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Chef/ MONA EL BANNA

In 2014, founder Mona ELl 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
advanced classes for professional chefs. Our academy offers programs in: bakery,
pastry, hot kitchen, and hotels & restaurants operation management programs in Egypt.




ROSEMARY BISCUITS

INGREDIENTS
Cold butter 560 grams For the coating:
Powdered sugar 300 grams sty

2 egg-whites

2 Eggs
Vanilla 1.25 grams
Flour 750 grams

Fresh rosemary leaves
(minced) 7 grams

METHOD

1- Beat the butter with the powdered sugar until well combined.

2- Mix in the eggs and vanilla until smooth.

3- Add the flour and rosemary and mix until smooth.

4- Divide the dough into half and roll each into a disc and cover it with
cling film.

5- Place in the freezer for 30 min. Then brush with beaten egg whites
and sugar.

6- Cut into 2 cm thick biscuits and place on the baking dish.

7- Place in a preheated oven on 180 degrees C for 12 minutes.
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MINI PRETZEL WITH SMOKED SALMON

INGREDIENTS

For the Pretzel: For the Pretzel Water:

Flour 5 KG Warm water 1 KG

Butter 250 grams Sodium carbonate 300 grams
Dry yeast 100 grams For the Stuffing:

Salt 125 grams

Cream cheese 400 grams
Bread improver 100 grams

Powdered milk 300 grams
Cold water 2300 grams

Lemon juice %2 cup
Fresh minced dill leaves %2 cup

Smoked salmon 400 grams
Cut into bite sized squares

1 large red onion, julienne
Placed in vinegar and water

METHOD

1- Beat all pretzel ingredients until smooth dough. Leave to rest for 10 minutes.
2- Divide the dough into equal weight, 25 grams each.

3- Form each piece into a round shape. Leave to proof for 15 minutes.

4- Prepare the pretzel water. Once the dough has proofed, put the dough
in the prepared water for 2 minutes. Get out and score on top of the
pretzel. Garnish with sea salt.

5- Put the dough on the baking sheet and place in a preheated oven on
180 degrees for 10 minutes.

6~ For the stuffing, mix the cream cheese, lemon and dill.

7- Place cream cheese mix, topped with smoked salmon and a small
piece of the pickled onions.
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BAKED BUTTERY POTATOES
WITH SOUR CREAM

INGREDIENTS
Baby Potatoes 1 KG Olive oil % cup
Washed and rinsed

Fresh thyme 2 cup
Butter 100 grams
Softened Sour cream 200 grams
Paprika 2 tbsp Chives for garnish
Garlic powder 3 tbsp
METHOD

1- Preheat oven to 220 degrees C.

2-In a bowl, mix the potatoes with the olive oil, butter, garlic powder,
paprika, and thyme.

3- Put the potatoes in a baking tray and place in the oven for 25 minutes
until potatoes are cooked and crisp.

4- When the potatoes cool down, slit the potatoes open and add the
sour cream and garnish with chives.
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MANGO TRIFLE CUPS

INGREDIENTS

4 large mangoes, peeled

1 vanilla cake loaf, small cubed
Whipped cream 3 cups

Sugar syrup

Mint leaves for garnish

METHOD

1- Cut two mangoes and put it in a kitchen machine until puree. Cut the other
two mangoes into small cubes.

2- Divide the whipped cream quantity. Mix in the mango puree in one
half.

3-In the serving cup add some cake cubes, add to it some sugar syrup
on top. Pipe some mango and whipped cream mix then add plain
whipped cream. Garnish with some mango cubes and mint leaf.
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OATS COOKIES

INGREDIENTS

Cold butter 480 grams Cinnamon powder 6 grams
Sugar 760 grams Raisins 160 grams

Eggs 185 grams Flour 400 grams

Salt 5 grams Oats 480 grams

Baking soda 10 grams

METHOD

1- Beat the butter with the sugar until well combined.

2- Add in rest of the ingredients and mix until smooth.

3- Roll the dough into a disc and cover it with cling film.

4- Place in the freezer for 30 min.

5- Cut into 1cm thick biscuits and place on the baking dish. Press on
each piece lightly.

6- Place in a preheated oven on 180 degrees C for 12 minutes.
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FRENCH BAGUETTE CROSTINI

INGREDIENTS

For the Baguette: For the topping:

Flour 750 grams Caramelized Onions

Salt 11 grams Blue cheese, crumbled

Bread improver 11 grams Toasted walnuts, crushed

Dry yeast 15 grams Beetroot Micro-greens for garnish
Water 375 grams

METHOD

1- In the baking machine, add the flour, salt, bread improver, yeast, and water.
Knead for 10 minutes until the dough is smooth.

2- Remove the dough and keep covered to rest for 10 minutes.

3- Divide the dough to 250grams pieces and leave to rest, covered for
another 10 minutes.

4- Roll out each dough into baguette shape. Leave to proof for 30
minutes.

5- Score the top of the dough and place in a preheated oven on 180
degrees C. Bake for 15 minutes.

6- Once it cools down, cut the baguette into 1cm thick slices.

7- Top with caramelized onions, crumbled blue cheese and crushed
walnuts. Garnish with the micro-greens.
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CHICKEN SATAY WITH TERIYAKI SAUCE

INGREDIENTS

Chicken tenders or thinly sliced chicken breasts 1/2 KG

Salt and pepper to taste Teriyaki Sauce 500ml

Vegetable oil 2 thsp Black and White Sesame for garnish
Fresh minced ginger 4 tbsp 3 sprigs spring onions, green part sliced

Minced garlic 4 tbsp

METHOD

1- Preheat the oven to 200 degrees C. And place the skewers in water.

2- Marinate the chicken with some salt and pepper. Place the piece of
chicken in every skewer.

3- Heat a pan on medium heat, add the vegetable oil. Add the ginger
and garlic and stir for 1 minute. Mix in the teriyaki sauce.

4- Brush each chicken with the teriyaki sauce. Put on a baking sheet and
place in the oven for 15 minutes until cooked through. Remove from the
oven.

5- Brush more of the teriyaki sauce and garnish with the spring onions
and sesame.
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SWEET APPLE MILLE-FEUILLE

INGREDIENTS
For the Puff Pastry: For the Apple filling:
Flour 1KG Apple, thin slices 1 KG
Salt 11 grams Cinnamon powder
Freezing cold water 500 grams Ginger powder
Butter 500 grams Sugar
Caramel Sauce for garnish Butter 1 thsp
Crushed hazelnut 100 grams
Caramel Sauce for garnish
METHOD

1- In the baking machine, place the flour, salt, and water and knead for 10
minutes until the dough is smooth. Divide into 3 pieces. Place the dough on a
clean surface.

2- Place the butter in the baking machine and mix with some flour. Place
on a surface and roll it out into 1/2cm thickness. Place in the refrigerator
for 20 minutes.

3- Place the dough and top it with the butter and start folding. Place the
dough in the fridge for 20 minutes. Repeat the same process for 4 times.
Place in the fridge for 20 minutes more.

4-1n a pan, place the apple filling, the apples, cinnamon, ginger, sugar
and butter and sauté until the apple is tender.

5- Place the apple filling and the crushed hazelnut on the dough and
roll it. Cut it into pieces and place on a baking dish.

6- Place the baking dish in a preheated oven on 170 degrees C. and
leave to bake for 15 minutes.

7- Garnish with Caramel sauce and serve.
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CHOCOLATE CHIP COOKIES

INGREDIENTS

Flour 3 cups Vanilla powder 4 grams

Butter 1 cup Salt 0.25 grams

Sugar 1 cup Baking soda 1tbsp

Brown sugar 1 cup Chocolate chip cookies 480 grams
Baking powder " tbsp 2 eggs

METHOD

1- In a baking machine, place all the ingredients, except for the chocolate
chips and mix until well combined. Mix in the chocolate chips.

2- Scoop the dough on a baking sheet lined with parchment paper.
3- Place the baking dish in the refrigerator for 30 minutes.

4- Preheat the oven on 180 degrees C. Place the cookies and leave to
bake for 15 minutes.

5- Remove from the oven and leave to cool down before serving.
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FOCACCIA SQUARES WITH PESTO SAUCE
& MINI BUFFALO MOZZARELLA

INGREDIENTS

Flour 1 kilo Green olives, pitted and sliced
Dry yeast 20 grams Cherry tomatoes

Salt 20 grams Sea- salt

Bread improver 12 grams For the topping:

Olive oil 80 grams Pesto sauce

Sugar 40 grams Cherry Tomatoes

Water 600 grams Baby buffalo, halved

Italian herbs Basil leaves

METHOD

1- In the baking machine, place the flour, yeast, salt, bread improver, olive oil,
sugar and water and knead for 10 minutes until the dough is soft. Leave the
dough to rest on a clean surface for 10 minutes.

2- Divide the dough into four piece.

3-In a deep rectangular dish, brush with olive oil and place the dough.
Leave to rest for 10 minutes. Make marks on the dough with your fingers.
Add lItalian herbs, olives, cherry tomatoes and sea salt. Leave to proof
for 30 minutes.

4- Place in a preheated oven on 170 degrees C. Bake for 15 minutes.

5- Remove from the baking tray once out of the oven. When it cools
down, brush with olive oil and cut into small squares.

6- Top each focaccia square with pesto sauce, buffalo mozzarella, cherry
tomatoes, and basil leaf.
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ITALIAN STUFFED MEATBALLS
WITH RED SAUCES

INGREDIENTS

For the Sauce: For the Meatballs:

Olive oil 2 tbsp Olive oil 2 tbsp

1 medium chopped onion Ground meat 500 grams

4 minced cloves garlic Chopped onion Y2 cup
Tomato paste 3 thsp Flour 2 thsp

Chopped and peeled tomato 1kilo  Oregano 2 thsp

Oregano 2 thsp 1egg lightly beaten
Chopped fresh basil leaves 2 tbsp Salt 1 %2 tbsp

Salt and pepper for seasoning Freshly ground black pepper

Mozzarella Cheese for stuffing
METHOD Olive oil for brushing

1- For the sauce, in a medium sauce pan over medium high heat, add olive oil,
then add the onions, cook for 2 minutes until tender. Add the garlic and cook
for 1 minute. Add the chopped tomato with the tomato paste and mix well.
Bring to a boil, then add oregano, basil, salt and pepper. Reduce heat and
leave to simmer for 15 minutes.

2- For the Meatballs: Preheat the oven to 200 degrees C. In a big bowl,
mix all the ingredients well. Form into 5 cm balls, stuff the meatballs
with cheese, and place in a baking sheet brushed with olive oil. Put the
baking sheet in the oven and cook for 10 minutes until browned and
cooked through.

3- To serve, place the sauce and top with the meatballs.
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MINI CINNAMON ROLLS

INGREDIENTS
Flour 750 grams For the stuffing:
Butter 175 grams Butter 200 grams
Dry yeast 15 grams Brown sugar 150 grams
Sugar 94 grams Cinnamon powder
Salt 11 grams For the topping:
1.5 eggs Fresh cream
Cold milk 375 grams Sugar
Cinnamon powder
METHOD

1- In the baking dish, mix the flour, butter, yeast, sugar, salt and eggs until
mixed well. Slowly mix in the cold milk. Knead until the dough is soft. Place the
dough in a tray and place in the refrigerator for 25 minutes.

2- For the stuffing, mix the butter and brown sugar until the mix is
lighter in color.

3- Roll out the dough, and spread the stuffing mix with a spatula,
sprinkle the cinnamon powder. Roll the dough and cut into small or
large pieces. Place in a deep baking dish and leave to proof for 20
minutes.

4-In a preheated oven on 170 degrees for 15 minutes.

5- For the topping, mix the fresh cream with the sugar and cinnamon.
6- Once the cinnamon rolls are out from the oven, brush with the
prepared topping and serve.
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BUTTER COOKIES

INGREDIENTS

Cooled butter 400 grams
Powdered sugar 200 grams
2 eggs

Vanilla powder 4 grams
Flour 680 grams

Egg whites for egg-wash
Sugar

METHOD

1- Beat the butter with the powdered sugar until well combined.

2- Mix in the eggs and vanilla until smooth.

3- Add the flour and mix until smooth.

4- Divide the dough into half and roll each into a disc and cover it with
cling film.

5- Place in the freezer for 30 min. Then brush with beaten egg whites
and sugar.

6- Cut into 2 cm thick biscuits and place on the baking dish.

7- Place in a preheated oven on 180 degrees C for 12 minutes.
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MINI CHEESE BALLS WITH
HOMEMADE GRISSINI

INGREDIENTS

Cooled feta cheese 400 grams For the Grissini:

Cooled labna 200 grams Flour 800 grams
Butter 40 grams

For the coating: .
ing Powdered milk 40 grams

Crushed walnuts "2 cup Sugar 40 grams
Italian herbs % cup Bread improver 8 grams
. D
Fried beef bacon 2 cup [VVeastBIE TS
Salt 12 grams
Water 400 grams

METHOD

1- In @ medium mixing bowl, mix together the feta cheese and Labnah and
start forming it into small balls. Place on a tray and leave in the fridge for at
least 1 hour before coating it.

2- In another mixing bowl, add all the coating ingredients and mix until
well combined.

3- For the grissini, in the baking machine, place all the ingredients and
knead for 10 until the dough is smooth. Let the dough rest for 10 minutes.
4- Roll out the dough into a thin layer and cover it to rest for 10 minutes.
5- Cut the dough into 1cm strips and roll each strip out with the bottom
of the hands to make it thinner. Place on the baking dish and leave to
proof for 8 minutes.

6~ Place the baking dish in a preheated on 170 degrees C and bake for 12 minutes.
7- For the cheeseballs, roll each cheese ball in the coating and place a
grissini in it and serve.
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MINI PIZZA

INGREDIENTS

Flour 1 kilo For the topping:

Salt 20 grams Pizza Sauce

Olive oil 20 grams Colored peppers, finely diced
Honey 10 grams Onions, julienne

Dry yeast 15 grams Hot dog, slices

Water 600 grams Grated mozzarella
METHOD

1- In the baking machine, mix the flour with the salt, olive oil, honey, dry
yeast and water. Knead for 10 minutes until the dough is smooth. Leave
the dough to proof for 30 minutes.

2- Divide the dough into small equal pieces and leave to rest for 10
minutes before rolling it out.

3- Preheat the oven to 200 degrees C.

4- Put the pizza sauce on each piece as well as the topping and
mozzarella cheese.

5- Place on a baking sheet and put in the oven for 10 minutes until
baked and the cheese has melted.
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MINI SWEET BRIOCHE WITH
STUFFED ORANGE

INGREDIENTS

Flour 1 kilo Bread improver 6 grams

Sugar 100 grams Powdered milk 15 grams

3eggs Fresh milk 320 grams

Salt 15 grams 1 oranges zest

Dry yeast 20 grams Egg wash and sugar for the coating

Butter, divided into two 200 grams

METHOD

1- In the baking machine, add the flour, sugar, eggs, salt, dry yeast, half
of the butter quantity, bread improver, powdered milk and fresh milk.
Knead for 10 minutes. Add the remaining butter and orange zest. Knead
for 2 more minutes until the dough is smooth. Leave the dough to rest
for 10 minutes.

2- Divide the dough, into 30grams pieces and make it roll shaped pieces.
3- Cover each piece with sugar and egg wash. Leave to proof for 20
minutes.

4- Preheat the oven on 180 degrees C. Place the brioche in the oven and
leave to bake for 12 minutes.
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CONTACT US

WEBSITE: www.elwaha.com.eg

FACEBOOK: @elwahacompany

ADDRESS: 34 Abou Bakr El-Sedeek, Heliopolis, Cairo
SHOWROOM: 15 Nakhla Al Motieai St., Heliopolis,Cairo

PHONE: 01206333633
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