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SUCCESS NAJAH (1000-1300 Calories per day)

DAY 1 DAY 2 DAY 3 DAY 4 DAY 5

Oats, Cinnamon, Banana & 
Strawberry Pudding 
Made with oats, banana, strawberry, 
cinnamon, vanilla whey protein and 
skim milk. 

Sumac Salmon on Green Veggies 
Sumac crusted salmon fillet alongside 
steamed asparagus, green beans, okra and 
green zucchini, with homemade parsley 
sundried tomato pesto.

Kabab Ramadan 
Arabic seasoned lean beef koftas in 
cranberry, pomegranate tomato sauce, 
served with baked tomato, onion ring and 
Brown Rice.

Basil Hummus with Carrot Sticks
Hummus blended with fresh basil and 
served with fresh carrot strips.

Walnut Apple-Banana Baked Cookies 
Made with walnut, coconut flour, coconut 
milk, smashed banana, apples and 
cinnamon.

Carrot Pancakes  
made with grated carrot, whole eggs, 
almond flour, coconut milk, desiccated
coconut, chopped walnuts, cinnamon, 
ginger, nutmeg and raisins.  Served 
with coconut yoghurt. 

Casablanca Salad with Grilled Halloumi 
Lettuce mix, romaine, rocket, couscous, 
tomatoes and pomegranate seeds.

Chicken Koftas with Yoghurt Sauce 
Arabic seasoned minced chicken meat 
balls, baked eggplant, zucchini and tzatziki 
sauce. Served with Pumpkin Mash.

Mediterranean Roll 
Feta cheese, basil and sundried tomato 
rolled in eggplant. 

Sunflower Brownie 
Made with sunflower seeds, almond flour, 
nutmeg, cinnamon, honey and egg whites.

Turkish One Pan Egg 
Made with eggs, sautéed capsicum and 
homemade tomato sauce.

Arabic Chicken with Tomato Gravy
Arabic spiced, sliced chicken breast with 
baby marrows and spiced tomato sauce.

Beef Shawarma Platter 
Grilled shredded beef, marinated in a blend 
of yoghurt, onions, capsicum, arabic spices, 
served with sweet gherkins, fresh red onion 
rings and yoghurt tahini sauce. Served with 
Spicy Sweet Potatoes.

Roasted Red Capsicum, 
Walnut Dip with Carrot Sticks
Creamy, coconut, garlic, roasted walnut and 
red capsicum dip with carrot sticks.

Radiance Fruit Salad  
Pear, pomegranate and kiwi. 

Strawberry Yoghurt with 
Homemade Granola 
Made with hazelnuts, coconut, sunflower 
seeds, almonds, sesame seeds with freshly 
chopped strawberries .

Moroccan Beef Tajine 
Beef with cardamom, honey, almonds, 
dates, coriander and  zucchini.

Baked Fish with Tahini Sauce
Baked fish fillet marinated in olive oil, lemon 
and ginger, baked to perfection with 
sautéed onions, eggplant, cherry tomato, 
capsicum, and sweet tahini sauce. Served 
with Sweet Baked Potato.

Turkey Bacon Roll  
Asparagus, chicken breast and cheddar 
cheese.

Feta Cubes with Cucumber Sticks 

Turkey & Mushroom Omelette 
with Labneh 
Made with three eggs, roast turkey, 
mushroom and labneh with zaatar.

Zaatar Roasted Chicken 
Grilled chicken breast with eggplant, 
tomato, onion, garlic, and tahini sauce, 
topped with pine nuts and slivered 
almonds. 

Beef Lagoto
Beef cubes, zucchini and white beans 
steeped in tomatoes mixed with a 
traditional combination of Greek flavors 
including garlic, lemon and a touch of mint 
Served with Couscous. 

Juicy Watermelon Cubes with Feta

Namoura 
Made with yoghurt, rose water, tahini, 
honey, lemon juice and almonds.


