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e

-
R A% FaS SRR O L .
T WS
AR S Sk W NN

oea




CHEF/ MONA EL BANNA

In 2014, founder Mona El Banna built a professional team and kitchen to cater lifestyle
classes for amateur chefs, foodies, and home cooks. Since then, MonAppetit offers a
vast array of cooking classes given by world class chefs. In 2016 we introduced ad-
vanced classes for professional chefs. Our academy offers programs in: bakery, pastry,
hot kitchen, and hotels & restaurants operation management programs in Egypt.



NAPOLITANO PIZZA DOUGH
pubo pell gaaell adyby aby] jin

Il _ig 50l

VT olpiw] Ollaeiwll 53900 (Al G165 ol T+ -

L",J'szclogTJJ;lQ_ou_é_chorolp/Jg |-
ol Il Cuo ayygo épad plp 0:T

(caslsi 520 gac ol asllo gga) Sligho are bl 1ol agybll
aclw IT 620 aoyll 6)lp anys (S0 dlbso Clyiig
(s 5o gac gl asllio gg) Wlighall eras bl :auilil] asybll

oal) a il S6 eogi pi aopell 6l dojs (S0 Wlclw €:1 6a0d Cyiig
a il 56 (ogs 620] pladiwll) adllo ellay (gbig JUWI

g2l polao
buwdl J5

LPJJSLOCLOQTJ_UD_OUEJCLOrdp/JD-W'
AT olpaiwl OUlasiwll 53910 Bl @185 ol |1 - - -

6jgoo pell ool SJudl / uw plp 1.
djgao poll gholll @jlid] / Ll cwj plp 10
Sy alo plp To

Jo=ll a s b

@Guoc cleg (50 clall 0J - |

cloll o lgugad 1o speo 2bs (JI bull aibai ey -T

aolg ol cloll ggl auny Lo 1a sl -1
culell 2o paull dwosd U5 o -€

2loll etg) 0g8i af sl 20 @183l o Speo digs e -0
Uolb

Louyay dusiioll (a6l duns oo -1

4616315 (Jlgo 620 (ool (50 paiw Wligaall 2o bl 2 -V
locl g Kuwlaio g Ugs guasll atny b gl

0ol 36 dpen ebs ] paell bl i) -A

o 22l o yoiui g dpenll gl 2bs 2o ol b5 i) -
lacl g uwlaio g bgd Splépo el ogey

(Jol 1033) 2l ac ] ackw ani go guasll i -1 -
plp T0- lgijg Jg5 | douwdi g quasll jg ol -1

(Ilgg weai) wlebw 0:T go JJlg> 620 ol cuaell &yii - 1T
(qugio aja Tt Jaosll )l doja 0

INGREDIENTS

For the Bega:

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

2: 5 grams of instant yeast (as needed)

For the Dough:

All the biga

620 ml pure filtered water or mineral water

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

30 grams of sugar

25 grams of vegetable oil

METHOD

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

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

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

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

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

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

7- Weigh the dough and divided into balls, weighing 250 grams.
8- Leave the dough to rest for about 2 to 5 hours (final fermen-
tation) at room temperature (23 degrees Celsius)



PIZZA SAUCE
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INGREDIENTS

15grams olive oil

50grams onions, chopped

2 garlic cloves, minced

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

2 teaspoon Black pepper

2 teaspoon Oregano

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

METHOD

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

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

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



MOCHA SWIRL COOKIES
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INGREDIENTS

For the Vanilla Dough:

120 grams unsalted butter, softened
100grams sugar

1 egg yolk

1 teaspoon vanilla extract

150 grams all-purpose flour

1 tablespoon cornstarch

Pinch of salt

For the Mocha Dough:
120grams unsalted butter, softened
100grams sugar

1 egg yolk

1 teaspoon instant coffee powder
(or espresso powder)

1 tablespoon hot water
(to dissolve coffee)

130 grams all-purpose flour
20 grams unsweetened cocoa powder
Pinch of salt

METHOD

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

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

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

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

5- Cool completely on a wire rack.



MINI BURGER SANDWICHES
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INGREDIENTS

For the burger:

800gram minced meat

2 tablespoons onion powder
2 teaspoon mustard

1egg
Salt and pepper to taste

For the sauce:

1 cup mayonnaise

Y. cup ketchup

2 tablespoons mustard

2 tablespoons onions, finely diced

2 tablespoons pickled cucumbers, finely diced

For the toppings:
Lettuce slices
Tomato slices
20 mini bread buns

METHOD

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

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

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

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



TAHINI COOKIES WITH SESAME
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INGREDIENTS

/2 cup (120 grams) tahini (sesame paste)

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

1 cup (130 g)rams all-purpose flour, sifted

2 teaspoon baking powder

1 teaspoon vanilla extract

Pinch of salt

% cup toasted sesame seeds, for coating

METHOD

1- Preheat the oven to 170°C (340°F) and line a tray with parch-
ment paper.

2- In a bowl, beat together butter, tahini, and powdered sugar
until pale and creamy (about 2-3 minutes).

3- Add dry ingredients: Mix in flour, baking powder, vanilla, and
salt. Stir until a soft dough forms. (If the dough feels sticky,
refrigerate for 10-15 minutes.)

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

5- Bake for 15-17 minutes or until the bottoms are lightly
golden. Let them cool on the tray for 5 minutes, then transfer
to a rack — they'll firm up as they cool.



BEEF HAWAWSHI
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BUTTER COOKIES
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INGREDIENTS

500 g flour
200 g powdered sugar
350 g butter

2 eggs
4g vanilla

METHOD

1-Beat the butter with the powdered sugar

2- Add the eggs while beating.

3- Add the flour and beat again.

4- Roll out the dough and cut into the desired shapes.
5-Bake at 180°C for 10 minutes.



CINNAMON COOKIES
aoyall j4595

Ol _ig 5.0l INGREDIENTS

6uj oo l-- 200 g butter
aoyo oo |- 150 g sugar
1w oo 10- 2 eggs
G16> oo £0- 4 g vanilla
o T 10 g cinnamon
Lwilo oo € 450 g flour

Joell a8 b METHOD

Shulallg ol coltug Jaull go dajll Gady-| 1-Cream the butter and sugar together, then add the eggs and
bulall (léyg aojllg @uoall woley -1 vanilla.
sl Jauw-r 2- Add the flour and cinnamon and mix until combined.
565 1+ 630) °IV- &)l Lo ju-€ 3- Shape the dough into cookies.
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CONTACT US:

Q1 675 8 Q 34 Abou Baker El- Sedeek, Heliopolis, Cairo

Q@ 15 Nakhla Al Motieai, Heliopolis, Cairo
€3 | WAHA Home Appliances Q Sheraton Care Hub - Building 4, overlooking Autostrad
Whatsapp: 01206333633 Frontage, Property No. 1258 (A), Heliopolis, Cairo




