










Preparations:

A halved bone in chicken
1 litre water 
30 g salt
30 g sugar
1 onion
5 cloves garlic
1 cinnamon stick
4 bay leaves
1 gram black pepper corns
20 grams Korr mix grill

Add all the spices and ingredients 
including 10 grams of the Knorr mix grill 
powder to water and let it heat till salt 
and sugar dissolve and the aromas of the 
ingredients are dissolved.

Let the water cool down completely.

Add the chicken to the brine and leave it in 
the fridge for 8-12 hours.

Take it out and pat it dry.

Sprinkle the remaining 10 grams of Knorr 
mix grill under the skin and above.

Bake in a 180 degrees oven.

Serve with grilled vegetables or a 
refreshing salad.
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Preparations:

3 ears of sweet corn
1 stalk of lemongrass
50 ml olive oil
200 g chicken breast
50 g finely chopped onion
50 g finely chopped celery
2 liters water
100 g Knorr cream of chicken soup

Boil the corn in water, lemongrass, salt 
and pepper.

Remove the corn but keep the water.

Fillet the corn to get the kernels only.

In a saucepan sear the chicken breasts 
pieces till they cook and remove.

In the same sauce pan add onions and 
then celery, scrape bottom of the pan to 
incorporate chicken fond.

Add the water that was used to boil the 
corn and the corn pieces.

Add Knorr cream of chicken soup.

Stir till the powder dissolves and thickens.

Blend everything.

Add the chicken pieces back to the soup.
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Preparations:

Falafel patties
Arugula
Pickles
4 g knorr lime powder
150 g Hellman’s magic mayonnaise
70 g tahini
10 g coriander leaves
3 g minced garlic
10 ml white vinegar
70 ml water
1 g cumin

In a blender add tahini, water, vinegar, 
coriander, garlic, knorr lime powder, cumin, 
salt and pepper. Blend until all combined.

Mix the blend with mayonnaise 
until creamy.

Spread on bread and add 
pickles and arugula then 
the fried taameya. 

Ingredients:

1.

2.

3.



500 g boneless chicken thighs small cubes
10 g Knorr poultry seasoning
100 g roumy and mozzarella cheese mix
100 g small dice colored bell peppers 
50 g brunoise white onions
Qatayef sheets.

Season chicken thighs with Knorr 
poultry seasoning.

Let it marinate in the fridge for 
a  minimum of 2 hours.

Sear the chicken in a hot pan and add 
the onions.

After the chicken is almost cooked add 
the bell peppers

Remove the chicken from the pan and 
let it cool

Mix the cheeses with the chicken 

Start filling each qatayef with the 
chicken mix and close.

Fry and serve hot with a dip.
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2 kg oxtail
Black pepper
Bay leaves
150 g diced white onions
20 g garlic
Knorr demi glace
400 g sambosak sheets
150 g Feta cheese
20 g chopped parsley

Add Knorr Demi-Glace to 2 liters of warm water 
on a medium heat and stir until boiling.

Put oxtails in a shallow baking dish

Sprinkle the oxtail liberally with salt and 
ground black pepper.

Scatter the bay leaves on top and pour in 
Knorr Demi Glace sauce to cover the meat up 
to 1/4 way up.

Cover the dish and let it braise in a preheated 
oven till it cooks.

Shred the meat.

Mix the shredded meat with chopped parsley 
and cheese.

Stuff the sambosak sheets with the mixture.

Fry till its golden.
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For the hibiscus juice:
1 litre water
75 g dry hibiscus flower

For the lemon juice:
450 g water 
50 g  Knorr lime powder

To prepare the juice:
100 g lemon juice
60 g hibiscus juice
25 g sugar syrup

Sugar syrup:
Equal amounts of water and sugar on 
heat till sugar dissolves

Ingredients:



For the tamarind juice:
100 g tamarind
1 litre water

For the lemon juice:
450 g water 
50 g  Knorr lime powder

For the sugar syrup:
Equal amounts of water and sugar 
on heat till sugar dissolves

To prepare the juice:
120 g tamarind juice
40 g lemon juice
20 g sugar syrup

Ingredients:



For the lemon juice:
30 g knorr lime powder
100 g sugar
700 ml water

To prepare the juice:
1 litre of a sobia drink
100 of the lemon juice

Notes: adjust sugar according to taste.

Ingredients:




