


EQUIPMENT REQUIRED

PREPARATION
Preheat fan assisted oven to 
180C or 200C conventional

Chopping Board x1 Oven Tray x2

Frying Pan x1 Small Bowl x2

Small Bowl x3

Neutral Oil Large Plate x2

Cutlery

1. Warm the the flatbreads up in a preheated oven set at 180C for 4 minutes and serve 
with the green harissa in a small bowl.

2. The aubergine can be enjoyed hot or cold, to heat, transfer the contents of the 
container onto an oven tray and place into the oven, set at 180C for 8-10 minutes until 
the aubergine is hot through. Transfer to your serving bowl - firstly add in the aubergine, 
then top tahini dressing, then with the sesame seed mix, then finally finish with the 
pomegranate seeds.

3. The hummus can be enjoyed as it is - simply transfer the contents of the container into 
a small bowl.

MEZZE

FLATBREADS & GREEN HARISSA
AUBERGINE
HUMMUS, DUKKAH & OLIVE DRESSING

1. To enjoy the kahvesi dessert at its best, remove from the fridge 10 minutes before you 
intend to eat, remove the lid, and enjoy.

1. Remove the lamb from the packaging and drain off any excess marinade that may be on 
the rump. 

2. Have your frying pan on a medium-high heat add a touch of oil then lower in the lamb. 
Sear the lamb on all sides and place into the oven for 15 minutes, then rest for 6 minutes.

3. While the lamb is resting place the contents of the salad bag onto a serving plate. 

4. Carve the lamb into 4 slices, and lay on top of the salad.

1. Spoon the contents of the manti onto an oven tray, place into the oven for 10-12 
minutes to heat through thoroughly. Whilst this is in the oven, spread the tzatziki on you 
serving plate. 

2. Once the manti are hot through place on top of the tzatziki and spoon over the roasted 

 tomato  dressing.

MAIN COURSE

MARINATED LAMB RUMP SHISH

SIDES

MANTI DUMPLINGS

SIDES

SPICED CAULIFLOWER

DESSERT

KAHVESI

1. Firstly, reserve a little of the dressing in spiced cauliflower the to use later on. Place the 
cauliflower onto an oven tray and heat through in an oven set at 180C for 10-12 minutes 
until the cauliflower is hot.

2. Then arrange it in your serving bowl, and spoon over the reserved dressing with the 
pickled  cauliflower  florets.

Mezze 

- x2 Flatbreads 
- Green Harissa 
- Roasted Aubergines 
- Tahini Dressing
- Pinenuts, Sesame Seeds & Pumpkin Seeds
- Pomegranate Seeds
- Hummus

Side- Cauliflower

- Spiced Cauliflower
- Pickled Cauliflower Florets

Main Course 

- Marinated Lamb Rump Shish

Dessert

- Kahvesi as it is!

Side - Manti

- Manti Dumplings
- Tzatiki Dressing
- Roasted Tomato Dressing





EQUIPMENT REQUIRED

PREPARATION
Preheat fan assisted oven to 
180C or 200C conventional

Chopping Board x1 Oven Tray x2

Frying Pan x1 Small Bowl x2

Small Bowl x3

Neutral Oil Large Plate x2

Cutlery

1. Warm the the flatbreads up in a preheated oven set at 180C for 4 minutes and serve 
with the green harissa in a small bowl.

2. The aubergine can be enjoyed hot or cold, to heat, transfer the contents of the 
container onto an oven tray and place into the oven, set at 180C for 8-10 minutes until 
the aubergine is hot through. Transfer to your serving bowl - firstly add in the aubergine, 
then top tahini dressing, then with the sesame seed mix, then finally finish with the 
pomegranate seeds.

3. The hummus can be enjoyed as it is - simply transfer the contents of the container into 
a small bowl.

MEZZE

FLATBREADS & GREEN HARISSA
AUBERGINE
HUMMUS, DUKKAH & OLIVE DRESSING

1. To enjoy the kahvesi dessert at its best, remove from the fridge 10 minutes before you 
intend to eat, remove the lid, and enjoy.

1. Remove the halloumi from the packaging and drain off any excess marinade that may be 
on the it. 

2. Have your frying pan on a medium-high heat add a touch of oil then lower in 
the halloumi. 

3. Place a frying pan onto a medium-high heat, when the pan is hot enough, lay on the 
halloumi. Cook for 90 seconds - 2 minutes  then turn and caramelise the other side.

4. When the halloumi is done, place the contents of the salad bag onto a serving plate and 
top with the halloumi.

1. Spoon the contents of the manti onto an oven tray, place into the oven for 10-12 
minutes to heat through thoroughly. Whilst this is in the oven, spread the tzatziki on you 
serving plate. 

2. Once the manti are hot through place on top of the tzatziki and spoon over the roasted 

 tomato  dressing.

MAIN COURSE

MARINATED HALLOUMI SHISH

SIDES

MANTI DUMPLINGS

SIDES

SPICED CAULIFLOWER

DESSERT

KAHVESI

1. Firstly, reserve a little of the dressing in spiced cauliflower the to use later on. Place the 
cauliflower onto an oven tray and heat through in an oven set at 180C for 10-12 minutes 
until the cauliflower is hot.

2. Then arrange it in your serving bowl, and spoon over the reserved dressing with the 
pickled  cauliflower  florets.

Mezze 

- x2 Flatbreads 
- Green Harissa 
- Roasted Aubergines 
- Tahini Dressing
- Pinenuts, Sesame Seeds & Pumpkin Seeds
- Pomegranate Seeds
- Hummus

Side- Cauliflower

- Spiced Cauliflower
- Pickled Cauliflower Florets

Main Course 

- Marinated Halloumi Shish

Dessert

- Kahvesi as it is!

Side - Manti

- Manti Dumplings
- Tzatiki Dressing
- Roasted Tomato Dressing
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