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ABSTRACT

TRANSLATING ARAB CUISINE INTO ENGLISH: 101 RECIPES
FEBRUARY 2018
PAIMAN M.A. SALIH, B.A., UNIVERSITY OF MOSUL
M.A., UNIVERSITY OF MOSUL
M.A., UNIVERSITY OF MASSACHUSETTS AMHERST

Directed by: Professor Edwin Gentzler

This thesis provides a practical translation of 101 Arabic recipes selected from three
cookbooks by the distinguished Egyptian chef and author Osama EI-Sayed, plus a long
introduction discussing the history of Arab cuisine including cultural and linguistic
factors and the translation strategies employed. The cookbooks are entitled Bil Hanna Wa
Shiffa, (With Joy and Good Health) 2001; Maa Osama... Atyab, ‘With Osama, Food is
more Delicious’?, 2007; and Al-Halawiyat Al-Shargiy, (Sweets of Arabia) 2010. | argue
that food plays a defining role in shaping a culture and its identity. In general, Arabic
recipes have been translated and many gaps exist in terms of adequate cooking terms and
processes in English. This study attempts to reduce cross-cultural barriers by translating
recipes both well-known Arabic dishes as well as lesser known dishes that also represent
values, customs, and traditions important to Arabic language and culture. The study
adopts terminology from Venuti’s dichotomy in translation, “foreignization” vs.
“domestication” and draws upon both depending upon the circumstances and availability

of adequate terms and expressions in English. After following a blended translations

Vi
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strategy, results show that out of 101 recipes, 35 are fully domesticated, 15 fully
foriegnized, 19 partially domesticated and partially foreignized, and 32 foreignized with
domesticated translations also provided. The last factor in determining the final version
was a process of taste-testing. Each step of the translated recipe carefully “proofed” to
ensure the edibility and overall quality of the dishes, showing that anyone who can read
English can prepare any of the translated texts even with a humble knowledge of

cooking.

! This title, ‘With Osama, Food is more Delicious’ is my own English translation of the Arabic original Maa
Osama...Atyab. The two other books have been published with their English on the Chef Osama El-Sayed’s main
website. More details.can be found in the following chapters.

vii
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CHAPTER 1
AN OVERVIEW OF THE HISTORY OF ARAB CUISINE

From a culinary perspective, the Middle East encompasses countries from as far
as Algeria and Morocco in the west to Oman and Iran in the east. The variety of
restaurants in the UK has given us a taste for aromatic North African tagines as
well as Persian food — rich with herbs, spices, and fruit. And it’s no longer
difficult to source ingredients for a Middle Eastern meal. | particularly love meze
concept of sharing a range of dishes at the start of a meal — a custom that helps to
bring family and friends together through food. (Gordon Ramsey133)
The birth of Arab cuisine dates back thousands of years. Mesopotamia, now Iraq, has
been called the cradle of civilization. Researchers show that the first and most ancient
haute cuisine is Babylonian. In “The Cuisine of Ancient Mesopotamia” (1985) article on
food studies, Jean Bottéro,? a French scholar who, after deciphering cuneiform symbols
on stone tablets housed at the Yale University, discovered by far the oldest collection of
recipes ever written, dating back to approximately 1700 BCE. Bottéro explains that “they
were originally to have contained pharmaceutical formulas! Upon closer examination,
they proved to contain collections of recipes. They have revealed a cuisine of striking
richness, refinement, sophistication and artistry that is surprising from such an early
period. Previously, we could not have dared to think a cuisine four thousand years old
was so advanced” (39-40). Bottéro gives several examples of the way Babylonians wrote
their recipes, showcasing the level of sophistication in their cuisine. A collection of

recipes found on clay tablets written in cuneiform and were translated a couple professors

at the Yale Babylonian Collection. One of the tablets, specifically Yale Babylonian

2 Jean Bottéro original article appeared in L "histoire, number 49, in October 1982. The English translation and revision
was provided by Jonathan T. Glass.
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Collection Tablet 4644, has 25 recipes. Two of ancient recipes can be illustrated by the
following:
Pigeon Stew
Split the pigeon in two. There must also be meat. Prepare water. Throw in the fat.
Salt, hulled malt, onions, samidu, leeks, and garlic: all the herbs should be
softened in some milk (before adding them to the pot). To be presented for

carving. (42)

Yet another example:

Tarru Stew

This is one of the longest recipes. It may have been made with wild pigeons,
quail, or partridge — in any event, a small bird. Besides the birds, there has to be
fresh leg of lamb. Prepare the water. Add fat. Restrain (truss) the tarrus, salt,
hulled malt, onions, samidu, leeks, and garlic, which are crushed together with
milk. (Having cooked the tarrus once in the) water of the pot, (next) crack them
and place them (to braise) in a vessel with the broth taken from the pot, before
returning the whole lot to the pot (for a final boiling, we may assume). To be
presented for carving. (42)
Jonathan T. Glass provided the English translations of these two examples that were
taken from the stone tablets showing early methods in cooking with main ingredients
such as meat, fat, water, root vegetables, and also recipe writing. Bottéro (1985) adds that
“the Mesopotamian taste does not seek unseasoned food, nor does it savor each flavor
separately. A different goal ... is sought--the savor of the combination of all the
ingredients’ flavors” (44). Bottéro proceeds, “All of the features of Mesopotamian
cookery point to a serious interest in food on the part of the guests, which we are surely
entitled to call gastronomy. They reveal a level of technical skill, a professional

dedication, actually a complex and detailed art practiced by the cooks and other kitchen

workers” (44). Babylonian cuisine “ritualized and codified in its written form, was

3 The tablets were first copied by Mary Hussey. After her death Professor William Hallo of the Yale Babylonian
Collection asked Jaan van Dijk to continue work on the tablets. The tablets appeared later in “Early Mesopotamian

2
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essentially the cuisine of the palace or temple. Such unparalleled care in cooking and
complex culinary technique required spacious facilities and a wide range of equipment,
plus many of the ingredients needed were hard to come by and, therefore, were costly”
(Bottéro 46).

On the other hand, Egyptians have their share of being part of the earliest
civilizations that have an opulent food culture. In Recipes and Remembrances from an
Eastern Mediterranean Kitchen (1999), Sonia Uvezian states that “agriculture was first
practiced by the ancestors of the Egyptians along the Nile river in Nubia as early as
12,000 BCE. People began to cultivate crops and domesticate Animals in northern Iraq,
Anatolia, and several locations in Greater Syria” around 8000 BCE (13). For example, in
Mari, an ancient city in Syria on the Euphrates, excavations on one of the enormous
palaces revealed a library of about twenty thousand cuneiform tablets dating back to 2000
BCE depicting the daily life of the people during that period. They also unearthed
noticeably well-preserved sections of the palace that used to be kitchen areas and
pantries.

Uvezian states the “Mari tablets” provide us with information about the food
consumed by the people at the palace then, including “meat (beef, mutton, and goat),
game, fish, and both leavened and unleavened bread,” and the “vegetables were
cucumbers, peas, beans, cress, and garlic” (13). For desert, dates were “the most common
fruit as well as to grapes and figs.” With that, “beverages included locally produced
barley beer and wine imported from cooler regions to the north and northeast. Uvezian
adds that “milk from sheep, goats, and to lesser extent, cows was also important element

of the diet” (13).

Incantations and Rituals,”’by Jaan van Dijk, Yale Oriental Series 11, 1985, pp. 36-47..
3
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According to Lilia Zaouali in Medieval Cuisine of the Islamic World (2007), with
the appearance of the Roman Empire in AD 64, Roman cuisine influence became
apparent with the use of ingredients such as “vinegar, oil, aromatic herbs, honey
(sometimes substituted for by sugar), nuts, and spices such as, pepper, cumin, and
coriander,” in addition to the popular “salty fermented fish condiment” that later found in
many recipes in Mesopotamia (22). Vegetables, fruits, and cereals remained the main
sources of food for the common people while “meat was consumed on a regular basis
only by the rich,” says Uvezian (20). Here I provide an example of ancient Roman-
Berber mouthwatering dish from the Apicius cookbook mentioned in Zaouali’s (2007)
Medieval Cuisine of the Islamic World*:

Remove the entails from a chicken, boil it, take it out [of the water], sprinkle it

with asafetida and pepper, and roast it. Grind up in a mortar pepper, cumin,

coriander seed, asafetida root, rue, crushed dates, pine nuts; moisten with vinegar,
honey, garum [fish sauce], and oil. Mix together. Bring to a boil, then thicken the

sauce with starch, pour it over the chicken, sprinkle with pepper, and serve. (22)
The Apicius cookbook is one of the most ancient Roman culinary manuscripts attributed
to Marcus Gavius Apicius, a Roman gourmet and lover of luxury, dating back to the first
century AD.

During the twilight of the Roman Empire, the Byzantine Empire came to
existence during AD 330, with rulers taking control of the lands in Syria and causing
frequent clashes with the Sassanid Persia, “the other major power in the Middle East” in
Uvezian’s words (20). During this period, the chefs at the emperor’s court, as Uvezian

(2007) claims, brought in “dishes from Greece, Cyprus, Syria, Armenia, Persia, and

India,” and some of their favorites included “olives, cheese, cold ham, pork sausage, fish

4 This recipe was quoted from the book indicated above as the author initially took it from Acipius De re Coquinaria,
6.240.4; see too Jacques Andre’s edition, De L art Culinaire (Paris: Les Belles Lettres, 1987). This information was

4
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roe, and artichokes and beans in olive oil” (20). Similar to the Roman era, vegetables,
fruits, grains, pasta, fish and meat were incorporated in the stews and soups as part of
their daily diet. During this period, the Sassanid cuisine was the most influential cuisine
in the Middle East. The Sasanian Empire ruled Persia from AD 224 to 651, and many of
their dishes were found in “Al-Tha’alibi (961-1038),” an Arab writer and poet, Uvezian
adds (2007) as an example “the King’s dish,” consisting of “hot and cold meats, rice
jelly, stuffed (grapes?) leaves, pickled chicken, and a very sweet date puree” (21). The
influence of these haute cuisines of Byzantines and Sasanian is fairly manifested in
numerous Middle Eastern dishes to our present day.

The next empire comes in with a great influence in the culinary cultures of the
Middle East, that is to say, the Ottoman Empire in the fourteenth century. At the
beginning, the Ottoman cuisine adopted and then adapted both the Persian and Arab
cuisines. According to Claudia Rodin, who in the New Book of Middle Eastern Food
(2000) states that the Ottomans first appeared as slave soldiers coming from Central Asia
to fill out “the regular armies of the Islamic empire,” and that they were “formidable
warriors and came to wield great power” and “were to establish the most powerful
Muslim and indeed world empire in history, pushing boundaries deep into the heart of
Europe” (26). Their food was nothing but consisting of basic ingredients during that
period. Roden (2000) further states that “their diet consisted primarily of yogurt and meat
and the pasta adopted from the Chinese, whom they had fought and harassed for
centuries” (26). She gives an example of “Shish kebab to have originated on the
battlefields when their invading armies had to camp outdoors in tents awaiting a new

assault” (27).

provided in the same book indicated above.
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Being an empire ruled by “the courts of glamorous and romantic Sultans” in the
words of Roden (2000), they gradually build up a cuisine of their own “based on the
indigenous foods of Anatolia and on those they adopted from the welter of different
peoples, creeds, and ethnic groups of their empire, and especially those of their slaves
who were palace cooks. (famous Turkish dishes like Circassian chicken and Albanian
liver were borrowed from their Christian subjects.)” (27).

The collapse of the Ottoman Empire in the early part of the nineteenth century
gave birth to various nations crystalized with Arabic as the official language and the Arab
world as the cultural center. Step by step following the death of Prophet Muhammad in
AD 632, the Arabs conquered the lands of Sasanian Empire all the way to Central Asia
and went into North Africa towards the west. Most of the people converted to Islam in
the “Greater Syria.”

Uvezian (1999) explains that “the Islamic Empire was governed by the Ummayyad
dynasty of caliphs, with Damascus as its capital. In 750 the seat of power was transferred
to Iraq and to the Abbassids, who ruled for the next five hundred years” with Baghdad
being founded in 750 as its capital (21). The era of the Abbassid Caliphate has been
recognized throughout history as the Golden Age, center of knowledge having the
world’s most cosmopolitan cities. Uvezian (1999) adds that “trade and commerce were
conducted on an enormous scale. Arab ships sailed to China for silk and porcelain, the
East Indies for spices, and Zanzibar and East Africa for Ivory and gold” (22).

As far as the culinary heritage is concerned, Arab cuisine has a well-preserved
history of a collection of recipes up to our present day. Arabic cookbooks that have been

passed down to us from the past can demonstrate the importance of food and its social,
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cultural and political effects. An example from the introduction of the first cookbook
compiled by Ibn Sayyar al-Warraq in the 10th century AD, illustrates such an impact:
You ordered me — may God grant you long life — to write a book in which | was
to put together dishes cooked for kings, for caliphs, for lords, and for chiefs. Thus
| wrote for you — may God grant you long life — honest, complete, and elegant
book that treats of the benefits of the food for the body and the harm [it may
possibly cause] treats of all roasted meats and dishes cooked with meat,... all the
cold appetizers of feathered game and freshwater fish, after having consulted —
may God sustain you — books of ancient philosophy, and texts of wise men®.
Thus, history is a vital player in sustaining cultural aesthetics through food. Throughout
history, Arabs conquests have reached the far side of the world, from China in the east to
Andalusia in the west. This is not to forget the Ottoman Empire, the point of connection
to Europe. Bernard Rosenberger thinks that “it was not so much the Crusades as the
reconquest of Spain and Sicily that introduced first the countries of the Mediterranean
and later those of Western Europe to classical Muslim foods and tastes” (208). In a
similar vein, Rosenberger further explains that “Christians, fascinated by the wealth of
their enemies, frequently borrowed from them” (208). Through trade, travel, and battle,
the Arabic culinary tradition, one way or another, has been present in the European
kitchen.
To better understand more about the style of medieval Arab recipes, the following
example has been unearthed:
Cut some meat into middling pieces, and put into the saucepan with a little
scented salt, and cover with water. [Boil, and] remove the scum thoroughly. Strip
egg-plant of its black skin, and slice well: peel and slice onions also. Peel a gourd,
remove the pith and seeds and cut into strips. Throw all these into the saucepan,
after half-boiling them in a separate pot. Add coriander, cumin, cinnamon, pepper,

mastic, some sprigs of mint, and cook well. Now take sour pomegranates, squeeze
firmly in the hand, strain, and throw into the saucepan. Rub in dry mint: pound a

S Kitab al-tabikh, The Book of Dishes,” Ibn Sayyar al-Warraq, pp.1-2. This information was initially mentioned in
Food: a Culinary History from Antiquity to the Present, edited by Jean-Luis Flandrin and Massimo Monranari.
Translated by Albert Sonnenfled.
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little garlic, and leave this also in the pot. A chicken, quartered, may be placed in

the saucepan, to cook with the meat. Leave over a slow fire for an hour, then

remove.®
The recipe above gives an example of a more detailed description of the steps in
preparing the dish, straightforward and direct, revealing a great deal of knowledge about
cookery skills. In Medieval Arab Cookery (2001), Maxime Rodinson, Arthur John
Arberry, and Charles Perry show us another recipe taken from a Mesopotamian royal
cookery book of the early thirteenth century. Additionally, Rodinson et al. gives another
example saying that it “is simpler and comes from a culinary notebook drawn up at the
end of the fifteenth century by a learned inhabitant of Damascus for his own use” (170),
as the following:

Cook the meat in a little water; add the necessary ingredients; squeeze the

pomegranates or pound some pomegranate seeds in order to extract the juice and

add it to the mixture. Sweeten [i.e. add some sugar or honey] and serve.’
Presentation is important when it comes to the culinary cultures of Arab world. Images of
food have played a symbolic role in the literatures of Arabia. As Rodinson et al. (2001)
states, “Arabic food literature is as rich as it is varied,” (115). One might think about the
way food was presented in the Arabic literature. In 4 Thousand and One ‘Fritters’: The
Food of the Arabian Nights (2001), Charles Perry demonstrates this point with one of the
most celebrated literary works in the Arab world, as the following:

Luxury foods show up often in a Thousand and One Nights, as they should in a

book of wonder-tales. They may even appear by magic, like the dishes the

Moorish necromancer pulls from his saddlebag in “The Tale of Judar and His
Brothers.” But luxury is always subject to fashion, and many dishes that titillated

6 Muhammad ibn al-hassan al-Baghdadi, Kitab al-tabikh, ed. Daud Chalabi, Mosul, 1353/ 1934, p. 17; trans. A.J.
Arberry, ‘A Baghdad Cookery-Book,” above. This information was initially mentioned in Food: a Culinary History
from Antiquity to the Present, edited by Jean-Luis Flandrin and Massimo Monranari. Translated by Albert Sonnenfled.
7 Habib Zayyat, Al-khizana al-shargiya, Il (Beirut 1937), p. 115. This information was mentioned on page 170 of
Medieval Arab Cookery (2001) by Maxime Rodinson, A.J. Arberry, and Charles Perry.
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fourteenth-century listeners are no longer made, or made in the same way.

Moreover, most translations of the Nights were known, so their characterization

of the foods is often maddeningly vague, when not simply wrong. (489)

In reference to the quote above, the images of food in literature can be blurred when
translations are not accurate in time and space eventually causing an inevitable the loss of
imagery. A concept directly linked to the Venuti’s dichotomies “domestication” vs.
“foreignization” adopted in this study.

Perry (2001) further elaborates that “‘Fritters’ dripping with syrup and roast
chicken stuffed with pistachios pop up throughout the tales, an otherwise uncharacterized
dishes are sure to be richly scented with musk or ambergris. But a few passages mention
a number of specific dishes” (489). Perry (2001) gives additional examples about the
image of Arabic food in the Nights mentioning that “a few tales in the Arabian Nights
actually turn on a particular dish. In “The Rogueries of Dalila,” the roguess in question
tricks a Kurd into replacing her in a crucifixion by promising him zulabiya, ‘deep fried
balls of dough soaked in sweet syrup’. And everything in “The Tale of Ma’ruf the
Cobbler” begins with his harridan of a wife demanding the pastry known as kunafa (the
sweet most often referred to in the Nights after gata ’if)” (493). He goes on to say,
“Kunafa might be the sweet known by that name in the Arab countries today, which is
the same one called kataifi in Greece and Kadayif in Turkey. It is a sort of vermicelli
extruded on to a warm metal sheet to dry and then fried to make the sweet; Americans
often refer to it as ‘shredded wheat pastry,”” (493-494), for the Kunafa recipe, see page
210. Another example in one of the tales of the Nights as Perry (2001) provide that “In
the “The Tale of Mercury Ali of Cairo,” one day, on top of the usual five dishes the cook

always brings, “they brought me a sixth dish, yellow rice, and a seventh, a mess of
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cooked pomegranate seed.”®The yellow rice is zarda, a sweet rice dish colored with
saffron or turmeric which is still made in Iran, Iraq, and Turkey” (494).

In Medieval Arab Cookery (2001), Rodinson et al. emphasize that fact that “That
Muslims esteem hospitality is well known. Sayings honoring hospitality are among the
most famous ascribed to Muhammad: ‘The best among you is he who feeds people’;
‘There is no good in him who is not a giver of hospitality’; ‘Food for one is enough for
two, food for two is enough for four, food for four is enough for eight” (228).

To have better understanding of the Middle Eastern cuisine and the North African
cuisine, history can provide us with efficient information about when and how they are
difference not only regionally but also culturally. In Medieval Cuisine of the Islamic
World, Lilia Zaouali (2007) breaks it down as the following:

One Ummayyad prince escaped to Spain, where is part-Berber ancestry helped

him cement a power base of his own. As a result, the Arab world split in half. For

the next eight centuries, the eastern and western Arabs would be ruled by rival
empires separated by the no-man’s-land of Libya. Inevitably, easterners and
westerners began to cook differently. The two cookbooks from Moorish Spain
and Morocco show influence from the local cuisines, Berber and Spanish (an
example of the latter fulyatil, a primitive sort of puff pastry; the name literally
means “leafy” in medieval Spanish).

As in Baghdad, novel dishes developed in the courts and large cities of Spain and

North Africa. Tunisia and the Mediterranean coast of Spain are far richer in fish

than anywhere in eastern Arab countries, and they developed a wide repertoire of

dishes based on fresh seafood (in the east, fish was often salted and dried). (xir)
In relation to what has been mentioned above, Middle Eastern and North African cuisines
share some common grounds, that is to say a universal appreciation of spice mixtures and
spicy flavors in their dishes. Throughout the Arab world, there is always that part of the

local market called “Suq El-Attarin” having almost all kinds of spices local and

international. Zaouali (2007) elaborates saying that they “are overflowing with spices

8 Burton’s translation, vol. 7, p. 184. This information was initially mentioned in 4 Thousand and One ‘Fritters’: The
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from around the world: black pepper, cubeb (an Indonesian pepper variety), coriander,
caraway, cumin, anise, dill, fennel, cardamom, ginger, cinnamon bark, rosebuds, cloves,
saffron, turmeric powder, nutmeg, gum Arabic, and so on” (46).

Culinary cultures have always been influenced by the powers ruled the region
throughout history. The religion of Islam today, as it has always been since its
appearance, the most important aspect of the Middle Eastern and North African culinary
cultures. Quranic proscriptions play a pivotal role in the Muslim cuisine almost on a daily
basis. Every year, Muslims all over the world fast from sunrise to sunset in observance of
the Holy Ramadan, the lunar month according the Islamic calendar. In The New Book of
Middle Eastern Food, Claudia Roden (2000) presents a brief account on the “Muslim
Dietary Laws.” She defines clearly “the code of religion...throughout which the Prophet
Muhammad mentions food many times and insists particular on its beneficial character as
a gift from God. He repeated injunctions about what kinds of food are permitted and not
permitted” (40). Here, | would like to quote Roden (2000) on the above mentioned as the
following:

So eat of what God has given you, lawful or good, and give thanks for God’s
favor if Him it is you serve.
[...]
The following foods are forbidden:
1. Animals dead before they are slaughtered or those killed for reasons other than
that of food.
Blood.
Pig’s flesh.
Animals slaughtered as an offering to a pagan diety or in the name of the deity.
Alcoholic or fermented liquids, and all inebriating liquors, although they were
favored at first; they are forbidden in cooking, too.
An animal that is killed for the food of man must be slaughtered in a particular
manner: the person who is about to do it must say: “In the name of God, God is
most great!” and then cut its throat.

grwn

Food of the Arabian Nights (2001) by Charles Perry.
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These dietary laws are observed in varying degrees of laxity throughout the
Muslim world. It is very uncommon for people to eat pork. Some Muslims drink
wine, and other types of alcohol such as the anise-flavored liquor arak or raki and
mahia. (40)
In our present day, it is no longer possible to speak of Arab cuisine as opposed to Islamic
cuisine. There has been an conflation of both over the years leading to the emergence of
national cuisine such as, Lebanese, Iraqi, Palestinian, Jordanian, Yemeni, Egyptian, and
Moroccan,. In line with what Zaouali (2007) says in the Medieval Cuisine of the Islamic
World as follows:
The tradition of writing cookbooks was revived only toward the end of the
nineteenth century with the development of printing, belatedly introduced to the
Muslim world. At first, they bore the classical title of kitab al-tabike, ‘cookbook’;
to which was then added--after the fall of the Ottoman Empire--the term sharqi,
‘eastern’; and finally--in the second half of the twentieth century--the name of the
country whose cooking is described. Probably Tunisia was the first country to
produce a book of a national cuisine, in 1922, La veritable cuisine tunisienne by
Jacques-Victor Levy, who wrote under the name Jacques Vehel. (47)
With the same token, In Culinary Cultures of the Middle East, Sami Zubaida and Richard
Tapper (2001) further explain, “Countries are nations and are expected to have things
national, including a cuisine. International migration, tourism and the associated travel
food writing are among the important factors generating these demands” (44). The
translation of Arabic recipes contributes to shape the culture not necessarily in a
linguistic manner, rather emerging from that fact that the study of food and food ways are
pertinent elements of the study of cultures. Many contemporary scholars advocating for
such cultural studies treat translation studies in a similar fashion. This analogy is
resonant in the Foreword presented by Edwin Gentzler in Constructing Cultures: Essays
on Literary Translation (1998), Gentzler emphasizes Sussan Bassnett’s point of view

regarding translations saying that “the study of culture would do well to study the

processes of encoding and decoding involved in translation. For in the study of
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translations, the scholar can demonstrate how fragments survive, which wanderings

occur, and how texts in exile are received” (xx).

Venuti’s Strategies in Translation: Foreignization vs. Domestication

Thinking about approaches to translation in terms of saying versus doing,
restating versus acting, helps us to make the connection between translation-as-
conversation in the missionary subtext of Eugene Nida’s work (1964) and translation as
resistance in the postcolonial studies context of translation. It also helps us to make the
connection without, say, condemning Nida (1964) for imagining the translator as a part of
the missionary project: Nida covertly and Vincente Rafael (1993) overtly are portraying
the translator as a performer, as someone acting on the target audience and trying to
change belief systems, not simply holding a mirror or a window up to the source text
(Robinson 17).

According to Lawrence Venuti in The Translator’s Invisibility (1995), translators,
are often viewed as invisible handmaidens of the original text; if they want to have an
impact on the reader, if they want to effect change through their translations, most likely
they are going to have to rely heavily on Venuti’s (1995) strategies in translation,
namely, “Foreignization” and “Domestication,” and his ideal translator, flouting the
target language, signaling surreptitiously that his or her intention is to not simply to
confuse or irritate the reader but to have some sort of salutary ethical or political impact.
Venuti’s strategies are a similar to those of Peter Newmark’s “semantic” and
“communicative” translation; and those of Nida’s (1964) “formal” and “dynamic”

equivalence. Newmark’s Approaches to Translation (1988a) and A Textbook of
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Translation (1988b) have been widely used in translator training courses and combined a
wealth of practical examples of linguistic theories of meaning with practical applications
for translation. Yet, Newmark (1988a) departs from Nida’s (1964) reception oriented
line, feeling that the success of equivalent effect is “illusory” and that “the conflict of
loyalties, the gap between emphasis on source and target languages will always remain as
an overriding problem in translation theory and practice” (Newmark 38). Newmark
suggests narrowing the gap by replacing the old terms with those of “semantic” and
“communicative” translation. Communicative translation attempts to produce on its
reader an effect as close as possible to that obtained on the readers of the original.
Alternatively, semantic translation attempts to render, as closely as the semantic and
syntactic structures of the second language allow, the exact contextual meaning of the
original (Newmark 39).

Newmark’s desscription of communicative translation resembles Nida’s (1964)
dynamic equivalence in the effect it is trying to create on the target language reader,
while semantic translation has similarities to Nida’s (1964) formal equivalence. However,
Newmark distances himself from the full principle of equivalent effect, since that effect
“is inoperant if the text of the TL space and time” (Newmark 69). An example would be a
modern British English translation of Homer. The translator cannot possibly hope or
expect to produce the same effect on the target language reader as the source language
had on listeners in ancient Greece. Newmark (1988a) also raised further questions
concerning the readers to whom Nida (1964) directs his dynamic equivalence, asking if
they are “to be handed everything on a plate,” with everything explained for them

(Munday 44).
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Lawrence Venuti’s dichotomy in translation traces back to one of the most
scholarly figures of German Romanticism, Friedrich Schleiermacher (1768-1834), who in
his influential piece on translation titled “On the Different Methods of Translating”
translated by Susan Bernofsky and appeared in the Translation Studies Reader (2004)
offered two strategies for the “genuine” translator to adopt:

Either the translator leaves the writer in peace as much as possible and moves the

reader toward him, or he leaves the reader in peace as much as possible and

moves the writer toward him. (49)

Schleiermacher rather chooses the strategy that highlights the writer through the
translation “giv[ing] the reader ... the impression he would have received as a German
reading the work in the original language” (Venuti 50). This strategy corresponds very
well to Venuti’s “foreignization” strategy defined as: “an ethnodeviant pressure on those
(cultural) values to register the linguistic and cultural difference of the foreign text,
sending the reader abroad,” (Venuti 20). This strategy comes to life in translating some of
the recipes since my goal is to introduce the American readership to the language, culture
and cuisine of Arabia.

According to Venuti, and | think he is largely correct about this, almost all
translators in the United States have a tendency to domesticate the text to the culture,
leaving few markers indicating the text is a translation of an original work. If a translated
text has been written in the target-reader language, this not only minimizes the role of the
translator, but also makes the translator completely disappear from the scene. This
concept contradicts Antoine Berman’s argument about the other, “deplor[ing] the general
tendency to negate the foreign in translation strategy of ‘naturalization’, which would

equate Venuti’s later “domestication” (Munday 147). In his article Translation and the

15

www.manaraa.com



Trials of the Foreign in English, Berman also adds that “the properly ethical aim of the
translating act is receiving the foreign as foreign,” a statement that complements Venuti’s
strategy of “foreignization” (285-286).

Berman further explains that “when it is affirmed today that translation (including
non-literary translation) must produce a “clear” and “elegant” text even if the original
does not possess these qualities (296). Such instances have been faced during the process
of translating the recipes selected from Osama El-Sayed’s first cookbook, Bil Hanna Wa
Shiffa (2001). The original Arabic text has some grammatical mistakes and has some
slang words, i.e., vernaculars. This particular phrase corresponds to Berman’s statement
in Translation and the Trails of the Foreign (1985) concerning vernaculars in translation
saying that “a vernacular clings tightly to its soil and completely resists any direct
translating into another vernacular” (294). While this statement is practical and sensible
to a great extent, since the text being dealt with here is technical, the English translations
of those colloquial words strike the reader as more fluent than their Arabic originals. The
outcome results in a reader-friendly text in the target language. What’s more, the English
translation of those recipes fits in what Berman describes as “texts that are ‘readable’,”
“brilliant,” rid of their original clumsiness and complexity so as to enhance the
“meaning” (291). This should not be taken as ruining the original text for the sake of the
target language, but it should be looked upon as a strategy to retain a flavor of the
original text from being lost. This way of rendering the text exactly falls under the
category of “domestication” introduced by Venuti.

Venuti’s strategy of “domestication” is defined as “an ethnocentric reduction of

the foreign text to target-language cultural values, bring the author back home,” (20)
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deals with departing the original in such a way that conforms to the customs and values
of the to the target-culture, i.e., the translator “alienates” the text to fit the audience of the
target-culture (Schaffner 4). In terms of the translation of the recipes, the original text has
to be domesticated to make the target-culture feel at home yet on a journey to another
world by valorizing some elements of foreignness in the translation. I am reminded of
Christiane Nord’s dichotomies of text types in her book, Text Analysis in Translation
(2005), documentary translation vs. instrumental translation. Nord defines the former as
a text that “serves as a document of a source culture communication between the author
and the ST recipient,” meaning that the reader of the target-culture has a lee-way to
recognize that the text is a translation of an original work. The translation of the titles of
the recipes can be a good example, such as Tabbouleh and Falafel, for these recipes, see
pages 80 and 123 respectively. In this case, “domestication” and “foreignization” might
complement each other with positive connotations.

Linguistically speaking, the Arabic language is characterized by having long
sentences. This means that redundancy is a common feature in Arabic unlike English,
which prefers shorter sentences. Therefore, the original Arabic text has many
expressions that have disappeared during the process of translation. This does not mean
that Arabic is an inferior language as the Arabic-French translator Richard Jacquemond
summarizes in “Title of Article” by saying “ that the Arabic text is not readable in
translation unless it implicit meaning is made explicit by the translator, thus limiting
further than necessary it possible readings and sometimes even misleading the reader,”
(Jacquemond 150). On the contrary, Arabic carries it is own distinctive linguistic and

cultural identity throughout history. To quote the historian Jaroslav Stetkevych on Arabic
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in Diana Abu-Jaber’s novel Crescent (2003): “Venus-like, it was born in a perfect state of
beauty, and it has preserved that beauty in spite of all the hazards of history ... It has
known austerity, holy ecstasy and voluptuousness, boom and decadence. It exuberated in
times of splendor and persisted through times of adversity in a state of near-hibernation.
But when it awoke again, it was the same language” (29).

While I am sympathetic to a foreignizing approach and wish to preserve the
beauty of the Arabic language for many practical purposes, | have also shown respect to
readers and have conformed to audience expectations in the target culture, and much of
the original text has of necessity been domesticated. In correspondence to Venuti’s
strategy of domestication, it is true that the original has suffered in favor of the target-
language, a notion in line with what Berman affirms in his piece The Experience of the
Foreign (1992) as follows:

Every culture resists translation, even if it has an essential need for it. The

very aim of translation—to open up in writing a certain relation with the

Other, to fertilize what is one’s Own through the mediation of what

Foreign—is diametrically opposed to the ethnocentric structure of every

culture, that species of narcissism by which every society wants to be a

pure and unadulterated Whole. There is a tinge of the violence of cross-

breeding in translation. (4)

However, this suffering has many positive consequences. For instance, the translated
recipes not only read fluently in the target language, but also carry the spirit of the
original culture. Since the purpose of the text is educational and informative, following
the steps of preparing a dish can prove that the translation is successful. In addition,

Berman himself expresses this clearly in Translation and the Trials of the Foreign when

facing these two conflictions saying “on the one hand, the immediate violence of the
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tragic Word, what he calls the ‘fire of heaven,’ and on the other, ‘holy sobriety,’ i.e., the
rationality that comes to contain and mask this violence” (284).

In a similar sense, Berman further classifies this violence and suffering in the
change of meaning of the source text into twelve “deforming tendencies” (288) that make
the translator to derail and cause shift in the meaning of the source text. He argues that
this goes against the role of the translator to be ethically obliged to the essence of
translation and that is to say fidelity to the source text. In the same vein, in Translating as
a Purposeful Activity: Functionalist Approaches Explained (1997), Christiane Nord
touches exactly upon the functional approach toward translation indicating that the
function of the original text should be maintained in the translated text of the target
culture. This point has been clearly manifested in translating the recipes. On the other
hand, a certain degree of forienization is also necessary, if not compulsory, in translating
food, especially when it comes to translating the titles of the dishes. There are many
dishes that cannot be translated into English because of the deeply rooted cultural
elements they carry.

After translating the 101 recipes, | discovered that there were reasons for the way
the titles of the dishes were named. In Arabic culinary culture, dishes are usually named
after the following reasons:

e The main ingredients included in preparing the dish: vegetables, spices, and
meats. For example, Cumin Soup, Roasted Eggplant Salad, Yogurt Salad, Okra
with Caramelized Onions, Rice mixed with Shrimp, and Basbousa (Semolina
Cake), for the recipes, see pages 65, 77, 91, 122, 176, and 201 respectively.

e The method of preparing the dish: pan-frying, grilling, baking, and so on. For
example, Grilled Mixed Meat, Roasted Chicken, and Skillet Bread, for the recipes,
see pages 131, 156, and 189 respectively.
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e The way they are presented and served. For example, Maklouba (Vegetable
Upside-Down Dish), Thraid (Porridge), Fateer Mshaltat, Arabic Pita Bread
(Local Bread), Osh El-bulbul (Shredded Pastry Bird Nests), and Ka’b El Ghazal
(Moroccan Gazelle Horns), for the recipes, see pages 104, 126, 184, 188, 213,
and 218 respectively.

e The utensils used in preparing the dish. For example, Almansaf, Oven Meat
Tagine, and for the recipes, see pages 135 and 146 respectively.

e Special proper names that have anecdotal references. For example, Sultan
Ibrahim, Layali Lebnan, Naboulsiya (Orange Shredded Pastry with Akkawi
Cheese), and Umm Ali, for the recipes, see pages 174, 215, 216, and 224.

Some of these could be “translated” and domesticated, such as the names of the
ingredients or methods of preparation, but others could not, such as the proper names,
and | often chose to let the foreignness shine through. Presentation of food is also
important in Arab cuisine. From the way the dishes are titled, it is of key importance to
keep the element of foreignness in the translated text to give the impression of
representing the identity of the culture under discussion. In this way, | found it necessary
to follow this strategy in translating the titles of recipes. This is not a violation of the
target language, it serves to introduce the target culture to a different culture and stressing
the fact that if ever domesticated, the identity will be obliterated--a more damaging
violation at its best.

Within the primarily theoretical framework of the translation of recipes, as a
translator, | have taken liberty of leaving elements of foreignness in the target language, a
freedom stemming from the concept of flexibility in translation. A kind of flexibility in
which the source language lends itself to allow whether to domesticate or foreignize as
well as taking into consideration the audience of the target language. In reference to this
particular concept, Berman in The Experience of the Foreign reveals it clearly that “the

whole point would be to make the language play at a game—the game of flexibility—for
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which it is never naturally prepared” (17). Therefore, what Berman and Venuti to present
in their arguments is an attempt to let the translators not only question the decisions they
make but also aware of the reasons behind those decisions on the process of translation. It
becomes evident that the end result of translation is to forge a text that accentuates the
social and cultural norms for the target culture, tackled in the form of food recipes in this
study, or in the words of Berman in the same piece mentioned previously, “The essence
of translation is to be an opening, a dialoged, a cross -breeding, a decentering. Translation
is ‘a putting in touch with,’or it is nothing” (4). In another sense, this stretch eventually
highlights the ethical aim of translation as a medium of exchange that enriches both the
source culture and the target culture.

Translating food recipes is not an easy undertaking. In Accounting for Taste: The
Triumph of French Cuisine (2004), Priscilla Ferguson writes “cuisine cannot exist
without food; nor can it survives without words” (19). Springing from there, a translation
of 101 Arabic recipes into English might sound lighthearted if compared to other
disciplines considered by scholars of Translation Studies; | argue that it is still completely
relevant. At first sight, it is entertaining to work with recipes, especially with cookbooks
accompanying images (do not translate recipes on an empty stomach because you will
feel hungry all the time). One might also think that translating recipes is an easy task, a
matter of translating the ingredients and steps of preparing a certain dish. In fact, it is
quite challenging. First, it might not be appealing to translators who have no background

knowledge about the cooking and the food culture, as Penny Marinou, owner of Littrea,’

% Source : www.litterae.gr, accessed 10 March 2012,
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a small online translation company, states that “translators who are indifferent to food or
dislike anything foreign should avoid food translations.”

The challenges which have been addressed in translating cookbooks or food
recipes can be divided into four categories: measurements and weights; the availability of
ingredients; the type of pots, pans, and baking tools; and the translation of the principle
titles of the recipes. To overcome these issues, | present several possible solutions.

The study is based on a corpus of 101 recipes from three Arabic cookbooks by
one of the most celebrated chefs in the Arab world, namely, Osama EIl-Sayed, who is
originally from Egypt. | have carefully selected the ones that I find best reflect the food
culture of the Arab world. EI-Sayed has a daily TV show called “With Osama, food is
more delicious,” which was broadcast for the first from the United Arab Emirates on
Dubai TV on October 16, 2004 and his finale was on May 30, 2013. During that period,
the show was a great success and enjoyed a huge fan base throughout the Arab world
throughout its nine-year run. The show ended as the chef decided to leave Dubai TV for
other future projects. The goal is to present a project so that through translating recipes
into English the authentic Arabic flavor can be tasted. This is the first time that his work
has been translated into English.

Generally speaking, writing food recipes is a creative art in itself. It has a
distinctive narrative that differs from other types of writing. The structure of a recipe we
are all familiar with usually consists of a principle title, a list of ingredients and
preparation instructions. Old Arab food recipes passed down to us; however, were written
in a very simple language carrying few instructions and seldom containing a detailed

description of each and every step or any sort of illustrations. This was true until very
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recently, but with the advent of computer technologies and later the satellites services,
opened many horizons not only to think of novel ways to write recipes, including images
and explicit illustrations of difficult steps preparation, but also introducing influences of
methods of writing recipes from other cultures by sharing recipes online.

The Arab cuisine is famous for having the recipes passed down from one
generation to another by the word of mouth, and the measurements for the ingredients are
most likely eyeballed. Therefore, one way to preserve such recipes is either to have them
written down randomly on a notebook or scrap paper, i.e., from grandmother to mother
and then from mother to daughter and then from daughter to granddaughter. For this
reason, Osama El-Sayed’s first cookbook has had some grammatical errors in addition to
the colloquial language used. The next two books are of a higher quality linguistically
speaking. The likelihood of the recipes he collected and wrote down himself and from
other home cooks and chefs during his personal experience throughout his career is
potent. Needless to say, most of the home cooks may have these recipes drawn orally
from distinguished persons or through family members working in the culinary business.
Many would have local eateries serving dishes using secret recipes inherited from their
ancestors. The Arabic text of such recipes, however basic they may seem, if and only if
revealed to the public, could be of different origins.

This issue takes us back to Borges’s view of translation claiming that it can be
better than the original. In Sergio Weisman’s Borges and Translation: The Irreverence of
the Periphery (2005), Waisman'® argues that “there is no reason to believe that a

translation is necessarily inferior to the original” (44) and he also goes on to say that “not

10 See also Borges, Jorge Luis. “Las dos maneras de traducer” (Buenos Aires: La Prensa, 1926) for the
original text in Spanish.
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knowing the source text of the original is precisely the condition that allows a reader to
enjoy a vast number of versions of it” (52). This can be true dealing with the Arabic text
at hand that has Osama EI-Sayed as the author even though that the latter may have taken
the recipes from unknown sources, i.e., word of mouth. This interchangeably goes in line
with Waisman’s statement when he observes that “all translations as valid, divergent
versions with potential aesthetic value,” (57) in which to him the “reader enjoys the not-
knowing and the ambiguity between the language and the author, of the translator and of
the time period in which it was written” (53). To him, the significance lies in “the
advantage and potential gain —not loss of translation” (53). That being said, translating
the recipes from El-Sayed’s books stresses the importance of the survival of Arab cuisine
among other sophisticated cuisines regardless of the fact that original text has multiple
sources.

Turning to the challenges, since the three Arabic cookbooks were published at
different times, the Arabic writing style of each is different from the others. Consistency
has been maintained throughout the recipes | have translated. It is worth noting that the
writing style of the first cookbook published by El-Sayed was poorer than the other most
recent ones. Additionally, the outstanding transformation of the quality of images used in
every cookbook was noticeable owing to the different periods and improvements in the
technology. Linguistically speaking, there have been many changes, additions, and
deletions made during the process of translating into the target language. These changes
have also been positively influenced the linguistic value of the translated recipes

following Venuti’s dichotomy whenever possible.
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As it is common knowledge that American cookbook writers follow the imperial
units in weighing and measuring quantities such as volume conversions, length
conversions (centimeters vs. inches), oven temperature conversions (Centigrade vs.
Fahrenheit), and cuts of meats, in kilos vs. pounds. The Arabic cookbook writers follow
the metric units to do so. Therefore, in the translations, I have kept both methods of
measurement side by side. For example, if the recipe calls for “1 kg meat” in the original
text, the translation goes as the following: “2 % Ibs. (1 kg) meat.” The same thing is
applicable to length conversions, centimeters and inches can be found next to each other
in the translation, for example, “2” (5cm).” Similarly, the oven temperature conversions
(Centigrade vs. Fahrenheit) have been illustrated in both systems. For example, if the
recipe calls to “preheat the oven to 180°C” in the original text, the translation goes:
“preheat the oven to 350°F (180°C).” In this wayj, it is better to mention both systems side
by side than providing charts and tables of conversion at the end of the cookbook as some
writers do. It would be difficult to flip through the cookbook every now and then just for
checking the converted values. Retaining both measuring systems also may make my
translations appeal to many readers who do not use imperial USA units.

Secondly, the availability of ingredients. The Arab cuisine is famous for its
fragrant flavorful spice mixtures incorporated in preparing a dish that might be exotic to
the American palate. For example, Saudi Arabia is famous for Kabsa (a dish of rice with
spices and meat). Kabsa cannot be prepared without Kabsa spice mixture which is
difficult to be found in the United States, for the recipe, see page 142. The same is
applicable to Shawerma, a very famous dish of beef or chicken in the Arab world, (a dish

similar to gyro but with a different spice mixture). The recipe calls for Shawerma spice
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mixture that is also not available in regular North American stores, for the recipe and its
variations, see pages 151 and 152 respectively. The solution is to search the basic
ingredients of what these spice mixtures consist. Almost all stores in the United States
have the basic and frequently used spices. Each spice mixture has been written down as a
cook’s note in the recipe that calls for it. In this way, the spice mixture can be prepared
easily at home. Alternatively, the spice mixture itself can be found at most international
food stores.

Thirdly, there are the special pots, pans, and baking tools that can be difficult to
find here in the United States, including the Moroccan Tagine, an earthenware pot used to
cook delicious Moroccan couscous and meat stews. Tagines can be rarely found in the
United States. There is one of the traditional dishes in Jordan called Almansaf, literally
translated as “the big platter,” which consists of a meat, rice, nuts, and spice mixture. The
serving platter of this delicious Jordanian recipe is not available here in the United States,
for the recipe, see page 135. Another example is an lIraqi dessert, Klaicha, consisting of
dough crust and walnut or pistachio filling, the special mold to prepare them is also
unavailable in regular American stores. Additionally, there are the Turkish coffee pot and
Turkish tea cups that cannot be found easily. All of these utensils can only be found in
Arab or Muslim communities here in the United States. Otherwise, people order them
and have them shipped from their home countries or bring them along when they
internationally travel back and forth. It is important to point out that those dishes can be
prepared without the special utensils, yet the loss of the authentic Arab presentation is

unfortunately inevitable.
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Fourthly, as referred to previously, the titles of the dishes can be tricky to
pronounce or understood. Some of them have meanings specific to a region or country
carrying characteristics of culture they represent; therefore, foreignized. Even the title in
Arabic gives reference to the country that the dish comes from. For example, Kushary, a
popular Egyptian street dish consisting or rice lentil and red sauce served also in almost
every household in Egypt—a dish believed to have come from an Indian dish called
Kitchari brought up to the region during the British occupation, or Al-harira soup, a
traditional Moroccan soup consisting of grains and medley of vegetables served every
day to break the fast during holy month of Ramadan, for the recipes, see pages 110 and
61. Another example is Ma 'amoul, a Syrian dessert served during Muslim celebrations of
the two Eids--Eid El-Fitr, a celebration marking the end of Ramadan and Eid Al-Adha, a
celebration marking the return of hajis from pilgrimage in Mecca, for the recipe, see page
221. Some of these titles can be translated into English. However, if back translated into
Arabic, they would be hardly recognized. For example, Balah EI Sham, meaning literally
“dates of the Levant,” a very famous Middle Eastern desserts consisting of crispy dough
fingers soaked in sweet syrup translated literally into Fluted fritters, for the recipe, see
page 226. No one the Arab world would recognize it if back translated into Arabic.
Another good example is Znoud EI Set, another well-known dessert in the Middle East,
literally translates into “the arms of the lady,” in other words, cookies with syrup in
English, which is unidentifiable if back translated into Arabic. Hence, foreignization
strategy plays a pivotal role in keeping the identity of the dish alive in the target culture.
However, most of the titles have been provided with a translation that, one way or

another, explains the meaning of the dish since the function of the text is informative.
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This goes in line with Piotr Kwiecinski’s statement from Translation Strategy in a
Rapidly Transforming Culture appeared in Translation and Minority: Special Issue of
"the Translator"

(1998), in which he argues:

One would further expect translators of analytical, reflective, quality-press articles

to favor strategies such as transference with gloss or through translation with

gloss given the idealized profile of the relevant audience as educated readers with

a fair interest in international matters... and the overall purpose of the texts,

which is to provide an informative and fairly detailed account of some aspect of a

foreign culture. (196)

Therefore, providing further details in translations following the foriegnization approach
is essential in that it helps the audience to better absorb what the source culture has to
offer in a given text. Further examples are quoted from Rodinson et al. (2001) in the first
section of this chapter regarding the symbolic images of food in Arabic literature of the
One Thousand and One Nights, zulabiya and kunafa.

Finally, there is the taste test. A recipe can never be successful unless being tried
out simply because it might need adjustments in terms of flavor. All of these are cultural-
specific elements. Each country of the Arab world has a flavor distinctive from the other.
For example, Tunisian cuisine tends to be spicier than the Middle East. Rose water and
cardamom are common ingredients in Middle Eastern desserts unlike Moroccan desserts
that are famous for extensive use of blossom water (orange flower water) and almonds in
their desserts. So too are English language cultures different; some entertain a spicier
palate; others sweeter; others leaner or fattier. Some are more receptive to international
cuisine; others retain their local traditions.

In the following table, I try to summarize the degree to which I have foreignized

or domesticated in the recipes to follow:
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Domestication vs. Foreignization

Table 1: Text Analysis of the Recipe Titles by adopting Venuti’s dichotomy of

Methods of Translation

Fully Partially Fully Foreign-
No Recipe Titles pomest- | eq | and partally | provided vith
cated Foreignized domesticated
Translations
1 Lentil Soup v
2 Alharirah Soup v
3 Chards or Spinach Soup v
4 Cumin Soup v
5 Sumac and Fava Beans Soup v
6 Chickpeas Soup v
7 Whole Wheat Soup v
8 Vegetable and Vermicelli Soup v
9 Meatballs Soup v
10 | The Green Salad v
11 | Roasted Eggplant Salad v
12 | Toasted Bread Salad v
13 | Tabbouleh v
14 | Fresh Fava Beans Salad v
15 | Sharmola Salad v
16 | Kushary Salad v
17 | Green Black Eyed Pea Salad v
18 | Baba Ganouge “ Mtabbal” v
19 | Humous (Chickpeas Spread) v
20 | Muhammara (Red Pepper v
Spread)
21 | Yogurt Salad v
22 | Tahini Dip v
23 | Harisa Sauce v
24 | Albasara v
25 | Trshi Pickles v
26 | Cabbage and Turnip Pickles v
27 | Membar (Lamb Sausage in v
Natural Casing)
28 | Dolma (Stuffed Grape Leaves v
and Vegetables)
29 | Maklouba (Vegetable Upside- v
Down Dish)
30 | Parda Pilaw v
31 | Rice with Dill and Fresh Fava v
Beans
32 | Al-Kushary v
33 | Al-Mjaddara v
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34 | Kishk v
35 | E’esh Abu Lahem (Bread with v
Meat)
36 | Harraq Asba’a (Burned Finger) v
37 | Steamed Wheat Kubba v
38 | Sour Kubba v
39 | Rice and Potato Kubba v
40 | Okra with Caramelized Onions v
41 | Falafel v
42 | Thraid (Porridge) v
43 | Lamb with Spices and Rice v
Mixture
44 | Grilled Mixed Meat v
45 | Beef Ribs with Vegetable v
Cakes
46 | Almansaf v
47 | Fatta with Tomato Sauce v
48 | Al-Ouzi v
49 | Al-Kabsa v
50 | Biryani with Lamb v
51 | Oven Meat Tagine v
52 | Akkawee (Veal Tail) v
53 | Halla Kabob and Torly v
Vegetables
54 | Potato Shawarma v
55 | Chicken Shawarma v
56 | Msakhan Chicken v
57 | Roasted Chicken v
58 | Chicken with Bread and Cheese v
Balls
59 | Chicken with Vegetables and v
Couscous
60 | Chicken with Vegetable v
Casserole
61 | Turkey Stuffed with Kabsa v
Spice Mixture
62 | Dove Pastille v
63 | Grilled Fish v
64 | Fish with Siyadia Sauce v
65 | Fish Siyadia v
66 | Red Mullet Fish with Pepper v
Sauce (Sultan Ibrahim)
67 | Rice Mixed with Shrimp v
68 | Shrimp with Mallow Leaves v
(Mulukhiyah)
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69 | Manageesh v

70 | Alhawaoshi v

71 | Fateer Mshaltat v

72 | Bread with Dates and Sesame v

73 | Arabic Pita Bread (Local v
Bread)

74 | Skillet Bread v

75 | Thyme Bread v

76 | Egyptian Smeet

77 | Egyptian Du’a Dip

78 | Bureek v

79 | Loaf of the Master v

80 | Basbousa (Semolina Cake) v

81 | Borma Bel Mekassarat (Rolled v
shredded Pastry with Nuts)

82 | Wardat Elbaglawa (Phyllo v
Lilies)

83 | Lokaymat (Saffron Bites) v

84 | Qodret Qader (Creme Caramel v
Cake)

85 | Konafa Bel Fostoq (Golden
Shredded Pastry Stuffed with v
Pistachios)

86 | Alman Walsalwa (Cardamom v
Nougat)

87 | Osh EI Bulbul (Shredded Pastry v
Bird Nests)

88 | Layali Lebnan (Lebanese
Semolina, Banana, and Cream v
Cake)

89 | Naboulsiya (Orange Shredded v
Pastry with Akkawi Cheese)

90 | Ka’b ElGhazal (Moroccan v
Gazelle Horns)

91 | Mamdoud (Layered Semolina v
Bars)

92 | Ma’amoul (Filled Semolina v
Cookies)

93 | Khoshaf (Marinated Dried v
Fruits and Nuts)

94 | Umm Ali (Egyptian Bread v
Pudding)

95 | Balah El Sham (Fluted Fritters) v

96 | Baraziq (Pistachio and Sesame v
cookies)
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97 | Halwa Omani (Omani-Style v
Sweets)

98 | Baglawa (Phyllo Pastry with v
Nuts)

99 | Muhallabeyat Labneh (Yogurt v
Panna Cotta)

100 | Rumoosh EI Set (Cookies with v
Syrup)

101 | Simple Syrup v

Total 35 15 19 32

As shown in the table about, the total number of the recipes according the method of
translation by adopting Venuti’s dichotomy of Domestication vs. Foreignization is as
follows:

e Fully domesticated: 35 Recipe titles.

e Fully foreignized: 15 Recipe titles.

e Partially domesticated and partially foreignized: 19 Recipe titles.

e Fully foreignized and provided with domesticated translations: 32 Recipe titles.
Apart from the recipe titles, the translation of each recipe has been domesticated
corresponding to the target culture providing an easy reader-friendly text to follow. The
foreignization elements are prominent in the measurements provided in the list of
ingredients and oven temperatures alongside the domesticated stretches. To have a taste
of the dish, it is advisable to try and cook it. The joy of cooking does not lie in the
preparation of the dish only as the most important this is how it is presented and
ultimately and how appetizing and deliciously packed with flavors it is. The dishes may
seem unfamiliar to the palate of the target culture; however, the taste test experiment is

transportive one, taking a tour to the culinary cultures of the Arab world.
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Lanquage, Culture, and Identity in Food Translation

Anthropologists believe that linguistics can be considered as a subdiscipline of
anthropology and view language as a subsystem of culture. Linguists, such as Albert L.
Kroeber, on the other hand, view culture as “a dimension of the subdiscipline of
semantics since they consider culture relevant to the study of meaning” (18). Both
anthropologist and linguists agree that meaning is a shared area between language and
culture. In Some Cultural Problems in English-Arabic Translation (1986), Izzuddin
Rajab Muhammed argues that “the meanings of words attach to the very artifact and
mentifacts which constitute culture and which attach also to the nature in the frame which
any culture must be set” (8). Further, the formal semantics of the language and culture are
mutually inclusive existing together.

Joseph Greenberg (1964) believes that “language and culture are related through
vocabulary to the degree that lexis of a language holds as if it were a mirror to the rest of
culture” (28). He states that languages may vary in the size of their vocabulary, but this
variation is due to culture rather than linguistic inferiority. For him all languages are
equally capable of expressing the needs of their speakers. Speaking of a translation from
Arabic into English which are linguistically and culturally different, the former being
verbose while the latter being succinct, the task is arduous but efficiently achievable--this
study serves as an example.

The other issues that fall in the sphere of translation studies are culture and
identity. Culture and identity are prominent features in translating any given text, let
alone, recipes of Arab cuisine. In the same vein, Michael Cronin, in his book titled,

Translation and Identity, says that “culture allows us to translate and Cultures make us
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translate,” in other words, the differences among cultures pave the way for translation to
take place, being a means of communication (47). Along the same lines, Cronin (2006)
also argues that “if everything is the same, there is no difference and if there is no
difference there is no identity” (50). Since food is part and parcel of culture, this
statement confirms the fact that translating Arabic cookery books can reveal a national
and regional identity of that part of the world.

Food is a very powerful medium that mirrors the social, cultural, and even
political identity of a given society. In this study of the Arab world, a tradition consisting
of Maghreb and the Middle East, many people adopted “Arabic as their language and
whose recipes in that tongue have survived” (Rosenberger 207). Based on this fact,
translating food plays a pivotal role in preserving the culture. In Contemporary
Translation Theories (2001), Edwin Gentzler says that “translation becomes a relative
term, dependent upon the forces of history and the semiotic web called culture,” (127).He
goes on to add that “translation studies has taken the cultural turn; now cultural studies,
Bassnett argues, needs to take the translation turn,” (195). Similarly, translating food
recipes help in constructing the identity and the public image of a given national cuisine.
In From Better Crocker to Feminist Food Studies: Critical Perspectives on Women and
Food (2005), Arlene Avakian and Barbara Harber touch upon this significant concept
arguing that “food is the centrally implicated on whom we become. Food discourse and
the power relations embedded within it and which it produces, along with early bodily
experience of eating, construct who we are” (16). Talking about food and what people eat

prove to be an inseparable constituent of their identity.
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In the realm of translation studies, many scholars have provided us with various
definitions of culture. In Cultural Encounters in Translating from Arabic (2004), Said
Faiq offers this definition:

Culture involves the totality of attitudes towards the world, towards events, other

cultures and peoples and the manner in which the attitudes are mediated. In other

words, culture refers to beliefs and value systems tacitly assumed to be

collectively shared by particular social groups and to the positions taken by
produces and receivers of texts, including translations, during mediating process.

(1)
Hence, culture with all its components can be transmitted through the process of
translation. In Translation Studies: an Integrated Approach (1995), Mary Snell-Hornby
elaborates on the role of the translator in translating a text into another culture:
The concept of culture as a totality of knowledge, proficiency and perception is
fundamental in our approach to translation. If language is an integral part of
culture, the translator needs not only proficiency in two languages; he must also
be at home in two cultures. In other words, he must be bilingual and bicultural.
The extent of his knowledge, proficiency and perception determines not only his
ability to produce the target text, but also his understanding of the source text.
(42)
Accordingly, knowledge of two cultures is paramount in producing reader friendly text in
the target text. Competency is required linguistically and culturally. In this case of
translating food recipes, the translator has to have an additional element, that is to say,
basic skills of preparing and cooking food--in theory if not in practice. Having said that,
food is a cultural marker and translating food not only contributes to sustain the cultural
aesthetic of Arab cuisine, but also shows cultural diversity. In line with Avakian and
Haber’s statement in From Better Crocker to Feminist Food Studies: Critical
Perspectives on Women and Food (2005), writing about food does “require something of

a sensual response to food and the knowledge that comes from cooking and serving it”

(4). Therefore, an example that provides a simple clue of the survival of dishes from the
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10" century is Tharid, Prophet Mohammad’s favorite meal consisting of meat soup
served on top of Arabic flat bread, Persian Rishta also known as Vermicelli, and Al-
Mjaddara, porridge of lentils and rice. All of the recipes are included in my translations,
for the recipes, see pages 126 and 112.

In The Scandals of Translation: Towards an Ethics of Difference (1995),
Lawrence Venuti speaks of the formation of cultural identity through translation. This
comes as no surprise in translating food. He aptly emphasizes that “translation forms
particular cultural identities and maintain them with a relative degree of coherence an
homogeneity, but also how it creates possibilities for cultural resistance, innovation, and
change at any historical moment” (68). So is the case with translating food recipes from
Arabic into English as neutral as they may seem, specifically, the titles of the recipes in
this study, the resistance is compelling. Meanwhile, translating recipes can be a good
example of how to maintain the identity of a given culture. In appropriating the linguistic
elements to the target culture would not minimize the significance of original culture as
Venuti explains that “the work of translation must inescapably rely on cultural norms and
resources that differ fundamentally from those circulating in the domestic culture” (80).
One way to settle this is by transcribing such terms into the target culture when
encountered--Venuti’s foriegnization strategy fits in this description.

In sum, based on Venuti’s dichotomy of domestication vs. foriegnization in
translating food recipes overlap, creating a common ground for the culture and the
identity to be presented at its best and elucidating the obstacles of identifiable linguistic
cues within the process of translating Arabic recipes. Food: A Culinary History from

Antiquity to the Present (1999), Jean-Luis Flandrin and Massimo Monranari (1999)
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stresses that “food; therefore, frequently played a symbolic role in political and religious
disputes. It should not be forgotten, however, that it was precisely these exchanges
between different cultures that enabled medieval Europe to forge its own complex and
original identity” (192). Here, I suggest that Arabic cooking has left its footprints during
its prosperous era in Europe that played a role in cultural and identity formation.

In “Translation and cultural Hegemony: the Case of French-Arabic Translation”
(1992), Richard Jacquemond holds that “translation into another language, whether or not
this language is hegemonic, does not add anything to the value of a work if this value has
not been first recognized in its original culture. More precisely, translation can shed new
light, but cannot add any extra value” (155). Contrary to what Jaquemond states about
translation, in fact, it plays a pivotal role in the way the language, culture and identity is
shaped in both cultures. In the end, translation serves the both cultures under discussion
by representing the original introducing the target audience to what the original culture
has to offer. The relationship is mutual; therefore, “the number of borders being crossed
in one translation are always multiple” (Gentzler 203). The number of borders being
crossed in the Arabic recipes to follow are also numerous, including linguistic, cultural,
generational, social, at times religious, slightly political, and, as I argue in the sections to
follow, gender lines.

Further, there are intra-linguistic and regional boundaries being crossed. The Arab
world speaks one language, Arabic, regardless of the regional dialects, the communities
share cultural idioms related to food. Each community has specific variations in cooking
the same dish. For example, dolma, ‘grape leaves and vegetables stuffed with a mixture

of rice and ground meat,” has many variations--the Greek, the Turkish, and the Iraqi.
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Furthermore, The Iraqi version has regional variations, the Kurdish, the Mosuli, and the
Baghdadi, for the recipe, see page 101. The dish is a sour and savory one that calls for the
use of garlic in the meat mixture and a sour ingredient added to the water to cook the rice
which could be lemon juice, sumac, pomegranate molasses, or lemon salt. The Kurdish
version add sumac to the cooking water. Someone from Baghdad would argue saying that
they are not like people of Mosul using garlic excessively in the meat and rice mixture.
People of Mosul are known for using garlic in meat mixtures. Bottom line, food
vocabularies seem to cross linguistic boundaries and the relationship can be described as
homogeneous.

Ethnic diversity produces food diversity interchangeably contributing to the
preservation of a given identity. This notion is clearly resonant in Shish Kebab
Armenians? where Arlene Voski Avakian (2005) reinforces that “food powerfully
conveys ethnic identity” (265). With that, such diversity help redefine local and national
identities in connection to food and local dishes. Amidst the political, economic, and
cultural change in the Middle East, the movement of refugees has created a hybrid of
social and cultural connections bringing about their food ways shaping the identity of the
existing regional traditions.

A real life example can serve the purpose of the diversity of national cuisines in
the city of Erbil located in the northern part of Irag. The city is becoming a hub attracting
numerous cuisines due to the current situation in the region. In the outskirts of Erbil,
Refugee campsites are located with their food stands opened inside, Syrian refugees have
brought in their local dishes; therefore, it should come as no surprise that someone

craving Syrian shawerma, ‘chicken wrap served with a signature Syrian garlic sauce,’
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would go to the camp just to have it. In a similar vein, Chinese and Indian restaurants
have found their foothold in the region for other economic reasons.

In reference to the ethnic diversity and the inclusive culinary identity of the
American culture, the first thing that comes to mind, personally, is that how Americans
celebrate farmers markets, organic foods, good quality coffee, and bakeries; and
contradictorily oppose, inter alia, the excessive use of microwave food, processed food,
and genetically modified food. In the United States, there is a growing resistance to the
big market grocery stores, to the use of preservatives, additives, and artificial colorings
and flavors. In many ways, Arabic cuisine has largely been free to such
commercialization of the food distribution system. This local resistance has been
supported by groups in America seeking alternative, more diverse, and often communal
lifestyles. Local produce and open markets have always played a great role in the
preparation of Arab dishes. So too have the ethics of diversity, inclusivity, and
hospitality to strangers.

To wrap up this section briefly, the significance of translating these recipes lies in
recording in writing across languages, in other words, documenting cooking and eating
give an individual and a whole community a powerful sense of identity. Therefore, In
Food in the USA: A Reader (2002), Carole M. Counihan emphasizes that “scholars and
ordinary people alike have long seen food habits, both positively and negatively , as
concrete symbols of human culture and identity” (40). It is about sharing the culture
through stimulating the palate of the reader and sharing our thoughts and creating a
dialogue for the exchange of intellectual nourishment. This study can be one method of

recording the history of the Arab cuisine(s)--Middle Eastern and North African, all
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together. One of the statements that have a great insight on this regard is by Cecelia
Lawless in her essay Cooking, Community, Culture: A reading of Like Water for
Chocolate that was out in 1997, she writes, “Cookbooks can be read as historical records
of culture” (234). I hope that in some way this thesis can contribute to documenting that

history of Arab culture.

Home Cooking, Arab Cuisine, and the Role of Women

Over the years, many scholars have underestimated the study of food in relation to
the role of women. Food studies (along with Translation Studies) is considered to be a
subdiscipline, a field of study related to one aspect of other whole field of study such as
nutrition, agriculture, and gastronomy in general. Cookbooks and promoting for them
was never an appealing topic to scholars and publishers. However, thanks to scholarly
works in the field of women’s studies and food studies by Arlene Voski Avakian and
Barbra Haber in From Betty Crocker to Feminist Food Studies: Critical Perspective on
Women and Food has contributed to shift the attention from the margins to the
mainstream gaining deep understanding with an array of interdisciplinary approaches
including race, class, gender, and other cultural nuances. Similarly, Translation Studies
used to be secondary literary activity until recently. Both fields emerged in parallel
fashion. This study serves to connect both fields offering comparative and critical
insights.

Home cooking plays an undeniable role in preserving and diffusing the Arab
culinary heritage. The study of food and home cooking shed some light on the role of
women in society and alternatively help to have a better understanding of the way food,

cooking, and eating shaped this history. In addition, the present study is a contribution to
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introduce the target culture and raise awareness about Arab cuisine including the
historical and political realities of the Arab world.

Home cooking in Arab cuisine is traditional to a great extent without complexity
or unnecessary refinement per se. Unlike the finesse of the French cuisine and the
sophistication of the Chinese cuisine and the creativity and evolvement of the ethnic
cuisines in America, Arab cuisine reflects moral qualities such as hospitality, loyalty and
respect for the cultural norms and customs inherited through the dishes of the past. It is
soulful and lenient to be improvised--using whatever ingredients available at home; the
texture and the aroma cannot take one back in time; however, it can definitely take you
back in taste.

Basically, the preparation of food has always been the responsibility of women, or
slaves, or female slaves, historically speaking. Only wealthy people possessing properties
with spacious kitchens would have professional chefs of both males and females, this is
true up to the present day when working as a private chef can be a career with a good
income,.. Needless to say, Arab cuisine clings to its food because of its traditional
centrality to family life and women’s identity. From here, the role of women in society
has been to stay home and maintain family and culture making home cooking
“devotional” as Avakian points out in Shish Kebab Armenians? (268). Avakian
undeniably attempts to erase the traces of oppressions such as capitalism, colonializing,
racism. Instead, she sees cooking as a creative form of expression, as in creative writing
or painting, and takes into consideration life-giving and life-supporting forces such as
support, nurturing, love, recreation, reproduction, and by extension, resistance to

traditional gender stereotyping.
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Hospitality characterizes Arab cuisine over the centuries. The friendly and
generous reception and entertainment of guests, visitors, or even strangers is highly
honorable. In compliance to rules and spirit of hospitality, it is unthinkable for a guest or
visitor to buy food. A symbolic gift, edible preferably, could be a homemade dish or
mostly a box of sweets, baklava specifically, is culturally acceptable during visitations.
To visit any house in the Arab world today, generous amounts of food is offered to
indicate the importance of the visiting guests. Travelers may think of the abundance of
many dishes served on the table as chaotic and wasteful. Rather, this showcases civility to
please the guests and visitors. In fact, failure to do so shows a feeling of distaste that
brings disgrace and shame to the host. Another form of civility is to persuade the visiting
guests or friends to stay for lunch or dinner, utmost honor to the host.

In general, people in the Arab world have five meals a day starting off with
breakfast, lunch, ‘asriya or ‘asrouniya,‘early evening light meal’(usually consisting of
assorted pastries sweet and savory served with tea or Arabic cardamom coffee), dinner,
and the fifth meal is almost always fruits--different kinds of seasonal fruits. Many
families serve desserts along with fruits. It is important to mention that tea with its
regional flavors is always served after having lunch or dinner. In Jordan, Lebanon, and
the Gulf States, Arabic cardamom coffee is served instead.

The lunch meal is considered to be the main meal of the day, unlike dinner to the
American culture. The social and economic realities have influenced the way people eat
today. To many working families, dinner has become the main meal of the day due to the
long business hours. Usually, the main meal consists of a three course meal: a soup or a

salad as starters, the main dish consisting of meat (red or white) served as a stew or on

42

www.manaraa.com



top of either rice or bread (the Middle East is famous for rice-based dishes while North
Africa is famous for semolina breads and couscous), and relishes (olives, pickles, and a
plate of medley of fresh vegetables as a side).

The main dish is presented in a large round or oval shaped platter placed in the
middle of the table within the reach of anyone around the table. Side dishes are placed
around the main platter, in a random order. Family traditions differ on serving sweets,
many serve after lunch along with tea and others wait until the early evening meal.
Family finance comes to play when talking about how often meat is eaten. When families
eat out, they usually order dishes that never get prepared at home. I personally would
never order a dish at restaurant that | could cook at home.

Women are identified by their essential domestic role of managing the household
chores and the responsibility of putting food on the family table. The chief economist of
the household without exception is the mother. Therefore, home cooking is mainly
attributed to women due to their natural performance of breastfeeding babies since
ancient times. On the basis of this belief, home cooking is empowering by creating a
cultural space for women to express themselves as Carole M. Counihan in Food in the
USA: A Reader explores that this is “how women can use food as a voice to assert a
counterhegemonic world view. Feminist ethnography suggests that food-centered life
history interviews can unlock the tongues of many muted women and provide them a way
to describe the world in affirming ways” (9). Correspondingly, this statement conjures up
the words of Ann Pillsbury in “I Guarantee”: Betty Crocker and the Women in the
Kitchen (2005) by Laura Shapiro stressing that “one of the best ways a woman can

express her personality is through foods she serves” (36). Cooking is a source of
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empowerment for women, a way of expression by sharing food. Cooking for the family
and customarily inviting friends over for a meal creates an ambience of warmth and joy.
In this way, women are in an empowering position on keeping the family strong and
together, happy and healthy. The ability to serve food and give out food is one of the
most effective ways to feel accomplished--politely praising a woman on a home-made
dish is sufficient to raise such self-esteem. Personally, being a home cook, I not only
express myself through the food | serve but also take a great deal of pride of what I
present--a reflection of the generosity of the spirit and not out of a sense of duty.

In every household, the kitchen is the heart of the house and preparing food is
what defines the family in the sense of bringing the family together at one table. Siblings
offer help to prep the food with mother and also to set up the table. The most important
conversations usually take place at the kitchen table when family is together. The ability
of women to bring about this sense of bonding and connectedness tie families and friends
together. Comparably, in the New Book of Middle Eastern Food, Rodan champions this
by saying, “Women are constantly coaxed and encouraged to surpass themselves and to
perfect family favorites. Cooking ability is rated high among female accomplishments”
(32).

One of the fun facts in the Arab world, and this could be true in many parts of the
world, is that women trade recipes among friends and neighbors of different backgrounds
trying out each other’s dishes. Exchanging cooked dishes and giving out food are
communal vehicles and one form of socializing intrinsically generating a spirit of
competition and female friendships. In fact, most women feel that giving out food is an

act of love.
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In order to explore the gender relations between men and women concerning
food, the ideology about women’s status at home as a “throne” described by William
Alex Mclintosh and Mary Zey in Women as Gatekeepers of Food Consumption: A
Sociological Critique and the women’s status in the kitchen as her kingdom is not limited
to home cooking and catering to their family (127). In general, men have control over the
household expenditures and income. Mclintosh and Zey tend to hold to traditional roles in
which women by nature are viewed to be emotional; therefore, they may act irrationally
in relation to family finances--another ideology maintaining male-dominance in the
society. Although in a slow pace, societies are in constant change due to economic,
political, and social effects emerging from the current world order. The attitude of
tolerance, inclusiveness, and diversity find a receptive audience today. The spirit of
generosity, nurture, and emotional support continue to be the pillars of the solid
foundation of the culture under discussion.

In Arabic culture historically, the role of men has been to provide and buy the
food, and then the women spend their time cooking the meals. Implicit associations
connect men to the preparation and consumption of meat, enhancing their masculinity. A
good example illustrating this association across the Arab world can be seen in the task of
barbequing. During picnics and family outings, men are the ones in charge of buying the
meat, preparing the meat, setting the grill on open fire, and grilling the meat such as shish
kebab, ‘skewered meat chunks’ and Iraqi mazqouf , “grilled fish by the fire.’
Alternatively, women are associated with vegetables and sweets indicating femininity. A
simple example is one of the famous sweets in the Arab world Rumoosh EI Set, ‘the

eyelashes of the lady’--basically consisting of mixture of semolina flower, sugar, and
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drizzled with sweet syrup, for the recipe, see page 235. The concept of gendered food
could be due to the physical and social differences between males and females across
cultures. More research is needed to understand how this came about and why.

Women can express protest through home cooking and food. Some men are
judgmental about the dishes served to them. Failure to meet men’s expectations can cause
tension and conflicts at home. During the protest period, women stop preparing food and
men avoid inviting or receiving guests at home. This state of helplessness forces men to
desperately eat out at restaurants. Sometimes, such incidents escalate to a point that
requires a wise family member intervention. To quote lanthe Maclagan in Food and
Gender in a Yemeni Community (2005) in this regard, she argues that “food is a key
idiom and instrument for the definition and maintenance of gender obligations. This is
reflected in the fact that when | asked a group of women what they quarreled about with
their husbands about the most, they unanimously chorused ghada, ‘lunch’” (159).

In the Middle East, in general, many social changes have taken place due to the
political situation. The huge influx of the Syrian refugees into Irag and the neighboring
countries has affected the way people cook and eat. Within the borders of Irag, internally
displaced people have found refuge in the secured northern part of the country where the
Kurdish people live. Before these events, the role of women was limited to catering to
their families only as far as the home cooking was concerned. Women were not allowed
to work at restaurants in any way form or shape. The only exception for a female cook to
qualify to work at restaurants was as in an example originally mentioned in Narrating
Modernity and Tradition: The Case of Palestinian Food in Isreal (2009) by Liona Gvion

as the following:
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She must be old, preferably a widow. No way can she be young and single. It is

cheap. In case she is married, she must fully cover herself so no one sees her for

what she is. Yet, no men who respects his wife or sister would let her cook for

strangers and in public. (406)
The situation has changed now and people have become more open to the idea of women
working in restaurants and cafes in Kurdish region specially after rubbing shoulders with
the Syrians and the expatriates who work in the non-governmental humanitarian
organizations poured into the country. Such influences have enabled Kurdish women to
open and run all-female staffed restaurants; one recently opened in Duhok, where I live
now, and the other in Erbil--a city two hours away from Duhok and is claimed to be the
capital of the Kurdish region. The central and southern parts of the country still resist
such ideology and openness due to the unstable security situation. The country is male-
dominant to say the least.

The relation between food and gender is perceived differently across cultures.
Food identifies social setting and indicates the play of financial power between the roles
of women and men in a given society pointing to class and time. With a consistency that
women potentially possess power, they guarantee food security for the family. The
purpose of this study is to highlight the importance of Food Studies and the importance of
the role of women in the field. Translating food recipes is a way to bridge the cultures,
promote diversity and celebrate inclusiveness without erasing identities. Just like what
food does, bringing people together to one table gaining and sharing knowledge, and

empowering to learn from one another. In so doing, these two fields can be combined

savoring a new and exciting interdisciplinary field.
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CHAPTER 2

ONE HUNDRED AND ONE ARABIC RECIPES AND THEIR TRANSLATIONS

An Overview about the Recipes

The one hundred and one recipes (101) that make up the second chapter of this
study are taken from three different cookbooks by Chef Osama El-Sayed. The three
cookbooks were published separately in different times over the period when the chef
was gaining popularity in the Arab World. The first cookbook Bil Hanna Wa Shiffa,
‘With Joy and Good Health’ published in 2001 with more than 250 recipes from different
countries in the Arab world in addition to a few recipes from other world cuisines. The
second cookbook Maa Osama... Atyab, ‘Food is more delicious with Osama’ was
published in 2007 with more than 300 recipes from Arab and international cuisines. The
third cookbook Sweets of Arabia published in 2010 with more than 70 recipes of the most
traditional sweet treats served throughout the Arab world. The three cookbooks are
written in standard Arabic, the third one has originals in Arabic all with translations in
English. The Arabic original text for all the 101 recipes can be found in the Appendix,
see page 248 for more information.

From these three cookbooks, I have selected 101 recipes that | know of are the
most traditional ones in the Arab world, many of which are being served at restaurants
and homes on a daily basis as the following:

e The first cookbook Bil Hanna Wa Shiffa, ‘With Joy and Good Health’: 46
Arabic Recipes.

e The second cookbook Maa Osama... Atyab, ‘Food is more delicious with
Osama’: 33 Arabic Recipes.
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e The third cookbook Sweets of Arabia: 22 English Recipes.
Out of the 101 recipes, | fully translated 79 Arabic recipes into English and did minor
corrections on the remaining 22 English recipes--originally published in English in the
third cookbook.

Chapter two is divided into five parts: Soups, Salads, and Starters, Cereals and
Vegetables, Poultry, Meat, and Fish, Pies and Pastries, and Desserts. Each recipe consists
of a brief introduction about the cultural and traditional background of the recipe. The
ingredients are measured in both Metric (used in the Arab world) and Imperial (used in
the United States) systems. Oven temperatures are in two systems as well, Fahrenheit vs.
Celsius. Some recipes are provided with pictures taken from the original cookbooks. In
addition to the instructions and directions on how to cook, some recipes have a cook’s
notes providing further explanations on some spice mixtures or variations on the recipe
according to the availability of the ingredients at hand.

Since the three cookbooks were published in different times, | found myself
facing a culinary vocabulary that varied from one cookbook to the next in terms of the
Arabic language used. Linguistically speaking, the Arabic language has masculine and
feminine words and the distinction of gender is an important feature of Arabic; unlink
English, where grammatically, a great number of words, the distinction is unclear. In
Arabic for example, the word tabbakh-#L& ‘cook;’ as a noun is masculine whereas the
feminine word is tabbakhah-4sL5 ‘cook’; as a noun is feminine. Here, the English noun
remains the same “cook;” therefore, gender inclusive. The designation of gender is not
limited to the use of nouns in Arabic, but also found in other parts of speech such as

verbs, personal pronouns, adjective, and demonstratives. For example, some Arabic
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cookbooks are directly addressed to women using feminine verb imperatives. This is
avoided throughout the translation of the recipes. The three cookbooks use a gender-
neutral Arabic. This gender neutrality has been maintained in the English translation even
though that the distinction does not exist in the English language in the first place.

In similar fashion, differences in regional dialects in some of the Arabic food
vocabulary have been foreignized, for example, the recipe calling for tabbouleh, ‘parsley
with bulgur salad’; accentuates the Lebanese Arabic dialect since the dish is from
Lebanon; maklouba, ‘vegetable upside-down dish’; accentuates the Palestinian Arabic
dialect since the dish is from the Palestinian territories, and the word kubba, ‘dough made
of fine bulgur or rice’; usually used as crust such as steamed wheat kubba, sour kubba,
and rice and potato kubba; accentuate the Iragi accent since the dishes are from Irag, for
the recipes, see pages 80, 104, 118, 119, and 121 respectively. The regional dialect
appears to be intact.

As mentioned previously, the source language is standard Arabic; therefore
comparably, regional dialects are inconspicuous, if any. The English translations are
fluently domesticated to the target audience and American English is favored over
British.

As for the cooking time, | leave this at the merits of the reader/user to measure the
right time as it is approximated according to the temperatures of the appliances used.
Cooking is a creative art and it can be learned by practice and the one secret ingredient to
this kind of art is passion. Furthermore, ingredients can be eye-balled and recipes should

be taste tested during cooking to adjust flavors as desired. Since, these recipes have
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many unfamiliar methods of cooking; it is advisable to assemble the ingredients and
equipment in advance before cooking.

One of the essential things to do before the preparation of any dishes is hygiene.
Cleanliness is of prime importance in cooking and also conducive to maintain health.
Making sure that the cooking station, the appliances, the pots, plates, and other cooking
utensils are clean before and after usage is significant. Poor standards of food hygiene
can cause disease by bad odors and stains in the pots where food is cooked. With that,
produce, fruits and vegetables should be washed in potable cold water, so are the meats,
all cuts of meats. These points are often left out; however, they should be underlined.

Most of the selected recipes are not easy to cook recipes or 30-minute recipes.
Most of them are time consuming to prepare. However though, it suffices to say that Chef
Osama’s recipes are easy to follow and easy to understand. The description and
instructions given in his cookbooks enable a person to cook even with basic knowledge
of cooking. Translating these food recipes was not meant to make cooking easier such as
the 45-50 seconds quick food preparations commercialized on Facebook cooking pages,
but to take the audience to a culinary journey, a sensory experience, through taste by the
preparation of these dishes from the Arab world. The recipes are selected to reflect the
food history of the Middles East and North Africa. These recipes are selected to celebrate
the cuisines in the diverse cultures of the Arab world in addition to highlight the

sustainability of the cultural distinctiveness of the Middle East and North Africa.
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Osama El-Sayed: The Arab World’s most Celebrated Chef

“My ultimate goal is to have a cooking show in English and cookbooks in
English. We need to share our culture.”
Osama El-Sayed!!
Osama EI-Sayed was born and raised in Cairo, Egypt. Earlier
in his life, his passion for cooking was more of a hobby than a
career. In the Arab world, cooking and the kitchen are specifically
defined to be the realm of women. Not many families encourage

their sons to choose culinary path as a career. Over the past few

years; however, the increase in the number of male and female

amateur chefs demonstrate clearly the social acceptance to those
~ working in the industry. Osama El-Sayed did not become famous

until later in his life.

Figure 1. Chef Osama El-Sayed

Source: www.chefosama.com

Osama EI-Sayed graduated from the Hotel Technical Institute in Cairo in 1979.
He continued to learn extensively about methods of cooking and how to turn that passion
into a career. He was well-renowned in Egypt at the beginning for working with EI-Nile
Hilton International Hotel, which gave him the incentive to seek international recognition
shortly after his graduation. In 1980, he immigrated to the United States of America and
secured his first position as a chef at Serbian Crown restaurant in Washington D.C. He
pursued his studies in international cuisines, specifically classic French cuisine at
L’Academie de Cuisine in Bethesda, Maryland in 1982 and then furthered his culinary

education in nutrition at Cornell University’s School of Hotel Administration in 1988.
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While his style of cooking is mainly Mediterranean, he worked with the Hiatt
Management Group and gained experience in other world cuisines such as Mexican,
Indian, Russian, and Serbian, not to mention, French cuisine. He later was landed another
position at Braun’s Fine Caterers in Lanham in Maryland serving people of high ranking
government officials, and many other diplomatic and members of the foreign
communities, including catering for former U.S. President Bill Clinton and former Vice
President Al Gore. He lived in the United States for twenty-six years climbing the ladder
in the culinary industry, one position at a time. He has held numerous positions with
numerous contributions to the culinary industry. He is an active member of the Capital
Chapter of the American Culinary Federation (ACF), a member of the Epicurean Club, a
member of the International Association of Culinary Professionals (IACP), as well as an
active member in the Emirates culinary guild.

In March 2015, El-Sayed started a new cooking show called Men Matbakh
Osama, ‘From Osama’s Kitchen’ on CBC Sofra on Nile satellite. The show is presented
in Arabic language. In this show, he presents Arabian dishes with twists, fusing dishes
with other international cuisines. He offers advice on methods of cooking, nutritious food
for pregnant ladies and kids, and how to lead a better healthy life style with the
interaction of his audience worldwide. He also invites physicians and nutritionists to the
show to raise awareness of healthy food and healthy cooking. In addition, he is frequently
invited to appear on other cookery television shows as a guest judge. With that, he has
two active pages on Facebook: Men Matbakh Osama, From Osama’s Kitchen’ and Chef

Osama. He broadcasts live from time to time, and he is regularly in touch with his

1 This quote was cited in an interview with Chef Osama EI-Sayed for Food Magazine, and it can be found
online at http://www.chefosama.com/chef news press.php . Accessed 29 July 2017.
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audience and fans around the world. He launched his main website? in Arabic and
English in 1999. He can be found on Twitter @chefosama in addition to other social
media outlets.

In addition to the above mentioned, below are a few of his achievements as
appeared on his website as follows:

- Developed Hazard Analysis Critical Control Points (HACCP) Recipe Guide.

- Developed and Implemented the Technical Specifications, Nutritional Labeling,
and Sanitation Standard Operating Producers (SSOPs) for the United States

Department of Agriculture (USDA).

- Published the first cookbook Bil Hanna Wa Shiffa, ‘With Joy and Good Health’ in

2001.

- Published the second cookbook Maa Osama... Atyab, ‘Food is more delicious

with Osama’ in 2007.

- Published the third cookbook Sweets of Arabia in 2010.

- Landed a television show on Dubai TV on Nile satellite, one of the most watched
channels in the Arab world, Maa Osama... Atyab, ‘Food is more delicious with

Osama’ in 2007-2013.

12 Source: https://www.chefosama.com; http://www.almrsal.com/post/264375; http://sofra.cbc-
eg.com/programs/%D9%85%D9%86-%D9%85%D8%B7%D8%A8%D8%AE-
%D8%A3%D8%B3%D8%A7%D9%85%D8%A9, accessed 31 July 2017, and_
https://thetezzyfiles.com/2015/06/23/an-interview-with-celebrity-chef-osama-el-sayed/, accessed 2 August
2017.
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- Produced a new television show on CBC Sofra on Nile satellite, Men Matbakh
Osama, ‘From Osama’s Kitchen’ in 2015-present.

With the numerous contributions over the years as indicated above, Chef Osama
continues to inspire the new generation of future young armature cooks choosing the
culinary path as a career. There are other renowned chefs in the Arab world, Chef Manal
Al Alam from Jordan and Chef Ramzi from Lebanon to name a few. However, none of
them has reached the hearts of the Arab audience the way chef Osama has, and |
personally attribute this to the likability factor--his personality and extensive experience
in the culinary world east and west manifest themselves unequivocally. I, being one of his
biggest fans, have selected his cookbooks specifically to do my part in conveying his
massage to share the culture and celebrate these vibrant cuisines of the Middle East and
North Africa. Translating these Arabic recipes into English serves as a station to let the

target audience have a taste, using their mother tongue, the flavors of the Arab cuisines.
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Table 2: The Selection of the Recipes from Chef Osama’s Cookbooks

Titles of Chef Osama’s Cookbooks
Page
numbers
Recipe Title Sweets of Maa Bil Hanna | inthe
No Arabia | Osama... | Wa Shiffa | COOkbook
' Atyab S
(2010) (2001)
(2007)
1 | Lentil Soup v 34
2 | Alharirah Soup v 40
3 | Chards or Spinach Soup v 20
4 | Cumin Soup v 21
5 gumac and Fava Beans , 23
oup
6 | Chickpeas Soup v 30
7 | Whole Wheat Soup v 33
Vegetable and
8 | Vermicelli Soup v 18
9 | Meatballs Soup v 22
10 | The Green Salad v 91
11 | Roasted Eggplant Salad v 96
12 | Toasted Bread Salad v 100
13 | Tabbouleh v 101
14 | Fresh Fava Beans Salad v 103
15 | Sharmola Salad v 104
16 | Kushary Salad v 113
17 Green Black Eyed Pea v 118
Salad
Baba Ganouge “
18 | Mtabbal” v 44
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19 Humous (Chickpeas 45
Spread)
Muhammara (Red

20 Pepper Spread) 47

21 | Yogurt Salad 65

22 | Tahini Dip v 105

23 | Harisa Sauce v

24 | Albasara v 214

25 | Trshi Pickles v 121
Cabbage and Turnip

26 | pickles v 130
Membar (Lamb Sausage

27 in Natural Casing) "
Dolma (Stuffed Grape

28 Leaves and Vegetables) v 216
Maklouba (Vegetable

29 Upside-Down Dish) 110

30 | Parda Pilaw v 168

31 Rice with Dill and Fresh 115
Fava Beans

32 | Al-Kushary v 222

33 | Mjaddara v 223

34 | Kishk 117
E’esh Abu Lahem

3% (Bread with Meat) 127

36 H_arraq Asba’a (Burned 130
Finger)

37 | Steamed Wheat Kubba v 151

38 | Sour Kubba v 152

39 | Rice and Potato Kubba v 154
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40 Ok_ra with Caramelized 991
Onions
41 | Falafel 219
42 | Thraid (Porridge)
44 | Grilled Mixed Meat 164
5| Vegetabl Cale 128
46 | Almansaf 156
47 gzhtgewith Tomato 162
48 | Al-Ouzi 142
49 | Kabsa 154
50 | Biryani with Lamb 160
51 | Oven Meat Tagine 137
52 | Akkawee (Veal Tail) 141
53 \I;Ieag;le?alglaebsc’b and Torly 148
54 | Potato Shawarma 144
55 | Chicken Shawarma 193
56 | Msakhan Chicken 189
57 | Roasted Chicken 200
o | ke e
Chicken with
59 | Vegetables and 172
Couscous
60 gglglgfgl <\aNith Vegetable 163
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5L | Kabes Spice Mixtur 180
62 | Dove Pastille 190
63 | Grilled Fish 212
64 | Fish with Siyadia Sauce 217
65 | Fish Siyadia 190
Red MulletFish with
66 | Pepper Sauce 226
(Sultan Ibrahim)
67 gri](;ieml\g;xed with 939
68 | Canvet (Mulukbyah) 167
69 | Manageesh 244
70 | Alhawaoshi 250
71 | Fateer Mshaltat 252
79 Ség:ﬁll \évith Dates and 281
| Lo Broa) 4
74 | Skillet Bread 50
75 | Thyme Bread 52
76 | Egyptian Smeet 54
77 | Egyptian Du’a Dip 55
78 | Bureek 67
79 | Loaf of the Master 74
80 (Eizsktgusa (Semolina 96
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81

Borma Bel Mekassarat
(Rolled shredded
Pastry with Nuts)

51

82

Wardat Elbaglawa
(Phyllo Lilies)

109

83

Lokaymat (Saffron
Bites)

115

84

Qodret Qader (Creme
Caramel Cake)

119

85

Konafa Bel Fostoq
(Golden Shredded

Pastry Stuffed with
Pistachios)

123

86

Alman Walsalwa
(Cardamom Nougat)

163

87

Osh El Bulbul
(Shredded Pastry Bird
Nests)

177

88

Layali Lebnan
(Lebanese Semolina,
Banana, and Cream
Cake)

183

89

Naboulsiya (Orange
Shredded Pastry with
Akkawi Cheese)

149

90

Ka’b ElGhazal
(Moroccan Gazelle
Horns)

141

91

Mamdoud (Layered
Semolina Bars)

129

92

Ma’amoul (Filled
Semolina Cookies)

111

93

Khoshaf (Marinated
Dried Fruits and Nuts)

93
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%4 Eg?dﬁ'u'ﬁ%f ten v 87
95 Eﬁlt?g]rsl Sham (Fluted . 63
% | Somocookies) | v 65
o7 | Sl Omapt (o=~ p
98 \I?V?&I?\IVYJ?S()PhyIIo Pastry L i
% | Nogut ramacote) | ¢ 2
100 (R(?cr)zi(i)essh vsiltt?estyrup) v 23
101 | Simple Syrup v 12
Total 22 33 46
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CHAPTER 3

CONCLUSION

During the past three decades, translation studies continue its growth, becoming a
more pervasive part of the cross-cultural communication in our societies. No doubt, the
way that each culture uses its language depends upon a variety of factors such as
tradition, philosophical thinking, religious practice, daily activities, and the larger social
system. Using language for shaping the world varies from one culture to another,
particularly when it comes to translating food recipes. This study presents the translation
of a hundred and one Arabic recipes into English, a type of text that, to some linguists,
has straightforward and informative qualities that differ from the complexities of the
rhymed and poetic language of other literary works. At first glance, translating such a
text should not be a difficult task for any translator. In fact, the task is not an easy one
since language and culture share some common grounds.

In addition to other forms reflecting a given society, such as arts, music, religion
and food, food, per se, plays a unique role in defining culture through the language of
recipes, which, in this sense, constitute the identity of a given culture, i.e., the Arab world
and its cultural cuisines. This study attempts to unfold some issues in translating recipes,
involving layers of difficulties stemming from cultural elements, values, customs and
traditions of the English and Arabic languages and cultures under discussion. In this way,
I hope my work will help readers gain a better understanding of the Arab cuisine, but also
highlight the role of the cookbooks and the translation of cookbooks in preserving such

histories.
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The present study mainly aims at providing a comprehensive overview of the
history of the Arab cuisine, overcoming the challenges of translating the recipes in terms
of the measurements used in both cultures, the availability of utensils, the availability of
ingredients, the translation of the titles, and the taste testing which concludes the study in
checking the successfulness of the translations in English. In order to achieve these aims,
the study adopts Venuti’s dichotomy in translation, namely, “foreignization” vs.
“domestication”--the former deals with bringing the source culture closer to the audience
while the later deals with firm adherence to the target culture. Most of the other theories
in translation studies take up one or another approach in translation Instead of an either/or
approach, | offer a blend of both depending upon circumstances. One of my findings is
that foreignization can enhance domestication, such as in the translation of the titles of
the recipes as well as the recipes as a whole, offering some common ground between the
foreign and the domestic regarding the translation of food recipes in general. To
domesticate and at the same time leave some elements of foreignness radiate through the
translated text demonstrates respect to the source text as well as accessibility for the
experimenting local chef.

In addition, striking similarities have been found between food studies with the
emphasis on the role of women and translation studies for being marginalized among
other fully-fledged literary disciplines. This comparison could be groundbreaking. To
rethink Venuti’s domestication from this perspective the same way feminist food scholars
rethinking domestication from a food studies point of view, there seems to be much going
on in that realm than traditional (male) translations studies or food studies scholars

anticipated, really a whole new ethic of food preparation and/or translation tactics, one
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that is reader/consumer friendly, but one that also introduces cultural difference and
diversity. There seems to be less of an either/or inclusive/exclusive approach, and one of
both/and, i.e., domesticating and foreignizing, introducing new foods and tastes while at
the same time adapting to local culture tastes and flavors.

The recent academic work on food studies and its association to women studies
reveal the relationship between women and food from several perspectives--as a source
of empowerment or oppression throughout history. In Feminist Food Studies: A Brief
Study by Arlene Voske Avakian and Barbara Haber emphasize that “this latest
scholarship on women and food encompasses such diverse fields as philosophy, political
economy, anthropology, sociology, history, and cultural studies ,” covering a plethora of
topics (7). The brief account of comparing these two studies in this thesis provides
clarity on the conventional patterns interwoven with the social, cultural, national
identities concerning food studies. Overall, the authority is given to women when it
comes to cooking since it is a form of expression. To experience joy, to bring about a
sense of connectedness and bonding, and more importantly to make them feel strong in
the kitchen defines the concept of women in their kingdom in every way positively
conceived.

The purpose of the study is to investigate the importance of translating the history
of the Arab cuisine into English and highlight the role of translating food recipes in
documenting facts throughout time. Translating the selected food recipes from Chef
Osama’s three cookbooks is never an easy undertaking. Therefore, compelling
translations sell books, and is every bit as important to success as mouth-watering

recipes. Rather than the ideology around cookbooks ending up in a popular magazine or a
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supplement in a newspaper, this thesis attempts to illuminate the cultures and identities of
the Arab world through food recipes. To understand such roots, what people eat can
define who they are. What people eat does tell something about their identities simply
from the fact that a preparing a dish from translated recipe from Arabic into English can
be a transportive experience; as though you are sitting down at a real family’s table from
a different time and place at the comfort of your own home.

To sum up, academic writing about food is trending with the emergence of the
versatile social media outlets making cooking look easier and time efficient. Food is
again a powerful medium appealing to a wide range of audience from different
backgrounds. The thesis offers an all-encompassing sensory experience by cooking these
recipes and tasting the food when time can fly unnoticed. In an attempt to provide a
practical yet scholarly written research tackling theories of translation, this thesis can be
used as a dynamic guide for those interested in learning about the cultural cuisines of the
Arab world through linguistic lenses.

In this thesis | have tried to transport some of the more important Arabic recipes
to the English language cultures as well as transport the English language readers to that
private space, aromatic space in the Arabic home. In many ways the private
domesticated sphere of the Arab kitchen is the least accessible--a female dominated
private space, wherein a different culture exists than the more male-dominated socio-
political public space read about so frequently in news articles, one which dominates
most academic discussion. The recipes, transported via the translation of words,
measurements, and cooking styles from Arabic to English, in turn trigger the senses of

taste and smell, transporting the reader/cook/guest back into the domestic world of the

65

www.manaraa.com



kitchen and dining room in the Arabic home. But | am not just translating the words, but
the tastes, smells, feel, textures, and visual presentation, translations full of all the senses.
| find that aromatic space is often more nurturing, hospitable, and welcoming than is
generally articulated in other translations of texts from the Arabic World. I suggest that
the translation of recipes bridges gaps between the cultures and brings outsiders inside.
The translations, in their full sense, reveal a more inclusive and diverse culture, one
generous to strangers, and thus may contribute not just to increased understanding
between the two cultures, but lead to more harmonious relations among all. Here, have a
seat at my table. Let me serve you dinner, a recipe handed down over generations. From

my family to yours.
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APPENDIX 1

ENGLISH TRANSLATION OF THE ONE HUNDRED AND ONE RECIPES
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Part |

The One Hundred and One Recipes
dda g g dda g ddila

Selections from the work of Chef Osama El-Sayed
Translated by

Paiman M.A. Salih

Part |1
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Soups, Salads, and Starters
Gilagdial) g cildabiad) g cily gl

Page No Page No
English Translation English Arabic Arabic Original
Translations  Originals

Lentil Soup 70 247 outnd) gl
Alharirah Soup 71 248 Bl 4y pd
Chards or Spinach Soup 73 249 bl g Bl 4y ) 9
Cumin Soup 74 250 A gasl) 4y ) 5
Sumac and Fava Beans Soup 76 251 J sl g Fhanall 4y 9
Chickpeas Soup 77 252 ALLY 4y ) g
Whole Wheat Soup 78 253 ) sl
Vegetable and Vermicelli 80 254 i il JLadll 4y e
Soup

Meatballs Soup 82 255 aadl) el oS 4y 5
The Green Salad 84 256 8 padld) daled)
Roasted Eggplant Salad 85 257 & sdall il Al
Toasted Bread Salad 87 258 saaal) Jall Al
Tabbouleh 88 259 44 gl ddalu
Fresh Fava Beans Salad 90 260 i) J5dl) Al
Sharmola Salad 91 261 Y ga L) ddaliy
Kushary Salad 92 262 s <)) ddales
Green Black Eyed Pea Salad 93 263 L sl Al
Baba Ganouge “ Mtabbal” 94 264 "Jda" 7 i L
Humous (Chickpeas Spread) 96 265 aes dhlu
Muhammara (Red Pepper 98 266 3 paaa
Spread)

Yogurt Salad 99 267 @b ddala
Tahini Dip 100 268 Akl dale,
Harisa Sauce 101 269 Ay gl
Albasara 102 270 3 _adl)
Trshi Pickles 104 271 ikl Jaa
Cabbage and Beet Pickles 105 272 oall g cadll) Hia
Lentil Soup oetad) glaa
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Because lentils are high in nutritional value, they can be served as a main course.
Ingredients:

2 cups dry lentils, red or yellow
5 Thsp. vegetable oil

1 large onion, chopped

1 large carrot, peeled, and minced
1 stalk celery, finally chopped
2 cloves garlic

8 cups stock (chicken or meat)
1 tsp. ground cumin

Salt and pepper

1 small onion, sliced

1 Thbsp. lemon juice

Directions:

e Rinse the lentils well.

e Inapot, add 3 Thsp. of oil over medium-high heat and sauté the chopped onions,
carrots, celery, and garlic for 10 minutes.

e Add the stock and lentils and bring to a boil.

* Reduce the heat and simmer for about 45-60 minutes.

e When the lentils are soft, combine the salt, pepper, and cumin.

e Reduce the heat to low and simmer for 10 more minutes to combine the flavors.

e Remove from heat. Transfer to a food processor and blend well until smooth.

e Inasauté pan, add 2 Thsp. of oil over medium-high heat and combine the sliced
onion until golden brown.

e Transfer the sliced and caramelized onions to a plate lined with paper towels.

e Garnish the lentils soup with lemon juice, and caramelized onions before serving.

Cook’s note:

-Vegetable stock can be used as a substitute for chicken or meat stock. Water can also be
used as a substitute, but it will taste differently in this case.

Alharirah Soup B ) 4y g
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| was served this soup in ten different places of ten different Moroccan friends. Each had
a different mouthwatering preparation.

Ingredients:

1 cup medium onion

% cup fresh cilantro

1 large tomato

Y4 cup fresh parsley leaves

4 stalks celery

2 Thsp. olive oil

2 Thsp. tomato paste

Y tsp. ground black pepper

Y5 tsp. salt

1 tsp. ground cinnamon

Y tsp. ground ginger

1 % Ibs. (%2 kg) beef, cut into small chunks
10 cups water

% cup whole brown lentils

1 cup chickpeas, cooked or canned
Y cup all-purpose flour

Directions:

e Inafood processor, blend the onion, fresh cilantro, tomato, fresh parsley, and
celery until the mixture becomes a smooth liquid.

e Inapot, heat the oil over medium-high heat. Add the mixture and tomato paste
and season with salt, stirring occasionally.

e Combine the meat chunks and cover. Simmer over medium-high heat until the
meat is fully cooked. Add 9 cups of water reserving the last cup.

e Add the lentils and chickpeas, (if the chickpeas were dry, soak and boil until soft).

e When the soup starts to stew, mix the all-purpose flour with the reserved cup of
water to a paste, gradually pour in the soup, stirring occasionally.
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Cook’s note:

-If canned chickpeas are used, don’t add until 5 minutes before the soup is done. This
soup can be prepared in many different ways. Dry rice or uncooked short vermicelli can
be added before the soup is fully cooked. Also, chickpeas can be substituted with white
beans or any other type of beans. You can also substitute any of the vegetables with
vegetables of your choice.

Figure 2 Alharirah Soup

Source: www.chefosama.com
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Chards or Spinach Soup laad) 9 alad) Ay 0
Any type of fresh leafy greens can be used to make this dish.

Ingredients:

1 Thsp. olive oil

1 medium onion, chopped

2 Y4 1bs. (1 kg) chards or spinach

8 cups stock (chicken, meat, or vegetable)
1egg

Y% cup plain yogurt

1 cup rice, cooked

Salt and pepper

1 tomato

Y4 cup parmesan cheese, shredded

Directions:

» In asauté pan, heat the oil over medium-high heat and caramelize the onions for 5
minutes.

e Rinse the spinach well and pat dry. Add the spinach to the onions and stir until
wilted.

e With a slotted spoon, remove spinach from the pan and chop finely. Transfer to a
saucepan and over medium-high heat.

» Set % cup of stock aside. Add the rest of the stock to the spinach and bring to a
boil.

e Inabowl, beat the egg well.

e Add the reserved ¥ cup of stock with % cup of plain yogurt to the beaten egg.
Mix well and gradually pour into the spinach pan, stirring.

e Add the rice. It is important at this point not allow the mixture to boil. Season
with salt and pepper.

e Peel, seed, and finely chop the tomatoes.

e Garnish with shredded parmesan cheese and chopped tomatoes. Serve hot.

73

www.manaraa.com



Cumin Soup A gal) 4y ) 9

As a substitute for beef and cumin, chicken and coriander can be used to prepare this
soup.

Ingredients:

1 Y Ibs. (Y2 kg) beef, cut into chunks

1% Ibs. (Y2 kg) lean lamb, boneless, cut into chunks
Salt and pepper

1 Thsp. freshly ground cumin

2 Thsp. all-purpose flour

2 Thsp. butter

1 medium onion, minced

8 ¥ cups water

1 cup mushrooms, chopped

1 cup uncooked couscous, or ¥ cup cooked rice
2 hot peppers, finely chopped

Directions:

e Rinse the meat well and pat dry.

e Inasmall bowl, mix the salt, pepper, cumin, and all-purpose flour. Rub the meat
with the mixture.

e Inasauté pan, heat 1 Thsp. of butter over medium-high heat and sauté the onions
until golden brown.

e Add the meat and mix, cover, reduce heat, and simmer for 15 minutes.

e Pour in the water and simmer until the meat is almost done.

e Add the mushrooms and continue cook until the meat is fully cooked.

e In a separate saucepan off the heat, combine the couscous with one cup of boiling
water. Cover tightly and let stand for 10 minutes. Fluff the couscous with a fork.

e Add the couscous or cooked rice to the cumin soup and garnish with chopped hot

pepper.
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Cook’s notes:

-This dish is famous for the fragrant flavor of cumin. Therefore, it is important to use
freshly ground cumin. Roast the cumin in a dry pan over medium-high heat or in a hot
oven, just until it becomes fragrant. Grind well in a spice or coffee grinder.
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Sumac and Fava Beans Soup ol g (lamad) 4y ) g

This soup infuses fava beans with the distinctive and delicious flavor of sumac.

Ingredients:

4 tomatoes, quartered

1 medium onion, cut into rings

2 cloves garlic

1 green bell pepper, sliced into wedges
4 Thsp. olive oil

8 cups water

Y cup cooked fava beans

2 Thsp. sumac

2 tsp. ground cumin

Ya tsp. black pepper

Salt

1 Thsp. fresh cilantro or fresh parsley, chopped

Directions:

In a roasting pan, combine the onions, garlic, and pepper and drizzle with olive
oil. Roast in a 375°F (190°C) oven for 20 minutes.

Toss the vegetables and roast for 10 more minutes, until golden brown.

Remove from the oven and set aside to cool.

Add some water to the same roasting pan and bring to a boil on the stove,
scraping off the flavorful bits stuck to the bottom of the pan. Set aside.

In a food processor, blend the onions and garlic well.

Finely chop the bell pepper and tomatoes.

Add the rest of the water to the fava beans and season with sumac and cumin.
Cover securely and simmer over low heat until fully cooked.

In a bowl, combine water from roasting pan, onions, garlic, pepper, and tomatoes.
Add this mixture to the fava beans and stir well. Season with salt and pepper and
simmer for 10 minutes.

Garnish with freshly chopped parsley or cilantro when serving.
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Chickpeas Soup ALl 4 ) g

The chickpea discs in this dish can be stuffed with meat and it can be treated as a full
meal.

Ingredients:

1 cup dry chickpeas

1 large onion

1% Ibs. (Y2 kg) ground beef or lamb
1 tsp. allspice

Salt

8 cups chicken stock

1 % Ibs. (Y2 kg) spinach

Directions:

* Rinse the chickpeas well. Pat dry and grind.

e Inafood processer, blend the onions until they become a liquid. Add the
chickpeas and continue blending until the mixture becomes smooth.

e Add the ground beef to the mixture and process until well combined.

e Season with allspice and salt to taste.

e Form the mixture into medium-sized discs about 2°” (5 cm) in diameter and %" (1
Y cm) thick.

e Inapot, add the chickpea discs and enough chicken stock to cover them. Cover
securely and cook until done, about 20 minutes. Alternatively, you could steam
the chickpea discs.

e Rinse the spinach well and chop horizontally.

e In another pot, heat the stock over medium-high heat. Bring to a boil and add the
spinach. Season with salt.

e Place the chickpea discs in a serving bowl, and pour the soup and spinach on top.

Cook’s notes:

-The chickpea discs can be stuffed with meat just like Kubba.

-Chickpeas were grown by the ancient Egyptians and Romans. Chickpeas have been used
ever since and they are now the fourth most consumed grain, after wheat, rice, and corn.
67% of the calories in chickpeas come from carbohydrates, and 12.8% come from
proteins.
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Whole Wheat Soup zeadl) sl

This soup is served in the Gulf region, but with a different name, Jerrish. It is cooked
differently in the Gulf region than the recipe.

Ingredients:

2 Thsp. oil

2 onions cut into rings

2 cloves garlic, minced

5 cups water

2 stalks cinnamon

4 cloves cardamom

5 cloves whole black pepper
% cup whole wheat berries

5 cup chicken or meat stock

1 tsp. salt

2 Thsp. fresh parsley, chopped
1 Thsp. lemon juice

1 Ib. (*2 kg) chunks of cooked meat (optional)

Directions:

e In saucepan, heat the oil over medium-high heat. Add the onions and garlic
stirring occasionally until slightly golden.

e Combine the water, cinnamon, cardamom, and black pepper. Simmer over
medium-high heat for 20 minutes until the onions are translucent.

e Rinse the whole wheat well and drain, grind in a food processor to fine powder
and add it to the chicken or meat stock. Cook over medium-high heat and bring to
a boil. Reduce the heat and simmer until fully cooked, stirring occasionally. Add
more water if necessary.

e Combine the onions and wheat mixture and season with salt.

e Add the chopped parsley and lemon juice after the wheat is well done.

e Discard the cinnamon stalks, whole cardamom, and whole black pepper before
serving.
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Cook’s note:

-Meat bones can be used in preparing this dish instead of meat chunks. In this case, water
can be used as a substitute for chicken or meat stock. Also, whole wheat flour can be
used instead of whole wheat berries. This might a take longer cooking time. This should
be cooked over medium-high heat, stirring intermittently so the wheat doesn’t stick to the
bottom of the pot.

Figure 3: Whole Wheat Soup

Source: www.chefosama.com
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Vegetable and Vermicelli Soup Ay g Juadll 4y ¢

This soup can be prepared with chicken and rice instead, following the same steps.

Ingredients:

2 Thsp. olive oil

Y4 cup onions, finely chopped

2 Y4 Ibs. (1 kg) beef, bone-in (any cut is fine)
2 Thsp. tomato paste

8 cups water

Ya cup celery, finely chopped

1 red bell pepper, finely chopped

1 zucchini, finely chopped

1 large carrots, peeled and finely chopped
2 tomatoes, finely chopped

2 tsp. fresh cilantro, chopped

Y cup brown lentils

Y% cup chickpeas canned or cooked

Y cup all-purpose flour

1 cup plain yogurt

Salt and pepper

Y cup short vermicelli

Y4 cup fresh cilantro leaves

Directions:

In a skillet, heat the oil over medium-high heat and sauté the onions until they
become transparent.

Rinse the meat well and pat dry. Add the meat and tomato paste to the onions,
stirring occasionally for 10 minutes.

Pour in the water and simmer for 15 minutes, until it starts bubbling.

Add the lentils and chickpeas and simmer until al dente.

Add the celery, red bell pepper, carrots, tomatoes, and chopped cilantro. Simmer
on low heat for 30 to 40 minutes.
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e In a mixing bowl, combine some of the stock from the pot with plain yogurt and
all-purpose flour and mix well. Gradually add the mixture to the soup while
stirring. Season with salt and pepper. Simmer on low heat until it starts bubbling.

e Add the cilantro leaves and short vermicelli. Cook until pasta is fully cooked.

Cook’s notes:

-Fresh cilantro is similar to fresh Italian flat leaf parsley but the former has a distinctive

aroma.
-If short vermicelli is not available, you can use regular vermicelli broken into 17 (2 /2

cm) pieces.
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Meatballs Soup anll) <l oS Ay 9

This is a Tunisian dish following Madam Lilya’s method.
Ingredients:
For the meatballs:

1% Ibs. (Y2 kg) ground beef or lamb
% medium onion, finely chopped

1 Thsp. parsley, finely chopped

1 clove garlic, minced

Y4 cup pickled lemon, finely chopped
Y Thsp. allspice

1 tsp. salt

Ya tsp. black pepper

For the Soup:

2 Thsp. oil

% medium onion

2 cloves garlic

6 Thsp. tomato paste

8 cups stock (chicken or other meat)
Y tsp. paprika

Ya tsp. red hot pepper

Y4 cup semolina flour

Y Thsp. dried mint

Fresh mint for garnish (optional)

Directions:

e Combine the meat, onion, garlic, parsley, and spices. Mix well and form into
small balls the size of grapes. Place in a baking pan.

e Bake at 350°F (180°C) until browned, about 15 to 20 minutes. You can also pan-
fry them.

e In askillet, heat the oil and sauté the onion and garlic until they are golden brown.

e Add the tomato paste and stock.

e Mix in the salt, paprika, and hot red pepper. Bring the mixture to a boil.

e Gradually add semolina all-purpose flour, stirring. Cook, stirring constantly, until
well combined, about 5 minutes.

e Add the cooked meatballs and return to a boil, then remove from heat.

e Garnish with some dried or fresh mint, as desired.

Cook’s note:
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- Moroccan and Tunisian cuisines are famous for using pickled lemons and olives. The
pickles are not only served on the side, but also incorporated into the dishes.
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The Green Salad &) i) ddalidlf

There are many different terms for this salad. Some call it the Local Salad, others call it
the Green Salad. It is usually served as a side dish or with sandwiches.

Ingredients:

3 medium tomatoes, finely chopped

2 green bell pepper, finely chopped

3 medium cucumbers, finely chopped
Ya cup fresh parsley

Y cup green onions, finely chopped

1 clove garlic, minced

6 red radishes, finely chopped (optional)
2 Thsp. lemon juice

2 Thsp. olive oil

Salt and pepper

Directions:

e Mix the tomatoes, green bell pepper, cucumbers, parsley, green onions, garlic,
and red radishes.

e Whisk the olive oil and the lemon juice and season with salt and pepper. Add the
mixture to the salad before serving.

e This is the essential green salad and it can be added to a bowl of prepared lettuce,
or watercress, onion rings and chunks of white cheese and olives. Different
dressings can be used as desired.
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Roasted Eggplant Salad § sdall Gladild) ddalu

This salad can be prepared with pan-fried zucchini instead of roasted eggplant.

Ingredients:

2 large potatoes

2 Italian eggplants

1 green bell pepper

1 large red onion

2 Thsp. fresh parsley, chopped
2 Thsp. garlic, minced
1 tsp. ground cumin
Y4 cup olive oil

1 Thsp. red vinegar

1 Thsp. lemon juice
Salt and pepper

Y cup tahini

Directions:

In a pot, boil the potatoes until fully cooked. Cut into 1°” (2 2 cm) thick rounds.
Roast the whole eggplant, uncut, on direct fire, over medium-high heat or in the
oven at 350°F (180°C), turning occasionally until the skin is completely roasted
on all sides.

Peel the skin and cut in half discarding as many seeds as possible.

Chop the eggplants into cubes. Add the lemon juice to avoid discoloration and set
aside.

Roast whole the green bell pepper on direct fire over medium-high heat or in the
oven at 350°F (180°C) turning occasionally until the skin is completely roasted.
Remove from oven and wrap it with a plastic wrap for 5 minutes. Remove plastic
wrap. Cut in half, peel the skin, discard the seeds and chop into small cubes.

In a sauté pan, add 2 Thsp. of olive oil and add the finely chopped red onions for
10 minutes or until golden brown.

Mix the eggplant, red onions, green bell pepper, parsley, and tahini well. Season
with spices, salt and pepper.

To make the cumin dressing, combine the minced garlic with the rest of the olive
oil, and the ground cumin in a small bowl.

Arrange the potato rounds on a serving plate drizzling with some olive oil, garlic,
and cumin dressing and spoon the eggplant mixture in the middle.
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Cook’s note:

-The olive oil, garlic, and cumin dressing can be used on other types of salad or as a
marinade.
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Toasted Bread Salad

Sumac, tuna or anchovy can be added to this salad.

Ingredients:

2 loaves of Arabic Pita Bread

2 Thsp. olive oil

1 clove garlic, minced

3 medium cucumbers, peeled, seeded and chopped
3 tomatoes, seeded and finely diced
Y cup green onions

Ya cup fresh mint leaves, chopped

2 Thsp. olive oil

Salt and pepper

1 tsp. dry mint

1 heart romaine lettuce

Directions:

anal) Sl Al

e Cut the bread into small cubes. Drizzle with olive oil and garlic. Toast in a 350°F

(180°C) oven or on stove top until golden brown.
e Mix the tomatoes with the cucumber, onions, and fresh mint.

e Whisk the olive oil and vinegar well and season with salt, pepper and dry mint.

e Arrange lettuce leaves in a fan shape on a serving plate.

e Combine the toasted bread, the vegetable mixture, and olive oil dressing.
e Spoon the salad on top of the bed of lettuce immediately before serving.
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Tabbouleh A 5 ddales

Tabbouleh is a seasoned bulgur and parsley salad. The name is derived from the Arabic
phrase loosely translated as “spice mixture.”

Ingredients:

Y% cup fine bulgur wheat

4 cups parsley, stems removed, finely chopped
1/3 cup lemon juice

1 tsp. salt

8 green onions (scallions, spring onions), white parts only, finely chopped
Y4 tsp. ground cinnamon

1/3 tsp. ground cumin

1/8 tsp. ground red pepper

1 big tomato, finely diced

4 Thsp. olive oil

1/3 cup fresh mint, finely chopped

2 hearts romaine lettuce

Salt and black pepper to taste

Directions:

* Pick stones from bulk bulgur before using. Rinse with cold water. Drain and set aside.
* Rinse the parsley and pat dry before chopping.

* In a medium bowl, combine all the ingredients except the lettuce and mint.

* Let the salad stand in the refrigerator for 1 hour to absorb the flavors.

* Add the finely chopped mint before serving.

* Toss and taste for extra seasoning.

* Serve on a bed of lettuce.

Chef’s note:

-There are four types of bulgur. The first type is a coarse grind, used in soups, pilafs, and
cooked dishes. The second type is a less coarse grind, used as stuffing and in baked
dishes and casseroles. The third type is a medium grind, used as crust in kubba and kufta.
And the fourth type is a fine grind, used in salads as well as kufta. Bulgur has the unique
ability of absorbing flavors. It can be soaked by adding any favorite ingredient such as a
chopped onion, tomato juice, or any kind of stock before using.
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Figure 4: Tabbouleh

Source: www.chefosama.com
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Fresh Fava Beans Salad

Ingredients:

1 medium onion, chopped

3 Thsp. olive oil

2 cloves garlic, minced

8 artichoke hearts, fresh, canned or frozen
1 Ib. (%2 kg) fresh fava beans, skinned
1 Ib. (%2 kg) green peas

2 Thsp. fresh dill, chopped

2 Thsp. fresh mint, chopped

Salt and pepper

1 tsp. lemon juice

Y4 cup water

Directions:

2l J el Aty

e In asauté pan, heat the oil over medium-high heat. Sauté the onions for 7 minutes

or until golden brown, stirring occasionally.

e Add the garlic and cook for 3 more minutes. Combine the artichoke hearts, fava
beans, and green peas. Blanch the artichoke and green peas if fresh and simply

rinse them if frozen.

e Toss in the greens, season with salt and pepper adding lemon juice and water.
Cover and simmer over medium-high heat for about 10 minutes or until soft.

e Garnish the salad with rings of sliced tomatoes before serving.

Cook’s note:

-1t is preferable to prepare this salad several hours before serving.
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Sharmola Salad N ga Ldd) ddalu

This salad is served with Fish Tagines, and is a very well-known salad from the
Moroccan kitchen.

Ingredients:

1 green bell pepper

1 red bell pepper

8 tomatoes, seeded, and chopped
2 cloves garlic

2 Thsp. olive oil

Salt and pepper

Y tsp. ground cumin

Y tsp. ground red hot pepper

Directions:

e Drizzle some oil on the red and green bell peppers and roast on a direct fire or in a
350°F (180°C) oven until the skins become brown.

e Remove from oven and wrap the peppers in plastic wrap for 5 minutes. Discard
the plastic wrap. Seed, peel skin and finely chop.

e Inapan, heat the oil over medium-high heat. Add the garlic, tomatoes, and season
with salt and pepper. Simmer for 30 minutes on low heat until much of the tomato
juice evaporates. Combine the roasted peppers and mix well. Simmer for 5 more
minutes and serve.
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Kushary Salad s s Al
This salad is similar to sauce. It can be served on the side of pasta dishes or rice.
Ingredients:

2 large tomatoes

1 cup chickpeas, cooked

Y4 cup red onions, finely chopped
2 Thsp. fresh cilantro, chopped

2 Thsp. olive oil

2 Thsp. lemon juice

Salt and pepper

Directions:

* Finely chop the tomatoes.

 If the chickpeas are canned, rinse them with hot water. If frozen, soak in hot
water. If dry rinse and boil 1 cup of chickpeas to 5 cups of water. Cook until the
chickpeas are soft. Drain and set aside to cool.

* Inabowl, toss chickpeas, tomatoes, onions, cilantro, olive oil, and lemon juice.
Season with salt and pepper to taste.

e Cover securely and refrigerate to combine the flavors before serving.

Cook’s note:

-You can serve a dressing of tomato juice, lemon juice, and olive oil as a condiment to
many main dishes.
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Green Black Eyed Pea Salad L oll) Adalis

This salad can be slightly heated before serving. Vinegar can be substituted for lemon
juice.

Ingredients:

1 cup green black eyed peas

3 cups water

Ya cup red onions, chopped

Ya tsp. red hot pepper

% Thsp. fresh cilantro, chopped
2 Thsp. olive oil

2 Thsp. red vinegar

Salt and pepper

Directions:

e Soak the green black eyed peas in hot water for 30 minutes. Rinse well and drain.

e Inasaucepan, add water to the green black eyed peas over medium-high heat and
bring to a boil. Reduce heat and simmer for 45 minutes or until soft.

e Inapan, combine the oil and vinegar and bring to a boil. Add the red onions and
cook until soft. Remove from heat and set aside to cool.

e Inabowl, combine the green black eyed peas, cooked red onions, olive oil,
vinegar, chopped cilantro and season with salt and pepper.

e Spoon the salad into securely coved bowl and refrigerate for several hours before
serving.
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Baba Ganouge “ Mtabbal” "Jua" 7 s Ll

This salad is called “Mtabbal” in the Levant (Middle East) and “Baba Ganouge” in Egypt.
Eggplant is the salad’s main ingredient.

Ingredients:

1 Italian eggplant

1 medium onion

2 Thsp. lemon juice
Y% cup tahini

% cup warm water
4 Thsp. plain yogurt
4 Thsp. olive oil

For garnish:
Pomegranate seeds

1 lemon, sliced
Parsley, finely chopped

Directions:

Preheat oven to 350°F (180°C).

Rinse the eggplant well and pat dry. Prick the eggplant all over using the end of a
sharp knife.

Rub the eggplant and onion with olive oil and place them on roasting pan. Roast
for 30 minutes or until the skin of the eggplant is black and the flesh is soft.
While the eggplant is still hot, wrap well with plastic wrap and leave for 2
minutes. Cut off the stem with the knife. Peel the skin and remove as many seeds
as possible.

Using a fork, mash the eggplant, adding lemon juice to prevent discoloration. Set
aside. Finely chop the roasted onion.

In a deep bowl, whisk tahini with warm water and add the yogurt and 3 Thsp. of
olive oil. Season with salt and black pepper to taste.

Add the eggplant and chopped onion to the tahini mixture. Whisk to combine
evenly.

Garnish with olive oil, pomegranate seeds, lemon slices, and finely chopped
parsley before serving.
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Chef’s notes:

- It is better to choose a glossy, dark purple colored eggplant with a smooth and firm skin.
It is also important to pick a male eggplant rather than a female eggplant because the
former tends to have less seeds and less bitter. In doing so, look at the indentation at the
bottom. “If it is deep and shaped like a dash, it’s female. If it is shallow and round, it’s
male.” Source: The Cook's Thesaurus, by Lori Alden.

- Baba Ganouge can be kept in a tightly-covered container the refrigerator for two days.

Figure 5: Baba Ganouge ""Mtabbal**

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 44.
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Humous (Chickpeas Spread) uaaa ddalu

Ingredients:

1 % cups dry chickpeas
Y cup tahini

Y4 cup warm water

1 clove garlic (optional)
2 Thsp. lemon juice

2 Thsp. olive oil

1 tsp. cumin powder
Salt and white pepper

For garnish:
Whole chickpeas and chopped parsley

Directions:

Rinse chickpeas well. Soak in water for 24 hours, changing water every few
hours.

In a saucepan, bring 3 cups of water to a boil over medium-high heat. Add the
chickpeas and return to a boil, then reduce heat and simmer.

Simmer the chickpeas until soft, skimming off any impurities that rise to the
surface. This should take around 1 %2 hours. The water should cover the chickpeas
as they are cooking; add more if necessary. Once the chickpeas are done, drain
and set aside to cool.

Peel chickpeas and blend in a food processer. Add tahini, garlic, lemon juice, and
olive oil. Season the mixture with salt, white pepper, and cumin, processing on
high until the mixture is soft and well combined. Add a tablespoon or two of extra
water if the mixture is thick.

Garnish with whole chickpeas and chopped parsley just before serving.

Chef’s notes:

-Boiled chickpeas and the water used to cook them can be had as a hot drink after adding
cumin, lemon, and hot chili pepper.

- Canned chickpeas can be substituted in this recipe after rinsing thoroughly and draining.
- The quantity of tahini can be varied depending on its thickness and brand.

- Chickpeas are a very good source of protein.

Translator’s note:
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- Substitute 2 ¥2 cups of canned chickpeas for every cup of dry chickpeas.

Figure 6: Humous (Chickpeas Spread)

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 45.
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Muhammara (Red Pepper Spread) 5 _yada

This is called Muhammara (Red Pepper Spread) because it contains red pepper. It can be
served as an appetizer or as a sauce for white or red meat.

Ingredients:

3 Thsp. olive oil

4 cloves garlic

1 onion, finely chopped

2 medium red bell peppers, chopped
2 medium tomatoes, chopped

3 Thsp. pomegranate molasses

3 Thsp. tomato paste

3 slices of bread, toasted in the oven or a toaster
Y% cup almonds, roasted

Y cup cashews, roasted (optional)

1 fresh red chili pepper, seeded
Nutmeg for garnish

Directions:

e Inapan, heat 2 Thsp. of olive oil over medium heat. Sauté garlic for 2 minutes or
until golden brown.

e Add onions and cook, stirring occasionally for 3 minutes. Mix in the red pepper,
tomatoes, and 2 Thsp. of pomegranate molasses.

e Add the tomato paste. Cook for about 15 minutes, stirring occasionally. When it is
done, remove from heat and set aside to cool.

e Place the toast in a food processor and pulse on medium speed until it becomes a
fine powder. Mix in almonds, cashews, and red chili pepper. Pulse until finely
ground. Set a cup of the mixture aside.

e Combine the tomato mixture and bread crumb mixture, and pulse in the food
processor until well combined. Season with salt and pepper to taste.

e The consistency of the Muhammra can be adjusted by adding water or reserved
bread crumb mixture.

e Garnish with nutmeg, olive oil, and pomegranate molasses before serving.
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Yogurt Salad b Adalu

It is one of the easiest salads to prepare. It also can be served with other dishes.
Ingredients:

1 cup plain yogurt

2 medium cucumbers
1 clove garlic

Y tsp. dry mint

1 Thsp. olive ol

Salt and pepper

Directions:

e Pour the yogurt into a cheesecloth bag. Set aside for no more than 2 hours to
drain.

e Rinse the cucumbers. Peel and grate or chop the cucumber. Squeeze lightly to get
rid of the water.

e Inabowl, combine the yogurt with the other ingredients. Season with salt and
pepper to taste.

e Cover and keep in the refrigerator for several hours to allow the yogurt to absorb
the flavors before serving.

Chef’s notes:

-Dry dill or ground cumin can be substituted for the mint.
-Chopped green onions can be added.
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Tahini Dip ddalal) ddale

-

This salad can be used as a sauce or a dressing for green salad or other types of salad.
Ingredients:

1 clove garlic

1 tsp. salt

Y tsp. ground cumin

Y tsp. ground black pepper
Y cup tahini

Y cup water

Y4 cup lemon juice

Directions:

e Pound the garlic with salt in a mortar and pestle. Add the cumin and pepper.
e Whisk tahini and water together and stir in the lemon juice.
e Stir in the garlic and spice paste to the tahini mixture.

Cook’s notes:

-1t is preferable to prepare the salad ahead of time to blend the flavors. You can also use a
food processor to prepare this recipe. When cooking with tahini, it is helpful to rest the
jar in a bain-marie (water bath), stirring to get the paste and oil together.

-To make Baba Ganoush, one cup of this salad can be mixed with one cup of yogurt and
two roasted mashed eggplants. To make Hummus, combine 1 cup of cooked chickpeas
with 1 cup of this recipe in a food processor.

-To make Shawarma sauce, add 1 tsp. red hot pepper, 2 Thsp. chopped parsley, and %2
cup of finely diced tomatoes to tahini salad.
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Harisa Sauce oy )
Ingredients:

5 fresh hot chilli peppers

1 cup olive oil

2 cloves garlic, peeled

1 Thsp. ground cumin

2 Thsp. Tabasco pepper sauce
2 Thsp. water

Y5 tsp. salt

1 Thsp. tomato paste

Directions:

e Cut off the stem of the hot chilli pepper and remove the seeds.

¢ Inasmall bowl, whisk Tabasco pepper sauce with water until the mixture is transparent.

¢ Finely chop the garlic with the hot peppers using either a food processor or a mortar and
pestle. Add the cumin, salt, and the Tabasco mixture. Pulse or grind until the mixture
becomes a thick paste

e Ina pan, heat the oil over medium-high heat. Add the spices and the garlic paste, stirring
frequently. Add the tomato paste and cook until the mixture becomes a thick sauce.

e Serve hot or cold.
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Albasara 5 jlanl)

This dish is famous in North Africa. It is made from dry fava beans which are soaked and shelled.
It is served hot or cold with olive oil and lemons.

Ingredients:

2 cups dry fava beans

6 cups water

2 medium onions, chopped
Y cup celery, chopped

2 cloves garlic

1 Thsp. cilantro, chopped
1 Thsp. parsley, chopped

1 tsp. dry mint, or

Y4 cup fresh mint, chopped
Salt and pepper

1 Thsp. vegetable oil

% cup onions, thinly sliced into strips

Directions:

¢ Rinse the fava beans. Soak for 8 hours, and then rinse with cold water and shell.

¢ Ina pot, combine the water, fava beans, and the rest of the ingredients except 1 Thsp. of
oil and the onions.

e Simmer the mixture on low heat for 2 hours without stirring. Add extra water when
necessary. Skim the surface frequently until the mixture is clear.

¢ When the fava beans are soft, mash by hand or blend in a food processor. Return to the
saucepan and cook over medium-high heat until the mixture is thick.

o Albasara is served hot or cold. For garnish, heat the oil over medium-high heat and
caramelize the onions until golden brown. Transfer to a plate lined with paper towels.
Garnish Albasara with the onions and slices of lemon if desired.

Cook’s note:
-Albasara can be garnished with cooked ground meat in place of caramelized onions. Similarly,
chicken stock or meat stock can be used in place of water.
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Figure 7: Albasara

Source: www.chefosama.com
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Trshi Pickles ikl Jlia

Select equal-sized, medium
cucumbers for pickling.

Ingredients:

3 cups water

1 cup vinegar

3 Thsp. salt

Y head cauliflower
1 red bell pepper

1 large carrot

1 stalk celery

10 pepperoncini

Figure 8: Trshi Pickles

Source: www.chefosama.com

Directions:

e Inapot, bring to a boil the water, vinegar, and salt over medium-high heat.
Remove from heat and set aside to cool.

e Peel the carrots and cut into coins. A serrated knife can be used to give them a
ridged form.

e Chop the celery. Slice the red bell pepper and cut the cauliflower into bite-sized
florets.

e Inajar, press all the vegetables in layers. Add the water and vinegar brine. Cover
securely and set aside for one week.

» Keep in the refrigerator after opening the jar.
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Cabbage and Turnip Pickles Al g cudll) Mia

Due to the ability of cabbage to absorb colors, it picks up a very attractive color when
combined with beets.

Ingredients:

2 Y4 Ibs. (1 kg) cabbage, about a small head

7 cups water

4 Thsp. salt

Y cup white vinegar

1 or more medium Turnip, peeled and chopped into cubes or rounds

Directions:

e Shred the cabbage or cut the head into quarters. Rinse well and add 2 Thsp. of
salt.

e Let the cabbage stand in the strainer for several hours to drain water.

e Rinse the salt from cabbage. In a jar, press the cabbage and Turnips into layers.

» Dissolve salt in water and vinegar and pour brine over the layered vegetable until
completely covered. Seal the jar securely.

e Set aside for one week before using. Refrigerate once the jar is open.

Figure 9: Cabbage and Turnip Pickles

Source: www.chefosama.com
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Membar (Lamb Sausage in Natural Casing)

Ingredients:

1 Ib. (%2 kg) lamb intestine
2 Thsp. vinegar

For the Filling:

2 Thsp. oil

3 onions, finely chopped

2 cloves garlic, finely chopped

2 tsp. tomato paste

1 tsp. ground cumin

1 tsp. ground coriander

Y tsp. ground cinnamon

Y tsp. Tabasco or other chili sauce (optional)
Y cup parsley, chopped

Y cup cilantro, chopped

Y cup fresh dill, chopped

2 cups short-grain Egyptian rice, rinsed

For boiling the sausages:

2 cups tomato juice

3 bay leaves

2 whole cloves

2 whole cardamom

4 Thsp. margarine or butter
Oil for frying

Directions:

e (ut the intestines into even pieces, approximately 6°° (15 cm) in length.
* Flip the intestines inside out under running water.

e Place the intestines in a large bow! with enough water to cover them. Add 2 Thsp.

of salt and soak for 10 minutes. Rinse thoroughly.
e Scrape the intestines using a knife, thoroughly removing any gristle or skin.

e Soak in water again, this time adding vinegar, for 10 minutes. Scrape and rinse

thoroughly as previously.

e In adeep bowl, combine all the filling ingredients. Season and toss well.

e Stuff the intestines with the filling. Sew the ends with kitchen thread. Avoid over-

stuffing.
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e Inapot placed over medium heat, combine tomato juice with enough water to
cover the intestines when they are added later. Season with salt, pepper, bay
leaves, cloves, and cardamom.

e Bring the mixture to a boil and gently add the stuffed intestines, being careful not
to splash. Return to a boil. Reduce the heat to low and simmer for 30 minutes or
until done.

e Remove the sausages from the water. Set aside and pat dry.

* Inafrying pan, heat the oil and margarine or butter over medium-high heat. Pan-
fry the sausages until golden brown on all sides. Remove from oil and set aside on
a plate lined with paper towels.

e Remove the threads and cut the stuffed intestines into pieces. Serve hot with
chicken or meat.

Chef’s note:

- When stuffing longer intestines, keep in mind that the rice will double in size as it
absorbs liquid. Leave some room to prevent the intestines from bursting.

Figure 10: Membar (Lamb Sausage in Natural Casing)

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 77.
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Dolma (Stuffed Grape Leaves and Vegetables) dal gal)

No one knows about the origin of this dish. | have prepared and tasted Dolma following
many different recipes. The best recipe is the Iragi one by laying the stuffed onions at the
bottom of the pot before cooking. This preparation gives the dish an additional delicious
flavor.

Ingredients:
The following vegetables can be stuffed as desired:

White and black eggplants, zucchinis, onions, tomatoes, green bell pepper, and grape
leaves.

The amount of filling mixture needed depends on the portion and quantity of the
vegetables used.

For the filling:

3 cupsrice

1 cup onions, chopped

Y cup parsley, chopped

Salt and pepper

2 Tbsp. spice mixture* (See cook’s notes)
Yatsp. lemon salt

1 cup tomato juice

2 Thsp. clarified butter or ghee

For the sauce:

2 Thsp. tomato paste
Salt and pepper

Ya tsp. lemon salt

Y5 tsp. spice mixture*
3 cups water

Directions:
To prepare the vegetables:

e The different vegetables to be stuffed should be of comparable sizes, and
preferably all about the size of a medium tomato.
e Cut off the stems of the eggplants and zucchini, core, and soak in salted water.
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e Itis preferable to use large onions. Peel the onions and cut off the top and bottom
parts. Score vertically on one side only, starting from the outside layer to the
center. Poach in hot water for about 3 minutes until soft (don’t cook). Remove
from water and set aside to cool. Carefully separate each onion layer.

e Cut off the top of the tomato and core. Chop the inside of the tomato and reserve
for later use. Reserve the top of the tomato for later use.

e Cut off the stem of the green bell pepper and remove the seeds. Reserve the cut
upper portion for later use.

To make the filling:

e In amixing bowl, add the rice, the chopped inside of the tomato, and the rest of
the ingredients, mixing well.

e The filling can be prepared a day ahead. Place in air-tight container and keep in
the refrigerator or freezer for longer preservation.

e Cooked ground meat can be added to the filling mixture.

To make the sauce:

e Inasauce pan, add the water and bring to a boil. Dissolve the tomato paste in the
water adding the salt, pepper, lemon salt, and spice mixture, stirring.

To complete dish:

e Oil adeep pot.

» Stuff the onions by placing the filling in the center, rolling in tightly, and laying at
the bottom of the pot in circles until covered.

e Stuff the eggplants, zucchini, and the grape leaves. Layer on top of the onions,
leaving the center of the pot empty.

» Stuff the green bell pepper and tomato, and place these in the center of the pot.

e Itis important not to over stuff the vegetables with the filling to let the rice
expand while cooking.

e Pour in enough sauce to cover all the layers.

e Place a small heavy plate on top of the stuffed vegetables to prevent floating.

e Cover the pot and cook over medium-high heat until it starts boiling, for 10
minutes. Remove the heavy plate.

* Reduce the heat and simmer for about 45 minutes.
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Cook’s notes:

-The spice mixture* consists of 1 Thsp. of ground cinnamon, 1 Tsp. of ground nutmeg,
and Tsp. of ground cloves.

-1f Dolma is served cold, it is preferable to use low fat meat and oil in place of clarified
butter.

-Herbs and other types of spices can be used to add different flavors to the Dolma. Other
types of grains or beans can be substituted for rice.

111

www.manharaa.com




Maklouba (Vegetable Upside-Down Jladll 4 olia
Dish)

There are other recipes for Maklouba, such as seafood Maklouba. The main idea of this
dish is layering the vegetables with rice in a pot, then turning it upside down when ready
to serve.

Ingredients:

2 Italian eggplants

1 head cauliflower, cut into florets

1 tsp. spice mixture* (see Chef’s notes)
3 cups Egyptian rice, soaked for about 30 minutes
2 Thsp. olive oil

2 large onions, sliced into rings

4 cups vegetable or chicken stock

Salt

Oil for frying

Nuts (cashew and pine nuts), roasted
Parsley, for garnish

Directions:

e Cut the eggplants into rounds. Season with salt and allow standing for an hour.
Then rinse and lightly press to get rid of the water.

e Inafrying pan, fry cauliflower in oil until golden brown. Transfer to a plate lined
with paper towels. Repeat with eggplant rounds.

e Drain the rice. In a large bowl, combine the rice and the spices, mixing well.
Season with salt to taste.

e Coat the bottom of a round pot with oil. Arrange half of the fried onion rings and
half of the eggplant rounds on the bottom of the pot.

e Add one third of the rice mixture. Add a layer of the fried cauliflower, then
another third of the rice mixture on top. Arrange the rest of the onion rings and
eggplant rounds on top of this.

e For the final layer, add the last third of the rice mixture on top of the onion rings
and eggplant. Press slightly. Prick in several places with a wooden skewer. Pour
the stock over this.

e Cover the pot and cook over medium-high heat until it starts boiling.

e Reduce heat and let cook for 30 minutes, or until done.
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e Remove the pot from the heat and let rest for about 10 minutes. Place a large
serving plate on top of the pot and flip it over. Very carefully, lift the pot off the
plate to reveal the layered dish. Garnish with roasted nuts and parsley.

Chef’s notes:

-The spice mixture* consists of equal parts ground cinnamon, ground cloves, ground
cardamom, and ground nutmeg.

-Cooked meat or pieces of fried chicken can be added between the layers to increase the
nutritious value of the dish.

Figure 11: Maklouba (Vegetable Upside-Down Dish)

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007)110.
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Parda Pilaw

This dish comes from the Iraqi kitchen.

Ingredients:
For the dough:

1 cup butter

4 cups all-purpose flour

1 tsp. salt

6 Thsp. vegetable fat, frozen
11 Thsp. cold water

For the filling:

2 Thsp. olive oil

% cup onions, finely chopped

1 cup cooked chicken, cut into cubes
Y cup cooked red meat, cut into cubes
2 cups rice, cooked

2 eggs, hard boiled

2 Thsp. parsley, finely chopped

1 Thsp. dill, chopped

Salt and pepper

Directions:

To make the dough:

Sk

e Cut the butter into small chunks and place in the refrigerator to avoid melting.
e Inabowl, mix the salt and all-purpose flour.
e In an electric mixer, combine the all-purpose flour, butter chunks, vegetable fat,

and pulse until it comes together.

e Gradually add the cold water until the dough turns into a ball.
e Transfer the ball of dough and wrap in plastic wrap. Refrigerate for 30 minutes

before using.
To make the filling:

e Inapan, heat the olive oil over medium-high heat. Sauté the onions for 5 minutes

and set aside.

e Mix the cooked chicken, meat cubes and the rice together.
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e Finely chop the hardboiled eggs and add to the rice mixture. Add the parsley, and
dill. Season with salt and pepper to taste and set aside to cool.

To stuff the dough:

e Preheat the oven to 350°F (180°C).

e Onaslightly floured working surface, roll out the dough into a thin circle, about
20” in diameter.

e Lift up the dough by the rolling pin.

e Inan oiled deep pot, about 6 inches deep and 8 inches in diameter, lay the rolled
dough at the bottom of the pot letting the excess dangle over the edge of the pot.

e Fill the dough with the rice mixture, slightly pressing the top and folding the
dough over.

e Place the pot in the oven for 1 hour until the dough is golden brown.

e Remove from the oven and let cool for 10 minutes. Tip out the dish onto a
serving plate, and cut into 6 equal portions.

Cook’s note:

-The filling of this recipe can be used to stuff a chicken. One can stuff both the body
cavity of the chicken, and the area created by separating the skin from the meat between
the thighs and wings. Thread the skin closed with kitchen string and roast in the oven for
about 2 hours until the skin is golden brown.
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Rice with Dill and Fresh Fava Beans padl¥ Jodll g cundidly 3

Like other legumes, fava beans have a high nutritious value. However, they do not appear
on our table very frequently.

Ingredients:

1 cup fresh fava beans

3 Thsp. Olive oil

1 medium onion, finely chopped
1 cup fresh dill, chopped

2 cups Basmati rice, cooked

1 tsp. turmeric

Directions:

e Shell the fava beans and boil for 7 minutes. Drain and rinse in cold water. When
cool enough to handle, slip off the tough outer skin of the beans.

e Heat the olive oil in a large skillet over medium-high heat. Sauté the onions for 5
minutes or until golden brown.

e Add the dill, beans, rice, and turmeric. Mix well. Season with salt to taste.

e Cover the skillet. Reduce the heat and cook for 10 minutes.

Chef’s notes:

-Basmati rice can be treated just like pasta. It should be cooked in boiling salted water,
and then drained and rinsed with cold water.

-Other spices can be added to Basmati rice. For example, you can stir-fry whole spices
(cinnamon, whole cloves, black pepper, and cardamom) fried in oil so that the oil
becomes infused with their flavors. Then add chopped onions and cook until golden
brown. Add cooked Basmati rice to this, stirring occasionally. Cook for 5 minutes.
-Risotto spices can be substituted to add a different flavor to Basmati rice, if desired.
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Figure 12: Rice with Dill and Fresh Fava Beans

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 115.
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Al-Kushary

g asl)

1

If you have never had the chance taste Kushary or you have only heard of it in the
movies, or you have only prepared Mjaddara, a similar dish, then you should know that
Kushary is my favorite dish. For this reason, my mother has dedicated this delicious

recipe to me.
Ingredients:
For the sauce:

2 cloves garlic, chopped

2 Thsp. vegetable oil

1 Y% fresh tomato juice

Y4 tsp. Tabasco pepper sauce
1 Thbsp. white vinegar

Salt and pepper

For the Kushary:

2 cups Egyptian rice

1 cup brown lentils

4 cups water

1 % Ibs. elbow pasta
Salt and pepper

2 medium onions, sliced
4 Thsp. vegetable oil
1% cups tomato paste

Directions:

To make the sauce:

e In asaucepan, heat the oil over medium-high heat. Add the garlic and cook,

stirring, for 2 minutes.

e Add the tomato paste, seasoning with salt, pepper, Tabasco, and bring to a boil.

Reduce the heat and simmer for 10 minutes.

e Pour in the vinegar and simmer for 5 more minutes. Remove from pan and set

aside to serve with Kushary.

To make Kushary:

e Rinse the lentils well, drain, and set aside.
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e Inapot, heat the oil over medium-high heat. Add the onion and cook, stirring,
until slightly brown.

e Remove onions from oil and drain on paper towels.

e Add lentils and water to the same pot, seasoning with salt and pepper to taste.
Reduce the heat and simmer for 25 minutes or until the lentils are soft.

 Stir the rinsed rice into the lentils. Add additional seasoning if necessary.

e Simmer on low heat until the rice is fully cooked. Add extra water if necessary.

e Cook the pasta elbows, drain, and set aside.

e Onaserving plate, spoon the rice and lentil mixture and then add the pasta elbows
on top. Garnish with the tomato sauce and the caramelized onions. This dish can
be served with a tomato and chickpea salad.

Figure 13: Al-Kushary

Source: Osama El-Sayed , Bil Hanna Wa Shiffa (Virginia: E L Sage Associates Inc., 2001) 222.
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Mjaddara 5 _ydaall

This dish is similar to the Egyptian Kushary. Here bulgur is substituted for the rice, as it
is in some countries. In Saudi Arabia, rice and yellow lentils are used, seasoned with
ground cinnamon and Kabsa spice mixture.

Ingredients:

1 cup brown lentils

Salt and pepper

5 cups water

1 cup coarse bulgur

Y4 cup olive oil

2 large onions, finely sliced

Directions:

e Rinse the lentils and drain.

e Inapot, add the lentils and water. Season with salt and pepper to taste. Bring the
mixture to a boil.

e Add the bulgur to the lentils and simmer over medium-high heat until it starts
bubbling. Adjust seasoning if necessary.

e Inapan, heat the oil over medium-high heat. Add the onions and cook, stirring
occasionally, until golden brown.

e Add half of the caramelized onions to the bulgur and lentils mixture, mixing well.

» Remove the rest of caramelized onions and transfer to a plate lined with paper
towels.

e Serve the Mjaddara garnished with the caramelized onions and yogurt on the
side.
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Kishk lés

This dish is one of my daughter Sarah’s favorite dishes. She always asks her aunt to cook
it for her whenever she visits her.

Ingredients:

Y% cup Egyptian rice

3 Thsp. all-purpose flour
1 cup plain yogurt

4 cups chicken stock

2 Thsp. corn oil

1 large onion, sliced
Salt and pepper

Directions:

e Rinse the rice well and drain.

e Inabowl, add 2 Thsp. of all-purpose flour to the yogurt. Whisk very well and set
aside for 10 minutes.

* In adeep saucepan, bring the stock to a boil over medium-high heat.

e Add the rice to the stock and return to a boil, then reduce the heat and simmer,
stirring frequently, for 15 minutes or until done.

e Add the yogurt mixture to the stock while stirring to incorporate all of the flavors.
Season with salt and pepper to taste. Continue stirring until the mixture thickens.
Remove from heat and let it cool slightly.

e Over medium-high heat, heat the oil in a skillet. Dredge the onions in the all-
purpose flour, patting off the excess. Fry the onions, stirring occasionally, until
golden brown. Drain on paper towels.

e Pour Kishk into serving bowls (you can broil in the oven to brown the surface).
Garnish with fried onions and serve warm.

Chef’s notes:

-Rice can be omitted from the recipe to reduce calories.

-Pre-cooked white rice can be used. It can be added in the yogurt mixture step.

-1f desired, some of the fried onions can be mixed into the rice mixture, with the rest
reserved for garnish.
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E’esh Abu Lahem (Bread with Meat) pal s s

This dish is one of the most famous dishes in some parts of Saudi Arabia. Vegetables
and cheese can be substituted for the meat, if desired.

Ingredients:

1% tsp. active yeast

1% cups warm water

Y tsp. sugar

4 cups all-purpose flour

Y5 tsp. salt

1 tsp. black caraway seeds
1 tsp. whole anise

1 tsp. ground cumin

1 tsp. ground fennel

Y4 cup olive oil

For the topping:

2 Thsp. olive oil

1 onion, finely chopped

1 Y Ibs. (2 kg) ground beef or mutton

Y cup leeks or green onions, finely chopped
2 Thsp. tahini

1 Thsp. red vinegar

1 egg, beaten

1 Thsp. sesame seeds

Directions:

e Inasmall bowl, combine the yeast, sugar and %2 cup of the warm water and let
dissolve for 5 minutes.

e |If you are using an electric mixer, combine the all-purpose flour with all the other
the ingredients in the bowl, except the yeast starter, oil, and the rest of the water,
and pulse at the lowest speed.

e Gradually add the yeast starter and the rest of the water, mixing at a medium
speed for 10 minutes until the dough starts to come together into a ball. Knead by
hand or with a dough hook until smooth and elastic. Form the dough into a round
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and put it in an oiled bowl. Cover with plastic wrap or a damp towel and let it rise
in a warm spot for 35 minutes.

e In askillet, heat the oil over medium-high heat. Sauté the onions, stirring
occasionally, for 5 minutes or until golden brown.

e Add the ground beef and cook, stirring occasionally, for 15 minutes or until
browned. Let cool while stirring occasionally.

e Press or roll the dough into a rectangle. Place the dough in a lightly oiled 9”x 13”
(23 cm x 33 cm) baking pan. Cover and let rise for another 35 minutes.

e Preheat oven to 350°F (180°C).

e Inabowl, combine the ground beef, leeks, tahini, and vinegar and mix
thoroughly. Season with salt and pepper to taste.

e Spread the meat mixture evenly over the dough. Brush the top with the beaten egg
and sprinkle sesame on top.

e Bake in the oven for about 30 minutes. Allow the dish to cool before cutting.

e Serve warm with tahini sauce.

Chef’s notes:

-This recipe can be used to make the bread only, without adding the meat and the egg
wash.
-If the dough is sticky, add more all-purpose flour, 1 Thsp. at a time.
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Harraq Asba’a (Burned Finger) daual Al

This dish is one the most famous Syrian dishes, usually served with bread thins.

Ingredients:

1 cup all-purpose flour

1 cup water

1 large onion, sliced

1 cup whole brown lentils

4 cups water

2 Thsp. pomegranate molasses
2 Thsp. olive oil

4 cloves garlic, finely chopped
Y cup cilantro, chopped

Salt and pepper

Oil for frying

Directions:

Combine the all-purpose flour and water. Knead well by hand for 15 minutes or in
an electric mixer for 10 minutes until the all-purpose flour is incorporated and the
dough starts to come together.

On a floured working surface, roll out the dough until it is 1/8” (0.3 cm) thick.
Cut into 17 (2 % cm) strips, then cut into %2 (2 cm) squares or diamonds.

In a frying pan, fry half of the squares or diamonds. Place them on paper towels to
drain.

In the same frying pan, fry the onions until golden brown and drain them on paper
towels.

Rinse the lentils well and drain. Then fill a large pot with 4 cups of water. Cook
lentils over medium-high heat. Season with salt and pepper to taste. As it cooks,
skim any impurities that rise to the surface.

Reduce heat to medium-low. Add the pomegranate molasses and simmer for
about 20 minutes, adding the dough squares or diamonds, reserving some for
garnish, halfway through the cooking time.

In a pan, heat the oil over medium-high heat. Sauté the garlic until golden brown
and then add cilantro. Stir well for 2 minutes. Remove from heat.

Garnish with the reserved bread thins and fried onions and some chopped cilantro.
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Chef’s note:

-1t is important to add the dough squares or diamonds to the soup while cooking to make
sure they are well done and also to make sure that the soup has enough liquid.
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%

e 2

Figure 14: Harrag Asba'a (Burned Finger)

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 130.
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Steamed Wheat Kubba JAl o madl) 45

Wheat Kubba can be stuffed with any combination of vegetable or meat.

Ingredients:

1 cup whole wheat berries
1 cup dry chickpeas
1 onion

1egg

Salt and pepper

Directions:

Soak the whole wheat berries in hot water, leave for 8 hours.

Soak the chickpeas in hot water, leave for 2 hours.

Rinse in cold water the wheat and chickpeas and drain.

In a food processor, blend the wheat and chickpeas until the mixture becomes
smooth. Add the onion, egg, and enough water to make a dough consistency.
Season with salt and pepper.

Form into balls about the size of an egg.

Cook by steaming or deep-frying. Serve with salads and greens.
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Sour Kubba oaalal) 45

This dish is called Sour Kubba due to the tart flavor of the lemon.
Ingredients:

2 cups rice, uncooked

1% Ibs. (Y2 kg) ground beef or lamb
3 tsp. ground cumin

Salt and pepper

3 small whole onions

4 Thsp. vegetable oil

1 tsp. spice mixture

2 Thsp. parsley, chopped

Yatsp. dry ground black lemon

Y, cup tomato paste

Y tsp. lemon salt

4 cups chicken stock

2 cups water

1% Ibs. (Y2 kg) cabbage, quartered
1 % Ibs. (Y2 kg) chard leaves cut into stripes, or spinach.

Directions:

* Rinse the rice well. In a food processor, blend the rice until it becomes a soft
powder.

e Cut one of the onions into chunks and add to the food processer.

e Add half of the ground meat seasoning with salt, pepper, and ground cumin.
Blend ingredients well until the mixture becomes dough consistency.

e Inapan, heat the oil over medium-high heat. Chop another onion and sauté with 1
Thsp. ground cumin stirring occasionally until golden brown.

e Mix in the second half of the ground meat. Season with salt and pepper and add
the chopped parsley stirring occasionally. Cook until the meat is well done and set
aside to cool.

e Form the rice dough into small balls, about the size of a walnut. Press thumb into
balls to make cups.

e  Stuff the rice cups with the meat mixture. Mold the rice dough over filling
forming small ovals. Be sure to keep your hands damp when working with the
rice dough.

e Inapot, heat the rest of the oil and finely chop the last onion, sauté for 10
minutes.
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e Add the tomato paste mixing with the last Thsp. of cumin, lemon salt, and ground
black lemon.

e Pour in the stock and water. Season with salt and pepper to taste. Bring to a boil
and carefully toss in the stuffed rice Kubba. Simmer for 15 minutes until it comes
to a boil.

e Reduce the heat and add the cabbage and chard stripes to the pot. Simmer until
the cabbage is soft.

Cook’s note:

-Extra water or stock can be added to the sauce if is too thick. Alternatively, add some
powdered rice to the sauce if is too thin.

Figure 15: Sour Kubba

Source: Osama El-Sayed , Bil Hanna Wa Shiffa (Virginia: E L Sage Associates Inc.,
2001) 152.
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Rice and Potato Kubba oubtdadd) g 5 Y1 Aus

Ingredients:

1 % cups rice, uncooked

1Y Ibs. (1 kg) potatoes, peeled and chopped into chunks
1 Thsp. spice mixture*

1 Thsp. turmeric

3 cups hot water

1 egg, beaten

Y cup bread crumbs

Salt and pepper

Vegetable oil for frying

Directions:

e Rinse and drain the rice.

e In asaucepan, combine the rice with the hot water, seasoning with salt to taste.
Bring to a boil and cook for about 10 minutes. When the water evaporates, reduce
heat and cook for about 40 minutes.

e In aseparate pot, boil the potatoes until soft.

e In ameat grinder, grind the rice and potatoes.

e Season with salt, pepper, and spices.

e Form into balls about the size on an egg. Press thumb into balls to make cups.

» Stuff with Kubba filling and mold over the filling. Dip in beaten egg and dredge
in bread crumbs.

e Inafrying pan, heat the oil on high heat. Deep-fry the Kubba until golden brown
on all sides.

e Transfer to a plate lined with paper towels.

e Serve hot or cold with green salad.

Cook’s note:
-The spice mixture* consists of equal parts cumin, ground cinnamon, ground cardamom,
and ground cloves.
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Okra with Caramelized Onions sl draddly daaly
This recipe is another way to prepare okra by keeping its natural form.
Ingredients:

1 onion, thinly sliced into strips
3 Thsp. vegetable oil

1 medium onion, chopped

2 cloves garlic, minced

1 tsp. dried and grated hot red pepper
2 tsp. ground coriander

Y tsp. ground turmeric

Y tsp. ground cinnamon

Salt and pepper

3 large tomatoes, finely diced
1% Ibs. (% kg) okra

2 Thsp. plain yogurt

2 Thsp. fresh cilantro

Directions:

» Inasauté pan, heat the oil over medium-high heat. Add the thinly sliced strips of
onion and caramelize until golden brown, stirring constantly.

e Remove from the oil and place on a plate lined with paper towels. Set aside.

e Inafood processor, blend the chopped onion, garlic, and 1 Thsp. of water, then
add the spices.

» Place the onion, garlic and spice mixture in the same sauté pan that the onions
were previously caramelized in. Cook over medium-high heat, stirring constantly,
until the mixture is slightly browned.

e Add the chopped tomatoes and simmer for 7 minutes.

e Add in the okra and cover the pan. Reduce the heat and simmer until the okra is
soft.

e Add the plain yogurt and sprinkle with the fresh cilantro.

e Serve garnished with caramelized onions.
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Falafel Janal)

Falafel balls are famous worldwide. There is more than one recipe for them, and the
ingredients vary from one place to another. Some use fava beans, others use chickpeas,
and some use a combination of both.

Ingredients:

2 Y4 cup dry fava beans

1 % cup fresh parsley

1 medium onion, chopped
8 cloves garlic

Y4 cup cilantro and dill

Y cup leek

1 tsp. coriander

Y tsp. baking soda

1 Thsp. water

Salt

Y4 tsp. Tabasco pepper sauce
Y4 Thbsp. ground cumin
Sesame seeds for garnish
Oil for frying

Directions:

e Rinse the fava beans and soak for 8 hours, changing the water occasionally.

e Rinse the fava beans again and drain.

e Mix the vegetables with the fava beans.

e Inameat grinder or a food processor, grind the mixture until smooth.

e Dissolve baking soda in the water and add to the falafel dough. Season with the
spices.

e Inafrying pan, heat the oil over medium-high heat.

* Form the falafel dough into small balls about the size of a walnut. Roll in sesame
seeds for garnish. Pan-fry in oil for 5 minutes or until golden brown.

e Falafel balls are served in sandwiches with tahini or with a green salad on the
side.

131

www.manaraa.com



Cook’s note:
- A mixture of half fava beans can be substituted for the chickpeas in this recipe. You can
get the same results if using all chickpeas.

Figure 16: Falafel

Source: www.chefosama.com
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Thraid (Porridge) & Al

This dish is called “Fareed’ in some of the Gulf countries. It consists of meat, meat
stock, and pan-baked bread (Arabic Pita Bread).

Ingredients:
For Thraid:
3 cups all-purpose flour

1 tsp. salt

1egg

1 tsp. blossom water
1 cup water

For the meat:

1 cup clarified butter or Ghee
Y tsp. saffron

2 Thsp. hot water

Y cup oil

1 tsp. ground ginger

Salt and pepper

2 Y4 Ibs. (1 kg) beef or lamb
1 onion, cut into chunks

2 cup chicken or beef stock
% bundle fresh parsley

Directions:
To make the Thraid:

e In an electric mixer, combine the all-purpose flour and salt, then add the egg,
blossom water and pulse on high speed.

e Gradually add the water to the mixture and blend in the mixer for 5 minutes or
knead by hand for 15 minutes, until the dough is smooth.

e Cut the dough into small balls the size of a peach. Press slightly to form smooth
round balls.

e Flour one side each of two of the balls. Press the floured sides of the balls
together, so that one ball is on top of the other. Roll out on an oiled working
surface until it becomes a thin sheet about 6” (15 cm) in diameter. Repeat with
other balls.
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» Drizzle both sides of each sheet with oil.

e Heat a skillet on high heat without adding any oil.

e Toast the sheets in the pan until lightly golden brown on both sides, about 2
minutes, pressing down lightly. Remove and split the sheets open and cover with
a towel to keep them from drying out.

To make the meat:

e Inasaucepan, melt the clarified butter. Transfer to a large bowl.

e Grind the saffron and dissolve in 2 Thsp. hot water.

e Combine the oil, saffron, and ground ginger to the clarified butter. Season the
mixture with salt and pepper to taste. This will be the marinade.

e Cut the meat into large chunks and place in a bow! with half of the marinade. Mix
well. Marinate in the refrigerator for at least an hour.

e Remove the meat from the marinade. In a pot, cook the meat over medium-high
heat for 10 minutes. Stir occasionally until all the sides are golden brown.

e Add the onions to the other half of the marinade and mix well.

e Remove the onions and discard the marinade. Add the onions to the meat and
cook, stirring continuously, for 5 minutes or until golden.

e Add the meat stock while stirring. Then, place the bundle of parsley in the pot,
either wrapped in cheesecloth bag or wrapped with an elastic band so that it is
easy to remove later.

e Bring the mixture to a boil and then reduce the heat. Cover and simmer for 30
minutes or until done.

e Remove the bundle of parsley after the meat is done.

e Arrange the sheets of bread (Thraid) on a large serving platter, being sure to cover
the platter all the way to the edges.

e Place the meat in the middle and slowly pour the soup on top, avoiding the bread
on the outer edge. Garnish with chopped parsley.
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Lamb with Spices and Rice Mixture dalaly 50 e @l plgalls a9 A

Many people think that the task of cooking a whole lamb is difficult. In fact, it can be
treated just like any other piece of meat (except for the size). This large dish is cooked for
special occasions when inviting many guests and can be easily cooked at home.

Ingredients:
For the Lamb with Spices:

1 small whole lamb, about 13 Ibs. (6 kg)

1% cup salt

16 cloves of garlic

4 Thsp. ground spice mixture* (See cook’s notes)
Y4 cup olive oil

1 % cups water

2 onions, quartered

3 large carrots, peeled and cut into large chunks
4 celery stalks, cut into large chunks

For the Rice mixture:

4 cups Basmati rice

3 Thsp. olive oil

2 medium onions, chopped

2 Y4 Ibs. (1 kg) ground beef or lamb
Salt and pepper

6 cups of chicken or beef stock

4 Thsp. clarified butter or ghee

Y4 cup almonds, peeled

Y4 cup pistachio, peeled

Y4 cup pine nuts

Directions:
To make the lamb with spices:

e Rinse the lamb with water very well. Add the salt in a generous amount of water
enough to soak the whole lamb. Soak the lamb in the salted water for 2 hours.
Then, rinse and pat dry.
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e In adeep bowl, mince half of the garlic and add the spices, oil, seasoning with salt
and pepper to taste.

e Rub the lamb with the marinade well inside and out, cover, and refrigerate for at
least 6 hours.

e Preheat oven to 350°F (180°C).

e Pour the water in a large roasting pan and add the vegetables with the lamb on
top.

e Cover the lamb with aluminum foil and roast in the oven for 4 hours, uncover
occasionally and baste the lamb with the juice.

To make the Rice Mixture:

* Rinse the rice and soak in water for 30 minutes, then drain.

e Inapot, heat the oil over medium-high heat, combine the onions and ground beef
stirring occasionally for 10 minutes.

e Add the rice to the ground beef mixture to combine the ingredients.

e Add the stock and season with salt and pepper to taste. Bring to a boil, cover, and
reduce heat, and simmer for about 20 minutes.

e Inaskillet, heat the ghee (clarified butter) and add the nuts stirring occasionally
until they are golden browned. Remove and set aside.

e Place the rice in a serving plate garnishing with nuts. Place the lamb on top and
garnish the dish with the vegetables.

Cook’s notes:

-The ground spice mixture* consists of equal parts of turmeric, cloves, ginger, cinnamon,
coriander, cardamom, and paprika.

-To peel the almonds, soak in hot water for 5 minutes.

-The same recipe can be used for a leg of lamb or half a lamb instead of a whole one.
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Figure 17: Lamb with Spices and Rice Mixture

Source: www.chefosama.com
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Grilled Mixed Meat AUiia (5 glia

The distinguished flavor of grilled meat comes from the fat melting onto the coals,
causing the flames to flare up, imparting a delicious flavor to the meat.

Ingredients:

2 Y4 1bs. (1 kg) lamb for kabob

1% Ibs. (Y2 kg) ground lamb for Kefta
1 Y Ibs. (*2 kg) lamb chops

4 medium onions

2 Thsp. parsley, finely chopped

Salt and pepper

Directions:

e Peel the onions, grate, and drain, reserving the juice. Set aside in a separate bowl.

» Place the cubes of meat (Kabob meat) and the lamb chops in the onion juice.
Season with salt and pepper to taste, cover, and marinate in the refrigerator for at
least 3 hours.

e Add the drained grated onions and parsley to the ground lamb (Kefta meat) and
season with salt and pepper.

e Inameat grinder, grind the grated onion and ground lamb mixture. Grind half of
this a second time, then mix with the other half.

Preparing the grill:

e Arrange the lamb cubes on skewers. Put 4 or 5 pieces of lamb on each skewer,
keeping toward the center and leaving space between each piece.

e Divide the ground lamb mixture into medium size balls, about the size of an
orange. Cover flat skewers with the mixture, squeezing and shaping into logs,
keeping to the center of the skewer.

e Prepare the charcoal in the grill. Arrange the coals to that they are in one tight
layer across the grill.

e Place a metal rack on the hot grill. Place the kabobs, flat skewers, and the lamb
chops on the grill for 10 to 15 minutes or until done, turning occasionally.

e |tis important to avoid overcooking the meat to prevent losing the juice. Each
type of meat has a different cooking time.

e Serve immediately with grilled vegetables and a green salad.
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Cook’s notes:

-For the ground meat, lamb, beef, or a mixture of both can be used as preferred. The
mixture should consist of 20% fat and %80 of meat.

-To prepare Al-tarab (the thin layer of fat from the stomach of a sheep): Marinate it in the
same kabob marinade. Cut it into sheets and use to wrap handfuls of the Kefta mixture.
Make sure to seal the ends well and thread each one on a skewer. Grill like kabobs.

Figure 18: Grilled Mixed Meat

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007)164.

140

www.manharaa.com



Beef Ribs with Vegetable Cakes Juadd) Qg8 e (5 8 Gy

This recipe is often used to make vegetables more appealing, especially to children, who
frequently don’t enjoy vegetables in their natural forms.

Ingredients:

For the Beef Ribs:

5 beef ribs in one rack, about 6 % Ibs. (3 kg)
2 Thsp. fresh rosemary, chopped

2 Thsp. fresh thyme, chopped

Y2 tsp. nutmeg

Salt and pepper

10 cloves garlic

3 cups baby onions

1 cup water

For the Vegetable Cakes:

3 egg whites

3 portions cauliflower, cooked

3 portions broccoli, cooked

2 medium carrots, peeled and boiled
1 % cup cream

Salt and pepper

Oil for greasing

Directions:

To make Beef Ribs:

Preheat oven to 350°F (180°C).

Tie the beef ribs tightly into a crown with kitchen string.

Combine rosemary, thyme, nutmeg, and season with salt and pepper.

Rub the ribs with spice mixture and tuck 5 cloves of garlic under the kitchen
string around the ribs.

In a roasting pan, pour the water and add the remaining onions and garlic, and
season with salt and pepper.

Place a raised metal rack in the roasting pan over the onions and garlic. Place the
ribs on the rack.

Roast in the oven for 2 hours or until fully cooked depending on the size of the
ribs.
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e Allow the ribs to rest for a while before removing the kitchen string.
To make the Vegetable Cakes:

e Inafood processor, beat 1 egg white until fluffy and add the cooked cauliflower
and a half cup of cream, pulsing constantly. Season with salt and pepper.

» Repeat this process separately with broccoli and carrots for variety of color and
flavor.

e Oil three muffin pans “3” (7 %2 cm) pans”, fill the mixture up to two thirds full.

e The cakes can be filled individually or layered by adding a layer of cauliflower,
broccoli, and carrots.

e Place the pans on a baking sheet with "4 (%4 cm) water. Bake in the oven for
about 15 minutes or until firm.

e Remove from the oven. Allow to cool for a while. Invert the pans in serving
plates. Serve with the ribs, cooked onions, and garnish with fresh rosemary.

Cook’s notes:

-Meat cooking times differ depending on the size.
-The ribs can be placed on top of the vegetables in case of the unavailability of the raised
metal rack.
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Almansaf hutal)

“Masaf™ or “Almansaf” is one of the most famous dishes in Jordan and Palestine. It
basically consists of lamb and dried goat yogurt. A mixture of yogurt, all-purpose flour,
and buttermilk can be substituted for the dried goat yogurt, but it will never taste the
same as the original.

Ingredients:

1 ball of dried goat yogurt, about the size of a fist

8 cups of water

1 side of lamb, about 9 Ibs. (4 kg)

2 cups of mixed green vegetables (onions, carrots, and celery)
4 whole cardamoms

4 bay leaves

3 cinnamon sticks

Y tsp. whole cloves

4 Thsp. oil or clarified butter

Y4 cup almonds, peeled

Y4 cup pine nuts

3 cups Egyptian rice

1 tsp. turmeric (or saffron soaked in 1 Thsp. warm water)
3 % cups water

2 loaves Arabic Pita Bread

Finely chopped parsley for garnish

Directions:

e Inafood processor, grind the dried goat yogurt until it becomes a powder. Soak
in 8 cups of water for 24 hours, until the mixture becomes smooth. Stir twice
during the soaking period.

e Cut the lamb into large chunks, rinse well under running water and then pat dry.

e Inalarge pot, bring the water to a boil over medium-high heat and add the
vegetables and the whole spices. Add the chunks of meat and simmer for 30
minutes, skimming the surface frequently. The meat should not be fully cooked.
Using a slotted spoon, transfer the chunks of meat to a plate and set aside.

e Place the soaked goat yogurt in a pot over medium-high heat. Bring to a boil and
add the meat.

e Season the mixture with salt and pepper to taste. Reduce the heat and simmer for
60 minutes or until done, stirring occasionally.

e Inafrying pan, heat the oil over medium-high heat. Add the almonds and pine
nuts and cook, stirring frequently, until golden brown. Drain on paper towels.

143

www.manaraa.com



e Rinse the rice and drain well. Fry the rice in the same oil that the nuts were
cooked in, stirring occasionally, for 3 minutes. Add the turmeric and season with
salt. Mix well.

e Add the water to the rice. Bring to a boil over medium-high heat and then reduce
the heat. Cover and cook for 15 minutes or until done.

e Spread the Arabic flat bread on a serving plate. Pour half of the goat yogurt soup
on the bread. Then add the rice and the meat chunks on top of the rice. Pour more
of the goat yogurt soup on top.

e Garnish with roasted almonds, pine nuts, and parsley. Serve with more goat
yogurt soup on the side and garnish with clarified butter.

Chef’s notes:

-Dried goat yogurt is made from whipped buttermilk (the butter that separates from
yogurt). It is then usually simmered on low heat until it curdles. Then the mixture is
placed in a cheesecloth bag for several hours to drain. It is later seasoned with salt and
formed into balls. The balls are then completely sun-dried and then stored.

-Arabic flat bread can be substituted by any other types of flat bread.

-Lamb can be substituted by chicken if preferred.

-This dish is usually served with white rice, but there is no harm in serving it with rice
cooked with saffron.
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Figure 19: Almansaf

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 156.
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Fatta with Tomato Sauce

PELAH\LAMQ&

Fatta is one of the most famous Egyptian dishes. Beef shins or lamb shanks can be used

in preparing the dish.
Ingredients:

2 lamb shanks, about 3 ¥4 Ibs. (1 %2 kg)
2 cups Egyptian rice

6 cups water

2 large carrots, peeled and cut into coins
2 stalks celery, chopped

2 medium onions, diced

2 bay leaves

2 whole mastic

4 whole cloves

2 cinnamon sticks

2 Thsp. clarified butter or Ghee

2 loaves Arabic bread, cut into squares, and roasted
Salt and pepper

Parsley for garnish

For frying:

6 Thsp. olive oil

6 cloves garlic, crushed
Y4 cup white vinegar

1 cup meat stock

For the sauce:

3 Thsp. tomato paste
Y4 cup white vinegar
1 cup meat stock

Directions:

To make Fatta:

e Rinse the lamb shanks well. Soak them completely in boiling water for 3 minutes.

Transfer to a plate and set aside.
e Rinse the rice well and drain.
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e Inapot, bring the water to a boil over medium-high heat. Add the lamb shanks,
vegetables, and spices, and season with salt and pepper to taste.

e Reduce the heat when it starts boiling. Simmer for 45 minutes until the meat is
done. Skim the surface frequently until the stock is clear.

e Remove the lamb shanks to a plate and set aside. Strain the soup, retaining the
liquid and discarding the solids.

» Inaseparate pot, add the clarified butter over medium-high heat. Fry the rice for
3 minutes. Add 2 %% cups of water (water mixed with meat stock can be used if
preferred). Season with salt and bring to a boil.

e Reduce heat, cover, and simmer for 20 minutes or until done.

To make the oil sauce:

e Inafrying pan, heat the oil over medium-high heat, toss in the crushed garlic for
2 minutes or until golden brown. Remove half of it and set aside.

e Add the white vinegar and meat stock and season the mixture with salt and pepper
to taste. Bring to a boil and set aside.

To make the sauce:

* In another pan, combine the reserved half of the browned garlic over medium-
high heat with the tomato sauce, white vinegar, meat stock, and season with salt
and pepper to taste, stirring occasionally. Bring the mixture to a boil.

e Reduce the heat and simmer for 10 minutes until the sauce thickens.

To prepare the Fatta:

e Place half of the roasted bread in a serving plate. Drizzle with the oil sauce and
allow to stand for a few minutes to soak up the flavors.

e Add a layer of rice on top of the bread and pour a cup of the soup on top. Then,
place the lamb shanks on the rice. Drizzle the tomato sauce on the meat. The
sauce can be served on the side if preferred.

e Garnish Fatta with the rest of the roasted bread and fresh parsley. Serve hot.

Translator’s note:

-The lamb shanks can be roasted or fried instead of boiled.
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Al-Ouzi 39

In some Arab countries, Al-ouzi is the word for “lamb.” However, this dish, while made
with beef, is called Al-ouzi and it consists of phyllo dough, rice, and meat.

Ingredients:

2 Y4 Ibs. (1 kg) beef, cut into small cubes
4 cups water

2 carrots, peeled and chopped

2 stalks celery, chopped

2 medium onions, coarsely chopped
2 bay leaves

3 whole cardamom

2 cinnamon sticks

2 pieces mastic resin (gum Arabic)
4 Thbsp. ghee or clarified butter

Y4 cup pine nuts

Y4 cup almonds, peeled

1 tsp. ground cloves

1 tsp. ground cinnamon

1 cup green peas, cooked

2 cups white rice, cooked

Phyllo sheets

Ghee or clarified butter for oiling
Yogurt salad

Directions:

e Inadeep pot, combine water, meat, vegetables, and whole spices over medium-
high heat. Bring to a boil and skim the surface frequently until the stock is clear.

* Reduce the heat and cook for 20 minutes or until the meat is done. Season with
salt and pepper to taste.

e In askillet, heat the ghee or clarified butter over medium-high heat. Add the pine
nuts and almonds and stir until golden brown. Remove and drain on paper towels.

e Remove the meat from the stock. Season the meat with ground cinnamon and
cloves.

* Inalarge bowl, mix the green peas, rice, pine nuts, almonds, and meat chunks.
Toss to combine the mixture and adjust salt and pepper to taste.

e Preheat the oven to 350°F (180°C).

e Drizzle small round baking pans, approximately 3” (8 cm) deep and 4” (10 cm) in
diameter, with a little bit of oil. Place one sheet of phyllo dough in the pan and
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drape it over the rim. Brush it with butter. Place another sheet and brush with
butter, again.

Fill the pan with the meat and rice mixture. Press lightly. Tuck the edge of the
excess phyllo dough to cover the mixture from the top.

Repeat the previous step in the other pans with the rest of the mixture and the
phyllo sheets.

Reverse the stuffed phyllo sheet pans onto a large, buttered baking sheet. Remove
the pans.

Bake the stuffed phyllo sheets in the oven for about 20 minutes or until golden.
Serve hot with yogurt salad and garnish with chopped parsley.

Figure 20: Al-Quzi

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,

2007) 142.
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Kabsa

dusl)

Kabsa is one of the main dishes in Saudi Arabia. It is also known in other countries of the
Gulf region. It basically consists of Basmati and lamb meat.

Ingredients:

3 cups Basmati rice
1 lamb shank, 2 ¥4 Ibs. (1 kg) cut into medium chunks

3 Thbsp.

Kabsa spice mixture* (See chef’s notes)

4 large onions

4 Thsp.

olive oil

3 tomatoes, peeled and cut into chunks
4 5 cups water

For Kabsa Whole Spice Mix:

2 bay leaves

5 whole cloves

5 whole cardamoms
2 cinnamon sticks

2 dried lemons

1 green chili pepper

For garnish:

% cup almonds, peeled and roasted
% cup golden raisins
4 Thsp. parsley, finely chopped

Directions:

Rinse the rice well and soak in warm water for 30 minutes.

Rub the meat with 2 Thsp. of Kabsa ground spice mixture.

Finely slice half of the onions and finely chop the other half.

In a pot, heat the oil over medium-high heat. Fry the sliced onions. Stir
occasionally for 10 minutes or until golden brown. Drain on paper towels. Set
aside for garnish.

Add the finely chopped onions to the same frying pan and season with the 1 Tbsp.
of Kabsa ground spice mixture. Cook, stirring constantly, for 5 minutes.

Combine the meat with the chopped onions. Cook for 5 minutes or until brown on
all sides.
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e Add the tomatoes. Season the mixture with salt and pepper, stirring to incorporate
the flavors.

e Add Kabsa whole spice mixture while stirring and cook for 5 minutes. Then add
the water and season with salt and pepper to taste. Bring to a boil.

e Reduce the heat, cover the pot, and simmer for 45 minutes until the meat is
cooked through.

e Drain the rice and add to the meat mixture. Return to a boil over medium-high,
then reduce to low. Cover and simmer for 30 minutes or until done.

e Serve the Kabsa on a platter and garnish with fried onions, roasted almonds,
golden raisins, and chopped parsley.

Figure 21: Kabsa

Source: www.chefosama.com

Chef’s notes:

-Kabsa ground spice mixture consists of equal parts cumin, coriander, cardamom, ginger,
cloves, and black pepper.

-To release more of the strong tangy flavor of the dried lemon, prick with the end of a
sharp before cooking. Apply the same process to whole cardamom.
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Beryani with Lamb ol aaly A

1 Tbsp. spice mixture* (See cook’s notes)
2 Y4 Ibs. (1 kg) lamb, cut into cubes

4 large onions

4 cloves garlic

1 piece of fresh ginger about the size of a hazelnut
1% cups meat stock

Y4 cup olive oil

2 Thsp. fresh mint, chopped

1 tsp. ground green chili pepper

2 Thsp. fresh cilantro, chopped

Y tsp. saffron

Y4 cup hot milk

2 cups Basmati rice, cooked

Y cup plain yogurt

Salt

Directions:

e Inalarge bowl, combine the ground spice mixture and salt. Add the meat and rub
well with the spice mixture.

» Slice three of the onions and cut the fourth into quarters.

e Inafood processer, grind the quartered onion, garlic, and ginger, adding half of
the meat stock to make a thick liquid.

e Add the mixture to the meat, cover, and marinate in the refrigerator for 2 hours.

e Inalarge pot, heat the oil over medium-high heat. Cook the sliced onions for 5
minutes, stirring occasionally until golden brown and caramelized. Transfer to a
paper towel to drain.

e Add the marinated meat to the same pot. Cook, stirring, until golden brown. Add
half of the caramelized onions to the meat, reserving the other half for garnish.
Mix well, add the rest of the meat stock, and bring to a boil.

* Reduce the heat, cover, and simmer for 45 minutes or until the meat is well done.
Add more meat stock or water if necessary during cooking.

e Add the mint, green chili pepper, and fresh cilantro to the meat mixture while
stirring.

e Soak saffron in the hot milk.

e Divide the cooked rice in half, placing each half in a separate bowl.

e Whisk the plain yogurt to loosen. Add one half of the rice to the yogurt. Mix
saffron into the other half of the rice.
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e Mix some of the rice and yogurt mixture into the meat mixture. Using the rice
with saffron, make a layer on top of the rice and yogurt mixture. Make a layer of
rice and yogurt mixture on top of this. Repeat this process of alternate layering,
using all the remaining rice. Cover securely.

e Cook the mixture on low heat for 20 minutes or until done.

* Flip the pot in a serving plate and garnish with the caramelized onions.

Cook’s notes:

-Spice mixture* consists of equal parts cloves, cinnamon, cardamom, hot pepper, white
pepper, and turmeric.

-This dish can be made with a dough cover. Combine 1 1/3 cups all-purpose flour and a
pinch of salt. Gradually add Y2 cup of water. Knead until the dough is smooth and elastic.
Roll out. Place on top of the final rice layer, sealing the edges against the pot.

-Biryani can be baked in the oven, about 350°F (180°C), for 20 minutes or until done.
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Oven Meat Tagine GO aall) call
Ingredients:

1 Ib. (% kg) beef or lamb, cut into medium sized cubes
4 Thsp. vegetable oil

Salt and pepper

1 large onion, grated

2 cloves garlic, minced

1 green jalapefio, chopped

Y% cup chickpeas, cooked or canned
4 cups water

2 Thsp. tomato paste

Y tsp. ground cumin

2 cups fresh spinach, chopped

2 eggs, beaten

% cup white cheese, grated

Y4 cup bread crumbs

2 Thsp. olive oil

Directions:

e Inatagine, heat half of the oil over medium-high heat. Combine the meat cubes
and season with salt and pepper, stirring occasionally until brown.

e Add the onion, garlic, and green jalapefio stirring occasionally until golden
brown.

e Add the cooked or canned chickpeas, water, tomato paste, and cumin stirring
occasionally. Bring to a boil, cover and then simmer for 1 hour. Add more water
if needed.

e Inapan, heat the second half of oil over medium-high heat. Combine the spinach
and cook for 5 minutes stirring occasionally. Add to the stew.

e Mix the grated cheese, the beaten egg, and the bread crumbs. Spread over the top
of the stew. Place the tagine, uncovered, in a 350°F (180°C) oven for 30 minutes
or until the cheese crust is bubbly and brown.
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Veal Tail “Akkawee” golse

Ingredients:

2 Yalbs. (1 kg) veal tail, cut into 0.75” (2 cm)
1 Thsp. vegetable oil

4 cloves garlic

2 cups whole baby onions

2 Thsp. all-purpose flour

1 tsp. sugar

1 medium onion, finely chopped

1 cup carrots, finely chopped

Salt and pepper

1 bouquet garni: a bundle of fresh herbs (thyme, parsley, celery) for seasoning
1 cup water

Directions:

Preheat the oven to 350°F (180°C).

Season the veal with salt and pepper and sprinkle with flour.

In a Dutch oven, heat the oil over medium-high heat and braise the veal chunks on
all sides.

Add the garlic, the chopped onion, carrots, and water.

Tie the fresh herbs with string and add it to the mixture. Cover, and bring to a
boil.

In a pan, caramelize the sugar and combine baby onions. Be careful not to burn
the sugar. Stir the mixture until the baby onions are coated. Add to the veal
mixture.

Place the pot in the oven and bake approximately for 40 minutes.

This dish can be served alone or with rice, potatoes, or pasta.

Cook’s note:

-The veal tail is an exceptionally delicious cut of meat found in Arab cuisine.
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Halla Kabob and Torly vegetables

sl Jlad g Adal) Gils

Hilla Kabob is one of the most famous and easiest dishes to prepare. This recipe is

different from the traditional preparation. It is served as a pie.

Ingredients:

For the Kabob:
8 cloves garlic, cut into rounds
4 Thsp. vegetable oil

2 Y4 Ibs. (1 kg) meat, beef or lamb, boneless and cut into chunks

3 sticks cinnamon

3 whole cloves

3 whole cardamom

3 medium onions, finely chopped
1 tsp. ground cumin

1 tsp. ground coriander

Y tsp. ground black pepper

Salt

Y cup water

For the piecrust:

2 cups all-purpose flour

Ya tsp. sugar

Y5 tsp. salt

1 cup butter, cold small chunks
4 Thsp. cold water

For the Torly vegetables:

1 Thsp. olive oil

1 tsp. garlic, minced

2 tsp. tomato paste

1 medium eggplant, diced

4 tomatoes, finely chopped
Y tsp. basil, chopped

Salt and pepper

1 tsp. onions, finely chopped
Y cup red onions, diced
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1 small zucchini, diced

1 green bell pepper, diced

% cup chicken stock

Y tsp. fresh oregano, chopped

Directions:

To make the Kabob:

Rinse the meat in cold water, well.

In a heavy saucepan or Dutch oven, heat the oil over medium-high heat.

Braise the meat stirring frequently.

Add the spices and mix well. Combine the onions and stir occasionally.

Pour in the water, cover securely, and simmer until the meat is tender and fully
cooked.

Add extra stock or water if the liquid evaporates before the meat is fully cooked.

To make the piecrust:

In an electric mixer, combine the all-purpose flour, sugar, and salt.

Pulse on medium speed and then add the water and butter chunks.

Transfer the dough and wrap in plastic wrap. Place in the refrigerator until ready
to use.

Preheat the oven to 350°F (180°C).

Form the dough into equal size balls, about the size of an orange. Roll out the
dough and press into 6” (15 cm) baking pans, bottoms and sides, crimping the
edges.

Bake in the oven for 10 minutes.

To make the vegetables:

In a pan, heat the oil over medium-high heat. Add the onions and then the garlic
until slightly golden brown.

Add tomato paste stirring frequently until the mixture is slightly brown.

Toss in tomatoes, zucchini, eggplants, green bell pepper, stirring until coated with
the tomato paste mixture.

Add chicken stock and simmer on low heat stirring occasionally until vegetables
are soft.

Add the herbs, salt and pepper.

The crust can be formed in any shape desired.

Place enough meat mixture on one crust and the vegetable mixture on another.
Changed

Cook’s notes:
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-1f this dish is prepared to be served for another day, it is recommended to par cook the
vegetables. Reheat until the vegetables are soft and follow the remaining steps of the
recipe.

-This dish is an Arab world favorite. It can also be prepared simply as a stew, without the
piecrust, a very common way to prepare this vegetable dish.
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Potato Shawarma cadalaully da ) L)

Shawarma is one of the chef’s favorite dishes when he dines out. He usually orders it as a
sandwich with tahini sauce and fries on the side. This is a newly created preparation for
home cooking.

Ingredients:

1 large onion, sliced

1% Ibs. (1 kg) lamb, cut into thin slices
2 medium tomatoes, finely diced

1 tsp. salt

1 tsp. ground black pepper

1 tsp. spice mixture* (See cook’s notes)
Ya cup fresh parsley, chopped

Ya cup vegetable oil

3 potatoes, boiled and peeled

1 cup all-purpose flour

Directions:

* Rub the onion slices with salt, pepper and spice mixture until they release some
juice.

e Inabowl, place one slice of meat at the bottom then place a layer of seasoned
onions, then another layer of meat. Repeat this step until all the meat and onion
slices are used. Cover, and refrigerate for one or two days.

e Cover the bottom of a skillet with oil and heat over medium-high heat. Spoon in
the entire meat and onion marinade and cover until fully cooked. Mix in chopped
parsley and diced tomatoes and cook for another 10 minutes, stirring occasionally
until tomatoes are fully cooked.

e Julienne the potatoes and season with salt and flour.

e |Inapan, heat oil over medium-high heat. Place a layer of potatoes followed by a
layer of cooked Shawarma and then another layer of potatoes, creating a filled pie
shape. Cook until the bottom potato layer is crispy brown, then flip and cook the
other side until it is also golden brown.

e Serve with tahini spread.
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Chicken Shawarma zlaal) La gl

Chicken Shawarma is one type of fast food popular in the Middle East and can be easily
prepared at home. It is a favorite dish for young and old.

Ingredients:
For the marinade:

Y tsp. ground cardamom
Y4 tsp. ground cinnamon
Yatsp. ground cloves

Ya tsp. ground white pepper
1 tsp. garlic, crushed

1 tsp. ground cumin

1 Thsp. tahini

1 Thsp. oil

1 Thsp. white vinegar

2 Thsp. lemon juice

2 Thsp. tomato paste

For the Chicken Shawarma:

2 medium onions, finely sliced

1 % Ibs. (Y2 kg) uncooked chicken, deboned, skinned, and sliced
Salt

1 Tbsp. Shawarma spice mixture* (See cook’s notes)

2 Thsp. corn oil

Y4 cup parsley, finely chopped

2 tomatoes, finely diced

4 cup pasta, cooked al dente and drained

2 Thsp. sumac

Directions:

e Inalarge bowl, combine all the marinade ingredients. Mix well to combine the
flavor.

e Rub the onions well with the salt and Shawarma spice mixture to release some
juice.

e Place a layer of sliced chicken in a bowl and then add a layer of the marinated
onions. Repeat this process until all ingredients are used. Cover and refrigerate for
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at least 3 hours (the dish can be marinated in the refrigerator for 2 days, as
desired).

e Inafrying pan, heat oil over medium-high heat. Add the marinated chicken slices
and onions. Cook for 25 minutes until fully cooked, stirring occasionally.

¢ Mix the Shawarma with some freshly chopped parsley and finely diced tomatoes.

e Add pasta and sumac to the mixture. Toss well to absorb the flavors and serve
hot.

Cook’s notes:

-Chicken Shawarma can be served without pasta as a sandwich along with tahini salad
and potato fries (a favorite across the Arab world).

-When marinating chicken Shawarma in the refrigerator, it is important not to use
aluminum foil or metal bowls. Ceramic or glass should be used, only.
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Msakhan Chicken claall A

In one of the chef’s episodes, he hosted the world famous boxer (George Foreman) and
prepared this dish for him. The boxer was impressed by the flavor of this dish, especially
the sour taste of sumac.

Ingredients:

2 chickens, cut into quarters
5 large onions

2 celery stalks, chopped

2 large carrots, chopped

3 cloves cardamom

4 bay leaves

2 pieces whole mastic
Salt and pepper

Y4 cup olive oil

Y cup sumac

4 loaves Arabic flat bread

Directions:

e Cut the chickens into 4 parts.

* Rinse the chicken parts well. Soak in salted water for 30 minutes. Then, rinse and
pat dry.

» Finely slice four onions and set aside. Chop the fifth onion into chunks.

e Inadeep pot, place the chicken and add water until covered completely over
medium-high heat.

e Add the chunks of onions, celery, carrots, cardamom, bay leaves, and mastic.
Bring the mixture to a boil. Skim the surface occasionally.

e Reduce heat, and simmer for 45 minutes or until the chicken is fully cooked,
seasoning with salt and pepper to taste.

e Remove the chicken to a plate and allow to cool. Strain the soup and reserve for
later.

e Inasauté pan, heat half of the oil over medium-high heat. Sauté the onions for 5
minutes stirring occasionally or until golden brown. Season with salt and pepper
to taste.

e Add the sumac to the onions stirring occasionally to combine the flavors. Remove
mixture and set aside.
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e Add the second half of the oil in the same sauté pan, brown the chicken parts on
both sides for 5 minutes on and include the onion and sumac mixture. Cover, and
cook for 5 minutes. Stir gently.

e In alarge bowl, pour the soup and dip the bread, then place the bread in an
ovenware serving plate.

» Place the quartered chickens on the dipped bread and spoon the onion and sumac
mixture on top. Broil the dish in the oven for 5 minutes or until the skin becomes
golden brown. Serve hot.

Figure 22: Msakhan Chicken

Source: www.chefosama.com

Cook’s notes:

-A variation of the above recipe with shredded deboned-boiled chicken can be used.
Combine the onion and sumac mixture with chicken and wrap with flatbread.

-The chicken can be garnished with roasted almonds and pine nuts, as desired.

-The bread can be dipped in olive oil in place of the soup, as desired.
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Roasted Chicken G zlan

The chicken can be marinated in the refrigerator for up to one full day before roasting.
This will make the dish cook more quickly.

Ingredients:

2 small whole chickens, about 4-6 Ibs. (2-3 kg)
8 small lemons

2 medium onions, chopped into chunks

Salt and pepper

% cup fresh cilantro, chopped

Y cup fresh parsley, finely chopped

Y cup olive oil

2 medium onions, sliced into rings

Salt and pepper

Directions:

* Rinse the chicken well and pat dry. Cut the chicken vertically in two halves. Slash
the chicken with a sharp knife.

* Wrap the chicken halves in plastic wrap and pound on both sides with a
tenderizing hammer to flatten and break the bones.

e Juice the lemons. Keep the skins and set aside.

e Inafood processor, combine the lemon juice and onions and pulse until the
mixture becomes a homogenous liquid.

e Pour the lemon juice and onion mixture into a deep bowl and add the fresh
cilantro, parsley, olive oil, lemon skins, and half of the onion rings. Season with
salt and pepper.

e Inabowl, add the chicken to the marinade and refrigerate for at least 3 hours or
up to 24 hours to allow it to soak up the flavors.

e Preheat oven to 350°F (180°C).

e Place the onion rings in a roasting pan and place the chicken halves on top, skin
side up. Discard the marinade.

e Roast in the oven for 45 minutes or until fully cooked. Then broil for another 15
minutes or until golden brown.

e Plate the chicken halves and serve hot or warm. Garnish with green leaves, such
as watercress, lettuce, radish, and green onions.
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Cook’s notes:

-Chicken halves can be grilled on the grill. The grill should be preheated well and the
chicken should be brushed with butter or oil occasionally.

Figure 23: Roasted Chicken

Source: www.chefosama.com
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Chicken with Bread and Cheese Balls

Oallg Al @l S ga glas

This dish is similar to “Safaria”, a delicious and popular Algerian recipe. Chickpeas are
used in preparing the Algerian recipe while vegetables are used in this dish.

Ingredients:
For the chicken:

1 whole chicken, cut into 8 pieces

2 cups all-purpose flour

Salt and pepper

3 Thsp. olive oil

1 large onion, finely diced

2 celery stalks, finely chopped

1 large carrot, boiled and cut into rings
1 cup mushrooms, chopped

1 cup chicken stock (or water)

1 cup tomato paste

For the bread balls:

4 slices of bread

Y tsp. ground cinnamon
1/8 tsp. saffron

Y tsp. blossom water

Y cup warm milk

2 eggs, beaten

1 Thsp. fresh parsley, chopped
1 Thsp. sesame seeds

Y cup spread cheese
Salt and pepper

2 Thsp. olive oil

Directions:

* Rinse the chicken well and pat dry.

e Preheat oven to 350°F (180°C).

e Season half of the flour with salt and pepper. Dredge the chicken pieces in the
seasoned flour, patting off excess flour.
e In askillet, heat half of the oil over medium-high heat. Add the chicken pieces

and panfry for 5 minutes or until golden brown on all sides.
e Remove the chicken pieces to drain on paper towels.
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e Add the second half of the oil to the same skillet over medium-high heat.

e Toss in the onions and celery, stirring occasionally for 5 minutes, and add the rest
of the ingredients. Season the mixture with salt and pepper to taste and bring to a
boil.

e Reduce the heat, cook for about 10 minutes or until the vegetables are thoroughly
cooked.

To make the bread balls:
e In adeep bowl, chop the slices of bread into small cubes. Add the remaining
ingredients, reserving the oil, in the meantime, soak saffron in blossom water.
Fold the mixture including saffron and season with salt and pepper. Knead by
hand until the dough becomes smooth and easy to form.
e Form the dough into small balls about the size of a walnut. Sprinkle the balls with
all-purpose flour, patting off the excess all-purpose flour.
e In askillet, heat the oil over medium-high heat. Fry the bread balls until golden
brown all around. Remove to a plate lined with paper towels.
» Place the vegetable mixture and the chicken pieces in a casserole or Pyrex dish.
Add the bread balls, tossing gently.
e Bake in the oven for 30 minutes or until the chicken is fully cooked.
Cook’s note:

-Cooked shredded chicken can be added to the bread ball mixture. It is typically a
children’s dish.

Figure 24: Chicken with Breadand Cheese Balls

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007)195.
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Chicken with Vegetables and Couscous eSasl) g il mlaa

Typically, this dish is cooked in a specialized couscous pot. These pots have two parts, a
rounded lower part that typically contains things cooking immersed in water, whereas the
upper part has a pored bottom to allow steam through to cook couscous.

Ingredients:

3 Thsp. olive oil

2 Y4 Ibs. (1 kg) whole chicken, cut into 8 parts
4 medium onions, finely sliced into rings

2 cups tomato, finely diced

1 % cups water

1 tsp. saffron

3 cups couscous

1 % cups warm water

2 yellow zucchini, cut into chunks

2 green zucchini, cut into chunks

2 large carrots, peeled and cut into chunks

1 medium squash, peeled and cut into chunks
2 turnips cut into chunks

15 whole baby onions, peeled

2 potatoes, peeled and cut into chunks

1 Thsp. spice mixture* (See cook’s note)
Salt and pepper

Directions:

e Add 1 Thbsp. of olive oil to the bottom of the lower portion of a couscous pot,
cook over medium-high heat. If no couscous pot is available, (see cook’s notes).

e Sear the chicken pieces for 6 minutes on all sides.

e Add the onions and sauté until translucent.

e Mix in the tomato and water. Simmer the mixture until it starts boiling. Reduce
heat, add saffron, and simmer for 5 minutes.

e In a mixing bowl, mix the couscous with 1 cup of water, salt to taste, and the
remaining oil. Transfer the couscous mixture to the top part of the couscous pot.
Cover securely to prevent the steam from escaping. And cook for 30 minutes.

e Tip the couscous into a large bowl. Fluff up the couscous with a fork and sprinkle
with some warm water and return to the top part of the couscous pot.

e Add the spice mixture to the chicken and vegetables and season with salt and
pepper. Cook for 20 minutes at least.
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e Remove some stock from the bottom part of the pot and sprinkle the couscous
fluffing up with a fork to separate the grains until fully cooked.

e Cook the vegetables until soft. Canned chickpeas and any other type of vegetables
can be added as desired.

e Spoon the couscous onto a serving plate, making an opening in the center. Place
the vegetables and chicken mixture in the center, and sprinkling the couscous with
the broth.

Cook’s notes:

-The spice mixture* consists of equal parts of cumin, black pepper, cloves, cayenne, and
cinnamon.

-In case of the unavailability of couscous cooking ware, a large pot can be used by
placing a strainer on top. The strainer should be lined with thin cheesecloth to let the
steam reach the couscous through the openings.

-To prevent the steam from escaping, wrap the pot and strainer with a kitchen towel and
cover with the lid.

-Most of the packaged couscous found in the US is an instant version, and is finished
cooking much quicker than the variety usually used for this recipe. Couscous is usually
served with Hareesa sauce.
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Chicken with Vegetable Casserole Juadll g zlaall A g yus
Ingredients:

1 whole chicken, cut into 8 pieces
Y cup all-purpose flour

2 Thsp. butter

2 Thsp. vegetable oil

Y cup green bell pepper, finely chopped
2 tomatoes, chopped into chunks
% cup onions, finely chopped

Y cup mushrooms, chopped

1 clove garlic, minced

1 cup chicken stock

1 cup fresh tomato juice

Directions:

e Rinse the chicken well and pat dry.

e Season the chicken pieces with salt and pepper. Dredge in flour.

e Inafrying pan, heat the butter and oil over medium-high heat. Pan-fry the
chicken pieces until golden brown on all sides.

e Transfer the chicken pieces to a roasting pan and set aside.

e In the same frying pan, add the onions, green bell pepper, mushrooms, tomatoes,
and garlic.

e Season the vegetables with salt and pepper to taste. Reduce heat and simmer until
the mixture starts bubbling. Add the chicken stock and tomato juice.

e Add the mixture to the chicken pieces. Cover the roasting pan in aluminum foil
and place in a 350°F (180°C) oven for 30 minutes.

» Remove the foil and roast in the oven for 10 more minutes or until the chicken is
fully cooked and most of the juice has evaporated.

Cook’s note:
-The good mixture of vegetables combined with tomato juice makes this dish pair well
with rice.
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Turkey Stuffed with Kabsa Spice Al Jl g (len) (a9 el
Mixture )

Kabsa is usually prepared with lamb which is high in calories. Many people who are on a
diet cut down on quantity of meat. Alternatively, Kabsa can be cooked with Turkey for
fewer calories.

Ingredients:

For the turkey:
1 turkey, about 13 Ibs. (6 kg)
1 cup salt

For cooking the Turkey:

1 tsp. whole cloves

4 cinnamon sticks

8 cloves cardamom

4 dried lemons

1 tsp. whole black peppercorn
1 tsp. whole cumin

3 bay leaves

Salt

1 onion, sliced

2 stalks celery, chopped

2 large carrots, chopped

2 Kabsa ground spice mixture* (See chef’s notes)
2 Thsp. butter

Directions:

To make the turkey:

Rinse the turkey well. Dissolve the salt in the water, enough to soak the whole
turkey. Allow to stand for 2 hours. Then, rinse and pat dry.

In a deep large pot, add enough water to cover the turkey completely over
medium-high heat. Add all the whole spices, and 2 dried lemons, (do not forget to
prick the lemons by the sharp end of a knife). Add the vegetables to the combined
ingredients.
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e Bring to a boil and then reduce the heat. Simmer for one hour or until the turkey is
completely cooked. Transfer to a plate and allow cooling. Strain the soup and
reserve for later use.

e Preheat the oven to 350°F (180° C).

e Mix 1 Thsp. of Kabsa ground spice mixture with butter and rub the bird well
inside and out. Set the bird on a roasting rack in a roasting pan to roast for about
30 minutes or until the skin golden brown.

Ingredients for rice and lentil bed:

3 Thsp. olive oil

3 medium onions, chopped into small cubes
2 cups yellow lentils, partially cooked

2 cups deep-fried potatoes into small cubes
1 cup pine nuts and cashew, roasted

% cup golden raisins, soaked

Y tsp. saffron

2 Thsp. rose water

1 cup chicken stock

4 cups Basmati rice, cooked

6 eggs, hardboiled

Fresh cilantro for garnish

Directions:
To make the rice and lentil bed:

e In asauté pan, heat the oil over medium-high heat. Sauté the onions for 5 minutes
stirring occasionally, or until golden brown.

e Add the lentils, the rest of the Kabsa ground spice mixture, and pricked dried
lemons. Add the potatoes, the nuts, and the golden raisins.

e Inasmall bowl, soak the saffron in rose water and add it to sauté pan, stirring
occasionally. Then, add the soup, and season with salt to taste.

e Reduce the heat and simmer over low heat for about 20 minutes.

e Fold in the hardboiled eggs to the fully cooked mixture.

e Scoop the rice into the center of the serving plate, spooning the lentil-vegetable
saute around the rice, placing the turkey in the middle on top of the rice. Garnish
with cilantro.
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Cook’s notes:

-Kabsa ground spice mixture consists of equal parts of cardamom, cinnamon, white
pepper, cumin, and cloves.

-Turkey can be roasted in the oven without boiling. In this case, a vegetable medley of
onions, celery, and carrots should be placed in the roasting pan under the bird, adding
approximately % cup of water. Alternatively, the bird can be stuffed with the same
vegetable medley after adding drizzling oil, fresh herbs, salt, pepper, and ground spice
mixture to taste. The bird should be covered with aluminum foil for the first half of the
cooking time, the foil should not be touching the skin of the bird. Use tooth picks to
separate the foil form the bird. Cooking time for each 2 ¥4 Ibs. (1 kilo) of meat needs
about 40 minutes in a 350°F (180°C) oven. Baste the bird frequently with its juices to
prevent the meat from drying out.

-In case of using frozen turkey, it should be placed in the refrigerator for 2-3 days to
defrost depending on the size of the bird.
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FigJ;e 25: Tu rke'y' Sfuffé&

Source: www.chefosama.com

173

www.manaraa.com


http://www.chefosama.com/

Dove Pastille alaat) dldacyy
Dove Pastille is one of the most famous dishes in Morocco.
Ingredients:

6 doves

4 Thsp. olive oil

1 cup onion, chopped

Y4 cup fresh cilantro, chopped

Y4 cup fresh parsley, chopped

1 Tbsp. ground spice mixture* (See cook’s notes)
Salt and pepper

2 cups sugar

3 cups water

4 eggs, beaten

1 cup almonds, roasted and coarsely grinded
1 cup confectioner’s sugar

2 Thsp. ground cinnamon

12 sheets of phyllo dough

1 beaten egg and 1 Tbsp. butter for glazing

Directions:

e Soak the doves in water, 2 Thsp. of all-purpose flour, and 2 Thsp. of salt. Then,
rinse well. If the liver and giblets are inside, rinse, pat dry, and set aside.

e Inadeep pot, heat the oil over medium-high heat, combing the onions, fresh
cilantro and parsley, stirring occasionally.

e Add the doves, season with the ground spice mixture, turning occasionally for 5
minutes or until golden brown.

e Add the water and sugar to the mixture. Bring to a boil, cover, reduce the heat,
and simmer for 20 minutes or until the doves are fully cooked.

* Remove the doves to a plate and set aside to cool. Reserve the thick sauce left
from cooking the doves.

e Skin and debone the doves. Shred the meat and set aside.

e Combine 2 cups of the reserved sauce in a pan over medium-high heat. Add the
beaten eggs and stir for about 3 minutes. Set the filling aside to cool.

e Mix the almonds with half of the confectioner’s sugar and cinnamon. Set aside.

e Preheat the oven to 350°F (180°C).

e Ina6”x2” (15 cmx 5 cm)inround pan, arrange 4 sheets of phyllo dough with
two sheets layered on the bottom, allowing the dough to hang over the sides of the
pan.
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e Place 2 Thsp. of the almond mixture on the dough, followed by a layer of dove,
and then a layer of the egg filling.

e Cover the layered dish with 2 sheets of phyllo dough. Crimp all sides and brush
the top with egg wash.

* Flip the dish over onto a slightly buttered baking sheet.

» Repeat the previous process until all the ingredients are used (approximately 3
pies).

e Glaze the top of the flipped dish with egg and butter glaze and place in the oven
for 15 minutes or until golden brown.

e Allow Pastille to cool before cutting. Garnish with confectioner’s sugar and
ground cinnamon.

Cook’s notes:

-The ground spice mixture* consists of equal parts of white pepper, ginger, turmeric,
Moroccan saffron, and cinnamon.

-Chicken or Cornish game hens can be used in place of doves. The liver and giblets can
be used with the filling.

- “Waraka pastry” (Moroccan thin pastry) can be used in place of Phyllo dough. Phyllo
dough can be substituted for Samosa.
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Grilled Fish 6 gea
Ingredients:

3 medium Tilapia or Emperor fish
1 Y4 Ibs. fish fillet, deboned and skinned (in addition to the above)

For the marinade:

1 tsp. olive oil

1 tsp. whole black pepper

1 tsp. black caraway seeds
1 tsp. whole coriander

1 tsp. whole cumin

Y tsp. red pepper flakes

1 clove garlic

1 tsp. fresh ginger, minced
For the stuffing

Y4 cup fresh basil

Y4 cup fresh mache lettuce
Y4 cup fresh mint

Y4 cup fresh cilantro

2 cloves garlic, sliced

Y tsp. red pepper flakes

2 green onions, chopped

2 Thsp. lemon juice

2 Thsp. olive oil

Directions:

e Rinse the fish and remove the entrails. Soak in cold water for 30 minutes adding 4
Thsp. of all-purpose flour and 1 % Thsp. salt. Rinse and drain well.

e In afood processor, combine the marinade ingredients. Pulse until the mixture
becomes a thick liquid.

e With a sharp knife, diagonally slash the whole fish on both sides. Rub with the
marinade inside and out to absorb the flavors.

e In adeep bowl, combine all the stuffing ingredients except the oil. Mix well and
stuff the belly of the fish. Tuck a small amount of stuffing into the slashes on the
fish as well, pressing lightly.
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e Place some stuffing on each fillet and seal it with another fillet on top just like a
sandwich, pressing lightly. Brush the fish fillets with oil on both sides.

e Prepare the grill for direct grilling. Place the fish on the grill for 4 minutes, then
carefully turn over and cook on the other side until fully cooked. Remove and
serve.

Cook’s note:

-Cooking time may vary depending on the size of the fish and the type of grill.

-Fish can be served with grilled vegetables or lettuce and grilled green onions.

-The grill should be very hot and it should be brushed it with oil before grilling.

-The best type of charcoal for grilling is lump charcoal. It is advisable not to use charcoal
briquettes, which are artificially manufactured and chemically modified. It is also
advisable not to add lighter fluid to make it burn faster.

-Avoid allowing flames to flare up while grilling and avoid burning the food.

Figure 26: Grilled Fish

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 212.
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Fish with Siyadia Sauce Labal) daba g dau

This dish is different from the regular fish with Siyadia. That dish consists of fried fish
and sauce in which the fried fish is added to the sauce and then cooked in the oven,
whereas in this dish, the sauce is made to be added to the fish when it is served.

Ingredients:

2 Y4 Ibs. (1 kg) fish, cut into rounds
For the marinade:

4 Thsp. olive oil

2 cloves garlic, minced
2 Tbsp. ground spice mixture* (See cook’s note)

Salt
1 cup all-purpose flour
Oil for frying

For the Siyadia Sauce:

4 Thsp. olive oil

1 large onion, chopped

2 cloves garlic, minced

1 cup fresh tomato juice

1 cup fish or chicken stock

2 Thsp. tomato paste

2 Thsp. pomegranate molasses (optional)

1 Tbsp. ground spice mixture* (See cook’s note)
2 Thsp. fresh cilantro, chopped

Directions:

e Rinse the fish rounds well and soak in salted water for 30 minutes.

e Combine the oil, garlic, 1 Thsp. spice mixture, and salt. Mix well.

* Rub the fish rounds well with the marinade.

e In a mixing bowl, mix the flour with the remaining spice mixture, about 1 Thsp.

» Dredge the fish in the spiced flour on all sides and dust off the excess.

e Inafrying pan, heat the oil over medium-high heat. Fry the fish until golden
brown and transfer to a plate lined with paper towels.
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e To make the sauce, heat the oil in a saucepan over medium-high heat. Add the
onions and garlic and cook, stirring occasionally for 15 minutes or until golden
brown.

e Combine the tomato paste, stock, and pomegranate molasses, and season with the
spice mixture.

e Bring the sauce to a boil. Reduce heat and add half of the cilantro, and simmer for
15 minutes until it is combined and thick. Remove and add the other half of
cilantro.

e Plate the fish on a serving plate and garnish with sauce.

Cook’s note:

-The spice mixture* consists of equal parts cumin, cilantro, cardamom, chili pepper, and
black pepper. Quantities of each spice may be varied as desired.
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Fish Siyadia dlawd) dudua
Ingredients:

2 medium fish (See cook’s note)
Y4 cup lemon juice

4 Thsp. salt

1 tsp. ground coriander

1 Thsp. ground cumin

Salt and pepper

2 cloves garlic, minced

% cup all-purpose flour

Oil for frying

For the sauce:

4 Thsp. olive oil

1 large onion, sliced

2 cups fresh tomato juice

Y4 tsp. Tabasco pepper sauce

Directions:

* Rinse the fish well. Scale, gut, and debone the fish. Sprinkle 4 Thsp. of salt and
the lemon juice on the fish. Immediately rinse and pat dry.

e In a mixing bowl, mix the flour, salt, black pepper, and ground coriander.

e In another mixing bowl, combine the ground cumin and the garlic. Stuff the fish
with a portion of the mixture.

e Preheat the oven to 350°F (180°C).

e Inapan, heat the vegetable oil over medium-high heat. Add the onion and sauté
for 5 minutes until golden brown. Add the rest of the garlic and cumin mixture
and cook, stirring, for 2 minutes.

e Season the mixture with salt and pepper to taste. Add the Tabasco and the tomato
juice. Simmer for 15 minutes, until some of the juice has evaporated.

e Dredge the fish in the flour mixture, patting off the excess.

e Heat the oil and brown the fish on all sides.

e Transfer the fish to a serving plate and spoon the sauce over it. Bake in the oven
for 15 minutes, until the fish has absorbed the sauce.
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Cook’s note:

-The fish used in preparing this dish should be of the type that endures high temperatures,
i.e. frying and baking in the oven. The type of fish should be of a suitable size to be fried

without filleting.
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Red Mullet Fish with Pepper Sauce (Sultan Ibrahim)

Mm@ﬁh\ﬁ!gl.ﬂu

Jatay

This pepper sauce can be used with many other dishes. It can be kept in the refrigerator

before serving.

Ingredients:

6 medium Red Mulletfish
3 Thsp. corn oil

2 cloves garlic, minced
Y tsp. ground cumin

Y tsp. ground turmeric

Y tsp. whole cumin

Salt and pepper

For the pepper sauce:

4 Thsp. olive oil

1 large onion, chopped into chunks
2 green and red bell peppers, diced
1 tomato, finely diced

Y tsp. shrimp or chicken stock

Y tsp. ground ginger

Y tsp. ground cumin

Oil for frying

2 Thsp. lemon juice

Lemon rings for garnish

Directions:

To make the fish and marinade:

e Rinse the fish well. Remove the entrails and skin. Soak in water and 1 Thsp. of
salt for 30 minutes. Rinse and pat dry.

e With a sharp knife, slash the fish on both sides.
e In amixing bowl, combine the marinade ingredients and mix well.

e Rub the fish with the marinade inside and out, cover, and refrigerate for 30

minutes.
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To make the Pepper Sauce:

e Inaskillet, heat the oil over medium-high heat. Add the onions and stir for 5
minutes or until golden brown.

e Add the pepper and cook for 5 more minutes, stirring occasionally.

e Add the tomatoes, stock, ginger, cumin, and season with salt and pepper. Mix
well.

e Stir occasionally until it starts boiling. Reduce heat and simmer for 15 minutes or
until the mixture thickens.

e In frying pan, heat the oil over medium-high heat. Fry the fish on both sides until
golden brown and transfer to a plate lined with paper towels.

e Add the lemon juice to the fish while hot to allow it to absorb the flavor.

e Pour some of the sauce on a serving plate and add the fish to the remaining sauce,
mixing to coat.

e Place the fish on the sauce in the serving plate and garnish with lemon rings or
slices.

Figure 27: Red MulletFish with Pepper Sauce (Sultan Ibrahim)

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 226.
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Rice Mixed with Shrimps hsaa (Olsl) someas Sl

This is one of the traditional dishes in the United Arab Emirates.

Ingredients:

1 cup green lentils

1% cups Basmati rice

1 % Ibs. (Y2 kg) shrimps, peeled and deveined

2 Tbsp. ground spice mixture* (See Cook’s notes)

2 Thsp. dried dill

Salt

4 Thsp. olive oil

4 Thsp. clarified butter or ghee
2 medium onions, chopped

4 cloves garlic, minced

Y tsp. saffron

3 cups shrimp or chicken stock
1 black lemon

1 green bell pepper (optional)
1 red hot pepper (optional)

1 Thsp. tamarind sauce
Tomato and cilantro, chopped for garnish

Directions:

Rinse the lentils well and drain. Rinse the rice and soak for 30 minutes.

Rub the shrimps with 1 Thsp. of ground spice mixture, half of the dill, and salt.
Cover and refrigerate for 1 hour to allow them to absorb the flavors.

In a pot, heat half of the oil and the clarified butter or ghee over medium-high
heat. Add half of the onions and garlic and stir the mixture for 2 minutes or until
golden brown.

Add the lentils to the onion mixture and season with the remaining ground spice
mixture and dill. Stir occasionally until the ingredients are well combined.
Grind the saffron, soak in the stock and add to the lentil mixture, stirring to
combine.

Prick the black lemon with a sharp knife and add it, along with the green bell
pepper and hot red pepper, to the lentils mixture.

Drain the soaked rice and add it to the mixture stirring occasionally.

Reduce heat when it starts boiling, cover, and simmer for 20 minutes or until
done.
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e In aseparate pan, heat the remaining oil and clarified butter or ghee, stirring for 5
minutes or until golden brown.

e Add the shrimps and tamarind sauce and cook, stirring occasionally, for 7 minutes
or until cooked through.

e Place the rice and lentils on a serving plate and garnish with the shrimps, tomato
slices, and chopped cilantro. A few shrimps can be left unpeeled to be used for
garnish.

Cook’s notes:

-The ground spice mixture* consists of equal parts cinnamon, cardamom, turmeric, and
chili pepper.

- If tamarind sauce is not available, black honey mixed with a little bit of white vinegar
can be used as a substitute.

Figure 28: Rice Mixed with Shrimp

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 239.
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Shrimp with Mallow Leaves (Mulukhiyah) sl 43 5l

The Arabic name for Mallow, Mulukhiyah, is similar to the word for royal. As the name
suggests, this was served to the kings in ancient Andalusia.

Ingredients:

1% Ibs. (Y2 kg) mallow leaves

2 Y5 cups chicken stock

Salt and pepper

1 Y4 1bs. (2 kg) medium shrimp, peeled and deveined
2 Thsp. butter

4 cloves garlic

1 Thsp. ground coriander

Directions:

» Strip the mallow leaves from the stalks. Rinse well and pat dry. Place on a plate
lined with paper towels.

e Finely chop the leaves.

e If frozen mallow is used, set aside ahead of time to thaw at room temperature.

e Inasaucepan, add the chicken stock over medium-high heat and bring to a boil.

e Add mallow leaves and the shrimp and reduce the heat, stirring frequently. Return
to a boil and remove from heat.

e Inafood processor, blend the garlic with coriander until the mixture is smooth.
Or, pound in a pestle and mortar until the mixture is smooth.

e Inapan, heat the oil over medium-high heat and add the garlic and coriander
mixture stirring until golden brown.

e Add the garlic mixture to the mallow while hot. Immediately cover the saucepan
to infuse the stew with the garlic and coriander flavors.

Cook’s notes:

-Mallow can be served by blanching or boiling the whole leaves without chopping. It is
preferable to use chicken stock in place of meat and fish stocks even when cooking with
shrimp.

-Shrimp can be coated with the garlic and coriander mixture before adding to the mallow
mixture.
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Manageesh Chdlia
This is a collection of assorted handheld pies stuffed with the flavors of the Middle East.
You can also make Middle Eastern pizza by layering a mixture of ground meat, chopped
onions, peppers, and tomato on top of the dough.

Ingredients:
For the dough:

1 Thsp. yeast

Y4 cup of warm water

2 Y cups all-purpose flour
Y5 tsp. salt

Y2 tsp. sugar

% cup milk

Y4 cup oil

legg

2 Thsp. milk for glazing

Directions:
To make the dough:

e Dissolve the yeast in warm water for 5 minutes or until foamy.

e Combine the all-purpose flour, salt, and sugar in the bowl of an electric mixer and
pulse on slow speed. Add the yeast, milk, and oil. Beat for 10 minutes or until the
dough forms into a soft ball, or knead by hand for 25 minutes.

e Scrape the dough into an oiled bowl, cover, and put in a warm area to let it rise
until doubled in size, about 1 hour.

e Preheat the oven to 350°F (180°C).

e Onslightly floured working surface, roll out the dough with the rolling pin to a
thickness of about ¥4 (2 cm). Cut out rounds about 3” (7 %2 cm) in diameter with
a round cookie cutter.

e Put some filling in the center of the circle, (see filling suggestions below). Brush
the edge with the egg and milk wash. Fold over the filling to create a half-moon
shape. Seal the edges tightly and crimp using a fork dusted in all-purpose flour to
avoid sticking.

e Brush the tops of the Manageesh with the egg and milk wash. With a fork, prick
the tops. Sprinkle with sesame, black seeds, or grated pistachios, as desired.

e Place the Manageesh in a greased baking sheet. Bake in the oven for 15 minutes
or until golden brown.
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Suggestions for the fillings:

To make cheese filling:

Mix white cheese with dried mint. Fill and bake as usual.
To make spinach filling:

In a pan, heat olive oil over medium-high heat. Add chopped spinach, pomegranate
seeds, pomegranate molasses, and lemon juice, and cook until the spinach wilts. Rather
than making half-moons, place a small amount of filling in the center of each round. Lift
up the edges of the dough in three places and pinch together at the corners to form a
triangular shape that is sealed on the sides but open on the top. Garnish with more
pomegranate seeds on top. Bake as usual.

To make meat filling:

Fill with cooked ground meat. Rather than making half-moons, lift up the edges of the
dough in four places and pinch them together at the corners to form a square shape that is
sealed at the corners but open on the top. Garnish with roasted pine nuts. Bake as usual.

Figure 29: Manageesh

Source: www.chefosama.com
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Alhawaoshi g )

This is one of the most popular Egyptian dishes. The dish can be treated as a full meal
when served with a side salad. Store-bought Arabic flat bread or pita can be used in
making the dish.

Ingredients:

For the dough:

1% tsp. yeast

1 ¥4 cups warm water

3 cups all-purpose flour
Y5 tsp. salt

For the filling:

2 Thsp. olive oil

1 % Ibs. (% kg) ground beef

1 medium onion, finely chopped

1 green bell pepper, finely chopped

1 hot pepper, finely chopped (optional)
Salt and pepper

Directions:
To make the filling:

e Inaskillet, heat the oil over medium-high heat. Add the meat and stir for 5
minutes.

e Add the onions and cook, stirring, for 5 minutes, then add the green bell pepper.
Season the mixture with the red hot pepper, salt, and pepper. Cook for 5 more
minutes or until the juice evaporates, stirring occasionally.

To make the dough:

e Dissolve the yeast in ¥4 cup of warm water for 5 minutes or until foamy.

e Inan electric mixer, add the all-purpose flour and salt then add the yeast starter
while the mixer is on. Gradually add the rest of the water. Pulse on medium speed
for 10 minutes, until the dough becomes smooth and soft.

e Transfer the dough to a deep bowl drizzled with some oil. Cover and let it sit for
35 minutes or until it doubles in size.
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e Kbnead the dough on a floured working surface for 5 minutes. Form the dough into
even balls of a size of a whole walnut.

e With a rolling pin, roll out the balls of dough to form circles about 6°” (15 cm) in
diameter and 0.1 (0.3 c¢m) in thickness.

* Place the circles on a floured baking sheet, cover, and allow to stand for 35
minutes until they double in size.

e Preheat the oven to 475°F (245°C).

e Bake the dough circles on the lower rack for 5 minutes. They should not be fully
cooked. They will still be soft and white. Remove from oven, but leave the oven
at the same temperature.

To make Alhawaoshi:

e Grill the bread to create grill marks.

e Cut open the bread to make a pouch, paying attention not to separate the halves
completely. Stuff the bread with the meat filling and seal by slightly pressing.

e Cut the parchment paper to squares a bit larger than the size of the loaves (the
parchment paper can be drizzled with a little bit of oil). Place the loaves on the
parchment paper and wrap, keeping their round shape.

e Place them on a baking sheet and bake on the middle rack of the oven for 15
minutes. Serve hot.

Figure 30: Alhawaoshi

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 250.
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Fateer Mshaltat “ilia julad

This dish comes from the Egyptian countryside. It can be served salty with Gureash
cheese, or sweet with honey and cream or Qishtta.

Ingredients:

4 ¥, cups all-purpose flour
1 tsp. salt

2 cups water

Butter for glazing

Oil for kneading

Directions:

e In an electric mixer, combine the all-purpose flour and salt at the lowest speed.
Gradually add the water, increasing the speed to medium until the dough comes
together. Pulse for 15 minutes in the electric mixer or knead for 25 minutes by
hand.

e Mix well equal parts softened butter and oil as desired.

e Cut the dough into 5 equal-sized pieces. Form them into balls, using the butter
mixture to prevent sticking. Let stand for one hour.

e Preheat the oven to 475°F (245°C).

e With a thin, long rolling pin, roll out 4 balls of dough on an oiled working
surface. Roll out to form paper-thin square sheets. They should be almost
transparent. The dough can be gently pulled out by hand from the edges if
necessary.

* Roll out the 5" ball of dough 2’ (5 cm) larger on all sides than the other dough
sheets.

e Stack the 4 sheets of dough in the middle of the larger sheet of dough.

e Wrap the edges of the larger sheet around the smaller ones.

e Fold in the corners to make a roughly circular shape and seal.

e Oil palms with some of the butter mixture and use to glaze the dough.

e Place the dough in an oiled baking pan.

e Bake in the oven for 15 minutes or until the layers puff up, rise, and become
golden brown.
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Figure 31: Fateer Mshaltat

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 252.
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Bread with Dates and Sesame prsanal) g pall) i

This dish is treated as a dessert. It is served with coffee, tea, or milk, as a breakfast.
Ingredients:
For the dough:

1 Thsp. yeast

¥ cup warm water

1 ¥4 cups all-purpose flour
Y% cup whole wheat flour
Y5 tsp. salt

3 Thsp. sesame seeds

3 Thsp. honey

1 Thsp. butter

3 Thsp. oil

For the filling:

% cup date paste
2 tsp. cinnamon
Y4 cup walnuts, grated
1 tsp. rose water

Directions:

e Dissolve the yeast in the warm water for 5 minutes until foamy.

e In an electric mixer, combine the two types of all-purpose flour, salt, and half of
the sesame at the lowest speed.

e Add the honey, butter, oil, and yeast, pulsing at medium speed until the mixture
comes together.

e Form the dough into a ball. Place it in an oiled bowl. Cover with plastic wrap and
let it rise for 30 minutes or until it doubles in size.

e Mix the date paste with cinnamon, walnuts, and rose water, until the mixture
comes together.

* On a floured working surface, roll out the dough to form a rectangle roughly 9”x
13”7 (23 x 33 cm) in size.

e Randomly place different amounts of date filling on different parts of the dough.
Roll up starting from the long edge to form a long cylinder.

e Brush a rectangular baking pan with oil and sprinkle with remaining sesame
seeds.
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e Place the dough cylinder in a long loaf pan. Cover and let rise for another 35
minutes, or until it doubles in size.

e Preheat the oven to 350°F (180°C).

e Bake in the oven for 30 minutes, or until the surface is golden brown.

e (Cool on a metal rack. Slice into »2” (1 %2 cm) slices.

Figure 32: Bread with Dates and Sesame

Source: Osama El-Sayed , Maa Osama... Atyab (Virginia: E L Sage Associates Inc.,
2007) 281.
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Arabic Pita Bread (Local Bread) @kl 3aad)

Ingredients:

1 tsp. dry yeast

2 % cups warm water

2 Y cups whole wheat flour
1 Thsp. salt

3 cups all-purpose flour

1 Thsp. olive oil

Directions:

e Dissolve yeast in warm
water until foamy and
gradually add the whole
wheat flour, all-purpose
flour, and salt using a
wooden spoon or a stand
mixer.

Figure 33: Arabic Pita Bread (Local Bread)

Source: www.chefosama.com

e Cover and let rise in a warm place for 3 hours.

e Add the oil to the dough kneading well for about 5 minutes.

e Cover the dough and let it rise for a second time, about 2 hours, or until it doubles
in size.

e Cut the dough into 10-12 balls about the size of an orange.

e Onslightly floured working surface, with a rolling pin, roll out the balls into discs
about 6” in diameter and 0.2” (42 cm) in thickness.

e Place the discs on a baking sheet and bake in the oven at a 450°F (230°C) for 5
minutes or until golden brown.

Cook’s note:

-This bread can be toasted in a non-stick skillet for 2 minutes on each side instead of
baked the oven.
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Skillet Bread AMAalL jud

This is the easiest and fastest way to make bread that doesn’t require leavening or baking
in the oven.

Ingredients:

For the Filling:

2 Thsp. vegetable oil

4 cloves garlic, minced

% cup green onions, chopped
¥4 tsp. sugar

Oil for frying

For the Dough:

% cup whole wheat flour
% cup all-purpose flour
% cup hot water

% Thsp. oil

Y tsp. salt

Directions:
To make the filling:

e Inapan, heat the oil over medium-high heat. Add the garlic stirring occasionally
until golden brown. Remove and set aside.

e In the same pan, combine the green onions, salt, and sugar over medium-high heat
and cook for 7 minutes. Remove from heat and mix in the garlic.

To make the bread:

e Mix the whole wheat flour, the all-purpose flour and the salt.

e Add the hot water to the combined dry ingredients kneading thoroughly until the
dough sticks together.

e Add the oil. Cover and let rise until double in size, about an hour.

e Cut the dough into 4 equal balls.

e On slightly floured working surface, roll out the dough into four 9” (23 cm)
diameter discs.

e Divide the garlic and onion mixture into 4 equal portions.
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e Spoon the garlic and onion mixture into the middle of the rolled out dough discs,
leaving ample room around the edges.

e Roll each disk into a cylinder pressing the two ends closed. Fold over ends into
center, and re-roll into 4 new 9” (23 cm) discs. This step is what blends the garlic
and onion mixture into the dough. Be sure to keep the surface floured when
rolling out dough.

e Coat a skillet with oil and pan-fry the bread over medium-high heat on both sides,
about 4 minutes each until crispy brown bubbles appear. Press slightly while
frying.

Cook’s notes:

-This bread is served hot and it is usually placed in a bread warming basket.

-When making the same dough without the vegetables, cut into small balls about the size
of a hazelnut. Roll out into discs about 2°” (5 cm) in diameter and fry in oil for 3 minutes
on each side until the bread is pillowy and fluffy. Serve hot.
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Thyme Bread Feolh A

Ingredients:

1 Thsp. yeast

2 cups warm water

Y5 tsp. salt

5 cups all-purpose flour
1 Thsp. olive oil

1 Thsp. thyme

Oil

Directions:

Dissolve the yeast in half a cup of warm water for 10 minutes until foamy.

Mix the salt and all-purpose flour.

Combine the yeast starter in 4 cups of flour, reserving one cup aside.

If an electric mixer is used, blend on low speed. If kneading by hand, make a hole
in the center of the flour and pour in the batter. Knead until the dough comes
together into a ball.

Cover the dough and set aside for 10 minutes.

Knead the dough again gradually adding 1 Thsp. of oil and the reserved cup of
flour.

Cover the dough again and set aside for 30 minutes in a warm place.

On an oiled working surface, cut the dough into halves. With a rolling pin, roll out
the dough to 16”x 6” (39 cm x 15 cm) rectangle and about 0.75” (2 cm) thickness.
Preheat the oven to 425°F (220°C).

Place the dough on an oiled baking sheet. Oil your finger tips and prick the dough
about ¥4” (1 % cm) deep. Sprinkle with thyme and set aside for 15 more minutes.
Bake in the oven for 15 minutes or until the crust is golden brown.

Cook’s note:

-The dough can be sprinkled with some sesame seeds or black caraway seeds as a
substitute for thyme.
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Egyptian Smeet Jaraw

-

This is another type of bread sold by venders on the streets in Egypt, especially along the
Nile River. The seller carries a big basket just like illustrated below. The bread is usually
sold with hardboiled eggs and Du’a which is a traditional Egyptian ground spice mixture
it can be treated as a full course meal.

Ingredients:

2 tsp. yeast

1 Thsp. sugar

Y cup warm water

2 cups all-purpose flour
Y cup warm milk

1 Thsp. vegetable oil

Y5 tsp. salt

1egg

2 tsp. water

Sesame seeds for garnish

Directions:

e Dissolve the yeast and sugar in warm water for 10 minutes until foamy.

 Sift the all-purpose flour and salt and combine the yeast starter. Gradually add the
milk and oil.

e Inan electric mixer, blend the dough for 10 minutes. Transfer the dough onto a
floured working surface and knead for 10 until soft and smooth.

e Form the dough into a ball. Oil the dough and place in a bowl. Cover and set the
bowl in a warm, draft-free place, until the dough doubles in size, about one hour
and thirty minutes.

e Preheat oven to 475°F (245°C).

e Onaslightly floured surface, knead the dough again for 5 minutes.

e Cut the dough into 8 to 10 balls about the size of an orange.

e Roll each ball to form a long and neat cylinder. Then, form the cylinder into a
loop pinching the edges to the bottom of the loop.

e Or,roll into a pretzel shape.

» Place the loops or pretzel shapes onto an oiled baking sheet.

e Whisk together the egg and water and glaze each roll. Pat the glazed rolls into a
bowl of sesame seeds and gently shake off any excess seeds.

e Cover and set aside for 1 hour until doubled in size.
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e Place the baking sheet on the middle rack for 15 minutes. Reduce heat to 325°F
(170°C) and bake for another 15 minutes until the crust is golden brown.

Cook’s notes:
-For a crispier crust, dab the surface of the dough with water 5 minutes before baking.

-The dough can also be formed into a round loaf. Glaze the surface with oil only in place
of egg wash before sprinkling the sesame seeds.

Figure 34: Egyptian Smeet

Source: www.chefosama.com
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Egyptian Du’a Dip dg paall 4841)

This appetizer is very popular among Egyptians and is typically eaten with hardboiled
eggs and Smeet along the Nile river banks in the evening hours.

Ingredients:

2 cups sesame seeds

1 cup whole dry coriander
Y cup hazelnut

% whole cumin

Salt and pepper

Directions:

e Roast all the ingredients and coarsely pound using a pestle and mortar. Or
coarsely grind in a coffee grinder. Don’t over grind to prevent turning into a paste.
e All the ingredients can be roasted separately before pounding or grinding.

Cook’s note:

-Du’a, the spice dip, can be used to season fried potatoes and canned fava beans (Foule
muddamas). It can also be used to season salads or falafel mixture.
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Bureek

ly o)

The dough for this recipe can either be stuffed or formed into a pie base with the filling

placed on top of the dough.
Ingredients:
For the dough:

3 cups all-purpose flour

2 tsp. salt

1 egg, beaten

3 Thsp. red vinegar

8 Thsp. butter, cut into small cold chunks
Yacup + 1 Thsp. cold water

1 egg + 1 Thsp. for glazing

For the filling:

2 Thsp. olive oil

Y cup green onions, finely chopped
1 cup spinach, finely chopped

2 medium tomatoes, finely chopped
3 cups yellow lentils, cooked

Salt and pepper

Directions:

To make the filling:

e In asauté pan, heat the oil over medium-high heat. Add the onions and cook for 2

minutes stirring occasionally.

e Add the spinach and tomatoes and cook for 3 minutes stirring occasionally.

e Remove the mixture from heat. Add the cooked lentils until combined.

e Season with salt and pepper. Set aside to cool before stuffing. (The filling can be
prepared refrigerated a head of time).

To make the dough:

e Mix the all-purpose flour with the salt.
e In a mixing bowl, slightly whisk the egg with the vinegar and add the all-purpose

flour and salt.
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e In an electric mixer, blend on low speed and add the chunks of butter to the flour
mixture.

e Gradually pour in the cold water until the dough forms into a ball.

e Cut the dough into 3 pieces and wrap each one of them with a plastic wrap. Set
aside in the refrigerator for 30 minutes until elastic and easy to roll out.

e Preheat the oven to 400°F (200°C).

e Place the dough between 2 sheets of parchment paper. Roll out into a 0.2” ( %2
cm) thick sheet and cut into discs about 2” (5 cm) in diameter.

e Beat the egg with 1 Thsp. of water dabbing the edges of the discs. Place 1 tsp. of
the filling in the middle and fold the edges crimping with a fork.

e Brush with the egg wash and place on a baking sheet.

e Bake in the oven for 15 minutes or until golden brown.

Cook’s note:

-When using an electric mixer, the butter chunks and water should be cold to maintain the
room temperature of the dough. Otherwise the mixer will overheat the dough.
Alternatively, the dough can be kneaded by hand.
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Loaf of the Master L) S

Different types of fillings can be used with this recipe, such as the fillings used in pies
and samosa.

Ingredients:

1 Thsp. yeast

1 ¥ cup warm water

3 % cups all-purpose flour
1 tsp. salt

3 Thsp. olive oil

For the filling:

1 cup mozzarella cheese, shredded
1 Ib. (%2 kg) pastrami (basterma) or dried shredded jerky
4 stalks fresh thyme or fresh parsley

Directions:

» Dissolve the yeast in ¥4 cup of warm water for 10 minutes until foamy.

e Inabowl, combine the all-purpose flour and salt and add the yeast starter, water,
oil. Knead by hand until the dough forms into a soft ball.

e Cover the dough with plastic wrap and set aside in a warm place for an hour and a
half or until it doubles in size.

e Preheat the oven to 375°F (190°C).

e In a mixing bowl, mix the pastrami or jerky with the shredded cheese.

e Form the dough into medium-sized balls, about the size of an orange. On a
floured working surface, roll out the balls into discs and spoon the filling onto one
side.

e Fold the unfilled side of the disc over the filling to form half a moon. Pinch the
edges closed. Prick the top.

e Lightly sprinkle a baking sheet with flour. Place the turnovers, cover with damp
towel, and set aside for 1 hour until double in size.

e Bake in the oven for 30 minutes or until the crust is golden brown. Sprinkle with
thyme before serving.
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Cook’s note:

-The turnovers can be brushed with egg wash or water before baking.
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Part VI

Desserts
”
Gl olal)
Page No Page No
English Translations English Arabic Arabic Originals
Translations  Originals
Basbousa (Semolina Cake) 208 345 (A | 3 9ad) da sy
Borma Bel Mekassarat (Rolled 210 347 ol paally Lo 52
shredded Pastry with Nuts)
Wardat Elba’lawa (Phyllo Lilies) 212 348 5 DB il y g
Lokaymat (Saffron Bites) 213 349 Ciledl
Qodret Qader (Créme Caramel 214 350 BLERPRC
Cake)
Konafa Bel Fosdok (Golden 217 352 (Fdlly A8
Shredded Pastry Stuffed with
istachios)
Alman Walsalwa (Cardamom 219 353 Sl g Oyl
Nougat)
Osh El Bulbul (Shredded Pastry Bird 220 354 Jdl e
Nests)
Layali Lebnan (Lebanese Semolina, 222 355 Jeal ol Al
Banana, and Cream Cake)
Naboulsiya (Orange Shredded Pastry 223 356 Ayl AdUS
with Akkawi Cheese)
Ka’b El Ghazal (Moroccan Gazelle 225 357 JISadl qas
orns)
Mamdoud (Layered Semolina Bars) 227 358 2 9daa
Ma’amoul (Filled Semolina Cookies) 228 359 Joara
Khoshaf (Marinated Dried Fruits and 230 360 la
Nuts)
Umm Ali (Egyptian Bread Pudding) 231 361 e al
Balah EI Sham (Fluted Fritters) 233 362 aldd) mdy
Baraziq (Pistachio and Sesame 235 363 dlx
cookies)
Halwa Omani (Omani-Style Sweets) 236 364 s s sla
Baglawa (Phyllo Pastry with Nuts) 238 365 8 gSIa)
Muhallabeyat Labneh (Yogurt Panna 241 366 Al Alga
Cotta)
Rumoosh El Set (Cookies with Syrup) 242 367 o) (s 90
Simple Syrup 244 368 (Bosdd) / iy pldty ladl)
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Basbousa (Semolina Cake) (At |, B 5ad) A gan

Ingredients:

For sugar syrup:
2 cups sugar

1 cup water

1 tsp. lemon juice

For Basbousa:

1 Thsp. butter, for greasing pan

4 % cups semolina flour

2 cups sugar

Y tsp. vanilla

2 tsp. baking powder

1 cup shredded coconut (optional)

1 cup melted clarified butter

Y cup plain yogurt

1 cup milk or buttermilk

Blanched halved almonds or hazelnuts for garnish
Clotted cream (Qeshta) for serving (optional)

Directions:
To make sugar syrup:

e In a small pan over medium heat, combine sugar and water. Heat, stirring often,
until sugar is dissolved. Stir in lemon juice. Bring to a boil. Boil, without stirring,
for 10 minutes, or until thickened. Remove from the heat, set aside and keep
warm.

To make Basbousa:

e Preheat oven to 350°F (180°C). Grease a 12” (30cm) cake pan with butter.

e In a large bowl, combine semolina flour, sugar, vanilla, baking powder, and
coconut. Stir in clarified butter. Stir in yogurt and milk until blended and smooth.
Pour batter into prepared cake pan and smooth surface.

e Bake for 15 minutes. Remove cake pan from oven and arrange almonds on top in
rows, so that when cake is cut an almond is centered on each piece. Gently press
almonds into cake top. Return cake pan to oven and bake for 20 minutes longer,
or until cake is golden.
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e Remove cake pan from oven. Turn off oven, pour warm syrup over cake and
return to oven. Close oven door halfway, and let cake and oven cool.

e Cut into diamond shapes or squares before serving. Serve with clotted cream on
the side, if desired.

Variations:
Layered Semolina Cake:

e Pour half the batter into cake pan and smooth surface. Spread a layer of ground
pistachios evenly over batter. Spoor remaining batter over the pistachios and
smooth surface. Bake for 15 minutes.

e Remove pan from oven. Sprinkle candied papaya or chopped dried apricots and
coarsely ground nuts and shredded coconut over top, gently pressing toppings into
batter.

e Return pan to oven and bake for 20 minutes longer, or until golden.

e Top with syrup, let cool, and cut into wedges.

Figure 35: Basbousa (Semolina Cake)

Source: Osama EI-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
97.
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Borma Bel Mekassarat (Rolled shredded Pastry with Nuts) il puSalls La g2

Fresh konafa must be used in this recipe, since it is easy to roll, and always keep it
covered with a wet kitchen towel while working with it.

Ingredients:
For thick syrup:

6 cups sugar
2 cups water
1 tsp. lemon juice

For Borma:

2 Ibs. (1 kg) fresh konafa (shredded pastry)
3 cups melted clarified butter
3 cups coarsely chopped pistachios or cashews

Directions:
To make the thick syrup:

e In a heavy saucepan over medium heat, combine sugar and water. Heat, stirring,
until sugar is dissolved. Add lemon juice. Bring to a boil. Boil, without stirring,
for 10 minutes, or until thickened and syrupy. Set aside and keep warm.

To make Borma:

e Preheat oven to 350°F (180°C).

e Spread a handful of konafa strands, running roughly lengthwise on work surface,
into a 4” x 18” (10 cm x 45cm) rectangle. Keep remaining konafa covered to
prevent drying. Using a pastry brush, dab some clarified butter over strands.

e Spread % cup nuts lengthwise over center of konafa rectangle. Starting at one
edge, roll up firmly into a neat cylinder about 2” (5cm) in diameter, enclosing the
nuts as you go.

e Repeat to fill and roll remaining konafa to make four rolls total.

e Place rolls close together in a baking dish. Pour clarified butter over top to cover.

e Bake for 30 minutes, then flip the rolls onto the other side, and bake for another
30 minutes, or until golden brown.

e Pour off excess clarified butter from pan. Pour thick syrup over hot rolls. Pour off
excess syrup. Using a serrated knife, cut each roll diagonally into pieces, then
serve.
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Chef’s notes:

-To get the distinctive caramel golden brown for Borma, caramelize some sugar and add
it to the syrup: Combine %2 cup sugar and 2 Thsp. water in a heavy pan over medium
heat, leave until dissolved and turned light golden brown, then remove from heat.

-Pour caramel into the thick syrup. Bring to a boil over medium heat, stirring until
combined.

Figure 36: Borma Bel Mekassarat (Rolled Shredded Pastry with Nuts)

Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
91.
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Wardat El baglawa (Phyllo Lilies) 3 ool il g

In this recipe, phyllo is baked in clarified butter, but similar results can be achieved by
drizzling less amount of melted butter before baking.

Ingredients:

10 phyllo sheets

Melted clarified butter, for baking

2 Y cups chopped nuts tossed with % cup sugar, for filling
Simple syrup

Directions:

e Preheat oven to 400°F (200°C).

e Stack phyllo sheets on a work surface. Cut into 3” (7cm) squares, keeping layers
intact.

e Brush each stack with melted clarified butter.

» Place a tablespoon of nut mixture in the center of each square stack. Using your
fingers, form each square into a lily or sack by gently pinching in over the filling
to enclose it, while allowing the edges to fan out on top.

e Place lilies close together in a shallow baking dish.

e Pour enough clarified butter over top to cover the phyllo lilies. Refrigerate for 10
minutes, until set.

e Bake for 45 minutes. Let cool for 5 minutes. Pour off excess butter. Pour enough
syrup over warm pastries to cover them. Pour off excess syrup.

Chef’s note:

-To make chocolate ba’lawa, brush sheets with a mixture of % cup clarified butter and 3
Thsp. cocoa powder. Continue as directed above.
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Lokaymat (Saffron Bites) <lagal

Ingredients:

1 tsp. active yeast

1 Thsp. sugar

2 Y% cups warm water

Y5 tsp. saffron

legg

2 Thsp. oil

3 % cups all-purpose flour

Oil for deep frying

Can or date molasses, to serve
Sesame seeds for garnish

Directions:

e Inasmall bowl dissolve yeast and sugar in ¥ cup water, and leave for 5 minutes
until foamy.

e Infuse saffron in %2 cup water and put aside.

e Beat egg and oil with the remaining water in an electric mixer on medium speed.

e Add yeast mixture and saffron and continue beating until well combined.

e Add flour gradually, kneading after each addition, to have a well combined batter.

e Cover and let rise in a warm place for an hour.

e Heat oil over medium heat. Alongside the bowl of batter, have a small bowl of oil.

e Take some batter (the size of a pistachio) with the tip of a small spoon. Using
another oiled small spoon, carefully slip batter from spoon into hot oil. (It will
puff into a larger ball).

e Deep fry until golden brown, turning to brown evenly.

e Drain on paper towels. Serve with can or date molasses or sprinkled with some
sesame seeds.
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Qodret Qader (Creme Caramel Cake)

JJ@ 3 J,ﬁ

An interesting combination of both creme caramel and cake batter baked in one pan.

Ingredients:

For caramel:

2 cups sugar
Y4 cup water

For créme:

5 eggs

Y cup granulated sugar
2 cups milk

1 tsp. vanilla

For cake:

2 eggs

1 tsp. vanilla

1 cup powdered sugar
2 Thsp. milk

Y cup vegetable oil

1 cup all-purpose flour
Y tsp. baking powder

Whipped cream, fresh mint leaves, and star anise for garnish

Directions:

To make caramel:

* Inaheavy saucepan over medium heat, combine sugar and water. Heat until sugar

is dissolved and mixture is light golden brown. Remove from heat.

e Pour caramel over bottom of 8” (20cm) cake pan, tilting carefully to coat evenly.

Let cool.

To make the créeme:

www.manaraa.com



e In bowl of electric mixer, beat eggs on medium speed. Add sugar, milk, and
vanilla, beating until well combined.
e Pour the creme mixture into the pan over the caramel.

To make the cake:

e Preheat oven to350°F (180°C).

e In clean bowl of electric mixer, beat eggs on medium speed. Add vanilla and
powdered sugar, beating until well combined. Beat in milk and oil. Mix flour and
baking powder in a large bowl. Gradually add to the egg mixture, beating
constantly.

e Pour cake batter evenly over creme mixture.

e Place cake pan into a large baking dish and pour boiling water into pan to reach
halfway up side. Bake in water bath for 1 hour and 15 minutes, or until set.

e Let cool, then refrigerate until set.

e Tounmold cake, place cake pan in a hot water bath for 3 minutes, to liquefy
caramel on the bottom, then invert onto a serving plate.

e Garnish with whipped cream, mint leaves, and star anise before serving.

Chef’s note:

-Don’t stir sugar mixture while preparing the caramel, just shake the pan to ensure even
distribution of heat.
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Figure 37: Qodret Qader (Creme Caramel Cake)

Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
75.
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Konafa Bel Fostoq (Golden Shredded Pastry Stuffed with CFladlly A8US
Pistachios)

Ingredients:

1 Ib. (%2 kg) konafa (shredded pastry)

Y cup melted clarified butter, plus more for greasing pan
2 cups coarsely chopped pistachios

2 Y cups simple syrup

Directions:

Place konafa in a large bowl and gently separate strands with fingers.

Grease a round 18” (45cm) slab cake pan with clarified butter. Add half of the
konafa and press into a compact, even layer about 3/8” (1cm) thick. Drizzle half
the clarified butter evenly over top.

In a large bowl, mix pistachios with % cup of the simple syrup.

Spread pistachio mixture evenly over konafa in pan. Top with remaining konafa,
spreading it evenly. Drizzle remaining butter over top, and press down gently.
Place slab cake pan over medium heat and cook, rotating often for even cooking,
for 10 minutes or until golden and crusty on the bottom. Pour off excess clarified
butter and reserve it to cook the other side.

Invert onto a plate, then slip back into the slab cake pan. Drizzle the reserved
clarified butter over top. Return to medium heat and cook for 10 minutes more, or
until golden and crusty on the bottom.

Pour remaining 1 ¥ cups syrup over konafa. Cut into wedges and serve.

Chef’s note:

-A slab cake pan is commonly used to prepare Arabian sweets. A regular pan can be used
instead; adjust quantities accordingly.
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Figure 38: Konafa Bel Fostoq (Golden Shredded Pastry Stuffed with Pistachios)
Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)

71.
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Alman Walsalwa (Cardamom Nougat)

Ingredients:

3 cups sugar

1 cup water

Y cup glucose or corn syrup

4 egg whites

1 % tsp. ground cardamom

Y tsp. grated nutmeg

1 cup pistachios or blanched almonds
4 cups all-purpose flour

Directions:

S Sl g Ol

e In asaucepan over medium heat, dissolve sugar in water and bring to a boil. Add
glucose, stirring constantly. Reduce heat and let simmer until thickened and
golden, being careful not to burn sugar. Remove from heat and let cool.

e Beat egg whites with an electric mixer on high speed until fluffy meringue. Set

aside.

e Place sugar mixture in clean bowl of electric mixer. Using paddle attachment,
gradually beat in meringue on low speed until fully incorporated. Add cardamom

and nutmeg.

e Using rubber spatula, fold in nuts until well combined. Let cool for a while.
e Place a large amount of flour in a baking dish to cover the bottom. Pour meringue
mixture on top, lightly smoothing surface. Place another large amount of flour on

top.

e Let cool. Cut into squares. Arrange on a serving plate, shaking off excess flour.
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Osh El Bulbul (Shredded Pastry Bird Nests) Jalal) e

In this recipe, konafa is baked in clarified butter, but similar results can be achieved by
only spraying konafa strands with melted butter before baking.

Ingredients:

1 Ib. (%2 kg) fresh konafa (shredded pastry), long strands

Melted clarified butter, for brushing

Vegetable oil for deep frying

2 cups skinless whole nuts, such as pistachios, almonds, or hazelnuts
Warm thick simple syrup

Directions:

e Spread a small handful of konafa strands lengthwise on a work surface. Keep
remaining konafa covered to prevent drying. Using a pastry brush, dab some
clarified butter over strands. Roll strands firmly around a small plastic cup to form
a small nest. Cut off and discard excess konafa.

* Repeat with remaining konafa and additional plastic cups to make 36 nests total.

e Place nests (with cups) in a baking dish. Cover with plastic wrap and refrigerate
for 20 minutes until set.

e Heat oil to 325°F (160°C) in a deep fat fryer. Remove cups from nests. Fry nests
for about 4 minutes, or until golden. Drain on paper towels and let cool.

e In alarge bowl, mix together nuts and %2 cup syrup.

e Place a spoonful of the nut mixture into each nest. Arrange on a serving plate.
Drizzle more syrup over nests, if desired.
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Figure 39: Osh El Bulbul (Shredded Pastry Bird Nests)

Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
17.
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Layali Lebnan (Lebanese Semolina, Banana, and Cream Cake) el gl A

Ingredients:

3 cups milk

Y% cup semolina flour

3 Thsp. sugar

1/8 tsp. ground mystique (optional)

1 Thsp. rose water or orange blossom water

2 bananas

1 Thsp. lemon juice

2 cups clotted cream or whipped cream

Finely ground pistachios and rose petal jam for garnish
Honey for serving

Directions:

* In a heavy-bottomed saucepan over medium heat, combine milk, semolina flour,
sugar, and mystique. Bring to a boil. Boil for 5 minutes, stirring constantly until
bubbly and thickened.

e Remove pan from heat. Add rose water. Spread mixture into a baking dish. Let
cool until set.

e Cut bananas into slices and drizzle with lemon juice to prevent discoloration.
Arrange on top of semolina mixture to cover it completely.

e Spoon the cream into a pastry bag fitted with a star tip. Cover bananas with
cream.

e Garnish with pistachios and jam. Cut into wedges and serve with some honey on
the side to add as desired.
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Naboulsiya (Orange Shredded Pastry with Akkawi Cheese) Ayl 48U

Named after the city of Nablus, north of Jerusalem in Palestine.

Ingredients:

4 cups shredded Akkawi cheese

Y cup clarified butter, melted

Y tsp. red food coloring, about 1 Ib. ( %2 kg) konafa (Shredded pastry)
About 1.5 cups Sugar Syrup (See recipe, page ()

Finely ground pistachios, for garnish

Directions:

Place cheese in a small bowl and cover with warm water to remove its saltiness.
Let soak for 30 minutes. Drain. Using your hands, squeeze cheese to remove any
excess moisture,

Pour 1/3 of the clarified butter into a small bowl. Stir in food coloring

Place konafa in large bowl and gently separate strands with fingers. Add tinted
butter and toss to coat evenly.

Pour half of the remaining butter into a round 18” (45 cm) slab cake pan. Add
konafa and press into a compact, even layer about 1 cm (3/8 in) thick. Place slab
cake pan over low heat. Drizzle remaining clarified butter evenly over top.
Increase heat to medium and cook, rotating slab cake pan often for even cooking,
for 10 minutes or until golden and crusty on bottom

Spread cheese evenly over konafa crust, leaving about 1” (2.5 cm) uncovered on
side to prevent cheese from burning. Cover with another larger slab cake pan and
cook for 5 minutes, or until cheese is melted.

Invert slab cake panes together so cheese is on bottom and konafa on top. Drizzle
with some of the syrup, and sprinkle some pistachios on top.

Cut into squares and serve warm, with more syrup on the side to add as desired.

Cook’s note:
-Akkawi cheese can be found in Mediterranean stores.
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Figure 40: Naboulsiya (Orange Shredded Pastry with Akkawi Cheese)

Source: Osama EI-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
45,
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Ka’b El Ghazal (Moroccan Gazelle JIad) qaas
Horns)

Ka’b ElGhazal, Gazelle’s Horns, Cornes De Gazelle: Crescent-shaped Moroccan pastries
that are stuffed with almond paste and scented with orange flower water.

Ingredients:
For the Almond Filling:

1 cup almonds, finely ground
Y cup sugar

2 Thsp. orange blossom water
1 tsp. butter

Y tsp. ground cinnamon

For the dough:

1 % cups all-purpose flour

Y5 tsp. salt

2 Thsp. butter

Y Thsp. orange blossom water
1 cup water, for kneading

Directions:
To make the Almond Filling:

e Inabowl, combine almonds, sugar, blossom water, butter, and cinnamon. Mix to
a smooth paste. Shape paste into 2” (5 cm) cylinders about the size of small
finger. Set aside.
To make the dough:

e Preheat oven to 350°F (180°C).

 Sift flour and salt into a large bowl. Using your fingertips, rub in butter and
blossom water. Gradually stir in water, then knead by hand until dough is smooth
and elastic.

e Transfer dough to a lightly floured work surface.

e Using a rolling pin, roll out dough into a rectangle sheet about 1 %2 (4 cm) width,
with longer side towards you.

e Place almond paste cylinders on half the area of the sheet, spacing apart. Fold the
other half over cylinders. Press dough gently to seal it tightly around filling. Cut
off any excess dough from edge, very close to the filling. Bend filled dough
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pieces into crescents. Using a pin, make a tiny hole to allow the steam to escape
while baking.

e Arrange crescents on a greased baking sheet. Bake for 15-20 minutes, until
barely golden.

e Let cool, then arrange on a serving plate.

Figure 41: Ka'b El Ghazal (Moroccan Gazelle Horns)

Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
53.
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Mamdoud (Layered Semolina Bars) 3 glaa

Date Paste is a puree of dates to which sesame seeds and cardamom have been added.
Commonly used as a filling in most Arabian cookies.

Ingredients:

1 cup soft butter

1 cup sugar

2 cups semolina flour

2 cups all-purpose flour

1 Thsp. active yeast

1 tsp. ground fennel seeds

1 cup buttermilk or whipping cream

Filling Options:

3 cups Cooked Cream (See recipe page (), or 2 cups Date Paste (See recipe page () or 1 %2
cup ground nut and 2 Thsp. sugar mixture

Egg yolk, for brushing
Directions:

e In bowl of electric mixer, cream butter and sugar on medium speed for 5 minutes,
until light and fluffy. Gradually beat in semolina flour. Mix flour, yeast, and
ground fennel in a bowl and gradually add to butter mixture, beating on low
speed, until combined. Gradually beat in buttermilk and continue beating until
smooth and well combined. Cover and refrigerate for 30 minutes.

e Preheat oven to 350°F (180°C).

e Press down half the dough into a baking dish. Spread with an even layer of your
favorite filling options.

e Press remaining dough evenly over filling to cover it completely

e Using a sharp knife, mark dough into squares or diamond shapes. Brush surface
with egg yolk

» Bake for 30 minutes, or until golden brown.

e Let cool in baking dish, cut bars and arrange on a serving plate. Serve with some
syrup on the side to add as desired.
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Ma’amoul (Filled Semolina Cookies)

Jgara

Ma’amoul Molds: wooden cooking molds in different patterns and shapes, made from the

wood of apricot trees.
Ingredients:
For the Date Filling:

2 cups soft pitted dates, chopped

3 Thsp. vegetable oil

2 Thsp. sesame seeds

Y tsp. ground cinnamon or cardamom

For the Nut Filling:

2 cups ground walnuts or pistachios
% cup sugar
Y4 cup rose water

For Ma’amoul:

1 cup butter

Y cup milk

1 cup all-purpose flour

2 cups fine semolina flour

Y4 cup sugar

2 Thsp. orange blossom water
Icing sugar, for serving (optional)

Directions:

To make the Date Filling:

e Mix dates, oil sesame seeds, and cinnamon or cardamom to a paste. Shape into

small balls the size of hazelnuts
To make the Nuts Filling:

e Mix walnuts or pistachios with sugar and rose water. Fillings can be made right

before shaping and baking the dough.

To make Ma’amoul:
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In a saucepan over medium-high heat, bring butter and milk to a boil. Mix all-
purpose flour, semolina flour, and sugar in a large bowl. Pour hot milk mixture
into flour mixture all at once, beating constantly with a wooden spoon until cool.
Using your fingertips, rub in orange blossom water until fully incorporated.
Cover with kitchen towel and let set for at least 3 hours (or preferably overnight).
Preheat oven to 350°F (180°C).

Knead dough by hand for 5 minutes until soft and pliable. Shape dough into
walnut-size balls. Press thumb into balls to make cups. Fill cups with balls of
date or a generous tsp. of nut filling. Mold dough over filling, pressing seams to
seal. Roll into balls. If desired, press balls into decorated molds, tapping them
out onto a work surface. Arrange on a baking sheet.

Bake on middle rack of oven for 25 minutes, or until golden brown.

Let cool, then arrange on a serving plate. Sprinkle with icing sugar before
serving, if desired.
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Khoshaf (Marinated Dried Fruits and Nuts) alda

Qamar El Din: the mashed fruit of apricot trees grown in the Syrian capital of Damascus.
It is most often used to make apricot leather by spreading it into sheets on a wood table
and letting it dry in the sun.

Ingredients:

1 cup chopped dried apricot leather (Qamar EI Din).
3 cups hot water

Y cup sugar

Y4 cup golden raisins

Y cup dried figs, quartered

Y cup dried apricots, quartered

Y cup pitted dried prunes, quartered
Y cup dates, halved

Y4 cup almonds, blanched

2 Thsp. rose water

2 Thsp. shredded coconut

2 Thsp. pine nuts (optional)

Directions:

e Inalarge bowl, combine apricot leather, hot water, and sugar. Let soak for 1 hour
until softened. Blend in an electric blender until smooth.

e Wash the dried fruits and pat dry. Place dried fruits in a large glass bowl. Add
almonds and rose water. Pour enough dried apricot juice over top to cover fruits,
stirring in more sugar for sweeter flavor. Cover and refrigerate for 2 hours to
blend the flavors.

e Transfer fruit mixture to a punch bowl. Garnish with coconut and pine nuts (if
using) and serve cold.

Cook’s notes:

-You can add or substitute any dried fruits and nuts with your favorites.
-You can substitute dried apricot juice with water and sugar, or use orange or apricot
juice.
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Umm Ali (Egyptian Bread Pudding) = ?i

Ingredients:

6 plain croissants

% cup almonds, coarsely chopped

Y cup pistachios, coarsely chopped

Y4 cup shredded coconut

Y4 cup raisins

1 Thsp. butter, melted

3 cups milk

Y, cup sugar

Y cup whipping cream

Y4 cup pistachios, coarsely chopped for garnish

Directions:

Preheat oven to 350°F (180°C).

Cut croissants into big chunks and place in large bowl. Add almonds, pistachios,
coconut raisins, and butter. Toss to mix.

In a saucepan over medium-high heat, bring milk to a boil. Stir in sugar until
dissolved. Remove from the heat.

Pour a little of the milk into a baking dish. Scatter half the croissant mixture into
the dish, then pour in half the remaining milk. Add the remaining croissant
mixture, spreading it evenly. Pour over the remaining milk to completely cover
croissant mixture.

Whip cream to soft peak and spread over top.

Bake for 20 minutes, then place under broiler for 5 minutes until golden.

Garnish with chopped pistachios and serve hot.

Cook’s note:

-Baked phyllo sheets or puff pastry can be used instead of croissant. Before baking,
brush phyllo or puff pastry with butter, then sprinkle with sugar. After baking, let cool,
then cut into chunks. Proceed as directed for croissants.
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Figure 42: Umm Ali (Egyptian Bread Pudding)

Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
107 .
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Balah EI Sham (Fluted Fritters) aldd)

Ingredients

1 % cup all-purpose flour
Y4 cup fine semolina flour
Ya tsp. salt

1 cup water

Ya cup butter

4 eggs

Vegetable oil, for deep frying
Sugar Syrup (see recipe on page 236)
Finely ground pistachios, for garnish

Directions:

In a small bowl, mix together all-purpose and semolina flours, and salt. Set aside.
In a heavy-bottomed saucepan over medium-high heat, combine water and butter.
Bring to a boil.

Add flour mixture all at once, stirring constantly with a wooden spoon, until
dough is well combined and pulls cleanly from the sides of the pan. Let cool.
Beat eggs into dough mixture one at a time, making sure each one is incorporated
before adding the next.

Heat oil to 325°F (160°C) in a deep fat fryer.

Transfer dough to a pastry bag fitted with an 8-point star tip. Pipe dough directly
over hot oil, onto a 1'%” (4 cm) long fluted fingers, cutting through with scissor.
Fry the fingers, turning to brown evenly, for 4 minutes or until golden brown. (Do
not stack the fingers while frying). Let drain on paper towels. (For crispier fritter,
fry twice, do not burn).

While still hot, dip fritters into syrup. Let excess syrup drip off. Arrange on a
serving plate. Sprinkle some pistachios on top.
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Figure 43: Balah EI Sham (Fluted Fritters)

Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
111.
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Baraziq (Pistachio and Sesame cookies) Al

Ingredients:

1 cup butter

Y cup sugar

1egg

Y tsp. vanilla

3 % cups all-purpose flour
1 tsp. baking powder
Yatsp. salt

Y cup milk

Coarsely chopped pistachios
1 egg white, for brushing
Sesame seeds

Directions:

e Preheat oven to 350°F (180°C).

e In bowl of electric mixer, cream butter and sugar on medium speed for 5 minutes,
until light and fluffy.

e Beatinegg and vanilla. Mix flour, baking powder, and salt in large bowl.
Gradually add to butter mixture, beating on low speed, until combined. Gradually
add milk, beating constantly until smooth and well combined.

e Roll out dough to a thickness of 2” (1 %2 cm) on a lightly floured work surface.
Using a cookie cutter, cut into round discs.

e Scoop small mounds of chopped pistachios (about %2 tsp. each) onto a baking
sheet, spacing them apart. Place a dough disc over nuts, pressing down so nuts
adhere to disc bottoms. Brush discs with egg white, then sprinkle generously with
sesame seeds to cover.

e Bake on middle rack of oven for 15 minutes, or until golden brown.

e Let cool, then arrange on serving plate.
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Halwa Omani (Omani-Style Sweets) s s ol

This is a fast and easy way to make Omani Halwa.
Ingredients:

¥4 cup sugar

2 Thsp. plus % cup water

Ya cup tapioca flour

2 Thbsp. nuts, coarsely chopped
Y tsp. saffron

Y tsp. ground cardamom

Sesame seeds, toasted for garnish

Directions:

e In a heavy saucepan over medium-high heat, combine sugar and 2 Thsp. water.
Heat until s u gar is dissolved and the mixture is light golden brown. Remove
from heat.

e In another saucepan over medium-high heat, combine tapioca flour and the ¥ cup
water. Heat, stirring until bubbly and thickened.

e Carefully stir caramelized sugar into tapioca mixture. Add nuts, saffron, and
cardamom and stir until well combined. Remove from heat and let cool.

e Pour into small glass bowls or glasses and let cool completely. Garnish with
toasted sesame seeds before serving.
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Figure 44: Halwa Omani (Omani-Style Sweets)

Source: Osama EI-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010),
147.
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Baglawa (Phyllo Pastry with Nuts) 5 g\l

Phyllo, Phillo, Filo, Fillo: Paper-thin dough made from flour, water, oil used to make
both sweet and savory dishes.

Ingredients:
For homemade Phyllo Pastry:

3 % cups all-purpose flour

2 Thsp. salt

1egg

1 ¥4 cups water

2 Thsp. vegetable oil

3 cups cornstarch, for dusting

For Bac’lawa:

Clarified butter, melted for baking
2 Y cups chopped nuts tossed with % cup sugar, for filling
Sugar Syrup (See recipe, page()

Directions:

e In alarge bowl of electric mixer, combine flour, salt, and egg. Gradually add
water on medium speed. Beat in oil.

e Knead with dough hook attachment of mixer for 10 minutes or by hand for 25
minutes or until smooth and elastic dough is formed. Cover dough with a kitchen
towel and let rest for 30 minutes.

e Divide dough in half. Shape each half into a 13 cm (5 in) cylinder about 5 cm (2
in) in diameter. Using a sharp knife, cut each cylinder into equal portions about 3
cm (1 in) thick. Shape each portion into a ball, dust with cornstarch, and stack in
a mound on the work surface. Cover with the kitchen towel and let rest for 10
minutes.

o Lightly dust a clean work surface with cornstarch. Working with 1 ball of dough
at a time and using a French rolling pin, roll out each ball of dough into sheets
about '4” (Y2 cm) thick. As each sheet is rolled, stack each one on top of the
other, using each sheet with cornstarch to prevent sticking. Cover stacked sheets
with the kitchen towel and let rest for 30 minutes.

e Roll out the stacked sheets on the cornstarch dusted work surface, stretching and
rotating the dough frequently, until very thick and nearly transparent. TO have
very thin, transparent stacked sheets with cornstarch in between.

e Preheat oven to 400°F (200°C).
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e Stack 5 sheets of phyllo in a large, shallow baking dish. Spread nut mixture
evenly over top. Layer another 5 sheets of phyllo over nuts. Using a sharp knife,
trim edges and cut into triangle or diamond shapes. Pour enough clarified butter
over top to cover the phyllo. Refrigerate for 10 minutes, until set.

e Bake for 45 minutes. Let cool for 5 minutes. Pour off excess butter. Pour
enough syrup over warm pastries to cover them. Pour off excess syrup.

Variations
Phyllo Pastry Lozenges

e Stack 5 sheets of phyllo on a work surface. Cut into 3”x 14” (7.5 cm x 34 cm)
rectangular strips.

e Spread nut mixture lengthwise down one half of each stack. Fold uncovered half
over the nuts. Using a sharp knife or a small 2” (5 cm) round cookie cutter, cut
out half circles along length of phyllo strip, using folded edge as the straight side.
You should have 7 pastries per stack.

e Alternatively, spoon nut mixture along one end of a phyllo stack. Beginning at
the nut-topped end, roll up the phyllo into a tight cylinder. Using a sharp knife,
cut cylinder crosswise into small rounds.

e Place pastries close together in a shallow baking dish. Bake as directed above.
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Figure 45: Baglawa (Phyllo Pastry with Nuts)

Source: Osama EI-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
153.
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Muhallabeyat Labneh (Yogurt Panna Cotta) did dulea

Labneh, Labna, Labnah, Labni: Strained yogurt made from cow or goat milk into a soft
cheese. It is usually eaten for breakfast or as mezza with olive oil.

Ingredients:

Y cup milk

Y cup whipping cream

1 cup Labneh or Greek yogurt

Y4 cup sugar

2 Thsp. gelatin, dissolved in some warm water
Y4 tsp. rose water

For the caramel:

5 Thsp. sugar

2 Thsp. water

2 cups Sugar Syrup

Slices of white bread

Rose petal jam, raspberries, and ground pistachios for garnish

Directions:

e In asaucepan over medium-high heat, warm milk and cream. Stir in Labneh.
Add sugar, gelatin mixture, and rose water, stirring until well combined; do not
boil. Remove from heat and set aside.

e Divide mixture among translucent plastic cups or small ramekins. Refrigerate for
at least 2 hours, or until set.

e Meanwhile, make the Caramel: In a saucepan over medium-high heat, cook sugar
and water until lightly browned. Let cool awhile.

e Add syrup to caramel and bring to a boil over medium-high heat. Remove from
heat and set aside.

e Using a round cookie cutter, cut bread slices into discs of same diameter as cups
or ramekins.

» Place a bread disc in center of a serving plate and pour some caramel over it.
Invert a filled cup over caramel disc, unmolding a panna cotta on top. Repeat to
plate remaining servings. Garnish with rose petal jam and raspberries, and
sprinkle some ground pistachios on top.
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Rumoosh El Set (Cookies with Syrup) Cuad) (i gay

Homemade phyllo can be substituted with store-bought in most recipes. Since the
purchased varieties are often thinner than homemade, use a few more sheets of the store-
bought than you would for homemade.

Ingredients

1 cup soft butter

1 cup powdered sugar

3 eggs, lightly beaten

3 % cups all-purpose flour

1/3 cup fine semolina flour

Y% cup finely shredded coconut
Y Thsp. baking powder

Garnish options:

Whole nuts, peeled

Maraschino cherries

Finely ground pistachios

Sugar syrup, cooled, for drizzling

Directions:

e Inabowl of electric mixer, cream butter and sugar on medium speed for 5
minutes, or until light and fluffy. Gradually beat in eggs. Combine all-purpose
flour, semolina flour, coconut, and baking powder in a bowl. Add to butter
mixture, beating on low speed until combined. Cover bowl with plastic wrap and
refrigerate for 1 hour.

e Preheat oven to (350°F) 180°C.

» Shape walnut-size pieces of dough into round sor pointed ovals. Use the tines of
a fork to make small oblique marks into sides of each dough shape, then use a
fingertip to make a small indentation into each center. Fill indentations with
whole nuts, maraschino cherries, or a small mound of ground pistachios.

e Place cookies, well apart, on baking sheet.

e Bake for 15 minutes, or until lightly golden.

e While still hot, drizzle some syrup on top of the cookies. Arrange on a serving
plate.
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Figure 46: Rumoosh EI Set (Cookies with Syrup)

Source: Osama El-Sayed, Sweets of Arabia (Virginia: E L Sage Associates Inc., 2010)
173.
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Simple Syrup (Bl /by padly dadl)

e In asaucepan over medium heat, mix 2 parts sugar with 1 part water, adding a
few drops of lemon juice to thicken it. Let simmer for 10 minutes, then increase
heat to medium and boil for 5 minutes. Strain into an airtight container and let
cool. Cover and refrigerate until ready to use.

e For added flavor, add lemon peel, orange blossom water, rose water, bay leaves,
cloves, or cinnamon sticks just before bringing the syrup to a boil.

» For thicker syrup, use three parts sugar and one part water, then proceed as
directed above.
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APPENDIX 2

THE ARABIC ORIGINAL TEXT OF THE ONE HUNDRED AND ONE RECIPES
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Gilagdial) § cllaliad) g by )

Page No Page No
English Translation English Arabic Arabic Original
Translations  Originals

Lentil Soup 70 247 outnd) gl
Alharirah Soup 71 248 S all Ay g
Chards or Spinach Soup 73 249 laaad) g Blead) 4y 9
Cumin Soup 74 250 A gall) 4y ) 5
Sumac and Fava Beans Soup 76 251 Ssil g Gland) 4y 0
Chickpeas Soup 77 252 AL 4 ) g
Whole Wheat Soup 78 253 el slus
Vegetable and Vermicelli 80 254 A pddly Juadd) 4 9l
Soup

Meatballs Soup 82 255 aadl) el oS 4y 5
The Green Salad 84 256 8 padld) ddaled)
Roasted Eggplant Salad 85 257 & sall il Al
Toasted Bread Salad 87 258 saaal) Jall Al
Tabbouleh 88 259 44 gl ddalu
Fresh Fava Beans Salad 90 260 22l Joi) ddabes
Sharmola Salad 91 261 Y gLl ddali
Kushary Salad 92 262 s 4l ddalu
Green Black Eyed Pea Salad 93 263 L sll) Adale
Baba Ganouge “ Mtabbal” 94 264 "Jha" z i L
Humous (Chickpeas Spread) 96 265 aes dhlu
Muhammara (Red Pepper 98 266 3 paaa
Spread)

Yogurt Salad 99 267 @b ddala
Tahini Dip 100 268 ikl dal
Harisa Sauce 101 269 Ay gl
Albasara 102 270 3 _adl)
Trshi Pickles 104 271 ikl Jaa
Cabbage and Beet Pickles 105 272 oalll g cadll) Hia
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English Translations

Membar (Lamb Sausage in
Natural Casing)

Dolma (Stuffed Grape
Leaves and Vegetables)
Maklouba (Vegetable
Upside-Down Dish)
Parda Pilaw

Rice with Dill and Fresh
Fava Beans

Al-Kushary

Mjaddara

Kishk

E’esh Abu Lahem (Bread
with Meat)

Harraq Asba’a (Burned
Finger)

Steamed Wheat Kubba
Sour Kubba

Rice and Potato Kubba
Okra with Caramelized
Onions

Falafel
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byl g agadll 5 ) gaball

Page No Page No

English Translations English Arabic Arabic Originals
Translations  Originals

Thraid (Porridge) 134 292 3 A
Lamb with Spices and 136 294 Al 5 e @l jlgaly g A
Rice Mixture
Grilled Mixed Meat 139 296 ALiia (5 gliia
Beef Ribs with Vegetable 141 297 Juadl) Gl B aa g R ()
Cakes
Almansaf 143 299 eudal)
Fatta with Tomato Sauce 146 301 phlakl) duala, 45
Al-Ouzi 148 303 . 39Y)
Kabsa 150 304 sl
Beryani with Lamb 152 306 bl aaly AL s
Oven Meat Tagine 154 308 AL aall)
Veal Tail “Akkawee” 155 309 g
Halla Kabob and Torly 156 310 S Juad g dal) cils
vegetables
Potato Shawarma 159 312 by da ) gLl
Chicken Shawarma 160 313 gl Lo gl
Msakhan Chicken 162 314 g (A
Roasted Chicken 164 315 § S zlaa
Chicken with Bread and 166 316 Caall g Saad) @ S aa zlan
Cheese Balls
Chicken with Vegetables 168 320 sl g il mlas
and Couscous
Chicken with Vegetable 170 321 il g zlaal) A g pus
Casserole
Turkey Stuffed with 171 318 Al Sl 5 (Glan) (o i
Kabsa Spice Mixture
Dove Pastille 174 322 plaad) Aoy
Grilled Fish 176 324 § Jia la
Fish with Siyadia Sauce 178 326 Lapal) Lala g dlaw
Fish Siyadia 180 327 Hlaud) dyipa
Red Mullet Fish with 182 328 JAld) Labia pa a) ) Gidales
Pepper Sauce (Sultan
Ibrahim)
Rice Mixed with Shrimps 184 329 Cligan (Om)) soma g I
Shrimp with Mallow 186 330 ol 44 sl

Leaves (Mulukhiyah)

3 A
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English Translations

Basbousa (Semolina Cake)
Borma Bel Mekassarat (Rolled
shredded Pastry with Nuts)
Wardat Elba’lawa (Phyllo Lilies)
Lokaymat (Saffron Bites)
Qodret Qader (Creme Caramel
Cake)

Konafa Bel Fosdok (Golden
Shredded Pastry Stuffed with
istachios)

Alman Walsalwa (Cardamom
Nougat)

Osh EIl Bulbul (Shredded Pastry
Bird Nests)

Layali Lebnan (Lebanese Semolina,

Banana, and Cream Cake)

Naboulsiya (Orange Shredded Pastry

with Akkawi Cheese)

Ka’b El Ghazal (Moroccan Gazelle

orns)

Mamdoud (Layered Semolina Bars)
Ma’amoul (Filled Semolina Cookies)

Khoshaf (Marinated Dried Fruits
and Nuts)

Umm Ali (Egyptian Bread Pudding)

Balah El Sham (Fluted Fritters)
Baraziq (Pistachio and Sesame
cookies)

Halwa Omani (Omani-Style Sweets)

Baglawa (Phyllo Pastry with Nuts)
Muhallabeyat Labneh (Yogurt
Panna Cotta)

Rumoosh EI Set (Cookies with
Syrup)

Simple Syrup
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