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Ingredients:

2 cups milk

1 sachet DREAM WHIF Vanilla flavor
7 epgs

V2 cup butter

2 tsp vanilla powder

Zest of 1 lemaon

1 cup pistachios, chopped

To garnish:

1 TOBLEROME chocolate, melted

1 cup DREAM WHIP Vanilla flavor,
whipped

"2 cup pistachios

Preparation:

I. Combine all ingredients in a large
byl

2. Transfer mixture to a large non-stick
pot and stir over low heat using a flat
woaden spoon, for 10-15 minutes
wuntil just thick.

1. Add pistachios and stir for another 5
minutes or until thick: remove from
heat and divide into serving cups.
Leave to cool, then place in refrigerator
tor conl properly,

4. To gamish, draw shapes out of melted
chocolate on kitchen paper and cool.
Decorate pudding with DEEAM WHIP
whipped  cream,  pistachios  and
chocolate shapes, as desired,

Serves b-8
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Ingredients:

12 cup belVita tea biscuits

2 cups milk

W2 cup blanched almonds, pistachios, pine
nuts, grated coconut, raisins

To garnish:

W cup DREAM WHIP Vanilla flavor,
whipped

Ya cup peeled pistachios

To prepare Kashta:

80g milk powder

275g water

3 sachets DREAM WHIP - Vanilla flavor
23g comflour

35g water

Preparation:

1. To make Kashta, mix milk powder into
275g of water in a pan, and stir this
mixture into  DREAM WHIP powder.
Dissolve cornflour with the 35g of
water and add to the mixture. Boil this
mixture until it thickens.

2. Break biscuits into pieces and place in
a ramekin. Top with almonds,
pistachios, pine nuts, coconut and
raisins, Spread Kashta over this layer.

3. Bake in oven at 200°C for 20 minutes
until Kashta turms golden broavn,

4. Garnish with DREAM WHIP whipped
cream and pistachios,

Serves 4
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Lipht Delight.

Ingredients:

1 cup plain flour

Y2 cup margarine

1 cup DREAM WHIF Vanilla flavor,
whippexd

1 cup powdered sugar

1Yz cup PHILADELPHIA cream cheese

Y2 cup vanilla instant pudding mix

Y2 cup chocolate instant pudding mix

To garnish:

2 cups DREAM WHIP Vanilla flavor,
whipped

| cup dry cherries, chopped

1 TOBLEROMNE chocolate, melied

Preparation:

1. Mix flour and margarine and press into
a 9x13x2-inch pan and bake for 10
minutes, Then, leave to cool,

2. Combine DREAM WHIP. sugar and
cream cheese and spread over the
propared crust.

3. Mix each of the pudding mixes with
half of the milk, and beat until slightly
thickened. Spread in separate layers
over the cream cheese mixture,

4. To garnish, draw shapes out of melted
chocolate on kitchen paper and cool.

5. Decorate dessert with DREAM WHIF
whipped cream, dry cherries and
chocolate shapes, as desired. Cool for
several hours. Then cut and serve,

Serves b
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Ingrﬂdienh:

15 slices white and brown sandwich
bread

3 cups mozzarella cheese, grated

4 sachets DREAM WHIP Vanilla flavor

2 cups milk

¥ thsp corn flour

"2 cup sugar

Y2 cup semalina

3 thsp rose water

2 Cups sugar syrup

To garnish:
2 cups DREAM WHIP Vanilla flaver, whipped
Y2 cup dry cherries, chopped

Preparation:

1. Cut the bread into cubes and arange
white and brown cubes alternately in a
round aven tray. Sprinkle the mozzarella
cheese on top.

2. Place milk, sugar and semolina in a
large saucepan; bring to the boil under
constant stirring and cook for 2-3
minutes until thick. Remove from heat
and stir in rose water.

3. Spread the semolina mixture evenly
over the mozzarella cheese and bake in
a 220°C preheated oven for 30 minutes.

4. Remowve tray from oven and allow
Konafa to rest for 5 minutes; overturn
onto a serving dish.

5. Gamish Konafa with DREAM WHIP
whipped cream and dry cheries, as
desired and serve warm with sugar syrup.

Serves b-8
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Awamat

Ingredients:

3 cups flour

2z cups voghurt
1 18p yeast

& cups corn oil

To garnish:

1 cup DREAM WHIP Vanilla flavor,
whipped

& pieces dry cherry, chopped

& mint leaves
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Preparalion:

I. Mix flour and yeast, and then yoghurt
until it forms a watery dough. Leave to
rest for 2 hours.

2. Pour the dough in a piping bag with
round nozzle, and drop small balls
into hot oil and deep fry until golden
brown. Leave aside o cool,

3. Arrange Awamalt balls in an ice cream
cup and top with DREAM WHIP
whipped cream. Garnish with dry
cherries and mint leaves, as desired,

Serve with sugar syrup.

Serves b
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Ceconat (€

Cream ca

Ingredients:

1% cup milk powder

4 egps

1 cup sugar

1 tsp baking powder

1 tsp vanilla powder

1 cup desiccated coconut,

garnish:
1 cup DREAM WHIP Vanilla flavor, whipped

1 TOBLERONE chocolate, melted
Yz cup dry cherries, choppexd

Preparation:
1.

Place one cup of milk in a large
saucepan; stir over low heat for 10
minutes, until golden brown. Remowve
from heat and leave to coal.

In a large, heat-prood bowl, combine
eggs, half the sugar baking powder,
vanilla powder and coconut, Add the
roasted milk and mix until well combined,
then place bowl on a baking tin.

Bake in a 180°C preheated oven for
15-20 minutes or until golden brown.
Eemowve from oven and sel aside to
cool.

Combine the remaining milk and sugar
i a saucepan. Stir over medium heat for
6-8 minutes or until slightly thick then,
spread evenly over the cake, Set aside to
cool for 1 hour,

To gamish, draw shapes out of melted
chocolate on kitchen paper and cool.
Decorate cake with DREAM WHIP
whipped cream, dry cherries and
chacolate shapes, as desired.

Serves b
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