Lebanese

atuﬁed baby Ghleken

2day’s Lebanese Christmas feast is associated with the Western
radition of serving turkey, which here is mainly imported
and frozen_There is nothing more tasty than fresh
produce. 5o this year keep it local and serve
delicious organic chicken and you may

never look back

Ingredients
stuffing
+ 300 frikeh
» 3L water
= 60q chicken stock powder
= 60g olive oil
569 pistachio
+ 50g pine nuts fried
+12g raising.
+dg salt = 6 pes stuffed baby chicken
+100g pomegranate molasses = 600g mange tout, boiled nuts, raisins and salt to the cooked string. Stack the chickens in a pan. Roast
+ 2q chicken stock powder =500q carrots, boiled, sliced frikeh. Mix well. Add the pomegranate  at 180°C for 25 min. Then roast for S mir
Baby chicken preparation Decoration molasses and the remaining chicken at 210°C to give a reddish color.
« 4% kg baby chicken = 100g dried apricots stock powder and mix well. Every 7509 Finally, cut the baby chicken into halves

(6 pes, 7500/pc) » 2009 mixed dried nuls of baby chicken needs 1509 stuffing. and arrange on the sides of a silver oval
« 40g olive oil =12 pes white paper hats Clean the baby chicken. Add the olive  plate. Add the mange tout and the carro
=159 salt oil, crushed pepper, salt and rosemary  on opposite sides of the plate. Add the
+10g crushed pepper Preparation inside the chicken. Cover with olive oil.  stuffing frikeh mix in the middle.
+ 159 rosemary Cook the frikeh in water, 60g of Vaporize at 20°C for 15 min. Remave Decorate with mixed fried nuts and driec
Final preparation chicken stock powder and olive from oven and stuff the baby chicken apficots. Add a white paper hat to every
+ 2.2kg stuffing oil. Add the pistachios, pine with the stuffing. Close the legs witha  baby chicken leg.

_abneh e egg Poulade

by Chef Ha:

1 Salameh, exccutive chef, |

This tasty and healthy starter uses a Lebanese slapleasa base

Ingredients
=10 eggs

= 800g carrots
= 800g zucchini
+100g leeks

= 100g anign

» 500g labneh
= Salt & pepper

Preparation

Wash the carrots and zucchini
and cut in half. Then shred
them with a manual

combined with lots of fresh vegetables

mathine. Finely cut the leeks and onions.
Mix all ingredients except the labneh with
the eggs and beat. Prepare the butter
paper in the tray then add the mixture and
spread evenly. Place in the oven at a
medium temperature (170 - 185°C) for 8 -
12 minutes. After cooking allow ta cool.
Then spread the labneh over the whole
surface and roll the same way you would a
Biiche de Noél (Swiss roll). Put the roulade
in the fridge for one hour before cutting.
Serve with mixed lettuce or French fries.
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