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DATES INOUR PLATES
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From our authentic heritage, We were motivated to come up with «Unlimited Dates» campaign
to transform our dates into a main ingredient in our diet, an added value to our economy and an
identity of our culture.
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Pesto with Dates
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Barni Dates
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3 tbsp pesto sauce
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Shredded parmesan cheese

wlfo pgin
Fried pine

®
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Salt
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Black pepper
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Powder garlic
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Ingredients
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250g fettuccine pasta L
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400g cooking cream
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1 cup pits dates and sliced @
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Preparation
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Heat the olive oil in a pan, when the oil is hot, add the sliced dates, powder garlic and salt. Add cooking cream and pesto and

leave until it boils. Boil the Pasta until tender, then drain it in a colander. Stir together the pasta with the cooking cream and

dates. Finally, add shredded parmesan cheese and fried pine.
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Daote Meatballs
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Khudry Dates
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Garlic powder 7920 Black pepper 3/4 cup of pitted Khudry dates S500g of minced beef l/A
sL—o g/l ogi2obpis o d dslol B, A _wgaom blobpleFe (X eoouuiadssdbelol B,
dof | ® |
1/2 acup of water 2 tbsp chopped coriander m 300g of mashed tomatoes £Y) 2 tbsp chopped parsley %3\‘%
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l cup of onions
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Mix the meat with coriander and parsley and season with salt, black pepper and garlic. Loosely form the meat intosmall
meatballs, roughly the size of a ping-pong ball and place them on the prepared pan with a little oil, fry the meat balls,
then set aside. In the same pan, add onions and dates and stir together, adding a pinch of salt and pepper to it. Then
pour in tomatoes and water.Add the meatballs to the simmering liquid and simmer uncovered over medium heat for

half hour, until the sauce is reduced to a thick and sticky glaze and the meat is cooked through. Finally, serve it with rice.
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Beef Burger Spicy
Date Sauce
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1/2 tsp garlic powder

Alodriesnd __ o<lg &/l
1/4 tsp salt
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1/2 cup of mashed tomatoes

S
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1/2 tsp powder onions
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2 tbsp of balsamic vinegar
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1 cup of pitted Khudry dates
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@ 1/4 tsp smoked paprika
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£y 1/2 tsp black pepper
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1/4 cup of water
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@ 1/2 tsp of cayenne pepper @
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Dates Souce
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Ingredients
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Lettuce
salt

Tomatoes @
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Minced beef
ST

Burger bread

Black pepper

Cheddar cheese slices
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Preparation
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To prepare the date sauce, mix the dates and the mashed tomatoes in a food processor and add water until the dates are completely mashed.

In a pot, put the mashed tomatoes and dates, add the balsamic vinegar and the rest of the spices. Let it boil and then remove it from the fire.To

prepare the burger, we form the meat into discs shape and grill it in a frying pan. Season it with salt and black pepper. While it is on fire wipe

and tomatoes, and serve.
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it with dates sauce. Then put a slice of cheese on the meat till it melt. To serve, wipe the burger bread with date sauce, then lettuce, then meat
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Rice with Molasses
and Shrimp
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Date molasses
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2 cups of date molasses
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3 tbsp chopped parsley
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400g of peeled and without tail

shrimp
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3 tbsp chopped coriander
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1/2 tsp of garlic powder
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1/2 tsp of ginger powder
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2 tbsp tomatp paste
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Fried pine nuts
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2 chopped onions
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Tomatoes

ado
Salt

— 2ol

Ingredients
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= rice €5
&= 2 cups of basmatirice )
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1 tsp mix spices
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Y Black pepper
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tspcumin . <
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In a pot, Add a little pit of oil, then add the onion and fry. Add the shrimp and stir with the onions. Then add spices, tomato paste, parsley and coriander.

Add half a cup of water. And leave on a very low heat until the mixture start to be thick. In a pot, put a quantity of water to boil the rice and add a little

oil, salt and date molasses to it until it boils. Add the rice to the water and let it boil over the fire until it reaches three quarters of its cooking level. Drain

the rice from the water. Then put itin a pot on the fire, add the shrimp to it, and leave it on a high heat until the steam rises, then on a very low heat for

about an hour. Then serve and garnish with fried pine nuts and chopped parsley.
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Fish Fillet with
Date Sauce

Khalas Dates
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Cumin < Salt 1 tbsp of tamarind .ﬁ Fish fillet of any kind G%
* e
.
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Black pepper Garlic Powder Colored pepper cut into small cubes 1/4 cup of pureed Khalas dates @
4—oo)000—j5 B, P9)—Qouu—ioads B,
Chopped coriander %S\’\l,%? Chopped parsley m
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To prepare the date puree, mix about ten pitted Khalas dates with a quarter cup of water until it becomes a smooth mixture. Mix the date
puree with a tablespoon of tamarind paste. Season the fillet slice with salt, pepper, garlic and a pinch of cumin. Then wipe it with date sauce.

On the face put the cold pepper and a pinch of coriander and parsley Enter a preheated oven at 200 C° from below and above until browned.
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Flatbread with Dates

Sagai Dates

NCPD | jooillg Jtaill sikhgll Aol 18 I



I'IS

Jooillg Luaill xikhgll jarell | NCPD

Uoh)j L

Olive oil
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Fresh rosemary
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Mozzarella
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Fresh mushroom slices

1 aléoll
Ingredients
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Readymade pizza base @
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Pitted Sagai dates
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Preparation
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Cut the dates into small pieces. Place a slice of mozzarella cheese on the pizza base. Then dates and mushrooms. Finally, drizzle

with olive oil and top with rosemary sprigs. Put in a preheated oven at 180 C*® until browned from the bottom and the cheese melts.
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Chicken Breasts with
Dates and Olives

Sagai Dates
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Ingredients
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Salt o5 1/2 cup of pitted Sagai dates divided in half 450 g of boneless chicken breasts
dg—wiJols @ 9 U9 pAATUe)j g A (/] i (246 QI Ao digol é
Black pepper 1/2 cup of pitted green olives » Thinly sliced lemon
g §6j3g A hd o J_ofo.  [EA
<
Garlic powder B 250 ml of cooking cream
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Season chicken slices with salt, pepper and garlic. In a frying pan, grill chicken breasts on both sides. In an oven tray, put the chicken breasts, add
olives, dates, lemon slices and cream. Sprinkle them with salt, pepper and garlic. Cover the tray with baking paper and enter a preheated oven

at 200 C° until the chicken is cooked and the mixture is mixed.
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Ingredients
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Dates molasses Chopped pistachio Fresh cream Sweet dates
. 5,00
Preparation
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Slit the top of each date and remove pits. Fill with fresh cream. Finally, transfer the dates to the prepared plats and pour over

datse molasses and garnish with chopped.
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Cheese and Dates
Bruschetta
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Sukari Dates
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Ingredients
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. Olive oil @ Sukari dates without seed Baguette bread
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Balsamic cream E Rosemary or fresh thyme é Cream cheese
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Preparation
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Cut the baguette into slices and toast in the oven on both sides. Cut dates into cubes or slices. Take the baguette out of oven, put a
quantity of cream cheese on the baguette. Then pieces of dates. Finally, a drizzle of olive oil and balsamic cream. Decorate with garnish

with rosemary or thyme and serve.
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Dates Salad
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Barni Dates
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Pecan nuts Cherry tomato @ Feta cheese -& Sliced Barni dates

64 spiuwlo 6)us dd=lo | Ug-od e LgA €/l g Uil Cj Uo Won €/ B
1 tbsp mustards O; 1/4 cup of lemon juice 1/4 cup of olive oil @
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Ingredients

Watercress
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Salad Sauce
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Salt
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Preparation
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In a small bowl, combine all of the dressing ingredients and whisk to combine. In a medium serving bowl, combine the arugula, dates,

cherry tomato and pecan nuts. When you're ready to serve, drizzle in some dressing and toss until the greens are lightly coated, adding

more if necessary. Serve in individual bowls with feta cheese sprinkled on top.
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Cheese Balls with
Dates

Sagai Dates
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Ingredients
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Crushed pistachio " 3/4 of a cup of Sagae dates cut in pieces 200g feta cheese y
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150g cream cheese % Thyme é
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Preparation
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Mix cream cheese and feta, then add pieces of dates. Shape the cheese mixture into small balls and place in the

refrigerator for aboutten minutes to firm up. Dip the balls with thyme, pistachios or any other nuts. Serve it with olive oil.
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Labneh Dip with Dates
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Barni Dates
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Walnut
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Fresh Thyme

2

Sliced Barni dates
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Date molasses

b
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Ingredients

Labenah %
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Crushed pistachio
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Preparation

ijo5 1ol UL dile Lny o @jlib piej dibyg Gluudllg joallg ooipl Joi U—o &—ad P dilll &Agl Pyadill G »b

Ul o6 U000l UL yijgill 1A & o a &) d eyl v nn WUl mhollg L oill

Intheservingdishputthelabenahandthenbernidates, walnut, pistachioandfreshThyme. Finally, pour thedatemolasses.
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Cinnamon Rolls

with Dates
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Khalas Dates
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40g melted butter
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Filling Ingredients
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1 cup Khalas Maknooz dates

clowg A/l dpsen \ilo ddslo |
o

1/2 cup water 1 tsp vanilla
&

2 eggs

digahno doyd 61 doslo | Sl lnugA (/I

1 tbsp cinnamon 1/2 cup liquid milk

6, 186y 1oNdb=lol
1 tbsp instant yeast

1/2 cup warm water

d__lAo6a jol el
100g melted butter
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Ingredients

3 cup and a half flour
Aloopusndd=lsl
1 tsp salt

I W 6ps A8zlo @
2 tbsp sugar .-,
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Pre heat oven to 180 C*. Place flour and salt in a mixing bowl mix with warm water, instant yeast and sugar. Then cover and let rise at room

temperature until it doubles in size. Mix the eggs, butter, milk, vanilla. Using an electric mixer beat the instant yeast mixture, flour, egg mixture and

butter mixture for five minutes, after that cover it and Let rise at a warm place again, about an hour. Prepare the filling mixture, combine dates with

warm water and stir together then transfer them to a side bowl and mix it with butter and cinnamon. Roll the dough and add the filling mixture in

the middle, then roll up jelly roll-style and cut evenly. Place the roll on the prepared baking dish and let rise for ten minutes. Bake until well-browned.

Finally, when the rolls come out, pour condensed milk or powder sugar mixture and liquid milk.
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Ingredients
0 ) 05 g o d S=lol r\ 1—oillodao w &dndo piproivgal 2
1 tbsp date powder Dates molasses & 1 cup chopped date
ubgrno@—imouwg Af(/l ”/ A Jao6a Uil iyne @ Slb LD
1/2 cup chopped pistachio Melted butter Goulash dough
. 5, |
Preparation
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Prepare the filling by mixing the chopped dated, pistachios and powder dated together in medium bowl. Spread two goulash dough above
each other and brush it with melted butter. Tuck the dough with dates mixture then roll up S rolls or more. Place the roll on the prepared
baking dish and spread melted butter over the roll and cut evenly. Bake it in a Pre heat oven to 180 C°. Finally remove from heat and spill the

sweet date over the rolls instead of sheera.
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2 tbsp cocoa powder

L il jgA o 6 uadd=lol
1 tbsp chia seeds
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Ingredients
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1 cup Khalas Maknooz dates @ 1 cup roasted and ground oats

jolll ol Ldlagull Jg&ll 6aj g A (/1 @ Jotiioll viall jga (o 61us Gélol 3N

Y/ \\ )
1/2 cup peanut butter or almond 1 tbsp shredded coconut -':'~'.'-.'

) 5 n i
Preparation
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In saucepan, combine all ingredients together and mix them in the electric mixer. Roll them or shape them as you like. Finally,

put it into the fridge.
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Ingredients
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2 tbsp powder milk 1 cup warm water 1/2 tsp salt ity 2 cup white flour Eﬂ'

jo—ihoualla joid unf. 2 0)un 61100 A d=lol ? Uj o) gclo P P.i. V—o0J A U—1D %‘f
20 piece Khalas maknooz 1 tbsp instant yeast =8 3 tbsp oil @ Cream cheese
dates
s 1N ddslo (/1 ol yuaa = dAap dun
- > &
1/2 tsp sugar Date honey Black cumin <
. 5,00
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Preparation
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In bowl mix half cup of warm water, instant yeast and sugar. Allow to stand, until bubbles are popped from the mixture.
Using an electric mixer, beat dates with the rest of the warm water cup. Sift the flour, powder milk and salt then pour over
the instant yeast mixture then oil then the dates mixture and mix them well for S min, until combined smooth cover and Let
rise at a warm place, about an hour. Turn the dough out into a well flour surface, and roll into smooth balls and fill them with
cream cheese into the center of each. Pinch the dough to seal in the cheese. Put the balls into the baking dish. Cover and

leave them again for 10 min. Heat the oven to 200 C° and Bake them. Finally remove from heat and pour over dates molasses.
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Ingredients
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Ready made cake molds @ Roasted almonds Chocolate sauce or syrup :@ Date paste
. 5,00l
Preparation
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Put an amount of date paste in the tart mold. Then pour a little chocolate sauce on it. Finally, decorate with roasted almonds
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Ingredients
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1 tsp salt @ 1/2 cup warm water ( 2 tbsp date powder 3 cups and a half flour

61120 Ulb A é=lol| G Jla063 Jjpol ¢l 6} 1S 6, Jload 6=l ? waur
1 tsp vanilla % 100g melted butter @ 1 tbsp instant yeast a3 2 eggs CQ
jo—iSowplAa ) oiugAa JSwodaggh 1/l A
Cup Khalas Maknooz dates @ 1/2 cup liquid milk il
. 50|
Preparation
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Place flour and salt in a mixing bow!| mix with 1/4 cup of warm water and instant yeast, whisk ingredients until combined smooth, and let sit until
the mixture is foamy. In another bowl mix an egg, butter, milk, vanilla and sugar. Using an electric mixer beat the dates with the rest of the warm
water until the mixture is foamy. Add the instant yeast, egg and butter mixture and the dates mixture and mix them until combined smooth cover
and Let rise at a warm place, about an hour. Turn the dough out into a well flour surface, and roll it to 1cm thickness. Cut out the doughnuts with
a doughnut cutter, and let rest for a few minutes. Put the oil in a heavy-bottomed pot over medium heat. Carefully add the doughnuts to the oil,
a few at a time. Finally Transfer the doughnuts to the prepared plats. For decorating, chocolate sauce ( sugar powder with a little liquid milk and

cocoa ) white Sugar Sauce ( sugar powder with a little liquid milk mix them until combined smooth )
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NCPD | jgoillg Jiaill sikgll jAjoll us I



1 aldell
Ingredients
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1 tsp vanilla 1/2 cup oil @ @ QE

20 pieces of Khalas Maknooz dates 1/2 cup water
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2 eggs 150g cream cheese 1/4 cup dates sugar powder . 3 tbsp powder milk
SLwipollodao o  0u5130Laian A0l Joiiosibje_sue 5N N S S /
SIeUitelSEeEae Cloies ! H28R [PELING PR [ =— 1/2 cup of shredded coconut -':':'.1.' 1 cup semolina @
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Preparation
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Combine dates, water, egg, oil, sugar, vanilla and powder milk and stir well . Add semolina, coconut and baking powder to the dates
mixture and mix them manual mixing. Pour the mixture into a triangle baking tin. Bake in a 180 C® for almost 30 minutes. Finally, remove

from heat and spill the sweat date over the rolls instead of sheera.
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Ingredients
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1/2 cup Sagai dates @ 1cup and 1/3 flour g 1 1/2 tsp baking soda
&ndoylau jogaugar/ 7 o \yilo dd=lo | % o alo dd=lo (/I .
\ .
1/2 cup pecan nuts 1 tsp vanilla 1/2 tsp salt @ 2
Aoyl 6)ln da)a 620 olpe | d_Ay Lol ) Aawuwg Al @9
100g butter @ 1 Egg CQ 1 cup dates sugar - -
cliljdOxlo@nigdnaddslol /
1 and a half tbsp corn flour @
. 5l
Preparation
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In a cake blender you beat butter, date sugar, egg and vanilla until the mixture is mixed and creamy. Then sift the flour, salt and
baking soda, add to the egg mixture and butter and stir with spoon. Then add dates and nuts and mix. In the oven tray, place the
butter paper on it, place balls of mixture and press them slightly. A protective oven enters the 180 C° heat from under only for ten

minutes. If you go out of the oven, leave the cookies in the plate ten minutes and then serve.
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Ingredients
jginounlA JoiAua 2 dap dun /g wdluishoea r 0)3g a6 uad d=lo
20 pcs of Khalas dates Black cumin < 2 cup white flour g 3 2 tbsp of powdered milk

D

63120 Alo Gé=lo (/] @

1 tbsp baking yeast 1 cup warm water 1/2 tsp salt

SN 1A déslo (/] . 686y 10nd Sl ? Ex_olhl_oug Al
1/2 tsp of sugar NN
Vol of | _o1b S@ dpuA C1yjGcllo P

Fennel or anise 3 tbsp of oil (%9

) SN
Preparation
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In a bowl, put half a cup of warm water, baking yeast and sugar, mix and leave aside until bubbles start appearing on the surface
of the mixture. In a food processor, mix the dates with the remaining half of the water. Sift flour, powdered milk and salt. Then
add the yeast mixture, then the oil, then the soft date mixture and knead well for about five minutes. Leave to ferment for an
hour. Roll the dough into equally shaped balls, separate each and sprinkle with nigella and fennel, put it in the electric baker or

a hot frying pan, and turn it on both sides. Cover the bread so it doesnt dry.
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Ingredients

SIAa ol &lad —olllyn i EA AVEH| WY ¥ N K Y Y TTI
Sweet Dates @ Date molasses Vanilla ice cream
. 5,0l

Preparation
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Bring any kind of ready-made ice cream, for example vanilla, then serve the ice cream with pieces of dates. Then pour it molasses.
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Puff Pastry sheets N Pistachio for decorating
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Date molasses
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Ingredients

jo—i Aol _A ) ol
Khalas Maknooz dates @)

Cream Cheese
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Preparation

.ol U1l U o 6)1n d_=2no Loule & Agi. AL 115 GHwlh @ Jlwlypo 2405 .0)12n & o ] Lol & 1099y oill o 6lg I Ej i
| . S | a ! i_jJ_o . A_.jq U . | I 5 ," : . . . . ) “J_lel (--LCII n . ; o .\j - lJ. . -|| 1) ." ; . 1} | .L.'j L0 L} .I . - . . - | . . I n
WO 1w QU U jbg L oy gy Layle u ny YL QJla =y AL ls 116 | oAl |>__J_CT U0 oL i odygiod ajalr . é)lny

Preheat oven to 200 C°. Remove the pit from the dates and slice it to pieces, then roll out the puff pastry and fill slice cream cheese and add a

piece of dates on it. Once your done, close it with another puff pastry sheet and cut it in to circles. Place the roll on the prepared baking dish. Bake

well-browned. Halfway through baking swap top and bottom pans to ensure even cooking and prevent burning. Finally, when the rolls come out,

pour date honey on top and garnish with chopped pistachios.
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1 tsp vanilla

2 eggs

S lagn adapy ddslo (/I
1/2 tsp baking soda

Ao Yl jgoa wug A €/
1/4 cup chopped pecans

e
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(@0O00000000)

I ol ;A1 wgAa /1
1/2 cup date sugar

406 6)1n AO=lo |

1 tsp cinnamon

612 Jaqu @iAap dd<lo |
1 tbsp baking powder

& hdo o ip) oivug Al
1/2 cup chopped Barni dates

® by 8 @
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Ingredients
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3 bananas

Qlao 6ayj olye I+ @
100g melted butter

Wah e nigugAal AT
1 and a half cup flour B

6p1en Alo A Q=lo (/I @
1/2 tsp salt
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Preparation
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In bowl mix bananas, egg, butter, sugar, cinnamon and vanilla until combined smooth then add to the mixture all dry ingredients and mix them

well then add dates and pecans. Pour the mixture in a cake pan and heat the oven 180 C® degree for 45 min. Finally, remove from heat and leave

to cool for few minutes.
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Ingredients
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1 tsp vanilla =V 200 g sweetened condensed milk 1 cup of crushed pistachio 3 eggs
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Powdered sugar 1/2 tsp of ground cinnamon 1 cup of shredded coconut -':'-’.1,' 1/4 cup oil @
6)uA Jao @A daslel Uanho WQinngla CiygA iy ug Al 1% jo__ifo un\A | ol ugAl JLaczlowg AT/l
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1 tbsp baking powder ! 1 cup of crushed digestive biscuits b 1 cup of Khalas Maknoz date 1/2 cup of hot water (
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Powdered cinnamon
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Preparation
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Mix dates and water in a food processor. Mix all the ingredients with a spoon until the ingredients are well mixed and add the date mixture to it. In a rectangular
oven tray lined with butter paper, pour the mixture. Bake in a preheated oven at 180 C* for about 20 minutes after it come out of the oven, cut to squares,

sprinkle with cinnamon powder and powdered sugar and serve.
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150g sweetened milk
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Sliced almonds
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250g crushed digestive biscuits
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Khalas Maknoz dates cut in half
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Ingredients
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100g melted butter

2 B
Caramel

ubeljga \( 61 digalhe Aoy A G=lo | 2 O—0 ULl el %
Walnuts or pecans \‘ 1 tsp ground cinnamon 200g cream cheese
. TN
Preparation
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Mix crushed biscuits with butter and cinnamon and stacked it in a cheesecake tray.ln a blender cup, mix the cream cheese with the

sweetened milk. Then pour over the biscuit layer. Then put on the cream a quantity of small pieces of dates and nuts.Bake in a preheated

oven at 180 C° from below and then from above for about 1S minutes or until the cheese layer holds together. Served with caramel sauce.
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Ingredients
y Slwlaughar Gl Sl O
Date sugar . [y i &
2 cup Iquid milk Puff pastry
djialal Apiwlall 6)agu 6 uAa dd=lo / : . i
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2 tbsp custard powder y ) @
2 tbsp sugar Sweet sliced dates
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Preparation
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Place the puff pastry slices in an oven tray with the butter paper on it and place the butter sheet on it from the top and cover with another tray until
the puff pastry slices do not rise. We enter the tray the oven with 200 C* heat from bottom only. When it browned from the bottom, lift the tray and
sprinkle with sugar powder on the face and enter the oven again from the top only.The custard filling is prepared by mixing milk with plain sugar and
custard powder and then placing on the heat until thickens the consistency of the mixture. The mixture is placed in the fridge until completely cool.

Divide the puff pastry slice by half then stuff with custard and cut the dates. Then repeat the layers and sprinkle on the face with powder date sugar.
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Ingredients
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1/2 cup of date molasses 2 cup Iquid milk 250g of pitted basr

. 5 ) |

Preparation
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Remove the date cores, cut the basr into slices. In a blender, add the baser and milk and mix well. Filter the mixture with a strainer.

Then it is returned again to the mixer and the molasses is added to it and mixed. Serve cold.
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Ingredients
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2 cup liquid milk 1 tsp of ground cinnamon 1 cup oats
Joillyunn A&/ e plnn duosll/ &nd o v Lol QLo A1) @
Date molasses Barni dates, cut into pieces @ Pinch of salt
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Preparation
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Place a pot on stove , add oats, milk, cinnamon and salt. Leave on low heat for about five minutes with constant stirring. Add dates

and stir. Put it in a serving dish and add to it dates molasses. You can serve it with banana slices.



CLia yu
J——0oiJU

Pancake with
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1 cup of flour

Scrambled egg

U ile

Vanilla
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1/4 cup of warm water

Sw el awg Al
A cup of liquid milk

oy
Pinch of salt
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Ingredients
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10 Pitted Khalas dates
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1 tbsp baking powder

Cnjopun deslo
2 tbsp of oil

@5

) SN
Preparation

8\ G0 Lo ) oill h A Lay]lwlAyg.lso wligholl &ton h 14j.Locl Layjo Lapn) Ul o] cLollg poill b 14) plelall ) Ang uob
Layle wn)g.dajla da 1ii6 ol A osps & o 02 &i.(Uianll o W 16igda AU o 61l droh wni il o J1ld) @igaro JLill ple
JodJlhyuua

In a food processor, mix the dates and water until it becomes a smooth mixture. Mix all the ingredients together and add them to the

date mixture. In a frying pan with a little oil, pour a small amount of the mixture and turn it on both sides. Served with fresh cream

and sprinkled with date molasses.
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Biscotti with Dates

and Almonds
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Khudry Dates
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1/2 cup of sugar 1/2 tsp of salt
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2 eggs C@ 1/2 cup of whole almonds
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1 tbsp of vanilla = % 3/4 cup of Khudry dates cut small

mE

22

1 a8l
Ingredients

Utnahuwg A7

2 cup of flour
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2 tsp baking powder
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1/2 cup of oil
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Sift flour, baking powder and salt and set aside. In a bowl, mix sugar, oil, eggs and vanilla. Then add the dates and almonds and mix well. Then add

the flour and mix until the ingredients are mixed and a dough is formed. In an oven tray lined with butter paper, put the dough and roll it into a flat

and firm roll. Bake in a pre-heated oven at 180 C° for about 25 minutes or until slightly browned from the bottom and up. If it comes out of the oven,

leave it in the tray until it cools completely. Then cut into slices about 1 cm thick. Spread in the oven tray again but in width. And enter a preheated

oven at 162 C° until slightly browned, for about 10 minutes.
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Dates Maamoul

Khalas Dates
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250g of pitted Khalas dates
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1 tbsp of cinnamon powder
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1/4 tsp of cardamom powder
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25g of butter
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1 tsp of vanilla

6) 12 jaquiapdd=iol
1 tsp of baking powder
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1/2 tsp of cinnamon powder
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2 tbsp of powdered sugar
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Sprinkle of cardamom
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150g of butter

2 cup of flour
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To prepare the dough, mix the flour with powdered sugar, baking powder, vanilla and cinnamon. Add to it the melted butter with the eggs and knead

until the dough holds together. Cover the dough and put it in the fridge until you prepare the date filling. To prepare the date filling, put the dates in a

dish, add the melted butter, cinnamon and cardamom and mix it all. Then roll the filling into small balls. Then a piece of the Maamoul dough is taken,

make it thin a little, but the date inside then make it ball shape .Arrange on an oven tray and put in a preheated oven at 180 C° from bottom and top for

15 minutes approx. If it comes out of the oven, leave it in the tray until it cools completely. For decoration, sprinkle with a little powdered sugar and serve.
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Dates Cake
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1/4 tsp cinamon powder /X6 20 pcs Khalas Maknoz dates @ Salt sprinkle 2 cup of flour Eﬂ
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1/4 tsp nescafe g\\ 1 tbsp of baking powder 1/2 cup of milk i 1/2 cup of hot water
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1/4 tsp ginger powder 1/2 cup of oil @ 1/2 cup of sugar °.-.
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1/4 tsp of cardamom powder g 4 eggs C@ Vanilla sprinkle
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Sift together flour, baking powder and salt and set aside. Add hot water to the dates and set aside till the dates are soft and pulpy. Beat together milk,
date mixture and water till light and fluffy. Mix in the egg, sugar, salt, vanilla, ginger, cinamon, cardamom and nescafe about 3 minutes. Blend into a
smooth paste. Set aside to cool down completely. Then add the flour little by little. Gently fold in with a spatula. Transfer this batter to a greased cake
pan. Bake in a preheated oven of 180 C* for about 30 minutes till a toothpick inserted comes out clean. Spread caramel and nuts over warm cake. Cut

into wedges and serve it.
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Dates and Banana
Smoothie
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Sweet Date
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2 tbsp date molasses
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2 cup of milk
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1 Banana
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4 pcs sugar dates
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Combine dates, banana, milk and date molasses together in a blender. Blend until smooth. Refrigerate till its cold. Pour into a glass.
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Dates Sticky
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2 tbsp nescafe s\‘ 1/2 cup of butter milk kg 1/4 tsp salt

\ilo oA yul YD 6) 12 Jagluaiapd G<lol K 62 jj roly ¢ [

Vanilla icecream &Y 1 tsp of baking powder 100g of butter
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1 tsp vanilla sprinkle 1/2 tsp baking soda Caramel sauce
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Using an electric mixer beat the dates and water together. Blend into a smooth paste. Sift together flour, salt, cacao, baking powder and baking soda

Set aside. In bowl mix the butter, egg, brown sugar, date paste, milk and vanilla in a high speed. Mix in all dry ingredients. Gently, fold in with a spatula.

Transfer this batter to a greased cake pan. Bake in a preheated oven of 180 C* for about 30 minutes till a toothpick inserted comes out clean. Heat the

caramel in the microwave. Spread the caramel over warm cake.Serve it with icecream.
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