


ABOUT US

ZADA is a modern company in terms of
years of existence, but it is not modern in
terms of thought and ability to develop
and develop thanks to the

accumulated experiences of its team of
young people who lead the company to
increase high-quality processed meat
products, whether beef, poultry or frozen
product.

ZADA possesses modern first-class manu-
facturing capabilities that allow competi-
tion in the markets and at the same time
it is characterized by flexibility and privacy
in the products and solutions of meat that
are provided to our

customers .
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OUR VISION

Our Vision is to maintain our position as the
menas leading company in the field of
processed food industry, offering the tastiest
and best quality appetizers & chicken and
meat, maintaining best standard in terms of
quality, consumer value, and growth.
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Appetizers Section




MEAT SAMBOUSEK

Frozen Beef - Soy Protein - - 1080 Gp8y an]
Water - Onion - Spices - - baua Jgé oLigp
Green Coriander - Sunflower Oil - - clpAd opja - Jlgi- Juas- clo
Wheat Flour. aadll Giba - guoidl jlga cuj
1. To be thawed at room laun G5l6a o daMill ojla &y I

temperature for 5 minutes in Jelid G5léal. g

summer or 10 minutes in winter.
9645 il o drat g 1
2, Preheat your oil to °180C. -dygio daja I (Ul @iiall dun il

3. Remove from the VY m";J' el ellf] 2 ";
packaging and place it in the oil. el (@ deing g dg1e)

55062 P I T 620) ailall (lds €
4. Fry for 2 to 3 minutes or until golden. GiBaFiolir'S -

Qual digl auay (gia gl
5. .Remove from the oil and drain S ] B
it on a paper towel. U i e

lgeigiwlg ialw 0185.1

6. Serve hot and enjoy!



White Cheese - Parsly -
Mint - Wheat Flour - Water -
Sunflower Oil - Salt .

1. Preheat your oil to °180C.

2. Remove from the packaging
and place it in the oil.

3. Fry for 2 to 3 minutes or
until golden.

4. Remove from the oil and
drain it on a paper towel.

5. Serve hot and enjoy!
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CHESSE SAMBOUSEK




Cheddar Cheese - Mozzarella Cheese - ~yjljigo diun - jadsi diua
Parsley - Red Pepper - Green Pepper - - yanl Jalé - puigady
Sunflower Oil - Wheat Flour - - yaidl Jlga cuj - pAAl Jals
Water - Spices. 2Jlgi- clo- agdll G1éa
1. Preheat your oil to °180C. dnoil (o cupll o dred gaus |

.dugio daja IN. (Ul qiigdl
2. Remove from the packaging :
and place it in the oil. 69 doadiuall dronll glal aiy .
-aranill o @iiall o
3. Fry for 2 to 3 minutes or

until golden. P 620 giiodl qldy K

luai dig) away (glia gi Gla
4. Remove from the oil and cujll o aiioll pyhs €
drain it on a paper towel. du5)g dadiio \gle qauny g

5. Serve hot and enjoy! lgoiaiwlg idlw 018y .0




JLuaA cbwgiouw
VEGGIE SAMBOUSEK

Onion - Green Coriander - S - clpad opia .
Carrot - Potato - Green Pea - Spices - - Hlgi - dluy . yudalny
Wheat Flour - Water - Salt - - alin - alo - clo - pgdll (Gida
Sauce - Mustard - Sunflower Oil. uatauinll jlga cwj- 8ayiuo
1. To be thawed at room laun §il6a o daMill ojla &y I

temperature for 5 minutes in Jelid G5léal. g

summer or 10 minutes in winter.
9645 il o drat g 1
2, Preheat your oil to °180C. -dygio daja I (Ul @iiall dunoil

3. Remove from the VT m";J' el ellf] e ";
packaging and place it in the oil. el (@6 deing g dg1e)

55052 P Ul T 620) ailall (i €
4. Fry for 2 to 3 minutes or until golden. GiBaF o lir'S -

luai dig) away (i gi
5. _Remove from the oil and drain g il oo alioll gghs 0 w
it on a paper towel. by Gadiio e

lgeigiwlg ialw 01851

6. Serve hot and enjoy!



Juaa jg) g
VEGGIE SPRING ROLLS

Cabbage - Carrots - Green - pAAl Ay - jja - g
Onions - Green Coriander - - Ju91A - 2lpAd opja
Celery - Soy Sauce - Oyster - Jaall yagn - yagqua Lgin
Sauce - Spices - Wheat Flour - - clo- alo - aodll Guda - lgi
Salt - Water - Sunflower Oil. el jlga cuj
1. To be thawed at room laun §ilsa o daNill gjlA lyii .|

temperature for 5 minutes in Jelidy g5léal. g

summer or 10 minutes in winter.
9645 il o duat w1
2, Preheat your oil to °180C. -dygio daja A (@l @liiall dun il

3. Remove from the uo -“m‘IJ' el el e ";
packaging and place it in the oil. il b deing g 5gue)

GiBa P (I r 620] Qiiall (gléy .E
4. Fry for 2 to 3 minutes or until golden. S Lguhmj diglauny Lqua gl
5. .Remove from the oil and drain unyg cuill o aiiall gjag .0

it on a paper towel. .d18)g dadiio (e




White Cheese - Parsly -
Mint - Wheat Flour - Water -
Sunflower Oil - Salt .

1. Preheat your oil to °180C.

2. Remove from the packaging
and place it in the oil.

3. Fry for 2 to 3 minutes or
until golden.

4. Remove from the oil and
drain it on a paper towel.

5. Serve hot and enjoy!
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CHESSE SPRING ROLLS
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Mozzarella Cheese - Wheat Flour -

Starch - Salt - Water - Breading - Spices.

1. Preheat your oil to °180C.

2. Remove from the packaging
and place it in the oil.

3. Fry for 1 to 1.5 minutes or
until golden.

4. Remove from the oil and
drain it on a paper towel.

5. Serve hot and enjoy!

Wjljigo glual
MOZZARELLA STICKS

- il G182 - Wyljigo g
JHgi - lnloudy - 2lo - alo - Liw

ulngil) w8 cupl o dad i |
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Cheddar Cheese - Potato Puree -
Wheat Flour - Corn Breading -

Sunflower Oil - Water - Salt - Spices.

1. Preheat your oil to °180C.

2. Remove from the packaging
and place it in the oil.

3. Fry for 2 to 3 minutes or
until golden.

4. Remove from the oil and
drain it on a paper towel.

5. Serve hot and enjoy!
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gl g il
JALAPINO BITES

Cheddar Cheese - Jalapeno Cheese - - giwla Jald - jaud diw
Cheese Mozzarella - Potato Puree - - ayjgu yuhalny - Wjljigo din
Wheat Flour - Corn Breading - - 0)3 lnlowdy - aadll Guda
Sunflower Oil - Water - Salt - Spices. i - alo - 2lo - yuauidll jlga cuj
1. Preheat your oil to °180C. dunoil (o cupll (o dred gaus |

.dugio daja IN. (Ul qiigdl

2. Remove from the packaging
and place it in the oil. 69 doadiuall dronll glal aiy .
aaill oo Qliiadl (po

3. Fry for 2 to 3 minutes or . .
P I 820 @iiall (gUdy P

until golden. T P abel vy g GRS
4. Remove from the oil and cupll o aitall ppay €
drain it on a paper towel. .did)g daciio e Lsum-' g

5. Serve hot and enjoy! lg2iaiwlg idlw 018 .0



yaliay cungys

POTATO CROQUETTE

Potato - Butter - Breading - - lalowd) - 0.yj - yublay
Wheat Flour - Starch - Milk - Onion - - iy - ) - Ll - adl (Guada
Garlic - Water - Salt - Spices. Jgi- alo- clo- ogi
1. To be thawed at room laun G5l6a o daXill gjla &y

temperature for 5 minutes in Jelid g5léal. g

summer or 10 minutes in winter.
9645 il o drat gl 1
2, Preheat your oil to °180C. -dygio daja . (Ul @liiall dun il

3. Remove from the VY mﬂ-" el el 2 ";
packaging and place it in the oil. el (@ deing g dg1e)

§506a P Ul I a0 aiiall iy €
4. Fry for 2 to 3 minutes or until golden. GiBaF o lir's -

lual dig auay (gia gl
5. .Remove from the oil and drain O oy e
it on a paper towel. U i e

lgeigiwlg ialw 01850

6. Serve hot and enjoy!



b yudalayg
POTATO BITES

Potato - Butter - Breading - - lalowd) - 6.yj - yublay
Wheat Flour - Starch - Milk - Onion - - oy - g - Ll - gl Guda

Garlic - Water - Salt - Spices. Jlgi- alo- clo- ogi
1. To be thawed at room laun G5l6a o daNill gjla &y |l
temperature for 5 minutes in Jelid G5léal. g

summer or 10 minutes in winter.
9645 il o drat gl 1
2, Preheat your oil to °180C. -dygio daja I (Ul @iiall dun il

3. Remove from the VT m";J' aetnlll el o2 ";
packaging and place it in the oil. <l (@ deing g dg1e)

55062 P I T 620) ailall (lds €
4. Fry for 2 to 3 minutes or until golden. Gk glre i

lual digl auay (gia gi
5. .Remove from the oil and drain N ) e
it on a paper towel. U i e

6. Serve hot and enjoy! lgoiaiwlg idbw 028




Frozen Beef - Soy Protein -
Crushed Wheat - Water - Onion -
Sunflower Oil - Spices.

g0 Jgd ysigy - 2000 Gy an)
Uiy -elo-Jey
g3 - Yol jlga cwyj

1. To be thawed at room
temperature for 5 minutes in
summer or 10 minutes in winter.

laun G5l6a o daMill gjlA &yis .l
Jelid @5léal. g

a1 )il o it yhmi f
2, Preheat your oil to °180C. -dygio daja A (Ul Qiioll dungil
w0 2ol giiall dljl aiy P
<l @b deung g dguel

3. Remove from the
packaging and place it in the oil.

@362 0 (I P 620] Qiioll (ldy €

4. Fry for 3 to 5 minutes or until golden. (oot Gt g

5. Remove from the oil and drain

: waunyg el go giiedl gjay .o
it on a paper towel. F

415)q A !

6. Serve hot and enjoy! lgoiaiwlg idbw 028 .)
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SHAMI KEBBAH




CUc g)g (guuno

Vine Leaves - White Rice - Onion - Yy - yaul ji - ciic gy
Tomato Sauce - Carrot - Garlic - = rgg_, - Jja - ahlal dialin
Dill - Parsley - Coriander - Celery - - OpuA - uigady - u.uu
Sunflower Oil - Spices. Jlgi - UMJ“J' Jlga cuj - yudya
1. Thaw for 15-30 minutes laun §ilsa lo daill gjla lyis .l

before Cooking. el dasa P g

2. In a deep pot, place sliced tomatoes -

onion - potatoes and carrots at the olbon] Sl Ufm el et oluey) 0.7

bottom of the pot and stack the vine =Gl el (@ jjallg yuhaliadllg Juarllg
leaves on top. mdgs ciiell §jg &l aj
3. Add hot water (mixed with seasoned vgaea hglao yAludl cladl Ay P
tomato paste and stock cubes) , or dyyqus gl «d@pall sieqog alalalall
soup until it reaches the second row w0 (Ul @l (gl Juay (gin
from the top. do not over fill it. O 0 il 0dad ¥ L"sd-ﬂ”
4. Cook on high heat until soup boils, e e .
then reduce the heat completely (i s dylle jU ale (qaly €
and cook for an additional 30-40 min. kg Lol djlyall cadds s dyjgull
Check if fully cooked, if not leave for walay ad 131 .d1elA) d616a €-F. 610

an additional 10 minutes. .duelia] @iléa I 610] asyil Jolalu



j)l )l—roo
RICE MOMBAR

Halal Hank beef - Rice - Tomatoes - - ahlah - jji - J¥a gpdy clila
Sunflower Oil - Onions - Parsley - — cawis - uay - ol alic cwj
Coriander - Dill - Spices. . Hlgi - 6pja - yuigady
1. To be thawed at room laun G5l6a 1. daill gjla &y

temperature for 10 minutes in Jeliddy @5Ear. g ey,

summer or 20 minutes in winter. A 4 -4

055 il 30 A s 1 e :“ \
2. Preheat your oil to °180C. -&ygio daya N (Ul gitoll dulasi) . % /:
. S TE 3 F: I"’* ’

3. Remove from the U0 200l giioll dljl aly ¥ : ’

packaging and place it in the oil. el g dedg g ogiell

Gilba 1 @IV 620] iiall gy €

4. Fry for 7 to 10 minutes or until golden. Tuas aig) tin g % 1 ‘
5. Remove from the oil and drain O oy e ; 4
it on a paper towel. At Bl

lgeigiwlg ialw 01851

6. Serve hot and enjoy!
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Meat Section




Minced meat - Salt - Starch - Liv - alo - ogpao aal
Spices. . Jlgi

1. Keep out of freezer for 10 mins. .lEa 1. aoaill gjla Eyis
2. Heat the grill or frying pan at 6Naall gi dlguiul gpAug .1
a medium temperature. .dlawgio 6jlia daja e
3. Place the burger. .gdiodl dJIjl aiy P
4. Reduce the temperature and grill G9ig Bjladl dnja JAAA] L€
for 15 mins, turn sideways once in Wila culéig «d616a lo §10]

the middle of the cooking duration. .all iniio (g6 6aalg 6p0

= 'ﬁ:_
e
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..l ll o0 o0 e E
HATY KOFTA

Minced meat - Salt - Starch - Liv - alo - ogpao aal
Spices. . Jlgi

1. Keep out of freezer for 10 mins. .@lEa 1. aoaill gjla @yis
2. Heat the grill or frying pan at 6Naall gi dlguiul gpAug .f
a medium temperature. .dlawgio 6jlia daja e
3. Place the burger. .gdiadl dJIjl aiy P
4. Reduce the temperature and grill ©g4iig 8)lall dnja JABA] €
for 15 mins, turn sideways once in Wila culéig «d618a lo §10]

the middle of the cooking duration. (gl wniio (g6 6aalg 630



SAUSAGE

Minced meat - Salt - Starch - Liv - alo - ogpao aal
Spices. . Jlgi

1. Keep out of freezer for 10 mins. .GlEa 1. aoaill gjla @yis )
2. Heat the grill or frying pan at 6Naall gi dlguiul gpAug .f
a medium temperature. .dlawgio 6jlia daja e
3. Place the burger. -gdiodl dJIjl aiy P
4. Reduce the temperature and grill G9ig Bjlpadl dnja JAAA] L€
for 15 mins, turn sideways once in Wila culéig «d618a lo §10]

the middle of the cooking duration. ]l iniio (g6 6aalg 630



Frozen beef - Onion - Garlic -
Coriander - Sunflower oil - Salt -
Parsley - Spices.

1. To be thawed at room
temperature for 5 minutes in
summer or 10 minutes in winter.

2. Preheat your oil to °170C.

3. Remove from the
packaging and place it in the oil.

4. Fry for 4 to 5 minutes or until
it is completely cooked.

5. Remove from the oil and drain
it on a paper towel.

6. Serve hot with your favorite sauce.
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DAOUD KOFTA




Minced meat - Rice - Onions -
Garlic - Greens - Sunflower oil
- Salt - Spices.

1. To be thawed at room
temperature for 5 minutes in
summer or 10 minutes in winter.

2. Preheat your oil to °180C.

3. Remove from the
packaging and place it in the oil.

4. Fry for 3 to 5 minutes or until
it is completely cooked.

5. Remove from the oil and drain
it on a paper towel.

6. Serve hot and enjoy!

RICE KOFTA

- 063 - Juay - jji - 0gpd0 an)
- ol alie cyj- BpAd
Hlgi-alo

laun G5l6a o daMill gjla &yis .l
Jelid @5léal. g

a4 il o daas ghws 1
By e gl et II-""I 51

W0 20aoll qiiel dIjl ai P
ol (g8 deing g bguell

G3l6a o (Ul P 610 giiall (qldy €
Al (i gi
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Chicken Section




Fresh Chicken Fillet Breasts -

Salt - Onion - Garlic - Wheat Flour -
Corn Starch - Cardamom - Water -
Soya Protein - Ginger - Powder Milk -
Sunflower Oil - Tomato Sauce -
Mustarda - Black Pepper.

1. To be thawed at room temperature
for 5 min in summer or 10 min
in winter.

2. Preheat your oil to °170C.

3. Remove from the packaging
and place it in the oil.

4. Fry for 3 to 5 minutes until
it is fully cooked and golden.

5. Remove from the oil and
drain it on a paper towel.

6. Serve hot and enjoy!
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Fresh Chicken Fillet Breasts -

Salt - Garlic - Wheat Flour -

Corn Starch - White Bread Crumb -
Water - Soya protein - Apple Vinger -
Paprica - Citric Acid -

Ginger - Powder Milk .

1. To be thawed at room temperature
for 5 min in summer or 10 min
in winter.

2. Preheat your oil to °170C.

3. Remove from the packaging
and place it in the oil.

4. Fry for 3 to 5 minutes until
it is fully cooked and golden.

5. Remove from the oil and
drain it on a paper towel.

6. Serve hot and enjoy!
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01044470109 Industrial Zone -
01044470309 Al Salam City - Egypt

A4 zadafood.sales@gmail.com



