Chef Maroun Chedid Recipes

W I N E PA I R I N G S U G G E S T E D BY

Success is like a very long
road with many turning
points, whenever you think
it’s the end, another route
comes into sight.
Buckwheat Ravioli
with Black Truffle
PAIRED WITH
Campo ai Sassi 2014,
Rosso di Montalcino
Frescobaldi

Saghbine - West Bekaa

Integration of arts and food
Chedid describes himself as an eternal
learner and is always open to everything
that can boost his inspiration and can
be reflected in his cuisine. Chedid loves
modern jazz and technology and attends
many exhibitions every year: Gulf food
-Dubai,
SIAL-Paris,
TUTTOFOOD,
Cibus-Parma and Ambiente-Frankfurt.
Chedid also visits wine exhibitions.
“You shouldn’t look at things solely from
a chef’s perspective, but also that of an entrepreneur
and an artist. A client is not only coming to eat, they
are coming for an experience which is more than just
the dish you prepare. That’s why chefs should expose
themselves to different experiences,” says Chedid.
Entrepreneurial side
Chedid considers his business flair innate however
blended with raw passion and will power, this artist was
transformed to an entrepreneur. Chedid used to mirror
successful chefs; taking into account their pits and falls,
he decided to start a company. With his consultations
and his culinary experience, he succeeded in developing
more than 50 outlets around the world. Chedid added
catering to his expertise then developed Georgette, a
line of mediterranean terroir cooking essentials inspired
by his mother Georgette Chedid. Chedid is currently
working on his new restaurant in the heart of Ashrafieh
that will have a Mediterranean style with Lebanese
influence and will include a museum.
“For me Lebanese food is on the top of Mediterranean
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cuisine, I am a Lebanese chef, this is
our identity. If we want to invade the
world, this is our strength,” explains
Chedid.
“My dream is to have a school not only
an academy. I want to create a brand,
a history, an institution. An institution
that lives after me, a legacy. I don’t
know how much I will succeed but all my
energy and thoughts are directed to it,”
adds Chedid.
For Chedid, success is like a very long
road with many turning points, whenever you think it’s
the end, another route comes into sight.
“I am driven by passion, passion with a common sense.
However sometimes I lose the common sense and I go
only with the passion and this is very dangerous,” adds
Chedid.
Georgette Chedid
Maroun Chedid’s muse is his mother. She was a strong
figure but had a tender heart and she has always been
Chedid’s role model. Georgette was not educated but
with a radiant smile and a warm heart, she managed
to empower herself to build a bright future for her kids.
She was a fighter and wanted the best for her children.
Every year, she used to go to Beirut and sell olive
oil, ‘kishik’ and yogurt to buy the latest trends for her
children.
“We were the first people in the village to wear new
collections. My mother used to support the family. I am
who I am today because of her and I always work to
make her proud”, says Chedid.

www.marounchedid.com

For the Buckwheat White Pasta Dough:
• Flour
• Buckwheat Flour
• Egg Yolk
• Whole Egg
• Salt
• Extra Virgin Olive Oil
Directions:
1.Put the flour 00 and buckwheat in the bowl of a
dough kneader
2. Add the egg yolk and whole egg and knead at low
speed
3. As the dough is being kneaded, add the salt and
leave it to rest until the texture becomes
smooth, elastic and forms a small ball
4. Cover with a wet towel and let rest in the fridge for
at least 2 hours
5. Roll into thin sheets and cut into the desired shape
For the Stuffing
• Extra Virgin Olive Oil
• Minced Onion
• Sliced Fresh Mushroom
• Flour
• Minced Basil Leaves
• Truffle Paste
• White Truffle Oil
• Grated Grana Padano Cheese
• Black Pepper Powder
• Salt
Directions:
1. In a braising pan, heat the olive oil and saute the
onions with salt till translucent and
cooked through
2. Add the mushroom and cook over a high heat for
3 to 4 minutes while constantly stirring
3. Sprinkle the flour on the surface and place in a
preheated oven at 180 °C for 4 minutes
to roast the flour
4. Remove from oven and add the basil, truffle
paste, grated grana padano, black pepper and
salt. Mix all together until the mixture is homogenous
5. Turn the mixture into a fine puree using a food
processor, add the white truffle oil and
adjust seasoning if needed
For the Sauce
• Fresh Cream
• Milk
• Truffle Paste
• Grated Grana Padano Cheese
• Grated Pecorino Cheese
• White Truffle Oil
• Black Pepper Powder
• Salt
Directions:
1. Place the fresh cream, milk in a sauce pan and
bring to a simmer
2. Add the truffle paste, grated pecorino and grana
padano cheese and simmer till the sauce
is homogenous
3. Boil the ravioli in a boiling salted water
4. Dress the sauce in the plate
5. Toss with the ravioli and garnish with edible flower,
grana padano, drizzle of white
truffle oil and serve

Pomegranate
Molasses Marinated
Mini Eggplant,
Halloumi Cheese
and Olive Salad
PAIRED WITH
Sancerre Rosé 2015,
Pascal Jolivet, Loire
For The Pomegranate Molasses Marinated
Mini Eggplant
• Mini Eggplant
• Georgette Pomegranate Molasses
• Diced Halloumi Cheese
• Shredded Black Olive
• Minced Mint Leaves
• Minced Thyme Lebanese Leaves • Diced
Georgette Sun Dried Tomato
• Extra Virgin Olive Oil
• Diced Tomato Skin
• Minced Green Chili
• Cracked Garlic
• Salt
• Freshly Milled Black Pepper
• Sliced Radish
• Spring Onion
• Romain Lettuce Heart
• Crispy Small Pita Bread

Chicken FocacciA
with Tomato
Tapenade
PAIRED WITH
Gavi di Gavi Marchesi di
Barolo 2015

For The Chicken Focaccia with Tomato
Tapenade

Dicrections:
Deep fry the mini eggplant with pomegranate
molasses, gracked garlic, mint and 2 tbsp of
olive oil and cut the eggplant creating a small
opening in the skin and drain
2. For the halloumi salad, mix the diced halloumi
cheese with black olives, and half the quantity
of the mint, lebanese thyme and diced sun
dried tomato and half the quantity of oil
3. For the lebanese tomato salsa, mix the diced
tomato skin, mint sprig, green chili , cracked
garlic, salt, black peper and extra virgin olive oil
4. Stuff the mini eggplant with the halloumi
salad and top with tomato salsa
5. Dress the mini eggplant in the plate and
garnish with radish, spring onion, romain lettuce
heart and crispy pita bread

• Focaccia
• Georgette Dry Tomato Tapenade
• Rocket Leaves
• Sliced Marinated Grilled Chicken Breast
• Grilled Halloumi Cheese
• Basil
• Extra Virgin Olive Oil
• Balsamic Ceam
• Freshly Milled Black Pepper
Dicrections:
1. Cut the focaccia in half
2. Spread georgette dry tomato tapenade
3. Add the rocket leaves and the sliced
marinated grilled chicken breast
4. Add the sliced Halloumi cheese and basil
5.Drizzle with extra virgin olive oil and balsamic
cream
6. Adjust seaoning with freshly milled black
pepper
7. Cut and serve

HOME Magazine - INTERIOR
INTERIOR &
& GASTRONOMY
GASTRONOMY

1011

