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Ingredients

Preparation method

1 cup boiled broccoli

4 chopped green onions

1/4 bunch of parsley

1 and 1/4 cups Modern Mills Pastry Flour
1 teaspoon salt

1 tablespoon sugar

1 teaspoon baking powder

1 cup milk

2 beaten eggs

1/4 cup olive oil

1/2 cup feta cheese

1/2 cup mozzarella cheese

3 tablespoons parmesan cheese

Mix all the ingredients together.
Pour the mixture into a brownie pan.

Bake for 20-30 minutes in the oven at 180°C (350°F).

Bon appétit!
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Ingredients

¢ 1/2 cup Modern Mills All-purpose Flour
e 1 teaspoon coarse sea salt

* 1 teaspoon sugar

e 1tablespoon dried rosemary

e 11/2 tablespoons olive oil

e 1/2 cup water

Extra sea salt for sprinkling

Preparation method

* Preheat the oven to 500°F (about 260°C).

e Mix the flour, sugar, sea salt, and rosemary, then
add water and stir until the ingredients are well
combined.

e Add the olive oil and knead the dough thoroughly.
* Roll out the dough on a lightly floured surface
(use just enough to prevent sticking).

e Transfer the dough to a baking tray lined with
parchment paper or lightly greased.

e Cut the dough using a pizza cutter, then sprinkle
coarse sea salt on top.

e Use a fork to prick the dough to prevent it from
puffing during baking.

e Bake for 12 to 17 minutes, or until golden brown.
e Eat it with cheese or any other dip.

Bon appétit!
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e Mix the wet ingredients together, then add the
dry ingredients and mix well.

¢ Place the mixture into cupcake molds, and
sprinkle a little mozzarella cheese on top.

e Bakein a preheated oven for 15-20 minutes or
until golden brown.

¢ Enjoy your pizza bites!

Bon appétit!

&




Ingredients

Preparation method

1 cup spinach

1/2 cup basil

Sun-dried tomatoes

1/2 cup feta cheese

1 tablespoon parmesan cheese
1 clove garlic, minced

1egg

1 and 1/2 cups yoqurt

1 cup Modern Mills Pastry Flour
1/4 cup olive oil

1 teaspoon baking powder

1/2 teaspoon salt

Black pepper and a pinch of nutmeg

Mix the dry ingredients together, then add
them to the wet ingredients.

Grease the muffin molds with oil, then bake
them at 350°F (180°C) for 20 minutes.

Bon appétit!
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Ingredients

180 grams tahini

165 grams unsalted butter

170 grams light brown sugar

1 teaspoon vanilla extract

270 grams Modern Mills All-purpose Flour
A pinch of salt

Preparation method

¢ In a bowl, mix tahini with butter, sugar, and
vanilla until just combined. Avoid over-mixing to
prevent the mixture from becoming too liquid.

e Add the flour and a pinch of salt. Knead the
dough until smooth and easily forms into shapes.
e Chill the dough for half an hour.

¢ Roll out the dough to a thickness of 4 cm and
cut into rectangles measuring 4 cm by 4 cm.

¢ Prick each shortbread with a fork slightly.

e Bakein a preheated oven at 350°F (180°C) for
about 12 minutes or until golden brown.

Bon appétit!
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Ingredients

e 3 cups Modern Mills Pastry Flour
e 1 tablespoon baking powder

e 1teaspoon salt

* 2teaspoons sugar

1/2 cup very cold unsalted butter, cut into
cubes

¢ 1 cup shredded cheddar cheese

1 cup cooked and crumbled bacon

1 cup milk

1e99
1 tablespoon water

Preparation method

* Mix the dry ingredients together, then add the
butter and rub it into the dry mixture using your
fingertips until it resembles coarse sand.

e Add the milk and egg, and mix with a fork or
spoon.

e Add the cheese, bacon, and mix lightly.

e Place the dough in the refrigerator and let it chill
for half an hour.

¢ Roll out the dough and cut it into rounds using a
circular cutter.

e Bake at 205-215°C (400-425°F) for 15-20 minutes
until they are cooked through and golden brown.

e Serve the scones warm with butter or your
favorite additions.

Bon appétit!
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e 4 cups Modern Mills Pastry Flour :g@all
* 160 ml warm milk dulao g2y
e 160 ml warm water Juigadye
e 10 grams yeast
e 8 grams sugar
¢ 10 grams salt
For brushing: v I d.ﬂ..l.j.b
e Melted butter
e Parsley
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Preparation method

¢ In a mixing bowl, combine yeast, sugar, warm milk,

and warm water. Allow it to activate for a few minutes. . Jhugio clow (nl gaac 645 JS aode
* Gradually add flour and salt to the mixture, Qg poiil (nix didbw dulso (nle Locnie
kneading well until the dough forms. yudgasl Layle yipig 62l Laiaai,rgundl acye
¢ Let the dough rise for about an hour. ILling dan

e After rising, divide the dough into equal balls and
let them rise again for another hour.

¢ Roll out each ball of dough to a medium thickness.
¢ Place them on a hot griddle or skillet until they puff
up and cook through.

e After cooking, brush them with melted butter and
sprinkle with parsley.

Bon appétit!




Ingredients

2 cups Modern Mills All-purpose Flour
1 teaspoon baking powder

1/2 teaspoon baking soda

1 teaspoon salt

1 teaspoon cinnamon

1 large ripe avocado, halved

1/2 cup unsweetened applesauce

1/2 cup molasses or honey

1/2 cup Greek yoqgurt (plain)

2 teaspoons vanilla extract

1 cup fresh blueberries or frozen wild
blueberries (unthawed), plus extra For topping

Preparation method

* Mix the wet ingredients together in a blender or
food processor.

* Mix the dry ingredients together and slowly
add them over the wet ingredients, mixing slowly.
* Then add the blueberries and stir the mixture.

e Place in cupcake molds and bake in a preheated
oven at 350 degrees Fahrenheit for 14-16 minutes.
Bon appétit!
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Ingredients

1 cup sugar

2 egos

1/2 cup vegetable oil

1/2 cup milk

1 cup fresh orange juice

Zest of one large orange

1 teaspoon ground cardamom

Dry Ingredients:

e 2 cups Modern Mills All-purpose Flour
e 2 teaspoons baking powder

e 1/2 teaspoon baking soda

¢ 1/2 teaspoon salt

Preparation method

e Mix the dry ingredients together.

* Gradually add them to the wet ingredients and
mix well to ensure even distribution of the mixture
and to maintain the cake's moisture.

¢ Place the batter into oiled cupcake molds.

e Bake for 20 minutes in a preheated oven at 350
degrees Fahrenheit.

Bon appétit!
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Ingredients

2 teaspoons extra virgin olive oil

1/2 cup diced beetroot

1/3 cup ground walnuts

Medium-sized fresh thyme leaves

1/2 cup Modern Mills All-purpose Flour
1 cup grated parmesan cheese

1 tablespoon flax seeds

Water as needed (about 1/4 cup)

Salt

Preparation method

* Preheat the oven to 375 degrees Fahrenheit
(190 degrees Celsius). Toss the diced beetroot with
olive oil and spread it on a baking sheet. Roast the
beetroot until tender, for about 25-30 minutes.
Remove and let it cool.

¢ In afood processor, blend the roasted
beetroot, ground walnuts, minced thyme,
all-purpose flour, Parmesan cheese, flax seeds,
and salt until the mixture forms a cohesive dough.
* Gradually add water until you achieve a firm
dough consistency.

* Roll out the dough to about 1/8 inch thickness
and cut it into small shapes. Place them on a
baking sheet and bake in the preheated oven.

* Bake the crackers at 375 degrees Fahrenheit
(190 degrees Celsius) for 20-30 minutes until they
turn golden brown.

Bon appétit!
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Ingredients

e 200 grams unsalted butter, at room
temperature

1 cup dark brown sugar

3/4 cup white sugar

1egg

1 teaspoon vanilla extract

1 3/4 cups Modern Mills All-purpose Flour
1 teaspoon baking soda

Pinch of salt

Your Favorite chocolate chunks or chips

Preparation method

e With a mixer, cream together the butter and
sugars until light and fluffy.

e Add the egg and vanilla extract, then beat for
about 5-7 seconds.

e Add the flour, baking soda, and salt, and mix
until well combined.

e Gently Fold in your favorite chocolate chunks
or chips.

e Let the dough rest for at least 30 minutes.

e Shape the dough into balls and place them
on a baking sheet lined with parchment paper.

e Bake for 9-10 minutes in a preheated oven at
180°C (350°F).

Bon appétit!
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Ingredients

175 grams dried figs

3-6 tablespoons water

1 biscuit (unsure of the type or amount specified)
125 grams Modern Mills All-purpose Flour

50 grams almond flour

1 teaspoon cinnamon

1/4 teaspoon salt

2 tablespoons maple syrup or any other liquid sweetener
50 grams coconut oil or butter

Preparation method

In a large saucepan, combine the dried figs and

water. Cook over medium heat for about 10
minutes until the figs can be mashed with a
wooden spoon.

In a bowl, mix together the all-purpose flour,

almond flour, cinnamon, and salt.

Add the maple syrup and coconut oil (or butter)

to the fig mixture in the saucepan. Stir until well
combined and the dough becomes smooth.

Roll out the dough into a 20 cm x 20 cm square

shape on a piece of parchment paper.

Divide the fig mixture into two rectangular

pieces. Press each piece flat, then roll them into
tight logs or cylinders.

Cut each cylinder into small pieces.
Bake in a preheated oven at 180°C (350°F) for

15-20 minutes until the edges turn golden brown.
Bon appétit!
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Ingredients

For the pastry:

¢ 200 grams Modern Mills All-purpose Flour

¢ 1/2 teaspoon salt

¢ 100 grams cold butter, diced into small cubes
e 65 ml cold milk

For the quiche flling:

5 eggs

1 cup milk

2 tablespoons melted butter

1 cup shredded mozzarella cheese
Salt and black pepper to taste
Smoked salmon, chopped
Spinach

Preparation method

¢ In abowl, mix the flour and salt. Add the butter on top
and rub it with your hands until you get a sandy mixture.
¢ Gradually add the cold milk, mixing until the dough
comes together. Refrigerate the dough for about half an
hour.

¢ Preheat your oven to 180°C (350°F).

¢ Roll out the dough and place it into a quiche pan. Bake
the pastry crust for 10 minutes in the preheated oven.

¢ In a skillet, sauté a small onion, then add the spinach
and half of the smoked salmon.

¢ In a separate bowl, whisk together the eggs, milk,
melted butter, mozzarella cheese, salt, and black pepper.
e Spread the spinach and salmon mixture over the
pre-baked pastry crust. Top with the remaining smoked
salmon.

¢ Bake the quiche in the oven for about 30 minutes until
the filling is set and the crust is golden brown.

Bon appétit!
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Dry Ingredients: oo Gpen daclo Yoo
e 2 cups Modern Mills Brown Flour
¢ 1teaspoon baking powder :aliludl ciligLall
e 1teaspoon baking soda I,
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e 1teaspoon cinnamon oo r
+ 1/2teaspoon salt o pe alaill pgn gl Yo
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Wet Ingredients: dapell jln dayaa spus Gl 3¢
e 1/2 cup vegetable oil &aalg alléiy paiue
¢ 1/4 cup unsweetened applesauce Jlaip pnc wgh Vae
¢ 1/2 cup maple syrup Liilall Gnds dpén daclo1e
e 3large eggs, at room temperature o . ]
+ Zest of1orange (O4ija (pllgn) jguino jjn gl Yz
» 1/4 cup orange juice (62l dslai (pllgs) jguio pal alai wigl1e
e 1teaspoon vanilla extract 09)60 jga wgl Vae
¢ 1/2 cup shredded carrots (about 2 carrots)
¢ 1 cup shredded green apple (about 1 apple)

1/2 cup chopped walnuts
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* Gradually add the dry ingredients to the wet Ilimg dan

ingredients, stirring until just combined.

e Fold in the shredded carrots, shredded green apple,
and chopped walnuts.

¢ Pour the batter into muffin tins lined with paper liners
or greased.

e Bake in a preheated oven at 180°C (350°F) for 20-25
minutes, or until a toothpick inserted into the center
comes out clean.

Bon appétit!




Ingredients

3 cups Modern Mills Pastry Flour

1 tablespoon baking powder

1 teaspoon salt

2 teaspoons sugar

1/2 cup very cold butter, cut into cubes
1 cup milk

Tegg

1 tablespoon water

Jam (for serving)

Preparation method

* Mix the dry ingredients together, then add the butter
and rub it between your fingers until the mixture forms a
crumbly, sandy texture.

e Add the milk and egg, and mix with a fork or spoon
until just combined.

e Place the dough in the fridge and let it rest for 30
minutes.

* Roll out the dough and cut it into rounds using a
circular cutter.

» Bake at 205-215°C (400-420°F) for 15-20 minutes, until
golden and cooked through.

e Serve the scones with jam.

Bon appétit!
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Ingredients

2 eggs

1/4 cup vegetable oil

1/2 cup liquid milk

1 teaspoon salt

1/2 teaspoon black pepper

1 teaspoon paprika

1/2 teaspoon baking powder

1 cup Modern Mills All-purpose Flour

Vegetables and Cheese (as desired):
1 bell pepper

1 tomato

10 olives

1 grated potato

1/2 cup cheddar cheese

1/2 cup feta cheese

Preparation method

*  Whisk the eggs, milk, and spices together well.

¢ Add the flour and baking powder, and whisk until
smooth.

e Mix in the vegetables and cheeses.

¢ Grease a baking dish with oil.

¢ Pour the mixture into the dish and sprinkle mozzarella
cheese on top.

¢ Bakein the oven at 180°C (350°F) for 35 minutes, until
cooked from the bottom.

Bon appétit!
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Ingredients

1 cup Modern Mills All-purpose Flour

1 teaspoon baking powder

A small pinch of salt

1 cup milk (at room temperature)

2 slightly beaten eggs (use room temperature eggs)
1/4 cup melted butter or olive oil

2 teaspoons dried dill

1/2 cup grated Parmesan cheese

1/2 cup feta cheese

300 grams frozen spinach (thawed, drained, and

well-squeezed to remove all water)

Preparation method

Grease a baking dish with olive oil.

Pour the mixture into the dish.

Add more grated Parmesan cheese on top.
Bake for 35-40 minutes in a preheated oven at

180°C (350°F) on the second lower rack.

Broil the top until it becomes golden brown.
Let the pie rest For 10 minutes before serving.

Bon appétit!

palsall

diuaall galball go jila Guda wgd 1e
Jogli pify épuenm déelo1e

aJ.o.lI J©0 Gpen duliye

(aapell gjlps dyga (nd) cds cigs 1.

axa (o gl (poasiwl) dyls @gase yay 2+
(aapell gjln

091 Cuj ol &ulao 824 g4 Yas

Jguiuo Ylixolls Jus wigs V2

Lixa diuy wigs V2

blanog ,&la0) §a0xall Ailiudl (o alpe 300+
(cladl 8 alljd Iaan G)gncog

panill 8y b

Ligw cligfall bhisi,leg (nae

09 cujplly duiyn ga@aie

gyl na hyall gais

.axgll (nle gjguinadl Yliwojldl i Jo ayjoll carpie
ke Lo e Jauwo (pé (b &848a 40-35 6aal judie
il (plawll capll (nle dugio 180 Gl dxya

Ogll (puma auny (nis axgll (pguisi

ansill Jus (Giléa 10 a0l ah‘).'l' LoSLyiie

Liag an




Ingredients

1 and 3/4 cups pastry flour

2 tablespoons butter

1 teaspoon salt

2 tablespoons powdered milk
2 and 1/3 cups milk

4 egos

1 tablespoon cornstarch

1 tablespoon vanilla

Béchamel and Filling:

e 2 chicken breasts, cut into pieces
e 4 cups spinach

e Salt, black pepper, and nutmeg

e 1 cup cooking cream

Preparation method

To Prepare the Crepes:
e Mix the crepe ingredients well.
¢ Cook the crepes on a hot, non-stick pan.

To Prepare the Chicken and Spinach Filling:
¢ In ahot pan, add a little oil, chicken, and spinach.
e Season with salt, black pepper, and nutmeg.

¢ Remove the chicken from the heat and add cooking cream.

To Serve:

e Place the crepes on a plate, fill them with the chicken
and spinach mixture.

¢ Pour béchamel sauce on top.
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* 1 cup pitted and chopped dates Jagli gisuly Gyl daleo 1.
¢ 1cup Modern Mills All-purpose Flour a8 dpen déleo Voo
¢ 1 cup boiling milk Lulyils puem déleo 1e
e 2eggs LT L
. Y% cup oil oo 6pen daleo Yae
¢ 1tablespoon baking powder
e 7> teaspoon cinnamon
¢ 1teaspoon vanilla
» Vateaspoon salt A e | T.Y 1 _I-h
Preparation method gilaas dlplloal plall sl b saill gaii
wnid Luilallg gagdl Goni (pibipesll buall cleg (pac
iligfadl gudlaid
e Soak the dates in the boiling milk for about 5 minutes. Lol asiig pilull f"'"-'JI ‘Jm‘dl e""‘o ‘-n'LC M ’
» In an electric mixer, whisk the eggs and vanilla until lans dliglall pjai ai dayally
well combined. ai wulallg paill ajo yaudl bds (ple e
e Add the vegetable oil to the egg mixture, then season gl gifilulg Grsall
with salt and cinnamon. Mix the ingredients well. e gpall (poai . gudlaii (s lags alig4all ajaie
¢ Pour the date and milk mixture into the egg mixture, - .8ugio d32 180 &yl
followed by the flour and baking powder. . &t o dialall - |rwuﬂ . .
e Mix well until all ingredients are combined. Preheat e 9 A U0 AR e da ‘fml'
the oven to 180°C (350°F). ol s
» Grease a baking pan with a little tahini and pour in the s @818a 35 I (pligal gpall (pll duiunll Jaaie
date cake batter. el arniy
¢ Bake for about 35 minutes until the cake is fully Iliag dan
cooked.

Bon appétit!
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Ingredients

Filling:

e 500 grams pitted dates

¢ 1% cups water

¢ 1teaspoon anise powder

Crust:

¢ 1% cups Modern Mills Brown Flour
e 1% cups instant oats

e 2 tablespoons packed brown sugar
e %2 cup soft butter

¢ 1teaspoon anise powder

¢ 1teaspoon baking soda

Preparation method

Filling Preparation:

¢ Place the dates, water, and anise powder in a pot over
medium heat.

¢ Once the water starts to boil, reduce the heat and cook for
10 minutes uncovered until a paste forms.

¢ Remove the pot from the heat and let it cool slightly.

¢ Add1 cup of roasted and chopped walnuts to the date
mixture.

¢ Setthefilling aside.

Crust Preparation:

¢ Mix all the crust ingredients with a spoon or your hands
until well combined.

¢ Press half of the dough mixture into the bottom of a baking
dish (preferably 25 cm).

¢ Spread the date filling over the bottom layer of dough.

¢ Add the remaining dough mixture on top of the date filling.
Baking:

¢ Preheat the oven to 180°C (350°F).

¢ Bake for 30 minutes in the middle of the oven, then broil the
top slightly.

¢ Allow it to cool completely before cutting into squares and
serving.

Bon appétit!
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