www.amstelhouse.de
Waldenserstrasse 31
Berlin

+49 30395 40 72

‘A9)sJed pue spass sjeuelbawod
‘'2}9) YuMm pejes unok do| ‘saibban payjub
3y} ppe uay| ‘4nbjng ayy yum siyy xiw
MoN ‘Nes pue Jaddad ‘)10 8Aj0 jo }iq B
yjim aoInf abuedo pue awi xiw ‘|moq e u)

‘(30S 113UN Joj sajnuIW G|
1noge Joj uano pajeayasd J gg| e ul jseol
PUB 110 SAI)0 pUB UOWEUUID ‘NIYd 3y} Y}IMm
onJeb pue uiydwnd ‘ssojejod jeams
‘uoluo a3y} xijy ‘salbban ayy suedaiq

404 B YiIm Jyn)y
usay| "S8jnulw G| Inoge 4oj }Is }I 18] pue
ued ayy 4anod ‘Amayd 186 0y syueys unbing
9y} pue pagJosge S Jajem ayy 1B UsYp\
“Jajem Jo dnd z/| | ul unBing 8y ¥00Q

01 MOH

aviys 4naind

B\
4

#amstelhouse
@amstelhouse

Amstel House

Hostel Berlin
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own meals is
and healthy”
peasy recipes

r tastebuds will be

INGREDIENTS (serves 2)

Olive oil

1ts cumin

2 ts sugar

1ts cayenne powder
1 yellow pepper

1 red pepper

3 tomatoes, chopped
1 big onion, in rings

2 eggs
handful of parsley leaves
handful  of  coriander

leaves (optional)
pepper and salt to taste
2 lemon

SHAKSHUKA

HOW TO

In a large saucepan, dry-roast the cumin
on high heat for two minutes. Add the oil
and sauté the onions for two minutes. Add
the peppers, sugar, part of the parsley and
coriander (keep some for garnish), and
cook on high heat to get a nice colour.

Add the tomatoes, cayenne, salt and
pepper. Cook on low heat for 15 mins,
adding enough water to keep it the
consistency of a pasta sauce.

Place the sause on medium heat and
break two eggs into the pan, pouring
into gaps in the mixture. Sprinkle with
salt, cover and cook very gently for
10-12 minutes, until the egg just sets.
Serve with fresh (pita)bread:

INGREDIENTS (serves 2)

1 cup vegetable oil

1 medium eggplant, dices
2 teaspoons tomato paste
Y« cup dry white wine

1 cup chopped peeled
tomatoes (fresh or canned)
5 tablespoons water

1/4 teaspoon sea salt

1/4 teaspoon sugar

1 tablesp. chopped oregano

for the polenta

125 gr polenta

125 ml water or milk (for
more creaminess)

20gr butter

Parmesan cheese

POLENTA
How TO

Heat up the oil in a large saucepan and fry
the eggplant on medium heat for about 15
minutes. Drain off as much oil as you can
and discard it. Add the tomato paste to the
pan and stir with the eggplant. Cook for 2
minutes, then add the wine and cook for
1 minute. Add the tomatoes, water, salt,
sugar and oregano and cook for a further 5
minutes to get a deep-flavored sauce.

Bring the water/milk to boil and add the
polenta. Keep on stirring until the polenta
turns into a thick ‘porridge’. Take of the
fire and add butter, salt and Parmesan.
Serve on a plate and pour the sauce on
top of it. Season with some basil leaves

janJas 0} Apeau
s} pue yes pue Jaddad yum uoseag

£a1s.ed pue uesaw.ed
pajelf ‘)io aA0 8y} ‘uys uows) pajedb

‘9oinl uowsa) ayy yum ejsed ayy xip

siaded ayy 03 31 ppe pue eysed ay} urelq
‘eysed JnoA %002 noA sjiymuesw ayj uj
Ads1u0 31q e 336 siaded

ay) 1un axeg ‘suadea pue 21ueb ay) ppe
pue ued e U110 3AN0 Jo uoodsaige) e JeaH

iAofua
pue aAlas ‘Jjes pue Jaddad yym uosesg

‘buiddoy unoA yym ynys pue dn uadg
'9J}UBD 9y} UMOP U0 YdBa 9DIS PUB UBAO
9y} wouy saojejod }9aMS ay} aAowWaYy

(10S SI apisul 8y} uaym
pue ajluy B yym uijs ayy addaid Ajisea
ued noA usym suop aue ssojejod ay)
S8)NUIW GY-0E 40J 1SBOY *110 8AI0 3Y)} UM
ajuluds pue yJoj e yym saojejod j9ams
3y} Yold "Q 007 01 UdAO 8y} 1eaysld

01 MOH

(¢ 53AI3S) SINTIATYONI

S301Y10d 13IMS 0I1SYO0Y ANY 0344n1S

uosess 03 Jjes pue Jaddag
£33} 19 001

paddoys ‘Ae1sued “1g oz
awi | jo aoInf

S3AIN0 %oB1g (07

PadI|s ‘0pedoAY Z/|

urddor

110 A0 dsq | 7
sa03e30d J99MG %

uoseas 0} jes pue Jaddag
uns pue a2inf ‘uowsay |
paddoyo ‘Asysued 1)ny puey
paddoyo ‘san0)d onjueb z
110 3AI0 dsq) 7

uesaulied

pajedb Alysaly )ny puey
suaded 4b gy

(luinbun

/maybeds) eysed 46 gz

(8 S9AI3S) SINIIAIYONI

"o14eb pue

01 MOH

7

and pine nuts or almonds on top.
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