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A treat for the full family ! ! !
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How to enjoy your ice cream to the max.
Discover simple things that will turn your ice cream into
the most delicious treat.
Tip #1: When eating your ice cream, let it melt just a little
bit. The flavor comes out more as the ice cream unfreezes.
Tip #2: Ice cream tastes better when it's licked from a
cone than eaten from a spoon. Licking an ice cream means
the tongue warms it up and the flavor is detected directly
from the taste buds.
Tip #3: When eating ice cream on a cone, make the licking
moment last as much as possible for a greater enjoyment.
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2
3

1

4
6
5

4

Offers & Promotions

Available at
Ansar Gallery

Available at
Carrefour
(Bahrain Mall)

Available at
Sultan Center
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Available at
All
Supermarkets
A Satisfying dish of roasted Peana
Branca chicken and potatoes flavored
with lemon, garlic and thyme.

Ingredients:
• 2 lemons, zested then sliced
• 1 teaspoon salt
• 1 teaspoon black pepper
• 4 garlic cloves, grated
• 1 tablespoon dried thyme
• 3 tablespoons melted butter
• 1 tablespoon olive oil
• 2 small potatoes, halved
• 1 whole chicken
• additional salt and pepper
Instructions:
1.Preheat oven to 425-degrees F.
2.In a small bowl combine zest of lemons, salt, pepper, garlic, thyme and melted butter until
smooth.
3.In a roasting pan or braising pan, toss to coat halved potatoes with olive oil and 1
tablespoon of lemon zest/butter mixture and lemon slices.
4.Situate chicken in pan amongst potatoes. Loosen skin on breast and legs of chicken. Rub
lemon zest/butter mixture under skin and on outside of bird to coat.
5.Sprinkle with salt and pepper.
6.Bake uncovered at 425-degrees F for 25 minutes. Reduce heat to 375-degrees F and bake
for another 40 minutes, or until an instant-read thermometer inserted into inner thigh reads
between 160-165-degrees F. Remove from oven and allow to rest for 15-20 minutes before
cutting apart.
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