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Weight : 460 gm
Contents : One Large piece.Diameter: 24 cm

Processed and Packed by:

AL SHAMS FOOD INDUSTRIES - Meat and Chicken products
Industrial area No.1 - Sharjah - U.A.E.

Tel : 06 - 5325327, Fax: 06 - 5325329
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KUBBA STAFFED
WITH MEAT, RAISIN & AL
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AL SHAMS kUBBA

AN ARABIC SPECIALITY WITH HALAL IMIEAT

N(lTIE = Take the Pre-cooked Kubba out of the freezer

and remove the inner bag (15 minutes) before cooking .

CHOOSE ONE OF THESE COOKING METHODS :
1. BOILING :

Place the Kubba in a deep pot containing boiled water
and some salt. After cooking for (5 minutes), remove
the Kubba from the water & then, it's ready to eat .

2. FRYING :

Place the Kubba in a frying pan containing hot oil and
fry for (5 minutes) at medium temperature. Then, turn
the Kubba over and fry the other side for another

(5 minutes). When the Kubba is slightly red on both
sides. Then, it's ready to eat .

Place the Kubba in a tray that has been rubbed with
corn oil or olive oil. Pout the tray for (5 minutes) in an
oven heated to (180 C ), turn the Kubba over and heat

the other side for another (5 minutes), when the Kubba

is slightly red on both sides. Then, it's ready to eat .

ENJOY THE DELICIOUS TASTE
BON APPETITE
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AL SHAMS FOOD INDUSTRIES
MEAT AND CHICKEN PRODUCTS
INDUSTRIAL AREA NO.1
SHARJAH - UNITED ARAB EMIRATES
TEL : 06 - 5325327
FAX : 06 - 5325329

TRY OUR OTHER DELICIOUS
PRODUCTS
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