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| | hen to cater llfestyle.
classes for amateur chefs, foodies, and home ¢ . Since then )tonAppetlt offers a
vast array of cooking classes given by world class chefs. In 2016 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

2 teaspoon Black pepper

2 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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ALMOND BISCOTTI

INGREDIENTS

100 grams butter

200 grams sugar

2 eggs

2 grams vanilla

1teaspoon almond essence
220 grams flour

2 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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MINI BURGER SANDWICHES

INGREDIENTS

For the burger: For the sauce:

800gram minced meat 1 cup mayonnaise

2 tablespoons onion powder Y 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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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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MOCHA SWIRL COOKIES

INGREDIENTS
For the Vanilla Dough: For the Mocha Dough:
120 grams unsalted butter, softened 120 grams unsalted butter, softened
100 grams sugar 100 grams sugar
1eggyol 1eggyolk
1 teaspoon vanilla extract 1teaspoon instant coffee powder
150 grams all-purpose flour (or espresso powder)
1 tablespoon cornstarch 1tablespoon hot water (to dissolve coffee)
Pinch of salt 130 grams all-purpose flour
20 grams unsweetened cocoa powder
Pinch of salt
METHOD

1- Make Vanilla Dough: Beat butter and sugar until light and creamy. Add egg
yolk and vanilla, then mix. Sift in flour, cornstarch, and salt. Mix until dough just
comes together. Wrap in cling film and chill for 20 minutes.

2- Make Mocha Dough: Dissolve coffee in hot water and let it cool
slightly. Beat butter and sugar until fluffy. Add egg yolk and dissolved
coffee. Sift in flour, cocoa powder, and salt. Mix until smooth. Wrap and
chill for 20 minutes.

3- Form the Swirl: Roll both doughs into equal-sized rectangles (about
0.5 cm thick). Place one on top of the other and gently press together.
Roll tightly into a log, wrap, and chill for at least 30 minutes.

4- Bake: Preheat oven to 175°C (350°F). Slice the log into %2 cm thick
rounds. Arrange on parchment-lined baking tray. Bake for 12-14 minutes
until edges are slightly golden.

5- Cool completely on a wire rack.
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SAVORY COOKIES WITH SMOKED
SALMON MOUSSE

INGREDIENTS
For the Savory Cookie: For the Salmon Mousse:
280 grams all-purpose flour 150 grams smoked Salmon
200 grams cream cheese 150 grams cream cheese (softened)
80 grams butter, softened 2 tablespoons sour cream
4 teaspoon salt 1teaspoon instant coffee powder
Lemon zest 1tablespoon fresh lemon juice
1teaspoon dried thyme 1teaspoon lemon zest
1tablespoon finely chopped red onion
1tablespoon fresh dill, finely chopped
Salt and black pepper to taste
For garnish, Fresh Dill Leaves
METHOD

1- For the savory cookies, mix all the ingredients together until well blended.
Spread on a lined baking dish and place in the fridge for at least 2 hours. Cut
the dough with the preferred cutter. Place in the fridge for another 1 hour. Bake
in a preheated oven at 180 degrees for 10 minutes. Leave to cool down
completely before use.

2- For the Salmon Mousse: In a food processor, add smoked salmon,
cream cheese, sour cream, lemon juice, and zest. Blend until smooth
and creamy. Stir in finely chopped red onion and dill (don’t blend these
— keep texture). Taste and adjust with salt and pepper. Transfer to a
bowl or piping bag, cover, and refrigerate for at least 30 minutes to firm
up and allow flavors to meld.

3-To serve, pipe the salmon mousse on each baked savory cookie,
garnish with fresh dill leaf.
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MINI PUFF PASTRY
SQUARES WITH CUSTARD,
DATE & CARAMEL DRIZZLE

INGREDIENTS

For the Base: For the Topping:

1 sheet ready-made puff pastry 6-8 dates, pitted and quartered
(=250 g), thawed Caramel sauce, for drizzling

2 eggs (store-bought or homemade)

1 egg yolk + 1 tbsp milk (for egg wash)

For the Custard Filling:

2 tablespoons custard powder

400 ml milk

3 tablespoons sugar

Y tsp vanilla extract for extra aroma

METHOD

1- Preheat the oven to 190°C (375°F). Line a baking tray with parchment paper.
2- Prepare the custard: In a saucepan, whisk custard powder and sugar
with a little cold milk to form a smooth paste. Add the rest of the milk
gradually while whisking. Cook over medium heat, stirring continuously
until thickened. Once thick, remove from heat and let it cool slightly

3- Prepare the puff pastry: Cut puff pastry into 4 cm squares. Place on
the tray or into mini muffin tins if you prefer a cup shape. Brush the
edges lightly with egg wash.

4- Assemble before baking: Spoon about 1 tsp of custard into the center
of each square. Top with a small piece of date (press gently).

5- Bake: for 20-22 minutes, until the pastry is golden and the custard
looks set. Allow to cool for 10 minutes.

6- Drizzle with caramel sauce just before serving.




TAHINI COOKIES WITH SESAME

INGREDIENTS

% cup (120 grams) tahini (sesame paste)
100 grams sugar

2 cup (100 grams) unsalted butter, softened
2 cup (100 grams) powdered sugar

1 cup (130 grams) all-purpose flour, sifted

> teaspoon baking powder

Pinch of salt

Y. cup toasted sesame seeds, for coating

METHOD

1- Preheat the oven to 170°C (340°F) and line a tray with parchment paper.
2-n a bowl, beat together butter, tahini, and powdered sugar until pale
and creamy (about 2-3 minutes).

3- Form the Swirl: Roll both doughs into equal-sized rectangles (about
0.5 cm thick). Place one on top of the other and gently press together.
Roll tightly into a log, wrap, and chill for at least 30 minutes.

4- Shape: Roll small balls (about 20 g each). Roll each ball in toasted
sesame seeds to coat the surface. Place on the tray, leaving space
between each cookie. Flatten slightly with your fingertips or the back of
a spoon.

5- Bake for 15-17 minutes or until the bottoms are lightly golden. Let
them cool on the tray for 5 minutes, then transfer to a rack — they’ll firm
up as they cool.
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MINI FRUIT TARTLETS WITH
CREME PATISSERIE & FRESH FRUITS

INGREDIENTS

For the Tart Shells: For the Créme Patissiére
1 cup (130 grams) all-purpose flour (Pastry Cream):

2 cup (100 grams) unsalted butter, 3 tablespoons sugar

cold and cubed 2 egg yolks

Y4 cup (30 grams) powdered sugar 1tablespoon cornstarch

1egg yolk 1 cup (250 ml) milk
2 teaspoon vanilla extract "2 teaspoon vanilla extract or
Pinch of salt seeds from %z vanilla pod

For the Topping: 1tablespoon unsalted butter

Fresh fruits, diced or sliced — strawberries, kiwi, mango, blueberries, grapes, etc.
2 tablespoons apricot jam or neutral glaze, warmed (for brushing)

METHOD

1- Make the Tart Shells: In a bowl, mix flour, powdered sugar, and salt. Rub in the
butter with fingertips (or use a food processor) until it resembles coarse crumbs. Add
egg yolk and vanilla, and mix just until a dough forms. Flatten into a disc, wrap, and
chill for 30 minutes. Roll out the dough to about 3 mm thickness, and cut into rounds
that fit your mini tart pans or silicone molds. Press gently into the molds, prick the
base with a fork, and freeze for 10 minutes (helps prevent shrinking). Bake at 180°C
(350°F) for 12-14 minutes until lightly golden. Let cool completely before filling.

2- Prepare the Créme Patissiére: In a saucepan, whisk egg yolks, sugar, and
cornstarch until smooth. Gradually whisk in the milk, then place over medium
heat. Stir constantly until it thickens (about 5-7 minutes). Remove from heat,
stir in vanilla and butter until glossy. Cover with cling film touching the surface
to prevent skin formation. Chill until cool.

3- Assemble the Tartlets: Spoon or pipe the pastry cream into the cooled tart
shells. Arrange fresh fruit decoratively on top. Brush the fruits lightly with
warm apricot glaze to give them shine and prevent drying.



doyys 20 Ol Lixo
a@jlb aslgog Spuuil

: punil douys pin) Jlighall
glity Jleo ryl Wlgs ginl

S 85 @ello @105 (plp 1) 20lg g5

835 i 805 aselo Slolasiwll 2aeio

> (Jo r0-) 20lg wgh aslao pe s3j (plp 1-+) wgd ani
Wluilo 5p8m adslo wani Gliedo ashang 6L
anlao pe 6 6,5 daslo 8)o9) 1o (le ) Lgd gy

620lg any jleo

Wlell ap s (o 6pop daselo canj

il pooo puows Lgh €/

2lo auy

owill

Al e @il gl 1gailo «Said &gl - il ol Dleho dsbdo ajlb aslgs
g2l alols yiasiall o go gl glivelo

Jo=ll adsb

Wbl s:jll ¢yai .alallg 81204 jauullg Gaball bl seleg ;6 il Wlgh s -1
2465 .aluac ggaii Lid blag Ul 5
i po I elow ] disaell 2)a7 .adubs I 6a0) Uil L6 ergi g alsi pf goss JSub Ll
wilgall oo Bop besl .goaduul Wigs of spgnll Slil Wlgs uwlis Hlgs | ghdig
135 (Lgaiolasil gio Ll ell3 aclu) @il 1+ 620) jinall L6 gigi g adgiy saclall wisilg
W5 lgie) aumy b ad1d> 1€-1T 8aal (Culgisgd @) 10-) &yglo dopa 1A- &)l d3pa le
guinnll Jub Lolai opil ey . 5ils
2siall 210y 5 8331 Livig ulle paull jlan G435y Bpeo ald Lo tspul s praai -1
i il éy abugio U e dlall g3 o5 1§23l 20 layad culall By Lack
ulaill go 6jllg Llilall BLa g JUll oo aujoll 2oy (&l V-0 o) lagis ayjall puoy
&0 2091 Spidll (955 gin) abull puollo GAyiwlly Wlle b 1ol ayjoll aupy b
) JITR S ENTH]
aduby aslgall goai .ajlbll aslgall guji .oyl cllgs (o douyddl ersgi :eylill jugail -
Lgolé> ging lgile gleol clons &islall yiradiall pogo go daudd




guuolpi Llgdl

Sligloll
:6ggall ranupall
agall guupwll go 20lg Lgs (62p0) Gigyluwlall & ol TO-
0210 ool sy 6965 ol (651L) @a3ll days o T
ol go 815 agelo appadl ! 40 6 @cllo

Wilo go 6ps aselo o seo aa
:6aclal)

Sl gl oloil ] asban (sa)bgolw) pis Saw) Cugiun10-1T
il glvls Ggowo il

Josll aspb

oloj spil) i .Lluilallg yule guupunlll 2jol :60gdll @b pursail-1
l.LLulnlIg 8)3gul Jaull 2o 63jWl Gouysll iy cleg (6 any)all prail- r
1) l.nu_‘sg Lacki ujoll puny Sid Gop 5p| 510 Gaslg ,_,lg.ulfxmla.ll ani
(a3l ;6 byai

ilg=sii V) 6ogall buld o Cugiuull gbsd grgi :dpsnll wlgdll jigail -¢
oo adub o5 j.\mugﬁd_‘lglounambg.n (‘_ubdﬁ.lo:nlgqubbnn
cugdull go 6p| asub 35 il s pladiwl gl a.n.vJ.nJ lg6go aoyysll
w94l ¢ ol doypsll 0o Lspl a.mbfu sguosoll

Jul Jlgb gl) Jsil ole alelw € 620) @ Ul 0 asng wglll b.: taypill -
(3g5) ool ,lc Jomal

J15 o)l pe g1 Ggauuo (1o B9 &rod uiy) 1pyadillg Guiill -0
Spiilio pyaaill




MINI TIRAMISU CUPS

INGREDIENTS

For the Cream: For the Topping:

250 grams mascarpone cheese (chilled) 12-15 ladyfinger biscuits (Savoiardi),
200 ml whipping cream (cold) broken into halves or thirds

3 tablespoons powdered sugar For Garnish Cocoa powder, for dusting

1teaspoon vanilla extract

For the Coffee Dip:

1 cup strong espresso or instant coffee, cooled
1 tablespoon sugar (optional)

1tablespoon vanilla extract

METHOD

1- Prepare the coffee soak: Combine espresso, sugar, and vanilla. Let cool
completely.

2- Make the cream: In a bowl, beat cold whipping cream with powdered
sugar and vanilla until soft peaks form. Add mascarpone and beat again
briefly until smooth and thick (don't overbeat or it may split).

3- Assemble the mini cups: Dip ladyfinger pieces quickly into the coffee
mixture (don't soak — just 1 second per side). Place a layer at the
bottom of each mini cup. Spoon or pipe a layer of cream over it. Repeat
one more layer of dipped biscuits, then another layer of cream to fill the
cup. Smooth the top or make a swirl pattern with a piping bag.

4- Chill: Cover and refrigerate for at least 4 hours (or overnight for best
flavor).

5- Finish & Serve: Dust generously with unsweetened cocoa powder just
before serving.




SALTED CARAMEL COOKIES

INGREDIENTS

For the Cookie Dough:

2 cup (115 grams) unsalted butter, softened
2 cup (100 grams) brown sugar

Y cup (50 grams) white sugar

Tegg

1 teaspoon vanilla extract

1 %4 cups (160 grams) all-purpose flour
2 teaspoon baking soda

Y. teaspoon baking powder

Ya teaspoon salt

Caramel Sauce for garnish

METHOD

1- Preheat the oven to 180°C (350°F) and line a baking tray with parchment
paper.

2- Make the dough: Beat butter with brown and white sugar until
creamy. Add egg and vanilla, mix until smooth. Stir in flour, baking soda,
baking powder, and salt until a soft dough forms.

3-Shape the cookies: Scoop about 1tablespoon of dough, flatten
slightly, place 'z teaspoon of caramel in the center, then top with
another small piece of dough and seal the edges gently. Place on tray
with spacing between cookies.

4- Bake for 12-14 minutes, until golden at the edges but still soft in the
center. Remove and Let cool 10 minutes — the centers will stay soft and
gooey.
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CHICKEN SALAD MINI SANDWICHES

INGREDIENTS

For the Chicken Salad Filling:

2 cups (about 300 grams) cooked chicken breast, finely chopped or shredded
4 tablespoons mayonnaise

1teaspoon Dijon mustard

1tablespoon lemon juice

2 tablespoons celery, finely chopped
1tablespoon red onion, finely minced
1tablespoon parsley, finely chopped
Salt & black pepper to taste

For the Sandwiches:

10-12 slices soft mini buns

Softened mayonnaise, for spreading
Lettuce leaves (baby romaine or iceberg)

METHOD

1- Mix the filling: In a bowl, combine mayonnaise, yogurt, mustard, lemon juice,
celery, onion, parsley, salt, and pepper.

2- Add the chicken, and mix until evenly coated and creamy. Taste and
adjust seasoning.

3- Assemble the mini sandwiches: Lightly spread mayo on each slice of
bread.

4- Add a layer of lettuce.

5- Spoon a small amount of chicken salad in the center. Serve.
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BEEF HAWAWSHI

INGREDIENTS

1000grams Minced Meat

1 medium onion, finely chopped
1tablespoon salt

2 ablespoon pepper

1 chilli pepper, minced

1/2 tablespoon all-spice

8 Fresh Shamy Bread

Vegetable Oil for Brushing

METHOD

1- Pre-heat oven on 220 degrees C.

2-In a bowl, add the minced meat, onion, salt, pepper, chilli pepper, and
all-spice. Mix well.

3- Place the meat mix in the Shamy bread.

4- Heat a pan, add 1 tablespoon of vegetable and place the hawawshi
for 2 minutes on each side.

5- Cover with parchment paper and place in the oven for 15 minutes.
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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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