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Exscutive Cenaittes
Talast El-Tablawi  Sald Assal Salim Al
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Appetizer: Hunmus - Chiskpeas (Gé(lianua in Spanish)

Beiled, crushed and mixed in a se eleeresin (T )
Leaxen i3 added fer flaver and ;u/x:za oeler 4
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Kubbu (egg shaped) erushed and specially pre gud wheat
" with ceat, oniens arsley inside it

(flat) ingredients as abeve
Sinayyeh o m8at and h:utn sauce
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Okra and mea tonatee sauce
Arabian Salad: Lettuce, tenatqe, raddish, parsley with Arabian dressing
/ plus yeugurt
Beklawa « Arabian Pﬂ
Cei'fae and Te

Desert:

Opening - Yaster ef Ceremenies |
Weloese - President ef ﬂn’grsMnthn of Arab\
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Sengs and ‘usie: Or. A. Daghistani and his g A
Arabian Dancing: Salwa and\Sana'

Priges: Seuvenirs frem ths Arab ceuntries f"“—-"/ 7
Awards: lan of the Year

Outstanding menber
Arab igvie (15-20 sinutes) or Dabka (an Arab Dance)
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