MIDDLE EASTERN
FAVORITES

Debic Recipes eBook



DISCOVER THE FLAVORS
OF THE MIDDLE EAST WITH DEBIC

Welcome to a culinary journey through the heart of the
Middle East, where ancient flavors meet modern kitchen
demands.

This book offers classic recipes, elevated with Debic's premium dairy.
Debic delivers the consistency and performance you need, allowing
you to create authentic, high-quality Middle Eastern dishes with ease.
From creamy sauces to perfect pastries, Debic empowers you to
bring the best of the region to your menu.

For more recipe inspirations, visit debic.com.



http://debic.com/

BISCUIT PUDDING

This no-bake dessert is creamy, rich,
and perfect for a quick treat.

Recipe for 6

Base Layer
200 g digestive biscuits (or graham crackers)
% cup (120 ml) milk (for dipping biscuits)

Cream Mixture

250 ml Debic Stand & Overrun Whipping
Cream (whipped to soft peaks)

200 g Rainbow Sweetened Condensed Milk
1 tsp vanilla extract

Topping (Optional)

50 g grated chocolate or cocoa powder
20 g crushed nuts (almonds, pistachios, or
hazelnuts)

STAND & OVERRUN

Instructions

Prepare the Cream Mixture
« In a mixing bowl, whip the heavy cream until soft peaks form.
« Gently fold in the condensed milk and vanilla extract. Mix until smooth
and set aside.
Layer the Pudding
« Dip each biscuit briefly in milk and layer them at the bottom of a
square or rectangular dish.
« Spread a layer of the cream mixture over the biscuits evenly.
« Repeat the layering process (biscuits + cream) until the dish is filled or
the ingredients are used up, finishing with a cream layer on top.
Garnish and Set
« Sprinkle grated chocolate, cocoa powder, or crushed nuts over the top
layer.
« Refrigerate for at least 4-6 hours (or overnight) to allow the pudding
to set and flavors to meld. This Biscuit Pudding is easy to (add the
milk) or fruits (berries)



FREEKEH RISOTTO
WITH LAMB SHANK

Smoked freekeh simmered to creamy

perfection, topped with succulent lamb shank

Recipe for 6

Lamb Shank

4 lamb shanks (approximately 1.2-1.5 kg total)
2 tbsp ghee (309)

1 medium onion (100g), finely chopped
4 garlic cloves, minced

1 cinnamon stick

4-5 whole cardamom pods

2-3 whole cloves

1 tsp ground cumin

1 tsp ground coriander

1/2 tsp ground black pepper

1 tsp salt (or to taste)

4 cups water or stock (1 liter)

Garnish

Fresh parsley or cilantro, chopped (10 g)
Toasted pine nuts or slivered almonds (30 g)

Instructions

Freekeh Risotto

1 1/2 cups freekeh (300 g), rinsed and
soaked for 15 minutes

2 tbsp ghee (30 g)

1 small onion (80 g), finely chopped

2 garlic cloves, minced

1/2 tsp ground cumin

1/4 tsp ground cinnamon

1/4 tsp ground black pepper

1 tsp salt (or to taste)

1/2 cup Debic Culinaire Original Cooking
Cream (120ml)

4 cups chicken or vegetable stock (1
liter), kept warm

2 tbsp grated Parmesan cheese (optional,
for creaminess)
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Cook the Lamb Shanks

. Heat 2 tbsp of ghee in a large pot or Dutch oven over medium-high heat. Sear the lamb shanks
until browned on all sides. Remove and set aside.

. In the same pot, sauté the chopped onion and garlic until fragrant and softened. Add the
cinnamon stick, cardamom pods, and cloves, stirring to toast the spices.

. Return the lamb shanks to the pot and add ground cumin, coriander, black pepper, and salt.
Pour in water or stock, ensuring the shanks are covered. Bring to a boil, then lower the heat to
a simmer. Cover and cook for 1.5-2 hours, or until the lamb is tender and falling off the bone.

Prepare the Freekeh Risotto

. Heat 2 tbsp of ghee in a heavy-bottomed pot over medium heat. Sauté the chopped onion and

garlic until softened.

. Add the rinsed freekeh, stirring to coat it in the ghee. Sprinkle in the ground cumin, cinnamon,

black pepper, and salt.

. Gradually add the warm stock, one ladle at a time, stirring frequently and allowing the liquid to
be absorbed before adding more. Continue this process for 20-25 minutes until the freekeh is

tender but retains some bite.

. Stir in the cooking cream and grated Parmesan (if using) and cook for an additional 2-3 minutes.

Assemble and Serve

. Plate the creamy freekeh risotto on a large serving dish. Place the tender lamb shanks on top.
. Garnish with fresh parsley or cilantro and toasted nuts.



RiZ BEL HALIB (RICE PUDDING)
TOPPED WITH CHOCOLATE

GANACHE

A delicate balance of rice, milk, and sweet

tradition

Recipe for 5

Riz Bel Halib

100 g short-grain rice (about 1/2 cup)
500 ml water

200 ml Debic Vegetop Mulitpurpose
Cream

250 ml Rainbow Evaporated Milk

100 g sugar (adjust to taste)

2 tbsp (mixed with 3 tbsp of cold water
to make a slurry)

1 tbsp Orange Blossom water (optional,

Ganache

150 g dark or milk
chocolate (chopped)
100 ml Debic Vegetop
Mulitpurpose Cream

Topping

30 g chopped pistachios
Edible rose petals
(optional)

for flavor)
Ground cinnamon for garnish (optional)

VEGETOP

Instructions

Prepare the Riz Bel Halib

. Wash the rice thoroughly and drain.

. In a saucepan, bring the water to a boil. Add the rice and cook on low heat until it's fully cooked
and the water is absorbed (about 15-20 minutes).

. Add the evaporated milk, heavy cream, and sugar to the cooked rice. Stir well and simmer over
low heat.

. Gradually add the cornstarch slurry to thicken the mixture, stirring constantly to avoid lumps.

« Once thick and creamy, remove from heat and stir in the orange blossom water (if using). Divide
the pudding into serving glasses or bowls and let cool slightly.

Prepare the Ganache
« Heat the heavy cream in a small saucepan until it begins to simmer (do not boil).
. Remove from heat and pour it over the chopped chocolate in a bowl. Let it sit for 2-3 minutes,
then stir until smooth and glossy.

Assemble and Garnish
. Once the rice pudding has cooled slightly, pour a layer of ganache over each serving.
« Chill the bowls in the refrigerator for at least 30 minutes to set the ganache.
. Before serving, top with whipping spray cream, chopped pistachios, and edible rose petals (if
desired).



CHICKEN NOUILLE PASTA

Silky smooth sauce coats chicken and nouille
pasta in this creamy delight

Recipe for 5

Pasta Creamy Sauce
300 g Nouille pasta (or 200 ml Debic Culinarire Cooking Cream
fettuccine) 250 ml Rainbow Evaporated Milk
Water (to boil pasta) 100 g grated Parmesan cheese
1 tsp salt 2 tbsp butter

1 tbsp flour (for thickening)
Chicken 100 ml chicken stock (optional, for extra
400 g chicken breast (boneless, flavor)
skinless), cut into strips or A pinch of nutmeg (optional, for flavor)
cubes Salt and black pepper to taste
2 tbsp olive oil or butter
3 cloves garlic (minced) Garnish
1 tsp paprika 20 g chopped parsley
1/2 tsp salt Grated Parmesan cheese (optional)

1/2 tsp black pepper

Instructions
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Cook the Pasta
. Boil water in a large pot, add salt, and cook the nouille pasta according to package
instructions until al dente. Drain and set aside.

Cook the Chicken
. Heat olive oil or butter in a large skillet over medium heat.
. Add the chicken pieces, season with paprika, salt, and black pepper, and cook until golden
and fully cooked (about 6-8 minutes). Remove and set aside.

Make the Creamy Sauce

. In the same skillet, melt butter over medium heat. Add garlic and sauté for 1 minute until
fragrant.

. Stir in the flour and cook for 1 minute to form a roux. Gradually whisk in the evaporated
milk and chicken stock (if using) to avoid lumps.

. Add the cooking cream and stir well. Let the sauce simmer for 3-5 minutes until it thickens
slightly.

. Stir in grated Parmesan cheese and season with salt, black pepper, and a pinch of nutmeg
(if desired).

Combine Pasta and Chicken
. Add the cooked pasta and chicken into the creamy sauce. Toss to coat evenly. Simmer for
2-3 minutes to allow the flavors to combine.

Serve
. Plate the pasta and garnish with chopped parsley and extra Parmesan cheese



UMMALI

Rich, creamy layers of sweet indulgence

Recipe for 5

Puff pastry — 250 g Debic Croissant Butter Sheet
200 ml Debic Stand & Overrun Multipurpose Cream
200 ml Rainbow Sweetened Condensed Milk (adjust
based on sweetness preference)

400 ml Rainbow Full Cream Milk Powder

50 g butter (melted)

100 g mixed nuts (almonds, pistachios, walnuts), roughly
chopped

50 g raisins

30 g desiccated coconut (optional)

1 tsp ground cinnamon for flavor (optional)

Instructions

Prepare the Puff Pastry
. Preheat your oven to 200°C (400°F).
. Cut the puff pastry into medium-sized squares or strips. Spread them on a baking tray lined with
parchment paper.
. Bake the pastry pieces until golden brown and crispy (approximately 10-12 minutes). Remove
and let cool.

Prepare the Milk Mixture
. In a saucepan, heat the milk, cream, and condensed milk over medium heat. Stir well to combine
but do not boil.
. Add a pinch of ground cinnamon for extra flavor, if desired.

Assemble the Layers
. In an ovenproof dish, break the puff pastry into smaller pieces and layer them in the dish.
. Sprinkle half of the nuts, raisins, and coconut (if using) over the pastry.
. Pour half of the warm milk mixture over the pastry to soak it.
. Add another layer of puff pastry pieces and repeat the topping and soaking process.
. Finish with a drizzle of melted butter on top.

Bake the Umm Ali

. Preheat the oven to 180°C (350°F).
. Place the assembled dish in the oven and bake for 15-20 minutes, or until the top is golden and

bubbly.

CROISSANT BUTTER SHEET

Serve
. Garnish with the remaining nuts and serve warm.
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MACARONI BECHAMEL

Velvety bechamel coats tender macaroni

in this creamy classic

Recipe for 6

Pasta

500g macaroni (penne or elbow pasta works well)
1 tbsp salt (for boiling water)

1 tbsp olive oil (optional, for boiling)

Meat Filling

2 tbsp olive oil or butter

1 medium onion (100g), finely chopped

300g ground beef (or lamb)

1 tsp salt

1/2 tsp black pepper

1/2 tsp ground cinnamon or allspice (optional, for
flavor)

1/4 cup tomato sauce or paste (60g, optional for
added flavor)

Instructions

Cook the Pasta

Béchamel Sauce

3 tbsp butter (40 g)

3 tbsp all-purpose flour (40 g)

1 cup Debic Vegetop Multipurpose Cream (240
ml)

1 can Rainbow Evaporated Milk (400 ml)

2 cups Rainbow Full Cream Milk Powder (480 ml)
1/2 tsp nutmeg (optional)

Salt and white or black pepper to taste

Topping
1/2 cup shredded mozzarella or cheddar cheese

(609)
2 tbsp grated Parmesan cheese (optional)

VEGETOP

. Boil the macaroni in salted water according to the package instructions. Drain and set

aside

Prepare the Meat Filling

. Heat olive oil or butter in a pan over medium heat. Add the chopped onion and sauté

until translucent.

. Add the ground beef, breaking it up as it cooks. Season with salt, black pepper, and

cinnamon/allspice if using.

. Stir in tomato sauce or paste (optional) and cook for 2-3 minutes. Remove from heat

and set aside.

Make the Béchamel Sauce

. In a saucepan, melt butter over medium heat. Add the flour and whisk continuously for

1-2 minutes to form a roux.

Assemble and Serve

. Top with grated cheese and garnish with fresh herbs.



DATES MANGO PUDDING SHOTS

Creamy, fruity and rich pudding shots
with natural sweetness of dates

Recipe for 12

Dates Layer

10-12 soft dates (pitted and finely chopped)

% cup water (adjust as needed)

1 tbsp sugar or honey (optional, depending on the
sweetness of the dates)

2 tsp vanilla extract

Mango Pudding Layer Garnish
1 ripe mango (pureed, about 1 cup) Chopped dates or mango cubes
% cup Debic Stand & Overrun Whipping Cream Crushed pistachios or almonds

% cup Rainbow Condensed Milk

% cup Rainbow Evaporated milk

1 tbsp gelatin (or agar-agar for a vegetarian option)
“% cup warm water

STAND & OVERRUN

Instructions

Prepare the Dates Layer
. Add chopped dates and water to a small saucepan. Cook on low heat until the
dates soften and form a paste-like consistency.
. Blend (if needed) to make it smoother. Add vanilla extract and mix well. Let it cool
slightly.
. Spoon a small layer of the date mixture into shot glasses. Smooth the surface and
refrigerate to set while preparing the mango pudding.

Prepare the Mango Pudding Layer
. Dissolve gelatin or agar-agar in warm water. Let it bloom for 5 minutes, then heat
gently until fully dissolved.
. Blend mango puree, condensed milk, evaporated milk, and heavy cream until
smooth.
. Stir the dissolved gelatin into the mango mixture, ensuring it's evenly
incorporated.

Assemble the Shots
. Pour the mango pudding mixture over the set dates layer in the shot glasses.
Leave space at the top for garnish.
. Chill in the refrigerator for at least 3—-4 hours, or until the pudding sets completely.

Garnish and Serve
. Top with chopped dates, mango cubes, and crushed pistachios for added texture
and flavor.
. Serve chilled.



GRILLED SALMON WITH RED
CAVIAR DILL CREAM SAUCE
WITH SAFFRON RICE

A seafood masterpiece: grilled salmon with a
rich caviar cream sauce, served on fragrant
saffron rice

Recipe for 4

Salmon

4 salmon fillets (6-8 oz each, skin-on or skinless)
1 tbsp olive oil

Salt and black pepper to taste

Lemon wedges (for garnish)

Dill Cream Sauce Saffron Rice

1 cup Debic Culinaire Original Cooking Cream 1 cup basmati rice

1 tbsp butter 1 3/4 cups chicken or vegetable stock (or water)
1 shallot, finely minced 1/4 tsp saffron threads

1 garlic clove, minced 1 tbsp butter

1/4 cup fresh dill, finely chopped Salt to taste

1 tbsp lemon juice
2 tbsp red caviar (plus extra for garnish)
Salt and white pepper to taste e RLET

INAIRE
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Instructions

Prepare the Saffron Rice

. Rinse the rice under cold water until the water runs clear.

. Heat the stock or water in a saucepan until warm, then stir in the saffron threads and let steep
for 5 minutes.

. In a separate saucepan, melt butter over medium heat. Add the rinsed rice and toast for 1-2
minutes, stirring frequently.

. Pour the saffron-infused stock over the rice, season with salt, and bring to a boil. Cover, reduce
heat to low, and simmer for 15-18 minutes until the liquid is absorbed. Remove from heat and
let rest for 5 minutes before fluffing with a fork.

Cook the Salmon

. Preheat a grill pan or outdoor grill to medium-high heat.

. Brush salmon fillets with olive oil and season with salt and black pepper.

« Grill the salmon for 4-5 minutes per side, starting skin-side down (if applicable), until the flesh is
firm and has nice grill marks.3. Make the Dill Cream Sauce

. In a saucepan, melt butter over medium heat. Add the minced shallot and garlic, and sauté until
softened and fragrant (1-2 minutes).

. Reduce the heat to low, stir in the heavy cream, and simmer gently for 3-5 minutes until slightly
thickened.

. Stir in fresh dill, lemon juice, and red caviar, then season with salt and white pepper to taste.
Simmer for another minute and keep warm.

Plate and Serve
. Arrange a portion of saffron rice on each plate. Place the grilled salmon fillet next to or atop the
rice.
. Generously spoon the dill cream sauce over the salmon and garnish with a small dollop of red
caviar on top.
. Add a lemon wedge and a sprig of fresh dill for a finishing touch.



Carrot Cake Mousse

This dessert combines the earthy sweetness
of carrots, the richness of saffron, and the
creamy texture of mousse

Recipe for 4

Carrot Cake Layer Saffron Mousse

1 cup finely grated carrots % cup Debic Stand & Overrun Whipping Cream (whipped to soft
¥ cup all- almond flour peaks)

% cup almond flour % cup Rainbow Condensed milk

% cup sugar %2 cup Rainbow Evaporated milk

% tsp baking powder 1 tsp saffron threads (soaked in 2 tbsp warm milk for 10 minutes)
% tsp baking soda 1 tsp vanilla extract

2 tsp cinnamon powder 1 tsp gelatin or agar-agar (dissolved in 2 tbsp warm water)

% tsp cardamom powder

Pinch of salt Garnish

2 tbsp oil (or melted butter) Edible gold flakes or pistachios (for a luxurious touch)

2 tbsp milk (as needed) Grated carrots (lightly sautéed in ghee and sugar, optional)

Mint leaves (for a pop of green)

Instructions

STAND & OVERRUN

Carrot Cake Layer

. Preheat oven to 180°C (350°F) and line a small baking dish or muffin tin with
parchment paper.

. In a bowl, whisk together flour, almond flour, sugar, baking powder, baking soda,
cinnamon, cardamom, and salt.

. Add grated carrots, oil, and milk, mixing until just combined.

. Pour batter into the baking dish and bake for 12-15 minutes, or until a toothpick
inserted in the center comes out clean.

. Let the cake cool completely, then crumble it into fine pieces for layering.

R

Saffron Mousse
. Dissolve gelatin or agar-agar in warm water and let it bloom for 5 minutes. Heat
gently until fully dissolved.
. In a mixing bowl, combine condensed milk, evaporated milk, and saffron-infused
milk. Stir until smooth.
. Fold in whipped cream gently to retain its airy texture.
. Add the dissolved gelatin or agar-agar to the mixture and stir well.

Assembly
. In serving glasses or bowls, layer crumbled carrot cake at the bottom. Press lightly
to compact.
. Pour the saffron mousse over the cake layer. Smooth the surface with a spatula.
. Refrigerate for 3-4 hours, or until the mousse sets.

Garnish
. Top with lightly sautéed grated carrots, edible gold flakes, crushed pistachios, and a
small mint leaf for a vibrant finish.
. Serve chilled.



Dates & Nuts Smoothie

This dessert combines the earthy sweetness
of carrots, the richness of saffron, and the
creamy texture of mousse

Recipe for 4

200 ml Debic Vegetop Mulitpurpose
Cream

10g (~2 tsp) Rainbow Full Cream Milk
Powder

Debic Dairy Cream Spay

4 pieces (~40g) dates (pitted)

15g (~1 tbsp) mixed nuts — almonds,
walnuts or cashews

Honey or maple syrup (optional)

3-4 pieces ice cubes

Instructions

Blend
. Combine all ingredients in a blender
except for Debic cream spray and blend
for 2-3 minutes.

DAIRY CREAM
Serve WITHSUGAR

. Once done, pour into a glass and top
with Debic cream spay.

. Garnish with more syrup and nuts before
serving.
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