
MY TOP FIVE

RAMADAN

DESSERTS

                PRESENTS :

RAMADAN KAREEM TO YOU AND YOUR LOVED

ONES

END ON A SWEET NOTE.

 



MY  L O V E  F O R  SWE E T S  I S

L E G E NDAR Y

AND THAT'S WHY I ALWAYS LOOK FORWARD TO THE TEA AND DESSERT

PART AFTER IFTAR THE MOST. I SPEND A LOT OF TIME DREAMING UP NEW

DESSERTS TO TRY (FOOD GUILT DOESN'T SEEM TO EXIST FOR ME IN

RAMADAN) BUT THESE ARE THE ONES I KEEP COMING BACK TO. THESE HAVE

BEEN SOME OF THE BIGGEST HITS AMONG MY FRIENDS AND FAMILY, AND I

HOPE YOU ENJOY THEM AS MUCH AS WE DO!

YOU CAN FIND MORE RECIPES AT
WWW.EVERYLILCRUMB.COM

https://www.everylilcrumb.com/


T A B L E  O F
C O N T E N T S

Layla's Chocolate Cake
Pages 4-5

Aish Al Saraya
Pages 6-7

Pineapple Pudding Cake
Pages 8-9

Kunafa
Pages 10-12

Sticky Toffee Pudding
Pages 13-14



Ingredients:

LAYLA 'S CHOCOLATE

CAKE

For the chocolate cake:

1 dark chocolate cake mix

1 box jello instant chocolate

pudding mix

4 lightly beaten eggs

1 cup sour cream

1 cup vegetable oil

1/2 cup warm water

2 cups chocolate chips

For the chocolate glaze:

3/4 cup semisweet chocolate

chips

3 tbsp butter

1 tbsp light corn syrup

1/4 tsp vanilla extract

 

METHOD:

1. Preheat the oven to 180C. In a

mixing bowl, combine the cake

mix, pudding mix, eggs, sour

cream, oil, and water. Mix

thoroughly until well combined,

then stir in chocolate chips.

2. Place batter in a well greased

bundt cake pan and bake 50-55

minutes until the top of the cake

is springy and a toothpick

inserted comes out clean. Cool

completely, then invert onto

serving plate.

 

Recipe from allrecipes.com



 

LAYLA 'S CHOCOLATE

CAKE

3.. For the chocolate glaze,

combine chocolate chips,

butter, and corn syrup in a

heatproof bowl.

4 .Melt over a double boiler (over

a pan of simmering water),

stirring constantly until melted

and well combined. Add vanilla.

5. Spoon the warm glaze over

the cooled cake, and decorate

however you like. 

Best enjoyed with a cold glass of

milk!

 

 

 



Ingredients:

AISH AL SARAYA

For the ishta (cream):

6 slices of white bread, crusts

removed

3 cups heavy whipping cream

1 cup milk

1 tbsp cornstarch

1 tbsp rose water

1 tbsp orange blossom water

For the sweet breadcrumbs:

2 bags of dry unsweetened

rusks (qirshala-320 g total)

2 cups sugar

2 cups water

1/2 cup rose water

1/2 cup orange blossom water

 

METHOD:

For the cream:

1. Place the soft white bread in a

food processor and process until

bread turns into soft crumbs.

2. Combine the breadcrumbs

with the whipping cream, the

milk, the cornstarch, the rose

water, the orange blossom water

in a saucepan. Heat over low

heat, whisking constantly until

mixture thickens into a cream

like texture. This may take 7-10

minutes. 

 



 

AISH AL SARAYA

3. Cool cream until it reaches

room temperature, then store in

the fridge.

For the sweet breadcrumbs,:

4. Use a food processor to

process the dry rusks into

crumbs. Set aside.

5. Stir together the sugar and

water in another large saucepan

over medium heat until sugar is

dissolved and mixture comes to

a boil. It doesn't need to thicken

too much. Add the dry

breadcrumbs, then remove from

the heat and stir in the rose

water and orange blossom

water.

6. Assemble by spreading the

breadcrumb mixture into your

serving platter, and topping with

the chilled cream. Garnish with

pistachios, and rose petals or

however you like.

Store in the fridge until ready to

serve and enjoy it chilled.

 

 

 



Ingredients:

PINEAPPLE PUDDING

CAKE

1 large can sliced or crushed

pineapple (550g)

250 g heavy whipping cream

2 tbsp icing sugar

1 tsp vanilla

1 1/2 cup cold milk

1 box jello instant vanilla

pudding mix

200 g cream cheese, softened

1 yellow cake mix

3 eggs

1/3 cup vegetable oil

1 cup pineapple juice (from the

canned pineapple)

For topping:

Toasted coconut

Pecans

METHOD:

1. Preheat oven to 180 C, and

prepare cake by mixing together

cake mix, pineapple juice, oil

and eggs for 2 minutes or until

smooth.

2. Pour in a 9x13 cake pan and

bake for 25-30 minutes or until

toothpick inserted comes out

clean. Cool completely.



 

PINEAPPLE PUDDING

CAKE

3. Place whipping cream on

medium high speed with 2 tbsp

icing sugar and 1 tsp vanilla.

Whip until firm, soft peaks form.

4. In a separate bowl, whisk

together the cold milk and

pudding mix for 2 minutes or

until soft set. Leave on counter

for a few minutes to thicken

further

5. Mix together the pudding mix

and softened cream cheese

(preferably in a stand mixer)

until thoroughly combined.

6. Top the cooled cake with the

pudding mixture, then the

drained pineapple chunks (if you

could only find slices, roughly

chop these up)

7. Top with whipped cream

mixture.

8. Top with chopped pecans and

toasted coconut.*

Store in the fridge until ready to

eat.

*To toast coconut, place it on

single layer on a  baking sheet in

a 180C oven and toast for 10

minutes, stirring it halfway

through. Watch carefully, this

burns fast!

 



Ingredients:

KUNAFA

For the sugar syrup:

2 1/2 cups white sugar

1 1/4 cup water

A squeeze of lemon juice

1 tbsp rosewater

1 tbsp orange blossom water

For the semolina pudding:

1 1/2 cups milk

3/4 cup heavy whipping cream

3 tbsp sugar

3 tbsp semolina 

1 tsp cornstarch

1 tsp water

1 tsp rosewater

For the cheese filling:

400 g shredded mozzarella

2 tbsp white sugar

2 tsp rosewater

For the Kunafa Crust:

500 g kunafa frozen (just

slightly thawed)

1 cup ghee, melted

 

METHOD:

For the sugar syrup:

1. In a medium saucepan,

combine the sugar, water and

lemon juice. Set on the stove

over medium high heat. Stir just

to combine then leave it alone.

Recipe adapted from cleobuttera.com



 

KUNAFA

2. Bring to a boil, then reduce

heat to low and let it simmer for

10 minutes. Remove from stove

immediately once 10 minutes is

over. It should have thickened to

the consistency of maple syrup.

3 .Once off the heat, stir in

rosewater and orange blossom

water, and transfer to a

container to cool.

For the semolina pudding:

4. In a small saucepan, combine

the milk, heavy cream, sugar and

semolina. Dissolve the

cornstarch in the 1 teaspoon of

water and add to the mixture.

Cook over medium high heat,

whisking constantly. 

5. Bring to a boil, and continue

cooking for about 3 more

minutes or until mixture

thickens into a pudding like

consistency. Remove from heat

and stir in the rosewater. Allow

to cool slightly.

For the cheese filing:

6. In a separate bowl, stir

together the mozzarella cheese,

rosewater, and sugar. Set aside.

 

 



 

7. Preheat oven to 200 C/390 F,

and grease either two 9 inch

pans or a 12 inch pan with ghee

or butter.

8. In a large bowl, shred the

kunafa dough into 1 inch/2.5 cm

long pieces. I like doing this with

kitchen scissors.

9. Pour the melted ghee over

the shredded pastry, and toss

with your hands until all strands

are evenly coated and glistening.

Stir well!

10. Bake for 40-45 minutes or

until a deep golden brown.

When you think it’s done, lift the

sides away from the pan with a

knife and make sure the sides

and bottom are golden brown

too.

11. Remove from oven and

immediately pour on 3/4 of the

syrup, going in a circular motion

to evenly disperse it. Serve the

kunafa with extra syrup for those

who want to top up their slice

(always me)

12. Garnish with pistachios and

serve warm.

Leftovers can be stored in the

fridge and reheated, but kunafa

is best enjoyed fresh.

 

 



Ingredients:

STICKY TOFFEE

PUDDING

For the cake:

200g soft pitted dried dates,

chopped

200 ml boiling water

1 tsp baking soda

75 g unsalted butter, softened

2 tbsp dark molasses

50 g dark brown sugar

2 eggs room temperature

150g flour

2 tsp baking powder

1/2 tsp salt

1/2 tsp cardamom, optional

For the sauce:

150 g butter, softened

250 g dark brown sugar

1 tbsp molasses

200 ml heavy whipping cream

Sea salt flakes, if desired

 

METHOD:

1. Preheat the oven to 180C.

Lightly grease a 9x9 baking dish.

2. Place dates, boiling water, and

baking soda in a bowl and stir to

combine. Leave for 10 min to

soften.

 

Recipe adapted from nigellalawson.com



 

3. Cream the butter and

molasses in stand mixer until

well combined, then add the

sugar and mix until no lumps

remain.. Add an egg and mix

until incorporated, then repeat

with the second egg.

5. Reduce the speed and add

the flour, baking powder, salt

and cardamom if using until a

smooth thick batter forms.

6. Smush the dates down a little

with a wooden spoon, then add

the dates and the date water to

the batter and mix on low speed

until combined,. Pour into

prepared pan and bake 30-35

min or until toothpick comes

out clean.

7. Make the sauce by melting

the butter, molasses, and brown

sugar over very low heat in a

saucepan. When sugar has

dissolved, add the cream, turn

up the heat and let sauce come

to a boil, then remove from the

heat.

8. As soon as cake is out of the

oven, poke all over with a

toothpick and pour about 1/4 of

the warm sauce on top until it 

 covers the top of the cake. Let it

stand 20 min. Sprinkle with sea

salt if desired.

Serve warm with extra sauce on

the side and whipped cream or

vanilla ice cream.


