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CHICKEN STOCK WITH ORGANIC CHICKEN AND
VEGETARIAN VEGETABLE BROTH SLOWLY COOKED
- AND PREPARED WITH 100% NATURAL INGREDIENTS
T0 PREPARE THE MOST DELICIOUS MEALS.
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o 1 LITER MAGGI” VEGETABLE BROTH

L Flr ’
MN -  SERVES:S

INGREDIENTS: DlREcTIUN :

+ 500G FROZEN WIXEDVEGETABLES | 1. IN A DEEP PAN, SAUTE VEGETABLES IN OLIVE OIL UNTIL
« 1TBSP OLIVE 0L SOFT, ADD TOMATO PASTE AND COOK FOR 2 MINUTES.
'1_TBSE TOMATO PASTE g J : RN T
» 3 CUPS WASHED BURGHUL

2. ADD BURGHUL AND MAGGI® VEGETABLE BR[iTH AND

SIMMER OVER MEDIUM LOW HEAT.FOR 30 MINUTES UNTIL

STOCK IS ABSORBED AND BURGHUL IS TENDER.
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MEXICAN RICE WITH BEEF

C \
“30MIN - : SERVES: 6
" INGREDIENTS: DIRECTION .

o MEDIUM (100G) ONION, FINELY CHOPPED
o 1 TBSP. (15ML) SUNFLOWER OIL

» 500G MINCED BEEF —

* 3 TBSP.(456) TOMATO PASTE

o 2 TSP. CUMIN POWDER
e 1 MEDIUM BELL PEPPER, CHOPPED

o 1 GAN RED BEANS ?

« 1LITER MAGGI® CHICKEN BROTH

« 2 CUPS (400G) SHORT GRAIN RICE,
- WASHED AND DRAINED ~

* % CUP CHEDDAR CHEESE, GRATED

1. IN A LARGE NONSTICK PﬁN SAUTE l]HII]NS IN IJIL llNTII.
SOFT. ADD BEEF AND COOK UNTIL IlllNE

2. ADD TOMATO PASTE CUMIN, BELL PEPPERS REI] BEMIS
AND RICE AND MIX TOGETHER. ADD MAGGI® CHICKEN
BROTH, COVER AND SIMMER OVER MEDIUM LOW HEAT

FOR 20/ MINUTES UNTIL RICE IS TENDER AND STOCK IS -
ABSI]RBEU

3. SPRIHK].E CHEESE OVER RICE, COVER AND ALH]W EHEESE

| TO MELT FOR 2-3 MINUTES BEFORE SERVING. -
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“40MIN - . 'SERVES: 6
" INGREDIENTS: | DIRECTION .

* 3 TBSP. (456) TOMATO PASTE
~* 1TBSP. (15ML] SUNFLOWER OIL
e 400G MEDIUM PRAWNS, CLEANED
» 5006 VERMICELLI PASTA
o 1 LITER MAGGI® CHICKEN BROTH
~© A BUNCH OF PARSLEY, FINELY CHOPPED

1.IN A LARGE SKILLET, SﬂlTE TOMATO PASTE IN IJ].WE oL
FOR 1 MINUTE. '

2. ADD PRAWNS, VERMIGELLI AND Mﬂﬁﬁi"‘“ﬁﬂﬁl-BI{EN BROTH,

COVER AND SIMMER FOR 15-20 MINUTES.

3. REMOVE FROM HEAT AND GARNISH WITH PARSLEY .
BEFORE SERVING. '
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JGHIGKEN FREEKEH MAKLI]UBAH

al::lJLl uEJJ.n ngJ.n.n

B N

~ 6O MIN 259 : SERVES: 6

INGREDIENTS:
o 7 MEDIUM EGGPLANTS, PEELED AND
" CUT INTO 2CM DISCS
» 1TBSP. SUNFLOWER OIL
» 1 LARGE (12006) CHICKEN, CUT INTO 8
PIECES WITH SKIN REMOVED
e 2 CUPS (4006) FREEKEH, SOAKED mm
DRAINED
» 1 MEDIUM CINNAMON STICK -
* 1 LITER MAGGI® CHICKEN BROTH

ki

| DIRECTION .

1. IN A NONSTICK PAN, SHR CHICKEN IJNTIL Gl]LI]EH AND
COOKED (AROUND 5-10 MINUTES) REMOVE AND SET ASIDE. IN
THE SAME POT, FRY EGGPLANTS UNTIL GOLDEN.

2. REMOVE POT FROM HEAT AND ARRANGE THE EGGPLANTS
TO LINE THE BOTTOM OF THE POTARRANGE CHICKEN PIECES
OVER THE TOP AND POUR SOAKED FREEKEH OVER CHICKEN.
PLACE CINNAMON STICK IN THE MIDDLE AND GENTLY POUR
MAGGI® CHICKEN BROTH TO COVER THE FREEKEH. -

3. BRING TO A BOIL, THEN REDIJ[:E HEAT T0 LOW. COVER AND

| SIMMER FOR 20 MINUTES UNTIL THE STOCK IS ABSORBED

AND FREEKEH IS TENDER. CAREFULLY FLIP OVER A PLATTER
AND SERVE WITH TOASTED NUTS AS AN OPTIONAL GARNISH.
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'MLOUKHIYA

» 800G MLOUKHIYA, FROZEN AIII]
THAWED

~* 1LITER MAGGI” CHICKEN BROTH

LO e ’
“30MIN - : “SERVES: 6
INGREDIENTS: DIRECTION .
 1TBSPOLIVEOIL 1. IN A LARGE POT, SAUTE MAGGI® GUR!&NDER AND GARLIC
* 3 TBSP. MAGGI® CORIANDER & PASTE IN OLIVE OIL UNTIL ARI]MATIII.
GARLIC PASTE

2. ADD MLOUKHIYA AND MAGEI® CHICKEN BR{ITH AND
BRING TO A BIJIL

3. SIMHER OVER MEDIUM HEAT FOR 20 MINUTES BEFORE

SERVING ALONGSIDE ROASTED CHICKEN AND BREAD OR RICE.

SERVING TIP:

Y SER‘JE DH[IPPE[I l]'NlEIN IN LEMON MIB VINEGAR ON THE SIDE.
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THAI VEGETABLE CURRY

o .r\
“30MIN - . SERVES: 6
" INGREDIENTS: | DIRECTION .

* 1TSP.(156) FRESHLY GRATED GINGER
‘o 2 TSP (30G) RED CURRY PASTE

 1TBSP. (15ML) VEGETABLE OIL -

o 1 LITER MAGGI® VEGETABLE BROTH

« 1 MEDIUM (1506) RED BELL PEPPER,
~ DICED ‘

» 300G BABY CORN

400G PUMPKIN, PEELED AND CUT INTO

JCMCUBES -

o 1006 SNAP PEAS, TRIMMED -

« 6 TBSP. MAGGI® COCONUT MILK
 POWDER

 JUICE FROM 1 LIME

2 TSP.FRESH CILANTRO LEAVES,
"~ CHOPPED

1. IN A POT, SAUTE EIHEER AND CURRY PlSTE IN llH. FOR 3
MINUTES. ADD MAGGI® VEGETABLE BROTH AND CONTINUE
MIXING UNTIL CURRY PASTE IS FULLY DISSOLVED. = -

2. ADD BELL PEPPERS, BABY CORY, PUMPKIN AND SNAP ;
PEAS AND MAGGI® COCONUT MILK POWDER AND COOK OVER
MEDIUM HEAT IJNTIL ‘JEBETMBI.ES ARE TENDER. .

3. STIR IN LIME JUIEE AND BILAHTRI] BEFORE SER‘JING 7

| WITH STEAMED RICE.
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ONE POT CHICKEN AND VEGETABLE STEW

e 2 MEDIUM POTATOES (300G), PEELED
AND CUT INTO CUBES ;
o 2 LARGE CARROTS (200G) PEELED AND
CUT INTO CUBES :
o 2 MEDIUM RED CHILIES (OPTIONAL)
» 1 LITER MAGGI® CHICKEN BROTH

s v
“O0MIN e ; - SERVES: 6
: -y 3] K '- x ¥
-INGREDIENTS: DIRECTION . _
» TKG WHOLE CHICKEN, SKIN REMOVED | 1. IN A LARGE NONSTICK RICE POT, SMITE l]NIl]HS JN OIL
?NT::;ILI&':E] E[Ig::mﬁll UNTIL GOLDEN. ADD CHICKEN PIECES AND COOK FOR
! G55 thie e ANOTHER 5 MIHI]TES UNTIL CHICKEN IS SLIGHTLY Bl]l.I]EN
< 1 TBSP. GINGER PASTE

2. ADD VEGETABLES, TOMATO PASTE, EMILIG, SPR!NKI.E
WITH SPICES, STIR AND COOK FOR 5 MINUTES, '

3. ADD MAGGI® CHICKEN BROTH AND BRING TO A BOIL.

REDUGE HEAT, COVER, AND SIMMER OVER MEDIUM LOW .
/| HEAT FOR 30 MINUTES UNTIL CHICKEN IS FULLY COOKED. -
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JﬂRZﬂ & MEATBALI.S RIS[ITT[I

B N

AOMIN - . SERVES:6
-INGREDIENTS: | DIRECTION . _
FORMEATBALLS: 1. PREPARE MEATBALLS BY MIXING BEEF, BREAD CRUMBS,
" 5006 LEAN MINCED BEEF EGG AND MAGEI® BB SEASONING. MIX WELL AND FORM
» 2006 BREAD CRUMBS INTO SMALL MEATBALLS. ,
* 1 EGG

» 2 TBSP. MAGGI® BBQ SEASONING

'FORGRZORISOTTO:
3 TBSP (456) TOMATO PASTE
o 1 TBSP.(15ML) SUNFLOWER OIL

o 1 SMALL (100G) RED BELL PEPPER,

 CHOPPED
» 5006 ORZO0 PASTA

1 LITER MAGGI® CHICKEN BROTH .

o A BUNCH OF PARSLEY, FINELY
~ CHOPPED

2. IN A LARGE SKILLET, SAUTE THE MEATB!LLS IN OIL UNTIL
GOLDEN, REMOVE AND SET ASIDE.IN THE SAME POT, COOK-
TOMATO PASTE, AND BELL PEPPERS FOR 2 MINUTES.

3. ADD ORZO PASTA AND MAGGI® CHICKEN BROTH; RETURN
MEATBALLS TO THE SKILLET, COVER-AND SIMMER OVER
MEDIUM LOW HEAT UNTIL PASTA IS FULLY COOKED, AND -
STD[:K IS ALMOST ABSORBED. -

4. GARNISH WITH PﬁRSLEY BEFORE SER\'INE
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CHICKEN KABSA

L ,\
* 60 MIN “SERVES: 6
 INGREDIENTS: | DIRECTION .

« 2 MEDIUM (2506) ONIONS, FINELY
" CHOPPED '
o 1 TBSP. (15ML) SUNFLOWER OIL -
» 1 LARGE (1200G) CHICKEN, CUT INTO 8
PIECES WITH SKIN REMOVED
e 2 MEDIUM (5006) POTATOES, PEELED
AND CUT INTO MEDIUM CUBES -
» 3 TBSP. (45G) TOMATO PASTE -
* 3 GARLIC CLOVES (15G), CRUSHED
o 1B0X (100ML) MAGSI® CHICKEN
~ BROTH
= % TSP CARDAMOM POWDER
« Y, TSP. CINNAMON POWDER
o ¥ TSP. CLOVE POWDER .
= % TSP CORIANDER POWDER
~» 2 CUPS (400G) BASMATI RICE,
WASHED AND DRAINED

1. IN A LARGE NONSTICK R.IEE POT, SAUTE DNII]NSJN 118
UNTIL GOLDEN. ADD CHICKEN PIECES AND COOK FOR
ANOTHER 5 MINUTES UNTIL CHICKEN IS SLIGHTLY.EI]LI]EN. s

2. ADD POTATOES, TOMATO PASTE, GARLIC, MAGGI CHICKEN
BROTH AND SPICES AND BRING TO A BOIL. REDUCE HEAT,
COVER AND SIMMER OVER MEDIUM LOW HEAT FOR

30 MINUTES UNTIL CHICKEN IS FULLY COOKED.

3. ADD RICE TO THE POT AND GENTLY STIR, COVERAND -

.| SIMMER OVER LOW HEAT FOR 25 MINUTES OR UNTIL THE

STOCK IS ABSORBED AND RICE IS FORK TENDER. TRﬁNSFER
T0 A SERVING DISH AND SERVE.
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