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Food brings people together! We plant, harvest, and 
cook together throughout the year at KRC. This year 

brought us the unique challenge of keeping our 
community connected even though we all had to be 

physically apart. This cookbook was part of our 
initiative to share, inspire, and collaborate virtually! 

We hope you enjoy making these recipes and remember 
all of your KRC friends while cooking!   



Banana 
Oatmeal 
Cookies 

 

Submitted by Waleed Al Julaibi, Pearls Class 

   

Ingredients 
● 1 ½ cups oats 

● 2 large overripe bananas, mashed to a 
liquid-like consistency 

● ½ cup raisins or other add-ins of your 
choice (optional) 

Instructions 
1. Preheat the oven to 180C.   

2. In a large mixing bowl, mash the bananas 
really well, until smooth. Add the oats 
and mix until fully combined.  

3. Add in any additions to suit taste. 

4. Form into cookies (these cookies aren’t 
like regular cookies, they will not flatten 
when you bake them so you need to 
flatten and shape them before they go 
into the oven). 

5. Bake for approx 15 mins, or until cookies 
are golden and set. 

6. Allow to cool before eating. 

Why is this recipe special to 
your family? 
“It is the first thing that Waleed ever baked. 
It's also nutritional, fun, and easy to bake!” 

- Um Waleed   



Coconut Date 
Balls 

 

Submitted by Salma Dirani, Ms Maha’s 
daughter  

   

Ingredients 
● 2 cups pitted dates 

● ½ teaspoon cinnamon 

● ½ teaspoon cardamom 

● ¼ teaspoon nutmeg 

● Coconut flakes for rolling 

Instructions 
1. Soak the dates in warm water for 10 min, 

then drain.  

2. Add the spices to the dates and mix all in 
the food processor.  

3. Form the date paste into balls and then 
roll on coconut flakes. 

Why is this recipe special to 
your family? 
“This recipe is special to my family because 
my kids enjoy forming the balls and rolling 
them in the coconut flakes. Also we usually 
do this recipe on special occasions like 
Ramadan and Eid holidays.”  

- Ms Maha, Camels Teacher 

   



Banana 
Oatmeal 
Chocolate 
Chip Cookies 

 

Submitted by Salma Dirani, Ms Maha’s 
daughter   

   

Ingredients 
● 2 large bananas, ripe 

● 1 ½ cups old fashioned oats 

● ⅔ cup semisweet chocolate chips, or can 
be substituted with raisins 

Instructions 
1. Preheat oven to 350F. 

2. Mash bananas until smooth, add the 
oatmeal and chocolate chips, mix all to 
combine.  

3. Scoop a tablespoon onto baking sheet 
and flatten it. Bake for 20 min. 

Why is this recipe special to 
your family? 
“My daughter likes to do this recipe on her 
own except for the oven part. Besides, it's a 
healthy and easy snack.”  

- Ms Maha, Camels Teacher 

   



Chocolate 
Clusters 

 

Submitted by: Nora Faisal Alghannam, Falcons 
Class 

   

Ingredients 
● 1 cup milk chocolate buttons 

● 2 cups cornflakes 

Instructions 
1. Melt chocolate in the microwave then 

mix it with cornflakes nicely.   

2. Form the mixture into bite size balls. 

3. Refrigerate the chocolate cornflakes 
balls for 30 minutes before serving. 

4. Bon appetit! 

Why is this recipe special to 
your family? 
“Easy and delicious!” 

- Um Nora  

   



Pancakes 

 

Submitted by Hessa Al-Mubailesh, Pearls Class 
parent 

 

Why is this recipe special to 
your family? 
“All my kids love it, especially me!”   

Ingredients 
● ¾ cup milk 

● 2 tablespoons white vinegar 

● 1/2 cup all-purpose flour 

● 1/2 cup oat flour 

● 2 tablespoons coconut sugar 

● 1 teaspoon baking powder 

● 1/2 teaspoon baking soda 

● 1/2 teaspoon salt 

● 1 egg 

● 2 tablespoons butter, melted 

● Dash of cinnamon 

● 1/2 teaspoon vanilla  

● Cooking spray 

Instructions 
1. Combine milk with vinegar in a medium 

bowl and set aside for 5 minutes to 
"sour".   

2. Combine flours, sugar, baking powder, 
baking soda, dash of cinnamon and salt in 
a large mixing bowl. Whisk egg ,vanilla 
and butter into "soured" milk. Pour the 
flour mixture into the wet ingredients 
and whisk until lumps are gone.  

3. Heat a large skillet over medium heat, 
and coat with cooking spray. Pour 1/4 
cupfuls of batter onto the skillet, and 
cook until bubbles appear on the surface. 
Flip with a spatula, and cook until 
browned on the other side. 

 



Olive Bread 

 

Submitted by Sama Fawaz, Scorpions Class 

 

Why is this recipe special to 
your family? 
“Nothing better than freshly baked bread 
with labne dip!” 

- Um Sama    

Ingredients 
● 3 ¼ cup flour 

● 1 tablespoon active dry yeast 

● 1 tablespoon sugar 

● 1/2 cup warm water  

● 1 teaspoon salt 

● 1/2 teaspoon baking powder 

● 1/2 cup yogurt  

● 1/4 cup olive oil  

● A handful of diced olives 

● A handful of fresh oregano (can be 
replaced with 1 tsp dried oregano) 

Instructions 
1. Mix together 1 cup of flour with the dry 

yeast sugar and water. Cover it and keep 
it for 10 minutes.  

2. Aside, mix the remaining ingredients 
together (remaining flour, salt, baking 
powder, yogurt, olive oil, olives and 
oregano). 

3. 10 min later, mix both together well and 
knead for 10min at least! 

4. Once a dough is done, spread it and cut it 
then form into 20 small balls. They will 
get bigger; let rest for 1 hour. 

5. Cover the pan with olive oil . 

6. Bake for 10-12min in a preheated oven 
(170 degrees C). 

7. Once removed from oven, cover the pan 
with a towel for at least 10min to keep 
them soft.   



Beans on 
Toast 

 

Submitted by Emma Jones, Flamingoes Class 

   

Ingredients 
● 1 can Heinz baked beans - only Heinz, no 

other brand! 

● multigrain bread 

● butter 

● cheddar cheese - strong if you have it 

● garlic pepper 

Instructions 
1. Open the can of beans and pour into the 

pot. Turn the heat on high and let them 
warm up. Cut cheese into small cubes and 
add to the beans - as much or little as you 
like. Sprinkle a generous amount of garlic 
pepper on top. Let the beans warm up 
until the cheese melts, then turn off the 
heat.  

2. Prepare the toast using multigrain bread 
and spread generously with butter. Slice 
the toast in 2 and arrange in a bowl. 

3. Pour the beans over the toast and eat. 

Why is this recipe special to 
your family? 
“This recipe was a favorite of Emma's Daddy 
when he was growing up in Wales. It's a 
quick, easy recipe for school nights when 
everyone's tired and wants something fast 
and delicious!” 

- Ms Annike, Flamingoes Teacher 

   



A Quick Snack 
for a Busy Day 

 

Submitted by Sami Kanaan, Pearls Class 

   

Ingredients 
● 1 ½ cup of whole wheat flour 

● 1 ½  cup of white flour 

● ¼  cup of olive oil 

● 1 cup of water 

● 2 teaspons of salt 

Instructions 
1. Preheat the oven to 220C.   

2. Mix the dough and cut into small thin 
pieces. 

3. Bake about 12 minutes. 

Why is this recipe special to 
your family? 
“These crackers are our corona lockdown 
favorite. They are simple but versatile; go 
well with cheese, peanut butter, and jam. 
When the world is full of stress, we can all 
enjoy a little carb pleasure at home.” 

- Um Sami 

   



Tomato Sauce 

 

Submitted by Surena, Xashayer, and Aryon Al 
Gooneh, from Turtles, Starfish and Pearls 
Classes 

   

Ingredients 
● 1 400g can of whole tomatoes in juice  

● 2 or 3 whole cloves of garlic 

● Olive oil 

● Salt & pepper 

● (Optional) basil, oregano, chilli flakes  

Instructions 
1. Put olive oil and smashed garlic in cold 

pan, turn up the heat. 

2. Add dry basil/oregano/chilli flakes 
(optional) 

3. When you can smell garlic and dry 
ingredients, add tomato can. 

4. Stir as they cook, and crush tomatoes and 
garlic. 

5. Keep stirring until desired consistency. 

Why is this recipe special to 
your family? 
“We make large batches and carefully put them 
in lean airtight jars for later use. We use it to 
make spaghetti and pizza. Cook some diced 
onions, carrots and celery and then add beef 
and/or lamb and you get a nice bolognese for 
lasagna. It’s a simple recipe that has many many 
applications. It’s easy to make, the kids could 
make it. They like to guess the ingredients from 
smelling each one. They like to add each one 
and they often demand to be the ones to stir. 
You should be careful when they stir, they get a 
little splashy sometimes!” 

- Bu Al Gooneh children 

   



Sunshine 
Everything 
Crackers 

 

Submitted by Cora Dickson, Falcons Class  

   

Ingredients 
● 1 cup chickpea flour 

● 1 cup certified gluten-free oat flour 

● 2 teaspoons nutritional yeast 

● 1 teaspoon fine sea salt 

● 2 teaspoons garlic powder 

● 1 teaspoon ground turmeric 

● Pinch of cayenne (optional) 

● ¼  cup + 2 tablespoons sunflower oil 

● ¼  cup filtered water, plus extra, if 
necessary 

● ¼  cup mixed raw seeds (sesame, 
sunflower and hemp are my favorites) 

Instructions 
1. Preheat oven to 350° (180 C).  

2. In the bowl of a food processor, combine 
the chickpea flour, oat flour, nutritional 
yeast, sea salt, garlic powder, ground 
turmeric, cayenne, if using, and sunflower 
oil. Pulse the machine to get everything 
lightly mixed. Mix on high until you have 
a wet and uniform crumbly mixture. 

3. With the food processor on low, slowly 
pour the filtered water through the feed 
tube of the food processor. The cracker 
dough should start to form a large ball. If 
the ball isn't forming, add more water by 
the teaspoon through the feed tube. 

4. Open the lid of the food processor and 
add the mixed seeds. Pulse the dough a 
couple of times to distribute the seeds. 



5. Lay a sheet of parchment paper, about 
the size of a large baking sheet, on the 
counter. Dump the cracker dough onto 
the parchment and flatten it a bit with 
your hands. Lay another sheet of 
parchment paper on top of the dough. 

6. With a rolling pin, evenly roll the cracker 
dough out to roughly an 1/8-inch 
thickness. Remove the top sheet of 
parchment paper. Carefully transfer the 
parchment with the rolled-out cracker 
dough to a large baking sheet. 

7. With a knife, score the cracker dough 
into a grid, forming 1-inch square 
crackers. Slide the baking sheet into the 
oven and bake until the edges of the 
crackers have browned slightly, about 20 
minutes. Let the crackers cool completely 
before storing in a sealed container. The 
crackers will keep for about 5 days. 

Why is this recipe special to 
your family? 
“This recipe is special to our family because 
we love to snack and will often take snack 
breaks together.  This gives us a chance to 
take a break, spend time as a family, and talk 
about our day.  We also love trying new 
toppings - salsa, hummus, cheese, nut butters 
- there is no limit!” 

- Um Cora 

   



Banana Oat 
Pancakes 

 

Submitted by Abdulaziz Almeshal, Turtles 
Class 

   

Ingredients 
● 1 cup oats  

● ½  cup milk 

● 1 banana 

● 1 date 

Instructions 
1. Blend all the ingredients together. 

2. Heat a little coconut oil in a pan. Pour 
some of the pancake mix on the pan. 

3. Enjoy the pancakes with a little bit of 
almond butter and honey. 

Why is this recipe special to 
your family? 
“This is Abdulaziz's favorite breakfast. He's 
allergic to eggs so we have been making 
these easy pancakes ever since he was a baby 
and he loves them! Adding the date was his 
idea.” 

- Um Abdulaziz 

   



Flour Tortillas 

 

Submitted by Yousef Al Mashaan, Turtles Class 

   

Ingredients 
● 3 cups all-purpose flour 

● 1 teaspoon salt 

● 1 teaspoon baking powder 

● ⅓ cup extra virgin olive oil, vegetable oil 
or other fairly neutral flavored oil 

● 1 cup warm water 

Instructions 
1. Combine flour, salt and baking powder in 

the bowl of a stand mixer. Using the 
dough hook, mix dry ingredients until 
well combined.   

2. Add oil and water with mixer running at a 
medium speed. After about 1 minute, or 
when mixture comes together and begins 
to form a ball, decrease mixing speed to 
low. Continue to mix for 1 minute or until 
dough is smooth. 

3. Transfer dough to a lightly floured work 
surface and divide into 16 equal portions. 
Turn each piece to coat with flour. Form 
each piece into a ball and flatten with the 
palm of your hand. Cover flattened balls 
of dough with a clean kitchen towel and 
allow to rest for at least 15 minutes (or as 
much as 2 hours) before proceeding. 

4. After the rest period, heat a large pan 
over medium heat. Roll each dough piece 
into a rough circle, about 6-7 inches in 
diameter, keeping work surface and 
rolling pin lightly floured.  

5. When the pan is hot, place one dough 
circle into the pan and allow to cook 
about 1 minute or until the bottom 



surface has a few pale brown spots and 
the uncooked surface is bubbly. Flip to 
other side and cook for 15-20 seconds. 
The tortillas should be nice and soft but 
have a few small brown spots on the 
surface.  

6. Remove from pan with tongs and stack in 
a covered container or zippered bag to 
keep the tortillas soft.  

 

   



Choco- 
Banana Cake 

 

Submitted by Noor Al Loughani, Crabs Class 

 

Why is this recipe special to 
your family? 
“This is one of the girls’ favorite chocolate 
treats, and we make use of all the ripe 
leftover bananas.” 
- Um Noor   

 

Ingredients 
● 5 ripe bananas 

● 1 ½ cups brown sugar 

● ⅔  cup coconut oil  

● ⅔  cup cocoa powder 

● 2 teaspoons baking soda 

● ½  teaspoon salt  

● 1 ½  teaspoons vanilla extract  

● 2 ½  cups all-purpose flour 

● 1 ½ teaspoons apple cider vinegar 

● ⅔  cup decaf black coffee 

● ½  cup chocolate chips  

● 1 ½  cups extra chocolate chips (to 
sprinkle on top) 

Instructions 
1. Preheat oven to 350C. 

2. Grease a 9"x13" pan and line with 
parchment paper for ease of removal. We 
also use cupcake baking tray. 

3. In a large bowl, mix bananas until smooth. 
Add brown sugar, cocoa powder, oil, baking 
soda, salt and vanilla. Mix on medium speed 
until well combined. 

4. Add flour, vinegar, coffee, ½  cup chocolate 
chips and nuts. Mix until well combined. 

5. Pour batter into prepared pan. Sprinkle 
with remaining 1 ½ cups chocolate chips. 

6. Bake for 40-50 minutes until a toothpick 
inserted into the center of cake comes out 

clean.   



Oma’s Date 
and Walnut 
Blondies 

 

Submitted by Eva Issa, Crabs Class 

 

Why is this recipe special to 
your family? 
“It is a family recipe from Eva‘s Oma 
(grandma).” 

- Um Eva 

   

Ingredients 
● 1 ½  cups sifted flour 

● ½  teaspoon baking powder  

● ½  teaspoon baking soda  

● ¼  teaspoon salt 

● 1 cup pitted dates 

● 1 cup butter  

● 1 cup granulated sugar 

● 1 cup brown/dark brown sugar  

● 3 eggs  

● 1 cup crushed walnuts 

Instructions 
1. Preheat oven to 175C. 

2. Grease & line a 13 x 19 x 2 inch 
rectangular pan.  

3. Sift flour, baking soda, baking powder 
and salt together. Take ½  cup of this 
mixture and dredge dates inside — set 
aside. 

4. Cream butter until soft and fluffy. Add 
granulated and brown sugar; then blend 
well. Add eggs, one at a time beating well 
after each addition. 

5. Fold in the flour mixture and dates into 
the creamed mixture. Add walnuts and 
stir to completely blend butter. 

6. Pour batter into prepared pan and bake 
in a preheated oven for 10 minutes, 
lower heat to 150 C and continue baking 
for 30 to 40 minutes longer. 

7. Cool slightly then cut bars individually. 



   



Chocolate 
Chip Oatmeal 
Bars 

 

Submitted by Rashid Al-Tukhaim, Starfish 
Class  

 

Why is this recipe special to 
your family? 
“All recipes are special to us when we make 
them together!” 

- Ms Alia, Turtles Teacher     

Ingredients 
● 1 cup butter, room temperature 

● 1 cup light brown sugar, packed 

● ½  cup granulated sugar 

● 2 large eggs 

● 2 teaspoons vanilla extract 

● ½  teaspoon salt 

● 1 teaspoon baking soda 

● 1 teaspoon baking powder 

● 1 ½  cups all-purpose flour 

● 2 cups old-fashioned rolled oats 

● 2 cups chocolate chips semi-sweet, milk 
chocolate, or a little bit of both! 

Instructions 
1. Preheat oven to 350F. Lightly grease a 9 x 

13 pan with cooking spray.   

2. In a large mixing bowl beat together the 
butter, brown sugar, and white sugar until 
smooth and light. Add the eggs one at a 
time, mixing after each addition. Add the 
vanilla.  

3. In a separate bowl combine the dry 
ingredients: salt, baking soda, baking 
powder, flour, rolled oats, and 1 cup 
chocolate chips. Add to the butter mixture 
and stir until combined.  

4. Spread ½  of the cookie dough into the 
bottom of the prepared pan. Sprinkle 
remaining cup of chocolate chips on top. 

5. Carefully press remaining cookie mixture 
on top of chocolate. Bake for 25 to 30 
minutes or until golden brown. Allow to 

cool completely before cutting.   



Chocolate PB 
Bites 

 

Submitted by Mubarak AlDabbous, Starfish 
Class 

   

Ingredients 
● 1 box of Digestive biscuits  

● 1 semi sweetened condensed milk 

● 1 small jar of peanut butter  

● 8 pieces of dark chocolate Galaxy bars 

● 8 pieces of Galaxy Crispy bars 

● Seasalt (optional) 

Instructions 
1. Grind the biscuits and mix in the jar of 

peanut butter and condensed milk. 
Spread it into a tray with a spatula and 
even it out. 

2. Melt the dark chocolate first and add the 
layer. Put in the fridge for 30 minutes so 
it can harden a bit.  

3. Next melt the crispy chocolate and add it 
as a second layer. Sprinkle a little sea salt 
on top if you like then place it in the 
fridge for another 30 minutes. Cut into 
squares and serve!! 

Why is this recipe special to 
your family? 
“It’s simple, fun & easy to make!” 

- Um Mubarak 

   



Mixed Berry 
Smoothie 

 

Submitted by Ali Ayad, Sand Dollars Class 

   

Ingredients 
● ¼  cup strawberries 

● ¼  cup raspberries 

● ¼  cup blueberries 

● ¼  cup blackberries 

● 1 cup coconut water 

● 1 frozen banana 

● *can be fresh or frozen 

Instructions 
1. Place all ingredients in a blender. 

2. Blend and enjoy! 

Why is this recipe special to 
your family? 
“Ali loves adding the fruits to the blender and 
watching as they blend into a yummy purple 
smoothie!” 

- Um Ali  

   



Celia’s 
Famous 
Carrot Cake 

 

Najla and Yacoub Al-Khaled, Turtles and Crabs 
Classes 

Why is this recipe special to 
your family? 
“This recipe was recently shared with us by Hessa 
Al-Sharikh, a former KRC student, when we were 
looking for a tasty cake to make for Eid! It is her 
great-aunt's recipe and one of the best carrot cakes 
we've tried!” 

- Ms Cassidy, Starfish Teacher   

Ingredients 
● 1 ½  cups oil 

● 2 cups sugar 

● 3 cups grated carrots 

● 3 beaten eggs 

● 2 cups flour 

● 2 teaspoons cinnamon 

● 1 teaspoon salt 

● 1 teaspoon baking soda 

● 1 cup chopped walnuts  

● 4 oz. cream cheese (room temperature) 

● 4 tablespoons butter (room temperature) 

● 1 ½  cups sifted powdered sugar 

● ½ teaspoon vanilla 

● 1 tablespoon lemon juice 

Instructions 
1. Heat oven to 350F. Oil cake pan.  

2. Pour oil and sugar over carrots in a large 
bowl and let sit for 30 minutes. Add 
beaten eggs, flour, cinnamon, salt, and 
baking soda. Add nuts and bake for 50-60 
minutes. Let cool completely before 
frosting. 

3. In an electric mixer, mix together the 
cream cheese and butter. Gradually add 
the powdered sugar and beat until light 
and fluffy. Beat in the vanilla and lemon 
juice. Frost cake.  

  

   



Nadia’s 
Un-Birthday 
Lemon 
Blueberry 
Cake 

 

Submitted by Nadia Al-Nakib, Scorpions Class 

   

Ingredients 
● 1 ½  cups plus 1 tablespoon all-purpose 

flour (unbleached is always a good idea) 

● 1 teaspoon baking powder 

● ¼  teaspoon salt 

● ¾ cup plus 2 tablespoons granulated 
sugar (feel free to use less) 

● 1 tablespoon grated lemon zest 

● ½  cup (1 stick) unsalted butter, softened 
to room temperature 

● 2 eggs 

● 1 teaspoon vanilla 

● ½  cup whole milk 

● 2 tablespoons freshly squeezed lemon 
juice 

● 1 cup fresh or frozen blueberries 

Instructions 
1. Preheat oven to 180C. Grease a loaf pan. 

2. In a medium bowl, sift together 1 ½  cups 
flour, baking powder, and salt. Set aside. 
In another small bowl, toss together 
sugar and lemon zest until combined. 

3. In a standing mixer fitted with the paddle 
attachment, beat together butter and 
lemon-sugar mixture on medium speed 
for 3 minutes, until light and fluffy. Add 
eggs, one at a time, beating well after 
each addition. Beat in vanilla extract. Add 
half of the flour mixture and beat on low 
speed just until combined. Beat in milk 
and lemon juice just until combined, 
followed by the rest of the flour mixture. 
Do not over mix. In a small bowl, toss 



blueberries together with 1 tbsp flour (to 
prevent them from sinking to the bottom 
while baking), then gently fold into 
batter. 

4. Scrape the batter into the prepared pan 
and smooth the top. Bake for 40-60 
minutes, or until a skewer inserted into 
the center of the cake comes out clean. If 
the top is browning too fast while baking, 
cover the pan loosely with aluminum foil. 
Allow the cake to cool for 10 minutes, 
then remove from the pan.  

Why is this recipe special to 
your family? 
“Nadia decided we needed to celebrate her 
un-birthday with a cake complete with a pink 
candle. She wanted a cake with blueberries 
but without frosting, and this one turned out 
perfect! We celebrated on the balcony 
together and gobbled it up!” 

- Um Nadia 

   



Banana 
Blueberry 
Bread 

 

Submitted by Rashid Al-Turkhaim, Starfish 
Class 

 

Why is this recipe special to 
your family? 
“It’s a simple recipe to make together and 
Rashid’s mama grew up making it with her 
mom!” 

- Ms Alia, Turtles Teacher   

Ingredients 
● 1 cup sugar 

● 2 eggs 

● 1 tablespoon vanilla extract 

● 2 ripe bananas 

● ½ cup butter, room temperature (1 stick) 

● ½  teaspoon salt 

● 2 ½  cups blueberries 

● 2 cups all-purpose flour 

● 1 teaspoon baking soda 

● 1 teaspoon baking powder 

Instructions 
1. Preheat oven to 350F.  

2. In the bowl of a stand mixer (or using a 
large bowl and hand-held mixer), cream 
together butter and sugar until light and 
fluffy. Add eggs, one at a time, and mix until 
combined. Beat in vanilla extract. Mash 
ripe bananas and add to mixture, mixing 
until combined. 

3. In a medium bowl, combine flour, baking 
soda, baking powder, and salt. Stir until 
combined. Slowly add dry ingredients to 
banana mixture until just combined. Don’t 
over-mix. Toss blueberries in a coating of 
flour and stir gently into the batter.  

4. Pour batter into prepared loaf pan (sprayed 
with nonstick cooking spray or lined with 
parchment paper). Bake for 50-60 minutes 
or until a toothpick inserted comes out 
clean. Ovens vary so watch carefully. Allow 
to cool completely on a wire rack and 
enjoy!  



 

Chocolate 
Banana Ice 
Cream 

 

Submitted by Layla Alabduljalil, Starfish Class 

   

Ingredients 
● 4 frozen bananas (peeled)  

● ¼  cup cocoa powder  

● 2 tablespoons almond butter (can sub 
peanut butter)  

● ¼  cup milk of choice  

● Optional - chocolate chunks or chips to 
sprinkle on top 

Instructions 
1. Place the frozen bananas, cocoa powder 

almond butter and milk into a 
high-powered blender.  

2. Blend until smooth.  

3. Eat right away or freeze for 2hrs so that 
it’s hard enough to scoop into cones. 
Then decorate with any extra toppings 
(sprinkles, chocolate drops, sauce). 

Why is this recipe special to 
your family? 
“We love this recipe because everyone in our 
family enjoys ice cream - especially during 
the summer months. We can quickly make 
this and enjoy it right away and it’s always 
fun adding the extra toppings.” 

- Um Layla  

   



Fruity Custard 

 

Submitted by Sulaiman Ashraf, Flamingoes 
Class  

   

Ingredients 
● 2 tablespoons custard powder  

● 500 ml milk of choice  

● 2 tablespoons sugar  

● 1 cup chopped fruit of choice  

Instructions 
1. Mix 2 tablespoons custard powder with 2 

tablespoons milk. Stir well until all the 
powder is incorporated into the milk.  

2. Boil the remaining milk with 2 
tablespoons sugar.  

3. Pour the boiling milk into the blended 
custard mix and stir.  

4. Divide the custard into 4 dessert bowls 
and serve warm after 5 minutes topped 
with chopped fruit.  

5. If preferred chilled, refrigerate the bowls 
for 2-4 hours then serve.  

Why is this recipe special to 
your family? 
“We have enjoyed warm custard since 
childhood, and it is one that is very 
customizable and allergy-friendly.” 

- Um Sulaiman 

   



Korean 
Pancakes  
(Pa Jun) 

 

Submitted by Lachaln & Rosie Phyo, 
Flamingoes and Dolphins Classes 

 

Why is this recipe special to 
your family? 
“It's delicious!” 

- Um Lachlan & Rosie   

Ingredients 
● 4 eggs 

● 1 cup flour 

● 1 teaspoon salt 

● 3/4 cup shredded zucchini, shredded 
carrots, scallions (chopped) or red onion 
(slivered) 

● 1/2 cup cooked shrimp, chopped up in to 
small pieces 

● vegetable oil 

Instructions 
1. In a large bowl, whisk eggs together until 

frothy. Add flour and salt and whisk to 
combine. Add vegetables and shrimp and stir 
together. Add about 1 cup of icy cold water 
and whisk until batter has thinned.   

2. Add a few glugs of vegetable oil to a large 
skillet set over medium-high heat. Pour 1/2 
cup portions of batter into pan and cook until 
crispy on bottom, about 2 minutes. Flip and 
cook another 2 minutes. (I cooked two 
pancakes at a time.) Keep warm in a 200°F 
oven until all batter is used up. Serve with 
dipping sauce.  

3. For Dipping Sauce: In a small bowl, combine 
the following: 3 tablespoons rice wine 
vinegar, 1 tablespoon soy sauce, 1 1/2 
teaspoons sugar, couple shakes of hot pepper 
flakes. 

4. Spicy Stir-fry Slaw: If you have any shredded 
vegetables left, add more oil, a minced garlic 
clove, and any leftover onions to the pan 
(medium heat), then smush in a 1/4 teaspoon 
red curry paste. Add vegetables and 
shredded greens (kale or chard) and cook 
another two minutes until everything has 
wilted.   



Eid Cookies 

 

Submitted by Ms Nadia, Starfish Teacher 

   

Ingredients 
● 2 cups flour 

● egg 

● 1 cup oil 

● water 

● 1 spoonful black sesame seeds 

Instructions 
1. Preheat oven to 170C.   

2. Mix all ingredients until combined. 

3. Bake  until golden brown on the bottom. 

Why is this recipe special to 
your family? 
“Because it is healthy!” 

- Ms Nadia 

   



Banana Bread 

 

Submitted by Maha Al Fulaij, Falcons Class 

   

Ingredients 
● 2 to 3 very ripe bananas, peeled (about 1 

¼  to 1 ½  cups mashed) 

● ⅓  cup melted butter, unsalted or salted 

● 1 teaspoon baking soda 

● Pinch of salt 

● ¾  cup sugar (½  cup if you would like it 
less sweet, 1 cup if more sweet) 

● 1 large egg, beaten 

● 1 teaspoon vanilla extract 

● 1 1/2 cups of all-purpose flour 

Instructions 
1. Preheat the oven to 350F, and butter a 

4x8 inch loaf pan. 

2. In a mixing bowl, mash the ripe bananas 
with a fork until completely smooth. Stir 
the melted butter into the mashed 
bananas. 

3. Mix in the baking soda and salt. Stir in the 
sugar, beaten egg, and vanilla extract. 
Mix in the flour. 

4. Pour the batter into your prepared loaf 
pan. Bake for 50 minutes to 1 hour, or 
until a tester inserted into the center 
comes out clean. 

5. Remove from oven and let cool in the pan 
for a few minutes. Then remove the 
banana bread from the pan and let cool 
completely before serving. Slice and 
serve. (A bread knife helps to make slices 
that aren't crumbly.) 

 

   



Layan’s Potato 
 

 

Submitted by Layan Al Bloshi, Turtles Class 

Why is this recipe special to 
your family? 
 
This dish is Persian, and it is called Kookoo 

Sibzamini. Sibzamini means potato and 

Kookoo “refers to any dish with eggs as the 

basic ingredient.”  

We call it here Layan’s potato because when 

we talked about it, she thought that we were 

referring to her sister, Kawthar, whose 

nickname is Kookoo. She disagreed and said: 

“this is Layan potato.” 

- Um Layan 

 

 

Ingredients 
● 6 potatoes  

● 2 eggs 

● 1 small onion 

● 1 carrot  

● 2 garlic clove  

● 2 tablespoons of breadcrumbs  

● 1 teaspoon of turmeric  

● Salt and black pepper 

● 2 tablespoons of labneh (optional) 

● 1 teaspoon of zaatar (optional) 

Instructions 
1. First, boil 6 potatoes with water or milk 

and add them to the chopped garlic 
cloves. 

2. Second, mash the potatoes, and add all 
the ingredients and stir them.  

3. Third, take small patties from the mixture 
and flatten them. 

4. Fourth, fry them, and enjoy. 
 

 


