MA | A Cooking Adventure
~Middle East Dishes Cooking Class ~

Serves 4 to 5 persons
Esther's Chocolate mousse

This chocolate mousse is my mother's specialty. I'm sure you will love it!

Eggs L 5 Sugar
Semi sweet chocolate 250 g Hot water
Optional: Grand marnier (liquor) 1 tbsp.

2.5 tbsp.
5-6 cups

1. Break the chocolate into small blocks, put in a bowl, cover with the boiling water.

2. Separate eggs: egg whites and egg yolks.

3. Beat the egg whites with sugar in a different bowl.

4. Pour the water out of the melted chocolate.

5. (Add the marnier), Add egg yolks to the chocolate, one after the other, mixing
each one quickly and well. Make sure you stir every yolk well.

6. Add the whipped egg whites slowly and carefully. Refrigerate.

Pasta in Cream of Tomato Sauce:

Onions 2 Dry basil 1 tbsp.
Cloves of garlic 3 Dry oregano 1tbsp.
White wine 1&41/2 cups  Parsley 3tbsp.
Can of crushed tomatos 2 Chicken consommé 1 tsp.
Cartons of fresh cream 1 Salt, pepper, sugar, olive oil
Pasta 5009 Water for pasta 10 cups

1. Slice onions and crush the garlic. Fry the garlic and onion until golden, add in and let
it vaporize to a third.

2. Add tomatoes, chicken consommé, salt, pepper and pinch of sugar and stir well.

3. Start boiling pasta in the other pot.

4. Add the cream, stir well again. Bring to a boil. Add parsley and serve.

Cooking ingredients (FRMEHCEEE DKL)

A B Bt A B 2 Ik
Seasoning —=RZTD Mg 0B 2L &D v 125,
EX 2R L)
Salt VILS 18
pepper Ny /\— L&D
Sugar >27)— A




Israeli Salad:
Israel is well endowed with large variety of fresh fruits and vegetables. We eat several
kinds of salads at each lunch or dinner

Tomatoes 3 Olive oil 3 tbsp.
Cucumbers 2 Lemon 1
Scallions (Green onions) 2 Fresh parsley (if possible) 5 tbsp.

Salt and pepper to taste
*Optional: green or red pepper, carrot, are all extras that can be added and
make the salad more interesting.

Dice the fomatoes, cucumbers and any other vegetable into 1/2cm cubes.
Chop the scallions and parsley.
Squeeze the juice of the lemon and pour on the vegetables together with olive
oil. Add salt and pepper, Mix the vegetables so they all get the flavor of the sauce.

*If salad is not eaten immediately, add salt, when served.

Guacamole (Mexican Avocado Salad)
This salad is great as a supplement for any kind of lunch or dinner and can be used as a
spread on bread.

Avocado 2 Onion 1/2
Tomato 1 Lemon 1
Cloves of garlic 2 Dried crushed chili (or, to taste) 1 tsp.

1. Leave the skin on, cut the avocado along its length all the way around. Twist the two

halves in opposite direction, and separate. Take the seed out. Remove the avocadoes
from their peel, and mash them until smooth.

2. Dice the tomato into small cubes (1/2cm.or less), and add to the avocadoes.

3. Crunch the garlic, and chop the onion, add to the mix.

4. Add chili and juice of the lemon.
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Tahini (made out of sesame butter)
Tahini is a sauce, usually eaten with a Pita, an Arab bread, or added to other plates. It is

great as a sauce for the above salad, instead of the lemon and olive oil sauce.

Tahini(sesame butter) 1/2 cup Salt & Pepper
Water 1/2 cup Paprika(optional)
Lemon 1

Garbanzo beans 2-3 Tbsp.

Fresh parsley (finely chopped) 6 Tbsp.

Garlic powder, or 2-3 cloves of crushed garlic 1 Tbsp.

1. Boil water and cook Garbanzo beans for 10minutes with salt and pepper.
2. Mix the Tahini with the water until you get a homogenized and smooth mixture.
3. Add garlic, lemon, parsley and the salt and pepper. It is better to let the sauce stand
before serving, to let the flavors blend in.
4. Add Garbanzo beans and serve.
* we should have Naan bread (Indian bread) to accompany the tahini.
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