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Kenafa with Philadelphia Twist

INGREDIENTS

¢ 4 kg Kenafa ¢ 1» cups of sugar

¢ 1 cup of soft ghee ¢ 1 cup of water

* 1cup of cream * 1 tablespoon of lemon

¢ 1 Philadelphia pack 200 gm ¢ 1 teaspoon of vanilla
e Sugar Syrup

Original biscuit pie bar
with the original taste of cream cheese

INSTRUCTIONS

1. Cut the kenafa into small pieces and rub it in butter.

2.Mix the cheese and cream well.

3.Place half of the buttered kenafa in a tray and press it.

4 Add the cheese and cream mixture to the tray, and then add the other half
of kenafa.

5.Pre-heat the oven at medium temperature.

6.Keep in the oven until the top turns orange.

7.Prepare the syrup. Place the water and sugar in a pot over the flame.
After boiling, turn down the heat.

8.Add the lemon juice and vanilla.

9.Leave the syrup until it cools down, and then pour it on kenafa.

10. Sprinkle pistachio on it.

11. Serve the kenefa and enjoy the taste.

INGREDIENTS

150 gram crushed cookies

50 grams of butter

400 grams of hazelnut spread

150 grams of Philadelphia cream
cheese

260 grams icing sugar

INSTRUCTIONS

In a bowl mix 150 gram crushed cookies with 30 grams of melted butter and add it
to your tin to make the first layer.

Make your second layer by adding 400 grams of hazelnut spread and freeze for a
few minutes

In a mixing bowl add 150 grams Philadelphia cream cheese, 20 grams melted
butter, and 260 gram icing sugar and whisk well. Add it over the tin to make your
third layer. Freeze for 20 mins.



Keto chocolate waffle with creamy Philadelphia cheese

i ———

Stuffed pumpkin cake with Philadelphia cheese

INGREDIENTS
1159 Philadelphia 10g of vanilla
4 eggs 60g coco powder

precious
1209 Philadelphia cheese
509 of sugar

15g almond flour
80g diet sugar
59 baking powder

INGREDIENTS

11/2 cups flour

1/2 cup butter or oil
1/2 cup milk

2 eggs

1 cup mashed pumpkin
3/4 cup sugar

1 small spoon Vanilla

1 tsp baking powder
1/2 tsp baking soda

1/4 small spoon salt

1/2 tsp cinnamon

1/4 tsp ginger powder
nutmeg spice (optional)
Filling Ingredients:

1/2 cup Philadelphia cheese
2 tsp sugar

1 small sp Vanilla

For the streusel layer:
3/4 cup chopped walnuts
1/4 cup flour

1/3 cup brown sugar

1/2 tsp salt

2 tbsp melted butter

INSTRUCTIONS

We beat 4 eggs, add 2 teaspoons baking powder and 4 tablespoons of sweetened
diet and vanilla, add Philadelphia cheese, a whole package, a cup of almond flour
and a half cup of raw cocoa powder[JAdd the mixture to the waffle maker and its
done.

INSTRUCTIONS

First | will start with adding baking powder, baking soda and some spices to the
flour and mix them togetherj{in other bowl, | will add the sugar, eggs, vanilla,

butter, milk and mashed pumpkin that previously done

add the dry ingredients to the liquid ingredients and mix till smooth

In order to make the Philadelphia stuffing, | will add sugar and vanilla to the

Philadelphia Cheese

Then put on the cake mix to a Baking tray, add Philadelphia mix and proceed with
the cake mix, then add streusel

Bake at 180°C/350°F for 1 hour or until a wooden stick comes out clean.



Kenafa with Philadelphia Twist

INGREDIENTS
Half of Qamar Al-Din mold with a 3/4 tablespoons hot water
cup water soaked the day before Half a cup of fried konafa with

butter
3 tablespoons powdered sugar

Philadelphia cheese 180 gr
Cream cup
1 tablespoons gelatin with 2

Puff pastry with lemon cream

INGREDIENTS

Puff pastry dough Lemon zest

Eggs 1 tablespoon sugar (optional)

Sugar Custard-like cream:

Cream cheese: 4 tablespoons of Philadelphia cheese
Philadelphia cheese Half a sachet of Dream Whip

4 tablespoons whipping cream Half a sachet of cream caramel
Lemon juice A can of heavy cream (125 g)

INSTRUCTIONS
In a deep plate, put Philadelphia cheese, sugar and 2 tablespoons of Qamar El Din
Mix them, then add gelatin

In another bowl, put a cup of cream and mix to thicken and put it on the cheese
mixture

Fry the kunafa after cutting it small with butter
Let's start doing the layers

With a large mold or small cups

Konafa

Two layers of cheese

Then Qamar El Din and Konafa and Pistachio
We leave it in the fridge for 6 hours

INSTRUCTIONS
Spread the dough out, then pierce it with a fork (the edges are not perforated),
brush it with eggs, then put it in the oven until it is done

After | take it out of the oven, take it down from the middle, then stuff it with
cream cheese and designed it with custard cream and decorate it with berries



Bread pudding with Philadelphia cream cheese

Philadelphia
Strawberry Cheesecake

INGREDIENTS lemon zest

Bread:

1 brioche bread or any bread available Upper layer:
Philadelphia cream cheese 1/2 cup flour

2 tablespoons of powdered sugar 1/2 cup sugar

1 teaspoon vanilla 1 teaspoon cinnamon
6 eggs 1/4 teaspoon salt

2 cups of milk 1/2 cup butter

1/2 cup cream
3/4 cup sugar

INGREDIENTS
1 pack of crushed

¢ 1 pack of small size yoghurt

tea-biscuits ¢ 2 packs of Philly cheese 300 gm

* 100 gm of butter at room
temperature *1egg

e ¥ cup of water

* Strawberry slices

* 1 pack of strawberry jelly
* The Mixture

¢ % cup of sugar

* 1 tablespoon of flour
* 1 teaspoon of vanilla

INSTRUCTIONS

1 Preparing the oven at 180°C, greased with butter

2 In a bowl, mix the eggs, vanilla, sugar, milk and cream

3 In a separate bowl, mix the cream cheese, powdered sugar, and lemon zest

4 add half of the bread to the tray and cover all the bread pieces with the liquid mixture.

Add the cream cheese mixture and cover it with pieces of bread and complete the rest
of the liquid mixture

5 Prepare the layer mixture that we will distribute on the surface by mixing all the
ingredients and bake it for 30 to 40 minutes.

INSTRUCTIONS

1, Mix the biscuits with butter and water till
smooth.

2, Place the biscuit mix in the cheesecake tray.

3, Chill it in the fridge while you prepare the
rest of the mixture.

4, Mix all the ingredients of the mixture well.
5, Pour it over the biscuits.

6, Place the tray in the oven at medium
temperature for 15 minutes.

7, After cooling at room temperature, chill the
tray in the fridge

for 3 hours or more.

8, Place the strawberry slices on top and start
preparing the jelly.
9, Add the jelly pack to half cup of cold water
and half cup of hot

water and stir well over low heat till it starts to
thicken.

10, Leave the jelly to cool down, then pour it
over the strawberry slices

and chill it in the fridge for another 3 hours.
« 1 pack of crushed tea-biscuits

* 100 gm of butter at room temperature
* ¥ cup of water

* Strawberry slices

* 1 pack of strawberry jelly

* The Mixture

* 1 pack of small size yoghurt

« 2 packs of Philly cheese 300 gm

* ¥ cup of sugar

*legg

« 1 tablespoon of flour

* 1 teaspoon of vanilla

Philadelphia is perfect for baking and goes
so well with fruit too.



Truffles

Puff Pastry Balls with Philadelphia Cream Cheese

INGREDIENTS

2 cups of Oreos
Philadelphia Cream cheese
Chocolate powder
pistachio powder

INGREDIENTS:

Puff pastry dough
Philadelphia cheese
Semolina

Powder milk

Drinking milk

Sweetened Condensed Milk

INSTRUCTIONS

Crush 2 cups of Oreos and add Philadelphia Cream cheese
Shape as balls

Coat with chocolate powder and pistachio powder

REEIPESSIT ERS:

Divide the puff pastry into 4 squares, take a square and add a spoonful of
Philadelphia cheese to it, close it from all sides and decorate it.

Then, put the balls of puff pastry dough in milk, then in the mixture of semolina,
then in toasted powder milk.

Then, put it on a tray in the oven for about 20 minutes at a temperature of 170
degrees from the bottom

Then, add the sweetened condensed milk sauce
Method for roasting milk and semolina:

Half a cup of powdered milk and half a cup of semolina, we put it in a frying pan on
the fire until it changes color



Whipped Feta and Dates

Cookie Dough Cheesecake

INGREDIENTS

* 2009 Philadelphia Cream Cheese
* 1009 feta cheese

» 2 tablespoons olive oil

* 2 to 3 tbsp. butter

* 6 mejdoul dates, cut into cubes

» 2 tsp. chopped fresh thyme
* 1/3 cup honey
* 1/2 teaspoon chili pepper

INSTRUCTIONS

1. In a food processor add in the cream cheese, feta cheese and olive oil, pulse until

smooth and creamy.

2. In a shallow frying pan melt butter. Add in the dates and saute until they have
softed and the butter has lightly browned. Turn of heat and add 1 teaspoon freshy

chopped thyme.

3. In a small bowl, combine 1/3 cup honey, 1tsp. fresh thyme and a pinch of chilli

pepper.

4. Spoon the whipped cheese into a serving platter and then top with the warm
dates and butter. Drizzle over a little the rosemary honey. Serve with bread or

crackers.

INGREDIENTS
For cookie dough

¢ 1 cup flour (heat in microwave for 1
minute or stir over a low heat for 1
minute)

» 2/1 cup butter at room temperature
» 2/1 cup brown sugar

» 2/1 cup sugar

* Pinch of salt

¢ 1 tablespoon milk or more if the
dough is firm

e 1teaspoon vanilla

» 2/1 cup semi-sweetened chocolate
chips
For cheesecake

* 750 g Philadelphia cream meal
* 2/1 cup powdered sugar

» 2 tsp vanilla

* 1 tablespoon lemon juice

300 g whipped cream

Chocolate Sauce

* 1 cup cream

* 1 cup semi-sweetened chocolate
chips

» 2 tsp. chopped fresh thyme

* 1/3 cup honey

* 1/2 teaspoon chili pepper

INSTRUCTIONS

¢ 1Prepare a 9-inch cheesecake tray

e 2 Prepare the cookie do mix the butter and sugar and then add the rest of the
ingredients and distribute them in the tray and press them

¢ 3 In a separate bow!| mix the creamy cheese, vanilla sugar and lemon juice, then

stir in the whipped cream.

¢ 4 Spread evenly and refrigerate for at least 3 hours

* 5 Decorate with chocolate sauce



Kolaches (Czech pastries)

INGREDIENTS 90g butter 1 tsp vanilla
2 cups flour

2 tsp instant yeast Filling: Crumble:

3 thbsp sugar 180g Philadelphia cream 1tbsp flour
1tsp salt cheese 1 tbsp sugar
2/3 cup milk 2 tbsp icing sugar 1 tbsp butter
2 egg yolks 1 tbsp milk

Strawberry cheesecake cookies

INGREDIENTS

« 200 g flour * 3 gsalt For the filling:

« 15 g corn flour * 3 g baking soda * 1/4 cup Philadelphia

« 1small egg * 1tsp vanilla cream cheese

- 100 g butter * 50 g white chocolate * 1 tbsp powdered sugar

« 65 g brown sugar | * 1/2 cup strawberries
* 65 g white sugar

INSTRUCTIONS

In a bowl, mix dry ingredients.

Add wet ingredients and mix with a wooden spoon.

Transfer to a clean surface and knead for 5-7 mins until you get a smooth surface.
Let it rise covered for an hour.

After that flatten the dough a little bit using a rolling pin and cut into even rounds
(this dough makes about 8).

Transfer the dough to the baking tray and let it rise for another 30 mins.

Make a whole in each dough using the bottom of a glass.

Brush the dough with an egg wash.

Mix the cream cheese filling and add some on the whole made on each dough.
Add some jam if desired on top of the cream cheese or under it.

Sprinkle the crumble on the dough after mixing and rubbing the ingredients by
hand.

Bake in a preheated over at 185c for 10 mins.
Brush with melted butter once it is out of the oven and serve.

INSTRUCTIONS

* Mix Philadelphia cream cheese with the powdered sugar then shape it with a
teaspoon into small dollops, line them on a tray then freeze them for about 30
minutes

* Meanwhile; mix the flour, corn flour, salt and baking soda and set aside
* whisk the sugar and butter together until creamy

* Add the egg and vanilla and mix, add the dry ingredients and mix

» Finally add the strawberries and white chocolate

* Shape the cookie dough with an ice cream scoop, try to make a dent in the cookie
dough where you can place the frozen cream cheese

» Seal it well then freeze the cookie dough for 10-15 minutes

« Preheat the oven to 350 F /180 C

» Bake the cookies for 17-20 minutes or until the edges are crispy and golden brown
* Take it out and let rest for 10 minutes before serving



Lemon raspberry jam cake

INGREDIENTS

* 1/2 cup cream « 100 g butter * 1/4 cup raspberry jam
cheese . 2 eggs

* 1/2 cup yogurt « 1tsp vanilla Cream cheese frosting:

* 1and 3/4 cups flour « 1tsp baking powder ¢ 200 g cream cheese

e 1tbsp lemon zest » 1/2 tsp baking soda * 1/2 cup powdered sugar
e 3/4 cup sugar « 1/2 tsp salt * 1/2 tsp vanilla

INSTRUCTIONS

* Preheat the oven to 350 F/ 180 C

* Mix the dry ingredients: flour, baking powder, baking soda and salt and set aside
e In another bowl; mix the cream cheese, milk and yogurt

e |In the standing mixer, using the paddle attachment; cream the butter, sugar,
vanilla and lemon zest

* Add the eggs, one at a time

» Add 1/2 of the dry ingredients and mix

» Followed by 1/2 of the dairy mixture

e Then the dry followed the remaining dairy mixture

* Mix until well combined then put half of cake patter in a baking tin lined with
baking paper

* Add the jam the the remaining patter

e Swirl the cake with a wooden stick or a knife to give the cake a marbly look

* Bake it for 1 hour and 10-20 minutes

e Let cool down for 10 minutes before moving it to a cooling rack to cool down
completely.

Serve it with the cream cheese frosting and enjoy!

Potato cake with Philadelphia cheese

INGREDIENTS
5 mashed potatoes Dill
3 tablespoons Philadelphia cheese Minced meat

pinch of oregano

Salt and black pepper, garlic
powder

INSTRUCTIONS

Mash the potatoes, add oregano, salt and pepper, garlic powder and dill, mix
well

Fry the minced meat with salt, pepper, oregano and dill
Add them to the potato mixture and Philadelphia and mix them

In a tray, grease it with oil, put the mixture and the last thing, add Parmesan
cheese

We take it to the oven on the highest heat until it turns red



Cream Cheese Kunafa

“) H I [A

%
DELPH

INGREDIENTS:
500 Gr of Kunafa 280 gr of Philadelphia cheese
Cream )KASHTA) 3 tablespoons of powdered

sugar
1 Tablespoon of liquid vanilla
Decoration (optional)
Gracious Dream Web

Dream whip
280 Gr Philadelphia Cheese
Filling amounts:

250 gr cream )
Fruits

PROCESS:

Mix all the filling ingredients. Philadelphia cheese. cream . Sugar . vanilla

Mix the kunafa with powdered sugar, cardamom, and melted ghee. Spread half
of the quantity in the tray, then put the filling, then the rest of the kunafa.
Place the tray in a preheated oven at 180 degrees for 40 to 45 minutes

Then decorate with dream whip cream and fruits and serve it

Chicken stuffed with Philadelphia cheese

INGREDIENTS:

Chicken breast

Philadelphia cheese

1 cup of black olives (no seeds)
1 white onion

% cup of Walnuts

Zaatar with sesame

RECIPE STEPS:
Butterfly the chicken breast

Add in a bowl Philadelphia cheese with one cup Black olives no seeds, one
white onion chopped, 2 cup Walnuts, and Zaatar with sesame

Stuff the breast with the mixture and add in the oven until cooked



Mashed Potato

Cheese Bacon loaf with Philadelphia

INGREDIENTS:

Potato

Green onions

Chives

2 tbs of Philadelphia cream cheese
A pinch of salt

A pinch of black pepper

Olive oil

INGREDIENTS

Sourdough one large spoon whipped cream
oil quarter cup of cooking cream
small chopped white onion quarter cup of cheddar cheese
small chopped bacon (beef bacon) 2 spoons of chopped parsley

3 large spoons of Philadelphia Cheese

RECIPE STEPS:

Peel the potato and boil until cooked, then mash the potatoes

Chop green onions and chives and add to the potatoes

Add 2 tbs of Philadelphia cream cheese with a pinch of salt and black pepper

Mix well the ingredients together and add a drizzle of olive oil on top

INSTRUCTIONS
Fry the chopped onion and bacon

Prepare the filling: Philadelphia, whipped sour cream, cooking cream, add
mozzarella and cheddar cheese to it

Add the onion and bacon to the filling

Combine the filling with chopped parsley salt and black pepper
Make a hole in the middle on the bread, add the filling to it
Place it in the oven for 5 min



Pink Pasta with Philadelphia Cream Cheese

INGREDIENTS:
Olive oil

3 cloves garlic minced
Fresh Italian herbs
Canned tomatoes
Philadelphia cheese
Chicken Breasts
Chopped parsley

RECIPE STEPS:

In a saucepan, add oil and chicken and heat until the color of the chicken
changes. Add onion and garlic and let it wilt. Then, add the sauce and a little
water and leave it for 5 minutes. Add the cup of cream, a quarter cup of
Philadelphia cheese and the boiled pasta; then, leave it for 5 minutes. Add extra

cheese and parsley for decoration purposes

Corn Salad with Philadelphia Cream Cheese

INGREDIENTS:

Corn kernels

Philadelphia cheese

Garlic cloves (minced)

3 tablespoons of liquid milk

1 tablespoon of Butter

Parsley (chopped)

Spices (salt - black pepper - red pepper powder)

RECIPE STEPS:

In a saucepan over medium heat, add the butter, then the garlic until it wilts.
Add the corn kernels and stir for 3 minutes. Add the cream cheese, and stir,
then gradually add the milk and the spices.

Then put it in a bowl in the fridge until it cools down. Add parsley before
serving.



Mushroom soup with Philadelphia Cream Cheese

INGREDIENTS:

Fresh sliced mushroom

Onion (medium size, cut into small squares)

3 minced garlic cloves

4 cups chicken broth 3 tablespoons white flour
Philadelphia cheese

Parsley for garnish

Spices (black pepper - a small spoonful of thyme)
1/2 cup of cooking cream

RECIPE STEPS:

In a saucepan over heat, add 3 tablespoons of oil and a tablespoon of butter.
Then, cut onion into small squares and heat until it wilts. Then, add 3 finely
chopped garlic cloves and mushrooms and stir until it wilts. Add two
tablespoons of white flour and stir for two minutes. Add 4 cups of Chicken
broth, black pepper, a small spoon of wild thyme and stir. Then, take a bunch of
mushrooms and mix them in the blender. After that return them to the same
bowl. Add half a cup of cream, 3 tablespoons of Philadelphia cheese and
parsley for decoration.

o

K

Philadelphia cheese and caramelized onion pie

INGREDIENTS:  Salt
* Onion e Sugar
* Philadelphia cheese » Black pepper

* Shredded cheese
» Puff pastry dough
e Arugula

* Eggs

RECIPE STEPS:
¢ Add a tablespoon of olive oil in a hot pan and add onion slices to it.

¢« Caramelize the onions over a low heat, adding some salt to taste and a small
spoonful of sugar.

* Spread the puff pastry dough on a baking tray and pierce the middle of the
dough, then half bake the dough.

* In another bowl, add 2 tablespoons of Philadelphia, a cup of shredded cheese,
and a pinch of ground black pepper.

¢ Spread the mixture and the caramelized onions on the dough and put it in the
oven until the color of the dough becomes golden.

¢ Add Arugula on top when serving.



Cream Cheese Shrimp Orzo

INGREDIENTS: + Shrimp stock

» Carrots
* Philadelphia cream cheese « White and black pepper « White onion
* Orzo * Salt * dry Mushroom
e Jumbo shrimps with shells e Lemon « Whole white and black
» Butter Shrimp stock ingredients: pepper
¢ Chipotle in adobo « Shrimp shells * Parmesan cheese end
¢ Minced Garlic e Celery

RECIPE STEPS:
Shrimp Stock:

e Saute diced celery carrots and white
onion in a hot pan then add the shrimp
shells

e Stir until aromatic

* Cover with water, then add Whole
white, black pepper and dry Mushrooms
and bring to a simmer

* Adda bit of parmesan cheese before
using it

Orzo:

¢ Deshell the shrimps

* Deshell and devein the shrimps, cut in
half

* Sauté the orzo with melted butter,
season it with crushed black pepper the
add the chipotle.

¢ Mix Philadelphia cheese with 2 tbsp. of
milk and add over the orzo and stir

* Add the shrimp stock over the orzo,
season, then add the shrimps

» Cover the lid and leave for 5 mins till
the shrimps are cooked and tender

* Serve hot and garnish with extra
Philadelphia cheese

Cheese stuffed mushroom

INGREDIENTS: * 1/3 cup yellow cheddar cheese
* Two cans of fresh mushrooms * 1/2 cup Philadelphia cheese

* 1tbspn Olive Oil » Salt and black pepper

* 1/4 cup breadcrumbs * 1/2 medium onion, chopped

* Tegg » 3 cloves garlic, crushed

* 1/3 cup cheddar cheese * 1/3 cup chopped parsley

RECIPE STEPS:

» Preheat oven to 400°F/200°C

* Wipe and clean the mushrooms; then separate the bottom from the top

* We cut the bottom part and there is a frying pan that we fry with olive oil

* Then add the onion, season with salt and black pepper and stir until wilted. Add
the garlic and stir well

* Remove the frying pan from the heat and set aside

* In a bowl, add the cheeses, eggs, cassamat, parsley and cooked mushroom
mixture.

* Season with salt and black pepper and stir well

* Stuff the top of the mushrooms with the mixture and put them in a greased tray
with a little olive oil

* Sprinkle the face with olive oil spray and bake for 15-20 minutes or until the
cheese is browned and the mushrooms are cooked.



Chicken Enchiladas

INGREDIENTS:

¢ 500 g cooked and shreded
chicken breasts

¢ 1cup corn (optional)

¢ 1tbspn Olive Oil * 8 tortillas.
¢ 1 medium onion, chopped

¢ 3-4 cloves garlic, crushed

* 1/2 cup Philadelphia cheese
* Salt and black pepper

* 1/4 water (when needed)

¢ 1tspn chicken stock powder

recipe)
Topping:

* 1/2 cup chopped cilantro
« 2 chopped chili peppers

« 2 cups enchilada sauce (its
method is written below the

* 1/2 cup grated cheddar cheese
* 1/2 cup yellow cheddar cheese « 1tspn onion powder

To make the enchilada sauce:
* 2 tbspn Vegetable Oil

2 tbspn flour

1 canned tomato

A pinch of sugar

1tspn cumin

1tspn Pepper Powder
1tspn oregano

1tspn garlic powder

¢ 2 cups water

RECIPE STEPS:

* In a pan we put the olive oil and onion and stir
until it wilts

¢ Add the garlic and stir a little until aromatic
¢ Add the chicken and spices

¢ Add Philadelphia cheese and corn and mix
* We add water when needed

« Finally the chopped coriander and we remove
the mixture from the heat

* In atray for the oven we put a little bit of the
enchilada sauce at the bottom of the tray

< We start stuffing the tortilla bread, at first we
put a little bit of enchilada sauce and grease the
bread with it and then put the chicken mixture,
wrap it and put it in the tray.

« Finally we put an extra of the sauce on the top
and add the cheeses

* Bake in a preheated oven at 200°C/400°F for
20 minutes or until the cheese melts and is slightly
golden

* Garnish the face with green onions

To make the enchilada sauce:

¢ In a saucepan we put the oil, spices and flour
and stir a little

¢ Put the canned tomatoes, water and sugar and
when they start to boil lower the temperature and
leave for 10-15 minutes then put the sauce in the
blender and be ready.

Cajun Shrimp Creamy Pasta

INGREDIENTS: * 1 cup cooking cream
» Farfalle Pasta * Philadelphia Cheese
* 1 Onion » Salt

» 2 small colored Sweet Peppers e Dried Oregano

* 5009 Shrimps * Dried Rosemary

* Minced garlic * Olive Qil

RECIPE STEPS:

* Cook Farfalle pasta al dente in boiling salted water

* Marinate the shrimps with cajun spices and salt.

* Cook the shrimp in a hot pan with a drizzle of olive oil, then set aside.

* In the same pan add a drizzle of olive oil and sauté the onion wedges and the
sweet pepper till they soften.

* Add the minced garlic, oregano, and rosemary on top of the mixture and stir till
aromatic.

* Add 1 cup of heavy cream and 2 tablespoons of Philadelphia Cheese and bring
to a simmer.

* Add the cooked pasta and shrimps on top of the mixture and its ready to serve.



Salmon stuffed with Philadelphia

INGREDIENTS: FILLING:

2 salmon fillets 2 (100 g) cream cheese
salt and pepper (100 g) spinach

2 tablespoons lemon juice 1/4 cup parmesan cheese
1 tablespoons oil or olive oil 1 teaspoons powder garlic
1 tablespoon unsalted butter Salt and pepper

Roasted Poblano Corn Dip

INGREDIENTS:
Philadelphia cheese 180 grams Lemon
Corn Spicy sauce
Onion

Cheddar cheese 200 grams
Sour cream

Jalapeno pepper

RECIPE STEPS:

Place each salmon fillet on a flat surface. Season both sides with salt, pepper, 1
tablespoon olive oil and lemon juice. In a medium-sized bowl, mix together the
spinach, cream cheese, parmesan cheese and garlic. Season with salt and
pepper. Fill salmon 'pockets’ with 1-2 tablespoons of the spinach dip.

For Stove Top:

Heat butter or oil in a pan. Put the salmon and fry until golden (about 3
minutes). flip and cook on the other side until golden (another 3 minutes). Add
the garlic and lemon juice; sauté until garlic is fragrant (about 30 seconds).

Remove and serve.

PROCESS:

Grill corn, peppers, and onions with some olive oil

Then we mix them with Philadelphia cheese and sour cream, add garlic powder,
paprika, and lemon juice, mix them and put them in a tray, sprinkle cheddar cheese
on them, and put them in a soft oven so that the cheese browns



Eggplant Rolls With Creamy Cheese

Mashed Potato Tray with Spinach and Creamy Cheese

INGREDIENTS:

Eggplant Pomegranate molasses
Chopped mint Philadelphia cheese
Arugula

Chopped parsley

Walnut

PROCESS:

Mix all the ingredients and stuff it into grilled eggplant slices with a little olive oil
In the serving plate, cut arugula and half the rolls, and sprinkle pomegranate
molasses, pomegranate seeds and pine nuts on top.

INGREDIENTS:

Philadelphia cheese Potato

Union spinach
Coriander Bechamel Sauce
Green Union Milk

Dill

Lemon

PROCESS:

Boil potatoes in boiling water Until it's cooked

Smash it with two tablespoons of Philadelphia cheese and spread it on the bottom
of the Tray

For the spinach, we wash it and chop it in a frying pan, chop the onions and heat
until wilted.

Add spinach, green onions, coriander, and dill. Squeeze a whole lemon and add it
to the potatoes.

And add two tablespoons of Philadelphia cheese on top.
And finally, to Bechamel
Mix bechamel with a cup of milk and a tablespoon of Philadelphia cheese

Put it in the oven just for a bit of cooking from top!



Shrimp Taco with Philadelphia cheese & Avocado

Beef Stroganoff

INGREDIENTS:
Philadelphia 180 G
Shrimp

Avocado

lemon

Coriander

Tortilla Bread Mini Size

INGREDIENTS: Fettuccini macaroni
Mushroom

onion

Meat13.8 SAR

Philadelphia Creamy cheese
Butter

RECIPE STEPS:

To prepare the dish, begin by seasoning the shrimp with salt, black pepper,
cajun, olive oil, and lime. After mixing the seasoning together, refrigerate the
shrimp until the avocado sauce is ready.

Next, combine Philadelphia cheese and avocado in a pot and mix them
together. To enhance the flavor, add salt and lime and mix them again.

Once the shrimp is cooked, assemble the tacos by first adding the avocado
sauce followed by the seasoned shrimp, red cabbage, coriander, and a squeeze
of lime.

PROCESS:
Cut the onion, mushroom, and the meat into thin Slices

add oil to the pan, and then add the onion and the meat, and after they are half
cooked, we add the mushroom. Never forget the salt and pepper.

After that add a little bit of flour and the butter, then we mix it
Add two tablespoons Philadelphia cheese
Boil the water and then add the macaroni

And Finally add the macaroni on the button and add the stroganoff mix over it
with a little bit of parsley over it as a final touch
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