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EASY SAUSAGE
ROLLS WITH PUFF
PASTRY 
COOKING TIME: 30 MINS.
PREP TIME: 20 MINS.

INGREDIENTS 
• 4 Al Areesh Chicken Franks
• 4 pieces readymade pu� pastry sheets, thawed
• 1 egg, beaten
• Salt to taste
• Freshly ground black pepper
• 4 tsp fresh thyme/parsley leaves finely chopped

METHOD
1. Brush one end of each pastry sheet with a little of the beaten
 egg and lay one Al Areesh Chicken Frank at the other end.
 Season the sausage with salt and freshly ground black pepper,
 and sprinkle with thyme/parsley leaves. Enclose the frank
 by rolling it up in the pastry and repeat with the rest of the franks.
 Put the sausage rolls in the fridge for 20 minutes to harden the pastry.
2.  Once the pastry is hard, remove the sausage rolls from the
 fridge and score the tops with a sharp knife for decoration.
3.  Place them on a greased baking sheet, seam side down, and
 brush each roll with the beaten egg.
4. In a preheated oven, bake the rolls at 200°C (375°F) for 25-30
 minutes until the pastry is golden and crispy on all sides,
 and the meat is thoroughly cooked.
5.  Pack in a lunch box along with a side of your kid’s choice.
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SHRIMP
FRIED RICE

INGREDIENTS 
• 250g Al Areesh Large Jumbo Shrimps
• 1/2 tsp kosher salt
• Freshly ground black pepper
• 1/2 tsp cornstarch
• 3 tbsp oil
• 3 large eggs, beaten
• 2 cups cooked basmati rice
• 1.5 cups finely chopped fried rice veggies 
    (carrot, spring onion, green beans and cabbage)
• 1 tbsp soy sauce, plus more to taste
• 1 tsp hot sauce

METHOD
1.   In a medium bowl, sprinkle the 
 Al Areesh Jumbo Shrimps with salt,  

pepper, and cornstarch, and  toss to
 coat. Set aside for ten minutes
 at room temperature.
2.  Heat 1 tsp oil in a wok or pan. Add
 the shrimps to the hot pan, spreading
 them out quickly in a single layer.
 Fry them in the pan for 30 seconds, 
 without stirring. Flip
 the shrimps over and let them fry on
 the other side for another 30
 seconds or until they are mostly
 cooked through.
3.  Add a little more oil in the same
 pan and add the beaten eggs. Stir
 them quickly to scramble them while they
 cook. While the eggs are not quite cooked 

COOKING TIME: 15 MINS.
PREP TIME: 10 MINS.

through, transfer them from the
 pan to the bowl with the cooked shrimp.
4.  Saute the fried rice veggies in the same
 pan for 30 seconds. (veggies should remain 

crunchy)
5.  Now add the eggs and shrimp to the
 veggie mixture.
6.  Saute for 15 seconds, then add the soy sauce
 and hot sauce.
7.  Finally add the cooked and cooled
 basmati rice to the pan. Let it cook on
 the hot wok. Carefully mix without
 breaking the rice.
8.  Optionally you can keep the wok on a very
 low flame for 5 minutes.
9.  Pack in a lunch box once the rice has cooled 

or pack it hot in an insulated lunch box/jar.
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METHOD
1. Mix all the meatball ingredients 

together.
 Roll them into balls and bake it 

under
 400°C for 20 minutes, or until the 

centre is tender and juicy.
2.  Heat a pot with olive oil. Add the 

crushed
 garlic followed by the pasta sauce, 

basil
 and oregano. Cook for 2 minutes. 

Add
 the cooked meatballs and let it 

simmer.
3.  Boil a large pot of water and add a
 generous pinch of salt. Cook the 

pasta for 7-10 minutes,

 according to the package instruc-
tions.

 Stir occasionally to keep the 
spaghetti from sticking together.

4.  Drain the pasta and add it directly 
to the

 simmering pasta sauce. Keep some
 pasta water, in case you need it to 

loosen
 the sauce. Stir the pasta into the 

sauce
 until fully coated.
5.  Add the pasta to the serving 

plate/lunch box.
 Top with the meatballs, and garnish
 with Parmesan and fresh basil.

CHICKEN
MEATBALL SPAGHETTI

INGREDIENTS 
• 400g pasta sauce
• 250g dried spaghetti
• Fresh basil leaves
• 1 tsp dried oregano
• 1 tsp crushed garlic
• 1 tsp olive oil
• 1 tbsp Parmesan (freshly grated)

COOKING TIME: 20 MINS.
PREP TIME: 20 MINS.

MEATBALL INGREDIENTS
• 450g Al Areesh IQF Chicken Blocks
• 1 egg
• 1/2 cup Banko breadcrumbs
• 1/2 cup grated Parmesan
• 2 tbsp olive oil (optional – makes meatballs  
 more moist and tastier)
• 1/2 tsp garlic powder
• 1/2 tsp onion powder
• 1/2 tsp salt
• Black pepper, to taste
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MINI NUGGETS
PIZZA

INGREDIENTS 
•  250g Al Areesh Krazy Chicken Nuggets
•  8 pieces mini pizza base
•  1 small tomato, chopped into cubes
•  1 cup red, yellow and green peppers, finely chopped into cubes
•  ½ cup sweetcorn
•  1 cup pizza sauce
•  1 cup shredded Mozzarella cheese
•  Cooking spray

METHOD
1. Coat the Al Areesh Krazy Nuggets with cooking spray,
 and bake under 200 until golden brown.
2.  Cut the cooked nuggets into cubes.
3.  Top the pizza base with a tablespoon of pizza sauce.
4.  Spread the Mozzarella cheese followed by the nuggets, 
 sweet corn, tomato, and bell peppers.
5.  Bake under 200 for 10 to 15 minutes or until the
 cheese melts.
6.  Pack in a lunch box along with a side of your kid’s choice. 

COOKING TIME: 15 MINS.
PREP TIME: 10 MINS.
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SHEESH
KEBAB MINI
WRAPS

INGREDIENTS 
• 4 pieces Al Areesh Beef Sheesh Kebab
• Handful of lettuce leaves, roughly chopped
• 1 tomato, sliced
• 1 carrot, grated
• A sprig of fresh mint, roughly torn (optional)
• 4 small pita breads or tortilla wraps
• 4 tbsp hummus or garlic sauce
• 1 tsp oil

METHOD
1.  Grill the Al Areesh Sheesh Kebabs on a 

hot grilling pan brushed with little oil.
2.  Spread the hummus on the wrap.
3.  Top it with lettuce followed by tomato
 slices, carrot, and fresh mint.
4.  Place the grilled Al Areesh Sheesh Kebab 

on top. Wrap it tightly.
5.  Grill the wrap lightly on a grill toaster
 (optional) until there are golden marks.
6.  Pack in a lunch box along with your kid’s
 favourite dip.

COOKING TIME: 10 MINS.
PREP TIME: 10 MINS.
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METHOD
1.   In a medium bowl, sprinkle the 
 Al Areesh Jumbo Shrimps with salt,  

pepper, and cornstarch, and  toss to
 coat. Set aside for ten minutes
 at room temperature.
2.  Heat 1 tsp oil in a wok or pan. Add
 the shrimps to the hot pan, spreading
 them out quickly in a single layer.
 Fry them in the pan for 30 seconds, 
 without stirring. Flip
 the shrimps over and let them fry on
 the other side for another 30
 seconds or until they are mostly
 cooked through.
3.  Add a little more oil in the same
 pan and add the beaten eggs. Stir
 them quickly to scramble them while they
 cook. While the eggs are not quite cooked 

through, transfer them from the
 pan to the bowl with the cooked shrimp.
4.  Saute the fried rice veggies in the same
 pan for 30 seconds. (veggies should remain 

crunchy)
5.  Now add the eggs and shrimp to the
 veggie mixture.
6.  Saute for 15 seconds, then add the soy sauce
 and hot sauce.
7.  Finally add the cooked and cooled
 basmati rice to the pan. Let it cook on
 the hot wok. Carefully mix without
 breaking the rice.
8.  Optionally you can keep the wok on a very
 low flame for 5 minutes.
9.  Pack in a lunch box once the rice has cooled 

or pack it hot in an insulated lunch box/jar.

LUNCH ON
A STICK

   INGREDIENTS 
• 250g Al Areesh Zing Chicken Pops
• Pineapple wedges 
• Cherry tomatoes
• Mozzarella cheese balls or feta cheese cubes
• Cucumber ribbons
• Carrot
• Red pepper
• Basil leaves
• Pita bread (cut into small triangles)

METHOD
1. Cook the Al Areesh Zing Chicken Pops as
 instructed on the pack.
2.  Thread a selection of savoury items along 

with the chicken pops on a straw/wooden 
skewer (for older children).

3.  Pack in a lunch box along with your kid’s
 favourite dips and sides.

COOKING TIME: 15 MINS.
PREP TIME: 5 MINS.
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CHICKEN
PITA POCKETS

INGREDIENTS 
• 1 pack Al Areesh Zing Chicken Nuggets
• 2 tbsp olive oil
• 1/4 tsp salt
• 1/8 tsp black pepper
• 2 heads romaine lettuce hearts, chopped
• 1 pint grape tomatoes, seeded and chopped
• 1/2 red/white onion, thinly sliced
• 4 pita breads
• 1 bottle of your favourite ranch dressing

METHOD
1. Preheat oven to 400ºF. Line a baking sheet with baking paper.
 Arrange the Al Areesh nuggets on the sheet. Cook the nuggets 

for 15-20 minutes until golden brown and crispy.
2. Assemble your pitas by cutting them in half, and gently opening
 them by running your finger through the pockets. Coat the inside
 of each pita pocket with ranch dressing. Stu� each pocket with 

some nuggets, lettuce, tomatoes, and onions. Drizzle with ranch 
dressing.

3. Pack in your kid’s lunch box. For older kids, you can pack this as
 DIY using compartment lunch boxes.

COOKING TIME: 20 MINS.
PREP TIME: 5 MINS.
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SHEESH
KEBAB PASTA

INGREDIENTS 
• 1 pack Al Areesh Chicken Sheesh Kebabs
• Salt, to taste
• Pepper, to taste
• 2 tsp Italian seasoning
• 1 tsp paprika
• 2 cloves garlic, minced
• 2 cups spinach (80 g)
• 4 small tomatoes, diced
• 1½ cups cream (360 ml)
• 1 cup shredded parmesan cheese (100 g), plus more for garnish
• ½ teaspoon red pepper flakes, plus more for garnish
• Penne pasta (285 g), cooked
• 3 tbsp fresh parsley, chopped (for garnish)
• 1 tsp olive oil

METHOD
1. Grill the Al Areesh Sheesh Kebabs in a grilling pan brushed with a little oil.
2.  Put a tsp of olive oil in a skillet, add the garlic, and cook until soft.
 Add spinach and tomatoes, and cook until the spinach is wilted.
3.  Season with salt, pepper, Italian seasoning, and paprika.
4.  Add the cream, Parmesan and red pepper flakes, and bring to a boil.
5.  Add the penne pasta and kebabs, and stir until fully coated in the sauce.
6.  Serve with parsley, Parmesan, and red pepper flakes (if desired).
7. Enjoy!

COOKING TIME: 35 MINS.
PREP TIME: 5 MINS.
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BURGER
BREAD POCKETS

INGREDIENTS 
• 250g Al Areesh Jumbo Beef Burger Patties
• 1 cup lettuce, chopped
• 1 carrot, shredded
• 1 capsicum, cubed
• 1 tbsp mayonnaise 
• 1 packet bread (sliced)
• 1 egg 
• 1 cup milk
• 2 cups bread crumbs
• Oil, for frying
• Salt, to taste

METHOD
1. Grill the burger patties in a grilling pan brushed with a 
 little oil. Cut the patties into cubes, and mix them 

with lettuce, mayonnaise, carrot and capsicum.
2.  Take the egg and milk, and whisk them together.
3.  Cut the borders of the bread slices, flatten them with
 a rolling pin, and cut them into circles. Put the filling 

on one of the circles. Keep another bread circle over 
it, apply the egg-milk mixture over the edges, and 
press to close.

4.  For frying, heat some oil in a pan. Dip the pockets in 
the egg-milk mixture. Coat them with the 
breadcrumbs, and deep fry on medium heat.

5.  Pack in your kid’s lunch box.

COOKING TIME: 30 MINS.
PREP TIME: 15 MINS.
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TORTILLA
CHICKEN CUPS

INGREDIENTS 
•  5 small flour Tortillas
•  140g enchilada sauce or any sauce of your choice
•  ½ can black beans, rinsed and drained
•  50g green chillies, chopped (optional)
•  2 cups Al Areesh IQF Chicken Breast, cooked and shredded
•  1/2 cup whole-kernel corn
•  1 cup shredded Mexican-blend cheese
•  1/4 cup fresh cilantro, chopped
•  1/4 cup green onions, thinly-sliced

METHOD
1. Heat oven to 350°F.
2. Tuck each of the tortillas into the 

cups of a standard-sized mu�n
 pan, gently pleating the edges of the 

tortillas so that they fit snugly
 inside each cup. Bake for 10-12 

minutes, or until the tortilla cups
 have hardened slightly on all sides. 

Remove and set aside.
3.  While the tortillas are baking, 

combine the enchilada sauce, black
 beans, green chillies, chicken breast, 

and corn in a large
 mixing bowl. Toss until the ingredi-

ents are evenly mixed.
4. Once the tortilla cups are ready, 

carefully spoon the mixture into
 each cup until it’s filled nearly to the 

COOKING TIME: 30 MINS.
PREP TIME: 10 MINS.
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brim. Add a pinch of cheese
 on top of each tortilla cup. Then 

return the pan to the oven and
 bake for 15 minutes, or until the 

cheese is melted and the filling is
 warmed through.
5.  Remove from the oven, and sprinkle 

cilantro and green onions evenly on 
top of each cup.

6.  Pack in a lunch box once cooled or 
pack it hot in an insulated

 lunch box.



CLUB SANDWICH

INGREDIENTS 
• 1 pack of Al Areesh Breaded Chicken Nuggets
• 6 bread slices
• 1/4 cup mayonnaise
• 4 leaves of iceberg lettuce
• 1 cucumber, peeled and sliced
• 1 tomato, sliced
• 4 eggs, full fried

METHOD
1. Cook the Al Areesh Breaded Chicken Nuggets as per 

the instructions on the pack.
2 Grill or lightly toast the bread slices.
3.  Take one bread slice. Apply 1 tbsp mayonnaise on it.
 Layer it sequentially with one iceberg lettuce leaf, a 

couple of tomato slices, and the chicken nuggets.
4.  Cover with a slice of bread. Apply 1 tbsp mayonnaise
 on the bread slice. Place the cucumber slices and 

fried egg over it. Cover with another bread slice. 
Divide into four pieces diagonally. Thread a toothpick 
through each quarter.

5. Assemble the remaining sandwiches.
6. Pack in a lunch box with a side of your kid’s choice.

COOKING TIME: 15 MINS.
PREP TIME: 8 MINS.
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CHICKEN
QUESADILLA

INGREDIENTS 
• Al Areesh IQF Chicken Breast, 
 sliced into thin strips
• 1/2 tsp sweet paprika 
• 1 tomato, sliced
• 4 spring onions, chopped
• 4 tbsp sweetcorn
• 50g cheddar cheese, grated
• 4 small tortilla wraps
• Salt and crushed pepper, to taste

METHOD
1. Mix the paprika and chicken, and 

season it with salt and pepper.
 Heat a little oil in a pan. Fry the 

chicken until brown and cooked 
through. Set aside.

2.  Put one wrap in the pan. Mix the 
chicken, tomato, onion, sweetcorn 
and cheese.Put half of the mixture 
on top of the wrap. Put another 
wrap on top and press down.

3.  After a few minutes, carefully flip 
the wrap and cook the other side 
for two minutes. Slide onto a plate 
and slice into wedges.

4.  Transfer the wedges to the lunch 
box along with your kid’s favourite 
dips and sides.

COOKING TIME: 15 MINS.
PREP TIME: 10 MINS.
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STRAWBERRY
MUFFINS

INGREDIENTS 
MUFFINS
• 170g Al Areesh Frozen Strawberries (thawed and diced)
• 11/2 cups (195 grams) all-purpose flour
• 3/4 cup (150 grams) granulated sugar
• 2 tsp baking powder
• 1/2 tsp kosher salt
• 1/2 tsp ground cinnamon
• 1/3 cup (80ml) vegetable oil
• 1 large egg
• 1/3 - 1/2 cup (80ml – 120ml) milk
• 11/2 teaspoons vanilla extract
TOPPING
• 1 tbsp granulated sugar
• 1/4 tsp vanilla extract

METHOD
1. Heat the oven to 400. Line the mu�n tray with paper liners.
2.  Whisk the flour, sugar, baking powder, salt and ground cinnamon in a large
 bowl until well-mixed.
3.  Mix the vegetable oil, egg, milk and vanilla extract, and whisk until blended.
 Pour into the bowl with the flour and stir with a fork until just combined.
 Stir-in the Al Areesh Strawberries.
4.  For the topping, stir the sugar and vanilla extract, and set aside.
5.  Divide the batter between the 12 mu�n cups. (The batter will come close to the tops of 

the paper liners). Lightly sprinkle the vanilla-sugar topping over the mu�ns.
6.  Bake the mu�ns for 15-20 minutes or until the tops turn golden brown.
 (Test – a toothpick inserted into the middle should come out with crumbs, not wet batter.)
7.  Transfer to a wire rack and cool completely before packing in the lunch box.
 Alternatively, you can make this mu�n 1 day ahead.

COOKING TIME: 15 MINS.
PREP TIME: 10 MINS.
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METHOD
1. Heat oven to 350°F.
2. Tuck each of the tortillas into the 

cups of a standard-sized mu�n
 pan, gently pleating the edges of the 

tortillas so that they fit snugly
 inside each cup. Bake for 10-12 

minutes, or until the tortilla cups
 have hardened slightly on all sides. 

Remove and set aside.
3.  While the tortillas are baking, 

combine the enchilada sauce, black
 beans, green chillies, chicken breast, 

and corn in a large
 mixing bowl. Toss until the ingredi-

ents are evenly mixed.
4. Once the tortilla cups are ready, 

carefully spoon the mixture into
 each cup until it’s filled nearly to the 

MIXED VEG
MINI QUICHE 

INGREDIENTS 
•  200g Al Areesh Mixed Vegetables
•  Pu� pastry sheets or mini quiche crust
•  3 eggs
•  100 ml cream
•  2 scallions, chopped
•  150g cheese, grated
•  Salt and pepper, to taste

METHOD
1. Heat the oven to 180°C. Brush 4 mini tart or
 quiche tins with oil.
2.  Roll out 1 piece of dough on a floured surface until it
 is larger than the diameter of the tin.
3.  Unroll the pastry on top of the tart tin, then use
 your hands to lower the pastry into the corners of
 the tin, pressing it into the edges. Alternatively, you
 can use mini pie crusts.
4.  Mix together the Al Areesh Mixed Veggies and
 scallions. Spoon the vegetable mixture into the
 pastry cases.
5.  Whisk the eggs in a large jug and stir-in the cheese
 and cream. Season with salt and pepper to taste.
6.  Pour the cheese and cream mixture over the
 vegetables and bake for 30-35 minutes until the
 filling is set.
7.  Once cooked, pack them in a lunch box.

COOKING TIME: 30 MINS.
PREP TIME: 5 MINS.

14

brim. Add a pinch of cheese
 on top of each tortilla cup. Then 

return the pan to the oven and
 bake for 15 minutes, or until the 

cheese is melted and the filling is
 warmed through.
5.  Remove from the oven, and sprinkle 

cilantro and green onions evenly on 
top of each cup.

6.  Pack in a lunch box once cooled or 
pack it hot in an insulated

 lunch box.



TASTE OF AUTHENTICITY

GLOBAL-FOOD.COM TASTEOFALAREESHTASTEOFALAREESH ALAREESH


