
- 2 glove garlic Loyl Lo 61150 G ve -
- 1/4 tsp Paprika B2 605 A8 [ -

- 1tbsp butter

- salt/ black pepper (as desired)
- 1/2 packet bread crumbs

- T1tsp sugar

(deplcun) alo/agwlgels -
oo Ul blowdy s Ul -
o ndsslol -

: A8yl

oallulia joni—

Aoy alwolAiguald) g aquudl J@lollg aloll od v jll g 63U Jndl (Lo WaA l/€ jony —
duoA Uni @i odwldrg 1Al Ly plll jlay &o roqill @A od aclqiliuall g
g uanoll hlouwd U adiod hilAJu digrasollg ol Clpa niAig \yjljgoll
AD)ljgoll

The Method:

- Fry the meat ball .

- Fry 1/4 cup onion with butter and oil add salt and pepper then cooking
cream with 3 kinds of cheese and garlic add Paprika and sugar stir then
add mozzarella and add the meat ball and the macaroni to the mixture
stir then serve it with bread crumbs and mozzarella on top.
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Chicken balls with Potatoes

i Ingredients: : Jalfoll
> - 1 Packet chicken Kofta clhadioAadulel -
- 4 mini Tortilla bread Odbo Wil pAa QS € -
- - 1/2 cup tomato sauce ohlohlldnlnugAl/l -
- 1cup cooking cream Aoy augAal -
- Salt/pepper (as desired) (dueplumn)ddo/ aqul Jolo -
A - 2glove garlic uugjdoogiuyaol -
- 2 cup crispy potato ol yablayugar -
) - 2 tbsp capsicum colored Ualo gla Jolo épuaddslol -
- 1/4 cup mozzarella WWjljgo (L wgAl/E -
- 1/4 cup cheddar Jaub Ui wugAl/Ee -
- 1/4 cup smoked cheese UDio L wgal/e -
| - 1/2 cup water slowgAal/f -
>
alollg agwyl J&lol ol rogillg clollg Gourall g rodalolall dnlin hlAj—
,§ J UglodlJalolllar =y elaallwlps g yubladlod Upedl duivn (o6 Wijgill i wen) —

AN 8jln daja ode YU Jonig b ula i dnlnll (A

The Method:
- Mix tomato sauce , cooking cream, water, garlic, salt and pepper
- Apply the tortilla in the oven tray then potato and chicken ball add

colored capsicum then spread the sauce then the cheese bake it at 180°
till fully cook.
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