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Preparation :

Preheat the oven to 170 °C. Place the egg whites into a bowl and beat with a mixer unil
bubbles. Mix in sugar and biscuit flour. Transfer to a pot. Cook over low heat for 15 minutes,
stirring continously with a whisk. Remove from the heat, allow to cool.

Divide the dough into 20 pieces. Roll between your palms into walnut sized balls. Press on
top a lile. Place over a baking paper lined tray. Leave space between cookies. Place a walnut
half onto the centers. Bake until cookies get cracked, approximately 20 minutes. Remove from
the oven. Allow to cool.

8 egg whites
°375g (1,5 glasses) sugar
* 3 glasses biscuit flour
* 15 glass coarsely chopped walnut
» 20 walnut bhalves
*80 g dark chocolate

To prepare the chocolate dip, make a bain-marie. Fill 44 of a pot with water and bring it to
a boil. Reduce the heat. Place a heatproof bowl over the pot. Make sure the bowl doesn’t
touch the boiling water. Break the chocolates in this bowl. Melt the chocolate. Dip the half
of cookies into chocolate. Place back to the baking paper. Chill in the refrigerator until chocolate
sets and serve.

Note: Walnut cookies can also be served plain.
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Preparation :

Preheat the oven to 180 °C. Leave the dates 5 minutes into hot water and pit them. Puree
pitted dates in a food processor.

Place cream, margarine, 1,;'2 glass of icing sugar and biscuit flour in a large bowl. Knead a soft
dough. Divide the dough'into 18 pieces. Place one piece of dough in your palm and work
« 10 dates with your fingertips to flatten it to palm size. Put a piece of date puree and 3 pistachios to

100 ml (%, pack) Ulker cream
*60 g margarine,

the center. Bring two sides one over another at the top. Squeeze two end between your fingers
and end up with completely covered cookie. Prepare the others in the same way and place

a buttered tray.
at room temperature on ed tray

3 o T .
*7; glass Icing Sugar
* 2 glasses biscuit flour
o/ glass unsalted pistachios

Bake for 15 minutes. Remove from the oven. Allow to cool. Sprinkle the remaining icing sugar
on tops and serve.

ppaalll By b

s pedan a8 3350 0 Bua palu el 3 Flladig sl g Aghs n i VAS Bpla e Bas o 300 iy —
alabll eaal Sla Thulg oy n

>aobia e
Sl S (Lte (it Ja Voo o
Sl Sha danu e Gasapeplia Nt e
acld S oSt FIsNG .
s Bals LS e
ploe sl BRd LS s 0

pl Ak Lgme s el 28 5508 Lo (8 gl Gy ae ) Sl o S iy (usaslly s KU1 iy — ¥

s bl paa s a gl Gl ey il 2al, e Tyaadl oo Tabd i g5 Zakd VA | Biaal
J_Asqmhiﬁ;ﬁgﬁ;@%ﬂggngb;&@|m3;&\;uagrjﬂ|wﬁ o Lok

(&

o e :_L_)uiwu_&gl@f@.ymu_;%M;;yﬂﬁuﬂ'\;ﬁggwlm.JE;S';J'.

,‘,_LL_J,de;‘,;ut,s..n;,.,ujgu;%g;ﬁgd,;Jzj-;i.z.;_@\c;_.aj;‘ﬂtg‘qa;glks__.—r







Preparation :

Brake the chocolates into small pieces. Heat margarine and cream in a pan. As soon as the
margarine melts, remove the pan and add in the chocolates. Cover the pan with a lid and wait
for 1 minute. Then stir the melted chocolate.

30 chocolate balls
Preperation time: 1 br. 20 min

Divide chocolate mixture into two bowls. Add cardamom to one half and clove to the other.

*275 g dark chocolate Mix well. Place two bowl in the refrigerator and leave for 1 hour.

* 50 g margarine
2100 ml (15 pack)
Ulker Cream with Honey
° 3,5 isp ground cardamom

Remove the bowls form the fridge. Take two dessert spoons. Fill one of the spoons with
chocolate. Roll out the chocolate into the crushed biscuits with other spoon. (Coat the clove
flovoured ones with finely crushed biscuit, cardamom flavoured ones with coarsly crushed
biscuit). Coat the chocolates with biscuits completely. Dip cloves into the centers of clove

flavoured and cardamom pods to cardamom flavoured ones. Place the chocolates into mini
paper cases and serve.

* 2 tsp ground clove
» 1 glass finely crushed
Ulker Tea Biscuits

* 1 glass coarsly crushed : _
Q. g Tato- - 5
e? Tea Biscuts Note: These flavoured chocolates should be kept in the refrigerator.
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*450 g (8 big) ripe apricots
*375 ml (1,5 glasses)
fresh orange juice
*3 thsp flower water
*500 g (2 glasses) sugar

*8 tbsp cornstarch
2275 g Ulker Turkish Labneh
*3 glasses finely crushed
Ulker Tea Biscuits
*6 thsp orange jam

Preparation :

Half and deseed the apricots. Puree them with orange juice in a food proéess'or. Put the puree
in a deep pan. Add sugar and place over medium heat until sugar dissolved.

Dilute the starch with 7, glass of water. Stir in the pan. Bring it to a boil, stirring continuously.
Reduce the heat, cook the pudding until thickens. Remove from the heat. Whisk in the Labneh.

Prepare your pudding glasses or bowls. Fill 1/3 of the glasses with pudding. Sprinkle 1 cm
thick crushed biscuit. Make a second layer with pudding and biscuit. Top with the remaining
pudding. Chill for 1 hour. Top with orange jam, dip a few coarsely crushed biscuits decoratively
on top and serve.
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Preparation:

Peel and coarsly chop the fruits of the shake you want to prepare. Place all the ingredients | .
of your shake into the blender. Blend for 2 minutes. Serve immediately. i

Ingredients
For Tropical Shake:
o7 kiwi
« 2 slices of pineapple
oI5 mango
* 150 ml ( 3/5 glasses) milk
4 thsp icing sugar
* 2 scoops of vanilla ice cream
6 Ulker Tea Biscuits
For Caramel and Banana Shake:
o 15 banana
© 150 ml ( 3/5 glass) milk
o3 tbsp icing sugar
o1 tsp ground cinnamon
o1 tsp vanilla
o2 scoops of caramel ice cream
o1 1sp cocoa
O Ulker Tea Biscuits
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Preparation :

Heat the margarine in deep a pan. As soon as it melts remove from the heat. Mix in cocoa
and sugar. Stir well. Add the milk then the biscuits. With a wooden spatula stir carefully until
biscuits absorb all the liquid.

Ingredients

*350 g margarine
*4 tbsp cocoa
*250 g (1 glass) sugar
*250 ml (1 glass) milk

* 1 glass pitted sour cherries
*500 g coarsly crushed

Ulker Tea Biscuits
* 150 g chocolate spread,
at room temperature

(optional)

Line the base and sides of a 23 cm cake tin with aluminium foil. Pour half of the mixture into
the tin and press it dowm well with back of a spoon. Spread the sour cheeries over. Pour and
press down the remaining biscuit mixture. Cover the top with folio. Refrigerate for 2 hours.

3 Take the cake from the [ridge. Remove the top folio. Turn it upside down to a service plate.
Remove the remaining folio. If you are using chocolate spread, pour it over. Serve cold
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Preparation :

¥
. Preheat the oven to 160 °C. Grease a 25 cm cake tin and dust with a little flour. Turn the tin and L]
Ingf‘edlents remove the excess flour out. Dice the apricots into 1 cm cubes. o ;p‘
° S bi i
«2 5‘1,0! afi;idb?;’;?foﬂhm - Mix biscuit flour, baking powder, bicgrbonate of soda and spices in a large bowl. Place oil, sugar, 4 \
*3 tsp baking powder eggs and honey in another bowl. Whisk well and add into the biscuit flour. Beat with a mixer for =
« 1 1p bicarbonate of soda 2 minutes. Mix in the grated carrots. Pour half of the batter into the cake tin. Line the apricots. R
; Top with the remainig cake batter. Place it in the oven and bake for 1 hour and 10 minutes. {H
* 2 Isp ground cinnamon
* 15 1sp ground clove Before removing from the oven test with a skewer. If the skewer comes out clean when inserted
* 1 tsp ground cardamom the center, remove the cake from the oven. Leave the cake in the tin for 15 minutes before turning
* 12 Isp ground nutmeg onto the rack. Leave to cool completely.
225 ml (1 glass) sunflower oil
° 375 g (1.5 glasses) sugar Beat Labneh and margarine with mixer. Add icing sugar and continue beating until it gets creamy.
°4 eggs Spread the icing over cooled cake and serve. k=
15 glass honey

* 300 g (2,5 glasses) grated carrots
For the icing:

* 275 g Ulker Turkish Labneh

75 g margarine

° 320 g (2 glasses)

icing sugar
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Preparation : ‘::i}

Wash and peel the fruits. Dice them into 1 cm pieces, sprinkle icing sugar over and mix well.
Using a clear film, line the base and sides of a 1,5 litre rectangular baking dish firmly. Put a
layer of biscuit on base and narrow sides. Sprinkle flower water over. Pour a box of cream
and spread. Sprinkle half of the walnuts and half of the fruits. Cover with strawberry ice cream.

Ingredients
*150 g strawberry
2 mangos
5 kiwis
*160 g (1 glass) icing sugar
*20 Ulker Teabiscuits
*Y, glass flower water
*2 packs Ulker Cream
*1 glass coarsely chopped walnutes
*500 g strawberry ice cream,
softened at room temperatuire
*500 g vanilla ice cream,
softened at room temperature
*1 pack Ulker Cream
with Honey
*1 glass chocolate
drops, optional

Place another layer of biscuits over ice cream. Sprinkle flower water and spread the rest of
the cream. Place the remaining fruits and half of the chocolate drops. Cover with vanilla ice
cream. Top with a last layer of biscuits. Spread cream with honey. Decorate the top with
remaining walnuts and chocolate drops. Freeze overnight.

Leave 10 minutes in room temperature before serving. Turn upside down to 2 service plate
and remove the film. Slice with a large knife and serve in slices. Keep the rest in the freezer.
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Preparation : Pl
E
: 3 cm tart tin with margarine. Place the ingredients of the dough in a large bowl and knead HiE
Ingredients nd soft dough. Chill for 20 minutes. { ﬁ
For the dough: Prepare the fillings. Place lime juice, rind, water, sugar and margarine in a pot. Heat over medium ‘
» 2 glasses biscuit flour heat. Meanwhile dilute the starch with 7, glass of water. Add 3 of egg yalks and mix well. Mix it i
: 75 o marsarine ) the pot. Bring it to a boil, stirring continously. Remove from the heat as soon as it thickens. Cover
S o the surface with greaseproof ; L
45 ml (3 thsp) cold water the surface with greaseproof paper. Allow to cool. i
For the fillings: he labneh filling place flour, icing sugar, remaining egg yolks, milk and vanilla in a pot. Over a G
* 3 limes, juice and the grated rind 1 heat whisk until the mixture boils. Remove from the heat as soon as it thickens. Mix in the
* 250 ml (1 glass) water 1eh. Cover the surface with greaseproof paper. Allow to cool.
*250¢ (1 glass) sugar Preheat the oven to 200 °C. Put the dough between two clear films or greaseproof papers. Flatten
__ *1 tbsp margarine by pressing over with your palm. Roll the dough %, em thick and large enough to cover the base
*558 (7, glass) corn starch an s of the tin. Roll the dough to rolling pin and lay over the tart tin. Fit the dough into the tin
*5 egg yolks W ur fingertips. Keep the sides a little thicker. Prick the dough all over with a fork. Cover the. =

*5 thsp flour
!/ glass icing sugar
° 1 glass milk
* 10 g (1 pack) vanilla powder
*275 g Ulker Light
urkish Labneh

1 aluminium foil. Bake for 8 minutes. Remove the foil and contiune baking for 5 more
minutes. Remove from the oven and allow to cool. :

Pour the labneh filling into the tart and flatten the surface with a spatula. Spoon over the lime filling -
flatten the surface again. Chill for 1 hour. Decorate with fresh lime slices and serve. :
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Preparation :

Preheat the oven to 180 °C. Grease a 23 cm tart tin with margarine. Place the ingredients of
the dough in a large bowl and knead a crumbling and soft dough. Transfer the dough to the
tart tin. Lay the dough by press it down with your fingertips evenly, over the base and the
sides of the tin. Bake for 15 minutes. Remove from the oven and leave to cool.

Ingredients

For the dough:

* 3 glasses biscuit flour

* 15 thsp ground cinnamon
* 100 g margarine

Place egg volks, sugar, starch, coffee, cream and coconut. Over medium heat whisk continuausly.

*4 egg yolks As soon as it warms up, lower the heat and cook for 8 more minutes. Higher the heat again
4 thsp coconuit milk cook 4 more minutes and remove from the heat as it thickens. Mix in the butter and stir until
For the filling: melted. Leave aside to cool.

* 3 egg yolks
* 250 g (1 glass) sugar
* 25 g (34 glass) corn starch
* 3 thsp instant coffee
» 2 packs Ulker Cream
* 300 mi coconut milk
* 30 g margarine
= Fresh coconut flakes

Pour the filling into the tart and flatten the surface with a spatula. Refrigerate and decorate
with finely shredded and flaked coconuts. Slice and serve.
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Preparation :

Preheat the oven to 170 °C. Cut 5 cm x 25 cm rectangulars from aluminium foil.

To prepare the dough place water, margarine and sugar in a pot. Bring it to a boil. Reduce the heat,
add biscuit flour and baking powder. Stir with a wooden spatula for 2-3 minutes until the mixture
leaves the sides of the pan. Remove from the heat and allow cooling by stirring occasionally.

Lay baking paper over a 40 cm x 30 em baking tray. Transfer the dough into the tray and spread with

For the dough:
*GO0 mil (2 ‘2,’5 glasses) water
* 100 g margarine

=125 (%, glass) sugar hands 1 cm thick. Place it in the oven. Bake for 20 minutes, remove and allow cooling, Trim the pastry

*3 gkzssef biscuir ﬂgw' 2 cm from the sides. Then cut into 5 em x 8 em rectangulars. _
©10 g (1 pack) baking powder Peel and seed the mango and apples, Puree mangos, apples and melon flesh seperately in the food
For fruit fillings: processor. Put them into 3 small pots. Add 1,5 glasses of sugar each, Bring them to a boil. Mix cinnamon

3 mangos
*5 red baking apples
*600 g melon flesh
°1125 g (4.5 glasses) sugar
] thsp ground cinnamon
*1 thsp flower water
16 ibsp corn starch
*90 g margarine

20 small merengs 3

10 apple puree and flower water o melon puree.

Arrange 6 table spoons of starch for melon, 5 table spoons for each mango and apple purees. Dilute
the starches and mix in. Bring each pure to a boil stirring occasionally. When it reaches to a thick
pudding consistency remove all from the heat. Divide the margarine to three purees and mix in. Leave
it to cool stirring occasionally.

Wrap the foils aroun the rectangular pastries like a mould. Fill the aluminium foil moulds with different
fruit purees. Chill overnight. Take out the foils, trim the sides if needed. Decorate with fresh fruits,
place a mereng on top and serve.
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Preparation :

. Prepare the honey syrup first. Place honey, water and flower water in a pot and bring to a boil.
Ingredients Add lemon juiczy boil for 5 moreY minutes. Remove from the heat and cool.
For the dough: ' '

o] egg
*6 glasses biscuit flour
* 100 g margarine
*G thsp rose water
*6 thsp honey
Pistachio and walnut fillings:
*1,5 glasses ground unsalied pistachio
40 g clotted cream
*1 glass finely chopped walnut

To prepare fillings leave the date in hot water 5 minutes, drain and pit them. In a food processor
puree the dates. Mix with walnuts until it reaches to a thick paste. Leave aside. Mix the grounds
pistachio into the clotted cream and prepare 2 paste. Keep it in the fridge.

Preheat the oven to 180 °C. To prepare the dough, melt the margarine. Place all ingredients in a
large bowl. Knead soft and smooth dough. Rest 15 minutes in the fridge. Knead again and divide
into two. Place the dough between two clear films or greaseproof papers. Roll out 2 mm thick. .

Spread the pistachio filling over first and walnut filing over second pastry. Roll up each pastry Wlth j
the help of clear film. Cut the pastry rolls into 1,5 cm slices. Place on a greased proof paper laid

Fo ; fg ed;czz‘es p oven tray. Bake for 20 minutes. Remove from the oven. Spoon over cold syrup over the hot pastries. _
250 ml hfl oney Allow to cool in its tray. Transfer to a service plate. Serve with Ulker Cream with Honeyi
°2 thsp water -

1,5 thsp flower water
o4/, tbsp lemon juice
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Preparation :

Preheat the oven to 180 °C. Half the pineapples. Remove the central core with a knife. With
a sharp knife score the pineapple halves into 3 cm squares, cut down to the skin but not
through it. Place them in an oven tray and sprinkle 1-2 tablespoon icing sugar over each half.

Ingredients

For the sauce:

e ] pack Ulker Cream
with Honey

e 1,5 thsp flower water

* 1 thsp grated orange rind

Prepare the sauce by beating cream, grated orange rind, flower water and icing sugar with a
mixer for 3 minutes. Pour the sauce in a sauceboat and chill.

*2 thsp icing sugar Mix cream and sugar together. Add biscuit flour, hazelnut, sultanas and egg yolks, knead to
For the pineapples: dough. Place 3 scoops of the biscuit dough with an ice cream scoop, into the core center of
*2 ripe pineapples pineapple halves. Bake for 15 minutes.

* 100 ml (, pack) Ulker Cream
o1 glﬂzlSS icing sugar
= 2 glasses biscuit flour
« ', glass coarsely
chopped hazelnut
«4 thsp dried sultanas,
washed

Remove from the oven. Serve hot or warm with cream sauce.
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Preparation :

Leave the dates 5 minutes in warm water and pit them. Place in a food processor with cream.
Cut the bananas into half lengthwise and slice ? , em thick.

Place 6 biscuits on a tray. Cut one half of the remaining biscuits into two lengthwise and the
other half widewise.

30 dates Spoon the date pure over the biscuits on the tray, at 2 cm thick. Keep a few bananas for
«1 pack Ulker Cream decoration. Divide the rest over 6 biscuits. Top with remaining date pure. Adhere the half
with Honev. cold biscuits around the pure like a box. Decorate the centers with bananas.

2 bananas
«18 Ulker Teabiscuits Cut 6 thin strips from orange peel. Place it like a handle over the baskets and serve cold.
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Preparation :

Preheat the oven to 180 °C. Line the base and sides of a 25 cm x 20 cm rectangular tin with aluminium foil.

To prepare the dough put biscuit flour, baking powder, dried coconut and clove in a large bowl. Mix them
all and make a well in the center. Cut the margarine into small pieces and place in a pan with sugar. Stir over
medium heat until the sugar dissolved in butter. Remove from the heat. Mix itin the biscuit flour with a spoon
and prepare a crumbling dough. Transfer the dough into baking tin. Press these crumbles onto the base of the
tin by using the back of a spoon. Place tin in the oven and bake for 10 minutes. Remove from the oven and
leave to cool.

For the dough:
* 1.5 glasses biscuit flour
* 1 tsp baking powder
*2 ibsp finely shredded dried coconu
* I isp ground clove
*150 g margarine
150 g (35 glass) brown sugar

To prepare the filling place sugar and water in a pan. Boil until sugar tums to caramel colour. Remove from
the heat. Whisk the cream in small amounts, into the caramel. Pour over the cooled pastry base. Place in the
oven and bake for 15 minutes. Remove from the oven and leave to cool completely.

For the filling: ) : - : T .
375 g (1,5 glasses) sugar For the topping prepare the bain-marie. Fill 4 of a pot with water and bring it to a boil. Reduce the heat,
*1, glass water Place a heatproof bowl over the pot. Make sure the bow doesn’t touch the boiling water. Break the chocolates
*2 boxes Ulker Cream With Honey m this bowl. Add sunflower oil to the bow]. Melt them together. Remove from the heat and mix in the clove.
For the topping: Pour the melted chocolate over the caramel and spread evenly. Place in the refrigerator to set. As soon as
*240 g dark chocolate chocolate sets cut into 5 cm squares. Remove from the tin with a spatula. Place over a serving dish. Keep
*60 ml (4 thsp) sunflower refrigerated until served.
*3; tsp ground clove L
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We're honored to publish the III. Tea Biscuit Recipe Booklet to your presence...

With easy, user-friendly Ulker Tea Biscuit Recipes, you can transform your favorite tea biscuit, labneh

and cream into dishes that will impress and delight all the dessert lovers in your life.

Whether the occasion is a formal celebration or a casual meal with family, or simply an after-school

snack, there is another way to make the moment that much sweeter.

Start the day with date and pistachio filled or cracked walnut cookies, perk up a lunch box with
homemade labneh and lime tart or take a marvelous trip to nature with biscuit black forest. Set a
festive mood with pastry rolls in honey syrup, make your children happy with tea biscuit shakes and

orange and apricot pudding.

Small pleasures make big difference...

Notes:

* The “biscuit flour” which is encountered in the recipes frequently, is obtained by processing the biscuits in a food processor until
Sinely ground,
* All measures defined as glass means a standard glass of 250 ml (a glass = 250 mi)

* 1 glassful of biscuit flour is obtained from 20 pieces of tea biscuits e

* The amounts of sugar in the recipes has been determined to reflect the intensive taste of sweet in the middle eastern cuisine. and
may be increased or decreased depending on the iaste.

* The fresh fruits may be replaced with similar according to taste and availability.

* In this book 60-65 grams standard eggs are used. Smaller or bigger eggs may cause to recipe failures. This is especially important
for the doughs.

* Biscuit flour doughs are more gentle then the classic doughs. In order to roll them easily always place the dough between fwo clear i !
[ilms or nylon sheets or baking papers. II#
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