
Mazeh Box



Mazeh Box

2 PEOPLE 

10-15 minutes

in the box
Sangak Bread (gluten, sesame)
Mast O Khiar (dairy, sesame)
Kashk E Bademjoon (dairy, nuts,
garlic, onion)
Olivieh (eggs, sesame)
Hummus (gluten, lupin, nuts,
sesame, sulphur, garlic, onion)
Rose & Mint
Mint Oil
Kashk (dairy)
Crushed Walnuts (nuts)
Fried Mint Dressing
Fried Onions (onion)
Hummus Topping (gluten, onion,
nuts)
Truffle Dressing (sesame)
Cracked Black Pepper
Cullise Cold Pressed Rapeseed Oil

What you will need: 
4 side plates around 15-17cm in
diameter
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https://www.plateaway.com/product/shoryu-ganso-ramen-kit-for-2/


ASSEMBLY INSTRUCTIONS
If you’ve purchased both a Kabab Box and a Mazeh Box, we
recommend skewering the meat as instructed first and then move on
to assemble the dips. 
Before you start assembling the dips, you’ll need 4 side plates
around 15-17cm in diameter.

FOR THE MAST O KHIAR
Empty the yoghurt dip onto your plate by cutting a corner off the bag
and using it as a piping bag. Use the side of a spoon to spread and
smear out the sides until you have a tidy, round shape. Finish by
drizzling over the mint oil and sprinkle the rose and mint powder
evenly all over.

FOR THE OLIVIEH
Cut a corner of the bag containing the olivieh and squeeze the
contents out, trying to form a ball likeshape on your plate as you go.
With the back of a spoon that’s been run under a hot tap, press
down into the centre of the olivieh ball, sliding the bottom of the
spoon out first to create a well. Spoon the truffle dressing all around
the olivieh and finish by sprinkling the crackled black pepper over
and around.

FOR THE HUMMUS
Cut 2-3cm from the tip of the piping bag and pipe the hummus into
one of your serving plates asneatly as possible. Drizzle over some
cold-pressed rapeseed oil and empty the hummus topping mix to
create a peak-like effect.

FOR THE KASHK E BADEMJOON
Reheat the kashk e bademjoon mix either in the microwave or small
pot, until it’s piping hot. Empty the mix onto your serving plate and
use  a spoon to spread it out until it forms a neat round shape. 



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Delivery plus 2 days

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com

Shake the tub of the kashk and spoon over the kashk e bademjoon
mix, followed by the fried mint dressing, making sure they overlap in
places. Finish by sprinkling over crushed walnuts and fried onions.

Once you’ve assembled your mazeh, it’s time to toast your sangak
bread. Place it under the grill whole, or you can cut it into pieces big
enough to fit in a conventional toaster. Or, if you’ve got a BBQ
going, grill on top of hot white charcoal.
OPTIONAL TIP: At the restaurant we always add a tiny pinch of
Maldon sea salt to the top of all of our dips. To take your sangak to
the next level, add a brush of melted butter over the top while under
the grill or on your BBQ. Or, add the butter once the bread is toasted
if using a conventional toaster.


