ENGLISH FOR HOTEL

FOOD AND BEVERAGE






Bread plate LUSH LWAN




Butter knife ianes 1un




Soup cup Hl A
saucer 12§ 125




Soup bowl i Tues




Salad Plate  «auam wwan (aam)




Dinner Plate Auiuas iwan







Salad knife FVURA bIIN




Salad fork AGVURA WA
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Dinner knife AULUAS LN




Dinner Fork AULURS Nan




Dessert spoon  #wdsn aiu




Dessert Fork Aasn Wan




Cocktail Party aamwna wisi




Cocktail food #Aanwna #n




Crudites A7 B e




Sour cream dips w15 Asn Ana




P

Tomato Salsa d

)
f £
(45l
I " .

'y




Hummus dip aus an




Hummus recipe aya s3WA

1 (15-ounce) can chickpeas or 1 1/2 cups (250
grams) cooked chickpeas

» 1/4 cup (60 ml) fresh lemon juice (1 large lemon)

» 1/4 cup (60 ml) well-stirred tahini, see
our

» 1 small garlic clove, minced

2 tablespoons (30 mI) extra-virgin olive oil, plus
more for serving

1/2 teaspoon ground cumin

Salt to taste

2 to 3 tablespoons (30 to 45 ml) water
Dash ground paprika, for serving
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http://www.inspiredtaste.net/26901/easy-tahini-recipe/

Combine the tahini and lemon
juice and process for 1T minute

= ! cY
AU P NTgU LU Ll flu]ﬁ' JYIRE I‘W

o\ J o Aa A
s 9N NOT IU WUN

) ; q
gy
<




Add the olive oil, minced garlic,
cumin, and a 1/2 teaspoon of salt
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Rinse the chickpeas 5ud nas infid




Put the chickpeas in food
Processor wv wnaz InWd au Nalwsiiaigas
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Serve hummus with a drizzle of
olive oil and dash of paprika.
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Mocktail damna

wanshutterstochk com - 321068807



Buffet Starter {wiws amsninas
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www shutterstock com 2988542727 www shutterstock com - 290364881



Cold meat Tas din
Charcuterie 11 AN ND 5







Salad hVUR B




Main course Nu ADA
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Dessert
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