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CHEBAB RECIPE i
HOUSE OF ARTISANS

AN\

INGREDIENTS . R

2 Cups All-purpose flour
2 Eggs

Y. Cup Vegetable oil

2 Thsp Powdered Milk

2 Thsp Sugar £
1 Thbsp Dried yeast

X
1Tsp Baking powder |
2 Tsp Ground Cardamom
2 Tsp Crushed saffron

threads soaked in
2 Tbsp hot water

2" Cups Warm water

. Tsp Salt :
<.

Melted butter/ Clarified Emirati

butter (for cooking and topping)

METHOD \

0 Whisk flour, yeast, the rest of the water flip until lightly browned.
salt, powdered milk, until well-combined. ' ';»
sugar and cardamom S o Flip, brush with melted
together in a large bowl. e Cover and set aside butter, flip again. Continue

for 30 minutes. cooking until golden brown.

e Make a well in the center
of the dry mix. Add eggs, e Heat a thick base pan/griddle Q Repeat steps 6 and 7
saffron infusion, vegetable to medium heat and brush until you get your desired
oil and half the quantity of with melted butter. number of chebab.

warm water.
0 Pour a 1/3 cup of batter in the 0 Best served with honey
9 Whisk all ingredients pan. Once the surface bubbles or your preferred syrup.
together, slowly adding up and lifts around the edges,
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