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Veal Shawerma with Cream Creamy Lentil Soup

KDD Vegetable Salad Fish Pot Pie

Gaimer Sambosa Beef with Creamy Sauce (Tashreeba)
Vegetables and Cream Tarts Chicken with Garlic Sauce

Potato and Meat Casserole Chicken Curry

Lasagna Creamy Rice with Chicken “Saleek”

Green Onion Creamy Chicken Soup Ground Beef with Sesame Sauce

All recipes are prepared using: Difficulty scale:

Teaspoon f Advanced v,
All cup and spoon measurements are level.

Dear customer: thanks for trying our recipes. Please contact us if you have any questions.
manalalalem@kddc.com
Manal Al Alem: P.O. Box 1005 — Salmiya 22011 — State of Kuwait  +965-5731265 +965-5731264 +965-9746920
mnlalm@hotmail.com
KDD: P.O. Box 835 Safat, 13009 Kuwait Tel: +965-888100 Fax: +965-4747029
www.kdde.com
consumerservice@kddc.com
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THE ULTIMATE COOKIN COOKBO
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My ultimate pleasure is food! And so it follows that the kitchen is

my favourite room in our home. Food unites people in a delightful way,
a simple everyday pleasure that can sooth, revive, and tantalise.

There is something very rewarding about the time and effort spent in
creating extremely delicious food.

When KDD asked me to create the series of Extreme Cuisine Thick Cream
Cookbooks as gifts for their customers, | was delighted to accept.

One of my favourite ingredients is cream, and KDD Thick Cream is the
freshest, thickest, tastiest cream out there. So it was back to my kitchen
to create a series of mouthwatering recipes that | hope will inspire and
delight you and your loved ones.
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Veal Shawerma with Cream

Ingredients
LEXTREME CREAM  EalDl i
2 tablespoons KDD Butter GO S )i ms Tals
300  grams veal, cut into thin strips 85, Dalglo bl i s pad plya e
| large onion, sliced b s s s da
2-3 cloves garlic, sliced Elydagipad Fof
s cup vinegar Jhoss
I 250 ml pack KDD Thick Cream G959 Syl Jaror Bgas )
I teaspoon salt o 8 o &ale |
2 teaspoon black pepper gl JAlh 3 puiin dials /4
2 cup parsley, chopped p9As puigala 0gS /¢
-2 rablespoons somak (low 3 us &ale f=)
| medium tomato, chopped dagia  ablab dlawgis L 1
Lebanese saj or flat bread, pickles SOUAs ELSES | pleo JA
Preparation oaadll &y b

I Heat KDD Butter in large skillet,add veal strips and
cook 8 — 10 minutes until meat is dry and tender.
2 Add onion, garlic and stir fry until onion is transparent.
3 Add vinegar, KDD Thick Cream, salt, pepper and
cook 3 — 4 minutes until sauce is thick. Keep it warm.
4 Open the bread, spoon some meat with sauce on top,
put some parsley, somak and tomatoes. Roll the bread tightly.
5 Arrange in serving platter and serve with pickles.
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Serving s
5-6 1-0
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KOD Vegetables Salad, 6969 I ) zs (Rl
=
Tngeedients esnuscnn Wz alagst
2 medium potatoes, peeled, cut into small cubes 3 yiiuo Siluas dakalis (3 plills (yubolly Ao g dia ¢
2 medium carrots, peeled, cut into cubes 3 jahuo Gilaass plals (yiie s i Ao gia das
1 cup green beans, sliced Zalsis  Wguoli ugs 1
! cup peas Mgjlags
1 clove garlic, sliced Dihpgyed )
1 =2 pieces bay leaves O Gyadaks =)
1 250 ml pack KDD Thick Cream G S sl Ja¥e: Bgae
| cup mayonnaise Shplaass
1 teaspoon salt e 5 uiundiale 1
1y teaspoon white pepper Al Ji 5 ks disls 1/,
2-3  tablespoons lemon juice (adl yuas 3 ,us dals P f
Lettuce ey

Preparation uaaill 38 4l

I In a medium casserole put potatoes, carrots, beans, peas and el p g g UL L galdll L p3adl udalad] s idis b
garlic. Cover with water. Lol Sl gl puas

2 :g:iar{‘;:f. Bring to boil and cook 5 - 6 minutes until vegetables A5 ) 1 4853 V= 0 g AR Ll g 3 oL e 0 39 i)

v 1 31 831 3 lgaaid o3l el Ay lguitail s &l o230 s 7

3 Strain and rinse with cold water. Chill.

In a medium bow! place KDD Thick Cream, mayonnaise, salt, s g JU L EILl Gl L 53 (63 S sa g2id paall buugissley §
pepper and lemon juice. . G gaslt
4 Stir well. Add the vegetables and stir lightly. Serve over lettuce. dualially 1833 5] g1 8 Sl gl puaddl Al s Stisst! danas gl 3] gl ¢

il e s 3 48 gaasd

and texture to this salad.You can use frozen mixed vegetables if you don’t
) i gl el 55 1151 50430 g 8 5 gl s Al o § 5459 5 b



Thick Cream Sambosa

Ingredients

250 ml pack KDD Thick Cream SRS e
cups flour

teaspoon salt

teaspoon black pepper
teaspoon cumin, ground

9159 S al Javor Baue
g

e 5 ks dals

3 gl JA6 5 ks dials
Ggadas (38 3 yaiuo dials

tablespoons KDD Butter
medium onion, chopped
cloves garlic, minced Cuge p g pad
teaspoon ginger, minced pasde  yaiao dials
medium potato, peeled, small cubes g yis s pubolbny dlow gia Lus
medium carrots, shredded b e 1y Uawgia dus
cup peas
teaspoon salt
teaspoon black pepper
teaspoon curry spices

g teaspoon chilies
Corn oil

$969 S Bt 5 s Tials
p3sha s B s doa

Preparation

RSCTTE AR

L pasily SR k! (Bl o gag;'s,..l“.uahwhls.,@ Zuaal

1 Pastry: In mixing bowl put the KDD Thick Cream, flour, pepper,
salt and cumin, place a dough hook and knead the pastry 2 —
minutes until it is elastic and smooth.

Wrap in cling film and chill 30 minutes.
Bring pastry to room temperature, cut into |-inch balls, and roll

s T 34 Al s g s Lasaall Al
S5 ) gantal oo 3,1 ol oy e o ) Al g5

into thin circles. Cut into halves, brush edges with wet brush.
Spoon | tablespoon filling into pastry, turn the pastry over the
filling and shape it into a triangle.

Heat oil in deep frying pan. Fry Sambosa in oil until light golden.
Enjoy them hot or warm.
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5 Filling: In medium pan heat KDD Butter.Add onion, garlic and
ginger and cook until light brown.Add potatoes, carrot, peas, salt,
pepper, curry spices and chilies, stir well. Cover and simmer 6 —
10 minutes until vegetables are tender but not mushy. Cool until
lukewarm and use it for stuffing the pastry.
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in the pastry creates a more elastic and smoother pastry.You can use d
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g Time Serving Zuesl)
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Vegetables and, Cream Tarts ) 2L ) S 6
y Ingredients W o SO ol gst
. . | packet puff pastry squares, thawed AR5 ) da o eilag o o5 Rl SL ]

| large egg, beaten (89830 (pdus 5 S 4..; )
-
- Filling: | teaspoon cumin seeds o (948 B yuius dials : gdaadl
2 tablespoon KDD Butter $9 54 55 BB us Bals ¢
| medium onion, chopped posde ey dbwgladan
T clo:ﬁs garlic, n;‘!n_:ed — ] sisipsbad
medium zucchini, cut into | cm cubes Tagjho gugS asngiodan |
| medium carrot, cutinto | cm cubes do, \ia Ao gl daa
" pIe OF> L e '
I 250 ml pack KDD Thick Cream e v
| teaspoon salt L L]
I14 teaspoon black pepper ]
| teaspoon oregano, dried s
| teaspoon basil, dried '
I, cup feta cheese, crumbled '
vz
Preparation el dy yb
I Preheat oven to 190C. Lightly butter and flour two baking pans. o s ¥ 33l a1 8 3505a Ea g B il Ak )
2 Arrange the pastry squares in the pan. Brush edges with beaten oAl Gl gal auial 5L I Jleatuls (iiuall e Zuasll Slayye ais 1
egg. 3a 1 lgiadl ) selaass () 31 5 sail 50 A3 ) U gis 48 3 2 gdeadl ¥
3 Filling: Put cumin seeds in a medium sauté pan, heat on high heat SR S L s e
> until seeds are light golden and release their aroma. Add KDD N e
Butter, onion and garlic; cook 2 — 3 minutes until golden. g S e s e g3
4 Add zucchini and carrot and stir well. Cover the pan and simmer i 1 Dol 50 gl aaS g 5l gl s gl 4 yjally gl s @
until vegetables are tender. Al o g s ¥1 43 a3 4 RG] 5 58 S add il il gl pal
5 Stir in the KDD Thick Cream, salt, pepper, coriander, oregano and Sl 3 paat s 51l g1 s S g S deal S s (] 1 AL Y- Y
basil. <l 3 g8 ST Al paas sl s Zuaall e saiall o5y 1
6 Cook 2 — 3 minutes until cream is thick. Cool to lukewarm. 0801 a3 st g Luunall i ) 31 s 10 = Y (53080 ¥
7 Spoon filling evenly over the pastries. Sprinkle with cheese. . o C :

Bake 12 to |5 minutes until pastry is puffed and golden.

U 123 e Janiad (5 69 5 ook o) 519 bl 25 Lol g 81 Lanls lann 3l Gmnans Ba g 2ad1



Serving
6-8

large potatoes, peeled, cut into cubes

tablespoons KDD Butter

medium onion, chopped

cloves garlic, minced

250 ml pack KDD Thick Cream

teaspoons salt

teaspoon nutmeg

teaspoon white pepper

tablespoons bread crumbs

Filling: tablespoons KDD Butter

grams ground beef

medium onion, chopped

cloves garlic, minced

tablespoons KDD Tomato Paste

teaspoon salt

4 teaspoon black pepper
teaspoon cumin

'y teaspoon turmeric

Preparation

1 Heat oven to|70 C. Butter a medium oven dish. Keep aside.

2 Put the potatoes in a large pan then pour boiling water over them,
add one tablespoon of salt, put on a lid and simmer 15- 20 minutes
until tender.

3 Melt KDD Butter in a large frying pan and sauté the onions and
garlic for | —2 minutes.

4 Drain the potatoes; mash them into a bowl, using a potato masher.
Add the salt, nutmeg and KDD Thick Cream.Whisk the potatoes to
a light fluffy mass. Stir in the cooked onion and garlic. Stir well.

5 Place half the potatoes in the oven dish. Spread filling on top then
spread the remaining potatoes on top. Decorate using back of
spoen. Sprinkle bread crumbs on top.

6 Bake 20 — 25 minutes until potatoes puff and the top turns golden

brown.
7 Filling: In medium saucepan heat KDD Butter, cook meat until dry,
add onion and cook until wilted. Add KDD Tomato Paste; cook for
one minute.Add salt, pepper, cumin and turmeric. Cool.
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D Thick Cream instead of using butter and milk creates smoother, fluffy mnhed
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Serving sl
A
A Lmaﬁm
%
o Ingredients
. -, ' - -
‘\ o : ) | package lasagna DS e S Wiyest

White Sauce : tablespoons KDD Butter 96 S 53 B s ¢ ebiGattd f

[SEN)

tablespoons corn ol
15 cup flour

2 cups KDD Milk

| 250 ml pack KDD Thick Cream
| teaspoon salt

!ls  teaspoon white pepper

Filling: 2 tblespoons KDD Butter
500 grams ground beef
I medium onion, chopped
2-3 cloves garlic, minced
Iy cup KDD Tomato Paste
2 medium tomatoes, peeled, chopped
11 teaspoons salt
!ls  teaspoon black pepper
| teaspoon cumin
. | teaspoon coriander
| teaspoon basil, ground
| teaspoon oregano, ground
!l cup water
| cup mozzarella cheese
Preparation

I Heat oven to [70C. Butter a medium baking dish. Keep aside.

2 White Sauce: In a medium casserole, heat KDD Butter and oil, add
flour and cook until light golden. Stir in KDD Milk, KDD Thick
Cream, salt and pepper. Cook on low heat until sauce is thick and
creamy.

Filling: Melt KDD Butter in large saucepan, cook beef until dry.Add

onion, garlic and cook until onion is transparent. Add KDD Tomato

Paste, tomatoes, salt, pepper, cumin, coriander, basil and oregano,

stir well. Add water and simmer until sauce is thick. Set aside.

Spread one cup beef sauce in bottom of the baking dish.Top with a

few lasagna slices, arranged lengthwise in a single layer; spoon some

white sauce on top. Repeat these steps two or three times.

Sprinkle with mozzarella.

Bake 30 — 35 minutes or until lasagna is tender and top is golden.

Serve hot.
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Serving Laasll
6 1
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22 ) Jua

CEXTHEME CHEAM  Das®) e

Ingredients flad) Y _,sJ.l

2 pieces chicken fillet i

3 tablespoons KDD Butter ($9§9 oS BB s [

2 stalks green onion, chopped with leaves 3loYl o pasie puadl (Juansge 1

2 cloves garlic, minced g psipad 1

2 -3 medium mushrooms, chopped pase (i) pgydio dowgiadua F=t
s cup flour sugs 'y

| bay leaf (Su8)) S Gogdakss )

| cup water slacgs )

2 cups chicken stock s dmugs 1

| teaspoons salt e phiodials )

14 teaspoon black pepper apul Jili s puiis dials 1,

I 250 ml pack KDD Thick Cream $989 S il Jaro Saus )

Toasted bread, chopped green onion radl sy gasas cug a3

Preparation saaill &yl

I Cut chicken fillet into small cubes. 3o Sliasa J) glall aslid kil |
2 Heat KDD Butter in a large heavy-based pan;add chicken cubes ) aiiis ¢ = ol s plasll gl hacs] 1 (53 69 S s s 0l chass 3 3
and cook 3 — 4 minutes until golden brown. B ) : < amd g gl gme )

3 Add onion, garlic and mushrooms. x - = 5
Cook 2 — 3 minutes stirring, over low heat until onion is light e i gl il o ST Y (il ol ptl el ghesd] ¢

golden brown. Gl a3 el s 1 31
4 Stir in flour and cook for | minute. Fhids Sal coulll] o Aol Sl Guid)] $
5 Add bay leaf, water, stock, salt and white pepper: Stir well and bring Ol &l Jass aes i Jalids 5} 3 ol - Jali y reb) 1G4 U1 I8 359 hd) &

to boil. Cover the pan. Reduce heat and simmer 10— |5 minutes, & sl iy glaall s o 31 2 19 =+ ¢ ggs Aalol g Ul i3 bl o

until chicken is cooked and soup is thick. ol gl dduts
6 Add the KDD Thick Cream, heat thoroughly until soup is creamy Qs grana g s o 3l 53 0 31 &0ld s e i 53 53 o o hnid] 1
and smooth. Ladle in soup bowls and top with toasted bread and T s oy cugall igh “5:;; :ﬁ&i}:-r‘“‘:"

" The KDD Thick Cream adds a smooth, silky texture to this rich flavoured soup.
el L i e Ll b g5 15 203 05 B 959 S




Serving
5-6

Cream}/ Lentil S oup

Ingredients

o) Gt S Gt

sl

LEXTREME CREAM  TmsE) yria

| cup red lentils

4 tablespoons KDD Butter

| large onion, chopped

2 cloves garlic, sliced

2 medium tomatoes, quartered
2

2

|

|
w

cups water
cups chicken stock
Il teaspoons salt
[ teaspoon black pepper
| teaspoon cumin, ground
2 bay leaves
| 250 ml pack KDD Thick Cream

Preparation

I Rinse lentils well. Keep aside.
2 In large pot heat KDD Butter, add onion and cook until golden
brown. Remove one third of the onion and reserve for garnishing.
3 Add the lentils, garlic, tomatoes, water, stock, salt, pepper, cumin and
bay leaves. Bring to boil then cover and simmer 20 — 25 minutes until
4 lentils are tender.
Puree in a liquidiser. Return to pan.
5 Add KDD Thick Cream and heat thoroughly.
Ladle in soup bowl and garnish with more cream and fried onion.

onth of Ramadan and during the winter season.Add KDD Thick Cream to enhance the
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Time Serving
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Fish Pot Pie

Ingredients
LexTREME ChEAM
| sheet frozen puff pastry, thawed
I large Egg, beaten
Filling: tablespoon KDD Butter

4
1 medium Onion, chopped
214 cups KDD Milk

2 pieces Bay leaves

I teaspoon Salt

g teaspoon White pepper
I

4

|

Y,

/}

I

2

teaspoon Oregano, dried

00  grams Fish fillet,cut into cubes
medium Carrot, thinly sliced

4« cup Flour
250 ml pack. KDD Thick Cream
cup Mozzarella cheese
tablespoons Dill, chopped

Preparation

I Heat oven to180 C. Bring a medium oven dish.

2 In wide frying pan melt 2 tablespoons KDD Butter, add onion and
cook until transparent, add milk, bay leaves, salt, pepper, oregano.
Bring to boil.

3 Add the fish fillet and carrots; cook 8 — |0 minutes until fish is
tender.

4 Transfer fish and carrots to the oven dish. Strain the milk and keep
aside.

5 In a medium casserole, add remaining 2 tablespoons KDD Butter,
add flour and cook | minute.Add the reserved milk and KDD
Thick Cream; stir well until sauce is thick.

6 Spoon sauce over fish, sprinkle with mozzarella and dill. Keep aside.

7 Roll the pastry and cut into strips.Arrange on top of the fish into a
lattice design.

8 Brush with egg. Bake 25 — 30 minutes until top is golden. Serve
warm.

s creamy fish pie enhanced by adding KDD Thick Cream, and topped with a flaky puff pastry. Enj
il ) g s g s gl S B G ey gl 11 s S0 sl 5353 S s sl 5 g 100 A1
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Ingredients

L
-

| kg boneless lamb or beef
—3 tablespoons KDD Butter
medium onion, chopped
—4 cloves garlic, minced
| tablespoon coriander, ground
I teaspoon cumin, ground
| teaspoon mixed spices
teaspoons salt
I teaspoons black pepper
pieces dry lime (lomy)
medium tomatoes, chopped
125 ml pack KDD Tomato Paste
medium potatoes, cubed
medium carrots, cubed
medium zucchini , cubed
medium green chilies, sliced
| 250 ml pack KDD Thick Cream
2 pieces markok, khoubiz, flat bread
coriander, chopped

2
2
3
2

2
2
|
2
2
3
2

Preparation

1 Cut the beef into cubes.
transparent.

3 Add beef cubes; stir until color is golden brown.
until meat is tender.

5 Add potatoes, carrots, zucchini, and chilies.

Thick Cream.

LEXTREME CREAM Tt gz

2 In a heavy based pan heat KDD butter and fry onion and garlic until

4 Add coriander, cumin, spices, salt ?nd pepper,Adt:l dry Iime;, TOMATOBS |y e altatall
and KDD tomato paste. Cover with water and simmer | /2 hours

6 Simmer 20 — 25 minutes until vegetables are tender. Stir in KDD

7 Cut khobiz into small pieces and place in serving dish. Ladle meat,
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vegetables and sauce on top and sprinkle with coriander. Serve hot.

Traditional dish among Arabian Gulf, with a creamy twist by adding KDD Thick Cream.
SRR s S plgh gle Upuaall (63 53 5 s LS g - pally 01 4) A0 gl aali) Gl




Serving Eet]

Chicken with Garlic Sauce (,.IM 2le ~ ngs

lngredients CEXTREME CREAM  ZaiDl gZan o] ss' ]
i3 cup flour e
I teaspoon salt 1
) teaspoon black pepper i
Ity tablespoon oregano, dried "’y
2-3 tablespoons KDD Olive Oil 55 yms diala P

| kilo chicken, whole
I5 cloves garlic =
21,  cups chicken stock Em _”‘ oad :bv/
2-3 pieces bay leaves ¢! - o :fi '
I 250 ml pack KDD Thick Cream (S8 S Gos . w=r
oS alidere Bgie )

AWlsanlas s

Preparation el di ybo

I Remove the chicken skin, cut into 7 pieces.Wash and pat dry. iy bk el V ] danled glaal g aladl e 3l 1
2 Ir! a sha_llo:r_ pla_(e. mix flour, salt, T[ezer. an%orez:no.gip the c_h_icken el s hﬂi.*-‘g.'-‘;‘s"'.*;u"’u E“-<&'-ﬂ' o sl g § f
;fzfsrr:;:u;se)mlxwre to coat well. Keep aside. (Keep the remaining Bl (0 g L gl s o ] 1 Bl gl
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6 Turn the heat to high and allow the liquid to boil down and reduce by
about half the amount. Pour into blender, and puree the sauce.
Return the contents to the pan, add the KDD Thick Cream and heat

7 thoroughly.Pour the sauce over the chicken pieces, and serve hot.

tables, chicken and beef, it adds a new taste to your dish. Olive Oil is also healthier to
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Serving

Ingredients

2 medium potatoes

cup oil

| large onion, chopped

2 pieces red chillies, sliced

3 cloves garlic, crushed

2 teaspoons ginger, sliced

4 pieces chicken fillet, cut into cubes
2 teaspoons curry powder

2 teaspoons salt

| tablespoon coriander, ground

| teaspoon cumin, ground
teaspoon black pepper

% teaspoon paprika

cup coconut milk

medium tomato, chopped
tablespoons KDD Tomato Paste
250 ml pack KDD Thick Cream
Steamed Rice Coriander

Preparation

I Peel potatoes and cut into cubes similar to the size of the chicken pieces.
2 Heat oil in a sauté saucepan, fry the potatoes until golden. Remove and

keep aside.

3 To the same pan, add onion and cook until golden.Add chillies, garlic and
ginger and cook until garlic is golden.Add chicken pieces; fry the chicken

until golden. Remove from the pan and keep aside.

4 Add curry powder, salt, coriander, cumin, black pepper and paprika.

Cook for | -2 minutes.

5 Add coconut milk, tomato, KDD Tomato Paste, and KDD Thick Cream.
Stir well then return the chicken and potatoes. Cover the pan and leave
to simmer for 15 — 20 minutes until chicken is tender and the sauce is

thick. Sprinkle with coriander. Serve with rice.
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international dish is the secret of its special, creamy texture. It enhances the flavour and highlights my
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Ingredients

cup short grain rice

kg chicken, whole

medium onion, quartered

stick cinnamon

3 bay leaves

—8 pieces cardamom, whole
8 pieces black pepper

teaspoons salt

tablespoons KDD Butter

small onion, chopped

250 ml pack KDD Thick Cream
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Topping: 3-4 tablespoons KDD Butter, melted

Preparation

I Wash rice, soak in water.
2 Wash the chicken,and place in large pot.Add onion, cinnamon, bay
leaves, cardamom, pepper and salt. Cover with water, bring to boil,
cover and simmer 25 — 30 minutes until chicken is tender.

Heat oven 200C. Bring an oven dish.

Strain the stock; reserve about 3 cups of the stock. Place the

chicken in oven dish and put in oven 10 — 15 minutes or until

golden brown. Keep warm.

Heat KDD Butter in heavy-based, stainless steel pot, add chopped

onion and sauté until transparent, do not let become brown.

6 Add rice, two cups of chicken stock, and bring to boil then cover
the pot and simmer |5 — 20 minutes. Until rice absorbs all the
stock and becomes mushy.

7 Add the remaining stock and KDD Thick Cream, stir well and

simmer until rice absorbs all the liquid and becomes soft and

mushy.

Spoon rice in serving dish, top with chicken and drizzle with

melted KDD Butter, serve hot.
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traditional Arabian-Gulf dish. Try it with KDD Thick Cream and enjoy a new:
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Serving
4-6

Ground, Beﬂfwwh, Sesame Sauce

Ingredients

500 grams beef, finely ground

| medium Onion, finely chopped
315 cup Parsley, finely chopped

!l teaspoon Cinnamon

| teaspoon Mixed spices

I teaspoon Salt

'l teaspoon Black pepper

3 medium Potatoes, peeled, sliced

Sesame Sauce: 2 cup Sesame paste“Tahina"
I V2 cup Water
I+ cup Lemon juice
!la teaspoon Salt
I 250 ml pack. KDD Thick Cream

Preparation

Heat oven to 180C. Bring a medium oven dish.

In 2 medium bowl mix beef, onion, parsley, cinnamon, spices, salt
and pepper and knead with your fingers until mixture is mixed
well,

~N-

Shape beef into discs.

bw

the potatoes. Then top with the remaining potatoes.

Cover the dish tightly with aluminum foil, put in oven 20 - 25

minutes until beef and potatoes are tender.

6 Sesame Sauce: In a medium bow! mix sesame paste, water, lemon
juice, salt and KDD Thick Cream. Stir well.

7 Pour the sauce over cooked beef, do not cover. Bake |5 -20
minutes until sauce is thick and golden brown.

«

Place half of potatoes in the oven dish; arrange beef discs on top of
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rve this dish with boiled rice or bread, and enjoy KDD Thick Cream’s great and silky taste. |
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