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Ingredients: 
12 large leaves of white cabbage
2 tablespoons olive oil
2 onions or 300 g, finely chopped
1/2 cup pine seeds or 75 g
2 medium carrots or 200 g, finely chopped
3 cloves garlic, crushed
1/4 cup raisins or 37 g
11/2 teaspoons ground cumin
3/4 teaspoon ground cinnamon
3/4 teaspoon ground black pepper
3 cubes Maggi Chicken Less Salt Stock Bouillon Cube
2 tablespoons tomato paste
3 tablespoons fresh parsley, finely chopped
2 cups basmati rice, cooked
2 cups boiling water or 500 ml

Preparation:
Boil cabbage leaves in boiling water for 5 minutes

or until soft and pliable. Drain, remove the hard stalk
from the leaves and set them aside.

Warm olive oil in a large pan, cook onions, pine
seeds and carrots over medium heat for 3-4 minutes.
Add garlic, raisins, cumin powder, cinnamon powder,
black pepper and 1 cube MAGGI Less Salt Chicken
Stock and cook for another 2 minutes.

Add tomato paste, parsley, and rice and stir until
well combined. Remove from heat and cool slightly.

Place 2 tablespoons of filling on the edge of one
cabbage leaf. Fold in edges and roll into a large parcel.

Place cabbage parcels, flap side down in a deep
ovenproof dish, combine the remaining MAGGI Less
Salt Chicken Stock cubes with the boiling water and
pour over the cabbage parcels, cover with foil and
bake in a 180∞C oven for 20-25 minutes.

CABBAGE ROLLS WITH 
SPICY VEGETABLES

Ingredients: 
2 cups basmati rice or 400 g, washed
3 cups water or 750 ml
2 cubes MAGGI White Rice Seasoning
2 medium potatoes or 500 g, boiled and peeled

For the stuffing:
2 tablespoons vegetable oil
2 medium onions or 250 g, chopped
1/2 kg minced lamb
1 tablespoon curry powder
2 cubes MAGGI Mutton Stock (Authentic Taste), crumbled
3 tablespoons pine seeds, toasted
2 tablespoons raisins
1/4 cup fresh dill or 20 g, finely chopped
2 cups vegetable oil, for deep frying

Preparation:
Place rice, water and MAGGI White rice Seasoning

cubes in a pot. Stir constantly to boil then cover and
cook over a low heat until rice is cooked. Remove and
set aside to cool slightly.

Mash the potato and the rice until pure then cover
and set aside.

Meanwhile, heat oil in a medium pot, add onion and
cook until tender. Add minced lamb and cook until gold-
en brown. Add curry powder, MAGGI Mutton Stock
(Authentic Taste) cubes, pine seeds and raisins and stir
until well combined. Remove pot from heat, mix in dill
and leave to cool.

With wet hands, take medium sized pieces of the
potato and rice mixture, form each portion into a ball
shape, making a space in the center by pushing your fin-
ger through from one end.

Stuff with some meat mixture, close firmly to form a
ball then flatten it slightly into small patties.

Fry kibbeh by batches in deep hot oil until golden
brown.

Serve hot with green salad and yogurt.

POTATO AND RICE KIBBEH

Ingredients: 
1/2 cup plain flour or 60 g
1 teaspoon ground black pepper
500 g skinned chicken breast fillets, cut into 2 cm cubes
2 tablespoons vegetable oil or 30 ml
1 medium onion or 100 g, finely chopped
1 small red bell pepper or 75 g, chopped
3 cloves garlic, finely chopped
2 tablespoons tomato paste
1 teaspoon ground turmeric
3 medium tomatoes or 400 g, diced
1/4 cup balsamic vinegar or 60 ml
11/2 teaspoon dried oregano
1 cup water or 250 ml
2 cubes MAGGI Chicken Stock Bouillon Cube or 20 g
3 tablespoons capers in brine, drained
1 packet fettuccini pasta or 450 g
8 cups water or 2 liters
1 tablespoon olive oil or 15 ml
1/4 cup fresh basil leaves, chopped

Preparation:
Combine Flour and Black Pepper and dust Chicken

pieces.
Heat Vegetable Oil in a large sauce pan, fry Chicken

pieces until golden brown. Remove and rest on kitchen
paper for the excess oil to drain.

Using the same pan, sauteOnions until soft, add Bell
Peppers, Garlic, Tomato Paste and Turmeric and cook for
2-3 minutes.

Add diced Tomatoes, Balsamic Vinegar, dried
Oregano, Water and MAGGI Chicken Stock and allow to
simmer for 15 minutes.

Add Capers and return chicken to the pan and allow
to cook for 20 minutes.

Cook Pasta in boiling Water until Aldente. Drain pas-
ta, discard water, and return to empty pot. Add Olive oil
to pasta and toss until all pasta is covered.

Place cooked pasta on a large platter, pour the sauce
over and garnish with chopped Basil leaves.

CHICKEN CACCIATORE

Ingredients: 
4 medium red bell peppers or 200 g
2 tablespoons vegetable oil or 30 ml
1 tablespoon butter
3 cloves garlic, finely chopped
4 medium spring onions or 50 g,

sliced
1 cup water or 250 ml, hot
2 cubes MAGGI Chicken Stock

Bouillon Cube or 20 g
1/2 cup cream
1 packet dried pasta or 450 g,

(Rotini pasta)
8 cups water or 2 liters
3 tablespoons fresh basil,

chopped

Preparation:
Brush Red Bell Peppers with

Vegetable oil and grill in the oven or
open fire until cooked and skin
somewhat burnt. Cover in a bowl and
allow to cool for 10 minutes.

Peel the skin from the Peppers,
transfer to a food processor and
process until smooth.

In a medium sauce pan, melt
Butter, add Garlic and Spring Onions
and sautÈ for 2-3 minutes. Add Hot
Water, MAGGI Chicken Stock, cream
and Pepper Pure and simmer on low
heat for 5 minutes.

Cook Pasta in boiling Water until
Aldente. Drain pasta, discard water,
and return to empty pot.

Add sauce to pasta and toss until
all pasta is covered.

Serve on a large platter with sprin-
kled fresh Basil Leaves.t

ROTINI WITH ROASTED 
RED BELL PEPPERS


