
A recipe series by InterContinental Hotels at
Dubai Festival City

From our kitchen
to your table

#BeAChef





Chef Interview  
Georges Rahme–
Originally from Zahle, Lebanon where he started his career in one of the 
famous restaurant, Casino and Hotel Arabi. He worked in and around Beirut 
and had the chance to be the Lebanese food ambassador in Beaurivage 
Palace Hotel in Lausanne-Switzerland in 2000. Later on in the same year, 
he landed in UAE and his first stop was in Abu Dhabi before he moved to 
Dubai in 2010 and has since stayed here.

Chef Georges enjoys the whole process of procuring, preparing, cooking 
and serving great food!

It is not good cooking for yourself, the joy is in cooking for others- it’s the 
same with music!



Vegan Freekeh
Soup 

Ingredients
150 grams dry freekeh ( you may 
substitute with barley) 
50 grams diced zucchini or baby 
marrow 
50 grams diced carrot 
50 grams fresh spinach chopped into 
big chunks 
50 grams broccoli florets 
1.5  liters of  water 
salt up to taste 
50 grams chopped onion  
20 grams chopped parsley 
20 grams hopped coriander  
1 whole lemon squeezed 
Three blend pepper corn by 
Intercontinental Dubai Festival City 
(1 tea spoon) 

Preparation
Wash the frikkeh several times and place it in a medium 
size pot. Add the water and bring it to boil. When it starts 
boiling, remove the foam formed on the top of the water.
Reduce the heat and simmer for about 20 minutes 
depending on how chewy you like the freekeh.
Once the frikkeh is 80% cooked, add the rest of the 
ingredients except for the parsley, spinach, coriander and 
lemon juice and continue boiling for another 8 minutes. 
Taste and adjust the seasoning accordingly. Finally add the 
rest of the ingredients to have a better aroma and boil for 2 
more minutes.  

Serve it hot with any bread crisp on the side. 

45 min 

Serves four persons Freekeh sometimes spelled Farrik is a cereal food made from 
wheat that goes through a roasting Process in its production. 
It is an ancient Middle Eastern dish that is especially popular in 
Lebanon, Syria, Jordan and Palestine. 



Tabbouleh with
Red Quinoa

Ingredients
Half Kg of fresh parsley chopped. 
(with stems discarded) 
50 grams fresh mint leaves, chopped 
20 grams onion white, finely chopped 
350 grams tomatoes, diced 
Salt up to taste 
100 grams of boiled red quinoa 
50 Ml lemon juice freshly squeezed 
50 Ml olive oil 
50 grams Romaine lettuce  
Lemon wedge for garnish 
10 gram pomegranate seeds fresh for 
garnish 
2.5 grams Three Blend pepper corn 
by Intercontinental Dubai Festival 
City (half tea spoon) 

Preparation
Combine all ingredients and mix together 

Garnish with fresh pomegranate seeds, Lola Rosa or any 
other available lettuce leaf and lemon wedge. 

Serve immediately

30 min 

Is a Levantine vegetarian dish that is a part of the cold
mezze world. Lebanese and Syrians use more vegetables than 
burghol (crushed wheat). A Turkish variation of the dish known 
as Isir and a similar Armenian dish known as eetch use far more 
burghol than vegetables. 
In this recipe we will substitute burghol with quinoa to obtain a 
healthier super salad. 

Serves five persons



Chicken Mussakhan 

Ingredients
4 pcs Saj bread. You may use tortilla, 
Iranian or Lebanese bread if saj is not 
available 
800 to 1000 grams whole chicken, 
boiled and meat shredded without 
the skin 
200 grams Red onion, finely sliced 
10 grams pine seeds, fried 
150 ml olive oil 
Salt up to taste 
20 grams sumac powder 
2.5 grams Three blend pepper corn 
by Intercontinental Dubai Festival 
City  

Preparation
Heat olive oil in a pan. Add the onions and sauté for 5 
minutes. 
Add the chicken meat, pine seeds, sumac, salt and the 
three blend pepper corn. 
Simmer for 10 minutes on slow fire combining all 
ingredients together. Set aside  
Cut the saj bread into small rectangular pieces (5 by 3 
centimeters each) 
Add the chicken mixture into the center of each piece. (A 
table spoon approximately in every piece of bread). 
Roll the bread and place it on a baking tray. Brush olive oil 
onto the top of each roll. 
Bake in a preheated oven at 180 degree Celsius for about 
10 minutes or until the bread becomes crispy and slightly 
brown in color 
Serve it immediately with plain yogurt on the side. 

25min 

Serves four persons

Mussakhan is a Palestinian Arab cuisine dish, composed of 
roasted or boiled chicken cooked with onion, sumac powder, 
pine nuts and olive oil served over Taboon traditional Pales-
tinian bread. In this recipe, we are going to simplify things 
without losing the authenticity of the dish. 



Lahm B’ajin

Ingredients
Dough ingredients 
½ kg all-purpose flour 
100 grams ghee 
25 grams butter 
10 Grams salt 
15 Grams white sugar 
3 Grams dry yeast or a tea spoon 
Around 180 ml warm water

Stuffing Ingredients 
300 Grams minced lamb shoulder 
meat  
150 Grams onions chopped 
250 Grams tomato diced 
25 Ml Syrup grenadine molasses 
3 Grams black pepper powder or 
crushed 
Salt up to taste 
25 Ml oil olive 
5 Grams raw pine seeds 
25 Grams labneh cheese 
5 Grams sweet chili dry crushed  
Lemon wedges and pomegranate 
seeds for garnish  

Preparation
Dough Method
In a medium size cup, mix well the yeast with the warm 
water and set aside. 
Mix the flour, ghee, butter, sugar and salt, in a dough mixer 
or in a medium size bowl using your hands. 
Add the water slowly until a clumpy dough forms. 
Form a ball, flatten slightly, and keep aside for resting 
about 20minutes. 
Stuffing Method 
Mix all the ingredients together, taste and adjust if 
necessary. The mixture should not be watery but it should 
be moist. (If it is watery place it in a strainer for about 10 
minutes)
Lahm Baajeen Method
Punch down the dough and roll on a lightly floured pastry 
board till it is 1/4 inch thick. Cut into 3 inch round shape or 
even bigger if you prefer. Continue to roll the trimmings 
into a ball, roll them out and cut into rounds also. 
Spread a tablespoon of the meat mixture into the small 
round dough you have formed. Place one inch apart on a 
baking tray lightly brushed with oil. Lightly brush the pies, 
including the meat with more oil. Bake in a pre heated oven 
at 180 Celsius for about 8 to 10 minutes or until the crust 
is golden. Serve plain yoghurt and lemon wedges on the 
side. Garnish with pomegranate seeds 

45min 
A thin flatbread topped with spiced ground meat became 
known as lahm B’ajin is considered one of the famous street 
food in the Levant world. In this Middle Eastern recipe we use 
an array of ingredients to bring you closer to the Levant worldServes four persons



Chef Interview  
Prince Rodricks–
Originally from West Bengal, India.
He started his career in 1999 in The Orchid Hotel in Mumbai. Prince gained 
his international experience between Oman and UAE where he landed in 
Dubai in 2006 and has since stayed here. 

A must try is the Mezza Luna pizza selection prepared by Chef Prince and 
his team, bringing the authentic taste of Italian and Mediterranean dishes to 
your plate!



Chicken with Parmigiano & 
Pesto Spaghetti

Ingredients
Chicken 
Chicken breast 100 grams or 2 chicken 
medium size chicken breast approximately  
Salt up to taste 
2 egg, beaten and seasoned with salt and 
three blend pepper corn 
50 grams bread crumbs  
50 ML milk ( fresh or packed) 
Half lemon zest 
20 grams shredded mozzarella cheese 
10 grams finely chopped parsley  
10 grams diced tomatoes 
Three blend peppercorn by Intercontinen-
tal Dubai Festival City for seasoning  
 
Pesto spaghetti
2 cups fresh basil leaves or about 100 
grams 
1 garlic cloves 
2 table spoon pine nuts (you can substi-
tute with walnuts) 
4 table spoons parmesan cheese grated 
50 ML olive oil 
Salt up to taste  
150 grams Spaghetti or any other kind of 
pasta 

Preparation
Mix lemon zest, 5 grams chopped parsley and bread 
crumbs together. Season with salt and set aside. Cut 
the chicken into 2 thin layers. Season with salt and 
pepper. Dip each breast into the flour then shake 
off the excess. Run the breast through the egg to 
coat it lightly and hold the chicken over the liquid to 
let any excess fall back into the bowl. Finally, lay the 
chicken in the bread crumbs, turn it over and press 
it into the breading to coat well. Bake the chicken for 
about 10 minutes in a 180 degree Celsius preheated 
over. Remove the chicken once cooked and turn off 
the oven. Cover the chicken with mozzarella cheese, 
diced tomato and the rest of chopped parsley and 
return back to the oven allowing the cheese to melt. 

Combine all ingredient together in a food processor 
except the olive oil and cheese. 
Transfer to a bowl, add the olive oil and the 
parmesan cheese and whisk well together. Taste 
and adjust the salt if needed and set aside. 
Cook the spaghetti in boiling water for 10 to 12 
minutes (8 minutes if you prefer it Al dente). Strain 
well and mix with the pesto sauce. Serve the 
chicken and the spaghetti on the side in the same 
plate.  
You may garnish with basil leaves. 

45min 

Serves two persons
The easy version of Parmesiano chicken breast in a crispy 
crumb coating topped with fresh tomato and mozzarella 
cheese that melts in mouth like butter! This dish is served 
rolled spaghetti in fresh basil sauce. 



Belgian Blue Cheese 
Burger 

Ingredients
200 Grams ground Beef preferably 
black Angus to make 2 burgers 
1 Tea spoon Dijon mustard or approx. 
10 grams  
1 clove of garlic finely chopped 
20 grams onions, finely chopped    
25 grams onion slice                                           
25 grams crumbled blue cheese or 
any other available hard cheese  
5 grams Mesclun lettuce or any 
available lettuce  
2 slice tomato 
Salt up to taste 
2 burger buns 
2.5 grams Three blend pepper corn 
by Intercontinental Dubai Festival 
City or quarter tea spoon

Tartar Sauce
20 Grams diced Gherkins or 
cucumber pickles  
40 Grams mayonnaise  

Mix both ingredients together

Preparation
Mix the ground Angus beef, mustard, garlic and finely 
chopped onions together. Season with salt and the Three 
blend pepper corn by Intercontinental Dubai Festival City  

Shape the patties to the same size of the bun. Make sure 
the grill or the pan is hot and well oiled before laying down 
the patties. Grill the burgers for about 5 minutes per side. 
Do not press down on the burgers while cooking.  Add the 
onion slice, cook for 2 more minutes than add the blue 
cheese crumble till melting. Cover and keep aside. 

Toast the bun in a 170 degree Celsius preheated oven for 
about 3 minutes if you prefer a crispy bun. Top the bun 
with thick layer of tartar sauce, slice tomatoes, the beef 
patties with onion and melted cheese and the Mesclun 
lettuce.  

Serve with hand cut potato frits and ketchup on the side. 

20min 

Serves two persons A cheesy twist to the ultimate comfort food the blue-cheese-
filled patties add a touch of elegance. These burgers are as 
moist and flavourful as it is the top seller at the Belgian beer 
café here in DFC.



Chef Interview  
Mathieu Balbino–
Chef Mathieu has around 19 years of experience in the culinary industry 
from France to Florida to Indonesia and now Dubai. He’s very proud of his 
achievements from being able to work with culinary extraordinaire - 
Paul Bocuse and Pierre Gagnaire, able to start his career with a Michelin 
Star restaurant and of course, being able to travel and experience
different cultures
 

Together with Chef Pierre Gagnaire, Chef Mathieu Balbino has a sense of 
balance, knowing instinctively what foods complement others - ‘knowing 
the chemistry’ of food. Anyone can abide by doing a task, courage to go 
out on a limb and having an impeccable sense of balance is another level.



Seared salmon with 
spinach, berries 
and red quinoa  

Ingredients
180 grams salmon fillet 
25 ML olive oil 
Half lemon squeezed 
15 grams sundried tomatoes diced 
15 grams fresh cream 
50 grams  fresh spinach ( preferably 
baby spinach) 
Salt up to taste 
2 table spoons butter 
5 grams of raspberry cut each into 2 
pieces

Preparation
Season the salmon with salt and pan sear with olive oil 
and a tea spoon of butter on both sides. Finish with lemon 
juice. 
In a medium size pot filled with water, add the quinoa and 
bring to boil. Reduce the temperature and continue boiling 
slowly for about 25 minutes or till the quinoa becomes soft. 
Strain and keep aside. 
In a separate pan, add a table spoon of butter, quinoa, 
sundried tomatoes and stir for 2 minutes. Finish with 
the fresh cream and season with salt and black pepper 
powder and set aside. 

Put the quinoa in the middle of the plate, the fish on top 
and finish with the spinach and raspberry. 

Tips: Roll the baby spinach and the raspberry in the fish 
pan to obtain a strong flavour of the salmon  

30 min 

Serves two persons

One of the famous dishes in choix restaurant created by
celebrity chef Pierre Ganger! 



Cod fish with
broccoli mousseline 
and wild rice 

Ingredients
180 grams Cod fish or any other fish 
good for grilling 

80 grams Broccoli  
100 grams wild rice or any other rice 
10 grams tomato diced 
5 grams chopped garlic  
10 grams chopped shallots  
10 grams chopped chives  
4 table spoons butter 
25 ml fresh cream 
Half lemon squeezed 
Salt up to taste
Three blend pepper corn by 
Intercontinental Dubai Festival City (3 
grams)  

Preparation
Season the fish with salt and pan sear slowly with 2 table 
spoons of butter then finish with lemon juice. 

Boil the broccoli in water with little bit of salt. Cook well for 
about 8 minutes. Strain and blend or smash with cream 
and a tea spoon of butter. Season well with salt and black 
pepper powder. 

Boil the rice in water with salt until it’s well cooked. Strain 
and remove to a smaller pot. Add the rest of butter, garlic, 
chive, shallots and diced tomatoes to the rice. Stir well and 
keep a side for plating. 

Place the broccoli in the middle of the serving plate and 
Put the fish on top. Serve the rice on the side. 

You may serve few petals of endive or any available leaves 
seasoned with salt, lemon juice and olive oil as a side dish 
or on top of the fish

30min

One of the famous dishes in choix restaurant created by
celebrity chef Pierre Ganger! 

Serves two persons



Chef Interview  
Gabor Szorenyi–

Born in Hungary, the land of the authentic Gaulashe Hangroise!
Chef Gabor gained his International experience in five different countries. 
Beside Hungary, he had the chance to work in England, Canada and Cyprus 
before he landed in UAE in 2017 and has since stayed here.
Over 20 years of experience in the culinary industry made him the great 
chef he is today.

 

Being a chef is not an occupation, it is a lifestyle and you have to live up to 
its expectations every day, says Gabor!



Potato Hash Brown

Ingredients
500 grams Idaho or local potatoes 

15 grams chopped onion  

15 grams chopped parsley  

Salt up to taste 

25 grams white flour 

2.5 grams Three blend pepper corn 
by Intercontinental Dubai Festival 
City

Preparation
Par boil the potato until well cooked. Strain and keep in the 
chiller to cool down for about 4 hours then grate it. Sautee 
chopped onion in olive oil for about 5 minutes then strain 
well to remove excess oil. Mix all ingredients together and 
season properly. Mould the potato into medium size round 
shapes.  
In a 180 degree Celsius preheated oven, bake the potato 
for about 10 minutes or till it becomes golden and crispy. 
Don’t forget to brush the potato with olive oil before 
baking. 
You can pan sear the hash brown with butter or olive oil as 
well. 
If you wish to deep fry it, dip each one into the flour then 
shake off the excess before frying. 
Hash brown is the prefect dish that accompanies 
omelettes. 

You may serve it as an afternoon snack with ketchup dip 
for the little ones. 

45 min
Hash brown is the prefect dish that accompanies omelettes. 

You may serve it as an afternoon snack with ketchup dip for the 
little ones. Serves four persons



Chicken Frikkeh
Soup  

Ingredients
100 grams dry freekeh washed and 
soaked in water for about 15 minutes
  
1 whole chicken 1200 to 1500 gram 
3  Ml water approximately 
salt up to taste 
3 grams Pepper powder white or 
black

1 medium onion red peeled cut into 2  
100 grams chopped onion  
1 whole carrot 
4 pieces  bay leaves medium size 
2 pieces cinnamon stick medium size 
1 big lemon squeezed 
50 grams finely chopped parsley  

   

Preparation
Place the chicken in a medium size pot full of water. Bring 
it to boil. When the water start boiling, remove the foam 
formed on the top of the water. Add onion, carrot, bay 
leaves and cinnamon stick. 
Once the chicken is cooked, remove it from the pot and 
set aside. Remove also the onion, carrot, bay leaves, 
cinnamon stick and discard (adding these ingredients to 
the water will enhance the aroma of the stock). 
Add the freekeh to the stock. Bring to boil. Add the 
chopped onion and reduce the heat and simmer for about 
15 to 20 minutes, depending on how chewy you like the 
freekeh.  
While freekeh is boiling, remove skin from the chicken and 
discard. Shred the chicken and add to freekeh. Add the 
white pepper and salt up to taste. Boil all the ingredient 
together for about 5 minutes. 
Finally add the chopped parsley and the lemon juice to 
have a better aroma and serve. 
You may add seasonal vegetables to your like such as 
carrot, broccoli, potato, spinach and zucchini just 10 
minutes before you the frekkeh is cooked.  

90min 

Layers of love chocolate brownies to treat your loved ones!  
Freekeh sometimes spelled Farrik is a cereal food made from 
wheat that goes through a roasting Process in its production. 
It is an ancient Middle Eastern dish that is especially popular in 
Lebanon, Syria, Jordan and Palestine.  

Serves five persons



Chef Interview  
Christopher Lambert, –

Executive pastry chef, Christopher Lambert from Cleon in the Normandie 
Region worked in and around Paris before he decided to go international. 
His first stop was Dubai in 2011 and has since stayed here.
 

As per him, choosing the right ingredients is the key to a Melt-In-The-Mouth 
recipe, simply creativity is sweet!



Flourless chocolate 
brownie 

Ingredients
90 grams almond powder 
90 grams cocoa powder 
1 grams baking powder 
1 grams salt 
95 grams dark chocolate 
150 grams butter 
200 grams egg 
250 grams sugar 
75 grams milk chocolate 
35 grams white chocolate 

Preparation
Pre heat the oven to 170 degrees Celsius. Sieve all the dry 
ingredients together 

Place butter in a bowl with the chocolate to melt. Whisk 
together the eggs and the sugar until light and fluffy. Add 
the melted butter and chocolate to the eggs mixture 

Fold all the dry ingredients together in, then add the white 
chocolate and milk chocolate chopped to it. 

Bake for 30-35 minutes. 

60min 

Layers of love chocolate brownies to treat your loved ones!  

This easy recipe is perfect for an afternoon tea break. 

Serves six persons



Super Moist Carrot 
Cake 

Ingredients
200 grams white sugar 
95 Ml milk 
95 Ml corn oil 
90 grams eggs or 2 small eggs 
140 grams all-purpose flour 
3 grams cinnamon powder 
1 teaspoon bicarbonate of soda 
¼ teaspoon salt 
100 grams grated carrot 
65 grams desiccated coconut 
55 grams crushed walnut 

112 grams pineapple crushed (blend 
the pineapple and strain it to remove 
the juice and keep the thick part as it 
will be your pulp)  

Preparation
Pre heat the oven to 175 degrees. Combine the first 4 
ingredient in using a whisk. 
Sieve together the flour, cinnamon powder, bicarbonate 
soda, salt and add to the first mix. 
Add the remaining ingredient and stir to combine. 
Pour into the cake mould previously greased with butter
or butter spray. 
Cook for 30 to 35 minutes.  
Put a small knife or a toothpick in the middle of the cake 
and if it comes out clean, the cake is done 

You may decorate the cake with sweetened cream cheese, 
caramelised pecan and icing sugar.

60 min 
This easy recipe is perfect for an afternoon tea break. 
You can use the same recipe to do carrot cupcakes all you 
need to do is adding a table spoon of baking powder and finish 
with some cream on the top. 

Serves six persons






