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Falafel: 

▪ Falafel are traditionally served in Egyptian 

breakfast along with ful, egg, cheese and pita 

bread.

▪ Traditional falafel is made with chickpeas, but 

Egyptian falafel is made of fava beans.
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Koshari:
(Khichri)

▪ It is a layering of rice, macaroni, lentils,and 

chickpeas topped off with caramelized 

onions,thick red sauce, and a garlic / chilli / 

vinegar / sauce. 



z

Shawarma:

▪ Shawarma is made up of a choice of either 

chicken or beef marinated with middle Eastern 

spices and cooks all day on the spot with a fat 

melting on top.

▪ The meat is shaved off and put into a wrap to 

serve.

▪ It is served with tahini and garlic sauce.
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Molokhia
:

▪ This is a very traditional Egyptian dish.

▪ It’s a stew made up of a leafy green,cut into 

tiny pieces and prepared in chicken, beef or 

seafood broth mixed with ground coriander 

and fried garlic.

▪ Generally served with rice,bread, and choice 

of chicken, beef or seafood.
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Roz bel laban:
( Rice pudding)

▪ This is a Egyptian rice pudding. Rice is 

cooked in milk or cream, with sugar topped 

with pistachio pieces. A simple and satisfying 

desert.
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Umm Ali:
( Bread pudding)

▪ It’s a hearty desert, a bread pudding made 

with a combination of sweet flavour of bread 

( puff pastry), milk and sugar.commonly 

topped with a mix of raisins, nuts, and 

coconut pieces and served hot.
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Egyptian herbs and spices

▪ Coriander

▪ Cumin

▪ Nutmeg

▪ Turmeric

▪ Black cumin

▪ Sumac

▪ Cardamom

▪ Ginger

▪ Saffron

▪ Mint



z Coriander Seed and Cumin



z

Nutmeg and Turmeric



z

Black cumin and sumac



z

Cardamom and Ginger



z

Saffron and Mint
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CUISINE of GERMANY

▪ Germany is a land full of culinary delight. This is a meat 

eating country and simple breakfast

▪ Launch is the main meal of the day

▪ Dinner is typically a hot

▪ Meal of stews or soups.

▪ The Neunerlei  Feast is 

famous. It is nine-course 

Meal
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Herbs and spices commonly used in Germany cuisine

▪ BAY  LEAVES

1. Savoury and slightly bitter taste.

2. Used both fresh and dried.

3. They are most often added to soups,stews, casseroles,roast ect

▪ Borage

1. Oval, light to medium green.

2. Tast and aroma are similar to fresh cucumber

3. So it is known as Gurkenkraut(cucumber herb).most often used 

in fresh salads and dips

4. It is also mixed into butter with other herbs.to make herb butter
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▪ Caraway seeds

1. Caraway is a member of the parsley

2. They are sweet yet strong and have a 

taste similar to anise

3. Most often added to cabbage dishes 

(especially sauerkraut),sauces,meat 

dishes.,sauces,meat dishes,breads and 

potato



z

▪ Chives

1. Belong to the family of onion

2. Just the stems are used.The stems have a mild onion flavour

3. Stems are finely chopped and are added fresh to salads (especially 

potato salad),sauces, soups, meat dishes and egg dishes

▪ Dill

1. Strong fresh,grassy taste.fresh dill is more flavourful than dried dill

2. Lost it flavour when heated,so on warm dishes dill is added Just 

before being served

3. Dill Seed have a more intense flavour, similar to a combination of 

anise and celery

4. Used in breads,stews vegetable dishes etc



z

▪ Juniper Berries

1. Juniper barries are the dried fruits of the Juniper shrub

2. They are slightly sweet,spicy and bitter.can be used whole or 

ground

3. They are also used in pickling

▪ Marjoram

1. Marjoram leaves are tangy,Savory, aromatic and slightly 

bitter

2. Used fresh or dried.most frequently used in making 

sausages . Also added potato dishes, sauces, soups and 

legumes
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▪ Parsley

1. Parsley leaves are dark green, fresh 

chopped

2. Flavorful

3. It is added  to soups, stews,salad etc

4. It is also used to make herb butter.most 

use raw and finely chopped

5. It is loses its aroma it is heated.
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▪ Thyme

1. Thyme leave are elongated, oval and dark green.

2. Both fresh and dried thyme are used both blend well 

other herbs and spices

3. Added to roasts and spicy meat dishes,soup and 

salad

▪ White pepper

1. White pepper is less spicy and aromatic 

than black pepper

2. Added to almost every dish that also has 

Salt.
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SOME CLASSIC 
GERMAN DISHES
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Chilaquiles :It is definitely the most popular breakfast in the country. Made of triangular pieces of 
fried or toasted corn tortilla, called totopos, soaked in a red or green hot sauce, topped with 
shredded chicken, chorizo, shredded beef, and scrambled or sunny side up egg. It is decorated with 
fresh cheese, coriander, and sliced onion and is served with fried beans on the side.



A Burritos is a cylindrically rolled flour tortilla stuffed with different ingredients of 
choice, often a stew. The most popular are the fried bean burrito with cheese and the 
machaca burrito.



Discada: it´s full of meat: sausage, chorizo, ground meat, ham, bacon, lard, jalapeño 
pepper, onion. And it is all seasoned with thyme, celery, cumin, oregano, bay leaf, black 
pepper, black sauces, salt, rosemary, a bit of dark beer, etc. This dish is cooked on a plow 
disc previously cured over some wood. It is a traditional dish for family reunions.



Aztec Soup: Here´s a great classic of Mexican cuisine, made with strips of fried tortillas 
topped with chicken broth, tomato, pepper, garlic, and onion, scented with epazote and 
coriander, and topped with cheese, avocado, and sour cream.



Fried Beans: pork beans are very popular. They are a mixture of beans cooked with lard, 
chorizo, bacon, cheese, serrano peppers and some other secret ingredients, making this 
a delicious dish.



Aguachile: Ingredients are lime juice, cucumber, coriander, red onion, avocado, 
salt, and pepper.



Birria de Chivo :From the State of Jalisco, this dish is seasoned with a preparation based 
on some varieties of chili, seasonings, and salt. A tomato-based sauce is prepared with 
the juices from the cooking, called consomé. Birria was originally made with goat, but 
lamb, mutton, pork, chicken, veal, beef, or fish can also be used.



Enchiladas: This is fast food made from corn tortilla dipped in hot sauce, filled with 
various stews, vegetables or proteins, depending on the style.



Mexican popped amaranth hard candy comes as a bar with various toppings, for 
example, dried fruit, chocolate, raisins, nuts, etc. This candy is made from amaranth 
seeds mixed with honey. It is originally from México City, and, since the 16th century, it 
has been known by the name Alegría, which means joy.



The flutes are traditional Mexican tacos made with rolled corn tortilla and filled with 
mashed potato, cheese, chicken, etc. The difference is that they´re fried in oil. They´re 
usually served with coriander, tomato, fresh cheese, and sour cream on top.



These represent the hats of two ranchmen. It´s made with two fried corn tortillas, 
topped with fried beans, and two sunny side up eggs all bathed in red hot sauce and 
decorated with coriander and freshly ground black pepper.



menudo is a seasoned soup made with corn kernels, with or without the 
grains, and beef tripe. It is often also known as Pancita.



Quesadilla (Cheese-adilla): are corn or flour tortilla folded in half, stuffed with 
cheese or other ingredients, deep fried or grilled and eaten hot.



Tacos: The most popular Mexican dish worldwide. Several different fillings can 
be put on a corn tortilla and served. The most common are steak, chorizo, hot 
and sweet marinated pork. Exotic filings also may be used. 



Mole is a sauce made from a mixture of dried chilies, tomatoes, chocolate, seeds, and 
spices. It is one of México´s most representative dishes. There are several versions of its 
origin.



It is made with a full Poblano pepper stuffed with picadillo (a mixture of grounded 
meat, fruits, and spices), topped with a walnut-based cream sauce, and decorated with 
pomegranate seeds and celery.



This is one of the most popular dishes on the northern side of México. Machaca is very 
versatile; you can either eat it in a taco, a stuffed burrito, flautas, or just as a stew with 
some tortillas, beans, or rice on the side. Machaca is simply a shredded version of dried 
beef with a proper seasoning. It´s delicious!



Mexican Spices/Herbs
 Achiote : This seed 

imparts a brilliant 
orange color and 
mildly earthy flavor. It 
is used in sauces and 
marinades, and as a 
natural food coloring.



Allspice: Allspice has savory and sweet applications in Mexican 
cooking. It's often used as a pickling spice is also common in 
desserts and cookies



Anise: Herbal and licorice-y, anise is mainly found on the Mexican 
dessert tray, but is a standard ingredient in mole. 



Cacao: Chocolate is made from cacao. But it can be used in savory 
ways too. Cacao goes great with chilies. 



Sesame: Sesame seeds are used to top desserts and entrees.    
They can be ground into a paste, or the seeds, and used with 
chilies in salsas and moles.



 Cinnamon

 Chili Powder

 Clove

 Coriander

 Nutmeg



 Mexican Chilli peppers are of many varieties and very important in the 
cuisine. Some of them are Mulato, Cascabel, Guajillo, Ancho, Puya, 
Chipotle Meco, Chipotle Morita, Costeno Rojo, Smoked Red 
Serrano, Japones, Pequin, Chiltepin, Habanero
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Spanish cuisine is the 

combination of different cultures and 

foods like Christian ,Muslim and 

Jewish.

Spain is famous for Olive oil , 

this is a largest producer of olive oil in 

the world , and Almond milk based 

dessert is very famous.

Spanish Cuisine



Some of the main Ingredients

This is the most important ingredient in Spain

, from breakfast to dinner , all meals include

olive oil . Spain grows more than 200

varieties of olives.

• Olive oil



Paprika is just like olive oil

there is 3 type of Paprika in

Spain

1. Dulce (mild and sweet)

2. Agridulce (bitter)

3. Picante (spicy hot)

• Paprika



In Spain Sherry vinegar is

commonly know as ‘vinagare de

jerez’it is used for fermentation

and salad dressing give complex

flavour

• Sherry Vinegar



• Ham

It is meat from pig back leg .

It is very famous in Spain



• Cheeses

Different types of cheeses are

available here made from sheep

, goat and mix milk



• Nuts

Spain is the one of the most top

producer of almonds, hazelnuts

and walnuts



Paella valenciana

Paella is the famous Spanish dish. There are two types of Pella

1. Pella valenciana 2 . Sea food Pella



Gazpacho

It is world famous cold soup. Tis

tomato based Andalusian soup

served with cold , main ingredient

is Tomato , pepper, sweet and

mild



Fideua

Fideua is a types of Spanish

pasta as similar to vermcilli



Tortilla

Tortilla is a Spanish omelet

made with pepper and onions

and potatoes



Leche frita

Leche frita or milk it is popular

dessert made by whipping

cream and yoks and flour





By Ansari kahkashan Tabassum Abdul Hameed

Swiss cuisine  



Main ingredients: Cheeses, white 
wine, garlic, often kirsch

Fondue



Landjager:  This  traditional  Swiss  snack  is  the  semi-dried  sausage.  It  is 
 prepared  with  a combination of  pork, beef, lard, red  wine, sugar, and 
selected spices.   

Landjager



Recle

Slices  of  raclette  are  melted  and  escorted  with  small  potatoes,  
onions,  pickled  gherkins,  and vegetables.

Raclette



Double tap on text to edit

Saffron  risotto:  The  saffron 
 risotto  is  usually 
 served  with  a  Luganighe 
 sausage,  a  raw sausage  made  with pork,
  spices, and  red wine.

Saffron risotto



Malakoff:  A  Malakoff  is  a  ball  of  fried  cheese.  The  malakoff  is  
typically  served  as  a  first course  and  enjoyed with  served cornichons, 
pickled onions, mustard and  wine.

Malakoff



Polenta  (Cornmeal):  Polenta  is  a  yellow  cornmeal  dish  that  is  
cooked  over  low  heat  until  it becomes  a  delicious,  homogenous  
mash.  It  can  be  eaten  out  of  a  bowl  or  spread  on  a  wooden 
board,  cooled,  and  cut  with  a  piece  of  thin  thread.  You  can  
serve  it  with  butter,  cheese,  a stew,  a  sauce,  or  simply  a  splash  
of  cold  milk.

Polenta  
(Cornmeal)
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