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[ MONA EL BANNA OSAPPKA

~founder Mona El Banna built a profe%@a fﬁ |t hen to cater lifestyle
es for amateur chefs, foodies, and hon “/cgo . Sin e% ﬁ MonAppetit offers a
array of cooking classes given by world class we introduced advanced
asses for professional chefs. Our academy off ’?Sﬁ%grams' in: bakery, pastry, hot
kitchen, and hotels & restaurants operation managementprograms in Egypt.




NAPOLITANO PIZZA DOUGH

INGREDIENTS

For the Bega:

200 grams of white all-purpose flour, 72% extraction
110ml pure filtered water or mineral water

2:5 grams of instant yeast (as needed)

For the Dough:

All the biga

620 ml pure filtered water or mineral water

1000 grams of white all-purpose flour, 72% extraction
25 grams of sea salt

30 grams of sugar

25 grams of vegetable oil

METHOD

1- The first method: Mix all ingredients (without extra kneading, just stirring) and leave
covered at room temperature for 12 hours. OR- Mix all the ingredients (without extra
kneading, just stirring) and leave for 3 to 4 hours at room temperature, then put it in
the refrigerator for the next day, thus making it suitable for use for two days in the
refrigerator.

2- Put water in a deep bowl. Cut the biga into small pieces to dissolve in water. Stir well
until the water turns clear whitet

3- Add the sugar and stir. Then add a handful of flour, stir, then add the salt. Gradually
add the remaining amount of flour

4- After mixing all the ingredients, continue kneading for about 15 minutes or until the
dough becomes cohesive and soft.

5- Cut the dough into small pieces. Mix the dough pieces with oil and continue
kneading until the dough is strong, cohesive and smooth again.

6- Leave the dough for half an hour to an hour to rest (first fermentation).

7- Weigh the dough and divided into balls, weighing 250 grams.

8- Leave the dough to rest for about 2 to 5 hours (final fermentation) at room
temperature (23 degrees Celsius)
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P1ZZA SAUCE

INGREDIENTS

15grams olive oil

50grams onions, chopped

2 garlic cloves, minced

800grams Italian peeled tomatoes (squeezed by hand)
Salt to taste

2 teaspoon Black pepper

2 teaspoon Oregano

Fresh basil leaves, a small amount, intact, uncut leaves

METHOD

1- In a saucepan on medium low heat, heat oil, then add the onions and stir
for 2 minutes until translucent. Add the garlic until fragrant.

2- Add the tomatoes and add some salt and pepper and leave for 30
minutes until simmered.

3- Check the salt and pepper to taste. Then, add the oregano and basil
leaves.
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MOCHA SWIRL COOKIES

INGREDIENTS

For the Vanilla Dough: For the Mocha Dough:

120 grams unsalted butter, softened 120grams unsalted butter, softened
100grams sugar 100grams sugar

1eggyolk 1 egg yolk

1teaspoon vanilla extract 1teaspoon instant coffee powder
150 grams all-purpose flour (or espresso powder)

1tablespoon cornstarch 1 tablespoon hot water

Pinch of salt (to dissolve coffee)

130 grams all-purpose flour
20 grams unsweetened cocoa powder
Pinch of salt

METHOD

1- Make Vanilla Dough: Beat butter and sugar until light and creamy. Add egg
yolk and vanilla, then mix. Sift in flour, cornstarch, and salt. Mix until dough just
comes together. Wrap in cling film and chill for 20 minutes.

2- Make Mocha Dough: Dissolve coffee in hot water and let it cool
slightly. Beat butter and sugar until fluffy. Add egg yolk and dissolved
coffee. Sift in flour, cocoa powder, and salt. Mix until smooth. Wrap and
chill for 20 minutes.

3- Form the Swirl: Roll both doughs into equal-sized rectangles (about
0.5 cm thick). Place one on top of the other and gently press together.
Roll tightly into a log, wrap, and chill for at least 30 minutes.

4- Bake: Preheat oven to 175°C (350°F). Slice the log into %2 cm thick
rounds. Arrange on parchment-lined baking tray. Bake for 12-14 minutes
until edges are slightly golden.

5- Cool completely on a wire rack.
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TAHINI COOKIES WITH SESAME

INGREDIENTS

2 cup (120 grams) tahini (sesame paste)

2 cup (100 grams) unsalted butter, softened
2 cup (100 grams) powdered sugar

1 cup (130 g)rams all-purpose flour, sifted

> teaspoon baking powder

1teaspoon vanilla extract

Pinch of salt

s cup toasted sesame seeds, for coating

METHOD

1- Preheat the oven to 170°C (340°F) and line a tray with parchment paper.
2-In a bowl, beat together butter, tahini, and powdered sugar until pale
and creamy (about 2-3 minutes).

3- Add dry ingredients: Mix in flour, baking powder, vanilla, and salt. Stir
until a soft dough forms. (If the dough feels sticky, refrigerate for 10-15
minutes.)

4- Shape: Roll small balls (about 20 g each). Roll each ball in toasted
sesame seeds to coat the surface. Place on the tray, leaving space
between each cookie. Flatten slightly with your fingertips or the back of
a spoon

5- Bake for 15-17 minutes or until the bottoms are lightly golden. Let
them cool on the tray for 5 minutes, then transfer to a rack — they'll firm
up as they cool.
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SALTED CARAMEL COOKIES

INGREDIENTS

For the Cookie Dough

2 cup (115 grams) unsalted butter, softened
2 cup (100 grams) brown sugar

s cup (50 grams) white sugar

Tegg

1 teaspoon vanilla extract

1% cups (160 grams) all-purpose flour
2 teaspoon baking soda

. teaspoon baking powder

s teaspoon salt

Caramel Sauce for garnish

METHOD

1- Preheat the oven to 180°C (350°F) and line a baking tray with parchment
paper.

2- Make the dough: Beat butter with brown and white sugar until creamy.
Add egg and vanilla, mix until smooth. Stir in flour, baking soda, baking
powder, and salt until a soft dough forms.

3- Shape the cookies: Scoop about 1 tablespoon of dough, flatten
slightly, place " teaspoon of caramel in the center, then top with
another small piece of dough and seal the edges gently. Place on tray
with spacing between cookies.

4- Bake for 12-14 minutes, until golden at the edges but still soft in the
center. Remove and Let cool 10 minutes — the centers will stay soft and
gooey.
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SHORTBREAD COOKIES

INGREDIENTS

100 grams butter

200 grams sugar

2 eggs

2 grams vanilla

1teaspoon almond essence
220 grams flour

2 teaspoon baking powder
1gram salt

100 grams almonds

METHOD

1- Beat the butter with the powdered sugar
2- Add eggs and vanilla

3- Add flour, chocolate chips, and baking soda and stir the mixture
4- Wrap it in baking paper in a cylindrical shape and put in the
refrigerator for an hour

5- Cut into slices and place in the baking trays

6- Bake in a preheated oven on 170 degrees C for 12 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

PHONE: 01206333633
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