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1~ Preheat oven o 200°C.

2- Heat oil into medium pan, sauté chicken, green onion, celery and

bell pepper for 5 minutes.

3~ Prepare Béchamel mix as directed on the back of the sachet.

4- Place chicken and veqgies into casserole then cover with béchamel sauce.
5- Bake the casserole for 20 - 25 minutes serve with steamed rice or noodles. i)

Ingredients o)

I sachet Knorr Béchamel mix oLl 2daks 93T ke |

4 small boneless chicken breasts sliced o Re D90 _axio ples e P
I medium orange bell pepper diced ' axhads (G5 (oag) JS Bus | |l
% cup chopped celery s ons_J g Ve |
I large tomato chopped axbaisd T (blbas | ‘
% cup chopped green onion w9 _past Jaas e Vg ‘;j
I tbsp vegetable oil WS D) eleb ¢ ) : ﬂ
salt and pepper (fo taste) (e Moo ) Jaks g s

_———
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Beef and veqggies pot pie! lslg J_,'a_g\s i

1- Preheat oven to 200°C. cAglean)d S Byl s a6 all c,e‘-*-‘”"" |
2- Heat butter into medium pan, sauté onion and beef cubes for 5 minutes, i) (g Jazal (g 0T q_,wpi o Bugis lag 35 qs'-'-*”“ <
add vegetables. . olg_aad) q,@bi‘,s,_-,s\s,oa,g quﬁ-s
3- Add chicken broth and leave 1o cook for 5 minutes. s (38305, 9_;_,.}9\9 B Py c;n..;.\phv
4= Prepare béchamel sauce as directed on the back of the sachet. Add 1o s o3 (e el 0090 99T Juslivl) 2aolip 5 uias 8
the beef mixture and vegetables and keep aside. - ©lg_a23lg (sl & ol 2ualip
5- Roll out pie crust dough into a lightly floured surface then cut dough &F@J‘W&Lﬁcﬁsﬂf@&éw‘wnﬁﬁ‘ -b
into 4 rounds slightly larger than diameter of the ramekins. _ LS 3eg b g T »h-.\w.ﬁ‘sﬁd!ai&.-ﬁ-“
b- Divide filling among ramekins, cover with dough disks and press to seal ‘-’J"’\"'f_'w F cs‘\""'("’f“"“ C}‘W.cs"" ‘3"9_'-"”3‘9('-‘-”“&’:3&@59 ol
the edge. brush with g9 and bake for 25 minutes or until nice and golden. ¥ M\G'“a 3_“6*%‘"“\@““3 >S9 ‘-"""""“ c‘“"j’b iﬁfm \ "*""""“‘)"
L O A05 s i gl Ady5s $03) ol 3 ey sl g p2alls

Ingredients ola

I sachet Knorr Béchamel mix Jrelindl adals 56T cides \

I readymade pie crust dough 2004 o S B SUaal Ao Sgae |

beef meat cut into cubes b=l I\ ehis s, =

' small onion finely chopped (b’ axhaidsd axp Ju2s ans |

2 tsp butter @ o) S

| small carrot cubed g 0 Axbadis B akip )i s \

I small potato cubed Ox oL axhain§ e gublhs aus |

7 cup corn 0 LA

7 cup peas 9L g Ve

% cup chicken broth 225 b g Y

I egq lightly beaten AS948 1 924 2 |

salt and pepper (fo taste) (ane N cns) Jas 5wl
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eheat oveﬁ‘ io 290°C.

2- Prepare béchamel sauce as direcied on the back of the sachet.

Add both types of cheese and stir well until cheese is melted. Season
with salt and pepper.

3- Meanwhile cook pasta in salted water for 8 minutes or until aldente.
Drain the pasta and keep aside.

4- Toss pasta with cheese sauce and pour the macaroni into baking dish.
Bake for 20 minutes.

Ingredients

I sachet Knorr Béchamel mix

% pack of any shape of pasta

172 cup shredded cheese

7 cup shredded Kashkaval cheese
7 tsp of black pepper

salt (to taste)
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.Egg'p\anis lasagnal 1) >gm | o\_\,\ o

1- Preheat oven to 200°C. L A2ghs dn o ; o)l ,;d.\.,.d
2- T(? make filling: Heat oli.ve oil into small pan, add onion, garlic, .minced meet 9l sl cpgilc Jual g 1T L "\vs‘ AR ’_lﬁs 340 )\:;._»5 e ::i'igx_'iﬂi i
and cinnamon for 2 ~ 3 minutes then add water and Bolognese mix leave to 53831+ S bly Lol izl Al o T L AN 5_;5'# J)gdﬁ,ﬂ-\\

cook for 10 minutes,

%~ Heat oil into shallow skillet, season eqgplants slices with salt and pepper then Sty Jalally pll laislizsl M ‘mw°u’°§c"")‘<§""’”

fry for 1 minute on each side. aay )T ol o
4- Prepare béchame! sauce as directed on the back of the sachet. .a%d\cﬂsb@ygsuj&,m\am,__g AR S
5- Spread % cup of béchamel sauce in the bottom of baking pan. Layer with eqgplant (5440 5 598l 33U b g A JUENT NS I EVWTRALI VWO 8 N
slices then top vith minced meat and bolognaise sauce. Repeat twice then cover vith - bl 300 s 5y sl WRUICII s disblae

the left béchame! sauce.
- Sprinkle with cheese and bake for 25 minutes.
Leave to stand for 10 minutes before serving.

2o 15 55551 615 510, 31 34455 5080 gl s sl o5 bl 4011

Ingredients oola )

I sachet Knorr Béchamel mix S adakss 59T c s |

5009 minced lamb meat ¥9_As cO9 X (v (e B

4 medium eqgplants sliced lengthwise A9k )b ek ds Alawgis sgml Hls3L aus &

% cup shredded parmesan cheese CITS WS FIVE PRV S 7

For the filling Sgad) aazn5)

172 cup water (A APRITS ARA

. | | medium onion finely chopped Asg_is alamgis Ja2s dus \
d,J.DLI-UJ-‘ | sachet Knorr Bolognaise mix o 0:@ ogdgall adals ;95T cals |
" péchamel Mix 2 tbsp olive oil OX ©g3) S0) b T S
— 2 garlic clove crushed 0 9 v95 029 S
R ‘ 7 tsp ground cinnamon 29,55 aip v Vg
/i tsp ground black pepper gl Jalos xip o Vg

salt (fo taste) (e M) plo

oil for frying e <o)
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Spinach and chicken crepe rolls!

1= Preheat oven to 220°C.
2= In medium bowl, mix all crepe ingredients very well and leave for 10 minutes,

#- Lightly grease a nonstick pan with oil, pour 2 - 3 tbsp of crepe mivture into pan and
quickly swirl the pan 1o coat the bottom evenly. Cook until top of crepe is almost dry.
Flip the crepe 1o the other side and cook for 15 seconds, Kepeat uniil crepe ingredients
are finished,

4- Prepare béchamel sauce as directed on the back of the sachet.

5- To make filling: Heat butter into medium pan, sauté onion and diced

chicken for 5 minutes.

b~ Stir in béchamel spinach and cheese, remove from heat and keep aside.

- Fill the crepe with chicken and spinach mixture
and arrange info casserole, drizzle with pizza sauce
and bake for 15 minutes.

Ingredients

For the Crepe

I cup all purpose flour
2 eggs

I cup milk

2 tsp melted butter

% tsp salt

pinch of white pepper

For the filling

I sachet Knorr Béchamel mix

| boneless chicken breast diced
| cup spinach chopped

% tbsp cheddar cheese

3 tbsY parmesan cheese

| small onion finely chopped

I tbsp butter

salt and pepper (to taste)

% cup pizza sauce

PDF created with pdfFactory Pro trial version www.pdffactory.com

. s geanyn(8a

-5V T Slg s e Alealishs
AEN 3 e S 9o 3ol ¥ =T ouip S s M Ak gin
e R I NEEN PR VAP 3 BV O T
.a.hﬁ\smg\s&\mg‘aﬁ.ﬁéa\oa.x,steJ;\g.é,;me
i - el B radge 0L sl dalp s

Pl oo T bl o8 abaawgin s 3 8o it Bl
; ! NEUER) W i N
-\»&S\st\é-d\c\!oéhtéh-uﬂ‘s«dww\w‘
(D0 Blannipg sl o iy KN s e sl

+ 32253108, ol (8 Ly sy ol uslup ey e

SR (| PPN
3255 <97 |
022 S
Sk g7
a.;\.i..é_,.._‘_',\.\.gb‘t

T d o e Vg
o2\ Jals ab,) :
Sguiadl paon ) |
T WETRRIS S
Q v)'a.ﬁ.c')g.aet\;:)_up\
s L 39 ) |
99 ) aslts dus eleb o ¥
Srgiiie Db ainy elxb o ¥
axh.a,aﬁwc}.m__,a.,.;\
iaqj\pbr.b\’\
(a-*.-é-)\"—.'-ms)d-ﬁ-’-é:);-\-»
S aualip cugd Ve

W



http://www.pdffactory.com
http://www.pdffactory.com

i
ke
M b

B

it

Himt

PDF created with pdfFactory Pro trial version www.pdffactory.com



http://www.pdffactory.com
http://www.pdffactory.com

Pasta shells stuffed with shrimps! 5D Bt 259 5o colupl
I- Preheat oven to 220°C. . A2ghs A3 (Cn dJ\.xlC),Q.“GM -\

2- Cook pasta shells in salted water for 8 minutes or until aldente. .wuwf\ssu\www 255 &l Qlligs ol 53182 A b gl ls 1o <3 259 L alwi -5
Strain from water and keep aside.

%- Heat oil into medium pan, add shrimp and sauté for 2 - 3 minutes, oo C—’b’)\") S @M\W‘S W‘heéoﬁéﬁc&)g’w
remove from pan and keep aside. Mool
4- Add vater and Bolognaise mix fo the pan and cook for 10 minutes, 09l guig il g2l o3 3315 1 S (ably clagh ed) suglgall adalay L cauipl -4
stir in the chopped parsley, 39 XN c9)oupl g ¢ 9alal s gl &9 ¢ M\éﬂW‘wSN‘@‘W‘wra
5- Arrange pasta shells into baking dish, fill with shrimps then ladle 81521050 Ol &8 auiaddll g axg 5 D 99 ndl 5 ) o o ol anale lede ouoy
Polognaise sauce vn top of shrimps. Sprinkle with cheese and bake i 93 i o
for 15 minutes or until cheese is melted. :
Ingredients oola )l
I sachet Knorr Bolognaise mix a59¥gull adads 59sT cadses \
1k jumbo pasta shells) s 3T coluel asg 5 2 10
17 cup water sLoeogd VYo
400g shrimp peeled and deveined ciBing iids (5 e gt
2 tsp olive oil €952) S0)d_aseap ¢ S
| cup shredded cheddar cheese 3 youlias )aaiits Ao g )
7 cup chopped parsley w9 Mg ads g Vg
salt and pepper (fo taste) (2ue Nouns) Jaks g s
oil for frying N <o)
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Cannelloni with beef bo\ognaise‘!

|- Preheat oven to 220°C.

2- |n medium bowl, mix all crepe ingredients very well and leave for 10 minutes.
3- Lightly grease a nonstick pan with oil, pour 2 - 3 tbsp of crepe mixture into
pan and quickly swirl the pan to coat the bottom evenly. Cook until top of crepe
is almost dry. Flip the crepe to the other side and cook for 15 seconds. Continue
until crepe ingredients are finished.

4- To make filling: Heat olive oil into small pan, add onion and sauté for 2 - 3
minutes then add minced meat and cook for 5 minutes.

5- Add 1 cup of water and the Bolognaise mix and cook for 10 - 15 minues.
b- Fill the crepe with the mixture and arrange into baking dish. Sprinkle with
cheese and bake on upper shelf of oven for 5 minutes or until cheese melts.

lngrediants

For the Crepe

%2 cup all purpose flour
2 eggs

7 cup milk

1 tbsp butter melted

/2 tsp salt

pinch of white pepper
For the Bolognaise

| cup water
3004 minced beef

2 tbsp olive oil

salt and pepper (fo taste)
2 tbsp mozzarella cheese
3 tbsp parmesan cheese
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I sachet Knorr Bolognaise mix

1 small onion finely chopped
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Chicken macaroni with tomato!

I- Heat olive oil into medium pan, add garlic and chicken strips and

sauté for 2 - 3 minutes.

2- Add water, Bolognaise mix and dried basil to the pan and leave to

cook for 10 - 12 minutes.

%~ Meanwhile cook pasta in salted water as directed on the back of the pack.
Drain the pasta and keep aside.

4- Toss pasta with chicken sauce and serve.

Ingredients

| sachet Knorr Bolognaise mix

2 boneless chicken breasts cut info strips
1% cup water

7 pack of linguini or fettuccine pasta

3 garlic clove crushed

I tsp dried basil

2 tsp olive oil
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Grrilled chicken pasta casserole! ) s ol gl AL 25 £ Wal o

1- Preheat oven to 220°C. L Aghe a3 S8 A0l © Al s -\
2- Heat griddle pan and brush with oil, season chicken breasts with crushed 92 ¢ gL gl y90 cs\""\" &L M;\g\» gl s =S
garlic, Italian spices, salt and pepper. Place chicken breasts into griddle pan \239lg algiill (e gl )9.000 (00 (5 « (JRAg whly 4.\1\.)»;\\9\ Hladly
and cook for 3 minutes on each side. Remove from pan and keep aside. AR Q}.A.\cy\s:‘('o.a.,)
- In another pan mix water and Bolognaise mix and leave to cook for 10 minutes. L3153\ Sy Sably _,»919A\ Lsg ‘s\..J\UJ!DJ Gn.up\‘ PRI
4- Meanvhile cook pasta in salted water until aldente (almost cooked). Drain the Qlivgs @L@M\cﬂ&wy}@u O 5L 3 g J.k..l\ c_\.da\ SER
pasta and keep aside. Aol T 3lg g L) G.a.\p o g ol
5- Toss pasta with carrots and Bolognaise sauce, pour pasta info casserole and (5 aiaip 3 Ry ) 3lg sslgall el s 9 S c-m-*"‘)
top with grilled chicken breasts then sprinkle with cheese. condl ke g $lg gt gl ) oo \ae (oo
- Pake pasta casserole for 15 minutes. e 6:‘-‘" A
Ingredients @‘b‘ PEEIF- L

I sachet Knorr Bolognaise mix 07 aoglgal atals jgiTd cdlses \

4 small boneless chicken breasts QOS ohae ©gun o gla )0t

I/ cup water Lesgd VY

%, pack penne pasta (tube pasta) (S 903 (hrr 2595 B9ae Vg

1 large carrot julienned m)mo L

I garlic clove crushed €9 v93 0RS |

| tsp ltalian spices Al ShHles 5 _asap ¢ |

| 2 tbsp olive oil rgin) ) elxb ¢ €

salt and pepper (to taste) (2ne N euns) Jadogods
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Shrimp tandoori skewers!

1= ln medium bowl, mix shrimp, ginger, yogurt, lemon juice, garlic,
red food color and spices. Season with salt and pepper and leave to
marinate for 20 minutes.

2- Preheat oven to 220°C.

3- Place shrimps into wooden skewers then dredge into coating mix.
4- Brush shrimp skewers with oil, place in baking pan and bake

for 15 minutes or until shrimps are cooked through.

Ingredients

300 large shrimp, peeled and deveined
I sachet Knorr hot coating mix

% 1sp yogurt

& ground cinnamon

I dove crushed garlic

2 tsp lemon juice

7 tep red food coloring

I tbsp vegetable oil

salt and pepper (fo taste)
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I tsp chopped fresh ginger

% tsp of each ground cumin, ground coriander
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Italian kabsal

1= DoaK rice in salted warm water for 30 minutes,
2- Mix 2 cups of water with 2 sachets of kabsa mix.

i op came v
3~ Meanwhile, heat oil info medium pan and sauté chicken pieces for 5 minutes, - csSmably el allxhd 2l o5 o B,
Add the kabsa mix and leave to cook for 15 minutes or until chicken is cooked through. e\l p2io i g 2815510 5.0y) esabloann Ol buls
4- Remove chicken pieces and keep aside. I R NAT- P 5 1R
- CooK pasta in salted water for 8 minutes or until aldente. Drain and return to 1 el (3o W@ap izill  Jo Qg sl 3152450 s 1L 3 sy

the pan. Add half of the cooked kabsa sauce and leave 1o cook for 5 - G minuies,

b~ Drain rice thoroughly, add 2% cup of water to the left half of kabsa sauce

bring to boil. Add the rice and leave to boil for 5 minutes then cover the pan and cook

on low heat for 15 minutes.

- Put rice on one half of the serving dish and the pasta on the other half, Aeda
top with chicken pieces.

Ingredients

2 sachet Knorr Kabsa Mix
4 chicken pieces

1% cup basmati rice

% pack spaghetti pasta

4 tbsp olive oil
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Tuna kabsa!

1- Doak rice into salted warm water for 20 minutes.
= |n medium bowl, stir 2 sachets kabsa mix with 2% cup of water.
3- Heat oil into medium pan, sauté bell pepper for | - 2 minutes then add
Kabsa mixture and bring to boil.
4- Drain rice thoroughly and add to the pan, leave to cook

uncovered for 5 minutes then add tuna and cover the pan. Leave o
cook on low heat for 15 minutes.
5- Sfir rice gently and serve.

Ingredients

2% cup water

3 tbsp vegetable oil

2 cup of basmati rice
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2 sachet Knorr Kabsa Mix

I medium red bell pepper chopped

I can of tuna in oil, drained
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- Upside down Kabsal
1- Doak rice in salted warm water for 20 minutes.

2- Meanwhile, heat oil into large pan and add onion and meat then leave | VLTl l k,_:“ i
to cook for 5 minutes. g o3t o s v—‘_\‘-J‘ 9¢c3

%- Stir kabsa mix into 2% cup of warm water.

4- Drain rice and Keep aside, arrange eqgplant, zucchini, fomato slices ST (SR IR AN d! 3
alternatively on top of the meat mixture. Add rice pressing gently with ahls 599 JoLL ol 23| rSl b ) Au\» aJ Ja.\g ,‘
the back of the s_poor-\. e ‘ - g ol s S (39 Adxby ek Ji
5- Add kabsa mix with water and bring rice to boil. Leave to coox Aagll ha o 32155840 i S c-;j‘? it

uncovered for 5 minutes and then cover pan.
b- Leave the rice to cook on very low heat for 30 - 35 minutes. lnvert

the pan into serving dish.
Ingredients Vo8 - eo\a
2 sachet Knorr Kabsa Mix g 0 X adals i el

3509 beef meat cubes 008 Sl Axhaiis 5 o) o Y0+
I medium eggplants slices i axdais aamgis 3gaml €\ns5L 2 |

9N i (i gl Adado Y0~ ¥ 3 !

I large zucchini sliced b Axdads 22 angis Aag) das |
I medium tomato sliced )b s (bl b as
I medium onion sliced b axdads Jags ans
4 tbsp olive oil Dgin) Sy elxb ¢ & | _13
salt and pepper (o taste) (2ne N cns) Jaks g wds E
2 cup basmati rice RLIENEY) Neogd S
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Veggie Kabsal

I- Soak rice into salted warm water for 30 minutes.

2- In medium bowl, stiv Kabsa Mix with 2% cup of water.

%~ Heat oil into medium pan, add vegetable and sauté for 5 minutes,

add kabsa mixture and bring fo boil.

4- Drain rice thoroughly and add to the pan, leave to cook uncovered

for 5 minutes then cover the pan and cook on low heat for 15 - 20 minutes,

Ingredients

2 sachet Knorr Kabsa Mix
2% cup water

I medium carrot sliced

I medium potato cut into slices
/4 cup peas

7 cup corn

4 thsp vegetable oil

2 cup of basmati rice
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Beef steak A la milanese!

I- Prepare salad seasoning mix as directed on the back of the sachet, mix with
beef steak and leave fo marinate for 30 minutes.

2- Dip beef steaks into coating mix then into mixed eqgs then into coating mix
again pressing lightly to adhere.

3- Heat butter into medium pan, and fry the steaks for 4 -~ 5 minutes on each
side or until cooked through and golden brown.

4- Remove steaks from pan and keep aside then add onions, garlic, celery and
lemon rind 1o the pan, season with salt & pepper and sauté for 3 - 4 minutes.
5- Serve steaks on top of the sautéed vegetables and sprinkle with chopped
parsley and shredded cheese.

Ingredients

4 5009 large thin beef steak
I sachet Knorr Regular Coating Mix
I sachet Knorr Basil with Thyme Salad Seasoning Mix

2 eqgs lightly beaten

/s cup softened butter

2 large onion chopped

2 celery sticks chopped
I clove crushed garlic

I tsp lemon rind

salt & pepper (lo taste)

IqJJ..uJ

Sa\ad Seasoning

For garnish

1 tbsp chopped parsley
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2 tbsp shredded parmesan cheese
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To discover other tasty dishes and useful cookin

|
www.whatsforlunch-knorr.com
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For more Knorr recipes, you can buy

PDF created with pdfFactory Pro trial version www.pdffactory.com



http://www.pdffactory.com
http://www.pdffactory.com

PDF created with pdfFactory Pro trial version www.pdffactory.com



http://www.pdffactory.com
http://www.pdffactory.com

