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Though located in the heart

of Saudi Arabia’s capital, the

InterContinental Riyadh is surrounded

by one hundred acres of verdant gardens.

This unique setting allows the hotel to

offer a nine-hole golf course only minutes

from the city’s business district. Adjacent

to the King Faisal Hall, the hotel is also

convenient to the city centre’s souqs and

the diplomatic quarter. After shopping

in the Olaya District or touring the

nineteenth-century Masmak Castle,

guests at the InterContinental Riyadh

can enjoy coffee or a favourite drink in

the Addiwan Tea Lounge before dinner

in Pavilion Restaurant, offering an

extensive buffet along with views

of the gardens, or Mondo Restau-

rant, serving exciting fusion cuisine

in a romantic poolside setting.

InterContinental Riyadh

Maazar Street

Riyadh, 11481 Saudi Arabia

p. 966.1.4655000
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4 whole boneless chicken breasts, with

skin (about 3 kg./6 lbs.), each cut in half

and pounded thin

Flour as needed

Salt to taste

120 ml./8 tbsp. olive oil

475 g./1 lb. ground beef

2 onions, grated

Ground black pepper to taste

475 ml./2 cups cooked white basmati rice

60 g./1/2 cup blanched almonds, toasted

60 g./1/2 cup raisins

Ground cinnamon, cloves and

cardamom to taste

Spinach leaves

Parsley leaves

2 tomatoes, peeled,

seeded and finely chopped

1 pinch saffron

24 cherry tomatoes

Dajaj Mahshy (Stuffed Chicken)
Main Course, Serves 8

•Sprinkle the chicken with flour and salt; set aside.

•Heat 30 millilitres/2 tablespoons of the oil in a large skillet. Add the beef, onions

and pepper, and cook until browned. Add to the cooked rice, almonds and raisins;

season to taste with cinnamon, cloves, cardamom and salt. Set aside.

•Preheat the oven to 180 degrees C/350 degrees F. Cover the inside of the chicken

breasts with spinach and parsley, then spoon on the rice mixture. Roll up the

chicken to enclose the filling and secure with string or toothpicks. Heat 45

millilitres/3 tablespoons of the olive oil over medium-high heat in each of 2 large

ovenproof skillets. Add 4 chicken rolls to each skillet and cook until browned on all

sides. Transfer to the oven and bake until cooked through, about 15 minutes.

•Combine the tomatoes and saffron in a small pan and heat for a few minutes.

Serve the chicken rolls, sliced, over some of the tomato sauce. Garnish the plates

with cherry tomatoes.

6 fresh pitted dates

150 ml./5 oz. red grape juice

30 ml./1 oz. honey

Dash ground cinnamon

1 scoop chocolate ice cream

60 ml./2 oz. pineapple juice

60 ml./2 oz. milk

2 drops lemon juice

5 mint leaves

60 ml./2 oz. simple syrup

4 or 5 ice cubes

1 sprig mint for garnish

2 dates for garnish

1 date-palm leaf for garnish (optional)

Sand Storm
Beverage, Serves 1

•In a blender, combine the dates, grape

juice, honey, cinnamon and ice cream.

Blend for 30 seconds, then pour into a

squall glass or large soda glass.

•Rinse out the blender, then combine the

pineapple juice, milk, lemon juice, mint

leaves, simple syrup and ice cubes in the

blender and blend 30 to 45 seconds. Pour

into the glass on top of the ice cream

mixture. Garnish with the mint sprig, dates

and palm leaf.
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