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What our partner says about our student trainee
Myr. Fadil Salahat said: «Grand Park Hotel is simply the best
choice for new Chefs from Thalitha kumi college to get started...
You are in safe hands dear...»

Thank you for your support. Good work student Hakeem Dridy
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Today's dish g MG

Mein Name ist Annice Abughannam und Ich arbeite
als Deutschlererin an der Fakultit (Talitha Kumi) in
Beit-Jala. Ich méchte euch gerne ein rezept fuer ein
deutsches Gericht beibringen,welches Ich zusammen
mit meinen studenten Im unterricht gekocht habe.Es
heisst Kartoffelsalat.

Kartoffelsalat:

gesamtdeutscher Kartoffelsalat (weil wenig Majo und auch BrUhe
vorhanden sind) anfé&ngertaugliches Grundrezept

Bewertung

(174)

Verfasser

Viniferia simpel 30 min.

Zutaten

2 kg Kartoffel(n) , (festkochende Sorte)

1 m.-groBe Zwiebel(n) , (feinst gewUrfelt)

250 ml GemUsebrihe oder Gefligelbrihe

3 EL WeiBweinessig (mild, z.B. Marc de Champagner Essig)

2 EL Dijonsenf , mit grinem Pfeffer

200 g Mayonnaise , (selbstgemacht oder wirklich gutes Fertigproduki)
6 kleine Gewurzgurke(n) , (fein geschnitten)

etwas GurkenflUssigkeit -

Komplettes Rezept anzeigen
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Drinks Article

As part of Food and Beverage and Service Courses held at Talitha Kumi Commu-
nity College, students learn in theory and practice how to prepare Alcoholic and
non-Alcoholic Cocktails to serve at the various establishments they will be working
in. The service of cocktail requires flair and finesse to produce the show effect to
the customers and display the skill of the person preparing the cocktail. These
cocktails can be easily prepared at home as well as the ingredients are readily
available on the market. Here are two cocktails that are refreshing and can be
prepared easily at home.

First one is Sangria (Alcoholic):

Sangria is a a Spanish drink of red or white wine mixed with lemonade, fruit, and
spices.

Ingredients
* 6 cups assorted fruits (such as mango, pineapple, cantaloupe, and apricot), sliced
or cut into chunks

* 1/4 cup thinly sliced peeled fresh ginger

*1to 1 1/2 cups fresh basil or mint leaves

* 1/2 cup orange liqueur, such as Cointreau

+ 1 Bottler of Red or White Wine

+ 3 tablespoons fresh lemon juice from 1 lemon *Ice

Preparation Instructions

In a large bowl or pitcher, combine fruit, ginger, basil or mint, and orange liqueur.
Mash gently with the back of a wooden spoon until basil is bruised and fruit releases
juices. Add wine and lemon juice and stir to combine. Refrigerate 1 hour (or up to 1
day). To serve, fill eight glasses with ice and top with sangria.

Second Cocktail Pretty Pink Punch (Non-Alcoholic)
This is an easy punch, that is suitable for parties and is very easy to make at home

Ingredients

2 tablespoons sugar

3 cups cold water

2 bottles (64 ounces each) cranberry-raspberry juice, chilled
1 can (46 ounces) pineapple juice, chilled

1 can (12 ounces) frozen pink lemonade concentrate, thawed
1 liter ginger ale, chilled

Decorative ice mold & lemon slices, optional

Preparation Instructions

In a punch bowl, dissolve sugar in water. Add juices and lemonade; mix well. Stir in
ginger ale. If desired, top with a decorative ice mold and lemon slices. Serve imme-
diately. Yield: 50 servings (7-1/2 quarts).
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How A person could be a chef ?

There is a widespread misconception one how one becomes
a chef. It is not simply the rote memorization of hundreds or
thousands of recipes. Neither is the case that a chef has ac-
cess to tools and ingredients not available to those outside the
profession.

People often find cooking mysterious. They assume that all
gifted chefs have a bag of special tricks and closely guarded
recipes that enable them to prepare the dishes that seem so
amazing to the uninitiated. Really, it is the
chef’s reliance on basic cooking principles
and fundamental preparation techniques

that provides the canvas for the artwork.
As students of cooking, we must all continue
to gain confidence through experience, so
that we can answer the questions of: “how
much?” “how long?” “and when?” When we
learn where the benchmarks of quality are
found, we can begin to answer those
questions. In order to prepare
food with a sense of passion,
the chef must learn the har-

ﬁ‘ monies of flavor.

Chef Ibrahim Al Atrash
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