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Sharing Delicious Memories, with Al Rawabi.



Try out Kunafa today!
This traditional dessert is made with crispy layers
of shredded dough, Al Rawabi’'s Mozzarella Cheese, and a sweet syrup
infused with lemon juice. It's the perfect combination of crunchy, salty and
sweet, and will satisfy any sweet tooth

ALL YOU NEED IS

« 1 pound (450g) of kunafa dough shredded
« 1 cup (225g) of unsalted butter melted
« 1 cup (200g) of sugart
« 1 cup (240ml) of water
« 1tablespoon of lemon juice
« 1 pound (450g) of Al Rawabi’s
Mozzarella cheese
« Crushed pistachios, for garnish

START YOUR DELICIOUS RECIPE NOW

1. Preheat your oven to 350°F (180°C).

2. Mix the shredded kunafa dough with melted butter until the
dough is evenly coated

3. Spread half of the dough in a 9x13 inch baking dish, pressing
it down firmly.

4. Mix sugar, water, and lemon juice in a saucepan and bring it
to a boil. Reduce heat and let it simmer for 10-15 minutes.

5. Pour the syrup over the kunafa dough into the baking dish.
6. Spread a layer of crumbled cheese or cheese slices over the
syrup.

7. Cover the cheese with the remaining half of the kunafa
dough,pressing it down firmly.

8. Bake in the preheated oven for 30-35 minutes or until the
kunafa is golden brown.

9. Remove from the oven and let it cool for a few minutes.

10. Invert the kunafa onto a large serving dish, drizzle with
additional syrup and sprinkle with crushed pistachios.

11. Serve warm and enjoy
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If you're looking for a delicious and healthy Lebanese acigyadil (yaung Ayad ALy Fab (e Syt s 3

dish to try out, look no further than Koussa b Laban! u.d.ll.‘ ‘asugSll mIA

This zucchini in yogurt sauce recipe is easy to make and bursting with flavor, A8LA Lalwas Las AmSilly Aislag puudnil m@l_\pl 8 auwgSll (o ddungll o2y
making it the perfect addition to any dinner table. fas Ly Ly sLibic 8a5La 5)1 Ayllia

Let’s get started!

ALL YOU NEED IS

« 6 small zucchinis

 11b. ground beef

« 1 cup rice

« 2 cups Al Rawabi yoghurt
« 3 cloves garlic, minced

« 2 tablespoons cornstarch
« 1teaspoon salt

« 1/2 teaspoon black pepper
* 1/4 teaspoon cinnamon

* 1/4 teaspoon nutmeg

* 1/4 teaspoon allspice

* 1tablespoon dried mint
* 2 tablespoons olive oil

e 2 cups water

START YOUR DELICIOYS RECIDE NOW

1.Preheat your oven to 375°F

2.Rinse the zucchinis and trim the ends.

3.Cut off the top of each zucchini and scoop out the flesh using
a small spoon.

4.Leave about 1/4 inch of flesh on the skin. Set aside.

5.In a bowl, mix the ground beef, rice, 1tablespoon of olive oil,
1teaspoon of salt, 1/2 teaspoon of black pepper, cinnamon,
nutmeg, allspice, and dried mint.

6.Stuff each zucchini with the beef and rice mixture.

7.Press the mixture down with the back of the spoon.

8.In a large bowl, whisk together Al Rawabi yogurt yoghurt,
garlic, cornstarch, and 2 cups of water.

9.In a baking dish, arrange the stuffed zucchinis in a single
layer.

10.Pour the yogurt mixture over the zucchinis.

11.Drizzle the remaining tablespoon of olive oil over the
yoghurt mixture.

12.Bake for about 50-60 minutes, or until the zucchinis are
tender and the yogurt sauce is thick and bubbly.

13.Serve hot with some Lebanese flatbread or rice. Enjoy!
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Craving a savory and crispy appetizer?
Try making sambusek, a popular Middle Eastern pastry filled with savory meat,
cheese, or vegetable filling. These crunchy treats are perfect for sharing and pair
well with a variety of dips.

ALL YOU NEED IS

« Al Rawabi's Mozzarella or Cream Cheese
« 2 cups all-purpose flour

« 1/2 tsp salt

« 1/3 cup vegetable oil

* 1/3 cup warm water

« 1egg, beaten

START YOUR DELICIOYS RECIDE NOW

1-In a large mixing bowl, combine flour and salt. Add vegetable

oil and mix until it resembles coarse crumbs.

2-Gradually add warm water and mix until the dough comes
together. Knead the dough for 5 minutes until it becomes
smooth and elastic.

3-Divide the dough into small balls and roll each ball into a
thin circle, about 6 inches in diameter.

4-Add a spoonful of Al Rawabi’s Rich & Creamy Mozzarella or
Cream cheese onto the center of each circle and fold it into a
triangle or crescent shape. Press the edges to seal the pastry.
5-Brush each sambusek with beaten egg and place them on a
baking sheet lined with parchment paper.

6-Bake at 350°F (180°C) for 20-25 minutes, or until golden
brown and crispy.
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Looking for a comforting and flavorful meal?
Try making onion soup, a classic French dish made with caramelized onions, beef
broth, and topped with melted cheese and croutons. This hearty soup is perfect as a

ALL YOU NEED IS

« 2 large onions, thinly sliced

« 3 thsp butter

« 3 tbsp all-purpose flour

« 4 cups chicken or vegetable broth
1 cup Al Rawabi’s Fresh milk

« Salt and black pepper to taste

« French bread, sliced

o Al Rawabi’s Mozzarella Cheese

meal on its own or as an appetizer.

START YOUR DELICIOUS RECIDE NOW

1-In a large pot, melt butter over medium heat. Add onions
and sauté for 10-15 minutes until soft and caramelized.

2-Add flour and stir until onions are coated.

3-Gradually pour in chicken or vegetable broth, stirring
constantly. Bring to a boil and reduce heat to a simmer.

4-Add fresh milk and stir until well combined. Season with salt
and pepper to taste.

5-Place French bread slices on a baking sheet and toast under
broiler until golden brown.

6-Ladle soup into oven-safe bowls and place a slice of toasted
bread on top of each bowl.Sprinkle with grated cheese.
7-Place bowls under the broiler until cheese is melted and
bubbly, about 2-3 minutes.

8-Serve hot.
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MILKSHAKE
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Need a sweet treat to satisfy your cravings?
Try making a creamy and indulgent strawberry milkshake by blending fresh
strawberries, milk, and vanilla ice cream. This delicious dessert or snack is perfect
for cooling down on a hot day or satisfying your sweet tooth.

ALL YOU NEED IS

« 2 cups Al Rawabi’s Fresh milk
350 grams Strawberry

« 1 cup vanilla ice cream

« 1tsp vanilla extract (optional)
« 2-3 thsp sugar (adjust to taste)
« Ice cubes (optional)

START YOUR DELICIOYS RECIDE NOW

1-In a blender, combine 350 gram of strawberry with Al Rawa-
bi’s fresh milk, vanilla ice cream, vanilla extract (if using), and
sugar.

2-Blend until smooth and creamy.

3-If desired, add ice cubes and blend again until well combi-
ned.

4-Pour into glasses and serve cold.
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WANGO FLAVORED
FRUIT SALAD
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Enjoy the refreshing tropical Mango Salad. ddininll Asllgiunyl gailall Aol priniw
The Salad leaves you asking for more and guarantees an energy boost! ‘_mmu_n»g_,e A_,)_le‘_\lb_“_Lm_‘a_b_LmJI

ALL YOU NEed 1S START YOUR DELICIOYS RECIPE NOW OLgAnl Olosleil
« 2 cups chopped fresh fruit (such as straw- 1-In a large bowl, combine chopped fruit. Alghall Jia) Ambadall Ax)lall ASIAl (58 CigS ¥ o dshiall AnSIAll hlAl (us pleg 8 -)
+ berries, kiwi, pineapple, and rr'1a'ng0) 2-In a small bowl, whisk together mango juice, honey, and lime (gailally (ubiliVlg sq.<llg oia 124 ogaslll puacy Juselly gailall puac GBAAI yu2un ¢log a7
« 1/2 cup of Al Rawabi’s mango juice juice until well combined. gaila yrac ig< v/ 1 e laa Igajiay
« 1tbsp honey 3-Pour the mango juice mixture over the fruit and gently toss Juc 8y ddolae CAlhaly aslBg AnSIAll 398 gailall ppac Fija aSul -v
* 1tsp lime juice to coat. O9asl yuac Byioun dbolae el GSI JBYI (Lo 48481 vo aal AW LA aying mijall Ghae-

4-Cover and refrigerate for at least 30 minutes to allow flavors Caln &l

to blend. 33y1a Lnanad -0

5-Serve chilled
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