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Pressure Cooker

Section
Section

Pressure
Cooker

Chicken Mandi
Cooking
Time

10:00

Preparation
Time

Recipe

Total
Total
Time
Time

45:00

The Ingredients

1- In a bowl, put the chicken pieces, then add the mixed

Whole chicken cut in half

spices, salt, turmeric, salt and saffron. Stir the ingredients

1/2 tablespoon of mixed Arabic

until the chicken pieces are covered with the mixture of

spices

spices.

1/4 teaspoon turmeric

2- Turn on the pressure cooker. Heat the vegetable oil in

1/2 teaspoon saffron

it, then add the butter. Add the onion and stir until it wilts.

1 teaspoon salt

Add the rice, garlic.

1/4 cup vegetable oil

and bay leaf, add 4 cups of hot water.

2 tablespoons butter

3- Install the steaming grid inside the pot, put the mar-

1

inated chicken on it and cover the pot. Cook the ingre-

chopped

dients for 20 minutes until they are done, then open the

1 cinnamon stick

steam valve.

cardamom

4- Remove the chicken pieces from the pot and put them

8 cloves

on an oven tray. Grease the chicken with a little vegetable

4 cups basmati rice, washed and

oil and put the tray in the oven under the grill for 10 min-

soaked

utes until browned.

4 bay leaves

5- Remove the tray from the oven, and place the chicken

1/4 cup garlic

medium

sized

onion,

finely

This book is interactive. When you click on any
image, you will be directed to a link

35:00

pieces on top of the rice.
6- Place a burning piece of charcoal in a small foil inside
the pot, cover the pot and leave the ingredients for 5 minutes until they evaporate.
7- Get rid of charcoal and serve Mandi on your trip. A
thousand health!
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Pressure
Cooker

Chicken Kabsa
Cooking
Time

15:00

Preparation
Time

Recipe

40:00

Total
Total
Time
Time

The Ingredients

1- Turn on the electric pressure cooker.

1/2 cup vegetable oil

2- Put the vegetable oil in the pot, then put the onion and

large size chopped onion

mix until wilted.

2 lomi

3- Add the lime, cloves, cardamom, bay leaf, black pep-

8 carnations

per, cinnamon and garlic. Mix the ingredients until they

cardamom

overlap.

2 bay leaves

4- Add the chicken pieces and mix well for 4-5 minutes.

1 tablespoon black pepper

5- Add the kabsa spices, salt and hot pepper. Mix the in-

2 cinnamon sticks

gredients until they overlap.

2 garlic cloves, sliced

6- Add tomatoes, tomato sauce and hot water. Mix the

2 tablespoons kabsa spices

ingredients until they overlap.

1 tablespoon salt

7- Let the mixture simmer without pressure, for 10 min-

1 shredded chicken

utes.

Hot pepper to taste

8- Add the rice and mix a little. Squeeze the pot for 12

1 large tomato, cut into cubes

minutes, then open the valve until the steam comes out.

1/2 cup tomato sauce

9- Open the pot and place the kabsa on a serving plate.

2 cups hot water

Garnish with raisins, cashews and onions. Serve it on your

1 cup long grain rice

journey. A health!

1/4 cup raisins

This book is interactive. When you click on any
image, you will be directed to a link

25:00

1/2 cup cashews
1 sliced fried onion
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Pressure
Cooker

Meat Maqluba
35:00

Cooking
Time

10:00

Preparation
Time

Recipe

45:00

Total
Total
Time
Time

The Ingredients

1- Fry vegetables (eggplant, potatoes) in an air fryer

Boneless lamb

at 200 degrees.

5 cups of water

2- Heat the electric pressure cooker home and put

3 cups soaked rice

a little oil, then the meat, the right spices, onions and

Correct spices - to taste -

garlic, stir-fry for 1 minute

(Salt, black pepper, cardamom,

3- Add water, then close the electric pressure cooker

cinnamon and bay leaf)

tightly and set it to the (meat) option.

1 chopped onion

4- After the cooking period is over, empty the steam

3 garlic cloves

from the electric pressure cooker and open it, then re-

Salt and black pepper

move the meat from the pot, filter the broth and set

1 tablespoon of seven spices

it aside.

1 teaspoon turmeric

5- Add a little oil in the electric pressure cooker, then

1 teaspoon paprika

the rice and the drained broth.

vegetables:

6- Close the electric pressure cooker tightly and set

2 sliced eggplant

the time to 15 minutes

2 sliced tomatoes

7- After the cooking period is over, the steam is emp-

3 potatoes, sliced

tied from the electric pressure cooker and opened.

1 bell pepper sliced

8- Turn the upside down on a serving plate.

1 onion sliced

C l i c k
to see
the recipe

This book is interactive. When you click on any
image, you will be directed to a link

arrange the vegetables as layers, add the meat, then
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Cooker

Grape Leaves
Cooking
Time

15:00

Preparation
Time

Recipe
1- Mix all the filling ingredients together and stuff them
with grape leaves.
2- Place the potato or tomato slices at the bottom of
the electric pressure cooker
3- Stack the grape leaves on top of them - put a
weight on top of the grape leaves when available 4- Mix the sauce ingredients and pour over the grape
leaves, adding water until
grape leaf covers
5- Close the electric pressure cooker tightly, making
sure the steam valve is closed.
Device settings are set to 50 minutes.
6- After the time is up, empty the steam by lifting the
steam valve, then open the pot.
7- Keep grape leaves until completely cooled.

01:05:00

Total
Time

The Ingredients
filling /
1 medium onion
1 medium tomato
2 cloves garlic mashed
1 tablespoon mint
1 tablespoon parsley
1 tablespoon tomato paste
1/2 tablespoon chicken broth spice - or
to taste 1 teaspoon mixed spice
1/2 teaspoon of black pepper
1/4 teaspoon cinnamon
1/4 teaspoon of cardamom
1/2 ½ teaspoon salt
1 tablespoon olive oil
1 tablespoon of pomegranate molasses
2 cups of Egyptian rice
grape leaves
the sauce /
1 cube chicken broth
1 tablespoon tomato paste - to taste
3 tablespoons of pomegranate molasses
3 tablespoons olive oil
1/2 cup lemon juice
Water

This book is interactive. When you click on any
image, you will be directed to a link

50:00
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Cooker

Stuffed
20:00

Cooking
Time

15:00

Preparation
Time

Recipe
1- Mix the filling ingredients together and then stuff
the vegetables with them.
2- In an electric pressure cooker, saute the onions until
browned, then put the garlic and thaw a little, put the
squeezed tomatoes and leave for 2 minutes.
3- Arrange the vegetables in a pressure cooker over
the sauce.
4- Pour the water up to half of the vegetables
5- Close the electric pressure cooker tightly, and set
the time to 20 minutes.
6- After the cooking period ends, the steam is emptied
from the electric pressure cooker and opened.

35:00

Total
Total
Time
Time

The Ingredients
for filling /
1/4 kilo minced lamb
1 cup Egyptian rice
1/4 cup cilantro
2 tablespoons mint
2 tablespoons of pomegranate molasses
1/2 teaspoon mixed spices
1/2 teaspoon black pepper salt (to taste)
rest of ingredients
Mixed vegetables, as desired:
Bell pepper - zucchini - potatoes - eggplant
for sauce /
1 medium onion
This book is interactive. When you click on any
image, you will be directed to a link

2 cloves garlic
2 cups juiced tomatoes
1 teaspoon mixed spice
1/2 teaspoon paprika
1 teaspoon mint
1 teaspoon salt
1/2 teaspoon black pepper
water as needed

C l i c k
to see
the recipe
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Pressure
Cooker

Mandi Meat
25:00

Cooking
Time

05:00

Preparation
Time

Recipe

30:00

Total
Total
Time
Time

The Ingredients

1- The electric pressure cooker is turned on, add a little

1 kilo of meat

oil, then onions, stir and add the right spices.

2 cups soaked rice

2- Add the carrots and stir constantly, then add the

2 medium onions, chopped

rice, salt, green pepper, and then a quantity of water

small

until the rice rises.

Correct spices problem

3- The mandi grill is placed in the electric pressure

( cardamom / bay leaf / cinna-

cooker, and the marinated meat is stacked on top of

mon / cloves )

the grill.

2 fresh green peppers

4- Close the electric pressure cooker tightly and set it
to the option (meat).

Meat marinade:

6 - After the cooking period is over, the steam is emp-

1 tablespoon ground mixed

tied from the electric pressure cooker and opened.

spices

7- Pour a little of the saffron infusion over the rice and

1/2 teaspoon turmeric

leave it until serving time.

3 cloves minced garlic
This book is interactive. When you click on any
image, you will be directed to a link

Salt and black pepper
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Cooker

Red Groats
50:00

Cooking
Time

60:00

Preparation
Time

Recipe
1- Soak the groats for 1 hour.

01:50:00

Total
Time

The Ingredients
1 cup and a half groats

2- The home electric pressure cooker is turned on until it 1/2 cup Egyptian rice
heats up a little, add a few

3 chicken breasts

the oil .

1 medium onion (cut into small cubes)

3- Fry onions and garlic, then add spices, salt and black 2 large tomatoes, peeled and sliced
pepper, then tomatoes and tomato paste, and stir.

1/2 tbsp of mixed spices

4- Add chicken breasts, then groats, Egyptian rice and 3 2 tablespoons tomato paste
cups of water.

Spices to taste: (cumin / turmeric / paprika)

5- Close the electric pressure cooker tightly and set it to Salt and black pepper
the option (Jareesh).
6 - After the cooking period is over, the steam is emptied
from the electric pressure cooker and opened.
7- The chicken breasts are taken out and crumbled, then
added to the groats, and beaten to mix the chicken with
This book is interactive. When you click on any
image, you will be directed to a link

the groats.
8- Served with blackened lemon and fat.
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Pressure
Cooker

Bukhari Meat
32:00

Cooking
Time

05:00

Preparation
Time

Recipe

37:00

Total
Time

The Ingredients

1- The electric pressure cooker is turned on.

1 kilo of lamb, or as desired

2- Put a little oil, then carrots and raisins, leave until

2 pieces of shredded carrots

browned, then remove from the pot.

3 tablespoons raisins

3- Add the meat and stir for 2 minutes, then add the

1 medium onion sliced

onions and keep stirring until the onions wilt.

1/2 tablespoon cumin

4- Add the tomatoes and tomato paste and stir well

Salt and black pepper

with the meat, then add the water.

3 diced tomatoes

5- The electric pressure cooker is closed tightly, and

1 tablespoon tomato paste

from the control screen, the option (meat) is selected.

2 cups of washed and soaked

6- After the cooking period is over, empty the steam

rice

from the electric pressure cooker and open it.

3 cups of water

7- Put rice and salt, then close the electric pressure

chickpeas

cooker, and choose the option (rice).
8- After the cooking period is over, empty the steam
This book is interactive. When you click on any
image, you will be directed to a link

from the electric pressure cooker and open it.
9- Served with carrot koshna (prepared in advance)
and hummus.
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Cooker

Chicken Biryani
Cooking
Time

05:00

Preparation
Time

Recipe

25:00

Total
Time

The Ingredients

1- Turn on your home electric pressure cooker by

2 and a half cups of rinsed rice,

pressing one of the foods on the control panel, put the

quartered

onions and stir until golden, add garlic, then the whole

3 chicken breasts cut into

spices and stir a little.

cubes

2- Add the tomato paste and spices and saute for 1

1 medium onion

minute, then add

2 cloves garlic mashed

Chicken and stir-fry for 2 minutes

4 diced tomatoes or 1 can of

3- Add the squeezed tomatoes, let it simmer for 2 min-

canned tomatoes

utes, then remove the spices

3 tablespoons yogurt

And add the yogurt and fried onions

1 tablespoon of biryani spices

4- Add the rice, and close the electric pressure cooker

1 tablespoon of biryani paste

tightly

1 tablespoon tomato paste

5- From the control screen, click on the (chicken) op-

Whole Biryani Spices

tion, and after cooking is finished

1/2 ½ tablespoon of salt

Vapor is emptied by lifting the steam valve.

fried onions

6- After opening the pot, the heating button can be

Parsley or coriander

This book is interactive. When you click on any
image, you will be directed to a link

20:00

pressed to keep the food hot.
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Cooker

Yellow Pumpkin Risotto
Cooking
Time

05:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- In a home electric pressure cooker, add a little olive

1 cup Italian risotto rice

oil, butter and onions with thyme until it wilts

2 and a half cups of chicken or

2- Add the squash, Italian herbs and turmeric and stir

vegetable

until the squash wilts a little, then add rice and salt as

1 cup yellow squash, cut into

desired, stir for two minutes, then add the broth.

small

Add water, then close the electric pressure cooker

1 small white onion, cut into small

tightly and set it to the (low pressure) feature, and the

cubes

cooking time is 10 minutes.

¼ cup cooking cream (optional)

4- After the cooking period is over, empty the steam

broth

cubes

Quarter cup of Armesan cheese

from the electric pressure cooker and open it.

1 teaspoon butter

5- Serve hot and garnish with dazzling pumpkin.

Fresh wild thyme for flavor
1 teaspoon Italian herbs ½ teaspoon

turmeric

Black pepper and salt to taste
This book is interactive. When you click on any
image, you will be directed to a link

10:00

22

Download
Download
App
App

Pressure
Cooker

Cookie Cake
Cooking
Time

10:00

Preparation
Time

Recipe

35:00

Total
Time

The Ingredients

1- Mix the butter, white sugar and brown sugar until

200 gm butter at room tem-

the mixture becomes creamy.

perature

2- Add eggs and vanilla and mix well.

3/4 cup white sugar

3- Add the rest of the dry ingredients and mix, then

3/4 cup brown sugar

add the chocolate.

2 eggs

4- Place a butter paper at the bottom of the electric

teaspoon vanilla

pressure cooker, then the cake mixture.

Two and a half cups of flour
1 teaspoon baking soda
1/2 teaspoon salt
2 cups Galaxy, chopped small

This book is interactive. When you click on any
image, you will be directed to a link

25:00
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Bakers

Section

Electric
Bakers

Mixed Pies
00:00
05:00

Cooking
oras
ng
pagluluto
Time

00:00
60:00

Preparation
oras
ng
paghahanda
Time

Recipe

01:05:00
00:00

kabuuang
Total
orasTime

The Ingredients

1- Knead all the dough ingredients together and grad-

For the dough:

ually add water and knead for 7 minutes until we get a

3 cups flour

cohesive and soft dough. Brush it with olive oil, cover

1 cup warm water or more, depending on the type

and let it ferment in a warm place for an hour.

of flour
3 tablespoons of yogurt

salt, black pepper, cumin, lemon and sumac and stir

1 teaspoon yeast

until all the ingredients are mixed and ready for the

1 tablespoon sugar

filling.

1 teaspoon salt

3- After the dough is fermented, we cut it into small

Spinach filling:

balls and roll it out and stuff it with the spinach filling

1 small white onion

and put it in the bakery and the cheese filling. The

olive oil

dough is greased with liquid cheese, then we distribute

Fresh or frozen spinach

the grated halloumi cheese mixed with the black seed

1 tablespoon sumac

and we distribute mozzarella and baked cheese on it

1 yellow lemon juice
1/4 teaspoon cumin
1/4 teaspoon salt, or more, depending on the pancake
pinch of black pepper
Cheese pies:
Halloumi cheese, washed and grated to get rid of
the salt
of nigella or you can omit it
cream cheese
Mozzarella

28

This book is interactive. When you click on any
image, you will be directed to a link

3 tablespoons olive oil
2- Sauté the spinach in olive oil, then add the spinach,

إضغــط
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Electric
Bakers

Cheese and Green Thyme Pies
00:00
05:00

Cooking
oras
ng
pagluluto
Time

00:00
60:00

Preparation
oras
ng
paghahanda
Time

Recipe

00:00
01:05:00

kabuuang
Total
Total
orasTime
Time

The Ingredients

1- In the mixer, put the flour, yeast, sugar, baking pow-

For the dough:

der and mix them well

3 cups of flour
glass of milk

2- Knead the mixture in milk and water until you have

1/2 spoon of sugar

a smooth and slightly soft dough, but it is brewing, cut

hanging yeast

it into small egg-sized balls and let it rest

Hanging Baking Powder
Enough water for kneading

3- Roll out the dough and stuff it with cheese and go

1/4 kilo of white cheese

back to making it ball and continue until the amount is

Chopped green thyme to taste or dry

finished and let them rest and then bake them in the

mint and red pepper powder

bread by placing the piece on one side and pressing
it a little
4- Flip it on the other side to brown, and in the same
This book is interactive. When you click on any
image, you will be directed to a link

way bake the rest. Of course, you can make it with
cheese, chili powder, and dry mint.
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Electric
Bakers

Pizza
00:00
05:00

Cooking
oras
ng
pagluluto
Time

00:00
60:00

Preparation
oras
ng
paghahanda
Time

Recipe

00:00
01:05:00

kabuuang
Total
Total
orasTime
Time

The Ingredients

Dough preparation

For the dough:

1- Mix milk and water with sugar, oil, yeast, baking

3 and a half cups of white flour

powder and milk powder.

Three quarters of a cup of milk

2- Add the flour in batches until the dough is firm, then

Half a cup of water

add the salt, and knead for 5 minutes.

3 tablespoons sugar

3- Leave to ferment for half an hour.

Half a cup of oil

Preparing the pizza sauce:

Quarter teaspoon of salt

4- On the fire put olive oil with onions and stir until

1 teaspoon baking powder

slightly browned. Add garlic, salt, black pepper, Italian

1 tablespoon of yeast

spices

5 tablespoons of powdered milk

tomatoes, sugar and vinegar, leave until it thickens and

Pizza sauce:

thickens.

1 medium onion

6- Divide the dough and spread it in a circular shape

2 sliced tomatoes

and paint it with pizza sauce, then sprinkle with moz-

1 tablespoon tomato paste

zarella cheese, onion slices, cold pepper, mushrooms,

2 cloves garlic mashed

and olives.

Salt and black pepper

7- Place in Homeelec bakery and leave until browned

Italian seasoning

on both sides

1 teaspoon sugar

This book is interactive. When you click on any
image, you will be directed to a link

5- Add the tomato sauce and stir, then the chopped

1 teaspoon white vinegar
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Electric
Bakers

Oat Bread
00:00
05:00

Cooking
oras
ng
pagluluto
Time

00:00
20:00

Preparation
oras
ng
paghahanda
Time

Recipe

00:00
25:00

kabuuang
Total
Total
oras
Time
Time

The Ingredients

1- Knead the ingredients together until we get a soft

1/2 cup ground oats

dough (it sticks to the hand a little)

1/2 cup brown flour

2- Leave to rest for 1/4 hour

pinch of salt

3- Divide into equal balls and roll out on a surface

1 tablespoon olive oil

sprinkled with flour or oatmeal.

1/2 cup lukewarm water

4- Preheat your home bakery.
5- Put it in the oven and leave it to brown on both
sides.
6- Served with labneh, thyme, pomegranate molasses,

This book is interactive. When you click on any
image, you will be directed to a link

pomegranate and pecan nuts.
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Electric
Bakers

Halloumi and Thyme Pie
05:00

Cooking
Time

01:05:00

Preparation
Time

Recipe

01:10:00

Total
Time

The Ingredients

1- Mix all the ingredients except the flour until they are

3 cups flour

well mixed, then add the flour

3 tablespoons powdered milk

Gradually until we get a firm dough and knead for 5

3 tablespoons yogurt

minutes.

1 teaspoon yeast

2- Leave the dough to ferment for an hour.

1 cup water

3- Divide into balls of equal size, separate and form

1/4 cup oil

each piece to be placed

3 tablespoons of sugar

The filling is then gathered the edge of the dough to
form an angle.

The first filling: halloumi slices,

4- Preheat the Homeelec Bakery on a medium heat,

thyme, sliced tomatoes, sliced

put the pies in the oven

bell pepper

Leave until well browned, served hot.
The

second

filling:

thyme,

paprika, olive oil, mozzarella
This book is interactive. When you click on any
image, you will be directed to a link

cheese (mix the ingredients
together)
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Bakers

Meat Pie
10:00

Cooking
Time

60:00

Preparation
Time

Recipe

01:10:00

Total
Time

The Ingredients

1- Mix all the ingredients for the dough together and

3 cups of flour...

knead until it becomes a cohesive dough.

1 tablespoon sugar 1/2

2- Leave to ferment for half an hour

pinch of salt

3- Prepare the filling: Put the minced meat in a pan

1 cup oil/4

with a little oil and stir until it changes color, then add

1 tablespoon of yeast

the onions and spices, stir for two minutes and remove

1 cup lukewarm water

4- Add tahini, lemon and shallots

Meat filling:

5- Divide the dough into small balls and roll out

Minced meat

6- Brush the edges of the dough with a little egg yolk

1 medium onion

and sprinkle with sesame

Salt and black pepper

7- Distribute the meat with pieces of tomatoes.

1 teaspoon cumin

8- Place in the electric bakery after preheating it

1 teaspoon paprika

9- Leave until browned

Quarter cup of flour

10 - Garnish with pomegranate molasses, toasted pine

Lemon juice - to taste

nuts, coriander leaves and thyme, with a squeeze of

leek

This book is interactive. When you click on any
image, you will be directed to a link

from the heat.

lemon
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Electric
Bakers

Onion Bread
Cooking
Time

60:00

Preparation
Time

Recipe

01:08:00

Total
Time

The Ingredients

1- Knead the two types of flour with salt, sugar and

1 and a half cups of brown

yeast with yoghurt, then leave to ferment for an hour.

flour

2- Mix the onion with the lomi and cinnamon, then add

1 and a half cups of white flour

it to the dough, knead it and leave it to rest for another

1 and a half cups of yoghurt at

hour.

room temperature

3- Heat your home bakery at 180 degrees and grease

1 teaspoon sugar

it with a little oil.

1 teaspoon salt

4- Grease your hand with oil and divide the dough into

1/2 teaspoon yeast

equal balls the size of an egg. Roll out by hand with a

2 pieces chopped onion

pinch of flour and put in the bakeware.

1 teaspoon ground lumi

5- Leave to brown on both sides.

1/4 teaspoon ground cinnamon

This book is interactive. When you click on any
image, you will be directed to a link

08:00
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Electric
Bakers

Arabic Bread
03:00

Cooking
Time

40:00

Preparation
Time

Recipe

43:00

Total
Time

The Ingredients

1- Mix the flour, yeast, sugar and oil

2 cups flour

2- Add salt and milk to the dough, then water gradual-

1 teaspoon yeast

ly, until we get a cohesive dough

1 teaspoon sugar

3- Knead for 5 minutes

1 teaspoon salt

4- Leave to ferment for 30 minutes in a warm place

3 tablespoons of oil

5- Divide into equal balls and leave to rest for 10 min-

3 tablespoons of milk or

utes

yogurt

6- Preheat the bakery and put it on the highest heat 7-

Two-thirds of a cup of warm

Roll out the dough and put it in the bakery, leave until

water

it starts to swell and turn and then close the bakery
8- Leave the bread to brown for about one to two

This book is interactive. When you click on any
image, you will be directed to a link

minutes.
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Bakers

Cheese and Berry
Pudding
Cooking
Time

10:00

Preparation
Time

Recipe

20:00

Total
Time

The Ingredients

1- Mix all ingredients well, except for the bread.

Brioche bread, diced or crois-

2- Distribute the bread in a Home Elek electric baking

sant

tray, then add the cheese mixture and distribute the

200 gm cream cheese

berries.

1 cup milk

3- Heat the bread on medium heat and bake for 6-10

3/4 three quarters of a cup of

minutes

sugar

4- Sprinkle with powdered sugar and serve hot.

2 eggs
1 teaspoon vanilla
blueberry

This book is interactive. When you click on any
image, you will be directed to a link

10:00
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Electric
Bakers

Meat and Potato Omelette
12:00

Cooking
Time

20:00

Preparation
Time

Recipe

32:00

Total
Time

The Ingredients

1- Prepare the filling: put a little butter in a frying pan

dough:

on the stove, then

2 eggs

Add the meat, spices and tomato paste and stir until

1/2 cup of yoghurt

the meat is cooked

1/2 a half cup of oil

Then put the potatoes.

1 cup flour

2- Prepare the dough by mixing all the ingredients until

pinch of salt

it becomes a heavy mixture

1 tablespoon baking powder

Then add the meat and the rest of the ingredients.
3- Grease a baking tray with oil, then pour the mixture

The rest of the ingredients:

and sprinkle it with sesame seeds.

250 g minced meat

4- Place the baker on a low heat, then leave it until the

2 mashed and boiled potatoes

omelette is browned on both sides.

salt/black pepper
paprika
garlic powder
This book is interactive. When you click on any
image, you will be directed to a link

1 tablespoon tomato paste
green onion
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Electric
Bakers

Milk Basbousa
12:00

Cooking
Time

10:00

Preparation
Time

Recipe

22:00

Total
Time

The Ingredients

1- Mix the dry ingredients well, then add the oil and

dry /

cream.

1 cup semolina

2- Grease a baking tray for your home and pour the

1 cup condensed milk powder

mixture

1/2 a half cup of sugar

3- Adjust the breadcrumbs to 1-2, leave the basbousa

1 tablespoon baking powder

for 12 minutes
4- Mix the ingredients for the milk sauce on the fire un-

the questioner/

til it is homogeneous, then drink the basbousa.

1/2 a half cup of oil

5- Decorate with whipped cream and strawberries

1 carton of cream
Milk sauce:
1/3 cup evaporated milk
1 cup whipping cream
1/4 cup sweetened condensed
This book is interactive. When you click on any
image, you will be directed to a link

milk
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Air Fryers

Section

A i r
Fryers

Spicy Fries
Cooking
Time

15:00

Preparation
Time

Recipe

45:00

Total
Time

The Ingredients

Potato climbing half flat

1 large potato

Then cut into cubes

chopped parsley

In a large bowl, mix parsley, spices and olive oil

3 cloves garlic, crushed

Then add the diced potatoes and stir

1/2 teaspoon black pepper

We put it in the air fryer until it is done (about an hour)

Small spoon of cumin
A small spoon of mixed spice
1/2 small spoon of turmeric
Small spoon of pomegranate
molasses
2 tablespoons olive oil

This book is interactive. When you click on any
image, you will be directed to a link

30:00
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A i r
Fryers

Oven Chicken
40:00

Cooking
Time

10:00

Preparation
Time

Recipe

50:00

Total
Time

The Ingredients

1- In a bowl, put garlic, onion, salt, black pepper, papri-

1 whole chicken

ka, cumin, turmeric, rosemary, lemon juice and olive oil,

2 cloves garlic mashed

mix the ingredients until they overlap.

1 tablespoon grated onion

2- Add the chicken and stir with the marinade. Put all

1/4 teaspoon salt

the ingredients in a grill bag and put it in the fridge for

1/4 teaspoon black pepper

4 to 5 hours until the chicken absorbs the marinade.

1/4 teaspoon paprika

3- Preheat the electric oven to 200 degrees Celsius,

1/4 teaspoon cumin

put the bag in an oven tray and put it in the oven for

1/4 teaspoon turmeric

30 minutes until the chicken is cooked.

1 teaspoon rosemary

4 - Remove the tray from the oven and carefully re-

1 tablespoon lemon juice

move the oven bag. Put the chicken on the oven tray

2 tablespoons olive oil

This book is interactive. When you click on any
image, you will be directed to a link

and put it back in the oven until it turns red.
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A i r
Fryers

Chicken Parmesan
Cooking
Time

10:00

Preparation
Time

Recipe

50:00

Total
Total
Time
Time

The Ingredients

1- Preheat the oven

4 chicken breasts (fillet halved)

2- Place the chicken between the parchment paper and

1/2 teaspoon salt

fry it until it becomes thin like steak.

1/4 teaspoon black pepper

3- Season the chicken with salt and pepper.

2 eggs

4- Beat the eggs in a bowl.

1 cup rusk (crushed cake)

5- Mix ½ cup of Parmesan cheese with the breadcrumbs

1/2 cup Parmesan cheese (grated)

in a bowl.

2 tablespoons flour

6- Dust the chicken with flour, then cover in the beaten

1 cup vegetable oil

eggs until covered.

1/2

7- Transfer the chicken to the breadcrumbs and cheese

sauce

plate and cover it from all sides.

1/4 cup mozzarella cheese (cut into

8- Leave the chicken for 15 minutes in the marinade.

small cubes)

9- Fry the chicken in the air fryer, stirring until browned

1/4 cup basil (fresh and chopped)

and crispy.

1/2 cup provolone cheese (grated)

10- After browning, put the chicken in an oven dish and

1/4 cup Parmesan cheese (grated

spread the marinara sauce over it, mozzarella cheese,

/ extra)

chopped basil, provolone cheese, two tablespoons of

1 tablespoon olive oil

cup

ready-made

marinara

This book is interactive. When you click on any
image, you will be directed to a link

40:00

Parmesan cheese and olive oil.
11- Put the dish in the oven and leave it for 20 minutes
until the cheese melts and the face becomes red.
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A i r
Fryers

Chicken Wings
20:00

Cooking
Time

10:00

Preparation
Time

Recipe

30:00

Total
Time

The Ingredients

1- Put the chicken wings in a large bowl, add the yo-

2 kilos of chicken wings

ghurt and mix well.

1/4 cup buttermilk or rib milk
1/4 cup flour

2- In another bowl, put the flour, the barbecue season-

Grilled chicken seasoning to

ing, salt and black pepper, and stir them together.

ta s te
Salt and black pepper to taste

3- Put the chicken wings in the flour mixture one by

cooking oil

one so that it is coated with the mixture from all sides.
Then spray the basket of the air fryer with a little cooking oil and then lay the chicken wings so that they are
in one layer (fry them in batches if necessary as there
is no need to stack to ensure good maturity ) .
4- Cook the chicken for 20 minutes on the highest
This book is interactive. When you click on any
image, you will be directed to a link

heat, taking care to turn every 5 minutes.
5- After making sure the chicken wings are fully
cooked, remove them from the pan and serve immediately.
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A i r
Fryers

Chilis Chicken Breast
23:00

Cooking
Time

15:00

Preparation
Time

Recipe

40:00

Total
Time

The Ingredients

1- In a mixing bowl, mix the flour with all the spices.

Boneless and skinless chicken

2- In a separate bowl, whisk the eggs and milk together.

breasts.

3- Cut the chicken into two pieces.

2 cups of flour.

4- Dip the chicken pieces in the egg mixture, milk and

3 teaspoons salt.

then in the flour mixture.

1 teaspoon black pepper.

5- Repeat step 4 until the chicken is covered twice.

1/2 teaspoon chili (optional).

6- Cook in the air fryer for 23 minutes, turning the

1/2 teaspoon paprika.

chicken over after about 15 minutes.

1 egg.

7- Let the chicken rest on a plate while preparing the

1 cup of milk.

sauce.

1/2 cup buffalo frank sauce (if

8- Combine the hot sauce and butter in a micro-

available)

wave-safe bowl and cook for 30 seconds, stirring until

2 tablespoons butter.

melted.
9- Put the chicken in a bag or container with a lid and
This book is interactive. When you click on any
image, you will be directed to a link

pour the sauce over the chicken, shaking until the chicken is completely covered.
10- Serve with ranch sauce (or bleu cheese) and celery
sticks.
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A i r
Fryers

Taco Bell Rolls
10:00

Cooking
Time

10:00

Preparation
Time

Recipe

20:00

Total
Time

The Ingredients

1- Cook the meat on the stove, then add the spices, 1 &

Kilo of minced meat

1/2 cup of water and bring to a boil.

2 tablespoons of mixed spices

2- Leave it on a low heat, until fully cooked.

1 & 1/3 cup of water

3- In the center of each tortilla put a medium amount

6 pieces of large tortilla bread

of meat, 4 tablespoons of nacho cheese, 1 teaspoon of

3 pieces of tomato

cream, a slice of lettuce, a slice of tomato and a piece of

12 pieces of nacho cheese

Mexican cheese.

chopped lettuce

4- To close, dip the edges up, over the middle, it should

Mexican Mixed Cheese

look kind of like a spinning wheel, repeat 2 and 3 with

sour cream

the remaining turns.

Vegetable oil

5- Spray the frying basket or rack with oil.
6- Place the air fryer open side down, and spray again
with oil.
7- Cook for 2 minutes or until they turn golden.
This book is interactive. When you click on any
image, you will be directed to a link

8- Using a spoon, carefully flip it over and spray again.
9- Cook for another two minutes and repeat the process with the rest of the quantity.

62

Download
Download
App
App

A i r
Fryers

Wedges Fries
23:00

Cooking
Time

7:00

Preparation
Time

Recipe

30:00

Total
Time

The Ingredients

1- Without peeling, cut the potatoes into even, relatively

4-5 medium sized potatoes

thick pieces.

1 egg

2- Beat the eggs and milk in a medium-sized bowl.

1/2 cup of milk

3- Put the potato slices in the mixture and dip them well.

2 teaspoons of salt

4. In another bowl, mix the flour, salt, garlic powder, paprika

1/2 teaspoon black pepper

and black pepper in it and stir until combined.

1 teaspoon paprika

5- Take the potato slices and cover them with the flour

1/2 teaspoon garlic powder

mixture, making sure to cover all sides, then shake off any

1 cup of all-purpose flour

excess flour.
6- Grease the bottom of the air fryer or frying basket, if
available, with a little oil, then place the potato slices side
by side.13 minutes or until they turn golden.
7- Drizzle the potatoes with a little oil. Leave them on the
highest heat for 11-13 minutes or until they turn golden.
This book is interactive. When you click on any
image, you will be directed to a link

8- Flip it on the other side and leave it for an additional 10
minutes. Eat it with ketchup or mayonnaise.

64

Download
Download
App
App

A i r
Fryers

Chickpea Nuggets
8:00

Cooking
Time

40:00

Preparation
Time

Recipe

48:00

Total
Time

The Ingredients

1- Cut the chicken breasts into 3 finger-sized pieces.

1/2 kilo boneless, skinless

2- Add the chicken pieces to the juice pickle and leave in the re-

chicken breasts

frigerator for 30 minutes.

3 tablespoons of powdered

3- Beat the milk and eggs together and set them aside.

sugar

4- Mix the dry ingredients, stirring them aside.

1 egg

5- Remove the chicken from the refrigerator, drain and put each

1 cup of milk

in the dry mixture, to the liquid mixture, then return to the dry

2 teaspoons salt

mixture making sure it is well covered, discarding the excess.

1 & 1/2 cup flour

6- Spray the bottom of the air fryer with a little olive oil, put one

1 & 1/2 teaspoon pepper

layer of chicken and sprinkle with a little oil.

1/2 teaspoon paprika

7- Leave for 8 minutes, or until golden, on the highest heat in

olive oil

an air fryer.

1 cup chopped dill

This book is interactive. When you click on any
image, you will be directed to a link

8- Turn it on the other side, after half the period has passed.
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A i r
Fryers

Fried Chicken Pop Corn
10:00

Cooking
Time

06:00 :00

Preparation
06:10
Time

Recipe

:00

Total
Time

The Ingredients

1- In a large bowl, add the chicken and main ingredi-

1 kilo of chicken breast, cut into

ents.

small pieces

2- Soak the mixture in the refrigerator for at least 2

2 cups of almond milk (can be

hours, up to 6 hours.

replaced with regular milk)

3. In a large shallow bowl, mix together the dry ingre-

1 teaspoon salt

dients.

1/2 teaspoon black pepper

4- After marinating, put the chicken in the dry ingre-

1/2 teaspoon crushed red

dients, shake off the excess flour, then immerse them

pepper

again briefly in the marinade, then

oil spray

each piece of chicken completely. Make sure to gently

dry ingredients

shake off the excess flour mixture.

3 cups of flour

5- Drizzle olive oil on the bottom and sides of the frying

3 teaspoons salt

pan. Lay the chicken in an even layer. Set the rest of the

2 teaspoons black pepper

chicken aside.

2 teaspoons paprika

This book is interactive. When you click on any
image, you will be directed to a link

Dredge a second time in the dry ingredients, covering

6- Drizzle the chicken on top with a quick drizzle of olive oil, then place in the air fryer.
7- Cook in the air fryer on the highest temperature for
10 minutes, taking into account the flipping after half
the period.
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A i r
Fryers

Creamy Pasta and Crunchy
Chicken Parmesan
20:00

Cooking
Time

15:00

Preparation
Time

Recipe

35:00

Total
Time

The Ingredients

1- Dip the chicken breasts in the milk mixture. Raise

pasta

and cover with flour, then return to the milk mixture,

2 cups of cooking cream

then cover with breadcrumbs and Parmesan.

Quarter cup of lemon juice

2- Place in the Homeelec air fryer at 200 degrees for

parsley

20 minutes.

4 garlic cloves

3- Climb the pasta and put it in a frying pan with butter,

50 grams butter

then garlic and saute until slightly browned, then add

grated parmesan cheese

lemon juice and cream

chicken:

Parsley and Parmesan, then put the pasta on the

Tender chicken breasts (thin)

cream

Soaking mixture:

mixture.

4- Pasta is served with chicken and a sprinkle of pars-

leben

ley.

Salt, black pepper and garlic powder
Rest of the ingredients:
rusk
This book is interactive. When you click on any
image, you will be directed to a link

precise
grated parmesan cheese

C l i c k
to see
the recipe
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A i r
Fryers

Meat Kofta with Cheese
15:00

Cooking
Time

10:00

Preparation
Time

Recipe

25:00

Total
Time

The Ingredients

1- Season the meat with salt, pepper and spices, then

Half a kilo of minced beef

add the onions and parsley, knead well.

chopped parsley

2- Divide the meat into medium-sized balls and branch

1 grated onion

in a circular motion on wax paper, then stuff with moz-

Salt and black pepper

zarella and close well.

1 teaspoon of (paprika - cumin

3- Place the kofta in your home air fryer at 200 de-

- garlic powder)

grees for 15 minutes.

1/4 cup rusk

4- Serve with mashed potatoes.
Filling:

This book is interactive. When you click on any
image, you will be directed to a link

Mozzarella

72

Download
Download
App
App

A i r
Fryers

Crunchy Okra Salad
18:00

Cooking
Time

15:00

Preparation
Time

Recipe

33:00

Total
Time

The Ingredients
1 large sweet potato, cut into cubes

2- Stir the potatoes into the chickpea flour mixture and

1 cup cleaned and suppressed okra

set aside, then stir the okra in the mixture

Small size is preferred

3- Preheat your Homeelec Air Fryer, then put the okra

1 cup chickpea flour

and potatoes in it.

Quarter cup of starch

4- Set the air fryer at a temperature of 180-200 for

1 teaspoon onion powder

18 minutes.

1 teaspoon lemon seasoning

5- Prepare the sauce: put a little oil on the fire, then

Lemon seasoning alternative:

tomatoes and tomato paste, then lemon juice, salt and

Turmeric, garlic powder, black pepper and lem-

crushed pepper

on zest

Leave until heavy and Tsbb.

1 teaspoon paprika

6- In a serving dish, place a layer of lettuce, then pars-

1 teaspoon dried coriander

ley, green onions, bell pepper, a layer of potatoes, okra,

2 teaspoons salt

and finally the red sauce, and decorate with a little pine

½ cup chopped lettuce

nuts.

½ cup chopped colored bell pepper

This book is interactive. When you click on any
image, you will be directed to a link

1- Mix the chickpea flour with starch, spices and salt

Half a cup of chopped parsley
¼ cup chopped green onions
Roasted or fried pine nuts, for garnish
Sauce ingredients:
1 large tomato, squeezed
1 teaspoon tomato paste
lemon juice
Half a teaspoon of crushed garlic
Half a teaspoon of salt
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A i r
Fryers

Taco
20:00

Cooking
Time

60:00

Preparation
01:20:00
Time

Recipe
1- Mix the milk with red pepper, spices and garlic, then

Total
Time

The Ingredients
3 chicken breasts, cut into large strips

put the chicken breasts
2- Leave the marinade for at least an hour.

for spice /

3- Remove the marinade from the chicken breasts and

1 cup of milk

dip them in the dazzled flour, then in the eggs, then

1 teaspoon red pepper powder

rusk

1 teaspoon mixed spice

4- Preheat the Homeelec Air Fryer

1 teaspoon garlic powder

5- Place in the air fryer at 170 degrees for 12 minutes.
6- Mix the ingredients for the sauce well in an electric

For dipping chicken breasts/

mixer.

Dazzling flour, eggs and rusk

7- Serve the chicken with toasted tortilla bread, sauce
and a lettuce salad

sauce /

Cabbage and lemon.

1 packet of yogurt or sour cream
½ cup parsley and coriander
This book is interactive. When you click on any
image, you will be directed to a link

2 cloves garlic, lemon juice - to taste
2 tablespoons olive oil

C l i c k
to see
the recipe
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A i r
Fryers

Chicken Shish Tawook
10:00

Cooking
Time

30:00

Preparation
Time

Recipe
1- Preheat the Homeelec Air Fryer to 200 .

40:00

Total
Time

The Ingredients
Chicken Shish Tawook Ingredients:

2- Place the shish tawook in the frying pan for 10 to
12 minutes

3 pieces of chicken breast cut into pieces

3- Serve hot with white rice

1 box of yogurt
1 lemon (squeezed)
1 teaspoon mixed spice
1 teaspoon crushed garlic
1 tablespoon olive oil
1 teaspoon mustard
Salt and black pepper
(Leave the chicken in the marinade for half an
hour, put it in the grill sticks with pieces of on-

Shish Tawook Ingredients:
Awsal meat
Soy sauce, mashed garlic, black pepper
(The mixture is placed on the meat and then in
the grill sticks with mushrooms)

C l i c k
to see
the recipe
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image, you will be directed to a link

ions and bell peppers)

Download
Download
App
App

A i r
Fryers

Falafel
10:00

Cooking
Time

15:00

Preparation
Time

Recipe

25:00

Total
Time

The Ingredients

1- Mix all the ingredients together.

2 cups chickpeas (soaked in

2- Form the falafel in the form of discs.

water for 12 hours)

3- Preheat the Homeelec Electric Fryer to 180 .

A third of a cup of parsley

4- Put the falafel in the frying pan, immediately after

Half a cup of coriander

forming, and leave it until browned on both sides

cup green onions

5- Serve hot or put in an airtight container to keep until

half an onion

serving and eating

2 garlic cloves
1 tablespoon of oil
1 teaspoon cumin
1 teaspoon dry coriander
1 teaspoon baking soda
2 teaspoons salt

This book is interactive. When you click on any
image, you will be directed to a link

1 teaspoon black pepper

C l i c k
to see
the recipe

80

Download
Download
App
App

Electric Mixer

Section

Electric
Mixer

Donut
05:00

Cooking
Time

01:05:00

Preparation
Time

Recipe

01:10:00

Total
Time

The Ingredients

1- Knead all the ingredients of the dough, except for

4 cups flour

the butter, with a Home Elek mixer, then add the butter

2 teaspoons yeast

gradually and knead for 5 minutes.

1 and a half spoon baking pow-

2- Leave it to ferment for an hour, sprinkle a little flour

der

on the work surface and roll out the dough to a thick-

Quarter cup of sugar

ness of 1/2 an inch

1 cup lukewarm milk

3- Then shape it with a donut cutter and let it rest for

2 egg yolks

15 minutes.

1 teaspoon vanilla

4- Fry in hot oil at 180 degrees, leave until browned

50 grams soft butter

from the bottom, turn and leave until browned.

This book is interactive. When you click on any
image, you will be directed to a link

5- Cover with powdered sugar or melted chocolate
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Electric
Mixer

Cinnamon and Orange Babka
25:00

Cooking
Time

60:00

Preparation
Time

Recipe

01:25:00

Total
Time

The Ingredients

1- Prepare the dough:

4 cups flour

Sift the flour with the baking powder, salt and cinnamon.

100 g butter - room temperature

2- In the bowl of the Homeelec stand mixer, add the milk,

1 cup warm milk

yeast and sugar, mix, then leave for 5 minutes for the

1 tablespoon of yeast

yeast to react.

1 tablespoon of sugar

3- Add honey, eggs, vanilla and orange zest, mix well,

1/4 cup honey

then add the flour mixture, and while kneading, add the

2 eggs

butter gradually.

1/2 ½ teaspoon salt

4- Kneading continues for 10 minutes until the dough

1 teaspoon baking powder

becomes soft and smooth. Leave it to ferment for 45

1 teaspoon cinnamon

minutes.

1 teaspoon vanilla

5- After fermentation, the dough is rolled out and cut

1 tablespoon orange zest

mixture and then formed into small folds.

Fat mixture:

6- Put them in small rectangular molds, greased with

100 gm butter

butter, leave to ferment for 30 minutes, then wipe with

Three quarters of a cup of moist brown

a little beaten egg with milk.

sugar

7- Bake in a preheated oven at 180 degrees for 25 min-

1 tablespoon and a half of cinnamon

utes, until browned.
8- It is a truck that paints a little butter mixed with honey,
with a sprinkle of sugar.
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into wide longitudinal strips that are brushed with the fat
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Electric
Mixer

Cheese Pastries with
Brown Flour
Cooking
Time

01:05:00

Preparation
Time

Recipe

Total
Time

01:10:00

The Ingredients

1- In the bowl of the Homeelec stand mixer, mix the

1 and a half cups of brown flour

milk, water, sugar, oil, yeast, baking powder and pow-

1 and a half cups of white flour

dered milk.

Three quarters of a cup of milk

2- Add the flour in batches until the dough is firm, then

Half a cup of water

add the salt, and knead for 5 minutes.

3 tablespoons sugar

3- Leave to ferment for half an hour, then form and fill

Half a cup of oil

with cheese filling.

Quarter teaspoon of salt

4- Brush the face with beaten eggs with evaporated

Teaspoon baking powder

milk.

a tablespoon of yeast.

5- Bake in the oven at 180 degrees until golden brown.

5 tablespoons of powdered milk
Cheese filling:
Feta

cheese

-

grated

halloumi

cheese - mozzarella cheese - liquid
cheese - mint - parsley

This book is interactive. When you click on any
image, you will be directed to a link

05:00
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Electric
Mixer

Marsa
05:00

Cooking
Time

12:00

Preparation
Time

Recipe

17:00

Total
Time

The Ingredients

1- Knead the ingredients for the dough in the Home

for dough/

Elec stand mixer until a cohesive dough is formed and

2 and a quarter cups of flour

leave to rest for 10 minutes.

Quarter cup of oil

2- Roll it out in the electric bakery until well browned

Three quarters of a cup of lukewarm

on both sides, then chop it with the attachment includ-

water

ed with the Home Kneader.

1/4 teaspoon salt

chopped bread until it becomes coherent. Add the un-

rest of ingredients

leavened bread to it and stir until it becomes coherent.

flat banana

4- Place in a serving dish and sprinkle with ghee and

honey

honey.

ghee

This book is interactive. When you click on any
image, you will be directed to a link

3- Mash the bananas with a fork and add to the
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Electric
Mixer

Cookies
Cooking
Time

10:00

Preparation
Time

Recipe

20:00

Total
Time

The Ingredients

1- Sift the flour with the baking powder, baking soda,

2 cups of flour.

salt and starch

100g stick butter

2- With a home mixer, beat the butter with the sugar

Half a cup of wet light brown

until it becomes a creamy mixture, then add the eggs

sugar.

and mix on low speed

Quarter cup of white sugar.

3- Add the flour and chocolate mixture.

big egg

4- Take a quantity of cookies and stuff them with milk

egg yolk;

chocolate cubes and balls.

1 tablespoon of vanilla.

5- Bake at 200 degrees from the bottom for 10 min-

Half a teaspoon of baking

utes.

p o w d e r.

6- Serve warm and store in an airtight container.

Half a teaspoon of baking
soda.
Half a teaspoon of salt.
teaspoon starch
275gm semi-sweet chocolate

This book is interactive. When you click on any
image, you will be directed to a link

10:00

granules
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Electric
Mixer

Mixed Berries and Almond Cake
20:00

Cooking
Time

10:00

Preparation
Time

Recipe

30:00

Total
Time

The Ingredients

1- Sift the flour, almonds, sugar, baking powder and

1 cup flour

salt

1 cup ground almond flour

2- In the Home Mixer, beat the butter and sugar on

150 gm butter

medium speed until it becomes a creamy mixture, then

3/4 three quarters of a cup of

gradually add the eggs, then the vanilla and almond

sugar

extract.

3 eggs

3- Add the sifted flour mixture and mix on a low speed

1 teaspoon baking powder

until the mixture is homogeneous.

1/4 teaspoon salt

4- Distribute the mixture in tart molds, decorate with

1 teaspoon vanilla

berries and grated almonds.

1 teaspoon almond extract

5- Bake at 180 degrees for 20-25 minutes, until
browned and cooked through.

This book is interactive. When you click on any
image, you will be directed to a link

6- Decorate with a sprinkle of sugar.
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Multi Heaters

Section

Multi
Heaters

Banoffee Waffle
05:00

Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Put the eggs, sugar and vanilla in a mixing bowl and

3 bananas

mix well, then add the oil and continue whisking and

1/2 cup ready-made caramel

gradually add the milk while continuing to beat. Put

sauce

the baking powder on top of the flour, then gradual-

1/2 cup cream cheese

ly add the flour to the mixture, whisking until a sticky

1/2 cup biscuits

mixture is formed for you, and set the mixture aside

2 eggs

to calm.

2 cups flour
4 teaspoons baking powder

2- Prepare the waffle maker by putting a little butter,

1/2 cup oil

then pouring a little of the mixture and leaving it to

3 teaspoons sugar

prepare the waffle piece.

1 & 3/4 cup milk
1/2 teaspoon vanilla

3- Put the prepared waffle on a serving plate and start

1/4 stick butter (for waffle

decorating it by placing a layer of cream cheese, then

maker)
This book is interactive. When you click on any
image, you will be directed to a link

sprinkle the crushed biscuits over the cream, then the
caramel syrup, arrange the sliced bananas over the
cheese layer, biscuits and the syrup layer, sprinkle a
few crushed biscuits and serve.
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Multi
Heaters

Cinnamon Waffle Rolls
05:00

Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Knead all ingredients except butter, and after they

70 grams soft butter

are combined, add butter and knead for ten minutes

2 teaspoons yeast

on high speed.

2 tablespoons sugar
250 grams of flour

2- Cover the dough and leave it to ferment for 30 to

1/2 cup milk

40 minutes.

an egg
Pinch of salt and vanilla

3- Roll out the dough and grease it with butter and the
rest of the filling ingredients and shape it.

the filling
1/2 cup moist brown sugar

4- Bake it in a waffle maker.

50 grams soft butter
2 teaspoons cinnamon

This book is interactive. When you click on any
image, you will be directed to a link

5- Serve with nestle and chocolate.
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Multi
Heaters

Pizza Balls
05:00

Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Mix all pancake ingredients until you get a smooth

Pancake mix:

mixture.

1 egg

2- Add the rest of the ingredients and mix well.

1 cup flour

3- Preheat the machine, spray with a little oil

1 cup milk or milk

4- Put the mixture in the machine, after half a minute,

2 tablespoons sugar

stir half of it, then repeat the stirring until we get a ball

2 tablespoons of oil

with equal browning on all sides.

Half a tablespoon of baking powder

5- Serve hot.

1 teaspoon salt
Rest of the ingredients:
1/4 cup cheddar cheese
1/4 cup mozzarella cheese
2 tablespoons chopped black olives
2 tablespoons chopped green olives
1 tablespoon green onion
This book is interactive. When you click on any
image, you will be directed to a link

1 tablespoon parsley
1/2 teaspoon dried Italian herbs
1/4 teaspoon garlic powder
1/4 teaspoon paprika
Salt and black pepper

C l i c k
to see
the recipe
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Multi
Heaters

Mini Pancake
05:00

Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Mix all the ingredients and let it rest for 10 minutes

1 egg

2- Preheat your Home Mini Pancake Machine, pour the

1 cup flour

mixture into the machine, leave until browned, then

1 cup milk or milk

turn to the other side.

Quarter cup of sugar

3- Serve with fruits and chocolate or caramel sauce.

2 tablespoons of oil
Half a tablespoon of baking
powder

This book is interactive. When you click on any
image, you will be directed to a link

1 teaspoon liquid vanilla

C l i c k
to see
the recipe
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Multi
Heaters

Falafel Balls
Cooking
Time

15:00

Preparation
Time

Recipe

20:00

Total
Time

The Ingredients

1- Mix all ingredients in a food processor except chick-

3 eggs.

pea flour and baking powder

Quarter of a bunch of parsley.

powder .

Quarter of a bunch of corian-

2- After it becomes a smooth mixture, add the rest of

der.

the ingredients.

1 cup of liquid milk.

3- Preheat the Homeelec 4 in 1 (pop cake piece)

2 cloves garlic

4- Sprinkle the molds with olive oil and a little toasted

Half a small onion

sesame, then put the mixture evenly in the molds.

1 teaspoon cumin.

5- Leave to brown on both sides.

1 teaspoon salt.

6- Served with tahini sauce.

Half a cup of oil.
1 and a half cups of chickpea
flour
1 tablespoon baking powder
This book is interactive. When you click on any
image, you will be directed to a link

05:00
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Multi
Heaters

Crepe
03:00

Cooking
Time

10:00

Preparation
Time

Recipe

13:00

Total
Time

The Ingredients

1- Mix the milk, eggs, oil, sugar and vanilla, then add

1 cup flour

the flour

1 cup milk

And mix well until we get a smooth mixture.

1 large egg

2- The crepe home machine heats up.

3 tablespoons of oil

3- Apply one amount of the mixture, scraping in a cir-

2 tablespoons sugar

cular motion using the tool

1 teaspoon vanilla

wooden
4- Leave until browned from the bottom, stir and leave
for 5 seconds only and lift.

This book is interactive. When you click on any
image, you will be directed to a link

5- Serve with chocolate sauce and fruits as desired.
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Multi
Heaters

Basbousa Balls
Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Mix all ingredients well.

Half a cup of semolina.

2- Put it in a pastry bag and then distribute it in the

Half cup coconut

Homeelec 4*1 device.

1/3 of a third of a cup of sugar.

3- Leave to brown on both sides.

1/3 a third of a cup of oil.

4- Garnish with nuts and dried roses and serve with

170 grams of cream

warm syrup.

1 teaspoon baking powder.
1 egg
1 teaspoon vanilla

This book is interactive. When you click on any
image, you will be directed to a link

05:00
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Multi
Heaters

Waffle Cups
03:00

Cooking
Time

10:00

Preparation
Time

Recipe

13:00

Total
Time

The Ingredients

1- Beat the eggs with the sugar until creamy and the

1 and a half cups of sifted flour

sugar has dissolved

1 teaspoon baking powder

2- Add the vanilla, then the melted butter

3 eggs

3- Put the flour and baking powder and mix well

Half a cup of sugar

4- Preheat the machine and wipe it with a little oil

Half a cup of melted butter

5- Put 1 tablespoon in each cup, then turn off the de-

1 teaspoon vanilla

vice

This book is interactive. When you click on any
image, you will be directed to a link

6- Leave it for 2 to 3 minutes or until well browned
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Multi
Heaters

Liquid Donuts
05:00

Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Beat eggs with sugar and vanilla, then add oil and

1 egg

milk and mix well.

1 tablespoon liquid vanilla

2- Add the flour, baking powder and salt.

1/2 a half cup of sugar

3- Homeelec 1x6 Multifunction Machine Preheats

3 tablespoons of oil

4- Put the donut mixture in a pastry bag

3/4 three quarters of a cup of milk

5- Distribute in the machine, and leave until brown on

1 cup folded flour

both sides.

tablespoon baking powder

In a machine or in a donut tray and baked in the oven..

pinch of salt

6- Decorate with colored sugar mixture.
Colored sugar mixture:
1 cup powdered sugar
2 tablespoons milk
food coloring/powdered chocoThis book is interactive. When you click on any
image, you will be directed to a link

late
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Multi
Heaters

Lemon and Raspberry
Waffle
Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Mix the liquid ingredients well, then add the rest of

3/4 cup liquid milk

the ingredients and mix

Two tablespoons of oil

Mix well, then add some blueberries

an egg

2- Preheat the 8*1 Toast Home Machine, which comes

1 tablespoon liquid vanilla

with the waffle attachment

1 teaspoon lemon zest

3- Put the mixture in the machine and leave it to brown

1 cup flour

on both sides.

pinch of salt

4- Decorate with powdered sugar and berries.

1 tablespoon of sugar
1 tablespoon baking powder

This book is interactive. When you click on any
image, you will be directed to a link

05:00
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Multi
Heaters

Churros Fingers
05:00

Cooking
Time

10:00

Preparation
Time

Recipe

15:00

The Ingredients

1- Put on the fire water, butter and sugar and leave

1 cup flour

until it boils.

1 cup water

2- Add the flour and stir until combined, then remove

100 gm butter

from the heat, then add the eggs gradually, then add

3 eggs

the vanilla.

1 tablespoon vanilla

3- Put it in a pastry bag and distribute it in the churros machine from Homeelec, letting it brown on both

Total
Time

pinch of salt
1 tablespoon of sugar

sides.
4- Covered with fine granulated sugar and cinnamon,

This book is interactive. When you click on any
image, you will be directed to a link

and served with chocolate and caramel sauce.
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Multi
Heaters

Pumpkin Churros
Cooking
Time

10:00

Preparation
Time

Recipe

15:00

Total
Time

The Ingredients

1- Mix the butter and sugar until it becomes a creamy

60g room temperature butter

mixture, then add the eggs, pumpkin puree, spices and

Half a cup of brown sugar

vanilla.

1 cup flour

2- Add the flour, baking powder and salt and mix until

1 teaspoon pumpkin spice

a smooth mixture is formed.

Half a teaspoon of baking

3- Put it in a pastry bag and distribute it in the chur-

powder

ros machine from Homeelec, letting it brown on both

Quarter teaspoon of salt

sides.

1 tablespoon of pumpkin puree

4- Brush with a little melted butter and cover with fine

1 egg

granulated sugar and cinnamon.

1 teaspoon vanilla

This book is interactive. When you click on any
image, you will be directed to a link

05:00
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Slow Juicer

Section

Slow
Juicer

Green Juice
Cooking
Time

05:00

Preparation
Time

Recipe

10:00

Total
Time

The Ingredients

All fruits and vegetables are juiced with the slow juicer

green or yellow apple

of Homeelec

Cucumber
Mint
kiwi
Pineapple
peeled lemon

This book is interactive. When you click on any
image, you will be directed to a link

05:00

Download
App

Slow
Juicer

Berry Colada
Cooking
Time

05:00

Preparation
Time

Recipe

07:00

Total
Time

The Ingredients

All fruits and vegetables are juiced with the slow juicer

2 green or red apples

of Homeelec

1 cup pineapple
Half a cup of blackberries
Red raspberry cup
1 lemon, without peel
Sweetener: 1 teaspoon sugar
or honey

This book is interactive. When you click on any
image, you will be directed to a link

02:00
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Download
App

Slow
Juicer

Refreshing Pineapple
Juice
Cooking
Time

02:00

Preparation
Time

Recipe

04:00

Total
Time

The Ingredients

All fruits and vegetables are juiced with the slow juicer

Half a pineapple

of Homeelec

2 cucumbers
2 green apples
Mint

This book is interactive. When you click on any
image, you will be directed to a link

02:00
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Slow
Juicer

Fruit Sorbet
Cooking
Time

05:00

Preparation
Time

Recipe

10:00

Total
Time

The Ingredients

The ice cream accessory included with the Homeelec

frozen mango

slow juicer is used.

frozen strawberry
frozen berries

This book is interactive. When you click on any
image, you will be directed to a link

05:00
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Slow
Juicer

Prickly Pear Sorbet
Cooking
Time

05:00

Preparation
Time

Recipe

10:00

Total
Time

The Ingredients

The ice cream accessory included with the Homeelec slow

Frozen prickly pear

juicer is used.

frozen black berries
frozen strawberry
frozen guava
Sweetener :
Sweetened condensed milk to taste, prickly pear sorbet

This book is interactive. When you click on any
image, you will be directed to a link

05:00
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Grinder

Section

I r o n
Grinder

Seven Spices Mix
00:00
02:00

Cooking
Time

00:00
10:00

Preparation
Time

Recipe

12:00
00:00

Total
Total
Time
Time

The Ingredients

1- Put the black peppercorns, cardamom pods, cloves,

3 tablespoons black pepper

coriander seeds, cinnamon sticks, nutmeg and coriander

2 tablespoons of cumin

pods in an oven tray and put them in the oven on a me-

1 tablespoon coriander love

dium heat for ten minutes.

1/2 tablespoon cardamom
2 pieces of nutmeg

2- Allow the spice mixture to cool completely

1 tablespoon of cloves
1/2 cinnamon stick

3- Break the nutmeg
4- We put all the spices in the iron grinder Homeelec
5- After grinding the grains well, put them in an airtight

6- The mixed spices or the seven spices are ready for
use

This book is interactive. When you click on any
image, you will be directed to a link

container
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التطبيق

I r o n
Grinder

Indian Masala Spices
00:00
02:00

Cooking
Time

00:00
10:00

Preparation
Time

Recipe

Total
Total
Time
Time

12:00
00:00

The Ingredients

1- Put all the ingredients in a non-stick frying pan and

15 grams cumin love

let them over a medium heat, stirring constantly for a

10 grams Indian black carda-

few minutes until the ingredients are roasted and the

mom

aroma is released.

25 grams black pepper
15 grams green cardamom

2- Leave the spices to cool completely, peel the black

30 grams coriander love

cardamom and break the nutmeg

10 grams fennel seeds
6 grams of cloves

3- Put all the ingredients in the iron grinder Homeelec

4

and mix them until we have a powder

s t i c ks

medium

sized

cinnamon

6 grams mace
4- Place the masala spice mixture in an airtight con-

3 grams bay leaves

tainer and store in a dry place until use

1/4 teaspoon saffron
1 nutmeg

This book is interactive. When you click on any
image, you will be directed to a link

3 grams ginger powder
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I r o n
Grinder

Qassim Mix
00:00
02:00

Cooking
Time

00:00
10:00

Preparation
Time

Recipe

12:00
00:00

Total
Total
Time
Time

The Ingredients

Put the cardamom and barley in the iron mill Homee-

1 tablespoon of cardamom

lec and grind them.

seeds
1 teaspoon dry milk

Mix cardamom and barley with saffron, milk and gin-

1/2 teaspoon ground ginger

ger.

1 tablespoon of barley
1 tablespoon of saffron

Put the mixture in an airtight container and use as
needed in the amount of 1 tablespoon for a 1-liter pot

This book is interactive. When you click on any
image, you will be directed to a link

of coffee.
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I r o n
Grinder

Emirates Bazaar
00:00
02:00

Cooking
Time

00:00
10:00

Preparation
Time

Recipe

12:00
00:00

Total
Total
Time
Time

The Ingredients

1- Put all the grains in a non-stick frying pan and leave

1/4 cup turmeric

it on a medium heat until the delicious smell of grains

1/4 cup black pepper

emits

1 teaspoon cumin love
1 teaspoon coriander love

2- Let the beans cool completely

1 teaspoon ginger
1 teaspoon cardamom

3- We put the amount of grain in the iron mill Homee-

1 teaspoon red pepper

lec until they become a powder

1 teaspoon cloves
2 cinnamon sticks

4- Put the quantity of the seed in an airtight container

This book is interactive. When you click on any
image, you will be directed to a link

and keep it in a dry place until use
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I r o n
Grinder

Shawarma Seasoning
Cooking
Time

00:00
02:00

Preparation
Time

Recipe

04:00
00:00

Total
Total
Time
Time

The Ingredients

All components are placed in the iron grinder

Turmeric

Homeelec .

2 teaspoons cumin
2 teaspoons coriander
4 cloves (nail)
Cinnamon stick
2 teaspoons paprika
1 teaspoon sumac
2 teaspoons black pepper
salt

This book is interactive. When you click on any
image, you will be directed to a link

00:00
02:00

Download
حمل
Download
App
App
التطبيق

I r o n
Grinder

Hot Mixed Spice
Cooking
Time

00:00
05:00

Preparation
Time

Recipe

07:00
00:00

Total
Total
Time
Time

The Ingredients

All components are placed in the iron grinder Homee-

in equal quantities

lec .

Turmeric
dry coriander
likeness
cinnamon
cumin
cardamom
black pepper
red hot pepper
4 bay leaves
3 dry white lemons

This book is interactive. When you click on any
image, you will be directed to a link

00:00
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Masabeeb

Section

Masabeeb

Masabeeb
With Koshna
15:00

Cooking
Time

10:00

Preparation
Time

Recipe

25:00

Total
Total
Time
Time

The Ingredients

1 Mix the ingredients for the breadcrumbs together

for Masabeeb /

2- Gradually add water until you get a semi-liquid con-

1 cup white flour

sistency

1/2 cup brown flour

3- Put the Masabeeb machine on a medium heat

6 tablespoons milk powder

4- then pour Masabeeb

2 tablespoons sugar

5- Leave until browned a little from the bottom, stir,

2 teaspoons baking powder

then leave for half a minute and lift

1/2 teaspoon salt

6- For the koshna: put the oil in the tawa, then add the

1 cup water

stir, then the carrots and spices

for the Koshna /

7- Cover and leave on low heat for 10 minutes

2 tablespoons of oil

8- Remove from heat and place on lamps with the ad-

2 small onions, sliced

dition of ghee or butter as desired

Half a bell pepper

9- Served with cheddar cheese

Carrots
spices
1/4 teaspoon turmeric
1/2 teaspoon salt
1/2 teaspoon black pepper

C l i c k
to see
the recipe

This book is interactive. When you click on any
image, you will be directed to a link

onions and stir until golden, add the bell pepper and
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Masabeeb

Date Masabeeb
15:00

Cooking
Time

10:00

Preparation
Time

Recipe

25:00

Total
Time

The Ingredients

- Mix all ingredients in a food processor until we get

2 cups of flour (brown)

soft mixture

1 cup dates

- The Masabeeb are preheated

3 eggs

- Pour the Masabeeb machine and leave until they turn

Quarter cup of oil

red, then turn and redden a little

2 tablespoons sugar

Served with honey

6 tablespoons of powdered
milk
1 teaspoon of (cinnamon / ginger / cardamom)
Half a teaspoon of baking
powder

This book is interactive. When you click on any
image, you will be directed to a link

1/2 cup and a half water

C l i c k
to see
the recipe
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Masabeeb

Cinnabon Pancake
Cooking
Time

10:00

Preparation
Time

Recipe

25:00

Total
Time

The Ingredients

1 - Mix the flour with baking soda and salt.

1 cup flour

2- Add milk, eggs and oil, stirring continuously until

2 teaspoons baking soda

mixture becomes

salt

Smooth and without lumps.

1 cup milk

3- Mix the filling ingredients and put them in a funnel

an egg

or a plastic bag.

1 tablespoon of oil

4 - To cover, mix the cheese and sugar, and gradually

Filling:

add the milk.

1/3 cup brown sugar

5- Preheat the lamps machine.

1/2 stick butter at room tem-

6- Distribute the mixture and when the edges are red-

perature

dened and bubbles appear on the surface

1 teaspoon cinnamon

surface distributed

Coverage:

Spiral filling.

2 tablespoons cream cheese

6- After it is browned from the bottom, flip it on the

1/2 cup powdered sugar

other side and leave

2-3 tablespoons of milk

This book is interactive. When you click on any
image, you will be directed to a link

15:00

Just seconds and uploads
Then serve with coverage.Sprinkle
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Recipe
Preparation
Time

This book is interactive. When you click on any
image, you will be directed to a link

Cooking
Time
Total
Time

The Ingredients

