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Independent collaborates with
Dubai Food Babes to create a
new dessert, "‘Banana Pudding,
for TREATS this Ramadan.
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Traditional Omani halwa infused with condensed milk,

cardamom, rose water, and saffron, served over milk biscuits
and muhallabeya

INSTRUCTIONS

Ol oy

*

KEEP IN ROOM TEMPERATURE.
PREHEAT THE OVEN AND HEAT FOR 5
MINUTES OR UNTIL THE CHOCOLATE
MELTS. ADD HOT WATER TO THE
BOTTOM PAN, PLACE THE TREAT PAN
ON TOP, AND KEEP WARM WITH A
CANDLE UNDERNEATH.

. 02w dS Rl &> do sy oy
gl &8> 5 8a.0J dS il Lawuwwo ¢yl
cladl el .dilgsguinl ugdd i

&9 (laudl e le gl I diSluull

(o 109l>g 999 gl =leg
dseoiudl plar=iiwb glouwudl 2 ©o.

SERVES 8-10 PEOPLE
S8l 1A as,
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The famous saffron-infused Khaleeji cake layered with saffron
and mascarpone ice-cream, topped with a saffron crunch

INSTRUCTIONS ooy

*

STORE IN THE FRIDGE. Aol 6 hamy
BRING TO ROOM TEMP 30 MINS 6a0) d9y2)l 6)ly> dz > LTS il 30
BEFORE SERVING. oussil o8 déids.
WARM THE SAUCE: MICROWAVE FOR | 55.0] tasgq1éuall -6 d86> : pgll i
30-40 SEC TILL IT IS WARM. 30_4()913?“ OLSJ‘;Q GSls eﬁf’m NN

MIX WELL AND POUR SAUCE OVER TRV o "
BEFORE SERVING. o8l Ju8 d8g8 gl Lisuwl oJ

SERVES 8-10 PEOPLE
S8l 1A as,
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STICKY DATES
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Dates pudding topped with toffee sauce and caramelized

pecans
INSTRUCTIONS ol
STORE IN THE FRIDGE. oMl L6 baaoy
BRING TO ROOM TEMP 30 MINS 30 53.0J 48 Ole s e as i
BEFORE SERVING. o] J.xsd_o_xsa
WARM THE SAUCE: MICROWAVE FOR | 55.4) (414l 6 026 N
3040 SEC TILL IT IS WARM. ° 3> 62?9 ugbug diifJg,o 40
MIX WELL AND POUR SAUCE OVER TR AW
BEFORE SERVING. epall b dBgd pgll sl of

SERVES 8-10 PEOPLE
S8l 1A as,
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CHEESECAKE
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Layered baked cheesecake with fresh mango slices, biscuits
and served with a mango sauce.

INSTRUCTIONS Ololsy

KEEP COLD IN THE REFRIGERATOR. slpdl 6 lhaxy
SERVE COLD. I5)U 028y

SERVES 8-10 PEOPLE
S8l 1A as,
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MATILDA CHOCOLATE
CAKE
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Mr. Parker’s special treat, made with a Matilda sponge,
Matilda ganache, and Chocolate flakes.

INSTRUCTIONS ooy

*

KEEP IN ROOM TEMPERATURE. a9l 8yl doy ey
HEAT IN MICROWAVE FOR ABOUT 30 gl il " Caug jBuladl L8 ¢y
SECS. OR UNTIL CHOCOLATE MELTS. dilgS gl Ggdd i

SERVES 8-10 PEOPLE
S8l 1A as,
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MATILDA
PUDDING
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Moist chocolate cake with a hot chocolate fudge, topped with
chocolate flakes.

INSTRUCTIONS oy

KEEP IN ROOM TEMPERATURE. B ddpell s iy, Aoy hasy

PREHEAT THE OVEN AND HEAT FOR 5 ol G855 63.0) a5l La s g pall )
MINUTES OR UNTIL THE CHOCOLATE S Gl a4 _Jgsgmu LG5 i iy —
MELTS. ADD HOT WATER TO THE 2059 Lol clegl ] S

BOTTOM PAN, PLACE THE TREAT PAN e T8log 898 gl eleg

ON TOP, AND KEEP WARM WITH A dmanidl ola ....u Sl £ &5,

CANDLE UNDERNEATH.

SERVES 8-10 PEOPLE
S8l 1A as,
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STRAWBERRIES &
CREAM

32035AR
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Vanilla milk cake topped with fresh strawberries and served
with a vanilla cream.

INSTRUCTIONS loadai

KEEP COLD IN THE REFRIGERATOR. slpdl L6 lnasy
SERVE COLD. 151U 036,

SERVES 8-10 PEOPLE
S8l 1A as,




| OTUS CHEESE
CAKE
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Baked Lotus Cheesecake topped with Lotus biscuits.

INSTRUCTIONS ooy

*

KEEP COLD IN THE REFRIGERATOR. slpdl 6 lhaxy
SERVE COLD. I5)U 028y

SERVES 8-10 PEOPLE
S8l 1A as,
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ORIGINAL
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Public’s OG Treat
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SERVES 8-10 PEOPLE
51480 1=\
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DULCE
TIRAMISU
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Iscuit layer with dulce sauce, topped with a chocolate crumble.

INSTRUCTIONS ol oy

KEEP COLD IN THE REFRIGERATOR. slpdl 8 hay

SERVE COLD. 15U o2&y
SERVES 8-10 PEOPLE
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iIce cream, topped with chocolate baklava.
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SERVES 8-10 PEOPLE
51480 1=\
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Three layers of ice cream: Qashta, rose, and pistachio, paired
with pistachio basbousa and topped with crunchy baklava.

INSTRUCTIONS Il oadsi

KEEP IN THE FREEZER. el 6 ooy
PLACE IN ROOM TEMPERATURE FOR 281l Jud &8> 0 Jppelliro o4
5 MINS. BEFORE SERVING. = < =

SERVES 8-10 PEOPLE
S8l 1A as,
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SOMEWHERE
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MU pusdl
A Somewhere tradition. Oven-baked bread pudding soaked in
Cerelac milk.
INSTRUCTIONS ooy
KEEP IN ROOM TEMPERATURE. u.%uud.g 118l do> oy oy
PREHEAT THE OVEN AND HEAT FOR 5 ol G855 830) a5l Latuio o jall | s
MINUTES OR UNTIL THE CHOCOLATE ,;Lo_u | d_,_Jgngm UG (> g, i
MELTS. ADD HOT WATER TO THE 8"99 Lol <legll qu adisludl
BOTTOM PAN, PLACE THE TREAT PAN e T8l>g 899 ol <leg
ON TOP, AND KEEP WARM WITH A ds ol plss ....u PN
CANDLE UNDERNEATH.
SERVES 8-10 PEOPLE
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BAS KOOT
GELATO
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Glucose biscuits layered with a baskoot ice cream, served with
Glucose biscuit sauce.

INSTRUCTIONS ooy

*

KEEP IN THE FREEZER. Jppedl 59 ha
PLACE IN ROOM TEMPERATURE FOR 8l Juo §iles> o V)
5 MINS. BEFORE SERVING. = & JJJJQJ ca

SERVES 8-10 PEOPLE
S8l 1A as,
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LOTUS
RED VELVET
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Mascarpone ice cream, raspberry compote, and red velvet cake
layered with Lotus ice cream, topped with baklava sheets, and
served with Lotus sauce.

INSTRUCTIONS ooy

*

KEEP IN THE FREEZER. Jppedl 59 ha
PLACE IN ROOM TEMPERATURE FOR 8l Juo §iles> o V)
5 MINS. BEFORE SERVING. = & JJJJQJ ca

SERVES 8-10 PEOPLE
S8l 1A as,




BASBUSA
KUNAFA
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A warm, moist basbusa topped with dulce cream and topped
with a dulce kunafa crunch

INSTRUCTIONS ooy
KEEP COLD IN THE REFRIGERATOR. sl S ey
PREHEAT THE OVEN AND HEAT FOR 5 &85 5 630 a5 i Lo ¢ foll ¢
MINUTES. ADD HOT WATER TO THE eladl ol dilgSguinl g3 Lim g
BOTTOM PAN, PLACE THE TREAT PAN cleg @659 (ko elegll | 4Ll
ON TOP, AND KEEP WARM WITH A 5 2 @5, L 13819088 5ol
CANDLE UNDERNEATH. dsaidl olsaiwl

365 KCAL/ 100G. SERVES 8-10 PEOPLE
olyz |-/ dyjly> 82w Mo - 5181 1A Lady
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A warm chocolate cookie with a chocolate fudge center

INSTRUCTIONS load)

KEEP IN ROOM TEMPERATURE.  o2wddll 8l doja ey

PREHEAT THE OVEN AND HEAT FOR 5 gl 11855 830 d3 )il L&uuwn ¢yl

MINUTES OR UNTIL THE CHOCOLATE < LaJl el dilgSguil ugdi is

MELTS. ADD HOT WATER TO THE 2059 Aol ele gl ] dislul
BOTTOM PAN, PLACE THE TREAT PAN SleThdlog aBgd soladl cleg

ON TOP, AND KEEP WARM WITH A 50l ol ! e,

CANDLE UNDERNEATH. ’

335KCAL/ 100G. SERVES 8-10 PEOPLE
oly 1 / dyjly 6y PO - 5181 1A e,
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Ramadan Mubarak Topper
Eid Mubarak Topper
Happy Birthday Topper




TAP TO FOLLOW:
@INDEPENDENT

CALL US:
0200 247/88



https://www.instagram.com/independent

