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iche Lorraine
: mm COOKING TIME : 45 MINUTES

it oven ta 400 F.
pastry, line it in a 10-inch quiche

5;3:inﬂt':‘r| then squeeze to remaove

ater.
z both types of cheese, onion

| '_t:h over pastry.
emaining ingradients well. pour

j? 15 minutes. Reduce oven
ature to 300F and bake for 30 - 35
s.until knife inserted in center
out clean.
:ltand for a few minutes before

INGREDIENTS

<._1.‘,-_-, =
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Lomato Cream Soup

PREF TIME : 10 MINUTES LOOKING TIME - 15 MINUTES

1- Over medium heat, melt butter in medium
saucepan, add onion, garlic and carrot,
brown lightly.

2- Add flour and mix weill.

3- Add tomato paste, tomato juice and
chicken stock.

4- Bring to boil, stirring constantly. Simmer
for 10 - 12 minutes, liquidize, and then pass it

through a sieve.
E_ Brirnm t bBail i a3 claan nman add ey &
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Toffee Cake

PREF TIME | 15 MINUTES COOKING TIME - 35 MINUTES

1- Preparing toffee: heat sugar and water in a
thick-based saucepan until sugar is melted and
golden. Add half the amount of thick cream
gradually, stir until smooth, and keep aside at
room temperature.

Z2- Preparing Cake: Heat DvEﬂ to 350F .Grease
and flour a Y-inch round

3- Sift flour, baking pow er Elnd salt. Keep aside.
4- Beat sugar an ?gs with electric mixer on
nigh speed until light, stir in whipping cream and
vanilla, fold in flour and pour into pan.

5- Place half the amount of toffee in plastic bag,
cut corner, plpe toffee over batter. Bake for 30 -

INGREDIENTS

Toffee

Cup sugar

ta EI||'.'E-FI DOnNSs wald
2a0ml thick !
(al roam temperature

Caka

:Irl.]lf' =fufe]

14“.:[' ,u"n baking p
pinch sailt

teaspoon ligued wanill

250 ml whippine
(kept at room te
sliced almonds fo
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ereesh Soup

PREF TIME : 3 - 4 MINUTES COOKING TIME : 70 MINUTES

1-Rinse jereesh, place in a medium
saucepan, cover with water, and cook
over low heat for 45 - 60 minutes until
cooked, adding more water if or when
needed .

2-Liquidize in blender until soft. Keep
aside.,

3 Sauté onion and garlic in butter, (keep

i — ey, [ ] il

CUup (areesn (cr

wheat)
taniespoons Dull
medium onion
cloves garlic
lablespoons tomatl

2 teaspoon dry coriz

teaspoon salt
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Jereesh Soup
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Spicy Shrimp Salad

HEER TIME © 10 MINUTES INGREﬂl .-.'.E:

! medium shrimp

; large thinly sl
1' PI’EpEI’inQ Dl’ESEiI’Ig: l'l"li?: a” 4-0 lpaves sliced |eit
2 medium sliced rad
ingredients in a small bowl, cover and £ mpDOns choy
Dressing

Ghi“ f'.':ll" 1D - 15 I'T"IirILItEE. |:|_,.|;'_1|r|.'='_.|l-:'_|||||_..'-.-

cup whipping cri

2- Arrange lettuce, cucumber and 125ml spicy to

tljﬂar:-.;l-:j-:_'l n fresh |

shrimps in serving platter. is teaspoon salt
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Spicy Shrimp Salad
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Labneh Loaf

PREP TIME 10 MINUTES INGREDIENTS

large round loaf

5 : 1 400 ml labneh
1- Cut loaf into 3 layers. 1 e
2- Mix filling ingredients, spread in Chicken fllling
£ cups chopped cooked
between layers. chicken bre
; ! tablespoons c
3- Spread a thick layer of labneh all over ~_ celery
¢ CUp mayonnaise
the bread, sprinkle with mint. ¢ lablespoons labneh

tablespoons chopped
black clives

4- Decorate with vegetables. 12 teaspoon salt

pinch black pepper

Assorted vegeiables

Note : To intensify the color of the carrots,
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Indian Spicy Chicken

PREP TIME : 8 MINUTES COOKING TIME : 30 MINUTES INGRELIEE

pIRCES CRIC Ken breasts, cul ir

1- Coat chicken with flour. Keep aside . 4 tablespoon butter

4 CEIVES Garlk, crushed
2- Melt butter in medium casserole over et
medium heat, add garlic and onion, cook until

ghcks cinnamon

tender, add ginger, cook for 1 minute . 3 large bay leaf
P . ' . tEH‘EFIE-:-'I \urmemng
J- Add chicken, cook until light brown, add 46 pleces cloves

6-8 pods cardamom

remaining ingredients except cream .
4- Cover and simmer for 20 - 25 minutes until
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Fried Vegetable Salad

“REF TIME : 10 MINUTES AOKING TIME - 15 MINUTES

1- Fry bread in oil until golden.
Arrange in platter.

2- Sprinkle eggplant with salt, let stand
for 15 minutes. Rinse, deep fry until
golden, arrange over bread.

3- Fry potatoes, place them over
eggplants, add sliced pepper.

4- Mix dressing ingredients until

L

pita bread, cul into t

larga eggplant
misdairm potatoas
large green pepper
Earm ol Tar "l-l- g

Diressing

tablespoans vinegar

4 cup lemomn e

' fagemrenn calf
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Labneh Cones

FREP TIME : 10 MINUTES COOKING TIME : 20 MINUTES INGREDIENTS

packet puff pastry

1- Heat oven to 400F.
2- Roll puff pastry to 1/4 inch thickness, cut into
1 x 5 inch strips, brush with milk, roll the strips labneh filling

cup full cream milk
p

around cone molds, ( keep the brushed side pack 200 mi labneh
outside ) brush again with milk, place 2 inches s teaspoon sal
apart, on ungreased cookie sheet.

3- Bake molds 15 - 20 minutes until golden,
Cool (while still on molds) for 2 minutes then

beaspoon garlic powde

chopped parsley

remove cones from maolds Cool comolataly paprika, sesame seed
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Baked Eggplants

PREP TIME : 20 MINUTES COOKING TIME : 40 MINUTES

1- Filling : Cook meat and butter over medium
neat until dry, add remaining ingredients, and
ook on low heat for 2 - 3 minutes. Cool.

2- Heat oven to 350F.

3- Peel eggplants into strips; cut across the
2ggplants at 1cm intervals. (Take' care not to
separate slices).Sprinkle with salt and leave for
20 minutes. Rinse in cold water and strain.

- Stuff some filling in each slot of the eggplants.
2ut in baking dish. Add green and red pepper
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Croquettes

PREP TIME ; 20 MINUTES COOKING TIME : 15 MINUTES

1- Mash potatoes in medium bowl.
Add milk, butter, egg yolks, flour,
ground chicken, salt, paprika, pepper
and mix well.

2- Cover and chill for 2- 3 hours.

3- Shape mixture into croquettes; roll
in eggs, then in bread crumbs until
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Fettuccine Alfredo

PREP TIME : 10 MINUTES COOKING TIME : 15 MINUTES

1- Alfredo Sauce: in medium
saucepan, heat butter and flour, until
light brown. Add mushroom, cream
and milk, bring just to boil, stirring
constantly. Stir in cheese, salt and
pepper.

2- Cook fettuccine as directed on
package. Drain and keep aside.
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Apricot Crepe Suzette

PREP TIME : 5 MINUTES LOURING TIME : 15 MINUTES

1 - Mix flour, sugar, baking powder and salt in
bowl, stir in remaining ingredients. Beat with wire
whisk until smooth .

2 - Lightly butter 8 -inch skillet. Heat over medium
flame, pour 1/4 cup batter into skillet, and rotate
until bottom is coated with batter. Cook until top
is set and the bottom is light brown, turn and
cook other side until golden. Slip onto waxed
paper. Repeat making 8 crepes placing waxed
paper between each .

3 - Fold each crepe in quarters, fill with 2
tablespoons of filling, sprinkle with icing sugar
and serve.,

34

/4
114

cup flour
teaspoons sugar
teaspoon baking pow
teaspoon salt

cup full cream milk
large egqg

teaspoon vanilia
tablespoon butter | r
icing sugar

Apricot filling

250 ml apricot nect:
tablespoons corn fl

sugar
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Zenood El-Sit

PREP TIME : 20 MINUTES COOKING TIME 10 MINUTES

1- Preparing filling (cream): dissolve corn flour and flour
in 12 cup of milk, bring the rest to boil, remove from fire,
add corn flour mixture gradually, return to boil, simmer
and stir for 1-2 mins. Add cream, rose and zaher water.
Fefrigerate for 2 - 3 hours.

2- Mix butter with oil, keep aside. Mix flour with little
walter to make a thin batter, keep aside.

3- Take two sheets of pastry, brush with butter/oil
mixture, cover with another two sheets, cut into 4
rectangles.

4- Place one rectangle on counter, then place another
rectangie across to make (+) sign. Spoon 2
tablespoons of filling in the middle, close the pastry
over and roll it well, use some batter to stick the edge

— ] |

12 cup butter, melted

14 cup corn oil

1 packet filo pastry
Cups syrup
tablespoons flour

cups full e milk
tablespoons corn flou
tablespoc

230 mi thick
tablespoon r
tablespoon zaher wa

Syrup

LURS SLUigar

CUup waler

‘tE!.H-Ep-.j-:m FEIMGN JHIC [
IEASPOON roSe W
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Broccoli with Bechamel
PREP TIME ; 10 MINUTES COOKING TIME : 30 MINUTES

500 gm broceodi, cut into smali pie
: ; ) cup mozzarella cheese. shr

1 - Cooking Broccoll ©: In a medium casserole boil Filling
saltea water, add broccoli, bring to boil, cover
and cook for 10 minutes or until tender crisp,
strain . mediom onion, chopped
2 - Preparing filling : Cook meat and butter until 112 ter-s-ap;:-c-ﬁ-a.a.-i'. g
dry, add remaining ingredients, and cook on low 18 teaspoon black pe
heat for 2 - 3 minutes . Cool . 112 teaspoon mixed s
3 - Preparing Bechamel : melt butter in a medium
saucepan, stir in flour, salt and pepper until
smooth. Gradually stir in milk, cook, stir tablespoons butter
constantly until thickened > tablespoons flour
4 - Heat oven to 350F _ teaspoon sait

F  Ellaaes Fuasilosdd FBaecmaesasaesli im FBealirimea ekl o weatlbs

300 gm ground meat
¢ tablespoons butter

Bechamel
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Baked Fish with Tomato Sauce

PREP TIME : 15 MINUTES COOKING TIME : 35 MINUTES

1- Heat oven to 400 F.

2- Clean fish, rinse and dry with paper towels.

3= Mix onion, garlic, spices and salt, fill fish cavity
with this mixture, add chopped coriander over
mixture.

4- Cut slots on top, place in baking dish, place
sliced lemon in each . Put remaining lemon slices
beside the fish. Add chilies (optional).

5- Dilute tomato paste with water, add tomatoes,

sapdd) dlalf afaa 3.8
Pl ¢ Sttt B pi® Ao

:_| I___._'.. i _4_'. ..-":I"‘-"" L
L el L ..l---'l- ik
::Jul & pesiliann Admba

CHBE) rlobele Jpmne o 172 Sgue

e B N
T { af
e g s a | et e o o

(gt | 2had Rl ol &

INGREDIENTS

kilo whole fish {nagroor)

large onion, sliced

- cloves garlic, sliced
tablespoon mixed fish spices
leaspoon salt
135ml tomata paste {5
large tomatoes, pealed,
chopped
large lemon sliced
cup coriander leaves,

chopped
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