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THE ELEMENTS

Bir.rh.da.y p.ar:}' of Lulu Tan Gan

I.I..:I!H:E .rcsidcnct in Ayala Alabang

A Morrocoan-inspired dinner in the garden
F::mi]:.,'.and cl;:asr friends

Dinner tables were draped in white wich 2 meralli

T e [ |
'd[:ld rl:l:l |€lcquff¢d L‘llargts. E;!Ch n,lpkil] Was ed with CoDig '_—-t
furry balls and knitced ruffled ribbons
Couscous Lk tona Bk ; Bounriful arrangement of tropical blooms in each table
und s-:lf-Frnn flavored vegelubies ;
Starters:
Hurrwaus dipping station with rotl and pita bread
Main course:
Fresh green salad with fresh capsicums, cherry tomare d
olives served with lemon, coriander, and parsley vir
Roasted leg of lamb
Chicken with apricot and almonds
Fish fillet in ]')rtﬁl‘]'vtd lemons and herbs
Couscous with romaro and saffron-flavored vegetables
“Long life” noodle dish took form in a mélange of clams harhe

In pesto sauce

Dts.‘;rr‘s_’

Bowl of fluffy, whipped cream infused with vanilla mix
with pistachios, and golden sultana surrounded by mini
honey-glazed crepes

Traditional birthday cale

- Hummaus bib taline

-l k!]og'r'tm drmc[ chickpeas

100 grams: ml:unc paste

'lﬂ-ﬂ | grams g:lﬂlc {fresh, peeled)
3ﬁ ra mis lemon salc

5U grams sea sale
25 grams ground white pepper
100 emilliliters fced water

'::I:E‘ZICI milliliters extra virgin olive il

- Procedure:

.'Suak d—u:kpcas in water overmnighy, Change sozking

- water, and boil chickpeas il soft. Coal am:lsn:ra.m_ Place
all ingredients [except olive oil) in food processor 2nd
pulse till smooth. Place hummus mixmure in 2 secvins
bowl. Make indentions on top and pour the olive oil.
Serve as a dip for pita bread wedges.

Rrecipe by Chef Guendolyn Ozamis, O Cigiine
Connorsenr (B07-3215)




