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Dates and Tahina Ice-cream

Ayl yaill @y 8 ol

Ingredients ligKll
2 cups whipping cream Gardnijaugar
1 can of sweetened condensed milk Lo wiqn wildile |
1/4 cup tahini dinnh uga /€

1/2 teaspoon vanilla

1Wila dpen ddeln 1/T

1/4 teaspoon cinnamon

da)d dpon ddeln I/€

1/2 cup chopped dates

ghdn jniags I/T

1 pinch of sesame

Steps

1 - Whip the cream until it doubles in size.
2 - Mix the tahini, vanilla, cinnamon and sweetened condensed milk.

3 - Mix the whipping cream and the other ingredients together and add them to an 8-inch cake pan.

4 - Add the date pieces, tahini, molasses and sesame on top.
5 - Put the pan on the freezer for at least 24 hours, and then you can serve it. Bon appétit!
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Vanilla and Tahina Marble Bars

iusallg Mlally Jo, Ul 2l

Ingredients

1 cup Tahina

UKl

diltnh aga

1/4 cup coconut oil (liquid)

(Jilw) 2igll jga cujwgs I/€

1/4 cup maple syrup or honey

Juue gl adadll alpn agh 1/€

1/2 teaspoon vanilla

Wila dpen ddeln I/T

1/2 cup pecan nuts

glylljga wga I/T

1/4 tablespoon sea salt

Steps

1 - Ina bowl, whisk all the ingredients and place the batter into the baking pan
2 - Putitin the freezer for at least 3 hours
3 - Take it out only before serving because it melts quickly. Bon appétit!
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Labneh Espresso Mousse with Tahina Fudge

dipu=bll Gol= 20 Jugo gyl did

Ingredients First Layer Jo¥l dsdall wligkll

400 g cold labneh 1 teaspoon vanilla 1ila ddoln | AL aid plpp €
30 ml coffee 60 g powdered sugar djag1 Jaw plpa 1 Agpd Jo P
1 1/2 tablespoon cocoa powder  Pinch of salt aln dauny glala Ajagy ddela I/T |
Second Layer dauldl dadall
75 g Tahina dinnh plavo
60 ml honey or maple syrup wdndll ulpn gl Juwe Jo -
1 1/2 tablespoon cocoa powder glalall ajagy Apuh adela 1/T
1 teaspoon vanilla 1ila dpon ddeln |
Tahina Halva and pistachios Jujill Giwag dinnh Agila
Steps do i
1 - Mix all the ingredients for the first layer in a bowl and distribute them into cups abwls (A lgejgig eleg (A Ggdl aathll aligan Ja khlai- |
2 - Mix all the ingredients for the second layer and lay them over the first layer gl acuhll (gga lgcjgig duilill acunll ailigan J5 hlai-r
3 - Place the cups in the refrigerator for 2 to 3 hours and decorate them before serving. [aualellig piaaill a lgitjig alclu P JIT (o @2ulill lglhai - P
Bon appétit!




Chocolate Tahina Ruffle Pie

diusdall d&5¥gSe.idl 6

Ingredients Lokl
270 G Puff Pastry agudull dilac plpa rv-
30 G Tahina aiph plp P
30 G Butter Aayj plpp b
1 1/2 Teaspoon Cinnamon aayd dpon ddeln I/T |
100 G Chocolate Pieces dilgagw ghd plpa |-
50 G Pistachio Giwa plpa o
50 G Sugar Jaw plpa 0
3 Eggs Jauab P
2 Tablespoons Honey Juic apus ddela T
300 MI Milk il Jo P
100 MI Whipping Cream Gardnypa Jol-
Lemon Zest aigoyl iy
Powdered Sugar Ajagy jaw

Steps

1 - Lay out the dough in the baking pan and brush it with Tahina and melted butter
2 — Put the chocolate, pistachios and cinnamon over the dough and bake them for

10 minutes at 180°C

3 - Mix the eggs, milk, cream, honey, sugar, lemon zest, pour this mixture over the

dough, and bake for 25 to 30 minutes

4 - Decorate with powdered sugar. Bon appétit!
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Ingredients
2 Pears, Peeled And Chopped

Pear Tahina Cake

bl S oSl elss

1 1/4 Cup Flour

Gdauga l/e |

1 1/2 Teaspoon Baking Powder

Jagh aiqu dpon ddeln I/T |

1/2 Teaspoon Salt aln dpen ddeln I/T
1 Teaspoon Cinnamon aayd dpon ddeln |
1 1/2 Teaspoon Cardamom Jia dfon ddeln I/T 1
1 Teaspoon Ginger Junij dpon ddeln |
1/2 Teaspoon Nutmeg wihll djga Apon ddela I/T
3 Eggs Jau P
1 Cup Brown Sugar Sl Fawagal
1/3 Cup Tahina dinnh uga I/v
1 Teaspoon Vanilla 1iila dpon ddeoln |
3/4 Cup Whipping Cream Gas dniph ugh P/e
Powdered Sugar CHAL A)agy jaw

Steps

1 - Pre-heat the oven to 180°C
2 - Mix all the liquid ingredients together
3 - Add the liquid mixture to the dry ingredients

4 - Place the batter in an 8-inch baking pan, put the pears on the top, and bake

the pan for 35 to 40 minutes.
5 - Decorate with powdered sugar. Bon appétit!
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Chocolate Tahina Sesame Cake

uallg dimblly E5dgSgaill AKS

Ingredients bigKll
350 g brown sugar 250 ml butter milk ¢llnfiy Jo ro- SU Jaw plp PO
250 g flour 250 g coffee dgpd plpa ro- GLda plpp ro-
75 g cocoa powder 100 ml vegetable oil b adjJal- glals djagi pla vo
2 teaspoons baking soda 75 g Tahina dinh plp Vo lagn qibuopen ddeln
1 teaspoon baking powder 2 teaspoon vanilla wila dpon ddeln I jagl 2ithy ofion ddoln |
2 eggs Qur
For Tahina Sauce du=hbll jogo
190 g powdered sugar djaq! Jaw plp 19-
60 ml milk wia o 1
75 g Tahina dinnh plp vo
1 Teaspoon vanilla 1Lila opton ddelon |

Steps

1 - Pre-heat the oven to 180°C and spray a cake pan with oil
2 - Mix all the liquid ingredients together except the coffee
3 - Add the dry ingredients and stir. Then, add the coffee and stir the mixture until the

ingredients are combined together

4 - Put the batter in the pan and bake it for 40 to 45 minutes
5 - Mix all the ingredients for the Tahina sauce together and decorate the cake with it.

Bon appétit!
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Tahina Marble Banana Cake

diu=bllg jolb els' Jo)le

Cake Ingredients

LSl o LigKU

3 mashed bananas 200 g flour G pla r- Udgygo jgo P
85 g Tahina 65 g ground almonds Jgahojgl plia 1o dinnh plp A0
180 ml milk 2 teaspoons baking powder Jagl aidyddeln T ol Jo IA-

120 ml maple syrup 1/4 teaspoon salt

alo adeln 1/€ wdgdll wlph Jo IT-

1 teaspoon vanilla

wWild ad |

2 tablespoons ground flax seeds mixed

with 5 tablespoons hot water (we prepare it before we start the cake)

For The Chocolate Sauce

5 tablespoons cocoa powder

digahno gliall jgal apus ddelo T
S(elual Tad U Jud o Wejgai) Gl clo pu4 (Gello O go dhglan

idgSaill byl

glalall djags dyus (Gelln O

4 tablespoons milk il Al (Gelln €
For Decoration Rl
Tahina dinnh
Molasses Ul
Sesame

Steps

1 - Pre-heat the oven to 180°C and prepare a baking pan
2 - Mash the bananas, add the liquid ingredients, then the dry ingredients, and stir

3 - Divide the mixture into two parts, then add the cocoa powder and milk to one part,

and mix until the chocolate mixture is formed
4 - Scoop out the two mixtures in the pan, then stir with a knife and bake for 30 to 35
minutes. Bon appétit!
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Grape Leaves Soup

il (§)9 duyeud

Ingredients beXll

3 grape leaves rolls, chopped ~ 3tablespoons tomatosauce  phloh dnln ojh Gello P dehdn uic §)jg ulal ¥

1/2 kg minced meat Chopped parsley ghdn gyuigadl pgpan palghs I/7
1/2 cup egyptian rice, washed Chopped mint ghdn clioi Juwen smo jjaga i/l
and soaked Mixed spices alain aljlg €gding
1 large onion, chopped Salt and pepper Jalag alo dngyan o4 dlng |
4 garlic cloves 4 cups meat broth pal g ugat pgi yogna€
Olive ail Lemon juice Jgol fnc Jolj cuj

Steps do

1 - Add to the minced meat, half the amount of onions, 4 tablespoons of rice, aljlgig 4y Gelln 4g il dins wani lgile carig analll als jgai- |
mixed spices, and salt. .alng .dlaiiin

2 - Shape this mixture into balls, put them in a baking pan, and bake them for 10 G163 10 11 g ggl aali gl I Lajtaig alisn A lpojig dnalll alya jgai- T
to 15 minutes until they take color @i anln wahi laaes ggis il cujy pgillg Jndl aldi dhwgin jlbi Ll - P

3 - Over medium heat, sauté the onions and garlic with olive oil, then add the .adynllg aiell
tomato sauce, grape leaves, and broth «clunif lgilhig lgile Jadig palll alyag jil déns (Al caai - €

4 - Add the rest of the rice and meatballs, close the pot, and let them marinate .dualell g ggod dac en lgnadi- 0

5 - Serve it with a squeeze of lemon. Bon appétit!



Grape Leaives with Rice Pilaf

Oy jyl & e §)9

(Al dsy yhall le j)T)

Ingredients Rice Pilaf yU ekl

1 cup basmati or brown rice Salt/ pepper ghdn St gl siouu jjagal
1 cup chopped grape leaves 1/4 cup feta cheese Jala/alo ghdn uic §jgugal
1/2 cup chopped white onion  1/3 cup toasted pine nuts liiddiawga /e ghdo gaul Jniags I/1
1/4 cup dill Lemon juice Lldo pgn aga I/¥ Cud g 1/€
3 tablespoons chopped mint 2 cups vegetable or chicken broth ugad pine ghdn glioi djus (Gello P
3 tablespoons chopped parsley abaghlhrdadmagar uuigads apus (Gedlo P
For The Sauce wegal
1 cup lemon juice 1 teaspoon Dijon mustard 3fiwln ggaiopon ddeln | Jgod pnc |
3 tablespoons olive oil 1/4 teaspoon salt aln ojien ddeln 1/€ Ugilj cujojus Gedn P
Steps asy,hll
1 - Over medium heat, sauté the onions with olive oil, then add the grape leaves wiell g)g cauni laaelgginjll cuj gn Jndl wildi dhwgin jli e - 1
and stir, and finally add the rice and vegetable broth Jhall Gyng jil waldig
2 - Cover it until the rice is cooked, then turn off the heat and add the dill, mint, il cawaig éjlall Jadi laaeng jil sgiu gl I lgile Lhsi-T
parsley, and a squeeze of lemon Jaadll apncg guigadll glisill
3 — Move it into a serving dish and add the feta cheese, toasted pine nuts and Jud yagnllg pgin litall i lgile caaig piadill gan I Lglaii - P
sauce before serving. Bon appétit! .ralellig piadill



Ingredients Rice

1/3 cup olive oil 2 cups tomato sauce

Grape Leaves Fattah
UL (9)9 S
5l dalsd gl

pblohll yagn aga r Jguj cujugh I/P

3 cloves of garlic 3 tablespoons tomato sauce phloh dnln ajus Gello P pgi ypa i
1 chopped white onion 1/2 cup chopped parsley pgpan yuigads aga I/7 pgpan gaul Jnaul
4 chopped grape leaves rolls 1/4 cup chopped mint pgjan cliei ugh 1/€ dehdn dic (§)g alal €
Lemon juice Salt/ pepper Jala/ aln Jgod pne
2 teaspoons of pomegranate molasses Mixed spices alamnallgs  glogl g dpen dédela

2 cups washed and soaked rice Turmeric paja €gding Jguwen jjuga r
3 cups chicken broth Paprika Loy aba g uga v
For Yogurt Sauce Sl yogo
4 cups of yogurt 1 tablespoon Tahina Ainh Apu4 ddeln | Sabj gl ugha €
2 teaspoons ranch powder or  Lemon juice Jaod pnce gl yhily )agy Apen ddela T
Ranch sauce (optional) Salt alo (syuial) il yagn
1 crushed garlic clove uugypn pgi yad |
For Decoration o2
Toasted bread Lldn ja
Pine Hgin
Parsley ULigady

Steps

1 - Over medium heat, sauté the onions and garlic with the olive oil, then add the
tomato sauce, and the chopped grape leaves

2- Add the chicken broth and tomato sauce and let it boil for 10 minutes

3 - Add the rice and the rest of the ingredients and stir until the rice is cooked

4 - Decorate the dish and serve it. Bon appétit!
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Matcha and Strawberry Loaf Cake
Lidlllg &gl L cls S

Cake Ingredients

LSl LKL

1/2 cup melted butter 2 1/2 cup flour GLdauga I/rr agin dajuga I/T
1 cup buttermilk 2 teaspoons baking powder  jagh aiqu dpen ddelal cllofiiuga |
1/2 cup sugar Pinch of salt aln duiy Jaw wugh I/r
1/2 cup honey 1/2 teaspoon matcha Lihilo Apen ddela I/T | Juc ugh I/T
1/2 cup Greek yogurt 1/2 teaspoon vanilla iila dpon ddeln /1 Aligd Saljags 17T
3 eggs 1/4 cup strawberry jam dlglya 1o wga I/€ Quaba P
Sugar Sauce Sadl yogo
2 Cups powdered sugar djagl Jawaga r

2 Tablespoons milk

Steps

1 - Pre-heat the oven to 180°C and prepare a 9x5-inch baking pan

2 - Inabowl, mix the sugar, butter, eggs, buttermilk, yogurt, and honey, then add
the dry ingredients

3 - Pour half the mixture into a bowl and add the jam to it. Add matcha and vanilla
to the other half, mix them and combine the two halves together

4 - In the baking pan, start assembling the layers, a layer of the strawberry
mixture and a layer of matcha.

5 - Bake it for 30 to 35 minutes and decorate with almonds and sugar sauce.
Bon appétit!
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Cherry and Almond Tiramisu

jollg j)NL guuanl

Ingredients

UKl

2 cups cherry jam jJapugar
1 cup coffee Aggd uga |
15 lady fingers piia sad gbnl 10
200 ml whipping cream Gardnyypq Jor-
250g cream cheese dinyyh din plp ro-
8 tablespoons powdered sugar A)agy faw Apua (Geln A
1 teaspoon vanilla 1iila dpen ddeln |

Steps

1 - Whip the cream until it doubles in size

2 - In a separate bowl, mix the cheese, powdered sugar and vanilla, add the cream
gradually and stir until the ingredients are combined together

3 - In small molds, start making the layers. First, dip the biscuits in the coffee, then
spread the cherry jam, then add the cream

4 - Decorate the layers with cocoa powder. Bon appétit!
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Malva Pudding

Qudgs e

Cake Ingredients LU gl

1 cup sugar 2 teaspoons baking powder  jagli ai4u dpon ddoln T Jawagal
2 cup flour 1/2 teaspoon salt aln dpon ddeln I/T Gudaugar
2 cup milk 1 teaspoon vanilla iila Apon ddeln | wilhagar
3 tablespoons apricotjam 3 tablespoons vinegar Jaas Gedo P gnoanall 1o dpus (Gello P
2 teaspoons baking soda 2 eggs, room temperature agqjell a)lpy gau T lagn qiqy dpen ddeln T

For The Butter Sauce sl Logo

1 cup butter Aajugal
11/2 cup sugar Fawaga /T |
1 cup hot water Jhclougal
1 can of evaporated milk ;Ao wula dile |
1 - Pre-heat the oven to 180°C/grease a 9 x 13-inch baking pan Al digaan gl 1P x 9 jall éivn 7 1A- aaga Lle grall jgai -
2 - Mix eggs and sugar Jawllg gaull il -1
3 - Add the jam, vanilla, salt, vinegar and milk g .Jallalollailall ol capai - #
4 - Add the dry ingredients and stir .ldig dalall aliganll cAai - €
5 - Pour the batter into the baking pan and bake for 40 - 45 minutes .Aduaa €0 I € o lapaig adnll sl Jdii -0
6 - Put all the sauce ingredients together over medium heat and stir until boiling, then laaeig lei gl I aligaall J5 wildig dhuwgin jli Lle gagnll jgai-1
gradually pour the sauce over the cake until the cake absorbs it well. Bon appétit! .awalellg yagnll elall apmni gl G augaill ciall Gga lguni



Pineapple Sticky Cake with Coconut and Cardamom
Julo il jo= o GubLSI dsias

Cake Ingredients LSl ol

1 cup pineapple jam 11/2 cup brown sugar S P ags 1/r Uuljlji Gl ugal
2 eggs 2 cups flour Grdaugar wur
1/4 cup ol 2 teaspoons baking soda lagn qidyddelal Cujuga l/€
1 cup sugar 1/2 teaspoon salt alo dpon ddeln I/T Fawagal
For The Sauce wesal
1 can of sweetened milk 1 teaspoon vanilla 1hila Apon ddeln | Lo wiqn il dle |
1 cup butter 1/2 teaspoon cinnamon aayd dpen ddeln I/T Aajugal
1/2 cup sugar 1/2 teaspoon cardamom e dpen ddeln I/T Fwaga I/r
1 cup pecans 1/4 teaspoon salt alo dpon ddeln /€ glaull jgaugall
2 cup grated coconut Jguunllaigll jgaugar
Steps a9 ,hall
1 - Pre-heat the oven to 180°C/grease a 9 x 13-inch baking pan Al digaan Ghil 1P x 9 j aiwn /1A Gjla Ll grall jpai- |
2 - Mix the eggs, sugar, oil and jam, then add the dry ingredients and stir aldig aalall ailighnll cai lmasig Lynallg cujll gawll gall Al - T
3 - Pour the batter into the baking pan and bake for 30 - 35 minutes Adudia PO I - o ajraig hulAll Jaii -
4 - For the sauce, stir everything over medium heat until the ingredients are mixed well, (@asg yuilaii gl dhwgin jb e aliganll Ja uldi gagall - €

then pour the sauce over the cake while it is still hot. Bon appétit! .dualellg gy Lag clall §ga gagall catai




Raspberry and Pistachio Bars

Ingredients

lg el Zlgll

UKl

1 cup butter Aujugal
1 cup sugar Fawagal
1egg U=ty
2 cups flour GLdaagar

1/4 teaspoon salt

alo Gpen ddeln 1/€

1/4 teaspoon cardamom

i dpen ddeln I/€

1/2 cup jam

G0 Uga I/r

2/3 cup pistachios

Steps

1- Pre-heat the oven to 180°C and prepare an 8-inch baking pan

2 - Mix the butter and sugar

3 - Add the eggs

4 - Put the dry ingredients

5 - Pour 3/4 of the mixture into the baking pan and bake it for 10 minutes

6 - Spread the jam and pistachios, cover the filling with the remaining amount of mixture,
and bake for 15 minutes

7 - After it cools, serve it. Bon appétit!

Siua ugh T/
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Cream Cheese Jam Pinwheel Cookies

NN sl Gyo j1SeS

Ingredients UKl

1 cup cream cheese dinyjb ailnugall
1/2 cup butter Ajuga I/
11/2 cup flour GLdaagsa I/r |
1/2 teaspoon salt alo ddeln I/T
1/3 cup jam o uga I/P
Powdered Sugar Ajag! Jaw
1 - Mix the cheese and butter Oafllg gl hlai -1
2 - Add the flour, salt and knead the ingredients well until become a dough Jdinell ggaii gl Ul uliganll gnaig alnllg (Guaall camai- T
3 - Put it into the refrigerator for half an hour .Aclw cani aanl aaulill lgldaii - P
4 - Dust your counter with flour and roll the dough out (Guaall ghginyn ahuw e [@ayai- €
5 - Spread the jam on the dough and roll it up, then slice it and bake it at 180°C for 10 Lpiljig (Gilda I danl°IA- a)ljn Lle lajiaig lgehdig lgalig iyl ¢jgi - 0

minutes, don't forget to decorate with powdered sugar. Bon appétit! .aalellig éjpgdl fauy




Cinnamon Agple Pop Tarts
=lailg 49,8l lad

Ingredients

4 pieces of puff pastry

gLl

Sfluy ) ghd €

2 tablespoons apple jam

For The Sauce

2 cups powdered sugar

alaill Lyo dpus ddela

wegall

d)agl aw dga r

Pinch of cinnamon

aayd @y

1 or 2 tablespoons milk

Steps

1 — Lay out the puff pastry pieces in the baking pan

2 - Fill each piece with apple jam and place another piece on the top, then close it well
3 - Bake the pieces in a pre-heated oven at 180°C for 15 minutes

4 - Decorate them with sugar sauce. Bon appétit!

b aps ddelo Mgl
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Dough Ingredients

Cornflakes Jam Tarts

D Sld a8l Agly3 30 53U

diusall ligKLl

260 g flour G plp
50 g powdered sugar 6)ags jaw plpa 0
125 g cold butter Ayl dajplpp Iro
1egg Jay |
2 tablespoons milk wihddelal
1/2 teaspoon vanilla ila adeln I/T

For The Filling
125 g Strawberry jam

For The Cornflakes Layer

|

dlglha Lyo plpITo

owsld Oyefl dsubnl

125 g sugar Faw plpIro

125 g butter 0aj plRp Iro

125 g maple syrup or honey Juell gl adidll alpn plpa 1o

180 g corn flakes guala gjga plp IN-

1 - Prepare the dough. Knead the sugar and flour with the cold butter, then add the Sl caai laaey dajlll aujll go (Guaallg pull gaeig dinell jgai -1
rest of the dough ingredients, cover it, and leave it in the refrigerator for 30 Lo 13lg aa16a 30 danl aaulill g lpulaig lgaloig dinell aulighn
minutes. If you don't have time, you can roll it out without rising in an 8-inch @asg il 8 dsitnll yuai _a Jgh Lle lmgayal Jano dudg phaic
baking pan, and then bake it for 15 minutes at 180°C 180 Ayljx e dadrda 15 danl ajiai

2 - Spread the jam on the dough and then put the cornflakes mixture on the top. alibll aliganll J4 Lkl o aey guada gygall lgdgag Lyall gjgi - T
The cornflakes mixture consists of mixing all the liquid ingredients together and hala ggall gn Lgnldig
adding the cornflakes to them. .Awalellg ddida 10 danl lajai- P

3 - Bake for 15 minutes. Bon appétit!



Jaffa Orange Cakes
JWipdb cls Ll

Ingredients UKl

1/4 teaspoon vanilla Wila dpon ddeln I/€
1/4 cup sugar Jaw aga I/€
1egg Jay |
1/2 tablespoon orange zest JLaiy iy Apus ddela 1/T
1/3 cup flour GLdaaga I/
1/2 teaspoon baking powder Jagl qiby dpen ddelo I/T
Orange jam JLaipg Lo
For The Chocolate Sauce ddgSqidl Jogo
200 g chocolate dillgagun plja -
1 teaspoon vegetable oil il cujopren ddelo |
Steps LI -1]
1- Mix the sugar and eggs until they become light in color, then add the rest of A wawai laaeig aila Lgigh juny gl gaullg pauwll hilsi - |
the ingredients except the jam .l lac o aligaall
2 - Shape the cakes and put them in the baking pan. Make sure there is a space ganl U gliic ainll A 0aag J5 Ju dalun _a asliig lgajei - T
between each one in the pan so that they do not stick to each other ARl A
3 - Bake them for 10 minutes Gild I Ban] Lajai - P
4 - After they cool, spread orange jam in the middle of each piece and top it with ditghguidll lgagag Jlainll (o dn g5 hug A gjgi yti lo 2oy - €

melted chocolate. Bon appétit! .ualellg aigaall




French Gingerbread Jam Cakes
Syl Juijll po clas
Ingredients bkl

1/2 cup honey 2 teaspoons baking powder  jagli 2iay dpen ddela T Jwec ugha I/r
1/2 cup brown sugar 1 teaspoons baking soda lagn 2iby dpen ddeln | SU Faw aga I/T
3/4 cup water 1/4 teaspoon salt alo dpen ddeln 1/€ clough P/E
6 tablespoons butter 1 teaspoon vanilla Wila Apon ddeln | 6aj ops (Gelln
3 tablespoons oil 2 tablespoon orange zest JLdip piy Apus ddela T cujaps Gelln P
2 1/4 cup flour 1 egg yolk Jau jlan | GLdauga I/er
1 teaspoon cinnamon Jam i daayd dpen ddeln |
For The Lemon Sauce ugall Jogo
3/4 cup powdered sugar AJag! fawm ugh /e
3 tablespoons lemon juice Jgad pnc dpia (Geldln P
Steps a9 ,hall
1 - Pre-heat the oven to 180°C and prepare a cake pan ela aall adla /7 1IN gl Gle gpall jgai- |
2 - Mix all the dry ingredients together aahll aliganll Jahlai-T
3 - Mix all the liquid ingredients together except the jam .l laclo alilwll aligaall J5 kbl - P
4 - Stir them together until the ingredients are combined aligandl guilaii gl Ll g 2o pguldi- €
5 - Put the mixture into the molds, then spread the jam in the middle of each piece Gehd J5hug g Gyl gjgi lmasig aligdll _algejgi- 0
6 - Bake the cakes for more or less 25 minutes, depending on the size of the molds «lgdll pan cuwn jisl gl Jdl ddida ro danl lajai -1
7 - Once they are baked, spread sugar sauce on each piece. Bon appétit! .dalellg jawll yogn aehd Ja e gaai gpai gw - V
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