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PASTA SALAD WITH
GRAPES & PINEAPPLES

DIRECTIONS

Ingredients:

½ kilo of cream cheese

A hand full of red grapes 

1 can Fayrouz pineapple

Green onions, chopped

Salt, pepper to taste

2 spoons of mayonnaise

1 pack of pasta, boiled

Shredded cheese

Olive oil

Mix cooled pasta with cream cheese and 7 tablespoons of Fayrouz pineapple, 

mayonnaise, grapes & sir well.

Add in salt and pepper to preference and sprinkle shredded onions.

Garnish with shredded cheese & olive oil
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PASTA WITH
SALMON AND PINEAPPLE

DIRECTIONS

Mix cooled pasta with cream cheese and 7 tablespoons of Fayrouz pineapple, 

mayonnaise, grapes & sir well.

Add in salt and pepper to preference and sprinkle shredded onions.

Garnish with shredded cheese & olive oil

Ingredients:

1 kilo cooked pasta

1 cup buter
Smoked salmon slices

4 slices of pineapple

2 tablespoons of lour

2 cups of milk

½ cup of Fayrouz pineapple

½ cup of parmesan cheese

Salt & pepper

Parsley and dill for garnish
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SWEET & SOUR DRUMSTICKS

DIRECTIONS

Heat oil in a large skillet for 1 min.

Add in the drumsicks and sir for 5 mins.

Add in all remaining ingredients except for Fayourz can and cook for 5 mins.

Add in the Fayrouz pineapple can and place in the oven for 30 mins.

Ingredients:

1 kilo chicken drumsicks spiced with 
salt & pepper

1 can Fayrouz pineapple

4 onions chopped into small pieces

1 piece of ground fresh ginger

2  minced garlic

2 tablespoons of lemon juice

1 tablespoons of dry coriander
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SHRIMPS WITH FAYROUZ PINEAPPLE

DIRECTIONS

Clean shrimp without peeling them

Season shrimps with Fayrouz pineapple, lemon, spices & olive oil

Place in a try and cook in a pre-heated oven for 30 minutes

Garnish with bell pepper slices and buter

Serve with white rice

Ingredients:

½ kilo unpeeled shrimps

2 minced garlic cloves

1 cup Fayrouz pineapple

Green & red bell peepers cut in small 

pieces

Lemon juice

2 tablespoons of olive oil

2 tablespoons of buter
Salt & pepper
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FAYROUZ PINEAPPLE CHICKEN BREAST 
WITH GOOSEBERRIES (HARANKASH)

DIRECTIONS

Sir-fry shredded onion in vegetable oil 
ill golden brown.

Add pressed garlic.

Immediately add chicken pieces 

(previously washed with water, wheat 

lour and drained).

Add pineapple Fayrouz, water, golden 

berries,cornstarch, mustard, soya 

sauce, whipped cream, salt and pepper 

to taste.

Sir well.

Let it boil in low ire for 30 minutes 
(sauce should be thick).

Decorate with parsley leaves and serve 

with white rice or mash potatoes.

Ingredients:

1 kg chicken breast cut like stroganof 
or shawerma.
1 large onion (shredded).
3 cloves garlic pressed.
3 tablespoons vegetable oil.
1½ cans pineapple Fayrouz.
100 gr/ripe golden berries 

(harankash).
3 table spoons whipped cream.
1 table spoon mustard.
1 table spoon soya sauce.
1 tablespoon corn lour.
½ cup water.
Hint of salt & pepper to taste.
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EGYPTIAN FATTAH

DIRECTIONS

Boil the chicken with preferred spices 

to taste.
Wash the rice and leave to drain.

Heat oil and add in cubes of pita bread 

unil golden then remove from oil.
Place in onions unil golden.

Sauce:

Heat ghee and add in minced garlic unil golden.
Add vinegar, Fayrouz and spices then sir in boiled chicken stripes.

Serving:

Place rice in a bowl, cover with chicken and bread sauce mix.

Ingredients:

1 large chicken

2 cups of rice

1 pita bread cut into cubes

½ cup of Fayrouz pineapple

1 onion cut into 4 pieces

4 minced garlic

2 tablespoons of ghee

3 teaspoons of vinegar

Sprinkle of nutmeg

½ teaspoon of paprika

½ teaspoon of cinnamon

½ teaspoon of salt

½ teaspoon of pepper

2 tablespoons of oil
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LAMB COSTALITA WITH
PINEAPPLES AND POTATOES

DIRECTIONS

Marinate lamb with olive oil, rosemary, Fayrouz 

pineapple, salt & pepper; & refrigerate for 2 

hours.
Boil cut potatoes pieces, mix with buter, rosemary, 
olive oil, garlic, salt & marinate for 1 hour.
Grill the lamb meat on high heat.
Then grill the potato & pineapple slices.

Sauce:

Sir leek in a large skillet, add in balsamic vinegar 
& sir slowly.
Add chicken broth & buter unil mixture thickens.
Add salt & pepper to taste.

Serving:

Place grilled potatoes & pineapples in a large dish 

& place grilled lamb meat around them. 
Pour sauce on top & garnish with ground parsley.

Ingredients:

1 kilo lamb with bones
1 cup of chicken broth

1 teaspoon leek cut in small pieces

1 tablespoon of balsamic vinegar

10 slices of pineapple

10 slices of potatoes (thick cut)

1 cup of Fayrouz pineapple

2 tablespoons of buter
3 tablespoons of olive oil

3 minced garlic

Rosemary

Salt & pepper
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