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RECIPE BOOKI.ET

QUICK, EASY ANB D,ELICIOUS RECjPES FOR EVERY DAY

by Chef/ WESAM MASOUD

o
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“Wesam Masoud tran he world of clinical
medicine to the world of ¢ artistry in 2010. Since
then, he's become one of Egypt's most recognizable chefs,
not just for his unique career path, but also for his
idiosyncratic style and championing of social issues such
as reducing food waste.”




BANANA BREAD MUFFINS

INGREDIENTS

Banana 1/2 CUP
Peeled, Mashed

Sunflower Oil 6 TSP
White sugar 1/4 CUP
Salt 2 TSP

Baking soda 1 TSP
Vanilla powder 1 TSP
Egg 2 PC

Self-raise flour 1 CUP

Cinnamon powder 2 TSP

METHOD

1- In a mixing bowl, combine all ingredients together until completely
incorporated.

2- Preheat oven to 180° C.

3- In silicon or paper muffin cups, pour 6 TSP of batter in each.

4- Bake for 10 to 12 mins until muffin is golden in color.

5- Remove from oven and allow to cool.

*You can add banana pastry cream on top
or add chocolate chips in the batter

Preparation Time 15 Minuets
Cooking Time 14 Minutes
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CHOCOLATE CHIP COOKIES

INGREDIENTS

Soft butter 1 CUP

Light brown sugar 1/8 CUP
White sugar 1/8 CUP

Salt 3 TSP

Baking soda 1 TSP

Vanilla powder 1 TSP

Egg 2 PC

All-purpose flour 1/8 CUP
Chocolate chip 1 CUP

Espresso powder 1 TSP

METHOD

1- Begin by browning the butter; add butter in a sauce pot and heat over
medium heat until it begins to foam up and develops a nutty aroma. Stir
constantly to prevent the butter from burning.

2- Once the butter has turned a nice nutty brown color, remove from heat
and pour into a glass jar and allow it to cool to room temperature.

3- Pre-heat the oven to 180°C.

4- In a stand mixer using the paddle attachment, add cooled brown
butter, brown sugar, white sugar, and espresso powder.

5- Mix on medium speed for 2 mins.

6- While still mixing, add the vanilla, the eggs one at a time until all the
eggs are incorporated.

7- Decrease mixing speed to low and add flour gradually until completely
incorporated.

8- Add chocolate chunks and mix for a further 1 minute.

9- Line a cookie tray with parchment paper and using an ice cream
scooper, scoop out dough onto the cookie tray.

10- For perfect shape, transfer to the fridge and chill for at least 15 mins.
11- Bake for 12 to 13 mins for soft-centered cookies, 15 minutes for more
crunchy cookies.

12- Remove from oven and place cookies on a cooling rack before
enjoying.

13- Store in an airtight container at room temperature

Preparation Time 15 Minuets
Cooking Time 18 Minutes




ailgsgull Gilsp jusg5

Oligsoll

épen adleo | 6)ags Wiilo wgh 1 digl oayj

ary I gy

g5 M1 Glolaiwll gr0o @465 =
gb | aillgseidl Gild) g5 M1 gl Jhuw

spso asleo | gupwl 60gé )3 épep asleo I* alo

Spep asleo | Iagnll Uligibuy

Josll adyb

2 i 810l dbangin dgpuls I 60l caudl iyl 6201 Josy eyl -1
2i03 i (b b dnwaall Glpusall Jio lgash auny g Glelés Jac
Ol Ul o 60l

cleg ;9 lgen o5 JWI Ll yo lgeo)l Jros it ug) Sl 6ujll Jgaii Loaic -T
asy2ll 6)lo @22y unl g i (D (B

-aygio @3 1A 8)lp &3 Sle gpall Jaibl -F

g Gidll iy 8231 axill )1 gr Bl Jab pladiawl glasll b -€
6)2gul gupuwlll 6ggdg yow il

6155 820) dbugiall acpull Lle glasll Joi -0

90U 20 vl Lgdy b shiilg Yaullg Lluilall @ bl g1 ;9 -1

Lolos iligwll

U 20 @182l gjoy b Uolpo Bac Sle G183l g5 pf Gedll dcpw YIS -V
W Sligsall

.spl ad16> 630 Ul:xbl g &ilgsguill ghd ol -A

Bl @9 lg druo Sl pys guylll dselo pladiwl dignell 25 -9
-8846310 830) Uy o as Uil alssl @uwlido jubg5 J5uid -1+

10 820Jg U511 (o duyb jubgall aui i 151 &b 11T 8 judi -11
auiopso jiagall sy cuisb 15l asuss

2 G LS5l g gsall go lgasl -1t

-8lsll p5o0 glaby ;6 jdi -IF

48165 10 peaill Cubg
as16s 1IN abll Cubg




POMMES DUCHESSE

INGREDIENTS

Fresh Potato 1 KG Full fat milk 1/2 cuP
Washed, but not peeled

Cooking cream 1/2 CUP
Parmesan cheese 1 TSP

Grated Salt 1 TSP
Black pepper 1 TSP Garlic powder 1/2 TSP
Crushed

Egg 2 pc
Nutmeg 1/4 TSP
Powder Coarse salt 1/2 KG
Chives 1/2 TSP Vegetable oil 1 TSP
Minced, Garnish, Optional For greasing
Rosemary 1 Sprig

Garnish, optional

METHOD

1- Preheat oven to 180° C and add coarse salt in a baking tray.

2- Add potatoes over the salt and place them in the oven.

3- Bake at 180C for 90 minutes or until a knife inserted comes out
clean.

4- Peel potatoes and mash using a fork.

5- In a mixing bowl, combine mashed potatoes with all ingredients
except the vegetable oil, rosemary and chives.

6- Pre-heat the oven to 230°C.

7- Place the mixture in a piping bag.

8- Grease a baking tray with vegetable oil.

9- In a tight circular motion, pipe potato into rosette form on the
baking tray.

10- Make sure to leave space between each rosette.

11- Place then, the baking tray in the oven for 5 min or until duchesse
turn golden brown.

12- Remove tray from the oven, and let it cool down for 5 mins.

13- On a serving plate, serve pommes duchesse.

14- Garnish with rosemary and chives.

Preparation Time 1 Hour
Cooking Time 25 Minutes
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FOCACCIA BREAD

INGREDIENTS

White onion 1/2 CUP
Minced

Rosemary 2 TBSP
Minced

White sugar 2/3 TBSP
Yeast 2/3 TBSP

Water 2/9 CUP

Salt 1 TBSP
All-purpose flour 5 CUP
Olive oil 2 TBSP

METHOD

1- Preheat the oven to 180° C.

2- In a small mixing bowl, dissolve yeast and sugar in water.

3- Transfer the yeast mixture into a bowl of a stand mixer using the hook
attachment, add the rest of the water and mix.

4- While mixing, add the flour gradually until slightly incorporated.

5- Add then, onions, rosemary and salt and mix until fully incorporated.
6- Transfer the dough to a bowl greased with vegetable oil.

7- Drizzle olive oil on top, cover and leave to proof in a warm area until
dough has doubled in size.

8- Punch down the dough to release the air then place in a greased baking
pan and shape according to the size of the pan.

9- Leave the dough to proof slightly.

10- Bake for 18 to 22 mins or until crust is golden brown.

Preparation Time 1 Hr 30 Minuets
Cooking Time 25 Minutes
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SALT BAKED POTATO WEDGES

INGREDIENTS

Fresh potato 1 KG
Washed, but not peeled

Parsley 2 Sprigs
Leaves only, garnish, optional

Black pepper 1/2 TSP
Coarse ground

Rosemary 1 Branch
Leaves only, garnish, optional

Parmesan cheese 1 TBSP
Grated, garnish, optional

Coarse salt 1/2 KG

Table Salt 1 TSP

Smoked paprika 1/2 TSP
Extra virgin olive oil 2 TBSP
Oregano 1/2 TSP

Turmeric 1/2 TSP

METHOD

1- Preheat oven to 180° C and add coarse salt in a baking tray.

2- Add potatoes over the salt and place them in the oven.

3- Bake at 180C for 90 minutes or until a knife inserted comes out clean.
4- Meanwhile, combine table salt and remaining spices in a bowl with the
olive oil.

5- Remove potatoes from oven and cut into wedges while warm.

6- Add the spice mixture to the potatoes and return to the oven and bake
for a further 5 minutes at 230C.

7- Garnish with fresh herbs and parmesan cheese while warm and serve
immediately.

Preparation Time 5 Minutes
Cooking Time 1 Hr 30 Minutes
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OVEN DRIED TOMATOES

INGREDIENTS

Tomato 1/2 KG
Cut into wedges

Black pepper 1/4 TSP
Coarse ground

Extra virgin olive oil 1/4 LT
You can use it again

Oregano 1/4 TSP

Salt 1 TSP

METHOD

1- In a mixing bowl, combine all ingredients except olive oil.

2- Pre-heat oven to 50 ° C.

3- Place tomato wedges on a baking tray and place it in the oven.
4- Leave it to cook for 5 hours.

5- Remove from the oven and set aside to cool down.

6- Place then oven dried tomatoes in a jar and cover with olive oil.
7- Store in the refrigerator until ready to use.

*Serve with oven baked salmon skewers

Preparation Time 10 Minutes
Cooking Time 4 Hours
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OVEN BAKED CHICKEN SKEWERS

INGREDIENTS

Chicken Breast 1 KG
Cut into cubes

Fresh Rosemary 2 Sprigs
Minced

Black pepper 1/2 TSP
Coarse ground

Yogurt 1/2 Cup

Garlic powder 1/2 TSP
Table Salt 1 TSP
Smoked paprika 2 TSP
Olive oil 1 TBSP

Oregano 1/2 TSP

METHOD

1- In a mixing bowl, combine all ingredients except olive oil.

2- Cover and place in the refrigerator for 1to 6 hours.

3- Preheat the oven to 230 ° C.

4- Skewer the chicken cubes on presoaked wooden skewers.

5- Grease a baking tray with olive oil and place chicken skewers; cook in
oven for 7 minutes.

6- Flip the skewers and cook for a further 4 minutes.

7- Serve with yoghurt garnished with rosemary or any fresh green herb of
your liking.

Preparation Time 15 Minutes
Cooking Time 15 Minutes
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ESPRESSO JELLY SHOT

INGREDIENTS

11/3 Cup Water

2 Thsp Gelatin Powder
3 Thsp Coffee powder
4 Cup Whipping Cream

. Cup White Sugar

METHOD ESPRESSO JELLY

1- Melt the gelatin powder with half the amount of water.

2- Warm up the other half of water and melt the coffee powder in it.
3- Combine the gelatin mixture and the coffee together.

4- Pour in shot glasses.

5- Leave in the fridge until it hardens up and becomes jelly.

METHOD WHIPPED CREAM
1- Using an electric whisk, beat the whipping cream and white sugar
together.

2- Keep beating until medium to stiff peaks form (make sure not to

over beat).

TO SERVE

1- Take out the jello shots from the fridge.
2- Using a piping bag, top it with the whipped cream.
3- Sprinkle coffee powder over it.

Preparation Time 15 Minutes
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CHICKEN TINGA TACOS

INGREDIENTS

CHICKEN TINGA

u Cup Carrots

1Thsp Tomato Paste

Shredded
4 Cup Fresh Tomato Juice
1 kilo Chicken Breasts

Minced 2 tsp Chili flake
2 Cup White Onions Y2 tsp Salt
Small Dices

s tsp Black pepper

1 pcs Avocado .
Sliced 10 pcs Tortilla Bread

1 pc Fresh Jalapeno 1Tbsp Parsley

Optional
1 cup Sour Cream

1 pcs Red Chili pepper

Optional 2 Tbsp Sunflower Oil
INGREDIENTS COLESLAW
2 Cup White Cabbage 1/8 Cup Mayonnaise

Shredded

1/8 Cup Dijon Mustard
2 Cup Red Cabbage

Shredded . Tsp Black Pepper

METHOD CHICKEN TINGA

1- In a pan, over high heat, add sunflower oil.

2- Once the pan becomes very hot, sauté chicken breasts until golden in color.
3- Take out of the pan, and shred using a fork, and set aside.

4- In the same pan where the chicken was sautéed, add white onions and sauté.
5- Then add carrots and sauté.

6- Then add tomato paste, and chili flakes.

7- Then pour the tomato juice.

8- Add the shredded chicken then.

9- Leave it to completely cook with the sauce for 30 to 45 mins on low heat.

METHOD COLESLAW

1- In a mixing bowl, mix shredded white cabbage, shredded red cabbage, mayonnaise,

Dijon mustard and black pepper together.
2- Cool in the fridge until needed.

TO SERVE

1- Cut avocado to slices.

2- Cut red chili pepper and jalapeno to small rings.

3- In each tortilla bread, add coleslaw, then top it with chicken tinga, then top it with
avocado slices.

4- Sprinkle with red chili pepper and jalapeno if you like it super spicy.

5- Serve with sour cream.

6- Enjoy the messiness.

Preparation Time 20 Minutes
Cooking Time 45 Minutes
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LOADED CHEESE NACHOS

INGREDIENTS

1 Cup Cheddar Cheese
Shredded

1 Cup Tomatoes
Seedless-Small Dices

2 Cup Red Onions
Small Dices

1 Thsp Fresh Cilantro
Minced

1 pc Red Chili Pepper
Small Dices/Optional

1 pc Fresh Jalapeno
Small Dices/ Optional

1Bag Tortilla Bread
2 Cup Sour Cream
2 Thsp Lemon Juice
2 Cup Sweet Corn
2 Thsp Fresh Radish
2 Tsp Salt

Ya Tsp Pepper

METHOD

1- Preheat the oven to 120 C.

2- Cut tortilla bread into triangles.

3- Toast the tortilla bread in the oven.

4- Take out of the oven and add the cheddar cheese.

5- Place back in the oven until cheese melts.

6- Start making the Pico De Gallo by cutting the tomatoes, and red onions into small
dices.

7- Mince then the cilantro.

8- In a mixing bowl, combine tomatoes, onions, cilantro, lemon juice, salt, and pepper
together.

9- Then cut the fresh radish into rings, and cut each ring into quarters.

10- Drain sweet corn, and cut red chili pepper and jalapeno into small dices.

TO SERVE

1- In a serving tray, place nachos topped with melted cheese.
2- Top it with Pico De Gallo, sweet corn, radish, red chili pepper, and jalapeno.
3- Serve along with a ramekin of sour cream.

Preparation Time 15 Minutes
Cooking Time 10 Minutes
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WATERMELON MINT GRILLED HALLOUMI SALAD

INGREDIENTS

1 Cup Watermelon

Small Cubes % Cup Arugula
1/8 Cup Red Onions 2 Thsp Mint

Julienne

2 Cup Halloumi Cheese

. N
Grilled and Cut into Small Cubes CIDlEshiRadish

INGREDIENTS POMEGRANATE MOLASSES DRESSING
2 Cup Lemon Juice 3 Cup Sunflower Oil

2 Cup White Vinegar Y2 Tsp Salt

2 Thsp White Honey Yu Tsp Black Pepper

2 "2 Tbsp Dijon Mustard 2 Tbsp Pomegranate Molasses

METHOD

To grill the Halloumi Cheese:

1- Soak Halloumi cheese in water for 6 to 8 hours.

2- Drain the halloumi cheese.

3- In a non-stick pan, over high heat, sear halloumi cheese.

4- Cut it into small cubes.

To make the dressing:

1- Place the Dijon mustard and honey in a blender, and start blending.
2- Add the oil slowly while blending.

3- Add then white vinegar, and lemon juice and keep blending.
4- Then add the pomegranate molasses and blend.

5- Season with salt and pepper.

To make the salad:

1- Cut watermelon into small cubes and remove all seeds.

2- Cut red onions into julienne.

3- Cut radish into rounds, and cut the rounds into quarters.

TO SERVE

1- In your salad serving plate, place arugula leaves, top it watermelon, halloumi, red

onions, radish and mint leaves.
2- Drizzle with pomegranate molasses dressing and serve with some extra dressing on
the side.

Preparation Time 15 Minutes
Cooking Time 5 Minutes
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POTATO AND BEEF BACON SALAD

INGREDIENTS

1 Cup Baby Potatoes
Boiled

2 Cup Red Onions
Small dices

1Tsp Red Chili Pepper
Minced

1 Thsp Parsley
Minced

2 Thsp Celery
Small dices

3 Tbsp Beef Bacon
Toasted and cut into small pieces

2 Cup Mayonnaise
. Tsp Salt
2 Tsp Black Pepper

1Tsp Lemon Zest

METHOD

1- In a pot, over high heat, bring water to a boil.

2- Boil baby potatoes and leave to cool.

3- Cut potatoes into halves.

4- Cut red onions and celery into small dices.

5- Mince chili pepper, and parsley.

6- In a pan, over high heat, toast beef bacon.

7- Leave to cool and cut into small pieces.

8- In a mixing bowl, mix all ingredients together except beef bacon, lemon zest and
parsley.

TO SERVE

1- In a salad serving bowl, place the potato mixture.
2- Sprinkle with beef bacon, lemon zest and parsley.

Preparation Time 15 Minutes
Cooking Time 10 Minutes
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BEEF RAGU TACOS

INGREDIENTS BEEF RAGU
1Kilo Beef 2 L Water
Cubes .
10 pcs Tortilla Bread
. Cup Carrots .
Shredded 1Tbsp Sunflower Oil
1 Cup Barbecue Sauce 1 Cup Sour Cream
INGREDIENTS COLESLAW
2 Cup White Cabbage 1/8 Cup Mayonnaise
Shredded

1/8 Cup Dijon Mustard
2 Cup Red Cabbage
Shredded Yu Tsp Black Pepper

INGREDIENTS AVOCADO PICO DE GALLO

1 Cup Tomatoes

seedlessSmall Dices 1Tbsp Cilantro 2 Thbsp Lemon Juice

Minced

2 Cup Red Onions

1
Small Dices 1pcs Avocado . Tsp Salt

METHOD BEEF RAGU

1- In a pot, over high heat, add sunflower oil.
2- Once the pan becomes very hot, add beef cubes.

3- Sear them on each side until they get a nice brown color.

4- Add shredded carrot and sauté it with the beef.

5- Add warm water and barbecue sauce.

6- Cover the pot with parchment paper and then the cover of the pot itself.
7- Leave to simmer on a low heat for 5 hours and stir every 45 mins.

8- When cooked, shred beef cubes using a fork.

METHOD COLESLAW

1- In a mixing bowl, mix shredded white cabbage, shredded red cabbage, mayonnaise,

Dijon mustard and black pepper together.
2- Cool in the fridge until needed.

METHOD AVOCADO PICO DE GALLO

1- Cut tomato, onions, and avocado into small dices.

2- Mince then the cilantro.

3- In a mixing bowl combine tomatoes, onions, cilantro, lemon juice, salt, and pepper
together.

4- Set aside in the fridge until needed.

TO SERVE

1- lIn each tortilla bread, add coleslaw, then top it with beef ragu, then top it with

avocado Pico De Gallo.
2- Serve with sour cream.
3- Enjoy the messiness.

Preparation Time 20 Minutes
Cooking Time 5 Hours
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WASABI MAYO SHRIMP & CRAB TACOS

INGREDIENTS BEEF RAGU
1 Cup Surimi Crab 1 Cup Medium Shrimp
Siniedlit 1 Cup Mayonnaise
1Tsp Celery .
Small Dices 1Tsp Wasabi Powder
3 Thsp Mineral Water
4 Cup Red Cabbage ]
Shredded 1Tsp Lemon Juice
4 Cup White Cabbage 2 Tsp Salt
Shredded

Y. Tsp Black Pepper

1Tsp Lemon Zest
P 2 Tbsp Sunflower Oil

10 pcs Tortilla bread

METHOD

Shrimp and Crab mixture

1- In a pan, over high heat, add oil and heat.

2- Sauté shrimp until gold in color and cooked through.

3- Add salt and pepper.

4- Take off heat and leave to cool.

5- Cut celery to small pieces.

6- In a bowl, mix wasabi and water together until it forms a paste.

7- Add mayonnaise and mix well together.

8- Shred Crab and add to the wasabi mayo.

9- Then add cooked shrimp, lemon juice, celery, salt, and pepper and mix well.

TO SERVE

1- Shred white and red cabbage.
2- In a tortilla bread, add white and red cabbage then top them with the wasabi
mayo shrimp and crab mixture.

3- Sprinkle lemon zest all over it.
4- Enjoy the messiness.

Preparation Time 20 Minutes
Cooking Time 10 Minutes
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YOGHURT PARFAIT AND HOMEMADE GRANOLA

INGREDIENTS BEEF RAGU
2 Cup Rolled Oats 1Tbsp Pomegranate

1Tsp Almonds 1 pc Kiwi

1Tsp Walnuts 4 Tsp White honey

1Tsp Dried Apricots 2 Small packs Greek Yoghurt

" Cup White Honey 1Tbsp Mint Leaves

2 Thsp Shredded Coconut

METHOD

Granola
1- Preheat the oven to 180c.
2- Place a silicon sheet over a baking tray.

3- Mix 1 cup of honey with rolled oats together.

4- Place over the silicon sheet and place the tray in the oven for 20 mins.
5- Make sure to stir the mixture every 5 mins.

6- Take the toasted oats out of the oven and add almonds and walnuts.
7- Place back in the oven for another 10 mins while stirring in between.
8- Take the granola mixture out of the oven and add dried apricots.

9- Stir and leave to completely cool.

Toasted Coconut

1- In a nonstick pan, over low heat, toast coconut.

Yoghurt mixture

1- Mix Greek yoghurt and 4 tsp honey together.

TO SERVE

1- Cut kiwi into small dices.

2- In a serving cup, add yoghurt mixture.
3- Top it with toasted coconut.
4-Top it with granola.
‘I 5- Top it with kiwi and pomegranate.
! 6- Garnish with mint.

Preparation Time 1 Hour
Cooking Time 10 Minutes
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BURNT BASQUE CHEESECAKE

INGREDIENTS BEEF RAGU

22/3 Cup Cream Cheese
1 % Cup Whipping Cream
1 Y. Cup Powder Sugar

1 Thsp All Purpose Flour
4 pcs Eggs

1 Tbsp Vanilla Powder

METHOD

1- Preheat the oven to 200 C.

2- Sift Flour.

3- Using an electric whisk, beat cream cheese.

4- Add then the sifted flour gradually and keep beating.
5- Then add sugar gradually.

6- After well combined, add whipping cream and beat.

7- Grease then a rounded pan and add parchment paper inside.
8- Pour the cheesecake mixture in a pan.

9- Place the tray in the preheated oven for an hour.

10- Take it out off the oven and leave it to cool completely in the
fridge overnight.

11- Serve the next day and enjoy.

Preparation Time 20 Minutes
Cooking Time 1 Hour
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BLACK FORREST JELLO SHOT

INGREDIENTS

11/3 Cup Water

2 Thsp Gelatin Powder

3 Thsp Cocoa powder

2 Cup Whipping Cream

. Cup White Sugar

2 Thsp Shaved dark chocolate

7 pcs Canned Cherries

METHOD BLACK FORREST JELLY

1- Melt the gelatin powder with half the amount of water.

2- Warm up the other half of water and melt the cocoa powder in it.
3- Combine the gelatin mixture and the cocoa together.

4- Pour in shot glasses.

5- Leave in the fridge until it is consistent.

METHOD WHIPPED CREAM

1- Using an electric whisk, beat the whipping cream and white sugar together.
2- Keep beating until medium to stiff peaks form (make sure not to over beat).

TO SERVE

1- Take out the jello shots from the fridge.
2- Using a piping bag, top it with the whipped cream.
3- Sprinkle shaved chocolate over it.

Preparation Time 15 Minutes
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BISCOTTI

INGREDIENTS

2 "> Cup All-purpose Flour
2 Cup Light Brown Sugar
2 Cup Dark Brown Sugar
4 Cup Butter

2 pcs Eggs

Y. Tsp Ginger Powder

2 Tsp Cinnamon Powder
1Tsp Vanilla powder

1/8 Tsp Cloves

1/8 Tsp Nutmeg

METHOD

1- Preheat the oven to 160 c.

2- In a stand mixer, using the paddle attachment, beat butter and sugar together.
3- Add eggs gradually and vanilla and beat.

4- Add then the ginger powder, cinnamon powder, cloves, nutmeg and all-purpose
flour.

5- Beat until well combined.

6- Transfer the dough in a rectangular cake pan.

7- Bake for half an hour until cooked through.

8- Take out off the oven and leave to cool completely on a cooling rack.

9- Using a bread knife cut the biscotti into slices.

10- Toast the slices in the oven over 160 C with the fan on.

11- Toast each side for 5 mins.

12- Take off the oven and leave to cool on a cooling rack.

TO SERVE

1- Serve with your favorite cup of coffee or tea.

Preparation Time 20 Minutes
Cooking Time 40 Minutes
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KEFTEDES

INGREDIENTS

Minced beef 20% fat 1 KG
Minced

Dried mint 1 TSP
Minced

Parsley 2 TSP
Minced

Garlic 2/5 TSP
Minced

Black pepper 1 TSP
Crushed

Vegetable oil 2 TSPS
For Greasing

Feta cheese 1 CUP
Greek feta cheese

Baking soda 1 TSP
Salt 1 TSP

Dried oregano 2 TSP
Smoked paprika 2 TSP

METHOD

1- In a mixing bowl, combine all ingredients together except feta cheese and

vegetable oil.

2- Preheat oven to 160° C.

3- Divide meatball mixture into 2 TSPS balls and stuff each ball with 1/2 TSP of Greek
feta cheese.

4- Place keftedes in a vegetable oil greased baking tray and cook in oven for 25 mins.
5- Remove Keftedes from oven and leave to rest for 2 mins before serving.

Preparation Time 10 Minutes
Cooking Time 25 Minutes
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OVEN BAKED SALMON SKEWERS

INGREDIENTS

Fresh salmon 1/2 KG
Without skin, cut into cubes

Chives 1/2 Sprigs
Minced, Garnish, Optional

Black pepper 1/2 TSP
Coarse ground

Basil leaves 1 Sprig
Leaves only, Garnish, Optional

Salt 1 TSP
Oregano 1/8 TSP

Extra virgin olive oil 1 TBSP

METHOD

1- Preheat oven to 230 °C.
2- In a mixing bowl, combine all ingredients except olive.

| 3- Place salmon cubes then on presoaked wooden skewers.
4- Grease a baking tray with olive oil and broil the skewers for 5 minutes.
5- Remove skewers from oven and garnish with chives and basil.

Preparation Time 10 Minutes
Cooking Time 5 Minutes
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CONTACT US

WEBSITE: www.elwaha.com.eg
FACEBOOK: @elwahacompany
ADDRESS: 34 Abou Bakr El-Sedeek, Heliopolis, Cairo

SHOWROOM: 15 Nakhla Al Motieai St., Heliopolis,Cairo

roO > &

PHONE: 01206333633 / 16758



