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Australian Lamb Fattah

INGREDIENTS METHOD

Meat
1 Australian Lamb Shank
3-4 pieces Mastic Gums
1 cup Onions, chopped
½ cup Celery
1 cup Carrot, chopped
3 Garlic Cloves
1 tsp Sugar
1 tsp Salt
1 Bay Leaf
1 tsp Cardamom Powder

Sauce
1 cup Onions, chopped
1 cup Tomato Sauce
1 cup Tomatoes, chopped
½ cup Tomato Paste
2 cups Water
2 tbsp Vinegar
Butter
Salt & Pepper to taste

1. For the Meat: Add the lamb shank in a deep pot filled with water. Add 
onions, carrots, garlic, celery, bay leaf, mastic gum, salt, sugar, and 
cardamom powder. Mix to combine.

2. Let the meat cook until tender, for 45-50 minutes. Strain broth and take the 
meat out with a slotted spoon. Set aside.

3. For the Bread: Cut pita bread into triangular pieces and arrange on a baking 
tray. Drizzle olive oil generously until all the pieces are coated well. 

4. Season with salt. Bake in a preheated oven at 180 degrees for 20 minutes, 
until edges are crispy and lightly browned.

5. For the Sauce: In a pan, add butter. To it add onions, tomato sauce, 
tomatoes, tomato paste.  Cook until the tomatoes and onions are cooked.

6. Next, add water, vinegar and salt & pepper to taste. Simmer and cook until 
the sauce is reduced to the desired consistency.

7. For the Rice: In a pot over medium-high, pour in water, season with salt, 
and bring to a boil. Cover and let it cook for 10-12 minutes, until rice is fluffy.

8. For the Garnish: Roast the julienned garlic in butter until crispy and fried 
and set aside. In another pan, melt butter, add vinegar and roast 
minced garlic.

9. To assemble the Fattah, first place the pita bread crisps and pour some 
lamb broth over it. Then, place the meat on a bed of the rice. Garnish with 
the fried and roasted garlic, and finally drizzle with the sauce.

SERVES : 4 COOK TIME : 90 MINSPREP TIME : 30 MINS

Rice
3 cups Egyptian Rice
6 cups Water 
Salt

Bread
Egyptian Pita Bread
Olive Oil
Salt & Pepper to taste

Garnish
1 head of Garlic, 
 julienned
1 head of Garlic, 
minced
Butter
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Australian Beef Saloona

INGREDIENTS METHOD

500g Australian Beef Striploin, cut into chunks
2 tbsp Coriander Powder
2 tsp Cinnamon Powder
1 cup Onions, chopped
5 cups of broth
1 cup Potatoes, roughly chopped
1 cup Butternut Squash, roughly chopped
1 cup Carrots, roughly chopped
1 cup Zucchini, roughly chopped
1 cup Tomatoes, roughly chopped
1 cup fresh Coriander Leaves, roughly chopped
1 bag frozen Okra
Up to 3 teaspoons Tomato Paste
1 tbsp Turmeric Powder
2 tbsp Oil
Salt and Black Pepper to taste

1. Heat oil in a large pot. Add the striploin to the pot and sear it on all sides.
2. Once browned well on all sides, add coriander powder, cinnamon powder and 

turmeric powder. Mix until the spices are coated well on the meat.
3. Next, add onions, tomato paste, potatoes, carrots, coriander leaves and 

broth. Stir well to combine. Add salt and pepper to taste. Cover and simmer 
for 3 minutes. 

4. After 3 minutes, add the butternut squash, tomatoes, and zucchini. Cover and 
cook for another 50 minutes until the meat is tender. Keep stirring every once 
in a while. Add the okra and cover for few minutes.

5. Once the meat is tender, garnish with coriander leaves and serve. 

SERVES : 4 COOK TIME : 1 HOURPREP TIME : 15 MINS
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Australian Lamb Molokhia

INGREDIENTS METHOD

500g Australian Lamb Shoulder, cut into chunks
2 bags frozen Molokhia, thawed
1 big Onion
3-4 pieces of Mastic Gums
Butter
Garlic, minced
Salt to taste
Pine Nuts, for garnish

1. Add the lamb pieces into a pot of boiling water. Add 1 onion (cut in half) into 
the pot along with the mastic gum.

2. Cover the pot and cook until the meat is tender, about 45-50 minutes. Once 
the meat is tender, strain the broth and set the lamb pieces aside.

3. In another pot, cook the thawed molokhia. Pour the strained broth into the 
molokhia and stir to combine.

4. Next, in a skillet, melt butter and roast minced garlic. Then add it to the 
molokhia mixture and cook for 20 minutes.

5. To serve, place the cooked lamb pieces at the centre of a plate, and pour the 
molokhia around the meat. Garnish with pine nuts.

SERVES : 4 COOK TIME : 75 MINSPREP TIME : 10 MINS
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INGREDIENTS METHOD

For the Beef:
300g Australian Beef Strips
Olive Oil
Salt and Pepper to taste

For the Hummus:
1.5 cups Parsley 
2 cans Chickpeas (reserve ½ cup cold Chickpea Water)
2 tbsp Yoghurt
½ cup Tahini 
Juice of 1 Lemon
2 Garlic Cloves, pressed 
2 tsp Cumin Powder
Olive Oil
Salt and Pepper to taste

For Garnish:
3 tbsp Pine Nuts
Pink Peppercorns, crushed

1. In a food processor, add all the ingredients for the hummus and blend 
until completely smooth. Ensure the consistency is not too thick or 
dry. If it is, thin out as desired with warm water. Transfer hummus into a 
platter and store in fridge or set aside.

2. Heat olive oil in a pan and cook the beef for 3-5 minutes. Season with salt 
and pepper. 

3. In a separate pan on medium heat, toast the pine nuts. Pour a little olive 
oil, cook until golden brown and set aside. 

4. When ready to serve, place the beef over the hummus, garnish with the 
pine nuts and sprinkle pink peppercorns. 

SERVES : 4 COOK TIME : 15 MINSPREP TIME : 15 MINS

Parsley Hummus with 
Australian Beef Strips
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Australian Lamb Shukriya
SERVES : 4 COOK TIME : 150 MINSPREP TIME : 10 MINS

INGREDIENTS METHOD

500g Australian Lamb 
Shoulder (boneless & 
cubed)
1 tbsp Ghee
2 cup Buttermilk
1 Egg
1 cup Chickpeas
½ cup Cornstarch 
1 Bay Leaf 
2-3 pods Cardamom 
1 stick of Cinnamon 
1 tsp Dried Mint 
1 tbsp Pine Nuts 
1 pinch Black Pepper 
Salt to taste
1.5L Water  

1. Add ghee to a pre-heated pressure cooker then add diced onions and mix well.
2. Once the onions are golden, add Australian lamb, cardamom, bay leaf, a cinnamon stick salt to taste 

and water, close the cooker lid and let cook for 45 minutes.
3. In a glass bowl, add buttermilk, cornstarch, an egg and whisk well then add salt to taste.
4. Once the meat is cooked, strain the water into a bowl, add the buttermilk mixture to the strained 

water, then pour the whole mixture into a pot and let it boil.
5. Add chickpeas to the mixture.
6. Place pieces of the lamb on a serving plate, top with the buttermilk sauce then add dried mint, pine 

nuts and a pinch of black pepper.
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INGREDIENTS METHOD

2x300g Australian Beef Ribeye
2 tsp Tamarind Paste
75g White Bread
¼ tsp Cumin Powder
¼ tsp Coriander Powder
¼ tsp Fennel Seeds
2 tsp Sunflower Oil
1 Lemon
90g Almonds
3-cm piece of Ginger, crushed

¼ tsp Dried Chili Flakes
2 tbsp White Vinegar
½ cup Whole Milk
Salt to taste
4 Garlic Cloves
¼ tsp Cardamom
¼ tsp Black Peppercorns
2 tbsp Tahini
75ml Olive Oil 

1. Brush the ribeyes with olive oil on a plate. Sprinkle ¾ teaspoon 
salt over the meat. Place a grill pan high heat and, once hot, add 
the meat. Cook for 2 to 3 minutes, turning once, until 
cooked through.

2. In a bowl, place the bread in a bowl, break into pieces, pour over 
the milk and set aside for half an hour.

3. To make the almond tahini, blend coriander powder, almonds, 
ginger, sunflower oil, cumin powder, fennel seeds, tamarind 
paste, 4 garlic cloves, cardamom, chili flakes, peppercorns, 1 tsp 
lemon juice, vinegar and tahini until a paste is formed. Then, add 
this paste to the bread mixture. 

4. Cut steak into smaller pieces and plate on a bed of almond tahini. 
Serve immediately. 

SERVES : 2 COOK TIME : 35 MINSPREP TIME : 25 MINS

Australian Beef Ribeye with 
Almond Tahini 
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INGREDIENTS METHOD

500g Australian Lamb 
Shoulder, cubed
Olive Oil
Salt 

For the Herb Salad:
1 tbsp Labneh
1 tbsp Sour Cream 
3 tsp Extra Virgin Olive Oil
Juice of ½ Lemon

1 bunch Celery
1 handful flat-leaf Parsley 
Leaves, stems removed
½ cup Mint Leaves
2 Leeks, white and green parts 
only, roughly chopped
Mix of herbs – Thyme, 
Rosemary & Oregano
Salt and Pepper, to taste

1. Thread lamb onto 8 skewers with 4 to 5 pieces of lamb on each 
skewer. Sprinkle salt and drizzle oil over the lambs.

2. Preheat the barbecue char-grill plate or pan to moderately-hot 
before adding the kebabs. Let the kebabs cook on one side until 
moisture appears before you turn. Cook for 2 minutes on each of 
the 4 sides.

3. Remove kebabs from the heat and cover loosely with foil, rest 
kebabs for 3 minutes before serving.

4. To make the herb salad: In a large bowl, add the remaining 
ingredients. Toss together with a fork and then season with salt 
and pepper. 

5. Serve kebabs with the herb salad on the side. 

COOK TIME : 10 MINSPREP TIME : 15 MINS

Australian Lamb Kebabs with
Herb Salad

SERVES : 4 
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Australian Beef Bamieh
SERVES : 4 COOK TIME : 60 MINSPREP TIME : 10 MINS

INGREDIENTS METHOD

900g Australian Beef Cubes 
2-3 cups Okra 
1 cup Rice 
1 cup chopped Onion
2-3 cloves of Garlic  
2 tbsp Paprika 
Beef Stock 
2-3 cups Tomato Puree 
Lemon 
Coriander 
Salt 

1. Add oil and onions to a pressure cooker, mix until brown then add half of the garlic 
portion a pinch of salt then add Australian beef and mix well.

2. Add paprika powder and beef stock to the pot, close the lid and let the beef broil.
3. Add tomato puree to the pot, close the lid and let it cook, once cooked add the 

okra and mix well then close again and let it all cook together well.
4. Add the remaining portion of the garlic, juice of a lemon.
5. To serve, add white rice to a bowl, then add the Bamieh and Australian beef in a 

different bowl, top with chopped coriander and juice of a lemon to taste.
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INGREDIENTS METHOD

For the Lamb:
300g Australian Lamb Mince
1 cup White Onions, 
caramelized
1 tsp Garlic, pressed
1 Egg 
2 tsp Aromatic Herbs
1 tsp Cumin Powder
1 cup Parsley, chopped
½ cup Breadcrumbs 

For the Salad:
1 cup Cucumber, sliced
6-7 Mixed Cherry Tomatoes, 
sliced
50g Feta Cheese
1 tsp Aromatic Herbs
¼ cup Olives
½ cup Parsley, chopped
Juice of 1 Lemon
Mint Leaves, for garnish
Olive Oil
Salt and Pepper to taste

1. In a bowl, combine ingredients for the kofta. With damp hands, 
take a handful of the meat mixture and form each ball around the 
tip of a skewer, flattening into a 2-inch oval. Do the same with the 
remaining mixture. Place in the fridge for 10 minutes to 
hold together. 

2. Next, set grill to high heat. Add olive oil and cook the skewers on 
the grill, turning occasionally, until the lamb is cooked to your 
desired degree of doneness, about 6-8 minutes for medium.

3. For the salad, in a large bowl, combine the cucumber, cherry 
tomatoes, olives and feta cheese. In a separate bowl, add olive 
oil, lemon juice, aromatic herbs, salt and pepper. Add this 
mixture to the large bowl, toss well and garnish with mint leaves. 
Taste for seasonings and adjust accordingly.

4. Serve koftas with salad and flatbreads. 

PREP TIME : 30 MINS COOK TIME : 6-8  MINS

Australian Lamb Kofta 
with Salad

SERVES : 4 
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INGREDIENTS METHOD

2x300g Australian Beef Striploin
2 cups Brown Lentils
2 bunches Baby Spinach/Arugula
1 head of Onion & Garlic
1 Green Mango, sliced
1 Passion Fruit
100g Slivered Almonds, roasted
1 Red Bell Pepper
200ml Coconut Milk
200ml Mango Puree
200ml Beef Stock
150g Tomato Paste
Fresh Mint & Coriander Leaves
Olive Oil
Salt and Pepper, to taste

1. Heat oil in a heavy pot over medium-high heat. Add olive oil, onion, garlic, tomato paste. 
Stirring frequently, cook for 5-7 minutes.

2. Add pepper and stir again.
3. Stir in the lentils and the stock. Stir once and then add the coconut milk. Bring to a boil, 

reduce the heat to low and simmer, covered, until the lentils are tender but not quite done, 
stirring occasionally. Depending on the type and freshness of the lentils, this will take about 
20 to 30 minutes.

4. Next, coat the meat with olive oil and drizzle with salt on each side. In a heated pan, cook the 
chops for 3-5 minutes on each side. Once browned, remove from pan and allow to rest for 
5-6 minutes.

5. In a separate pan, heat oil. Add coriander leaves, spinach, garlic and red bell pepper. Sauté for 
3-5 minutes.

6. In a bowl, add remaining ingredients and stir well to combine.
7. Add the above mixture to the pot with lentils and mix well.
8. Thinly slice the beef into slivers and add them to the pot along with the spinach mix Finally, 

top with almonds and sprinkle salt and pepper for added flavor.

SERVES : 2-3 COOK TIME : 30 MINSPREP TIME : 10 MINS

Australian Beef Lentil Salad
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INGREDIENTS METHOD

1kg Australian Lamb Saddle
3 tbsp Butter
1 cup Soft Dates 
1 Eggplant, sliced
½ cup Mushroom, sliced
1 Onion, sliced

Bunch of Spinach Leaves
Coriander Leaves
2 cloves Garlic
2 tbsp Olive Oil
Ground Pistachio, for garnish

1. Preheat the oven at 180C.
2. Heat oil in a pan. Place lamb and cook until golden brown. 

Remove from stove and place in the oven for 25 minutes.
3. In a separate pan, heat oil. Sprinkle salt over the eggplant and fry 

till golden brown.
4. Next sauté the onions and mushroom in oil, with salt to taste. 

Set apart.
5. Fry the spinach and coriander leaves in butter, with salt and 

ground black pepper.
6. Separately fry the dates in butter, with salt and pepper to season.
7. Serve the lamb, eggplant, spinach and coriander leaves, and the 

dates together. Garnish with ground pistachio.

Australian Lamb Saddle 
with Dates 

SERVES : 4 COOK TIME : 60 MINSPREP TIME : 30 MINS
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Australian Lamb Mansaf

INGREDIENTS METHOD

700g Australian Lamb Pieces, diced
1 large Onion, finely diced
1-2 tbsp Garlic 
1-2 Bay Leaves
2 tsp Whole Black Pepper 
8-10 pods Cardamom
2-3 Cinnamon Sticks
3 cups Yoghurt 
1 tbsp Arrowroot Powder
2 tbsp Pepper 
3 tbsp Ghee 

½ cup Almonds  
½ cup Pine Nuts 
1 tbsp Saffron
2 cups Rice 
1.5l Water 
1 large Saj Bread 
½ cup Parsley 
¼ cup Currant
Salt to taste

1. Place the pressure cooker on the stove & preheat it.
2. Add ghee then the chopped onions and garlic then mix.
3. Add Aussie lamb, water, bay leaf, a pinch of black pepper, cardamom & 

cinnamon then let cook. 
4. In a separate pot, add 1 tbsp of ghee, pre-soaked rice, 3-4 cardamoms.
5. Mix saffron with hot water and add it to the rice & mix very well.
6. Add a generous pinch of salt and hot water.
7. When the water comes to a boil, lower it and cover the rice to let cook.
8. In a separate pan add 1 tbsp of ghee, let it warm up and toss ½ cup 

almonds and ½ cup of pine nuts to roast.
9. Separate the meat from the stock.
10. Mix the arrowroot powder with the yoghurt then add the mixture to 

the lamb stock and mix well.
11. Line a dish with the saj bread and layer it with the saffron rice then 

the lamb.
12.  Pour the yoghurt sauce onto the rice and lamb then garnish it with 

parsley, almonds, pine nuts & currants. 

SERVES : 4-6 COOK TIME : 65 MINSPREP TIME : 10 MINS
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Australian Lamb Shawarma
SERVES : 4 COOK TIME : 270 MINS 

OVER 2 DAYS
PREP TIME : 10 MINS

INGREDIENTS METHOD

700g Australian 
Boneless Lamb Pieces  
1 tsp Ginger Powder 
½ cup Fresh ginger 
2-3 cloves of Garlic  
1 tbsp Paprika
Salt to taste
½ cup Sumac 
1 tbsp Fenugreek 
1 tsp Cinnamon 
2-3 pods Cardamom 
1 tsp Star Anise
1 tbsp Black Pepper

1 tbsp Fennel 
1 tbsp Cumin 
1 tbsp Nutmeg
1 cup Parsley 
1 cup Lemon
1 cup Oil
4-8 Pita Bread 
2 cups Tomato 
Onion
Pickles 
Green Pepper 
Garlic Yoghurt 

1. Cut Australian lamb into small pieces.
2. In a glass bowl add salt, paprika, ginger powder, fresh ginger, garlic mince, 

sumac, fenugreek, cinnamon, star anise, pepper, cardamom, fennel, cumin, 
nutmeg, parsley, lemon and finally the oil.

3. Mix all ingredients and then grind in a mixer, once marinade is mixed, add it to 
the lamb and mix very well.

4. Skewer and refrigerate overnight.
5. Drizzle the skewered lamb with oil and grill, once cooked let rest then cut the 

lamb into small pieces.
6. To serve, heat up pita bread then cut open, add the grilled lamb, sliced 

tomatoes, add pickles and pepper (to taste), finally top with the garlic yoghurt 
sauce and more lamb meat.
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INGREDIENTS METHOD

1 Australian Leg of Lamb
5 White Onions
2 tbsp Brown Sugar
1 head of Garlic
2 Bay Leaves
6-7 Cloves
10 Black Peppercorns
4 cups Lamb Stock
2 Carrots

4 Potatoes, peeled & cut in 
cubes (soaked in water)
3 Sweet Potatoes, peeled & cut 
in cubes (soaked in water)
2 cups of Basmati Rice (soaked 
in water)
2 tbsp Turmeric
2 tbsp Butter (salted)
Olive Oil
Salt, to taste

1. Pre-heat oven to 180C.
2. In a large hot pot, add oil, the leg of lamb and fry until 

golden brown.
3. Next, add to the pot the onions, sweet potatoes, carrots, 

potatoes, garlic, peppercorns, bay leaves, stock and brown sugar. 
4. Cover and place in a preheated oven for about 6 hours, until the 

lamb is tender. 
5. To make the rice, in a smaller pot, add butter followed by onions 

and rice. Add turmeric powder, boiling water and salt and stir 
gently; then cover tightly and allow to cook for 15-20 minutes. 

6. Remove the lamb from the oven, cover and rest for 30 minutes 
before serving. 

7. Place lamb in a serving dish with the rice and vegetables and 
drizzle with the lamb juice.

8. Serve and enjoy!

Australian Leg of Lamb 
with Rice

SERVES : 4 COOK TIME : 6 HOURSPREP TIME : 30 MINS
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Australian Lamb Biryani
SERVES : 4 COOK TIME : 60 MINSPREP TIME : 10 MINS

INGREDIENTS METHOD

500g Australian Lamb 
Pieces, diced
2 cups Rice 
1 large Onion, diced
1-2 Bay Leaves
1 tbsp Whole Black Pepper 
1 tsp Cardamom 
1 tsp Cinnamon powder
1 tsp Turmeric 
1 tsp Fenugreek 
1 tbsp Cumin 
1 tbsp Ghee
Stock 

½ cup Ginger 
2-3 cloves of Garlic 
1 cup chopped Green Bell Pepper 
1 cup Tomato Paste 
1 cup Yoghurt 
1 cup Fresh Coriander 
1 cup Caramelized Onion 
½ cup Nuts 
Salt to taste

1. Add ghee & onions to the pressure cooker then mix until 
golden brown.

2. Add bay leaf, black pepper, cardamom, cinnamon, turmeric, 
cumin fenugreek and Australian lamb to the pot and mix well.

3. Pour stock into the pot then add 2-3 garlic cloves, chopped 
green bell peppers, tomato paste and close the pressure 
cooker’s lid till the Australian lamb is cooked.

4. In a separate pot add chopped onions, stock, ginger and salt 
to taste then let boil.

5. When the Australian lamb is cooked, add the yoghurt and mix 
very well.

6. In the pot, add the rice, bay leaf and garlic then cover and let 
the rice cook.

7. Add fresh coriander to the lamb and mix.
8. Once the rice cooks, add it to the lamb and mix very well, 

garnish with nuts and caramelized onions then serve.
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