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Orzo “Risotto” with wild mushrooms
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Ingredients:

« 3 tbsp clive il

* ¥4 cup shallots (finely chopped)

» 350 gm uncooked orzo (pasta shaped like rice)

» 3 ¥ to 4 cups beef or chicken broth

= 120 gm mushrooms (stems removed, thickly sliced)

» 12 cup cooking cream (A5 Louw Adlp ]|
* 14 cup parmesan cheese (grated) Al doy S sl «
» W cup mozzarella cheese (&)gaiiie) Ulitojlditn uigs WE 4

s 2 thsp fresh parsley (finely chopped) Wijljgodinigs E o
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Preparation methods
I;;ﬁ large pot, heat oil. Add shallots and cook until

Add orzo and sauté for 5 min, stir until golden
brown.

Add 1 cup of beef or chicken broth and cook over
lowe heat until liquid is absorbed.

Adjust heat as necessary and stir continuously with
a wooden spoon.

Add next cup of broth and continue stirfing.

Place mushrooms in pot and add remaining broth.
Continue to cook until all broth is absorbed and
orzo is tender.

Add cream, stir until heated and mix in cheese
(mozzarella + pammesan) divide and sprinkle with

parsley.
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Honey Mustard Mozzarella Chicken

Ingredients:

» 4 skinless, boneless chicken breast halves
* 3/4 cup honey

» 1/2 cup prepared mustard

» 5alt and Pepper

« 4 slices salami, cut in half

« 1 cup shredded w mozzarella cheese

Preparation methods

Preheat oven to 190 °c.

Place the chicken breast halves in a baking dish,
and drizzle evenly with honey and mustard. Sprin-
kle with lemon pepper.

Bake chicken 25 minutes in the preheated oven.
Top each breast half with 2 salami slices, and
sprinkle evenly with cheese. Continue baking 10
minutes, or until chicken juices run clear, salami
is crisp, and cheese is bubbly.
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ngredients:

kg minced meat

Preparation method

Preheat oven to 175 °c.

Trim stems from zucchini and slice lengthwise.
Scoop out seeds and put in bowl. Mix seeds with
minced meat, garlic, bread crumbs, and parmesan
cheese, Stuff squash with minced meat mixture
and place in a baking pan. Pour sauce over squash
and cover pan with foil.

Bake in preheated oven for 45 minutes or until
minced meat is cooked. Remove foil and cover
with mozzarella cheese. Cook until cheese is
melted.
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Ingredients:

1 sheet puff pastry

=1 garlic cloves

«3 thsp pesto (homemade or store bought)
«1 chicken breast (slightly cocked)

! thsp parmesan

s1/2 cup shredded @u'-‘ mozzarella

*Black pepper & Salt

Preparation methods

Preheat oven to 204°c. Place garlic doves on a
baking sheet and cook in the oven until soft and
light golden brown. Allow the cloves to cool and
then chop finely.

Unfold the puff pastry onto a parchment baking
sheet, pressing and pinching to close any holes in
the seams. Using a fork, prick the dough all
over—including the edges—to prevent it from
puffing during baking.

Brush the pesto in a thin layer over the dough. Scat-
ter the roasted garlic across the pesto. Toss the
chicken with a tablespoon of olive oil and a gener-
ous sprinkling of salt and pepper. Layer the chicken
on the pie, followed by the mozzarella and the Far-
mesan. Season with kosher salt and pepper.

Bake until the mozzarella cheese is melted and
light golden brown, approximately 15-25 minutes.
Remove the pie from the baking sheet and let cool
on a wire rack for 5 minutes. Cut into squares and
serve immediately.
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Ingredients:

= 3 tablespoons olive oil

» 2 eggplant, cut into 1 cm thick slices

» 1 onion, chopped

= 100 gm mushrooms, sliced

* 3 cloves garlic, minced

= 1/2 jar tomato paste

* 3/4 teaspoon dried basil

* 3/4 teaspoon dried thyme

» salt and ground black pepper

« 2 cups shredded w mozzarella cheese

Preparation methods

Preheat oven to 220 °c. Brush about 2 tablespoons
olive oil onto eggplant slices; arrange in a single
layer in a shallow baking dish. Bake in the preheat-
ed oven until eggplant is tender and browned, 20
to 25 minutes. Remove eggplant from oven and
reduce temperature to 175 °c. Heat 1 tablespoon
olive oil in a large pan over medium heat; cook and
stir onion, mushroomns, and garlic until onion is sof-
tened, 5 to 10 minutes. Add tomato sauce, basil,
and cregang; bring to a boil. Reduce heat and
simmer until sauce is slightly reduced, about 10
minutes; season with salt and pepper. Arrange
about 1/2 the eggplant slices in a cassercle dish;
top with 1/2 the sauce, 1/2 the mozzarella cheese,
Repeat layering with the remaining ingredients.
Bake in the preheated oven until hot and bub-
bling, about 25 minutes. Cool for about 5 minutes
before serving.
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Eggplant with Mozzarella
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Ingredients:

g T wWater

reen peppers)

Preparation methods

Place water, yeast, and sugar in the bow, Stir with a
wooden spoon to dissolve , let sit for 5-10 minutes
Once yeast is ready, add oil, salt, and the whole wheat
flour. Begin to knead with dough hook, adding the
rest of the white flour as needed. Continue o knead
for 10 minutes.

Once done kneading, spray lightly with oil and setina
warm spot and spritz with water. Let dough rise until
doubled in size. Preheat oven to 3757 ¢ Tum out
dough onto a floured surface. Roll out into a rectangle
and continue to roll until your dough is about ¥ cm
thick Cut dough into four rectangles. Place a spoonful
of sauce, followed by veggies, sprinkle 1/4 garlicand
then place cheesein the middle of the rectangle. Fold
overand pinch the ends together, making sure the cal-
zone seals. Place on a parchment covered tray, ub
with ofive cil, sprinkle with oregano, and cut three slits
in the top. Bake for 25-30 minutes until calzone is

en brown and you can see the cheese bubbling.
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Calzones
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Ingredients:

«4 Onions - sliced

+11/4 cup shredded W mozzarella
«1/4 French Bread Baguette

«2 Chicken Stock Cube

+1 Bay Leaf

«1/4 tsp Oregano

*31/2 cups Water

« 2 thsp Butter

«5alt and Pepper

Preparation methods

n a deep pan cover and cook onion and butter
over low heat, stirring occasionally, for 20-25
minutes until tender.

Add water, stock cubes, bay leaf, oregano, salt
and pepper. Cover and simmer for 15 minutes
Cut baguette into 4 slices (1 ¢m thin). Turn on
oven broiler, put bread slices on cooking sheet,
and broil for 2 minutes until top is golden
brown. You can toast bread instead.

Place bread in 4 oven-proof serving bowls. Pour
soup over bread then sprinkle cheese on top.
Put bowls on a baking sheet, brail until cheese
melts and becomes golden brown.

Serve immediately.
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French Onion Soup
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Chicken breasts with stuffed Mozzarella

Ingredients: :ligAoll
« 4 boneless chicken breasts fylng glos jgan SnbE,
* Parsley SR B

0)guiunl w Wiljgowgsl,
Mojoollay . Jils Alo

» 1 cup shredded w mozzarella

« Salt, Pepper, Spices , Thyme
+ 4 cups of lemon juice,
« 1 piece of butter

Preparation methods

Wash the chicken breasts and put on them the
salt, pepper, spices and lemon juice.

Leave them for 2 hours then stuff them with the
mozzarella cheese, parsley and thyme then close
them from the sides and remove the extra sides.
Put a piece of butter in around a cain and put on
it the chicken breasts and stir it until their color
turns red then add half a cup of water . leave them
to boil, then put it on medium fire for half an hour
and senve it hot.
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Ingredients:

« 4 Potatoes

L Onions

e | Chicken Stock Cube
« Salt and Pepper

» 3/4 cup shredded

« 1 cup Cooking Cream

Preparation methods

Peel and slice potatoes into ¥2 cm thin slices, cut
onions into thin rings.

In a baking dish, arrange potato slices and
onion rings alternating and overlapping to form
a layer covering the bottom of baking dish.

On top of it, arrange another layer of onion and
potato slices. You can make a third layer if you
like.

Dissolve stock cube in 1 cup warm water. Add
cream and little salt and pepper. Sprinkle
cheese on top.

Heat oven to 200 C. Put baking dish in oven and
bake for 45 minutes until potatoes are tender
and surface is golden. Serve immediately.

Potato with onion
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Potato with Mozzarella Cheese

Ingredients: :ligAoll
« 1 kilo of potato. uubhlnyglisi e
«Full egg and 2 egg yolks. Uiy lingalols diy o
s 2 cups shredded @ mozzarella un.ata.;ujlw:d‘uuuuqbr.
«5alt and spices. g alo .
Preparation methods ANl ddaph

Boil the potatoes in salted water, then stir them
with the fork, then put them on medium fire until
all the water evaporates, then put the spices and
eggs and stir them all well,

Put the mix of the potato in the fridge for 2 hours,
then make from pieces shaped like balls and stuff
thern with maozzarella,

Press on them on them slightly to give them the
shape of small bread, then put them in the oil to
be fried.
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Ingredients:

» % cup of butter or com oil

* Y% cup of soup

«4 kg tomato (Juiced)

» Y4 cup of shredded mozzarella
»14 asagna noodles

»3% kg miced meat
»1eggyolk

+1 table spoon Parsley

»2 table spoons tomato paste
»2 minced onions

» 2 garlic cloves

«5 cups bashamel sauce

»5alt and pepper

Preparation methods

Boil lasagna and then drain. Melt the butter and add
to it the onions and stir until color turm golden
brown, then add the minced meat and the garlic and
stir again for 10 minutes. Add the parsley, tomato
juice, tomoato paste, soup, salt and pepper and cover
the pot on a medium heat for 20 minutes.

Preheat the oven to a midium heat, prepare the ba-
chamel sauce and add to it the egg yolk and half por-
tion of the shredded mozzarella. Add one spoon of
the bacahamel to the bottom of a baking dish then
add one layer of lasagna and cover it with meat then
another layer of bachamel, repeat till you finish the
bacharmel.

Sprinkle the rest of the mozzarella on the top and put
in oven for 40-50 minutes untill surface becomes
golden

L uilju
Lasagna
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Stuffed Veal Rolls With Vegetables

UgAoll

Ingredients:
*8 ;%:ec. Veal escalope
» 2 branches Celery - green part only, chopped
» 2 thsp Tomato Paste
* 3 thsp Corn Oil
* Salt and pepper
* 3 crushed Garlic cloves
Tomatoes - medium size, peeled and seeded
Carrots very small size
Cup shredded mozzarella

Preparation methods

Blend tomatoes in a blender with ' cup water.
Put veal slices between 2 sheet of plastic wrap
and pound until thin. Season slices with salt
and pepper.Cut each carrot into 4 quarters
lengthwise. Boil carrot pieces in water until
crispy tender (4-5 minutes). In a skillet, heat 1
thsp cil. Add garlic and stir. Add carrots and
celery and stir for 1 minute, Remove from heat,
Spread each veal slice on a plate, Add 1 carrot
quarter and some celery and garlic on one end
then top it with some shredded mozzarella.
Roll slice to contain stuffing. Close ends with
toothpicks and tie roll with thread.

In the same skillet, add remaining oil and heat
over medium heat. Pan-fry veal rolls until
brown from all sides. While frying meat,
remove thread and toothpicks.

Add blended tomatoes, tomato paste and Y2
cup water. Bring to boil. Reduce heat and
simmer for 10-15 minutes. Serve immediately.
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