
Fatteh
Ingredients          Quantity

For Tahini Sauce 

Yogurt                3/4 cup

Tahini            4 tbsp

Lemon juice                                            3 tbsp

Garlic (mashed)                                     2 cloves

Salt            as required

Cumin            a pinch

For Serving 

Arabic bread                                          2 pieces

Cooked chickpeas with stock            2 cups

Garnish/ Tempering 

Aleppo pepper                                       a pinch

Ghee                     2 tbsp

Pine nuts                                                 1 tbsp

Parsley               1 tbsp

Method of Cooking            

To Make Tahini Sauce

1. In a bowl, mix yogurt with tahini, add lemon juice, 

garlic and season with pinch of salt and cumin. 

Adjust taste, acidity and thickness.

To Make the Fatteh & Assemble

1. Preheat the oven to 160˚C.

2. Cut bread into cubes, medium in size and toast 

in the oven until golden brown.

3. Heat up the boiled chickpeas, season with 

salt and black pepper to taste.

4. Place toasted bread on the bottom of the plate, 

topped with chickpeas and then spoon some of 

chickpea stock over.

5. Cover with tahini sauce and sprinkle red Aleppo 

pepper on top.

To temper: heat ghee in a skillet and toast the pine 

nuts until golden and immediately pour over the Fatteh. 

Garnish with parsley.



Vegetable Moussaka
Ingredients          Quantity

Potatoes (sliced)                                   2 large

Eggplant (sliced)                                  1 large

Onion (sliced)                                      1 large

Garlic (crushed)                                  2 cloves

Red peppers (deseeded, sliced)         2 pieces

Thyme (extra for garnish)                   2 tbsp

Olive oil                                                 4 tbsp

Cherry tomatoes (halved)                  1 cup

Tomato puree                                      1 cup

Feta (sliced)                                          1 cup

Yogurt            1 cup

Eggs            3 pieces

Parmesan (grated)                              1/2 cup

Zucchini (sliced)                                  1 piece

Salt & pepper          As required

Method of Cooking            

1. Preheat the oven to 200°C. 

2. Place the sliced potatoes in a roasting tray with 

the eggplant, zucchini, onion, garlic and peppers, 

then season the vegetables with salt & pepper. 

Sprinkle with thyme, drizzle with the olive oil and mix. 

Roast the vegetables for 15-20 minutes, turning the tray 

halfway through the cooking process. Add the tomatoes 

and cook for 5 minutes, until tender and scorched at 

the edges. Remove from oven.

3. Then for the next part of the cooking, reduce the 

oven to 160°C.

4. To layer: Place the half of the roasted vegetables in a 

casserole/ovenproof dish, then layer over half the tomato 

purée and all the Feta. Top with the remaining vegetables 

and tomato purée.

5. In a bowl, mix the yogurt, eggs and Parmesan until 

smooth and pour over the vegetables. Bake for 20-30 minutes. 

6. Make sure the yogurt mix is firm before serving.

7. Garnish with thyme leaves.



Thai Green Salad
Ingredients          Quantity

For the Curry Paste 

Lemongrass stalks    4 pieces

Thai green chillies (seeded, finely chopped)      6 pieces

Garlic (peeled and crushed)     3 cloves

Galangal (peeled, chopped)    2 tbsp

Shallots (peeled, finely chopped)  2 pieces

Coriander (fresh, chopped)                         4 tbsp

Cumin powder                                       1 tsp

Lime zest                                                   1 tsp

Thai fish sauce                                         1 tbsp

Black pepper powder                              ½ tsp

For the Curry 

Groundnut oil                                        3 tbsp

Tofu (cubed)                                            ½ cup

Mushrooms (quartered)                         ½ cup

Red bell peppers (chunks)                     ½  cup

Baby corn (cut in half)                           ½ cup

Broccoli (chunks)                                       ½ cup

Coconut milk (canned)                             2 cups

Ka�r lime leaves                                8 pieces

Thai fish sauce                                         1 tbsp

Palm sugar                                                1 tsp

Thai basil leaves (shredded)                    4 tbsp

To Garnish

Lime (juice)                                               2 tsp

Coriander (fresh, chopped)                     4 tbsp

Method of Cooking            

1. For the curry paste, slice the lemongrass finely. 

Put it in a food processor with all the remaining curry 

paste ingredients and blend to a thick paste. Switch o� 

the food processor and using a rubber spatula scrap down 

the sides and blend further until the paste is evenly 

combined. Transfer to a mixing bowl.

2. Heat the oil in a wok. Once the oil is hot, stir fry the tofu 

and set aside.

3. In the same pan, add some more groundnut oil and 

cook the curry paste for 2-3 minutes.

4. Stir in the coconut milk and bring it to a boil then 

lower the heat to simmer for 5 minutes.

5. Add all the vegetables, ka�r lime leaves and cook 

on medium heat until all the vegetables are tender. 

Then add in the tofu.

6. Add in the fish sauce, palm sugar and adjust seasoning. 

Take o� the heat, add in the lime juice.

7. Do a taste test to get the right fix of sweet, hot, salt and 

a touch of sourness.

8. Serve in a bowl garnished with the Thai basil leaves.



Spicy Vegetable Quesadilla

Ingredients          Quantity

Flour tortillas                                                     2 pieces (10-inch)

Zucchini (chopped)                                     ½ piece

Green bell pepper (chopped)                    ¼ cup

Onion (chopped)                                         ¼ cup

Garlic (minced)                                              1 clove

Ground cumin                                                ¼ tsp

Chili powder                                                    as required

Cheddar cheese (grated)                               ½ cup

Cilantro           ¼ cup

Olive oil                                                          2 tsp

To Serve 

Sour cream                                                  as required

Method of Cooking            

1. In a sauté pan, add 1 tsp of olive oil; over medium 

heat until hot.

2. Add zucchini, bell pepper, onion, garlic, chili powder, 

and cumin powder and stir for 3-4 minutes until vegetables 

are crisp-tender.

3. Spoon all the mixture, on one tortilla piece. 

Sprinkle with the cheddar cheese and cilantro, then cover 

it with the other tortilla.

4. Wipe the sauté pan clean and then add 1 tsp of olive oil. 

Add tortillas and heat 1 to 2 minutes per side over medium 

heat or until lightly browned.

5. Cut it into 8 even slices and serve with sour cream.

6. Sour Cream can be made by mixing lemon juice with 

cream. Do not over mix or it will curdle.



Mushroom Strogano�
Ingredients          Quantity

Butter             4 tsp

Onion (finely chopped)                            1 piece

Paprika              1 tbsp

Garlic cloves (crushed)                            2 pieces

Button mushrooms (chopped)               1 cup

Chestnut mushrooms (chopped)           1/2 cup

Portobello mushrooms (sliced)               1 cup

Porcini mushrooms (sliced)                    1/2 cup

Vegetable stock                                         1 cup

Worcestershire sauce                              1 tbsp

Cooking cream                                          3 tbsp

To Garnish 

Parsley (roughly chopped)                      ¼ cup

To Serve 

Cooked white rice                                  2 cups

Method of Cooking            

1. Heat the butter in a large sauté pan and soften the onion 

for about 5 minutes. 

2. Add the garlic and paprika and cook for 1 min. 

Add mushrooms and cook on a high heat, stirring often, 

for about 5 minutes.

3. Pour in the stock and Worcestershire sauce. Bring to a 

boil, simmer for 5 minutes until the sauce thickens.

4. Turn o� the heat and stir through the cooking cream 

and most of the parsley. Make sure the pan is not on the 

heat or the sauce may split.

5. Serve with a bowl of rice and garnish with the remaining 

chopped parsley.


