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(Introduction)

Welcome to a journey of flavors, warmth, and culinary creativity.

Cooking is not just about combining ingredients; it is an art of expressing love, creating memories, and turning simple moments into something extraordinary. Whether you are a beginner taking your first steps in the kitchen or someone looking for quick, delicious, and budget-friendly ideas to delight your family, this book is designed for you.

Inside these pages, you will find carefully crafted recipes that bring ease and joy to your daily cooking, along with practical tips to make every meal a success. Grab your apron, let your passion guide you, and let’s create magic in the kitchen together.

Bon Appétit!
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(Dedication)

To my family, the warmth of my home, and the source of every inspiration.

To everyone who believes that the simplest meals made with love are the ones that touch the heart.

This book is dedicated to you.
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Chapter 1: Morning Sunshine Pancakes

Prep Time: 5 mins

Cook Time: 10 mins

Servings: 2

Ingredients:

1 cup all-purpose flour

1 tablespoon sugar

1 teaspoon baking powder

A pinch of salt

¾ cup milk

1 egg

2 tablespoons melted butter

Instructions:

In a large bowl, mix together the flour, sugar, baking powder, and a pinch of salt.

In a separate bowl, whisk the milk, egg, and melted butter until well combined.

Pour the wet ingredients into the dry ingredients and stir gently until just smooth (do not over-mix).

Heat a lightly greased pan over medium heat. Pour ¼ cup of batter for each pancake.

Cook until bubbles form on top, then flip and cook for another 1-2 minutes until golden brown. Serve warm with your favorite topping.

	[image: ]
	 	[image: ]


[image: ]

Chapter 2: Fluffy Omelet Magic

[image: ]


	


Chapter 2: Fluffy Omelet Magic

Prep Time: 10 mins

Cook Time: 15 mins

Servings: 1

Ingredients:

3 large eggs

2 tablespoons milk

Salt and pepper to taste

1 teaspoon butter

½ cup fillings (mushrooms, cheese, chives)

Instructions:

Whisk eggs, milk, salt, and pepper.

Melt butter in a skillet on medium.

Pour in eggs and spread evenly.

As eggs set, push edges towards the center.

Add fillings to one side, fold, and cook.

Serve warm.
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Chapter 3: Quick Toast Delight

Prep Time: 5 mins

Cook Time: 5 mins

Servings: 1

Ingredients:

2 slices of bread (white or whole grain)

2 tablespoons cream cheese or butter

1 ripe avocado, sliced

1 small tomato, sliced

Salt, pepper, and a pinch of chili flakes

A drizzle of olive oil

Instructions:

Toast the bread slices until golden brown and crispy.

Spread a generous layer of cream cheese or butter evenly on each slice.

Arrange the sliced avocado and tomato neatly on top of the toast.

Sprinkle with a pinch of salt, black pepper, and chili flakes for extra flavor.

Drizzle lightly with olive oil and serve immediately.
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Chapter 4: Golden French Toast

Prep Time: 5 mins

Cook Time: 10 mins

Servings: 2

Ingredients:

4 slices of thick bread

2 large eggs

½ cup milk

1 teaspoon vanilla extract

1 teaspoon cinnamon

1 tablespoon butter for the pan

Instructions:

In a wide shallow bowl, whisk together the eggs, milk, vanilla extract, and cinnamon until well combined.

Melt the butter in a large skillet or pan over medium heat.

Dip each slice of bread into the egg 

mixture, letting it soak for a few seconds on each side so it absorbs the liquid without falling apart.

Place the soaked bread slices onto the hot skillet.

Cook for 3 to 4 minutes on each side until they turn a beautiful, crispy golden brown.

Serve warm with honey, maple syrup, or fresh fruit.
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Chapter 5: Healthy Yogurt Bowl
Prep Time: 5 mins

Cook Time: 0 mins

Servings: 1

Ingredients:

1 cup plain or Greek yogurt

1 tablespoon honey or maple syrup

½ cup granola or rolled oats

½ cup fresh fruits (berries, banana slices, or kiwi)

1 tablespoon chia seeds or chopped nuts

Instructions:

Spoon the Greek yogurt into a clean serving bowl.

Drizzle honey or maple syrup evenly over the top of the yogurt.

Arrange the fresh fruits and granola neatly in sections or all over the surface.

Sprinkle chia seeds or chopped nuts on top for an extra crunch and healthy boost.

Serve immediately and enjoy fresh.
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Prep Chapter 6: Warm Semolina Porridge

Prep Time: 5 mins

Cook Time: 10 mins

Servings: 2

Ingredients:

2 cups whole milk (or a mix of milk and water)

½ cup fine semolina (سميد ناعم)

2-3 tablespoons sugar (adjust to taste)

1 teaspoon vanilla extract

Pinch of salt

Optional toppings: Butter, cinnamon, chopped nuts (walnuts or almonds), honey, fresh berries, or sliced banana.

Instructions:

Heat the Milk: In a medium saucepan, bring the milk, sugar, vanilla, and a pinch of salt to a gentle simmer over medium heat.

Add Semolina: Gradually whisk the fine semolina into the simmering milk in a steady stream to prevent lumps.

Cook and Thicken: Reduce the heat to low and continue whisking constantly for 5-8 minutes, or until the porridge thickens and the semolina is cooked through. It should be smooth and creamy. If it becomes too thick, you can add a splash more milk or water to reach your desired consistency.

Serve: Remove from heat. Pour the warm semolina porridge into bowls.

Add Toppings: While hot, top with a small pat of butter (which will melt into the porridge), a sprinkle of cinnamon, and your preferred choice of nuts, honey, or fresh fruit. Serve immediately.
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Chapter 7: Crispy Cheese Quesadilla

Prep Time: 10 mins

Cook Time: 8 mins

Servings: 2

Ingredients:

4 large flour tortillas

1 ½ cups shredded cheddar and mozzarella cheese blend

½ cup black beans (rinsed and drained) or sweet corn (optional)

2 tablespoons butter or olive oil (for cooking)

Pinch of smoked paprika or garlic powder

For serving: Salsa, guacamole, or sour cream

Instructions:

Assemble the Quesadillas: Place two tortillas flat on a clean surface. Sprinkle half of the cheese evenly over each tortilla, followed by the black beans or corn if using, and a light pinch of garlic powder. Top with the remaining cheese and cover with the second tortillas.

Heat the Skillet: Heat a large skillet or pan over medium heat and melt a small pat of butter (or a brush of olive oil).

Cook Until Golden: Carefully place a quesadilla in the hot skillet. Cook for 3 to 4 minutes until the bottom is golden brown and crispy.

Flip and Repeat: Gently flip the quesadilla and cook for another 3 to 4 minutes until the other side is golden and the cheese inside is completely melted and gooey. Repeat with the second quesadilla.

Slice and Serve: Remove from the pan, let it cool for a minute, then slice into wedges with a sharp knife or pizza cutter. Serve warm with bowls of salsa, guacamole, or sour cream on the side.

Chef’s Notes:

For extra flavor, you can add finely diced green onions, sliced jalapeños, or cooked shredded chicken inside the filling. Make sure the heat
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