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In celebration of the holy month of Ramadan, we've
teamed up with Emirati Chef Khaled Alsaadi for a
specially curated Ramadan menu.

The unique collaboration sees a reimaging of
Emirati Ramadan dishes with a modern twist giving
new breath to familiar favourites.

Together with Chef Khaled, we've put together
this recipe book for you to take the unique Etihad
Ramadan experience with you, and try some of the
specially designed dishes at home.

We hope you enjoy preparing and sharing these
dishes with your loved ones.



About Chef Khaled

The last few years have seen a meteoric
rise in the star of the talented young chef
who sought to lighten up and deconstruct
the Emirati cuisine down to its essence
without losing any of its heritage or
nostalgia.

The Chef and co-founder of Abu Dhabi’s
innovative Fae Café uses spice infusions to
build evocative tributes to Emirati dishes,
while fusing global techniques and flavours.

Highly passionate about his craft, Chef
Khaled continues to explore new ways to
elevate and add a contemporary twist to
familiar favourites.



Carraway goat cheese curds

INGREDIENTS

Goat cheese curds

2509 feta cheese

1009 cooking cream

Salt and pepper to taste

20g lemon Juice

Toasted crushed caraway seeds to
taste

Vegetable crisps

50g potato (Idaho or russet)

509 sweet potato

50g beetroot

1.5l vegetable oil (for deep frying)

Garnishes for plating
Zest of one lime

METHOD

Goat cheese curds
- In a mixing bowl, whisk the feta cheese and slowly

add the cooking cream until you form a smooth
paste.

- Gently mix in the toasted caraway seeds, lemon juice

and salt and pepper to taste.

Vegetable crisps
- Thinly slice the root vegetables.
- Leave the sliced root vegetables in salted iced water

overnight.

- Pat the vegetables dry.
- Fry the vegetables in the vegetable oil until they are

crispy.

- Season with salt and pepper to taste.
- Serve immediately with the dip.



Bulgur salad with date vinaigrette

INGREDIENTS

Bulgur

1cup bulgur

1.5 cup water

Salt and pepper to taste

Vegetables

5g carrot, cubed

5g green zucchini, diced

4 pickled beetroot, sliced
5g cucumber, cubed
1spring onion, thinly sliced
3-4 red chillis, thinly sliced
3g celery, cubed and leaves
4-5 edible flowers

Date vinaigrette

15ml date syrup

15ml white vinegar
60ml olive oil

Salt and pepper to taste

METHOD

Bulgur

- Combine ingredients in a pot and bring to a gentle
simmer, uncovered.

- Once simmering, cover with a lid for 10-12 minutes or
until tender.

- Remove from the heat and let stand for 10 minutes
so the bulgur grains fully absorb the water. Keep
covered.

- Fluff with a fork before serving.

Vegetables
- With your vegetables cut, assemble the salad.

Date vinaigrette

- Whisk all the ingredients together.

- Toss the bulgur and vegetables with the vinaigrette
dressing.



Chicken
soup

INGREDIENTS

Soup

1l water

100g chicken stock

5g ginger sliced

10g leeks sliced

5-6 sprigs of thyme

6 garlic cloves

Salt and sugar to tatse
7 tsp of white pepper
Carrot puree

500g carrot

1cup of water

6-7 saffron threads
Salt to taste

50ml orange juice reduction
(glaze)

Braised chicken
3009 white onion

10 garlic cloves

200g carrot

200g celery

1tbsp of tomato paste
1l chicken stock

5-6 sprigs of thyme
7509 chicken thigh
Vermicelli disc

209 cooked vermicelli
30g flour

309 butter

1egg white

Salt to taste

Serve with
Asparagus

Peas

Chives

Red shiso

Diced pumpkin/carrot

METHOD

Soup

- Trim the leeks into thin slices.

- Mince the garlic.

- Sauté the vegetables and thyme until transparent.
- Boil all the ingredients then strain.

- Serve hot with all garnishes as below.

Carrot puree

- Boil the orange juice until it's reduced to a thick
syrup with a glaze-like consistency.

- Boil the carrots with saffron until the carrots are soft.

- Add orange juice reduction and salt.

- Blend the mixture.

- Set it into the mold.

Braised chicken

- Boil and shred the chicken.

- Chop the onion, garlic, carrots and celery into finely.

- Sauté the onion, garlic, carrots, celery and tomato
paste until they're cooked through.

- Add chicken stock, thyme and the shredded chicken.

- Mix well.

Vermicelli disc

- Sauteé the vermicelli until golden brown then blanch.
- Mix flour, egg white and salt.

- Slowly add the butter and cooked vermicelli.

- Blend the ingredients in a food processor

- Bake on a sheet.

- Cut out as required.



Lamb Ouzi

INGREDIENTS

Braised lamb

2009 white onion

200g carrot

200g celery

1tbsp tomato paste

200g tomato

6-7 sprigs of thyme

10 garlic cloves

1kg Australian leg of lamb

Brine solution

1l water

509 salt

50g brown sugar

% tbsp pink Himalayan salt
5-6 bay leaves

5-6 sprigs of thyme

6 garlic cloves

1pc white onion

5g black pepper

Pomegranate and dried lime
reduction

1l lamb jus

2 crushed black limes

2 cinnamon sticks

100g pomegranate molasses

Black pepper paste
1cup black pepper
2 cups water

Brown rice

500g brown rice
500g water

2 black limes

5 cardamom pods
5 tbsp turmeric

2 bay leaves

Black pepper chutney
30ml oil

2009 diced white onion
1009 diced shallots

2 cubes diced ginger

15 diced garlic cloves
1bunch diced spring onions
20g black bean paste
10g basil leaves

15g black pepper paste
120ml soy sauce

120ml water

100ml hoisin sauce
1tbsp honey

Herb cream

500g sour cream

169 dried mint

10g oregano

15g lemon juice

Salt to taste

Papaya spring onion salad
20g papaya

5g spring onion

Pinch of sesame seeds
Serve with

Crushed fried cashew

Black and white sesame seeds

METHOD

Braised lamb

- Sear the lamb in a pan.

- Sauté the diced onion, carrots and celery.

-+ Add the tomato paste, tomato, thyme and garlic.

- Braise for four hours.

- After four hours, remove the bone and shred the lamb.
- Rollin cling film to tightly to form a log.

Brine solution

- Combine all ingredients into a deep container.
- Add the lamb.

- Cover and chill overnight.

Pomegranate and dried lime reduction
- Boil the lamb jus with black lime and a cinnamon stick.
- Add the pomegranate molasses.

Black pepper paste

- In a pan, boil the black pepper until the water in the
pan is reduced.

- Blend the black pepper, strain and set aside to use for
the chutney.

Brown rice

- Boil the water.

-+ Wash the rice until the water runs clean out of the
colander.

- Add all the spices and washed brown rice.

- Cook until tender.

Black pepper chutney

- Sauté the diced onion, ginger and garlic.

- Then add the spring onions and all the rest of the
ingredients.

- Simmer until golden brown.

- Remove the basil leaves.

- Blend the mixture until smooth.

Herb cream
- Combine all the ingredients in a bowl and whisk
together gently.

Papaya spring onion salad

- Cut the spring onion and papaya into thin slices.

- Mix the ingredients together with lemon juice and salt.
- Sprinkle sesame seeds on top as garnish.



Sea Bass

INGREDIENTS

Sea bass

4 skin on sea bass fillets
30ml olive oil

Salt to taste

Curried capsicum butter
100g shallots finely diced
6-7 cloves garlic finely diced
2509 red bell pepper chopped
250g orange juice

1tbsp tomato paste

% tbsp cumin crushed

1tsp coriander crushed

1tsp fennel seed

200g bread crumb

200g butter

Tahini cream

30g bechamel sauce
1009 tahini sauce
15g lemon juice

Salt to taste

Cannelini beans
1009 dried cannellini beans

Tahini sauce

80g tahina

100g water

30g lemon juice

Salt and pepper to taste

Jalapeno and yuzu creme fraiche
2509 mayonnaise

250g sour cream

50g fresh jalapeno

50g yuzu sauce

50g coriander

50g parsley

Salt to taste

Tomato and capsicum harra
2 tbsp shallots

1tbsp garlic

Y5 tsp crushed cumin

Y tsp crushed coriander
1tbsp tomato paste

1tbsp rice vinegar

45g bell pepper puree

1tbsp honey

Salt and pepper to taste

Serve with

Toasted white sesame seeds
Semi-dried cherry tomato
Puffed wild rice

METHOD

Sea bass

- In a heavy-based pan, heat the olive oil.

- Add the sea bass filets and sear them skin side down
for approximately two-three minutes over medium-
high heat until golden.

- Flip the fillet to finish cooking the fish.

Curried capsicum butter

- Sauté the shallots and garlic and add tomato paste
until well cooked.

- Add the bell pepper and spices.

- Add the orange juice.

- Blend and fold with butter and bread crumbs.

Tahini cream
- Mix all the ingredients.

Cannellini beans

- Soak in cold water overnight in a very large
container as the dried beans will expand.

- To cook, rinse the soaked beans thoroughly.

- Place the beans in a pot on the stove.

- Cover with water.

- Bring to a boil.

- Skim any foam off of the water’s surface.

- Cook until tender.

- Strain, then fold through with tahini cream.

Tahini sauce
- Mix all the ingredients in a mixing bowl.

Jalapeno and yuzu cream fraiche

- Blend all the ingredients except the mayonnaise and
sour cream.

- Once fully blended, fold in the mayonnaise and sour
cream mixture.

Tomato and capsicum harra

- Sauté the shallots.

- Add the chopped garlic and cook for three minutes.
- Add tomato paste.

- Add rice vinegar and reduce.

- Add spices, bell pepper puree and season to taste.



Sticky Date

INGREDIENTS

Pudding base

40g brown sugar

80g unsalted butter (room
temperature)

2 eggs (room temperature)
185g all-purpose flour

1% tsp baking powder

Vanilla caramel sauce
2l heavy cream chilled
3g agar agar

10g sugar

720g glucose

8409 sugar

2409 butter

4 pcs gelatin

3 tsp sea salt

Black sesame crumble
60g flour

60g almond flour

40g butter (room temperature)
5g ground black sesame
2g cinnamon

29 clove

2g cardamom

2g salt

Gold dust to coat

METHOD

Pudding base

- Mix the brown sugar and unsalted butter until the
mixture is pale in colour.

- Putin the egg and mix.

- Slowly fold in the dry ingredients.

- Put the mixture into the cake tin.

- Bake at 170°C for 20 minutes.

Vanilla caramel sauce

- Boil the heavy cream, agar agar and sugar.

- Caramelise the glucose, sugar and butter.

- Pour the cream mixture into the caramelised sugar.
- Slowly mix the ingredients together.

- Add the gelatin and sea salt.

Black sesame crumble

- Mix all the ingredients together.

- Spread the mixture onto the baking sheet.
- Bake at 170°C for 18-20 minutes.
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