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Bahrain Flour Mills Company B.S.C
is the only company of its kind in
Bahrain. Ever since its establishment
in 1970, the Company has been
ensuring food securityinthe Kingdom
by providing wheat flour and related
products to its customers.

We are extremely happy to present
this book to our valued customers.
It helps them know more about our
products. This cookbook is prepared
in cooperation with Chef Abdulla
Hasan and it is a diverse collection
of recipes that will definitely satisfy
taste buds in Bahrain and most of
the Gulf countries. All the dishes
are prepared with our products and
they are simple to make using basic
tools available in every Bahraini
household.

Greetings .. enjoy the recipes..

Al-Matahin Family

Under the supervision of Public Relations
Department
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“Recipes have been written in a simple
way and easy steps so that you can apply
them with ease.. And with great pride
| enjoyed cooperating with a national
prestigious company such as Al-Matahin
and with the God's blessing this cookbook
has been prepared in a comprehensive and
diverse manner. | wish you enjoy applying

the recipes.”

Chef / Eng. Abdulla Hasan

Prepared by:

Chef / Eng. Abdulla Hasan
Instagram: A_HASAN_KITCHEN
Email: abdullamhasan@gmail.com
Photographed by: Marwa Hasan

AL-MATAHIN

dosirs gluly @lamyll B8 s
Leapdas oS3 ey S Alges lglasy
T3S el b JSos oo sl
dBgay,e Ayiby AS,58 ae glad
slael @ alll e Baasus G lalls
@SS iaily poiilly Joladl LSl

" Gudatll 2 Al

Cp aldlie p / caed!

=

radls

Crum allle . / canadl
A_HASAN_KITCHEN :eljio.ud‘z?\
abdullamhasan@gmail.com : g sS3¥1 !

(e 39 pa 3 gl



b . amme

5

AL-MATAHIN

AL-MATAHIN

Meat Sambosak

Dough

3 cups Al-Matahin all-purpose flour
1 cup warm water

3 tablespoons vegetable oil

1eqg

Y4 teaspoon black pepper

1 teaspoon salt

Meat filling

2 cups ground lamb meat

1 chopped onion

1 teaspoon salt

2 teaspoon nutmeg powder
4 teaspoon cinnamon powder
Y2 teaspoon mixed spice

1 tablespoon butter

Y4 cup pine nuts

Directions

1.
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To prepare the filling, fry the onion in the butter until
tender, add the pine nuts and stir.

. Add the ground meat, stir and cook for 5 minutes.
. Season with the spices, cook for 15 minutes over low

heat or until tender.

. To prepare the dough, combine together the flour, salt

and black pepper, add all other ingredients.

. Mix well and knead using mixer or by hands until the

dough becomes firm and soft.

. Cover the dough, let it set for 10 minutes, then divide

into equal pieces, shape into table tennis ball size.

Roll the dough in circle shape, put the meat filling in the
centre, fold and close tightly.

Deep fry the sambosak in hot oil until golden brown,
serve hot.

*Sambosak can also be cooked with the air fryer.
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Cream of Mushroom
Soup

3 tablespoons butter

1 pack of freshly chopped mushroom
1 cup chopped leek

1 grated clove of garlic

5 cup Al-Matahin all-purpose flour

2 chicken stock cubes

4 cups hot water

Y2 cup cooking cream

¥ teaspoon black pepper

Directions

1.
2.
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Dissolve the chicken stock cubes in the hot water, keep
aside.

In a deep pot, melt the butter and fry the leek with the
garlic until tender.

. Add the chopped mushroom, continuously stir until

tender.

. Sift the flour, stir until all mixed.
. Pour in the stock and stir, let it simmer for 15 minutes

over low heat.

. Remove from the heat and blend with electrical blender

until homogeneous.

. Place it back on low heat, add the cooking cream and

cook for 5 minutes.

. Serve the soup hot with a drizzle of cream.
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Chicken Semolina Soup

¥ cup Al-Matahin semolina

1 cup shredded boiled chicken
1 chopped onion

1 teaspoon cardamom powder
¥ teaspoon salt

2 tablespoons chopped parsley
6 cups boiled water

Additional %2 cup water

3 chicken stock cubes

Method of Preparation

1.

Dissolve the chicken stock cubes in 6 cups of boiled
water, pour in a large pot and bring to boil again.

. Add the chopped onion, cook for 5 minutes.
. Soak the semolina in %2 cup of water, add to the

stock and stir.

. Add the cardamom powder and salt, let it simmer

for 10 minutes over low heat.

. Add the shredded chicken and the chopped parsley,

cook for 5 minutes.

. Serve the soup hot.
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Onion Rings

2 medium size white onions
1 cup fresh milk

1 egg

2 cup Al-Matahin all-purpose flour
2 tablespoons cornstarch

72 teaspoon baking powder
¥ teaspoon dried herbs

4 teaspoon garlic powder
Salt

Black pepper

Vegetable oil for frying

Method of Preparation

1. Peel the onions, slice into equal thickness rings,
separate the rings from each other.

2.In a large bowl, combine the dry ingredients
together.

3. Whisk the milk and the egg, pour over the dry
ingredients mixture and mix.

4. Heat oil over medium heat, dip the onion rings in the

mixture until fully coated, fry until golden color.
5. Drain excess oil and serve hot with ranch sauce.
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Chapati Bread

13 cups Al-Matahin flour No.2

13 cups Al-Matahin all-purpose flour
1 teaspoon salt

200 g melted butter

1% cups warm water

Extra flour for kneading

Method of Preparation

1. Combine both types of flour with salt in a large bowl,
add water slowly until the dough becomes sticky.

2. Knead for 10 minutes, cover and let it rest for 4
hours.

3. Knead again, add additional flour as needed, divide
into 8 equal pieces.

4. Shape into a ball and roll over floured surface.

5. Brush both sides of the chapati with melted butter.
6. Heat up a steel pan, grease with melted butter and
bake the chapati on both sides until it fluffs up.

7. Keep in an air-sealed container until serving.
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Carrot Soup

5 sliced carrots

1 chopped onion

2 tablespoons butter

2 tablespoons Al-Matahin all-purpose flour
4 cups boiled water

2 chicken stock cubes

2 small cans of evaporated milk

1 tablespoon lemon juice

Salt and black pepper to taste

Method of Preparation

1.

2.

Boil the carrots in salted water for 20 minutes,
drain.

Fry the onion with the butter until tender and golden,
sift the flour and stir.

. Add the boiled carrots, gently add the evaporated

milk.

. Dissolve the chicken stock cubes in 4 cups of boiled

water, pour over the mixture.

. Add the lemon juice and bring to boil, let it simmer

for 5 minutes over low heat.

. Add salt and black pepper, blend with electric

blender.

. Return it back on heat for a few minutes and serve.
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Zaatar Bread

e 4 cups Al-Matahin self-raising flour

e 1 cup vegetable oil

e 1% cups warm water

o 3 tablespoons milk powder

e 1 teaspoon sugar

e 1 teaspoon salt

e 1% cup dried zaatar mixed with sesame
e 2 cups olive oil

Directions

1. Pre-heat oven to 180 degrees.

2. Combine the flour, milk powder, salt and the sugar.

3. Add the vegetable oil, rub the ingredients.

4. Add 1 cup of warm water, knead well, add another %
cup of warm water and knead until the dough combines
together well.

5. Spare % cup of warm water to balance the dough as
needed.

6. Transfer the dough into a floured surface, knead for 6
minutes.

7. Put the dough in a slightly oiled large bowl, cover with
clear film and then wet clothing. Let it set in a warm place
for 1 hour or until it doubles in size.

8. Knead again, divide into equal size balls.

9. Cover the dough balls with clear film, let it set for 15

minutes.

. Grease the fingertips with olive oil, roll the dough over

oiled surface using fingertips.

. Transfer to baking tray greased with olive oil, make small

holes with the fingertips.

12. Grease the surface of the bread with 1 tablespoon of olive
oil, sprinkle some dried zaatar over.

13. Let it rest for 30 minutes and bake for 15 minutes,
serve hot.

=
o

-
=R

el jua

5 yuaitls o Lall sl il ST £

o ca) S Caual

£5813 ele S Cand 9 )

B)A}:\Lﬁ.\a‘ahlaég}{_n\“

S sli dzale )

(sl doglies Cadzma yie a8 caual 9 )

Qg5 ) S ¥

PIORY

Bugia Ao )3 VA® 3,y e S cya 0 all e

)‘S““J‘ﬁl-‘l‘ﬁ%"ﬁ""”;)’}?t‘w‘d“l@'

Sl gL sle s @8 LS 3 Caliay -

58 gy Ly @8 Azl (yomad g W (e g€ ) Bl
Lzmall cliles i Ly yus sledl (e

A ol e Bimal) 03150 el 3 (8 iy 5 i -0

Ot @ onmally sy el ) Rmall Ji @2 1
Sl

(8 Oobll! By asi 9 gaa Ul 2 pungig dmmall 565 Y
i ol Aol 3l 6315 IS0 B 15 g allie ilad dalad

@l 2 Bygluiie 58 Il @l 5655130 el A

3255 10 5l Cyolilitl (30 Sllnie 1S 5 .4

e iledl Loy 3555 o5 i b Gl bl Ja -
B

daiing 9 Qg s Alglie )8 Liuas le (ol B Ja5 1)
8 oy Jasd mlodly Lgdde

@ gl co) (e plabs Aaals ) Hludes (o)dll pad Y
el e olude dde G

(g AAB) 10 5l 33 @8 (A5 T+ Bl ol 3Y1 15 0T
sl

I e

1.

2.

hite Bread

4 cups Al-Matahin self-raising flour
2 cups warm water

2 tablespoons vegetable oil

1 teaspoon sugar

1 teaspoon salt

Directions

In a large bowl, combine the flour and salt, add water and
the oil.

Knead using mixer or by hands for 10 minutes until the
dough becomes smooth and rubbery.

Transfer to a slightly oiled bowl, cover with clear film and
keep in warm place for 1 hour or until it doubles in size.
Over a floured surface, divide the dough into 8 equal
pieces.

Shape the dough into balls, cover with clothing and let it
set for 30 minutes.

Roll the dough into oval shape, transfer to a floured
baking tray.

Pre-heat the oven to 240 degrees for 10 minutes.

. Bake on the lowest level of the oven for 5 minutes (don’t

open until 5 minutes pass)

. Shift the tray to the highest level of the oven, bake for

another 5 minutes or until the surface starts to bubble
and turns into brownish colour.

10. Serve hot or store in an air tight container until serving.
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Pastries Dough

2 cups Al-Matahin self-raising flour
1 tablespoon baking powder

3 tablespoons sugar

1 teaspoon salt

Y4 cup olive oil

1 cup yogurt

2 cup laban (butter milk)

1 egg (beaten)

Sesame

Directions

. Pre-heat oven to 180 degrees.
. Combine the dry ingredients in a large bowl, set aside.
. Combine olive oil, yogurt and laban, mix until

homogeneous.

. Pour over the dry ingredients, knead until the dough

becomes firm.

. Transfer the dough into an oiled bowl, cover with clear

film, let it set in a warm place for 1 hour or until it doubles
in size.

. Knead over a floured surface again, divide into equal

pieces.

. Roll the dough and stuff with your favourite filling as

desired, close tightly.

. Egg wash the surface of the pastries, sprinkle with

sesame.

. Bake for 15 minutes, then 5 minutes on torch, serve hot.
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Prawns Cake

1 cup Al-Matahin all-purpose flour
500 g peeled prawns

1 chopped onion

2 grated cloves of garlic

1 peeled and chopped tomato
1 chopped green bell pepper
¥ pack chopped parsley

¥ pack chopped dill

1egg

1 teaspoon baking powder

1 teaspoon mixed spice

¥ teaspoon turmeric powder
1 tablespoon salt

Vegetable oil for frying

Directions

1.
2.

Boil the prawns for 5 minutes, set it to cool.

In a food processor, combine the onion, garlic, tomato,
green bell pepper, parsley, dill and the prawns. Blend until
mashed.

. Transfer the mixture to a large bowl, add the egg, spices

and salt, mix well.

. Combine together the flour and the baking powder, add it

to the mixture and mix until homogeneous.

. Cover and set it to rest in the fridge for 30 minutes.
. Heat up vegetable oil for shallow frying in a frying pan

over medium heat.

. Pour the mixture into the pan using tablespoon, fry until

golden brown on both sides.

. Drain the cakes and serve hot.
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Chicken Jareesh Madhroba

Directions

1. In a large pot, combine all the ingredients except
the jareesh and salt, add water and let it cook for 15
minutes.

2. Add in the jareesh and let it cook for 10 minutes,
reducing the heat to be very low.

3. Cover the pot, let it cook for 1 hour or until all the
ingredients become tender and soft, add water as
needed (stir from time to time to avoid burning the
mixture)

4. Add salt and mash the mixture with electrical stick
blender or big wooden spoon until homogeneous.

5. Add 2 tablespoons of ghee and mix, serve hot in a wide
plate, apply the remaining ghee on the surface.

2 cups Al-Matahin jareesh Olatl Gy S Y
4-6 boneless chicken breasts elball e gjis zlaudl Hooo cils -t
2 peeled and chopped tomatoes dalada 93 paide @bleb 4 ¥
1 large chopped onion Bagyia 3y Jumy A )
2 grated cloves of garlic sgdina agh yad ¥
1 pack of chopped coriander Bagyin gl pund 55038 Aoy )
1 pack of chopped dill Al in @i Anges |
2 hot chili (optional) (@olant) sl Jala A ¥
1 tablespoon tomato puree “LL&LJI‘Q yman alalo el )
¥ teaspoon cinnamon powder ol O'\-HJ‘-’. ‘5L;M s
1 tablespoon mixed spices J;.um L@ L Ziala )
1 teaspoon black lemon powder ) ; FER Loy
Salt and black pepper to taste Oylae 23l Gpedd | -
Boiled water to cover 2/3rd of the pot @ f}‘“' J““‘"_C“‘
3 tablespoons ghee for presentation 2Rl A el laa s Le BS
@5 IS (pew alals 3e e ¥
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Harees
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il

* 3 cups Al-Matahin harees grains - o Ll

e 1 kg lamb meat ot wj;‘g..sf.s‘: :

e 12 cups water g % 55-” .

¢ 1 tablespoon cinnamon powder o

. 1tomatg ° Os=las gresls alalo daale ) @

e Salt to taste blbas o

e Ghee for presentation - e o
et .

Directions s i Can

aay ylat)
1. Wash the harees grains and soak in clean water for 1

2.

hour.
In a large pot, add the meat and water, let it cook over
medium heat for 45 minutes.

. Drain the harees grains from the water, add to the meat

and bring back to boil.

. Decrease to very low heat and let it simmer for 3 hours

(stir every 30 minutes)

. Add cinnamon powder, salt and tomato, cook for another
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1 hour. ) el

. Mash the ingredients with electrical stick blender or Aaale alusiculy ol 250 gS) Liaad! 3o Miny dagdil o pudny 21
large wooden spoon until it softens. LS Guileel o 8 S el

. Serve hot with melted ghee on surface. Gle Gaall (e Julall ge Gase Gubo 2 LisLis syl iy LV
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Wheat Meal Soup

¥ cup Al-Matahin harees grains
¥ cup Al-Matahin jareesh

2 boneless chicken breasts

1 chicken stock cube

1 peeled tomato

1 teaspoon salt

e 4 cups water

Directions

1. Wash the harees grains and the jareesh, drain.

2. Boil the chicken in the water for 5 minutes.

3. Remove the accumulated foam on the surface, add the
harees grains and the jareesh, stir and simmer for 1
hour.

4. Add the chicken stock cube and let it simmer over very
low heat for 45 minutes (stir from time to time)

5. Add the tomato and cook for 15 minutes over the same
heat.

6. Serve the soup hot as a main course.
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Chicken Jareesh Machboos

1% cups Al-Matahin jareesh

Y4 cup Al-Matahin harees grains
2 boneless chicken breasts

1 chopped green bell pepper

1 chopped tomato

1 medium shredded onion

2 grated cloves of garlic

2 bay leaves

1 tablespoon tomato puree

2 tablespoons chopped dill

2 tablespoons chopped parsley
2 cups warm water

1 teaspoon turmeric powder

1 teaspoon mixed spices

¥ teaspoon cumin powder

¥, teaspoon coriander powder
1 teaspoon salt

Chili (optional)

Directions

1. Wash the harees grains and the jareesh, soak in water
for 30 minutes and drain.

2. Inalarge pot, fry the onion and the garlic over medium
heat until tender.

3. Place in the chicken breasts, green bell pepper and the
chopped tomato, stir and let it cook for 5 minutes.

4, Add bay leaves, tomato puree, spices, salt and chili. Let
it cook for 5 minutes.

5. Pour the water and bring to boil, add the harees grains
and the jareesh, leave on medium heat until it boils.

6. Shift to very low heat, let it simmer for 30 minutes and
serve hot.
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Pizza

2 cups Al-Matahin pizza flour
2 teaspoons salt

2 teaspoons sugar

2 teaspoons dry yeast

4 tablespoons olive oil

% cup water

Y4 cup warm water

Fresh mozzarella cheese
Slices of fresh mushroom
Basil leaves

Sauce

1 canned tomatoes

2 grated cloves of garlic
2 tablespoons olive oil
Pinch of sugar

Pinch of salt

Pinch of black pepper

Directions

1.

2.

@,

To prepare tomato sauce, fry garlic in olive oil for 1
minute.

Add the canned tomatoes, sugar, salt and black
pepper, let it cook over low heat for 5 minutes.
Remove from the heat and blend until all the
ingredients dissolve.

Return it back on heat for 3 minutes, let it cool for
usage.

To prepare the pizza dough, stir % cup of warm
water with sugar and dry yeast, cover and leave until
it turns foamy.

Combine the flour with salt, add the yeast mixture.
Add in all the other ingredients and knead by mixer
or using hands until the dough becomes firm.
Shape into a ball, lightly oil the surface, place in a
bowl and leave covered with clear film until it doubles
in size.

Divide into smaller balls, slightly roll and leave to set
for another 15 minutes.

10. Pre-heat oven to 180 degrees.
11. Turn the dough on a slightly floured surface, roll out

and add the tomato sauce, sliced mushrooms and
spread the mozzarella cheese.

12. Bake for 20 minutes or until cooked, let it slightly

cool, garnish with basil leaves and serve.
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Stuffed Pepper

Filling

1 cup Al-Matahin jareesh

5 assorted peppers

2 medium chopped onions

2 grated cloves of garlic

1 pack of chopped parsley

2 peeled and chopped tomatoes
2 chicken stock cubes

Y2 teaspoon coriander powder
2 teaspoon cumin

Y% tablespoon salt

1 teaspoon ground hot chili (optional)

Sauce

4 cups water

1 pack tomato puree
1 lemon (juice)

2 teaspoons sugar

Directions

1l
2,

Wash the jareesh, soak in water for 30 minutes.
Fry the onion and the garlic until tender, add the
tomato puree, chicken stock cubes and the spices,
stir and cook for 10 minutes.

. Add the jareesh and salt and mix.
. Stuff the peppers with the filling and close tightly,

stack in a deep pot.

. Combine sauce ingredients together, pour over the

stuffed peppers, cook for 1 hour or until tender.

. Serve hot.
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Crispy Fried Chicken

6 pieces of chicken with skin on

2 cups water, salted with 2 teaspoons salt
2 cups Al-Matahin all-purpose flour

1 tablespoon onion powder

1 tablespoon garlic powder

1 teaspoon paprika

1 teaspoon dried herbs

Y4 teaspoon black pepper

¥4 teaspoon baking powder

% cup laban (butter milk)

Directions

1.

In an air sealed container, marinate the chicken in
the salted water for 12 hours inside the fridge.

. Combine all the dry ingredients, set aside.
. Drain the chicken pieces, dry them well by kitchen

paper.

. Coat the chicken pieces with the dry ingredients

mixture, set to dry for 15 minutes.

. Heat up oil for deep frying, dip the chicken pieces in

the laban and then coat them with second layer of
the dry ingredients mixture.

. Fry the chicken pieces over medium heat for 8 to

10 minutes or until golden brown.

. Serve with potato fries.

elaall aiugyp

el 3 bl g ol < ] (0 e
e gl Aaale ¥ gy olve sle g ¥
eV Leata¥l pies G lall gmls CigS Y
J..A.J‘ B)Aﬁ‘auaa.ld.n\

sl EJAﬁ‘aL..IaZ.E.f.\.A\

1S b L 2ake

aima oliel (ls Azala )
AjﬂidﬂbgmM@J

539k 1S sLd Adale

o oS gl 2838

CERORY

Aol 1Y 3l o5 g eles clo g8 Y 2 ploll <l 5] g
%m‘d&-‘;@;kjl

S eleg 2 pngs @ bl ! slsll pren S5 .
A

plasial las aind @ Ul e glaall clial Lans
. 4859 Joslie

@35 @ el Glaisy Zaladl slgl) dagls 2ol (s
4333 105l Camd el Lo

25 @8 e ol 2 a3 i (LAl Bree o e
el st Aaloutl sgll Alals

A o /Alanugio 351 lo coll 2 gl plad a5

ez i gl 3B VoA B

At ol poe Lo pas

8\

Y

of

20



23

AL-MATAHIN

Bechamel Pasta

e 500 g Pasta
o Boiled water with added salt

Bechamel sauce

4 cups fresh milk

4 tablespoons Al-Matahin all-purpose flour
1 tablespoon cornstarch

1 pack of cream

1 chicken stock cube

2 teaspoons salt

Filling

500 g ground beef

1 small shredded onion

1 grated clove of garlic

1 chopped skinless tomato

Y2 teaspoon cinnamon powder
72 teaspoon mixed spices
Black pepper

Salt

Directions

1. To prepare the meat filling, fry the onion until tender,
add garlic and stir.

2. Add the ground beef and stir, leave on medium heat
for 5 minutes while stirring.

3. Add the cinnamon powder, the mixed spices and
the chopped tomato, stir and leave on low heat for
10 minutes.

4. Finally add salt, stir and leave to cook for another 3
minutes. Remove from the heat.

5. Boil the pasta in the pre-boiled salted water for 8
minutes or until cooked.

6. Drain the pasta and wash with cold water to stop
the cooking process.

7. To prepare the bechamel sauce, combine all of the
sauce ingredients in an electric blender.

8. Move the mixture into a deep saucepan over
medium heat, keep stirring until the sauce thickens,
remove from heat.

9. Divide the bechamel sauce into two portions, mix
one portion with the pasta in a large bowl and keep
the other for the surface finishing.

10.In a baking dish, put one layer of the pasta, then
the meat filling, then second layer of the pasta.

11. Pour the remaining bechamel sauce to form the
last layer of the dish, bake for 45 minutes over 180
degrees.

12. Let it cool and serve.
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Betheeth

1 cup deseeded dates

1% cup Al-Matahin flour No.2
Ya cup melted butter

¥ cup crushed walnuts

1 tablespoon roasted sesame
1 teaspoon ground cardamom

Directions

1. Sift the flour over medium heat until golden color.

2. Combine the flour and cardamom.

3. On low heat, combine the flour, dates and melted
butter and mix until the dough becomes soft.

4, Add the walnut and roasted sesame, stir and

Serve.
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2 cups Al-Matahin dumpling flour
Pinch of salt

1 tablespoon sugar

2 tablespoons milk powder

2 tablespoons custard powder

1 teaspoon baking powder

1% cups cold water

¥ cup laban (butter milk)

Saffron

Directions

1. In alarge and wide bowl, mix all the dry ingredients
and keep aside.

2. Place water, laban and saffron over the dry ingredient
mixture, knead the ingredients well together. Then
moisten a kitchen cloth with hot water and squeeze,
cover the bowl with the cloth then leave it to stand
in'a warm place for 1 hour.

3. After the dough is fermented, heat oil in a deep
pan without mixing the dough, take 1 tablespoon or
less, then drop into the oil (to form ball shape), stir
until golden roasted.

4. Remove the dumplings, drain and dip in shira or
Date Molasses, serve immediately.
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Khabesa

2 cups Al-Matahin flour No.2
Y2 cup sugar

¥ cup vegetable oil

4 cup rose water

Saffron

1 egg

1 teaspoon ground cardamom
1% cups water

Sliced pistachio

Directions

1.

2.

Soak the saffron in rose water for at least 30
minutes, set aside.

Combine the flour with sugar and ground
cardamom.

. Add egg and rose water, knead until the dough

becomes smooth.

. Heat the oil in a large pot over medium heat, add the

dough and stir until water evaporates and crumbs
are formed.

. Sprinkle the pistachio over and serve.
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Khanfaroosh

% cup Al-Matahin self-raising flour
¥ cup Al-Matahin semolina

1 teaspoon baking powder

1 cup sugar

Y2 cup water

¥4 cup rose water

1egg
1 teaspoon ground cardamom

Directions

1.

2.

Combine the flour, semolina and baking powder, set
aside.

Whisk the egg with sugar until light yellow, add
water and rose water.

. Add the dry ingredients mixture and the ground

cardamom over and mix.

. Cover and let the mixture set for 30 minutes.
. Place an adequate amount of oil in a pan over

medium heat.

. Take one tablespoon of the mixture and place in the

pan, fry both sides until golden colour.

. Serve hot or warm.
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Dusted Cake

1%2 cups Al-Matahin all-purpose flour
1 cup yogurt

3 eggs

34 cup sugar

% cup vegetable oil

1 tablespoon baking powder

1 teaspoon vanilla extract

34 cup sweetened condensed milk

¥4 cup Al-Matahin semolina

Directions

1.

w

Sift the semolina over low heat until golden colour. Set
aside to cool.

. Pre-heat oven to 180 degrees. Prepare 9 inch cake

pan and spray with butter spray.

. Combine the flour with baking powder, set aside.
. In a separate bowl, mix egg, sugar and vanilla extract

using electrical hand mixer until light yellow colour.

. Add vegetable oil and yogurt, mix until homogeneous.

Add the flour mixture and mix.

. Pour the mixture into the cake pan and bake for 45

minutes or until a wooden toothpick inserted comes
out clean, let it cool.

. Pour the sweetened condensed milk over the cake

and sprinkle the sifted semolina over until the whole
surface is covered. Serve warm.
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Walnut eggs

2 cups Al-Matahin all-purpose flour
¥ cup melted butter

¥ fresh milk

% teaspoon ground cardamom
Icing sugar for coating

For filling

e Y cup crushed walnuts

e Y4 cup icing sugar

e 1 tablespoon rose water

e Pinch of cinnamon powder

Directions

1. Mix all of the filling ingredients, set aside.

2. Boil the milk and let it set.

3. In a wide bowl, combine the flour and the ground
cardamom. Make a cavity in the centre and then
pour in the melted butter and knead.

4, Add the milk while kneading until the dough
becomes firm.

5. Shape the dough into small balls, concave the
centre and add 1 teaspoon of the filling and form in
a ball again.

6. On a saucepan, heat oil and deep fry the ball, stir
until golden brown.

7. Remove the balls and drain, set to cool.

8. Roll the balls into the icing sugar until fully coated,
serve warm or cold.
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Red Velvet Cake

L]
L]
L]
L]
L]
L)
L]
L]
L]

3 cups Al-Matahin all-purpose flour

1 teaspoon baking soda

¥ tablespoon cocoa powder

% cup butter (150 g) in room temperature
% cup vegetable oil

2 Cups sugar

4 eqgs

2 tablespoons red liquid food colouring

1 teaspoon vanilla extract

1 cup laban (butter milk)

For decoration

e o o o

50 g butter

200 g cream cheese

1 teaspoon vanilla extract
4 cups icing sugar

Directions

1,

2.

Pre-heat oven to 180 degrees. Prepare 9 inch cake pan and
spray with butter spray.

In a large bowl combine all the dry ingredients, mix and set
aside.

. Inaseparate bowl, whisk butter, oil and sugar with electrical

hand mixer until the mixture becomes light in colour.

. While whisking, add the eggs one at a time, the food

colouring and the vanilla extract.

. Add the dry ingredients mixture, then add laban and mix.
. Pour the mixture into the cake pan and bake for 45 minutes

or until a wooden toothpick inserted comes out clean, let it
cool.

. Meanwhile prepare the frosting cream by mixing the butter

and the cream cheese by electric hand mixer in @ medium
size bow! until firm and creamy.

. Add the vanilla extract and icing sugar, mix until all of the

sugar disappears.

. Decorate the cake with the frosting cream, let it cool in the

fridge and serve.
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Coconut Cake

2 cups Al-Matahin all-purpose flour
4 eggs

% cup vegetable oil

1 cup sugar

1 cup fresh milk

1 teaspoon vinegar

2 teaspoons vanilla extract

2 teaspoons baking powder

¥ cup coconut flakes

For decoration

e 1 cup sweetened condensed milk

e 1 cup coconut flakes

Directions

1. Pre-heat oven to 180 degrees. Prepare 9 inch cake
pan and spray with butter spray.

2. Whisk the egg and sugar for 5 minutes or until
it expands in size, then add the oil and the milk
alternately.

3. In a separate bowl, combine the flour, baking powder
and coconut flakes and then add them to the mixture.

4, Pour the mixture into the cake pan and bake for 45
minutes or until a wooden toothpick inserted comes
out clean, let it cool.

5. Meanwhile, sift 1 cup of coconut flake in a nonstick
pan over medium heat until golden color.

6. Pour the sweetened condensed milk over the cake and

sprinkle the coconut flakes over until the whole surface
is covered. Serve warm.

R

U—a U=nll

AL-MATAHIN

ain]l jga a4
Lzl pean G Lall cpmls cisS ¥
canale t

Ao o S gl s

BT

Pl o S )

J> gli dzale )

LLolatl lietiine gld Aaale Y

39 1S gL Aaale Y

25isa igl g S caual

O

Glme el € anl @
Dgdics ighl Sg> S ) @

CERORY

3625 @ +Rugie B3 VAL Byl le (pall (e )
B33 50 i g @us TV @z (Buee juliws juscley

caeliny i 3513y 0 3l Sl ae paddl ik Y
Ban) et 9 glills ot g 31 Coliay @5 oz

Al bl @ cadgll e 9539k GS g pmlall dalsey Y
iy g pand) dads

913885 £0 50l i @ Gl ey 2 daylidl g ot
Laudad 7 yom g s fage Joty i

St agal Lalad 5t a1 1,5 .0

gl Jomy i Hedud) (gl e (e 298 Hluda ez

252 (@5 edogad Sy A e lamll cald) Sy Y
5,500 aud @ Leldd mhasadl Clady domy aigll 5o

30



A

A FNE
R Y
NN NIV
N . NN
Y U—al=anll “¥°

U=all U—al=all

t=
s
>
E
Z

Walnut Cake with

Coffee Cream

1 cup Al-Matahin all-purpose flour
1 cup Al-Matahin semolina

1 cup crushed walnuts

1 cup fresh milk

200 g butter (at room temperature)
1 cup sugar

2 eggs

2 teaspoons baking powder

Y4 teaspoon ground cardamom

For decoration

2 cups whipping cream

2 tablespoons icing sugar

1 teaspoon vanilla extract

1 teaspoon instant coffee powder

Directions

1.

2.

Pre-heat oven to 180 degrees. Prepare 9 inch cake pan
and spray with butter spray.
Ina large bowl, whisk butter and sugar, add the egg and
mix until light yellow colour.

. Combine the flour, semolina and baking powder, add to the

mixture alternately with the milk.

. Add the crushed walnuts and mix. Pour the mixture into

the cake pan and bake for 45 minutes or until a wooden
toothpick inserted comes out clean, let it cool.

. To prepare the cream, whisk all the decorating cream

ingredients using electrical hand mixer until it becomes
firm and creamy.

. Decorate the cake with the coffee cream and drops of

coffee, let it cool in the fridge.

. Slice into 8 pieces and serve.
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Churros

e o o o o o

1 cup Al-Matahin all-purpose flour
4 eqgs

4 tablespoons melted butter

1 cup water

Pinch of salt

1 teaspoon vanilla extract

Coating

Y2 cup sugar
1 teaspoon cinnamon powder

Directions

1.
2.

3.
. Remove the dough from the heat, add the vanilla

O

Mix all the coating ingredients and set aside.

In a sauce pan over medium heat, combine water,
melted butter, sugar and salt. Bring to boil.

Stir in the flour until homogeneous and forms as a ball.

extract and mix.

. While stirring, add the eggs one at a time. Set aside to

cool.

. Spoon the churros dough into a pastry bag fitted with

star nozzle.

. Heat up deep vegetable oil over medium heat, squeeze

the dough into the oil to the desired length.

. Fry the churros until golden brown, drain.
. Sprinkle the churros strips with the coating mix and

serve with chocolate sauce.

Jjosgli

¥ leain¥ e o lall gazelo g8 )
o abe ¢
481335 alels Gedla t

)3[3 SLA(._!5S\

gleass

LASLa jalitons ol daale )

adaiilt

SuScany o

Ogelan ey gladGale ) @

44yl

Ll )8 Aot S s )

oyl Ul 4.3.“; iy g dlaigio Hb Lle Hud [ o\
i T % @ el 5 S

LS il o Cotlmill s ey s crmlall caliay LY

oaliiae Gl @ oLl Gle (o dadidl gy .t

iy g Lbslay)
% @ ccalnll e 6531 (658 By Gl Bl L0
Sl 3 5 ol

Lol S8 93 Gl oo (31 S 2 dadill g

daodl im0 (lanigie 35| po (e 38 )y e WV
csllall Jolatly

D gl i 5l el i A

Lol o aud 5 Aulaiill dagliny Sy9l cilim G5 4
BYSsadl

Chocolate Muffins

1% cups Al-Matahin all-purpose flour
¥ cup cocoa powder

2 teaspoons baking powder

1 cup sugar

1 cup sour cream

3 tablespoons fresh milk

1 teaspoon vanilla extract

¥ cup vegetable oil

1 cup chocolate chips

Directions

—

. Preheat oven to 180 degrees.
. Ina large bowl, combine the flour, cocoa powder and

baking powder. Set aside.

. Combine sugar, sour cream, milk, oil and vanilla

extract. Mix until homogeneous.

. Add the mixture of the dry ingredients over and

gently mix.

. Add the chocolate chips to the mixture and mix.
. Spoon mixture into pan hole fitted with muffins paper

cases. Bake for about 15- 20 minutes.

. Let it stay in the pan for a few minutes, remove, let it

cool and serve.
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Committed to uncompromising (()uality

Al-Matahin maintains its market
leadership through consistently
fulfilling its commitment to
quality. 1t begins with sourcing
the finest wheat from around the
world. Then the most advanced,
fully automated manufacturing
procedures guarantee impeccable
processing. All ensured by a
dedicated  workforce  regularly
trained to deliver the best.
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Waffles

1 cup Al-Matahin self-raising flour
2 teaspoons baking powder

1 tablespoon sugar

Pinch of salt

Y4 cup melted butter

1 teaspoon vanilla extract

34 cup fresh milk

1eqg

Directions

. In a large bowl, mix sugar, melted butter, vanilla

extract and the egg until it becomes homageneous.

. Add milk and mix.

. Combine in the flour, baking powder, salt and mix.

. Let the mixture set, covered for 30 minutes.

. Heat up the waffle maker, spray with butter spray and

follow the waffle maker instructions.

. Serve warm with maple syrup or chocolate sauce

and berries.
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