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VOOD ACCESSORIES FOR MULTIPLE USE

OOD <
5 3 iy "\I-Jl'-: a

alonline.com

h.l-u. kil
Yy el cngee dinlaa gl il D e

ﬁ Vo ©

B i lala @ —mma (LT E
.
2 -J-E HH
F
gty e

SIS,

s e Il ik

o

J LloMl
wwﬁwhrﬂmr‘:ﬂ; ‘_..-.-.“-I_I.-,L;I ala deads s h..l"l'lr'r""—"u s J.,_...It_; - |
fmﬂ' ki et B e L.l..-l.—ﬂ.i‘_.,‘i llJLll-_pu.d hﬁ._-'J'L.l" UHJHP}!JIPTJ Fﬂ-l?-.l.L
% { trercls aned fackinns 1o ol i S iy s T gl 005 ¥ gy i s ] JS-u

d;.‘uJ.l..,..-_q.._..ﬁ.lJTqL\_,;'_ lip,......-ﬁ...._!.. .,.a..|

ﬁi?r:;:: il fpptasy Saif eadkiga Slao. 'Lq.lJ'l P T EY e

Lni m;hmn;,rn. wse, Frorn At el Al sl b ) el e i s
m -Hﬂp'ﬂhmﬁrdw W e LT e ey JL‘-I-I-I.TIEJN}H 1a_,.n.'_!._n.|:..|.1~..|L.Lu[-.|.-L.aul',.lj
. Ty (e o o .rut-::l, Clasal dagagdl 3gll e e o binl alsimtial e b paiods 3 gy i

ol robusd, refiobls pllall gm o g tpdacal L0 A e B bt yiie I fyeagll

PEpLCE L




www.manalonline.com

RECIPE LIST

APPETIZERS

Safiha (Meat Pia)
Sambosa

Shrimp and Potatoes
Tabbouleh (3urgkul =alad)

SsOoup
Broccoli and Carrot

SIDE DISH
Ribs and vagetable..........

MAIN DNSH

Chicken Biryani
Harees (Mear and Whear)
Kofta iGround Mazt Stew). ..

Marak (Vegetable Pumphin Stew). . .

DESSERTS

Legaimat (Sweet Dumplings)
Vanilla 'ce Cream
Strawberry Torte. .

Orange / Lemon Cheese Eahe Gl

jUIC]
Pineapple and Carrot Blend

Kemwonod Artachmeant

Dough Hook. .c.coveevness
Pasta Maker.......
Kebbe Maker.

IS FESFEFFERAAEABREES

Kenwood Attachment

Glass Blender. . coicesnsanssnaniin
FOOO ProCBsSOr ..o eesan sasanas

Kenwnod Artarhmant
Glazs Blendar

Kenwood Attachmeant
FOod ProcEssiie ee « seess

Kenwood Attachment
Mill. ... cocersearrssas il

H_Beaterl LN R L L RN LR R N RN R R
MeatMincer.. . ...cccevaeun.
L P PO L

LE R L8R

Kenwood Attachment

K-BETRT. ... 4y; s etous b mrasuuauai oo

Ice Cream Baater
Balloon Whisx
Citrus Juicer

Kenwood Attachment
Juice= Extractor

DT



www.manalonline.com

SAFIHA “MEAT PIE” 2y
Difficulty: Intermediate ** S
Baking Time: 15 minutes ,

Serving: 70 sarvings

Dough:
» 35 Cups Hour JAaha i
- 1 Tablespocn  Quick Dry Yeas: Rtk dapg 3 i 3 d A
= 1 Teaspoun Sugar Sas bpphea i
» 3 Tablespocns Fowder Mk i g g Pyl i
- 1 Teaspoon Baking Powder FEYI DTS PPR e
> 1 Teaspoon sa't mla B juies
e 124 Cup Corn Ol B 5l iy
- 1 Cup Warm Water Lo el eha
» 144 Cup Yogurt [a:) g2l

Fillina:
= 250 Grams Ground Veal Y rfl
- 2 Mediam Tometoes, chopped a...”...- plalals s gis A
= ] Small Onion, hinely chopped pebs ansis Loy B pshen dy
» 2-3 Cloves Garlic, crushed =z e gl
= 1 Teaspaon Salt pla B s d
= 1,2 Teaspoon Elack Pepper gl Lils 3 aadd,
- 1 Teaspaon Mixed Spices ARkl B e 4
- 2 Teaspoon Fomegranare Pasie Oyl pead’ B s
- 2 Teaspoon Olive il Sidegl el
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\PPETIZERS ==

1. Aftach Dough hook in KENWOOD Efitchen Aucline (os shoverr o the piciure).

2. Dough: In KENWOOD mixing bowl put 3 cups flour, weast. sugar. milk. baking powder and sal:. Switch
anminimum speed for few seconds to mix the dry ingredients. Add ofl, water and yogurt, switchon
minimum speed unti! the inaredients farm a scit dough Add more flour as reeded. Now knead the
dough 4 - 5 minutes until 't 's smooth ond elastic.

3. Flace the dough in a greased bowl and diizzie with oil Cover and place in a warm place, Let the dough
rise until it is double the size for about 20minutes.

1. Filfing: fre rriediven size Dowd puat e lomictoes, orior,
garlic. salt. pepper, spices, pomegranate paste and ol
Sbir well, Keep aiide,

3. Heat oven T180C, Lightly grecse two baking pans. Keep aside.

6. Divide dough inte 16 - 20 pieces Flatten dough pieces into
round shapes or discs. Place discs inthe pan. Cover with
plostic wrap. Let thermn rise agair for 10 - 15 minutes Ploce
abowt T tubiespoon of Tlling in the center of each meal.

| Sprinkle with pinte nuts. Plnch edges to decorate.

7 Dake unifl Safha discs are golden brovwn about 1200 (5
Minutes Serve Warr.
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KEBBE

Difficully: Inlenmediate == -t
Cooking Time: 25 minutes
Serving: 12 - 15 servings e
Kehhe:

- 2 Cups Burghul Je e

= 500 Grams Lean Veal, cubed N PP S -

= 1 large Onion, quartered gl 5 o

- 2 Cloves Garlic Pee :

» b-8 FHeces Ice cubes ilasfe 4

- 1 Teaspoon Marjoram LA s 3 i

- 2 Teaspoons Mixed spices EA L 1 : -

- 2 Teaspoons Salt ala phacs A5

- /4 Teaspoon Black pepper FPOR PP SR T
Filling:

= 2-3 Tablespoons <Carn oil 333 S

- 1/4 Cup Fine nuts rphan

= 500 Grams Lamb meat, minced a3

- ] Large Onion, chopped PYR*-PIs .

- 12 Teaspoon Cumin Bl Bkt .

- /2 Teaspoon Cinnamonr Crew 1o = 88 3B B pikes &

s ] leaspoon Mixed Spices 15.:-4.!».41_:44! B i i

= 112 Teastpoon Salt e E

- 174 Teaspoon Elack pepper dganl Jalb B pukes
For Frying: Corn oll :
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\PPETIZERS

1. Kebbe: Finse burghuland soak itin cold water for 10 minutes. Then arair it

2 Uee EEMNADOD Kitchon machine {as shown in the picturne,, Attach the AD50 meat mincer use the fine holes
GisSC. Place the KENWOOLD siainfess steel bowl under the rmincer to coffect the ground Kebbe.

3. Switch to minimum speed ard start to feed the feeding tube with burghul veal subes, anion, and gorlic
cifternatively wilfrice cubes, vse the pusher o poash e ngredients siowly antlf mbcture is mincea to a
fine paste.

o, Aol the marfarcm, spices, salt and pepper; then attech the K-Beater and beat the Febbe mixture 1- 2
minutes until 5 mixed well and form ¢ smooth paste.

5. Now attach the Kebbe rmaker part and start to feed the
Kebbe mixture ins'de the leea ruke, Cut rhe Kebbe nfo
£ ar e pleces. StUffit with flling. Close and shape it
b ool pretes,

6. Heat com ol in deep frving pan. Fry 3 -4 Kebbe ata
time until gofden orown, serve with yogurt

£. Filing: Heat ofl in medium casseroie. Add pine nuts, cook
untif golden brown, remove and keep aside. Ada minced
famb, stirring unoit it s gry. Add onions anda cook Lol
enft. Add cumin, cinaamen, spices, colt and pepper
Cook for< —5 mrdiies vntifrrrest /s ferwder, Add thve Fied pare
ruts. Legwve it to cool
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SAMBOSA

Difficulty: Irtermediate =~
Cooking Time: 20 minutas
Serving: 8 - 10 sarvings

Pastry:
- 2 Cups Flour
= 12 leaspoon Salt
= 174 Teaspeoon Black pepoer
= 174 Teaspuorn Cumin, ground
= 14 Teaspoon Coriander. ground
» 2 Taklespoons Ol
= 23 Cup Wwarter
Filling:
* 2-3 Taklespoons Oil
» 300 Grams Minced meat
o | Viedium Onion, chopped
= 21-3 Clowves Garlic, crushed
= ] Teaspoon Salt
= 14 Teaspoon Black pepper
= 1 Teaspoon Cumin
= 34 Teaspoon Turmeric
Flour paste:
= 1 Tablespoon  Flour

T

2—3 Tablespoons Water
For Frying: Corn oil
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The KENWOOD ASFD Pasta mober is
a very useful attachment in your kitchen
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an
'ETIZERS «§

I. Pastry: In KENWOOD Kitcher machine micing boad pud e Ooar, sall, pepper, curnin, and covionder,
Artach the Dough hock and knead the pastry 2 - 4 minutes uatil it is elastic and smoath,
Pastry should be stiff, but you may add 1 tableipoorn of four if reeded,
2. Wirap in cfing firn and rest for 30 minutes af room termperature,
3. Divide pasiry into 5 - & plecas. Attach tne AQ7C Pastry Roller onto KENWOOLD Kitchen machine
{05 shown (i the picturel. Switch on minimum spedd. Adjust the knob an & | and feed the pastry into the
rodls. Repeat the nrocess until pou rall the pastrny an 86 and the pastryis very thinand transparent
4 Cutinte 24 x4 cm stafps. Pul 2 telidespoorns o Dllivng v
the edge and wrap into Sombosa shepe. Seal the edge
with four paste.
3. Heat of in deep panand fry the Sambosa uritil gokden
Browm, Sarve hot or warm,
6. Fifling: in mediLim Size saucepan Near ofl, ook Te mea;
uintil it dries, add onvion and gardie. Cook unti! wilted, Add
Saft, pepper, cumin ond tureeric, Leave il (o Coof,
Z. Flour paste: in a small bowi mix Tour and water to form
aliguia paite.
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SHRIMP AND POTATOES

Difficulty: Intermediate **
Cooking Time: 15 minutes
Servintg: 3 - 3 servings

aubslsyllg ¢

Mayonnaise: '
- 2 Large bga Yolks pmall 1€ by i g
- 2 Cloveas Garlic - '
- 3 Tablespoons  Fresh Lemwon Juice 7 ols Hgadd jumc it 4
- 1 Cup Carn Dil Iyh gk !
= 1 Takblespoon  Vinegar R
- 1 Teaspoon Salt mha 5 puiis
= 174 Teaspoon Whire Pepper ol S R
= 1 Teaspoon Dijon Mustard ta e I-Hﬁli" . &
Shrimp and potatoes mixture; sl liadig g
| Large OUnion sliced il ol leay ;
- 2 Pieces Eay leaves [g_;_,J] sla
= 2-3 5Slices Leman Capag)
» B6-8 Whole Elack Pepper it Sl Ll
= 12 Teaspoon Salt ol &
= 300 Grams Shrimps, peeled lasy s
and deveined Calaisg pMia
- 2 Medium FPotatocs, peeled 5pide galolley  Alawgis
- 2 Sticks tFSrEEI: E?:"ﬁﬂ% o [ i
ne o L ongsin
- 1 Teaspoon Dried Oregana .,_a.a..,..# 1.,:-[:._.4;,1 3 et A3
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Glass Blender
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I. Mayonnaise: On KENWDOD Kitchen Mackine. Attach the A9944A Glass blender (as shown in the pieture).
Pace yolics, aarlic, lemen juice, vinegar, sall, whitc pepperand mustard in the Blender, Fit o the lid, and
Swirch on meaium speed until the garlic is Ane and the mixture 15 foamy.

2. With the machire running on minimur speed, ramove the filler cap form the lid, and slowly pour the oi)
i o steudy sirecir, continue this unnl the mixture is thick ana smoorn. Wher you natice sorme oil foats
~ on fop of the mixture that means your mayoangice is dene :
kS Flaze the mayonnaise in o gloss bowi, cover and chil,
4. Shiimp: ina medium casseroie, place the armon slices,
Bay leaves, lemaon slices, Hack pepper and salt, arrange the
shrimp on fop, add 174 cup waterand cover the casserie,
Simmer 12— 15 minutes unitil shrirmps ore terder Rinse
will't Lol weter und chilf,
5. Potatoes: Beilin salted water. Then Chill Coatinta eiihes,
- 6. Place Potatoes in o bow), aad shrimps, mayo:ireise, yreen
onionsand cregano. Lghtly toss ond serve.




TABRROUI FH

Difficulty: Simpe*®
Preporing Tire: 10 minutes
Serving: 3 - 5 servings

= 12 Cup Burghul JE

=~ 14 Cup Lemon Juice B SR

= 3 Mediam Tomatoes alilals

- 2 Bunches Fresh Parslay =ille Lulgud,

O | Cup Fresh Mint Laaves ainhd e Liad 45

- 3 Stalks Green Onions il o -

» 12  Cup Olive Oil St ks 3

- 1 Teaspoon Calt als ks

L P Teaspoon Black pepper gl L3l 3 e da
= Fresh lattiice leaves :

www.manalonline.com
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Food Processor
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Thoopicg parsley for Tahhoikah will naver
b iMoo ey rmove; the KENWOOLD AT
PED Food Processor stainles: steel knife

blade will chop all vegetables easily and




SALADS

. L ut the tomatoes Into auiarters, remave the seeds, chan the tomatoes Anelyand sorinkle on top of
burghul,

. Place the knife blade in the AT 980 food processor attachment ‘as shown in the picture!. Cut off the
parsley stems and put arcund half the amaunt in the food processor bowl Atrach the foea processar o
the KENWOOD Effchen machine Switch crn speed £.2.or #3 until the parstey gels hnel chopped.

5. Sprinkle chopped parsley over the burghui. Repeat with
remalning parsiey; do nor cver nif the food procassor bowi,

6. Chap the mint in the same way and sprinkle awver b.iegh

S Tl tive arions inle quarters and pdace therr 1 in ihe fons

pracessor and chop finely. Add to the burghul.

8. Pour olive oil, sa't and pepper aver the burghul, Toss the
mixture well

9. Sarve Tabboulzh with fresh lettuce leaves.




BROCCOLI AND CARROT SOUP j=lio

Difficulty: Intermadiatae **
Coukirng Tirme: 20 minutes
Serving: 4 - 6 servings

= 2-3 Tablespoors Qil or Butter Sauy ol cu
.3 Medium Sliced onlon 2l s s
L Stalks Greer orion shead o gt e

with leaves 3 e el
- 4 Cloves Sliced garlic pab il
= Meadium Broccoli cut into plaz.

small pieces B puiea Fu
L - Large carrots, Sliced s mil S
= 1/4 Cup Flour Gula
= ] Teaspoon Salt mla
= 1/9 Teaspoon White Pepper ol Lali
- 1 Teaspaon Dried Oregano a1 gk 5y
- 1 Teaspoon Dried Basi i s yhee
= 3-4 Cups Meat Stock Gga
=0 Cup Whnipping Cream i deag )5

www.manalonline.com
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1. Ina medium casserole, hect o' or bunel, aad onion, green onion and gariic, cook vntil onton are Kokl
golden hrown

2. -ﬂdﬂ' Broccoll and corrars, Stiv o rhediue leat o vegetabies cre golden brown,

3. Sprinkle with Tour. salt. pepper, oregano and basil. Stirwel natil ﬂr:ur.ﬂ: weell blendea with vegetables

4. Stirin 3 cups of stock and bring to boll Cover and simmer 12~ 15 minutes until vegeasles ave tender.

5. On KENWOULD Kitcnen Machine, Attach the ias shown in the picture). Add the soup
rikture. Fit on the Iid, and switch on medium spocd untii the voactabics ere puree.

G. Return 1o the pan, raste, seasoning i reeced adjust add
mare stock if soup is thick. Heat well Stir in the cream ond
SErve.




RIBS AND VEGETABLE

Ditfrculty: Intermediate **
Cooking Time: 30 mirutes
Serwirg: & servings

- 2 Small Potztoes, peelec
= 2 Medium Zucchini. sliced
- 2 Medium Cggplants, sliced
- 2 Medium Carrots, sliced

- 1 Teaspoon Salt

- /2 Teaspoon Black pepper

= 1/2 Teaspoons Mixed spices

- 4 Pieces Lamb ribs

- 2 Tablespoons il

= 3-4 Cloves Garlic

- 1 Medium Ornion

= 2 Large Tomartoes

S Cup Meat Stock

= [rz=sh Parsley to garrish

www.manalonline.com
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- Heat oven to '80C. Bring a medium aven dish. Grease and keep aside

hrﬂm Kitchen Machine= attach AT230 fooda processor (as showen in the piciure) with the thick
Slicer cutting plate, Switch on# 2 and push the potatoes in the feed tube to slice it. Add the zurchini: and
take off the slices from the bowl, Now empty the bowl then continue to slice the eggplants and carrods.
Arrange the siced vegerabiles in the oven dish. Keep aside. B

Attach the knife bladzs to the AT980 food processor, add garlic, onior, tomatee: end switch on £ 2 to

I :.Elj'ul'j"dm;? the mixiure Kewp aside.
3. In a srmall bowl mix saft. pepper and spuces, snrinkie tome

of this misture on the ribs.
Heat ol in a medium frying pan. Fry the ribs on both sice:

uniil they are lightly golden. Rermove ribs from pan and

place in the oven dish beside the sliced vegetables.
Mix the tomato sauce with stock and the remaining spices,
pour over vegeluble and ribs, Cover with aluminum o,

8. Bake 25 - 30 minutes until meat is tender Garnick with
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CHICKEN BIRYANI 2l=all ¢

Difficulty: Intermediate **
Coaking Time: 45 minutos
Serving: & - B zervings

- 2 Cups Basmati Rice s 5l
= 12 Teaspaon Whale coriander el Sae P E Fpeiead
= 10 Pieces Whale Black Pepper Wals dua = sgue! il
= 2-3 Pieces Ray leaves Jbé s
.. Srmall Cinnamon stick (s sha ) B s > a
= 3-10 Pleces Whale Cardamom PRFE TV
» 5-6 Pieces Whale Dried Chilies Alal€ Aa - ALk |ita
- 1/2 Teaspoon Cumin seeds o | 3 ppiaa
» Z2-3 Pieces Whale Black Cardamom MR TP B P
= 10 Pieces Cloves Ji A ALK
- 1/ Cup Qil )
.- 2 Large Unions, chopped pooia
» 3-4 Cloves Garlic, eruzhed ik WJ:: .
C Teaspuon Ginger, chopped aayda lasiy  Bydisd
» 3-4 Pieces Chicken fillet cut a i 'FL"“’ 1lea ’
into cubes iafa plaza
- 2 Teaspcons  Salt mla  djuhus
= 12 Teaspoon Saffron strands Ll kel i
- 172 f.'upi Yogurt PP T 3
= 3 Tablespoors Tomato paste plolala jpmas 3
- 32 Tablespoars Ghee, melted ._1_,1_':.&._... Jjﬁ
- 2 Large Eggs, boiled i Folecs | pa B S A
A 20— 15 5al nlas sla, 8 dadil il
B TPLL ISR - TS (¥ PRI I T | I 1 PO -1 P .._,_';11‘__1_.1...1 ._._._,.;::l?._. Bualkal :
_‘,b_;ﬂ vila® y daetl Ll_uJ.:.'L..a.ujud.Fl Al |_1|_;+J|E_LH=J‘_J|EJ|AJJL.JLJUH:U.&.“ Jq;_p..i}l_’..i
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i Finse rice cred suoik in sefted woter for 15 - 22 minunes.

"2 In & frving pan place coriander. Black peprer. hay leaves, cinnamaon stick, cardamom, dried chillies,
cuimia, biack cardarom and cloves. Toss on fow Beat wotf spices ore fight goiden and give affa
strong aroma. Keep aside [0 caol

3. Place the spices in KENWOOD Mill AZ334 (as shownin the picture), attach to Nitchen Machine, process (v
avery fine mixture, Keep aside.

dir a medium casserole put 2 - 3 teblespoons oil. Add onion, garlic and ginger end ool antil myiscture is
yulden browr,

5. Add chicken. graund spires. salt. and saffran Stir fry for2 — 3
rrinutes,

6. Add vogurr and fomato paste, stir well and leave on
medium heat for 10 mirutes unti' chicken s tender,

. Mearwhile, bail the rice in salted waler un'il doubled in size.
Strain.

8. In o mechum casserofe heatr remaining oil, Put halfl the rice,
topwith chicken mixturs, then the fem aing rice. Orizzle
ghee on top ofrice. Cover tightly, Aid sirmrrer lur 25 - 30
minutes untll rice is tender. Servein plotter. top with, eggs




HAREES (MEAT AND WHEAT)

LDifficulty: Int2rmediate ™~

Conking Time: 1 - 4 Hours

Serving: 10 servings
= /2 Kilo Wheat (Harees! [ Loyt ] el
R | Kiln | ean veal or heaf aledis i spa

cut into cubes sl

- Large Onlons, quartered A s
= 1 Stick Cinnamon Jals i ool Jaka
= 10 Whole Clack pepper rla
= /-3 Tablespoons 3Salt
=~ Clarified Buttar or Ghea

www.manalonline.com
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N DISH ¥

1. Rinsewhear and soak in water far 175 - 20 minutes. Droin.
2. Place wheat in large heavy base stainless steel pan. Add meat cubes, onions, cinnomaon and pepper.
2. Cover with water and cock on igh heat until mixture boils vioorcusly. femove the rim off the top of
the meal, cover and leave 2 Simmer 2 - 2 howrs, stivring occas/onally,
& Check the water fevel and add more water o5 needed. Aad salt and coox untll meat and wheot are very
soft. Ditcard the cinaamon stick,
5. Transfer around haff of the harzes to the KENWOOD Kitchen Machine stainfess ste=! bowl, 2ttach tne
K-Eeater (as shownin the picture) and heat the hriress
mixture on low speed for B = 10 minutes until the mixsture is
smocth and creamy.
» Return the Harees to the pan, Adiust the salt end add
Bailing water if heeded. STmmer for [U— 1% minutes unti
rixture is smoath,
. Spoon 'nra serving bowls and top with mefed Sutter or
Ghee Serve hnt
8. You may spifnkle some sugar and powdered cnnarton
o top,




KOFTA (GROUND MEAT STEW)

Difficulty: Intermediate **
Cooking Time: 25 40 minutes

Serving: 5 - @ persons
Kofta Mixture:
= 500 Grams Veal or Lamb Meat H-RP I e
- 1 Large Onion g H.,'.L
- /2 Bunch Parsley T
= 1/2 Teaspoon Cinnaman EF Y T P W
- Teaspoon Mixed spices RIC e el gy ;ﬁ_
- 1 Teaspoon salt mla  d ke
= 10 Teaspoon Black peppear PPN T S €
Tomato Sauce:
= 2-3 Tablespoons Oil Carh
= /4 Cup Fine nuts g
- ] Large Onion, sliced L T R
= 2-3 Cloves Garlic, Lrushed g g 1l
= 3-4 Medium Tamatoes. seeded, 230 M3r gy iamlalals Ayt
pecled, chopped Guay piia B plada
= ] Teaspoon Salt s T rikumi
» /4 Teaspoon Rlack pepper aneel Jall  Fphesd
= 1.5 Cups Water ala

www. manalonline.com
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DISH =

. Lise KENWOIOL Kitcher, Machine. Attach the ! meat mincer (s shown in the picture) using
the fine or medium holes dice. Place the stainless steel baw! vnder the o1l wer fo colfec !t ifpe Kol i
mHxture,

Switch on to minimum speed and start to feed the mincer's feeding tube with meat, enion and
parsley. use the pusher tv push the mear siowy.

Add cinnamon. spices. solt and pepner ta the minced meat and miv with your finger: unti! micture
i5 simocth.

L Shape Kcfta into 8x2 cm logs. Keep aside.,

. HAeat oil in o EfEEp fr:..-'.l'ng part, .f-'r_!-‘ tho pine nuts, Remove
and keep aside.

L Add few pieces of Kofta and stir fry until they are light
golden. Reimove and udd rore pieces unil all Kofte
are fried.

. To the same ail add onion and garlic and ok ot
franspcrent. Add tomatoes, salt. blaock pepper and
water, Bring ta Eoil on medivm heat.

. Return the fried Kofta to the pan. Cover and leave to
cimmer 20 — 25 minutes until sauce s thick and Kofa i
tender.

L Sprinkle with fried pine nuts. Serve with rice or bread,
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MARAK (VEGETABLE PUMPKIN STEW)

Difficulty: Intermediate **

Cooking Time: 2 Hours

serving: b - 6 servings

=] Kg

= -3 [lablespocons
- 2 Medium

= 3-4 Cloves

- ] Teaspoon

- ] Teaspoon

= 1 Tablespoon
- 2 Teaspoons
- 112 Teaspoons
- 3 Fieces

= 4 Medium

- 3 Small

. 2 Medium
w2 Medium

= 2-3 Loafs

Lamb shoulder or lag
cut into chunks

il

Chopped cnions
Garlic, vrushed

Mixed spices

Cumin, ground
Ground coriander
Salt

Black pegpper

Dried Lime (lomy)
Tamatoes

Cubed pumpkins
Cubed carrots

Green or red Chillies,
sliced

Rokak, Khoubiz. Arabic
thin bread

Chupped parsley or codander
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VIATN DISH

1. I a heavy based stainless steel pan heat ofl and fry meat chunks untii aht golden. Add onlon and gorlic
arted st fry until transparcnt,

. Ackd spices, currin, coriander, sall and pepper. Add dred ime, cover the meat with wiater and bring 1o
boil. Reraowve the rim off the top of the meat and discard.

3. Use KENWOOD Kitchen Machine. Attach KENWOOD A330 Seve (os shown n the piciurel, cut fomaloes
infa quariers and ploce inin the sieve. switch fominimom speen and process unfil tomaines ore peareen,
Yo may increase speed stowly to £ 1 ar #£2 but reduce if juice splashes

4. Pour the tomato puree on the meat, Cover the pan and
sirmrer 1122 howrs until meat 5 fonder

5. Add purnpkir. carrots, and chlies. Add more water as
needed,

& Simmer 20 - 25 minutes antl vegetables are render,

7. Cut Rokak hread into small pieces and ploce in cerving dish
Ladle meat, vegeiables and sauce ot fow and sgrinkle wth
coriander. Serve hot.




LEGATMAT (SWEFT DUMPLINGS)

Cifficulty: Intermediate ** 5
Cooking Time: 10 - 15 minutes
Servirng: 10 servinys

= 114 Lups Flour £ 3

= 14 Cup Potato flakes Rk el ¥

= Tablespoon Quick dry yeast Tl LB T ias Rat

- 1 Tablespoon E.I_ligar : e 5 mk A

= 1/8 Teaspoon Salt als  Hpkasr

= /2 Teaspoon Saffron strands SlaEe danit

L T Cup Very warm Water i e IRRE

= 1/2 Cup Buttermilk : i 1
Sugar Syrup: Plasll — 3 i |

- 1174 Cups sugar 'L:_ e

A | Cup Water s '

= Taklespoon  Lemwn juice . R 3

= 1M Teaspoon 5aﬂ‘rnnj5:rand5 J"'Jﬂ,.&h RO e
For Frying: Corn oil i

www.manalonline.com
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Lize KENWOOD SETM K beater 'o prepare
the batier Far bhis famows Arabian sweet,
After preporirg the batter you can  leave
Ir In the stainfess stegd Bowl 1o redr and




YSEKILS |

I i SENWCO0 Kitchen Machine steinfess steel bowi, put Aour, potato Rakes, yveast, sugor, salt and saffron.
2. Attach the K-beater (as shown in the picturs) and switch on low speed to mix dry ingredients well
3. Addwater, buttzrmnilk arnd bewt v speed #1 for 2 - 3 minures untl! Bacrer is smoarh.
4. Cover the bowl with wet cloth and leave in a warm area 40 - 50 minutes vntii foomy wath a lor of
bubbles. i
5. Stir well tc remove air bubbles. Cover and leave to rest and double again.
6. Heot cil in deep frying pan. Use oilad traspoon and measure arcund half teaspaon of the batter and
- drop ftinto the not of, make move legaimat bails untif
frying pan ic fall. Stie dewdy until they become
golden i cofur,
/. Dip the fried dumpling into sugar syrup and arrangein
servinig platter,
B. SUgarsyrup: in a roedium cosserole, Bt sUgor, wier,
lernen juice and saffron, bring ta boil ther simmer 6 - &
miaures, Keep cool,




VANILLA ICE CREAM

Difficulty: Intermediate **
Time: 15 minutas
Serving: G - 8 serving:

Custard Mixture:
- 2 Cups Milk
C Cups Thick Cream
- 2 Teaspoons  Venilla
= 374 Cup Sugar
- 6 Large Egg volks
= 1 Teaspoon Almond essence
= (hocolate Sauce, Strawberries

www.manalonline.com
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Erjoy wowr own homemade ice creaom
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Aol A D .

1. Twenty four hours in advance, plece the KENWOOD A257 lce Cream Maker freezing bowl in the freszer,

Flace the paddie anda cover in refrigerator as aell

. Custard mixture: Flace milk, cream and vanilla in o heavy-based stalnless steel pan. Bring slowly vp to
boliing polrr.

L Meanwhile, beat with ballaon whick the egqg volks and sugar tagether in a bovd until thick and creamy.
Poir i the ot creomm revixiune aod stiv well,
Return the mixture back into the pan ana heat gertly. stirring until the costard tnickens enough o
fightly coat the back of a wooden spoon, abou! 8 ta 10
mynistes, Do not bring (o the bod or it will curdie. Strain i
alac: or steel bowl. Add the almond essarce and mix well,
Caver and cool.

cllee KENWOOD Kitchen Machine. Attach the
ASSF (e Credn arraber (os shown in the picture). Switoh
an minimum speed. Lsing the chute, powr the custord
muxiure ints the fce cream Sowl, Process the custord
wntil thick and firm, about 25 to 30 minures.
Scoop into balls and serve it with chocalate sauce and
strawberries,

. IFthe ice cream is not to be used immediately transfer it to
o oy Light contairer end freese until i is reguired
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STRAWBERRY TORTE

Difficulty: Intenmediae ==
Cooking Time: 25 minutes
Serving: 6 - A sarvings

Cake:
- 2 Cups Flour ik
L Tezspoon Baking powder il i B sk
L Teaspoons  Salt mla 5§ sie
= 142 Cup Butter, 5oft Liyle 2l
- 1.5 Cup Sugar gr-o
- 3 Large Egys L
| Teaspoons 't"gnilla wlolis 3 aad
- 1 Cup Milk walne
-1 Teaspoons Qrange or Leman Dl R B das
Jest, grated aatca = Saa il of
Frosting:
- 3 Cups Whipping Cream, s hacml] e S
Chilled As Wl 850,
- 1/2 Cup Powdered Sugar L S
- 2 Baskests Strawberries Ayl ,m
= Roastad 5liced Almond
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KENWOOD Balloor whisk is mode fram
laaps of fiae wirs, Dest to InoorRongte Ol @5

when whipping cream or préparing coke
batrer, Use i to whip, Beot omulsife, or




s Heat pven 180C, Grease and four two 8x 1-1/2-inch round poking pans. S=t aside.
2. Cake: Sift together ilour, baking powder and sall in a bowl, Set aside.
2 In KENWDOD Kitchern Machine stainless steel bowl put the butter and sugar, Mttach Rallocn Whisk
fas shiown 'n the picture) and switch on speed € 2, bear | minute urtll mixture is smooth, then increase io
speed &4 and bear 7 - I minutes pntil mixiure ic light and Auffe.

& Add eggs, one ar o time; beating well afier each vdditivn. Add Aour mixoure and milkc alternately. beating

well after each addition. Stir in varilla and orange neels. Soread batter eveniyintn pans
£ Bakefar 20 25 minutes or until wooden toothpicks inserted
I-'ﬁ:ﬂe center comes outclean. Lool cake compliztelv.keep it [

@, Frasting: Put the creem and sugar i KENWOOD ﬂ
stainkess cheel bowl Artach Ballooan Whick and
swiitch on speed # 2, wip T rodinute until crewnn is sinoolh,
then incraase to speed #4 and whip 1-2 winutes vl cream
is light and fluify. Do nat over whip,

/. Lhep haif of the strawberries to small cubes.

8. Cuteach cake in half, put around one cup of whipped creom
o one cake ‘ayer then some chopped strawberrizs. Repeat,
Spread cream on top ana sides of coke. Cover sidas with

the sliced almords, Keep in fridge.,
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ORANGE AND LEMON CHEESE CAKE JJQoslllg JLA7 il ely

Difficuity: Intermediate =* -y
Cooking Time: 3 - 4 Hours -
Serving: 8 - 10 servings o
Biscuit Base: G

= 11/ Cups Bizcuit, fimely ground v

» 2 Tablespoons Hazelnuts, ground 'F_"""L e 5 5 3 e

» 1,2 Cup Butter, meltad uja_ﬂ_';_.“ ‘: 3 e

- 12 Teaspoon Cinnamon : h‘:"i i i
Cheese Mixturs: '

- 3 Large Oranges i

= 3 Large Lemon JL=p :ﬁ

- 1.3 Cups Sugar '“""JE‘*' e

- 2 lablespoons Untlavored Galatin b

. A LargE 2 Egg.rr ol ﬂﬁ !_..H'é =

- 1 Teaspoun Wanilla - A

= 400 Grams Cream Cheessa, soft L JalS 5o i

- 1 Cup Thick Cream e _.Ti *
Qrange Lemon Sauce: e

- 14 Cup sugar S .

- 2 Tablespoons Corn Flour Lo ‘J-_HE."

*  Whipping Cream

:-I--_:JII-J-I-:—_-H- _.:...':. _" |__rlI | | ’t-rlrﬂ_jl_'-ll "—l—:-rg ||-l-- lq—l-J u,-l iﬂ_i‘;—-ﬁ-‘l
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Citrus Juicer

i o plas daogld E_;'l.lnll JeE e e
P T EREE O i [ 1 1 T IF-ORr | [ S =
Jamee ATROC 2339525 pd laadioasml 1 3 jluns
iy _5.-...'!-5_1--‘! l|-.|I----E-:I1-|-=I-" pemall Gy
R e T S

gl iyl ey 51 b € el
Fresh orange fufce for a heelthy breakfast
ar a blend of ciirus fuice 10 weloome pour
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 Biscuit bose: You will need a 2 il spaing-Tfonrm povi. I o rnedia Dol reis biscuil, Tazelrat, buadier

end cinnaman, cress onto bottom and sides of the pan. Chill,

. Cheese mixture: Lise a citrus zester to peel the arange and lzman, keep the rect azide. Cut the oranges

crd fermo i balf,

VALTACH e AT 260 Citrus Juicer io RENWOOD Kitchen Machine (as shown in the picturel, Switch To speed

#2 Press and hold dovery the cltriis onta the cone. Measure 1 cup orange juice and w4 cup oflermon fufce.
Eeep asida.

ol rrrediurn soucepan put 309 cupr ol orange juice, i cuprol fmon juice, | leaspoon of Girus cesi, sugar,

6. Pour into prepared Eiscuil Base and chil' 3-4 howrs, Top

. Orange-Lemon Sauce: in a smoll casserole put remaining

gelatin, eqas and vanitla, stirwell. Cook over medivm heat
stirring constantly until mixture just comes ta boill. Do not
bofl, Bring to room temperature,

fn KENWOOL Kitchen Machine mixing Dow!, pul crearn
cheese, thick cream and teaspoon of citrus zesr. Attach

['hw."' E.u;il”q}u;l- Wiz {.‘.lrrff .rmix :..-.ﬂ-.l‘.'l' irr P AFg i snoeth, aod tha
ererrge (uice anc egg mhxiure ond s we

with whipping crearm and sauce.
/4 CUp orange juice, sugar, corn four and 172 easpoeon

citrus Fest. Bring fo boil on low heat stirring continoally
Ul rrikctLire (s thick, Keop it cool,




PINEAPPLE AND CARROTS BLEND jj=alle) culilsul

Difficulty: Internmediste ==
Cooking Time: 4 -5 minutes

Serving: ? servinns LI
- 4-6& Lerge Carrots e B
i small Fineapple il R
- 2 Tzblespoons Coconut milk FEPRLTIP S
- 2 Teaspoons  Sugar or honey PRI S A
» 4-& Cubes Ice 2l s .

www.manalonline.com
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The KENWOOD ASIS Julcer 's perfect I -,1'

orepare and extract the maximum juice
from lruits and vegetables and will _Pli'!J::I




T ﬁﬁﬂl the carrots. don't pee!. Cut to fit the feed'ng tube.
: f the pineapple cnd cut into cubes to fit the feeding tube.
ENWDTID Kitchen Machine attach the 2515 Juicor jas showr in picture), fit the clip over the lid before
tching on. Place a jug under the juicer to collect the extracted juicr,
Vitch to speed # | ond put the fruits inside feed tube and push down vath the pusher.
5. Vou will get a very pure fuice. Add the coconut mile and sugar, stic wall.
5 Floce ive cubes in glasses, pour the juice into glasses and serve immediately.
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