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TUNA AND RICE BALLS WITH APPLES

DIRECTIONS

Mix rice with Tuna, Fayrouz, carrots, apple cubes, parmesan cheese, add in lemon 

juice, salt & pepper and mustard.

Create small round balls and dip in whisked eggs then roll on crushed corn lakes and 
lour mix.

Cover in a tray and refrigerate for an hour.

Remove from fridge and room temperature for 5 mins. Then fry in hot oil.

Serve hot with dill and lemon slices garnishing.

Ingredients:

2 cans of drained tuna

1 cup of boiled rice

½ cup of fayrouz Apple

½ apple cut into very small cubes

4 medium carrots

2 tablespoons of lour

2 eggs

2 tablespoon mustard

½ cup of grounded parmesan cheese

Salt and pepper

Dill for garnish
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LAMB RIBS WITH CREAM SAUCE

DIRECTIONS

Marinate ribs with salt & pepper, 

nutmeg, Fayrouz apple and pomegranate 

molasses for 2 hours.

Roll in lour.

Heat 4 tablespoons of oil and fry both 

sides of the ribs unil golden brown 
then take out and place aside.

In the same skillet, add in buter, starch 
and sir well.

Add in beef broth slowly and sir well.

Add in debs roman, green peppers, salt 

& pepper.

Add in cream then ribs.

Cover to cook slowly unil fully cooked.

Ingredients:

1 kilo ribs

½ cup of Fayrouz apple

1 ½ cup of cream

3 tablespoons pomegranate molasses 

3 tablespoon of starch

Salt & pepper, sprinkle of nutmeg

1 cup of beef broth

3 tablespoons of buter
3 tablespoons of lour
2 tablespoons of green peppers

Oil for frying
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TURKEY SHARKASEYA
(WALNUT GRAVY)

DIRECTIONS

Boil the turkey ater adding in spices on high heat.

Soak toast with Fayrouz then grind with walnut, lemon juice, garlic and spices and 

cook on low heat ill it thickens and is gravy like.

Serve turkey with sauce and white rice.

Ingredients:

1 small Turkey

½ cup Fayrouz (your choice of lavor)
4 slices of white toast
2 minced garlic cloves

Lemon juice

½ cup of fresh walnuts
Salt & pepper to taste
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