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1 | hen to cater llfestyle.
classes for amateur chefs, foodies, and home c . Since then )ﬂonAppetlt offers a
vast array of cooking ¢ classes given by world class chefs. In 2 ‘3’16 we introduced
advanced classes for professional chefs. Our academy offers programs in: bakery,
pastry, hot kitchen, and hotels & restaurants operation management programs in Egypt.



NAPOLITANO PIZZA DOUGH

INGREDIENTS

For the Bega:

200 grams of white all-purpose flour, 72% extraction
110ml pure filtered water or mineral water

2: 5 grams of instant yeast (as needed)

For the Dough:

All the biga

620 ml pure filtered water or mineral water

1000 grams of white all-purpose flour, 72% extraction
25 grams of sea salt

30 grams of sugar

25 grams of vegetable oil

METHOD

1- The first method: Mix all ingredients (without extra kneading, just stirring) and leave
covered at room temperature for 12 hours. OR- Mix all the ingredients (without extra
kneading, just stirring) and leave for 3 to 4 hours at room temperature, then put it in
the refrigerator for the next day, thus making it suitable for use for two days in the
refrigerator.

2- Put water in a deep bowl. Cut the biga into small pieces to dissolve in water. Stir well
until the water turns clear whitet

3- Add the sugar and stir. Then add a handful of flour, stir, then add the salt. Gradually
add the remaining amount of flour

4- After mixing all the ingredients, continue kneading for about 15 minutes or until the
dough becomes cohesive and soft.

5- Cut the dough into small pieces. Mix the dough pieces with oil and continue
kneading until the dough is strong, cohesive and smooth again.

6- Leave the dough for half an hour to an hour to rest (first fermentation).

7- Weigh the dough and divided into balls, weighing 250 grams.

8- Leave the dough to rest for about 2 to 5 hours (final fermentation) at room
temperature (23 degrees Celsius)
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P1ZZA SAUCE

INGREDIENTS

15grams olive oil

50grams onions, chopped

2 garlic cloves, minced

800grams Italian peeled tomatoes (squeezed by hand)
Salt to taste

12 teaspoon Black pepper

12 teaspoon Oregano

Fresh basil leaves, a small amount, intact, uncut leaves

METHOD

1- In a saucepan on medium low heat, heat oil, then add the onions and stir
for 2 minutes until translucent. Add the garlic until fragrant.

2- Add the tomatoes and add some salt and pepper and leave for 30
minutes until simmered.

3- Check the salt and pepper to taste. Then, add the oregano and basil
leaves.
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FOCACCIA BREAD

INGREDIENTS
For the poolish: Direction:
150ml water Stir the ingredients together gently until completely

dissolved, then leave them at room temperature at
23 degrees Celsius for two hours, then store them in
the refrigerator until the next day.

150grams all-purpose flour
3 grams of instant dry yeast

Preparing the dough:
Poolish mixture
1000grams of bakery flour
600ml water

32grams of sea salt

35 rams of oil

METHOD

1- Mix the entire amount of poolish with water until completely dissolved
2- Add a handful of flour, stir, then add the salt

3- Gradually add the rest of the flour while stirring

4- Knead for about 12 minutes until a strong, smooth texture is obtained
5- The oil is mixed with the dough by cutting the dough into small
pieces and adding the oil while kneading again to obtain a dough with a
soft texture.

6- Leave the dough to rest for 45 minutes, then fold the dough
(stretch-fold). Leave to rest for another 45 minutes, and we make
(stretch-fold) a second time

7- Leave it for a period of 45 minutes to an hour, then put it in the
refrigerator for the next day until the dough is set and ready to bake.
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COFFEE COOKIES

INGREDIENTS

100 grams butter

80 grams powdered sugar

Tegg

2 grams vanilla

12 grams instant coffee, dissolved in water
170 grams flour

20 grams starch

20 grams cocoa

6 grams baking powder

METHOD

1- Beat the butter with the powdered sugar

2- Add eggs and vanilla

3- Add the dissolved coffee and whisk the mixture

4- Add flour, starch, cocoa and baking powder and stir in the mixture
5- Shape into baking molds

6- Bake in a heated oven on 170 degrees C for 10 minutes.
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GINGER COOKIES

INGREDIENTS

210 grams butter

100 grams sugar

80 grams black honey
Tegg

2 grams vanilla

450 grams flour

10 grams ginger powder

10 grams cinnamon powder
1gram salt

2 grams baking soda

METHOD

1- Beat the butter with the sugar and add the honey

2- Add eggs and vanilla

3- Add flour, ginger, cinnamon, and salt and stir the mixture
4- Shape into baking molds

5- Bake in a preheated oven on 170 degrees C for 12 minutes.
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ALMOND BISCOTTI

INGREDIENTS

100 grams butter

200 grams sugar

2 eggs

2 grams vanilla

1teaspoon almond essence
220 grams flour

12 teaspoon baking powder
1gram salt

100 grams almonds

METHOD

1- Beat the butter with the sugar

2- Add eggs and vanilla

3- Add flour, baking powder, salt and almonds and stir the mixture
4- Place it on baking trays in a cylindrical shape

5- Bake in a preheated oven on 170 degrees C for 20 minutes

6- Cut into equal slices and place in an oven tray to obtain a golden
color
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SHORTBREAD COOKIES

INGREDIENTS

100 grams butter

200 grams sugar

2 eggs

2 grams vanilla

1teaspoon almond essence
220 grams flour

12 teaspoon baking powder
1gram salt

100 grams almonds

METHOD

1- Beat the butter with the powdered sugar
2- Add eggs and vanilla

3- Add flour, chocolate chips, and baking soda and stir the mixture
4- Wrap it in baking paper in a cylindrical shape and put in the
refrigerator for an hour

5- Cut into slices and place in the baking trays

6- Bake in a preheated oven on 170 degrees C for 12 minutes.
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ROASTED TURKEY BREAST

INGREDIENTS

Turkey Breast (1 ¥4 to 112 kg) For the marination:

For the brining: 5 garlic cloves, minced

2 liters water 2 sprigs of green thyme
100grams salt 2 sprigs of green thyme

60 grams sugar 50 grams butter

6 bay leaves 10 grams salt

Sprig of cilantro leaves 5 grams crushed black pepper
A handful of peppercorn Green rosemary sprig

1 orange, sliced

METHOD

1- For the brining: In a large bowl, add the water and dissolve the salt and
sugar. Add the bay leaves, cilantro, peppercorns. Place the turkey breast in the
brine. Leave to brine for at least 6 hours.

2- Preheat the oven to 220 degrees C.

3-In a bowl, mix garlic with thyme, olive oil, butter, salt and pepper

4- Place the mixture in a tray and cover the turkey breast well with the
mixture

5- Place the turkey breast in the oven, reduce the oven temperature to
180, and leave it until cooked for an hour and 15 min.

6~ Place out of the oven and leave to cool down covered before cutting
it into slices.
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TURKEY MINI SANDWICHES

INGREDIENTS

10 mini Fresh focaccia bread

5 tablespoons Honey Mustard

12 cup lettuce, sliced

12 cup pickled cucumber slices

250gm home-made roasted turkey breast

METHOD

1- Cut the focaccia bread lengthwise
2- Add 1 teaspoon of honey mustard, then top with some lettuce,
cucumber slices and top with roasted turkey breast. Serve.
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ROAST BEEF

INGREDIENTS

Round Meat (Trebianco) (112 to 2 kg)
For the marination:

5 garlic cloves, minced

2 sprigs of green thyme

V4 cup olive oil

50 grams butter

10 grams salt

5 grams crushed black pepper

Green rosemary sprig

METHOD

1- Preheat the oven to 220 degrees C.

2-In a bowl, mix garlic with thyme, olive oil, butter, salt and pepper

3- Place the mixture in a tray and cover the round meat well with the
mixture

4- Place the round meat in the oven, reduce the oven temperature to
180, and leave it until cooked for an hour and a half

5- Place out of the oven and leave to cool down covered before cutting
it into slices
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ROAST BEEF CROSTINI

INGREDIENTS

10 Toasted Baguette slices

For the topping:

12 cup cream cheese

250gm home-made roast beef slices

12 cup cornichon (French pickled cucumber), sliced

METHOD

1- Cut the baguette into 1cm thick slices. Toast in the oven until golden and
crispy.
2- Top with cream cheese, roast beef slices and cornichon slices. Serve.
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ROAST BEEF IN A CUP

INGREDIENTS

Home-made roast beef slices For the gravy sauce:

For the potatoes: 40 grams brown sauce powder
300gm Potatoes, cubes 500ml water

2 tablespoons olive oil 1tablespoon butter

Salt and Pepper to taste 1 medium onion, diced

2 tablespoons fresh thyme 1 carrot, sliced

1sprig French celery stem, sliced
100ml cooking cream

METHOD

1- For the potatoes: Preheat oven to 220 degrees C. On a baking tray, place the
potatoes, top with olive oil, salt, pepper and fresh thyme. Mix until well
combined. Place in the oven for 20 minutes until Potatoes are cooked and
crisp

2- For the gravy: in a sauce pan, add the brown sauce powder with water
and keep stirring until sauce thickens. Remove from heat

3- In another sauce pan, add butter, then add the onion, carrot, and
celery and sauté for 3 minutes. Add the brown sauce and leave to cook
on low heat for 5 minutes. Blend the sauce with the hand blender. Then
strain through a sieve. Put back on heat and add the cooking cream.
Check seasoning.

4-In a single cup serving. Add the gravy in the cup. In a small stick, add
the roast beef slice then potato cube. Place in the cup. Then serve.
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MINI BURGER SANDWICHES

INGREDIENTS

For the burger: For the sauce:

800gram minced meat 1 cup mayonnaise

2 tablespoons onion powder ¥4 cup ketchup

2 teaspoon mustard 2 tablespoons mustard

1egg 2 tablespoons onions, finely diced

Salt and pepper to taste 2 tablespoons pickled cucumbers, finely diced
For the toppings:

Lettuce slices
Tomato slices
20 mini bread buns

METHOD

1- For the burger: In a big bowl, mix the minced beef with the onion powder,
salt, pepper, mustard, and egg. Shape the beef into 20 small burger patties.

2- Place the beef patties in a baking sheet and place in a pre-heated
oven on 180 degrees C for 5 minutes

3- For the sauce: In a small bowl, add all the sauce ingredients and mix
until well combined.

4- Cut the burger buns in half, add the burger sauce then add the burger
patty, then top with the lettuce and tomato slices. Serve.
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STRAWBERRY TRIFLE MINI CUPS

INGREDIENTS

For the strawberry pureé:
400gm frozen strawberry

1 cup sugar

V4 cup water

For the trifle:

1vanilla cake loaf, grinded
3 cups whipped cream
Sugar syrup

Sugar syrup

METHOD

1-In a pan on low heat, add the frozen strawberry, then add sugar and water
and leave to simmer on low heat. Breaking the strawberry with a fork to turn
into purée. Leave to cool down completely before use.

2- In the serving cup add some cake, add to it some sugar syrup on top.
Add plain whipped cream. Then add some strawberry purée and garnish
with mint leaf

3- Place in the fridge for at least 1 hour before serving.
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SWEET PUFF PASTRY

INGREDIENTS

1 Pack Puff Pastry Squares

100gram Strawberry Jam

1 egg beaten with 1tablespoon of water
12 cup powdered sugar for garnish

METHOD

1- Preheat oven to 180 degrees c°. Line a baking sheet with parchment
paper.

2-n a lightly floured surface, place one pastry sheet; add one full
tablespoon of strawberry jam in the center. Brush the edges with the
egg wash to help you seal the pie.

3- Fold the pastry diagonally so it becomes a triangle. Use a fork to press
down the edges.

4- Repeat the same process with the rest of the pastry sheets.

5- Line the pies on the baking sheet leaving space between them. Brush
each pie with the egg wash.

6- Bake in the oven for 20 minutes until puffed and golden brown.

7- Sprinkle the powdered sugar on top. Serve warm.
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BROWNIES

INGREDIENTS

200grams chocolate, melted
180grams butter

2 eggs

110grams flour

150grams sugar

30 grams cocoa powder

2 grams Vanilla powder

10 pieces Oreo biscuits, crushed
Pinch of salt

METHOD

1- Melt the chocolate with the butter

2- Whip the eggs with the vanilla and sugar and add to the chocolate
and butter mixture

3- Add the flour, cocoa powder and crushed oreo and mix well.

4- Place the mixture in a lined deep baking sheet with parchment paper.
5- Place in a heated oven on 180 degrees C for 25 minutes.

6- Take out of the oven and leave to cool down. Cut into squares. And
serve.
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CONTACT US

WEBSITE: www.elwaha.com.eg

FACEBOOK: @elwahacompany

ADDRESS: 34 Abou Bakr El-Sedeek, Heliopolis, Cairo
SHOWROOM: 15 Nakhla Al Motieai St., Heliopolis,Cairo

PHONE: 01206333633
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