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“Nora George’s book on Middle Eastern cooking combines great food and ease for the cook. I highly recommend it.”

– PAULA WOLFERT, author of “Cooking of the Eastern Mediterranean”

“Nora’s Recipes from Egypt features something for everyone: appetizers, soups, salads, meats, seafood, meatless dishes, desserts and even pickles...teaspoon by quarter cup, (Nora George) unravels generations of oral traditions.”

– DOUG HOAGLAND, Fresno Bee California

“...it’s simply wonderful, it’s accurate and so easy to follow, I was a lousy cook, but now I’m great.”

–ARLETTE AIRUT Montreal Canada
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NOTE

You will notice a lot of words in this book have an asterisk(*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.


INTRODUCTION

The idea for this project came from my parents who took the time to hand-write a basic cookbook in Arabic for my siblings and myself. They were eager to pass on to us the culinary tastes they learnt from their parents and to help us enjoy Egyptian food.

I was born and raised in Egypt to Egyptian parents. I married an Egyptian and had two boys while both of us were working for the United Nations in Cairo. My husband’s work then took us to several African countries from 1968 until 1980 and finally to UNDP headquarters in New York until our retirement to California in 1986.

Egyptian cooking has certainly been influenced by various empires, giving it flavors from Greece, Lebanon, Syria, Jordan, Turkey, Armenia, Persia and other Mediterranean cultures. Many variations exist for cooking these foods depending on the different regions in Egypt and on the various styles developed by individual families. My ancestors were from Syria and Lebanon and their regional flavors are evident in our family’s unique cooking style.

The nature of our work at the United Nations created in us an urge and pleasure to entertain people of various ethnic backgrounds. This offered us an opportunity to expose our Egyptian culture and how better to do it than with our rich assortment of foods. For a meal, Egyptians usually cook a variety of foods in abundance. Some of our basic mixtures are usually prepared in advance, stored and ready to be combined with several other items to make varieties of foods for a meal at short notice. Cooking in abundance and sharing it is a well known characteristic of Arab culture and hospitality.

My nieces and nephews, as well as my sons, were forgetting the Arabic language and were unable to follow the handwritten cookbooks left for us by my parents. So while we were living in New York, where my brother and his family live, and on frequent visits to my sister and her family in Montreal, I was encouraged by them to write a cookbook in English.

With family support and my rich international background, I embarked on this project to preserve and share the recipes that my family and I have enjoyed for so many years, and still do. I would specially like to share these recipes with our children, grandchildren and great grandchildren who should not lose touch with the pleasures of Egyptian cooking.

I have tried my best to make this cookbook simple and easy to follow and have adapted the recipes and measurements to the modern North American kitchen. I hope that the next generations can still enjoy the rich assortment of Egyptian cooking, be proud of it, and share it with others.
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APPETIZERS



	Arabic Name

	      
	English Definition




	Dokka

	      
	Spice, Herb and Nut Mixture




	Egga

	      
	Omelet




	Foul Nabet

	      
	Sprouted Fava Beans




	Kalawy

	      
	Kidneys (beef or lamb)




	Khiar bil Labna

	      
	Cucumber with Yogurt Spread




	Kibda

	      
	Liver (beef or lamb)




	Kofta bil Roz

	      
	Meatballs with Rice




	Mokh

	      
	Brains (beef or lamb)




	Sabankhiat

	      
	Spinach Pie




	Sambousic

	      
	Half Moon Pie




	- gibna

	      
	- cheese




	- lahma

	      
	- meat




	Tirmes

	      
	Lupine





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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DOKKA/ Spice, Herb and Nut Mixture

دقة



	¼ cup

	    
	sesame seeds




	½ cup

	    
	coriander seeds




	⅓ cup

	    
	chick peas*, roasted and unsalted




	1 Tbs. 

	    
	sumac*




	½ tsp. 

	    
	mint flakes




	2 tsp.

	    
	cumin, ground




	¼ tsp.

	    
	anise, ground




	¼ tsp.

	    
	fennel, ground




	1 tsp.

	    
	salt




	6 Tbs.

	    
	olive oil




	5 slices

	    
	any kind of thick bread, preferably sesame seed ring bread* if available.





Dry roast sesame seeds in a pan over medium heat until light brown, stirring constantly to avoid burning. Set aside.

Dry roast coriander seeds over medium heat. When cool, process in an electric spice grinder, or food processor until it becomes powder. Pass through a fine strainer and place in a bowl.

Finely grind chick peas, sumac and mint flakes in an electric spice grinder or food processor then pass them through a fine strainer. Add ground coriander, cumin, anise, fennel, salt and mix well. Stir in the roasted sesame seeds.

Save dry powder mixture (Dokka) in a jar. It may be used as is on bread, or served as a paste by mixing 6 tablespoons of oil in about 5 tablespoons of Dokka. Spread a tablespoon of this paste over each slice of bread then cut into bite-size pieces and serve as an appetizer.

Yields 1 cup Dokka

20 bite-size pieces

EGGA/ Omelet

عجة



	1 cup

	    
	onions, finely chopped




	5 Tbs.

	    
	vegetable oil




	1½ cups

	    
	parsley, finely chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	8

	    
	eggs




	3 Tbs.

	    
	flour




	¼ cup

	    
	milk




	2 Tbs.

	    
	plain bread crumbs





In a frying pan saute onions in oil, add 1 cup parsley and stir for a couple of minutes. Remove pan from heat, add salt, pepper, allspice and mix well.

In a bowl, whisk eggs while adding sifted flour and milk. Fold in onion mixture and mix well.

Oil a shallow casserole dish, about 7"x11", and coat with bread crumbs. Pour egg mixture in dish and bake in a preheated oven at 325 degrees for about 15 minutes.

Cut omelet into 1" or 2" squares and serve warm or cold on a bed of parsley.

Yields 25 squares

FOUL NABET/ Sprouted Fava Beans

فول نابت



	1 lb.

	    
	dried fava* beans, large size




	1 small

	    
	onion, quartered




	2 Tbs.

	    
	lime or lemon juice, fresh




	2 Tbs.

	    
	cumin, ground




	2 Tbs.

	    
	salt





Soak fava beans in water for one week until sprouts appear, rinsing and changing the water every day.

When sprouts appear, place beans in a pot, cover with fresh water, add onion and cook over medium heat for 30 minutes. The beans should be firm but well cooked.

Drain, discard onion and cool. Add lime or lemon juice, cumin and salt.

Serve as a snack. Cut sprouted bean skin with teeth, squirt inner part into mouth and discard the skin.

KALAWY/ Kidneys

كلاوي



	1 lb.

	    
	kidneys, beef or lamb




	½ cup

	    
	onions, very finely chopped




	1 Tbs.

	    
	garlic powder




	½ cup

	    
	fresh coriander leaves, very finely chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	¼ cup

	    
	lime or lemon juice




	½ cup

	    
	vegetable oil




	½ cup

	    
	parsley, finely chopped for garnish





Fried Kidneys: Split kidneys lengthwise and remove all white fat. Cut into 1" slices and marinate in onions, garlic, coriander, salt, pepper, allspice and lime or lemon juice, for at least one hour. Brush off marinade, heat oil and fry on both sides until golden brown. Adjust seasoning to taste and serve warm or cold on a bed of parsley.

Grilled Kidneys: Cut kidneys into walnut-size pieces and remove all white fat. Marinate for at least one hour in onions, garlic, coriander, salt, pepper, allspice and lime or lemon juice. Place on skewers, brush with oil and grill. Adjust seasoning to taste and serve warm or cold on a bed of parsley.

Yields 25 pieces

KHIAR BIL LABNA/ Cucumber with Yogurt Spread Labna*:

خيار باللبنة



	1 lb.

	    
	yogurt, plain




	½ tsp.

	    
	salt




	1 lb.

	    
	curby cucumbers (thin English cucumbers may be used)







	cheesecloth bag, yogurt strainer or strainer lined with paper towels

	    
	olive paste* or crushed mint flakes, for garnish





Add salt to yogurt and mix. Place mixture in a cheese cloth bag, yogurt strainer or a strainer lined with paper towels. Allow to drain overnight for at least 10 hours.

Labna can be preserved for several days in a covered container in the refrigerator.

Peel cucumbers and cut into cubed bite-size pieces. Core each cube a little, leaving the bottom end flat.

Fill each cube with about ¼ teaspoon labna and garnish top with a dot of olive paste or crushed mint flakes.

Yields 10 bite-size pieces

Note:Olive paste jars or tubes are products of France, Greece, Italy, Turkey and can be found in specialty gourmet stores.

KIBDA/ Liver

كبده



	1 lb.

	    
	liver, beef or lamb




	½ cup

	    
	onions, very finely chopped




	1 cup

	    
	parsley, finely chopped




	¼ cup

	    
	vinegar,




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 tsp.

	    
	cumin, ground




	½ cup

	    
	vegetable oil for frying





Remove veins and wash liver well. For fried liver, cut into 1" thick pieces, and for grilled liver cut into bite-size cubes. Marinate for at least one hour in onions, ½ cup parsley, vinegar, salt, pepper, allspice and cumin.

Fried Liver: Brush off marinade, heat oil and fry for a couple of minutes on both sides until golden brown. It should be well done on the outside but very juicy inside. Liver dries very quickly and is not tasty when over cooked. Add a few drops of fresh lime or lemon juice, adjust seasoning to taste and serve warm or cold on a bed of parsley.

Grilled Liver: Place the marinated bite-size cubes onto skewers, brush with oil and grill. Add a few drops of fresh lime or lemon juice, adjust seasoning to taste and serve warm or cold on a bed of parsley.

Yields 25 pieces

KOFTA BIL ROZ/ Meatballs with Rice

كفته بالرز



	1 lb.

	    
	beef, ground




	¼ cup

	    
	rice flower, if not available,





	2 Tbs.

	    
	whole rice soaked in hot water for one hour




	½ cup

	    
	parsley, finely chopped




	½ cup

	    
	onions, finely chopped




	4 cloves

	    
	garlic, finely chopped




	1 tsp.

	    
	dill, ground




	2 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 cup

	    
	vegetable oil for frying




	1 tsp.

	    
	tomato paste




	1 cup

	    
	water




	2 cups

	    
	tomato sauce





In a food processor, blend for about 2 minutes the beef, rice, parsley, onions, garlic, dill, 1 teaspoon salt, ¼ teaspoon pepper and ¼ teaspoon allspice until the texture is smooth. With wet hands shape into small marble size balls. Heat oil and brown balls all over. For a lighter version place meatballs in a baking sheet, brush with 3 tablespoons oil and broil in oven. Stir gently once or twice until browned all over.

Place browned meatballs in a pot. Stir 1 teaspoon tomato paste in 1 cup of water and add to meatballs, together with tomato sauce. Add 1 teaspoon salt, ¼ teaspoon pepper and ¼ teaspoon allspice and bring to a boil. Lower heat, cover pot and cook for 40 minutes until sauce is reduced and thick. Serve warm.

Yields 32 meatballs
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	Top, left to right:

	    
	Khiar bil Labna (cucumber with yogurt spread)
Salatet Gargeer (arugula salad)




	    



	Middle, left to right:

	    
	Tirmes (lupine)
Sambousic (half moon pie)




	    



	Bottom, left to right:

	    
	Sabankhiat (spinach pie)

Kobeiba Ma’liya (fried cracked wheat “burghol” and ground meat)




MOKH/ Brains

مخ



	2 lbs.

	    
	brains, beef or lamb




	1 small

	    
	onion, quartered




	2 tsp.

	    
	lime or lemon juice




	2 Tbs.

	    
	vinegar




	2 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	½ tsp.

	    
	mastic*




	4 seeds

	    
	cardamom




	1 stick

	    
	cinnamon




	1 cup

	    
	bread crumbs, plain




	1 cup

	    
	vegetable oil for frying




	½ cup

	    
	parsley, finely chopped for garnish






Egg mixture:



	2

	    
	eggs




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Beat eggs thoroughly, add salt, pepper, allspice and mix well.

Soak brains in salted water (1 tablespoon salt) for about 15 minutes. Gently remove thin outer membrane and wash thoroughly under cold running water.

In a pot boil water, about 5 cups, together with onion, lemon juice, vinegar, salt, pepper, mastic, cardamom and cinnamon. Gently place brains one by one in the boiling water. Bring water to a second boil, lower heat, cover pot and cook for 10 minutes. Lift brains gently and set aside to cool. Discard water.

Slice brains into 1" thick pieces, flatten with fingers, dip in egg mixture and cover well with bread crumbs. Fry in hot oil until golden brown on both sides, then drain on paper towels.

Serve warm or cold on a bed of parsley and sprinkle with lemon juice.

Yields 40 pieces

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

SABANKHIAT/ Spinach Pie

سبانخيات

Dough:



	1 tsp.

	    
	yeast




	¼ cup

	    
	lukewarm water




	3 cups

	    
	sifted flour




	1 tsp.

	    
	salt




	½ cup

	    
	olive oil




	¼ cup

	    
	water





Filling:



	1 lb.

	    
	spinach, frozen chopped




	½ cup

	    
	onions, finely chopped




	1½ tsp.

	    
	salt



	½ tsp.

	    
	pepper



	½ tsp.

	    
	allspice, ground



	¼ cup

	    
	lime or lemon juice




	½ cup

	    
	parsley, finely chopped




	¼ cup

	    
	olive oil




	½ cup

	    
	walnuts, coarsely chopped





Dough: Dissolve yeast in ¼ cup lukewarm water and set aside for 10 minutes until it rises and foams.

Place flour in a bowl, add yeast, salt, then the oil and water alternately a little at a time while kneading, by hand or using an electric dough beater, until it becomes a smooth workable dough. Add more water if needed, the mixture should be soft, not sticky and should bounce back when touched.

Cover and set aside for 1 hour to rise.

Filling: Thaw and squeeze spinach well to get rid of the water. Rub onions with salt, pepper and allspice. Add spinach, lime or lemon juice, parsley, oil, walnuts and mix well.

Assembly: When dough has risen or doubled in size, punch down and form into 4 balls. Keep unused dough covered at all times.

Roll out each ball at a time to ¼" thickness and use a cookie cutter to make circles of 3". Roll into a ball the excess dough from the cuttings, and set aside to rise before using again.

Squeeze out any excess juice and place a heaping teaspoon of filling on each circle. Fold three sides of the circle towards the center to cover spinach filling and to form a triangle. To help seal well, pinch edges firmly to prevent them opening while baking. If edges are difficult to seal because of the juice, dip fingers in flour and close.

Place triangles in a greased baking sheet and brush top lightly with olive oil.

Preheat oven to 400 degrees and bake for about 20 minutes, or until golden brown.

Yields 45 triangles

Note:If fresh spinach is used, wash, chop and drain. Rub spinach with salt and let stand for an hour then squeeze out excess moisture. Add pepper, allspice, parsley, oil, walnuts, lime or lemon juice and mix well.
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SAMBOUSIC/ Half Moon Pie

سمبوسك

Dough:



	1 cup

	    
	butter, melted




	3 cups

	    
	sifted flour




	½ cup

	    
	water




	 

	    
	 




	1

	    
	egg white, whisked




	2 Tbs.

	    
	black caraway seeds*, for garnish





Cheese Filling:



	½ lb.

	    
	Feta cheese, crumbled




	1 tsp.

	    
	black caraway seeds*





Meat Filling:



	¾ cup

	    
	onions, finely chopped




	1 tsp.

	    
	butter or margarine




	¾ lb.

	    
	beef, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 Tbs.

	    
	pine nuts





Fry onions in butter or margarine, add meat and continue frying for 10 minutes or until well browned. Season and set aside.

Mix cheese, caraway seeds, and set aside.

Dough: Use electric dough beater to mix butter and flour. Add water little by little while kneading until dough becomes easy to handle.

Cover and set aside in a warm place for 30 minutes.

Assembly: Use ¼ dough at a time. Roll to a little less than ¼” thickness and use cookie cutter to make 2½” circles.

Place ½ teaspoon filling in the middle of each circle. Be careful not to get cheese or meat on edges as it will be difficult to seal. Fold dough circle in half over filling, and with fingers press edges together tightly to seal.

Pinch and fold edges a little at a time. It looks decorative and seals the edges better so that the cheese or meat does not ooze out. Place 1" apart on a greased baking sheet, non-teflon*. Brush top with whisked egg white and stick a few black caraway seeds on each. Bake in a preheated oven, 375 degrees, for 20-25 minutes or until light brown. When cool store in a cookie jar or covered can.
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The semi circle pies are served at room temperature.

Yields 70 semi-circle pies

TIRMES/ Lupine

ترمس



	1 lb.

	    
	lupine* dried




	2 Tbs.

	    
	salt





Soak lupine overnight.

Drain water, cover with fresh water, bring to a boil, lower heat and cook for 20 minutes until half cooked.

Drain again and place lupine in a large bowl, soak in water for one week, in an uncovered bowl, changing water every day in order to lose the bitterness.

When done, place in a jar, cover with water and salt and seal jar. Can be preserved in refrigerator for several weeks.

Served as a snack. Break skin with teeth and squirt inner part into mouth, discarding the skin.

Note:Ready to eat Lupine in jars can also be purchased in Italian and Middle Eastern specialty food stores.


SOUPS



	Arabic Name

	      
	English Definition




	Rishtaya

	      
	Lentil Soup (brown)




	Shorbet Ads

	      
	Lentil Soup (red)




	Shorbet El Eema

	      
	Meatball Soup




	Shorbet Firakh

	      
	Chicken Soup




	Shorbet Khodar

	      
	Vegetable Soup





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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RISHTAYA/ Lentil Soup (brown)

رشتايه



	1 cup

	    
	lentils, brown




	6 cups

	    
	water




	½ cup

	    
	onions, chopped




	3 cups

	    
	swiss chard, stalks and leaves finely chopped




	1 cup

	    
	fresh coriander, finely chopped




	¼ cup

	    
	small ¼” elbow or salad macaroni




	1½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	4 cloves

	    
	garlic, minced,




	2 Tbs.

	    
	olive oil




	2 Tbs.

	    
	lime or lemon juice





Wash lentils and place in a pot with water and bring to a boil. Lower heat, cover pot and cook for 10 minutes, spooning froth from the surface once or twice. Add onions, swiss chard, coriander, macaroni, salt, pepper and bring to a boil. Lower heat and cook for 20 minutes.

In the meantime fry garlic in oil until golden brown, add to soup when ready and simmer for 10 minutes.

Add lime or lemon juice and adjust salt and pepper to taste. Serve hot.

Serves 4

SHORBET ADS/ Lentil Soup (red)

شوربة عدس



	1½ cups

	    
	red lentils*




	1 small

	    
	onion, quartered




	6 cups

	    
	water




	5 cloves

	    
	garlic, minced




	1½ tsp.

	    
	salt




	2 Tbs.

	    
	olive or vegetable oil




	1½ tsp.

	    
	cumin, ground



	½ tsp.

	    
	pepper



	2 loaves

	    
	medium size pocket bread for croutons



	3 Tbs.

	    
	lime or lemon juice





Rinse lentils, place in a pot with water and onions and bring to a boil. Lower heat, cover pot and cook for about 30 minutes. Spoon froth a few times from the surface while cooking.

While lentils are cooking prepare seasoning as follows: add salt to garlic and brown in oil. Add cumin, pepper and stir for a minute and immediately pour this mixture over hot lentils and cook for 10 more minutes.

Let cool then puree in blender, food processor or ricer.

Cut pocket bread in half or quarter, separate layers and place directly on oven rack. Bake in oven, 300 degrees, for 5-10 minutes until bread is golden and crispy. Break into bite-size pieces to be used as croutons (makes 2 cups).

Reheat soup, add lime or lemon juice and a little bit of water if too thick, adjust seasoning to taste and serve hot with above home made croutons.

Serves 4

SHORBET EL EEMA/ Meatball Soup

شوربة القيمه

Meatballs:



	½ lb.

	    
	ground beef or lamb




	½ cup

	    
	parsley, finely chopped




	½ cup

	    
	onions, finely chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 Tbs.

	    
	vegetable oil





Soup:



	2 or 3

	    
	beef marrow bones



	8 cups

	    
	water



	4 whole

	    
	cardamom



	1 tsp.

	    
	salt



	10

	    
	peppercorns



	1 stick

	    
	cinnamon



	1 small

	    
	tomato, peeled and finely chopped




	⅓ cup

	    
	rice, uncooked




	1 Tbs.

	    
	lime or lemon juice




	¼ cup

	    
	parsley, finely chopped





In food processor mix meat, parsley, onions, salt, pepper and allspice until smooth. Shape into small marble size meatballs (makes 25), place in an oiled oven tray and lightly brush with oil. Broil in oven, turning once or twice until well browned then set aside.

Wash the bones, place in a pot and cover with water. Add cardamom, salt, peppercorns, cinnamon and bring to a boil. Lower heat, cover pot and simmer for one hour. Spoon froth from surface once or twice while cooking. Strain and use stock for soup. If needed add more water to make 6 cups of broth. If a pressure cooker is used only 20 minutes of cooking time is necessary.

Place broth in a pot, add chopped tomato, meatballs and bring to a boil. Lower heat, cover pot and cook for 15 minutes. Add rice and cook for an additional 15 minutes until tender.

Add parsley to soup just before serving, in order to retain its flavor. Cover pot and simmer for a few minutes.

Adjust seasoning to taste and serve piping hot.

Serves 4

SHORBET FIRAKH/ Chicken Soup

شوربة فراخ



	3 lbs.

	    
	chicken




	6 cups

	    
	water




	1 small

	    
	onion, cut in half




	1 tsp.

	    
	salt




	10

	    
	peppercorns




	1 small

	    
	cinnamon stick




	4 whole

	    
	cardamom



	½ tsp.

	    
	mastic*



	cup

	    
	thin noodle (vermicelli or the like)



	1 tsp.

	    
	lime or lemon juice, freshly squeezed





Wash chicken and remove all excess fat. Place chicken in pot with water, onion, salt, peppercorns, cinnamon, cardamom, mastic and bring to a boil. Cook for about 30 minutes until chicken is very tender. Spoon froth from surface once or twice while cooking. (15 minutes in pressure cooker)

De-bone and cut chicken into very small pieces. Add noodles to the broth, cover pot and cook for 15 minutes or more, depending on the type of noodles used. Mix in chicken pieces, heat for five minutes, add lime or lemon juice, adjust seasoning to taste and serve piping hot.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

SHORBET KHODAR/ Vegetable Soup

شوربة خضار



	½ lb.

	    
	beef or chicken




	6 cups

	    
	water




	1 small

	    
	onion, quartered




	1 tsp.

	    
	salt




	½ tsp.

	    
	peppercorns




	1 small

	    
	cinnamon stick




	4 whole

	    
	cardamom




	⅓ tsp.

	    
	mastic*




	¼ lb.

	    
	peas or beans




	¼ lb.

	    
	carrots



	1 cup

	    
	celery, chopped



	⅔ cup

	    
	onions, finely chopped



	¼ lb.

	    
	zucchini



	½ cup

	    
	small noodles or elbow macaroni



	¼ cup

	    
	parsley, finely chopped



	1 Tbs.

	    
	lime or lemon juice, freshly squeezed





Wash beef or chicken, remove all excess fat. Place beef or chicken in pot with water, onion, salt, peppercorns, cinnamon, cardamom, mastic and bring to a boil. Cover and cook for about 30 minutes until meat or chicken is very well done. Spoon froth from the surface once or twice while cooking (15 minutes in pressure cooker).

Remove meat or chicken and strain the broth. Cut beef or de-bone chicken into very small pieces.

Cut all vegetables into bite-size pieces, add to broth (with the exception of parsley) together with the noodles. Bring to a boil, cover pot and cook for 15 minutes over medium heat. Fold in beef or chicken pieces and heat.

Add parsley to soup only at the very end, in order to retain its flavor. Cover pot and simmer for 2 or 3 more minutes.

Add lime or lemon juice, adjust seasoning to taste and serve piping hot.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).


SALADS & DIPS



	Arabic Name

	      
	English Definition




	Arnabeet bil Tehina

	      
	Cauliflower with Sesame Paste




	Fattoush

	      
	Fresh Vegetable Salad with Toasted Pocket Bread




	Salata Balady

	      
	Mixed Fresh Vegetable Salad




	Salatet Batates

	      
	Potato Salad




	Salatet Bitingan

	      
	Eggplant Salad




	Salatet Cromb

	      
	Cabbage Salad




	Salatet Gargeer

	      
	Arugula Salad




	Salatet Hommos

	      
	Chick Pea Salad




	Salatet Khiar bi Zabady

	      
	Cucumber Salad with Yogurt




	Salatet Sal’ bil Tehina

	      
	Swiss Chard Salad with Sesame Paste




	Tabboula

	      
	Parsley and Cracked Wheat “Burghol” Salad




	Ba’dounsia

	      
	Parsley and Sesame Paste “Tehina” Dip




	Baba Ghannoug

	      
	Eggplant and Sesame Paste “Tehina” Dip




	Hommos bil Tehina

	      
	Chick Pea and Sesame Paste Dip




	Kishk

	      
	Chicken Broth Dip




	Labna

	      
	Yogurt Dip




	Tehina

	      
	Sesame Paste Dip





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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ARNABEET BIL TEHINA/ Cauliflower with Sesame Paste

قرنبيط بالطحينه



	1 lb.

	    
	cauliflower florets




	½ cup

	    
	tehina*




	3 cloves

	    
	garlic, minced




	½ tsp.

	    
	cumin, ground



	1 tsp.

	    
	salt



	½ cup

	    
	water



	5 Tbs.

	    
	lime or lemon juice





Place cauliflower florets in a pot, cover with water and bring to a boil. Cover pot and cook over medium heat for 5 minutes. Cauliflower should be crunchy, not over cooked or mushy. Drain and set aside.

Place tehina in a bowl and mix in garlic and salt. Gradually add water while stirring tehina then add lime or lemon juice until a creamy sauce is obtained. If a blender or food processor is used, place tehina, garlic, salt, water and lime or lemon juice altogether and blend to make a creamy sauce. Pour into a bowl and gently fold in the cooked cauliflower. Sprinkle top with cumin.

Serves 4

FATTOUSH/ Fresh Vegetable Salad with Toasted Pocket Bread

فتوش



	1 head

	    
	romaine lettuce, shredded




	2 cups

	    
	cucumbers, coarsely chopped




	2 cups

	    
	tomatoes, coarsely chopped




	1 cup

	    
	bell peppers, finely chopped




	1 cup

	    
	green onions, coarsely chopped




	2 cups

	    
	purslane (if available) coarsely chopped, use soft stems and leaves




	½ cup

	    
	red radishes, thinly sliced




	1 cup

	    
	parsley, coarsely chopped




	¼ cup

	    
	fresh mint, coarsely chopped - or -




	2 tsp.

	    
	dried mint leaves, finely crushed




	3 (8")

	    
	pocket bread loaves, toasted





Dressing:



	4 Tbs.

	    
	lime or lemon juice, fresh




	5 Tbs.

	    
	olive oil




	1½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	2 cloves

	    
	garlic, minced (optional)




	1 Tbs.

	    
	sumac*, ground





Mix dressing ingredients well and set aside.

Place all chopped vegetables in a bowl.

Cut pocket bread in half or quarter, separate layers and place directly on oven rack. Bake in oven at 300 degrees for 5-10 minutes until bread is golden and crispy. Break into bite-size pieces, to be used as croutons (makes 3 cups).

At mealtime pour dressing over vegetables and toss. Fold bread into salad immediately before serving so that it remains crunchy.

Serves 6

SALATA BALADY/ Mixed Fresh Vegetable Salad

سلطة بلدي



	1 head

	    
	lettuce, finely chopped




	1 cup

	    
	tomatoes, finely chopped




	½ cup

	    
	bell pepper, finely chopped




	½ cup

	    
	onions, finely chopped




	½ cup

	    
	parsley, finely chopped




	1 cup

	    
	cucumbers, finely chopped




	3 Tbs.

	    
	fresh mint, finely chopped - or -




	2 tsp.

	    
	dried mint leaves, finely crushed





Dressing:



	2 Tbs.

	    
	lime or lemon juice, fresh




	3 Tbs.

	    
	olive oil




	½ tsp.

	    
	salt




	1 clove

	    
	garlic, minced (optional)





Place vegetables in a bowl and set aside in refrigerator or in a cool place.

Stir dressing ingredients and set aside. Just before serving add to chopped vegetables and mix well.

Serves 4

SALATET BATATES/ Potato Salad

سلطة بطاطس



	2 lbs.

	    
	potatoes




	½ cup

	    
	green onions, finely chopped




	1 cup

	    
	parsley, finely chopped




	1 tsp.

	    
	salt



	5 Tbs.

	    
	lime or lemon juice, freshly squeezed




	¼ cup

	    
	olive oil





Place potatoes in a pot and cover with water. Bring to a boil, cover pot and cook over medium heat for about 15 minutes. Do not over cook. When done immediately discard hot water and soak potatoes in cold water for 5 minutes to stop the cooking process. Drain water, peel skin, and cube into ½” pieces.

In a bowl gently toss potatoes, onions and parsley. Dissolve salt in lime or lemon juice and olive oil then pour over potatoes and mix gently.

Serve at room temperature.

Serves 5

SALATET BITINGAN/ Eggplant Salad

سلطة باتنجان



	3 lbs.

	    
	eggplant, large




	¼ cup

	    
	green onions, finely chopped




	1 cup

	    
	tomatoes, finely chopped




	½ cup

	    
	parsley, finely chopped





Dressing:



	2 Tbs.

	    
	lime or lemon juice, fresh




	1 tsp.

	    
	salt




	4 Tbs.

	    
	olive oil





Wash eggplants and with a knife make slits in several places. Broil in oven, turning eggplants on all sides until tender and the skin is well charred (takes about 20 minutes). Keep oven door a little open when broiling eggplants, this will give it a barbecued flavor. Set aside to cool.

Remove charred skin, slit open and remove hard inner seeds. Cut eggplant into tiny pieces and place in a bowl.

Mix together eggplant, the finely chopped vegetables, salt, lime or lemon juice and place in a serving dish. Drizzle with olive oil and garnish with a bouquet of parsley in the center.

Serves 4

SALATET CROMB/ Cabbage Salad

سلطة كرنب



	1½ lbs.

	    
	white cabbage head




	1 small

	    
	tomato for garnish





Dressing:



	2 cloves

	    
	garlic, minced




	4 Tbs.

	    
	lime or lemon juice, fresh




	1 tsp.

	    
	salt




	2 tsp.

	    
	dried mint leaves, finely crushed




	4 Tbs.

	    
	olive oil





Cut cabbage head into quarters. Discard stalks and hard ribs. Pile leaves over each other and shred very finely.

Stir dressing ingredients together, add to shredded cabbage and mix well. Sprinkle a little mint on top for decoration.

Garnish with sliced tomatoes for color.

Serves 4

SALATET GARGEER/ Arugula Salad

سلطة جرجير



	3 cups

	    
	Arugula, chopped




	¼ cup

	    
	green onions, finely chopped




	½ cup

	    
	tomatoes, finely chopped





Dressing:



	2 Tbs.

	    
	olive oil




	½ tsp.

	    
	salt




	3 Tbs.

	    
	lime or lemon juice, fresh





Wash arugula well and coarsely chop the leaves and short stems. Add onions and tomatoes and mix well.

Just before serving add dressing to the vegetables and toss to mix.

Serves 4

SALATET HOMMOS/ Chick Pea Salad

سلطة حمص



	1½ cups

	    
	chick peas, canned




	1 cup

	    
	parsley, finely chopped




	½ cup

	    
	green onions, finely chopped





Dressing:



	4 Tbs.

	    
	lime or lemon juice, fresh




	4 Tbs.

	    
	olive oil




	½ tsp.

	    
	salt





Drain and rinse chick peas thoroughly under running tap water. Fold in parsley and onions. Add dressing and mix well.

Serve at room temperature.

Serves 4

SALATET KHIAR BI ZABADY/ Cucumber Salad with Yogurt

سلطة خيار بالزبادي



	1 lb.

	    
	plain yogurt




	3 cloves

	    
	garlic, minced




	1 tsp.

	    
	salt




	2 tsp.

	    
	dried mint leaves, finely crushed




	1½ lbs.

	    
	cucumbers





Stir yogurt well until creamy.

Add garlic, salt and 1 teaspoon mint and mix well.

Peel cucumbers, cut into half or quarter and slice very thin. Fold into yogurt mixture.

Garnish with the remaining mint.

Serves 4

SALATET SAL’ BIL TEHINA/ Swiss Chard Salad with Sesame Paste

سلطة سلق بالطحينه



	2 lbs.

	    
	swiss chard (thick stalks)




	½ cup

	    
	tehina*




	2 cloves

	    
	garlic, minced




	1 tsp.

	    
	salt




	½ cup

	    
	water




	5 Tbs.

	    
	lime or lemon juice



	1 tsp.

	    
	cumin, ground





Discard swiss chard leaves, wash well under running tap water, trim and remove strings from stalks and cut into bite size pieces. Fill a pot with water and bring to a boil. Add stalk pieces, bring to a second boil, lower heat and cook uncovered for 15 minutes until tender. Drain and set aside.

Place tehina in a bowl and mix in garlic and salt. Gradually add water while stirring tehina then add lime or lemon juice until the sauce is smooth and creamy.

If a blender or food processor is used, place tehina, garlic, salt, water and lime or lemon juice altogether and blend to make a creamy sauce.

Pour the tehina sauce into a bowl and gently fold in the cooked swiss chard stalks. Sprinkle top with cumin.

Serves 4

TABBOULA/ Parsley and Cracked Wheat “burghol” Salad

تبوله



	4 cups

	    
	curly parsley, finely chopped




	¼ cup

	    
	burghol*, fine grain (#1 or #2)




	1 lb.

	    
	tomatoes, finely chopped




	1 cup

	    
	green onions, finely chopped




	¼ cup

	    
	fresh mint, finely chopped - or -




	2 tsp.

	    
	dried mint leaves, finely crushed




	1 head

	    
	romaine lettuce





Dressing:



	¼ cup

	    
	olive oil




	¼ cup

	    
	lime or lemon juice, fresh




	1½ tsp.

	    
	salt





Wash parsley and let stand for a few hours to dry, or use vegetable spinner. When completely dry, discard long plain stems and finely chop by hand or in a food processor, then place in a large mixing bowl. If flat leaf parsley is used, finely chop only with a knife.

Wash burghol and soak in cold water for 10 minutes. Place in a fine strainer and press with the back of a spoon to remove all moisture. When drained add to chopped parsley. Add tomatoes, onions, mint and mix well.

Mix dressing ingredients. Gradually fold dressing into the chopped vegetables and mix well.

This salad can be prepared ahead of time, covered and refrigerated.

Salad is served with romaine lettuce on the side.

Serves 4

Note:Curly parsley, when completely dry, can be easily chopped in a food processor.

BA’DOUNSIA/ Parsley and Sesame Paste “Tehina” Dip

بقدونسيه



	1 cup

	    
	parsley, finely chopped




	½ cup

	    
	tehina*




	2 cloves

	    
	garlic, minced




	1 tsp.

	    
	salt




	½ cup

	    
	water




	5 Tbs.

	    
	lime or lemon juice





Wash parsley well, dry, discard stems and chop finely by hand or in a food processor. If flat leaf parsley is used, chop only with a knife.

Place tehina in a bowl and mix in garlic and salt. Gradually add water while stirring tehina. Add lime or lemon juice and continue stirring until a creamy sauce is obtained. If a blender or food processor is used, combine tehina, garlic, water, salt, lime or lemon juice and blend until it becomes a creamy sauce. Add parsley and mix well by hand.

This dip can be prepared ahead of time, covered and refrigerated. Mix before serving. It is usually served with fish and shrimp dishes.

Serves 4

Note:Curly parsley, when completely dry, can be chopped in a food processor.

BABA GHANNOUG/ Eggplant and Sesame Paste “Tehina” Dip

بابا غنوج



	4 lbs.

	    
	large eggplant




	½ cup

	    
	tehina*




	2 cloves

	    
	garlic, minced




	1 tsp.

	    
	salt




	2 Tbs.

	    
	water



	¼ cup

	    
	lime or lemon juice




	4 Tbs.

	    
	olive oil





few leaves of parsley, chopped for garnish

Wash eggplants and with a knife make slits in several places. Broil in oven, turning eggplants on all sides until tender and skin is well charred, about 20 minutes. Set aside for 5 minutes to cool. Keep oven door a little open when broiling eggplants, this will give it a barbecued flavor.

Slit open each eggplant, remove charred skin and hard inner seeds. Mash pulp well with a fork. Do not use blender or food processor. The eggplant should be coarse and not a paste-like texture.

Place tehina in a bowl and mix in garlic and salt. Gradually add water and lime or lemon juice while stirring tehina until a creamy paste is obtained. Fold eggplant into creamy paste and mix well. Texture should not be too soft. Place in a serving dish and with the back of a spoon make a canal-like groove around the center and fill with olive oil. Sprinkle top with parsley.

Serves 5

HOMMOS BIL TEHINA/ Chick Pea and Sesame Paste Dip

حمص بالطحينه



	1½ cups

	    
	canned chick peas (garbanzo beans)




	2 cloves

	    
	garlic, minced




	¼ cup

	    
	water




	½ cup

	    
	tehina*




	¼ cup

	    
	lime or lemon juice




	1 tsp.

	    
	salt




	3 Tbs.

	    
	olive oil





Discard liquid from canned chick peas and rinse several times under cold running tap water. Set aside a few whole chick peas for decoration. Cream remaining chick peas in a food processor together with garlic and water. Add tehina, lime or lemon juice and salt. Blend until a thick creamy paste is obtained.

Place in a serving dish and set aside for 10 minutes. For decoration make indentations with back of fork in several places and drizzle with olive oil.

Garnish center with the whole chick peas set aside. Decorate as you wish with slices of pickles, black olives, parsley leaves, etc. Sprinkle a little paprika to give it color. Dip with small slices of pocket bread.

Serves 4

KISHK/ Chicken Broth Dip

كشك



	4 Tbs.

	    
	vegetable oil




	1 cup

	    
	onions, finely shredded




	1 cup

	    
	plain yogurt




	5 Tbs.

	    
	flour




	1½ cups

	    
	chicken broth




	½ tsp.

	    
	salt




	¼ tsp.

	    
	white pepper, ground



	2 tsp.

	    
	lime or lemon juice





In a frying pan add oil and brown onions, drain on paper towels and set aside.

Mix yogurt and flour and place in a pot. While stirring gradually add hot chicken broth and continue stirring until well mixed. Place pot over medium heat and bring to a boil. Lower heat and cook for about 15 minutes or until a thick creamy sauce is obtained, stirring several times during the process. Add salt, pepper, lime or lemon juice and half the fried onions into the sauce. Stir for one minute and immediately place in a serving dish. When cool and thick, similar to the texture of custard, garnish with remaining fried onions.

This dip can be eaten warm or cold and is usually scooped up with pocket bread.

Serves 4

LABNA/ Yogurt Dip

لبنه



	2 cups

	    
	plain yogurt




	1 tsp.

	    
	salt




	1 tsp.

	    
	dried mint leaves, finely crushed (optional)




	3 Tbs.

	    
	olive oil





cheesecloth bag, yogurt strainer or strainer lined with paper towels

Mix salt in yogurt and pour into cheesecloth bag, yogurt strainer or strainer lined with paper towels. Drain yogurt for at least ten hours. Do not place in refrigerator.

When ready adjust salt to taste, place in a covered container, and refrigerate. Keeps for several days. Sprinkle mint and drizzle oil on top only when ready to be eaten.

This strained yogurt dip has a texture similar to sour cream. It is sometimes called sour yogurt cheese.

Note:Ready made labna can be found in Middle Eastern food stores.

TEHINA/ Sesame Paste Dip

طحينه



	½ cup

	    
	tehina*




	2 cloves

	    
	garlic, minced




	½ tsp.

	    
	salt




	⅓ cup

	    
	water




	¼ cup

	    
	lime or lemon juice




	¼ tsp.

	    
	cumin, ground





Place tehina in a bowl and mix in garlic and salt. Whisk and gradually add water and lime or lemon juice. Continue stirring until a thick creamy smooth paste is obtained.

If a blender or a food processor is used, combine tehina, garlic, water, salt and lime or lemon juice and blend until a smooth paste is obtained and the consistency is like a thick cream. A little more water can be added if a softer texture is preferred.

Serve in a small bowl and sprinkle cumin on top.

This dip is usually served with fish, shrimp or Ta’miya/”Falafel” (page 141) scooped up with small pieces of pocket bread.

Serves 4


POULTRY & RABBIT



	Arabic Name

	      
	English Definition




	Arnab:

	      
	Rabbit:




	- forn

	      
	- baked




	- rosto

	      
	- braised




	Batt Mahshy “Domiaty”

	      
	Stuffed Duck “Damietta” Style




	Deek Roumy Mahshy

	      
	Stuffed Turkey




	Firakh:

	      
	Chicken:




	- Boksomat

	      
	- breaded




	- burghol bidfeen

	      
	- with cracked wheat “burghol”




	- misakhan

	      
	- on dough




	- molokhiya

	      
	- with a green leafy vegetable




	- roz wa moukassarat

	      
	- with rice and nuts




	- sharkasia

	      
	- with walnut sauce




	- shish taouk

	      
	- grilled with garlic




	Hamam:

	      
	Pigeons:




	- mahshy

	      
	- stuffed




	- mashwy

	      
	- grilled




	Simman Mashwy

	      
	Grilled Quails





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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ARNAB BIL FORN/ Baked Rabbit

ارنب بالفرن



	3 lbs.

	    
	rabbit




	6 cups

	    
	water




	1 small

	    
	onion, quartered




	½ tsp.

	    
	peppercorns




	1 stick

	    
	cinnamon




	4 whole

	    
	cardamom




	¼ tsp.

	    
	mastic*




	1 tsp.

	    
	salt




	1 tsp.

	    
	butter





Wash rabbit well and cut into serving pieces. Place in a pot, add water, onion, peppercorns, cinnamon, cardamom, mastic, salt and bring to a boil. Lower heat, cover pot and cook for 1½-2 hours (30 minutes in a pressure cooker). Spoon the froth from the surface once or twice while cooking.

Preheat oven to 375 degrees, place rabbit in a baking pan, rub with butter, add ½ cup strained stock and bake uncovered for ½ hour or until well browned.

Serve hot with eggplant salad (page 37), or potato salad (page 36) as side dishes.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer, or cheese cloth, be used for holding all the spices (except salt).

ARNAB ROSTO/ Braised Rabbit

ارنب روستو



	3 lbs.

	    
	rabbit



	3 Tbs.

	    
	butter or margarine




	8 cloves

	    
	garlic




	1 small

	    
	carrot




	l small

	    
	potato




	4 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper



	½ tsp.

	    
	allspice, ground



	4 whole

	    
	cardamom



	2 Tbs.

	    
	lime or lemon juice





Wash rabbit well and cut into serving pieces.

Heat butter in a pot and brown rabbit pieces well on all sides and remove. In the same pot brown peeled garlic cloves. Peel and cut carrot and potato into small pieces, add to garlic and brown. Return rabbit to pot with vegetables, add water, salt, pepper, allspice, cardamom and bring to a boil. Lower heat, cover pot and cook for 1½-2 hours (30 minutes in pressure cooker).

Place rabbit pieces in a serving dish. Mash garlic, carrot, potato, and pass through a strainer. Pour thick sauce over rabbit pieces and add lime or lemon juice. Serve hot over rice and noodles (page 139).

Serves 4

BATT MAHSHY “DOMIATY”/Stuffed Duck “Damietta” Style

بط محشي دمياطي



	5 lbs.

	    
	duck




	2 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	4 whole

	    
	cardamom




	1 stick

	    
	cinnamon




	½ tsp.

	    
	peppercorn




	¼ tsp.

	    
	mastic*




	1 tsp.

	    
	butter or margarine





Stuffing:

duck heart and gizzard



	3 med.

	    
	onions, finely shredded




	1 tsp.

	    
	salt




	½ tsp.

	    
	allspice, ground




	¼ tsp.

	    
	pepper




	2 Tbs.

	    
	cumin, ground




	4 Tbs.

	    
	olive oil




	4 Tbs.

	    
	lime or lemon juice





Remove giblets and excess fat from duck. Wash well and pat dry with paper towels. Rub inside and outside of duck with 1 teaspoon salt, pepper and allspice.

Stuffing: Cut heart and gizzard into very small pieces and mix with onions. Add salt, allspice, pepper, cumin, olive oil, lime or lemon juice and rub and squeeze well with hands until onions are soft.

Stuff duck and sew openings, or seal with skewers. Place in a pot and cover with water. Use a large round tea strainer or a cheese cloth to hold cardamom, cinnamon, peppercorn and mastic, since mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. Add to water together with 1 teaspoon of salt, cover pot and bring to a boil. Lower heat and cook for 1½ hours, spooning the froth from the surface several times.

Preheat oven to 400 degrees. Rub duck with butter or margarine, place on a grilling rack, chest upwards, and bake for 30 minutes until well browned all over.

Stuffing is usually scooped up with pocket bread.

Serves 2

DEEK ROUMY MAHSHY/ Stuffed Turkey

ديك رومي محشي



	12 lbs.

	    
	turkey




	2 tsp.

	    
	salt




	1 tsp.

	    
	allspice, ground




	1 tsp.

	    
	cinnamon, ground




	½ tsp.

	    
	pepper




	¼ cup

	    
	butter or margarine




	½ cup

	    
	water




	1 cup

	    
	onions, coarsely chopped




	1 cup

	    
	celery, coarsely chopped




	1 cup

	    
	carrots, coarsely chopped




	1½ lbs.

	    
	baby potatoes, peeled





Nut stuffing:



	¼ cup

	    
	vegetable oil



	3 cups

	    
	almonds, peeled and halved




	½ cup

	    
	pine nuts



	½ cup

	    
	pistachio




	1 lb.

	    
	chestnuts, half roasted, peeled and cut in half



	2 cups

	    
	golden raisins





Rice stuffing:



	½ cup

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil




	¼ lb.

	    
	beef, ground




	1 Tbs.

	    
	butter




	1 tsp.

	    
	salt




	1 tsp.

	    
	cinnamon, ground




	3 cups

	    
	water




	2 cups

	    
	rice





Nut stuffing: Brown almonds slightly in a little oil and set aside.

Separately brown pine nuts, pistachio, chestnuts and raisins adding a little more oil. Mix together and set aside.

Rice stuffing: Brown pine nuts in oil and set aside.

In a pot brown meat in butter until juice is all absorbed. Add salt, cinnamon, pine nuts, water and bring to a boil. Add rice and bring to a second boil. Stir rice once or twice, cover pot, lower heat and simmer for 15 minutes until half cooked and the water has been absorbed. Fluff and set aside.

Turkey: Remove excess fat, wash well and drain. Rub thoroughly the cavity, neck and exterior with salt and spices. Fill body and neck cavities with nut or rice stuffing and sew openings or seal with skewers. Brush with butter or margarine and place in a roasting pan with breast side up. Mix vegetables with 1 cup freshly squeezed orange juice and place around turkey. Loosely cover with heavy duty aluminum foil or roasting pan cover.

Preheat oven to 450 degrees. Place roasting pan, lower heat to 325 degrees and cook for 4½ hours, or until tender. Baste once or twice during roasting. Remove cover and cook for another 30 minutes to brown top. Serve hot.

Serves 8

FIRAKH BIL BOKSOMAT/ Breaded Chicken

فراخ بالبقسمات



	1

	    
	egg




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	oregano or thyme flakes, crushed




	¼ tsp.

	    
	allspice, ground




	½ cup

	    
	plain bread crumbs




	1½ lbs.

	    
	chicken breasts, boneless and skinless




	vegetable oil for frying




	4 Tbs.

	    
	olive oil




	½ cup

	    
	parsley, finely chopped





In a bowl, beat egg, add salt, pepper, oregano or thyme and allspice. Place bread crumbs in a plate.

Flatten chicken breasts (about ½”) with a mallet. Dip each chicken piece into the egg mixture, then coat with bread crumbs. Pat each side with fingers thoroughly to make sure chicken is well coated on both sides. Deep fry in oil until golden brown on all sides. Dry on paper towels.

For a lighter version, oil a baking pan and place breaded chicken pieces side by side. Brush each side of chicken pieces with olive oil. Preheat oven, broil chicken for 5 minutes until golden brown then turn slices over and broil for another 5 minutes. Immediately remove from oven otherwise chicken will dry out.

Serve hot on a bed of parsley.

A side dish of cabbage salad, eggplant salad (page 37) or the like can be served with this dish.

Serves 4

BURGHOL BIDFEEN / Chicken with Cracked Wheat “Burghol”

برغل بدفين

Chicken:



	3 lbs.

	    
	chicken




	6 cups

	    
	water




	1 small

	    
	onion, quartered




	½ tsp.

	    
	peppercorn




	1 tsp.

	    
	salt




	3 whole

	    
	cardamom




	1 small

	    
	cinnamon stick




	½ tsp.

	    
	mastic*




Burghol:



	2 cups

	    
	pearl onions (fresh or frozen), peeled



	3 Tbs.

	    
	butter or margarine



	3 cups

	    
	chicken broth



	2 cups

	    
	canned chick peas - or -



	½ cup

	    
	dry chick peas



	1 tsp.

	    
	salt



	2 tsp.

	    
	caraway, ground



	¾ lb.

	    
	burghol*, coarse grain #4 (2 cups)





Boil chicken in water with onion, peppercorns, salt, cardamom, cinnamon stick and mastic for about ¾ of an hour (or 15 minutes in pressure cooker). Spoon froth from surface as it appears.

Strain stock and set aside. De-bone the chicken and keep warm.

Burghol: Brown pearl onions in a tablespoon of butter or margarine and add to stock.

If dry chick peas are used soak in hot water for 1-2 hours then drain. Add freshwater, bring to a boil, lower heat and cook for 45 minutes until well done. If canned chick peas are used, discard water and rinse thoroughly under running tap water. Add chick peas, salt and caraway to broth together with onions and boil for about 5 minutes. Set soup aside.

Wash burghol, drain water and brown in remaining butter or margarine for about 20 minutes until burghol is dry, stirring occasionally. Add 3 cups of soup, together with chick peas and onions, bring to a boil, lower heat and simmer for ½ hour until burghol is well cooked.

This meal is presented as follows: The cooked hot burghol is placed in a serving platter, garnished with chick peas and pearl onions taken from the soup. Place de-boned chicken pieces around burghol and remaining soup to be served in a bowl. For individual helpings, serve the desired quantity of burghol, top with chicken pieces and a scoop of soup together with onions and chick peas.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

Note:Onion slices may be used instead of pearl onions but will not look as elegant and decorative.

MISAKHAN/ Chicken on Dough

مسخن



	1 lb.

	    
	chicken breasts, skinless/boneless, thinly sliced (thighs optional),




	2 cups

	    
	onions, shredded




	4 Tbs.

	    
	sumac*, ground




	1 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	1 tsp.

	    
	thyme flakes, crushed




	¼ cup

	    
	olive oil




	1 lb.

	    
	bread, white frozen dough





Mix chicken, onions, sumac, salt, pepper, thyme, oil and marinate for 2 hours or more. The longer the marinating period the tastier the chicken.

Thaw frozen dough in refrigerator overnight then cut into 8 equal pieces. Shape each piece into a golf size ball and set aside on a floured board to rise for ½ hour. Flatten dough balls into approximately 4" and press with fingers to make indentations. Place four rounds at a time in an oiled, non-teflon* baking sheet 12"x14". Divide chicken mixture equally onto each round and press down with fingers.

Bake in a preheated 375 degree oven for 10 minutes. Remove baking sheet from oven, move dough around with a flat spatula to avoid burning and again press chicken onto dough and bake for another 10 minutes. Remove from oven, flatten chicken one more time, again move dough around and bake for 10 more minutes until dough is browned at the bottom and crunchy.

This dish can be prepared ahead of time and heated at mealtime, but must be served warm.

Yields 8 rounds

MOLOKHIYA/ Green Leafy Vegetable of a Mallow Species

ملوخيه

Chicken or Rabbit:



	4 lbs.

	    
	whole chicken or rabbit




	6 cups

	    
	water




	1 small

	    
	onion, quartered




	1 stick

	    
	cinnamon




	3 whole

	    
	cardamom




	1 tsp.

	    
	salt




	1 tsp.

	    
	peppercorns



	¼ tsp.

	    
	mastic*





Place whole chicken, or rabbit cut into small portions, in a pot with water, onion, cinnamon, cardamom, salt, peppercorns, mastic and bring to a boil. Lower heat, cover pot and cook for about 45 minutes (15 minutes in pressure cooker). Spoon froth from surface as it appears.

Remove chicken or rabbit from broth and place in a baking pan together with ½ cup of broth. Before mealtime preheat oven to 375 degrees, bake for about 30 minutes until well browned then serve in a platter.

Soup: Strain broth, place in a pot and add water if needed to make 4 cups.



	6 cloves

	    
	garlic, minced




	1 Tbs.

	    
	butter




	2 Tbs.

	    
	coriander, ground




	1 tsp.

	    
	salt



	4 cups

	    
	chicken broth



	1 lb.

	    
	“Molokhiya” frozen, fresh green leaves or dried leaves





In a small frying pan brown garlic in butter, add coriander, salt and continue frying for a few seconds. Pour mixture (called Ta‘liya) into boiling broth, and continue boiling over medium heat for 15 minutes.

Fresh Molokhiya: If fresh green Molokhiya leaves are used: wash, dry well and chop finely with crescent shaped hand chopper (mezzaluna), food processor or blender at a low speed. Add to boiling soup, lower heat and cook uncovered (to retain its green color) for 10 minutes.

Dried Molokhiya: If dried Molokhiya is used discard stems and use leaves only. Rub leaves between hands until finely crushed. If dried leaves are damp and not crisp, heat in oven for a few minutes before using. Crumble dried leaves finely and soak in 1 cup of hot soup for 30 minutes, then add mixture to boiling soup and cook uncovered for about 10 minutes.
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Frozen Molokhiya: An hour before mealtime boil soup, add frozen Molokhiya and cook uncovered over medium heat until it completely defrosts, without undue stirring.

Vinegar dressing:



	1 cup

	    
	table wine vinegar




	½ cup

	    
	onions, finely chopped




	Dash

	    
	cinnamon, ground (optional)





Soak onions in vinegar ½ hour before mealtime.

Sauce known as Dim’a (optional):



	½ cup

	    
	onions, finely chopped




	2 Tbs.

	    
	vegetable oil




	4 cloves

	    
	garlic, minced




	1 Tbs.

	    
	tomato paste




	1½ cups

	    
	tomato sauce



	1 cup

	    
	water



	3 Tbs.

	    
	wine vinegar



	1 tsp.

	    
	salt



	¼ tsp.

	    
	pepper



	dash

	    
	chili pepper, ground





Saute onions in oil until soft, add garlic and fry until slightly brown. Dissolve tomato paste in water, and together with tomato sauce add to onions and bring to a boil. Lower heat, cover pot and cook for 20-30 minutes until sauce is reduced and thick. Add vinegar, salt, pepper and chili pepper. Stir and serve hot.

Toasted pocket bread: Split open the pocket bread loaves and with a knife cut into 1" squares. Brown in oven at 300 degrees for ten minutes, depending on thickness of bread, and set aside.

Molokhiya is served individually over toasted pocket bread and plain rice (page 140). Add few pieces of chicken or rabbit and top with vinegar dressing or dima’ sauce.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).
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	Top on grill, left to right:

	  
	Shish Kabab (cubed and grilled meat)

Kofta Mashwiya (ground and grilled meat)

Simman Mashwy (grilled quails)




	  



	Middle, left to right:

	  
	Tabboula (parsley and cracked wheat “burghol” salad)

Bamya Matboukha (okra stew)




	  



	Bottom:

	  
	Stuffed Cornish hen, Hashwa (stuffing), Hamam Mahshy (stuffed pigeons)





FIRAKH BIL ROZ WA MOUKASSARAT/ Chicken with Rice and Nuts

فراخ بالرز ومكسرات

Chicken:



	3 lb.

	    
	chicken




	5 cups

	    
	water




	1 tsp.

	    
	salt




	1 small

	    
	onion, cut in half




	4 whole

	    
	cardamom




	1 stick

	    
	cinnamon




	½ tsp.

	    
	peppercorns




	¼ tsp.

	    
	mastic*





Nuts:



	1 cup

	    
	almonds, blanched, peeled and halved




	1 cup

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil





Rice:



	¼ lb.

	    
	beef, ground




	1 tsp.

	    
	butter or margarine




	1 tsp.

	    
	salt



	2 tsp.

	    
	cinnamon, ground



	4 cups

	    
	chicken broth



	2 cups

	    
	rice





Chicken: Remove neck and giblets from chicken, discard excess fat and wash well. In a pot add chicken, water, onion, salt, cardamom, cinnamon, peppercorns, mastic and bring to a boil. Lower heat, cover pot and cook for about ¾ hour (15 minutes in pressure cooker). Spoon froth from surface as it appears. Remove chicken, de-bone, and cut into small pieces. Set aside and keep warm to top the rice at serving time. Strain broth and reserve for cooking the rice.

Rice: In a 2 qt. pot, lightly brown meat in butter or margarine. Add salt, cinnamon and stir. Add chicken broth to meat and cook over medium heat for five minutes. Fold in rice, bring to a boil and stir once or twice. Cover pot, lower heat and simmer undisturbed for 30 minutes. When ready, rice will be light brown in color due to the cinnamon.

Nuts: Brown almonds and pine nuts separately (pine nuts brown much faster) with oil. Set aside for decorating the rice dish.

Dish presentation: Fluff rice and shape in a mound in center of serving platter. Arrange chicken pieces on rice around the platter. Top with browned nuts.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

SHARKASIA/ Chicken with Walnut Sauce

شركسيه

Chicken:



	3 lbs.

	    
	chicken, whole




	8 cups

	    
	water




	1 small

	    
	onion, cut in half




	1 tsp.

	    
	salt




	4 whole

	    
	cardamom




	1 stick

	    
	cinnamon




	½ tsp.

	    
	peppercorns




	¼ tsp.

	    
	mastic*





Sauce:



	1 cup

	    
	walnuts



	2 slices

	    
	white bread - or -



	2 Tbs.

	    
	plain bread crumbs



	3 cups

	    
	chicken broth



	½ tsp.

	    
	salt



	¼ tsp.

	    
	pepper



	½ tsp.

	    
	paprika, ground



	dash

	    
	chili pepper, ground




	4 cloves

	    
	garlic, minced




	1 Tbs.

	    
	coriander, ground




	1 Tbs.

	    
	butter or margarine





Chicken: Remove neck and giblets from chicken, discard excess fat and wash well. In a pot place chicken, water, onion, salt, cardamom, cinnamon, peppercorns, mastic and bring to a boil. Lower heat and cook for about ¾ hour until well done. Spoon the froth whenever it appears on the surface. Cut into serving pieces or de-bone and set aside. Strain broth and set aside for making sauce and cooking rice.

Sauce: Finely grind walnuts in blender or food processor. Discard outer crust of bread and soak in cold water for 15 minutes. Squeeze out all water and grind with walnuts. If bread crumbs are used no soaking is needed. Mix bread crumbs with walnuts and grind together for a couple of minutes.

Boil 3 cups chicken broth, add walnuts, salt, pepper, paprika and chili pepper. Saute garlic in butter or margarine until golden brown, add coriander and mix for a minute then add to sauce and simmer for about 30 minutes stirring occasionally until sauce thickens. Add more broth if needed. Fifteen minutes before mealtime heat sauce and add chicken, simmer for 10 minutes and serve hot over rice.

Rice: Make rice as described on page 140 using chicken broth instead of water. Use short grain rice for this dish, tastier when a little sticky.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

SHISH TAOUK/ Grilled Chicken with Garlic

شيش طاووق

Marinade:



	2 heads

	    
	garlic




	¼ cup

	    
	olive oil




	½ cup

	    
	lime or lemon juice




	1 tsp.

	    
	salt




	½ tsp.

	    
	pepper, ground




	½ tsp.

	    
	allspice, ground




	½ tsp.

	    
	thyme, ground




	2 lbs.

	    
	chicken breasts, skinless, boneless and cubed



	½ lb.

	    
	button mushrooms



	1 small

	    
	potato (about ¼ lb.)





Marinade: Peel garlic and puree in blender, gradually add oil, lime or lemon juice, salt, pepper, allspice and thyme until it becomes a soft paste.

Marinate chicken pieces and mushrooms in half of the garlic paste. Let stand for ½ hour. Thread chicken onto skewers, alternating with mushrooms. Barbecue, bake or broil for five minutes on one side, then turn skewers over for another 5 minutes. Chicken must be moist and white in color.

Side dip: Boil potato until very soft, peel, mash and mix with remaining garlic paste. Add a teaspoon or two of olive oil as needed. Tasty when dipped with pocket bread.

Serves 4

HAMAM MAHSHY/ Stuffed Pigeons

حمام محشي



	4 whole

	    
	pigeons




	¼ cup

	    
	flour




	½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	3 cups

	    
	water




	1 small

	    
	onion, quartered




	½ tsp.

	    
	peppercorn




	1 stick

	    
	cinnamon




	4 whole

	    
	cardamom




	¼ tsp.

	    
	mastic*




	1 tsp.

	    
	salt





Stuffing:



	½ cup

	    
	“Freek”* or medium grain #3 burghol*




	½ cup

	    
	onions, finely chopped




	1 Tbs.

	    
	butter or margarine




	pigeon hearts and gizzards




	½ tsp.

	    
	salt



	¼ tsp.

	    
	pepper



	½ tsp.

	    
	allspice



	2 Tbs.

	    
	lime or lemon juice





Gravy:



	2 Tbs.

	    
	flour




	1 Tbs.

	    
	butter or margarine




	pigeon broth




	1 tsp.

	    
	lime or lemon juice





Remove neck and giblets and wash pigeons well. Rub pigeons in and out with flour then rinse thoroughly under running tap water. Dry inside and out with paper towel then rub with salt, pepper and allspice.

Stuffing: Wash and soak “Freek” or burghol for ½ hour, then drain. Cut hearts and gizzards into very small pieces, and together with onions saute a little in butter or margarine. Add “Freek” or burghol and continue stirring over medium heat for about ten minutes until dry. Add salt, pepper, allspice, lime or lemon juice. Loosely stuff pigeons and sew openings or seal with skewers. Place stuffed pigeons in a pot with water, onion, peppercorns, allspice, cinnamon, cardamom, mastic, salt and bring to a boil. Cover pot and cook over medium heat for one hour (pressure cooker 20 minutes). Remove pigeons from pot and place in a baking pan with ½ cup strained stock. Preheat oven to 375 degrees and bake uncovered for 15 minutes until well browned. Lift pigeons and place on a serving platter.

Gravy: Brown flour with butter or margarine, slowly add remaining strained broth and continue stirring until sauce thickens. Add lime or lemon juice and serve hot gravy in a bowl as a side dish.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

Note:Replace pigeons with cornish hens.

HAMAM MASHWY/ Grilled Pigeons

حمام مشوي



	4 whole

	    
	pigeons




	1 cup

	    
	onions, grated




	2 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground



	2 Tbs.

	    
	vegetable oil




	3 Tbs.

	    
	lime or lemon juice




	½ cup

	    
	parsley, finely chopped for garnish





Remove neck and giblets, split pigeons down the back, open flat and wash well. Rub both sides with flour and 1 teaspoon salt, rinse thoroughly under running tap water and pat dry. Combine onions, 1 teaspoon salt, pepper, oil, lime or lemon juice and marinate pigeons in this mixture for at least one hour.

Grill or oven-broil pigeons for 20-30 minutes on each side or until done, basting once or twice with the marinade. Serve on a bed of parsley.

Serves 4

Note:Pigeons in North America are tough and not readily available. Use cornish hens instead. Pigeons in Egypt are available in abundance. Their meat is very tender due to the fact that they are home bred.

SIMMAN MASHWY/ Grilled Quails

سمان مشوي



	8 whole

	    
	quails




	1 cup

	    
	onions, grated




	2 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	1 Tbs.

	    
	cumin, ground




	3 Tbs.

	    
	vegetable oil




	3 Tbs.

	    
	lime or lemon juice



	½ cup

	    
	parsley, finely chopped for garnish





Split quails down the back, open flat and wash well. Rub both sides with flour, 1 teaspoon salt and ¼ teaspoon pepper, then rinse thoroughly under running tap water and pat dry. Combine onions, salt, pepper, cumin, oil, lime or lemon juice and marinate quails in this mixture for at least one hour.

Grill or oven-broil quails for 10 minutes on each side or until done and baste with marinade. Serve on a bed of parsley.

Serves 4


MEATS & STEWS



	Arabic Name

	      
	English Definition




	Lahma:

	      
	Meat:




	- bi kozbara khadra

	      
	- ground with fresh coriander




	- bil boksomat

	      
	- breaded steak




	- bil kammoun

	      
	- with cumin sauce




	- daoud basha

	      
	- meatballs in white sauce




	- kabab halla

	      
	- cubed with white sauce




	- kofta bil beid

	      
	- meat roll with eggs




	- kofta bil saniya

	      
	- ground and baked




	- kofta bil tamatem

	      
	- meatballs with tomato sauce




	- kofta mashwiya

	      
	- ground and grilled




	- laban ommo

	      
	- stew with yogurt




	- lahma ala ageen “sfeeha”

	      
	- meat pie




	- molokhiya

	      
	- with a green leafy vegetable




	- rosto

	      
	- pot roast




	- shish kabab

	      
	- cubed and grilled




	Arnabeet Matboukh

	      
	Cauliflower Stew




	Bamya Matboukha

	      
	Okra Stew




	Batates:

	      
	Potatoes:




	- bi kozbara khadra

	      
	- with fresh coriander




	- kofta

	      
	- breaded




	- saniya bil khodar

	      
	- baked with vegetables




	Bezilla Matboukha

	      
	Pea Stew




	Bitingan:

	      
	Eggplant:




	- ma’louba

	      
	- with rice




	- tabbakh roho

	      
	- stew




	Fasoulya Beida Matboukha

	      
	Kidney Beans Stew




	Fasoulya Khadra Matboukha

	      
	Green Beans Stew




	Fattah

	      
	Meat and Rice Mixture




	Foul Akhdar bi Kozbara Khadra

	      
	Fresh Fava Beans and Coriander




	Kharshouf Matboukh

	      
	Artichoke Stew




	Kobeiba:

	      
	Cracked Wheat “Burghol” and Ground Meat:




	- saniya

	      
	- baked




	- ma’liya

	      
	- fried




	- labaniya

	      
	- with yogurt




	Koussa:

	      
	Zucchini:




	- abou basty

	      
	- with chick peas




	- matboukha

	      
	- stew




	Oulaas

	      
	Taro Root “Colocasia”




	Sabanekh Matboukha

	      
	Spinach Stew




	Shoushbarak

	      
	Hat-Shaped Dumpling in Yogurt





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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LAHMA BI KOZBARA KHADRA/ Ground Beef with Fresh Coriander

لحمه بالكزبره الخضرا



	1 Tbs.

	    
	butter or margarine




	1½ cups

	    
	onions, finely chopped




	1 lb.

	    
	beef, ground




	6 cloves

	    
	garlic, minced




	2 cups

	    
	fresh coriander, finely chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	3 Tbs.

	    
	lime or lemon juice





Melt butter or margarine and lightly brown onions. Add beef and stir while cooking until well browned. Add garlic and coriander and continue stirring for a few more minutes until well cooked. Season with salt, pepper and lime or lemon juice.

Serve hot and scoop up with pocket bread or serve over rice (page 140).

Serves 4

LAHMA BIL BOKSOMAT/ Breaded Steak

لحمه بالبقسمات



	1

	    
	egg




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	thyme or oregano flakes, crushed




	½ tsp.

	    
	allspice, ground




	¾ cup

	    
	plain bread crumbs




	2 lbs.

	    
	beef or veal, boneless steaks




	vegetable oil for deep frying




	½ cup

	    
	parsley, chopped for garnish





In a bowl beat egg, add salt, pepper, thyme or oregano, allspice, and set aside. Place bread crumbs in a plate and set aside.

Cut steaks into portions of approximately 3" long. Flatten each piece with a mallet to about ½” thickness. Dip each piece into the egg mixture, then coat both sides well with bread crumbs, patting with fingers. Deep fry in oil until golden brown.

For a lighter version oil a baking pan and place pieces flat side by side. Brush both sides of each piece of breaded meat with oil. Preheat oven, broil steaks for 5 minutes until golden brown, then turn slices over and broil for another 5 minutes. Serve hot on a bed of parsley.

A side dish of potato salad (page 36), cauliflower salad (page 35) or the like can be served with this dish.

Serves 4

LAHMA BIL KAMMOUN/ Meat with Cumin Sauce

لحمه بالكمون



	1 lb.

	    
	beef or veal, small cubes




	2 tsp.

	    
	butter or margarine




	4 Tbs.

	    
	wine vinegar




	½ tsp.

	    
	cumin, ground




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp

	    
	pepper




	½ tsp.

	    
	allspice, ground





Brown meat in butter or margarine, stirring from time to time. Add vinegar and cumin and stir. Add water, salt, pepper, allspice, and bring to a boil. Cook covered over medium heat for 45 minutes (15 minutes in pressure cooker) until well done. Sauce should be reduced and not liquid.

Serve hot on plain rice (page 140) or rice with noodles (page 139).

Serves 4

DAOUD BASHA/ Meatballs in White Sauce

داووه باشا 



	½ lb.

	    
	beef, ground




	½ cup

	    
	parsley, finely chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 Tbs.

	    
	butter or margarine




	2 cups

	    
	pearl onions, peeled, fresh or frozen




	1 Tbs.

	    
	flour




	2 cups

	    
	water




	2 tsp.

	    
	lime or lemon juice





Combine beef, parsley, salt, pepper and allspice. Wet hands and shape into small marble size meatballs (makes 20). In a pot brown meatballs in 1 tablespoon butter or margarine. Drain on paper towels and set aside. For a lighter version rub meatballs with 1 tablespoon butter or margarine and broil in oven.

In the same pot used for frying the meat, add 1 tablespoon butter or margarine and brown onions. Remove onions and set aside. Place flour in pot, stir for a minute and remove from burner. Stirring constantly gradually add hot water until all is well mixed. Return pot to burner and bring to a boil. Add meatballs and onions to white sauce, bring to a boil, cover pot and cook on low heat for 40 minutes. Adjust seasoning to taste and add lime or lemon juice.

Serve on rice and noodles (page 139).

Serves 4

KABAB HALLA/ Cubed Meat with White Sauce

كباب حله



	1 lb.

	    
	beef or veal cubes, bite size




	2 tsp.

	    
	butter or margarine




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 tsp.

	    
	lime or lemon juice





Brown meat in butter or margarine. Add 1 cup water, salt, pepper, allspice and bring to a boil. Lower heat and cook covered for 45 minutes (15 minutes in pressure cooker). Gradually add remaining water until meat is well done. Add lime or lemon juice. Sauce should be reduced to one cup, enough to moisten the rice.

Serve hot on rice and noodles (page 139).

Serves 4

SHISH KABAB/ Cubed and Grilled Lamb or Beef

كباب مشوي



	1 lb.

	    
	lamb or beef cubes




	1 cup

	    
	onions, large pieces




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 cup.

	    
	parsley, finely chopped




	3 tsp.

	    
	lime or lemon juice




	¼ cup

	    
	olive oil



	1 lb.

	    
	cherry tomatoes





Marinate meat for an hour in a mixture of onions, salt, pepper, allspice, ¼ cup parsley, lime or lemon juice and olive oil. Mix in tomatoes and marinate for 10 more minutes. Thread meat onto skewers, alternating with tomatoes and onions, grill on charcoal or broil in oven, turning skewers so as to brown meat on all sides. Keep oven door slightly open when broiling meat, this will give it a barbecued flavor. Serve on a bed of remaining parsley.

This dish is usually served with pocket bread, a side dip of Hommos (page 42) and a green salad.

Serves 4

KOFTA BIL BEID/ Meat Roll with Eggs

كفته بالبيض



	1 lb.

	    
	ground beef




	1½ tsp.

	    
	salt




	½ tsp.

	    
	pepper




	1 tsp.

	    
	allspice, ground




	6 large

	    
	eggs, hard boiled and shelled




	2 Tbs.

	    
	butter or margarine




	1 small

	    
	potato, cubed




	1 small

	    
	carrot, cubed




	4 cups

	    
	water





Mix meat, 1 teaspoon salt, ¼ teaspoon pepper and ½ teaspoon allspice in food processor until texture is smooth. Divide meat into two portions. On a board flatten one portion of meat evenly to ¾” thickness. Chop a thin slice of egg white from each side of eggs and place three next to each other in the middle of the meat. Roll meat to cover eggs, seal both ends well and smooth with wet hands. Tie thread loosely all around to help keep it in shape. Follow same procedure with second portion of meat. (Each egg could also be individually covered with meat and served sliced in half).

Brown meat in butter or margarine, turning them over from time to time. Add potato and carrot and brown with meat. Add water, and remaining salt, pepper, allspice and bring to a boil. Cook covered over medium heat for 45 minutes until well done. Set meat aside to cool. When cool, take thread off and slice in rings. Pass sauce through a strainer mashing potato and carrot to obtain a thick gravy.

This can be served cold with a green salad (page 36), eggplant dip (page 41) and pocket bread; or hot with sauce on plain rice (page 140).

Serves 4

KOFTA BIL SANIYA/ Baked Ground Beef

كفته بالصينيه



	1 lb.

	    
	beef, ground




	½ cup

	    
	onions, finely chopped




	1 cup

	    
	parsley, finely chopped




	1½ tsp.

	    
	salt




	½ tsp.

	    
	pepper




	1 tsp.

	    
	allspice, ground




	¼ cup

	    
	lime or lemon juice




	2½ lbs.

	    
	potatoes, peeled and sliced




	1 Tbs.

	    
	butter or margarine




	2 cups

	    
	water





In food processor chop onions and parsley. Place onions and parsley in a bowl
and using your hands mix in the ground beef, ½ teaspoon salt, ¼ teaspoon pepper, allspice and 4 tablespoons lime or lemon juice. Spread mixture in a buttered 12"x9"x¾” baking pan. Rub potatoes with remaining salt, pepper, allspice, butter or margarine and layer over meat mixture. Add water, remaining lime or lemon juice, cover and bake in oven at 375 degrees for 40 minutes. Uncover baking pan and cook for 10 minutes until browned and well done. Serve hot.

Serves 4

KOFTA BIL TAMATEM/ Meatballs in Tomato Sauce

كفته بالطماطم



	1 lb.

	    
	lean beef, ground




	½ cup

	    
	onions, finely chopped




	2 cloves

	    
	garlic, finely chopped




	½ cup

	    
	parsley, finely chopped




	1½ tsp.

	    
	salt




	½ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 tsp.

	    
	lime or lemon juice




	1 cup

	    
	vegetable oil for frying




	1½ cups

	    
	tomato sauce




	2 cups

	    
	water





Mix beef, onions, garlic, parsley, 1 teaspoon salt, ¼ teaspoon pepper, ¼ teaspoon allspice, lime or lemon juice and knead. With wet hands shape into walnut size balls (20). Heat oil and brown meatballs. For a lighter version place meatballs in a baking sheet, brush with 1 tablespoon oil and broil in oven. Turn gently once or twice until brown.

In a pot add tomato sauce, water, remaining salt, pepper, allspice and bring to a boil. Add meatballs and cook covered over medium heat for about 30 minutes or until meatballs are well done and the sauce is reduced and thick. Add lime or lemon juice and adjust seasoning to taste.

Serve hot on rice with noodles (page 139).

Serves 4

KOFTA MASHWIYA/ Grilled Ground Meat

كفته مشويه



	1 lb.

	    
	beef, ground




	¼ lb.

	    
	lamb, ground




	1½ cups

	    
	onions, finely chopped




	1 cup

	    
	parsley, finely chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 tsp.

	    
	sumac*, ground






In food processor chop ½ cup onions and parsley. Place onions and parsley in a bowl and mix in ground beef and lamb, salt, pepper and allspice. Divide into 12 pieces and mold around skewers into the shape of a sausage, about 4" long, pressing firmly to help it hold together. Grill over charcoal, or broil in oven, turning skewers, but be careful not to over cook as meat will dry out.

Rub remaining onions with sumac and line a serving platter. Remove meat from skewers and place over onion and cover with pocket bread slit in half. Bread absorbs meat juices and is very tasty.

Tehina dip (page 43) is usually served on the side as well as any salad of your choice.

Serves 4

LABAN OMMO/ Meat Stew with Yogurt

لبن امه



	2 lbs.

	    
	beef, cubed bite size pieces




	1 stick

	    
	cinnamon




	2 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	6 cups

	    
	water




	2 cups

	    
	pearl onions, peeled - fresh or frozen




	2 lbs.

	    
	plain yogurt




	1 Tbs.

	    
	cornstarch (to prevent yogurt from curdling)




	3 cloves

	    
	garlic, minced




	2 Tbs.

	    
	butter or margarine




	½ cup

	    
	fresh coriander, very finely chopped - or -




	1 Tbs.

	    
	dry mint flakes, crushed





Add meat, cinnamon, 1 teaspoon salt, pepper to water and bring to a boil. Cook covered over medium heat for 45 minutes, spooning froth from surface as it appears. Add onions to meat and continue cooking for another 15 minutes. Remove meat and onions, strain broth and set aside.

In a separate pot mix yogurt, 2 cups of broth and cornstarch dissolved in ½ cup of water. Bring to a slow boil and cook uncovered for 15 minutes, stirring several times in one direction until consistency thickens a little. Add meat, onions, 1 teaspoon salt to the yogurt mixture and simmer uncovered for 10 more minutes. Just before mealtime brown garlic in butter or margarine, add coriander and stir for a couple of minutes. Add garlic and coriander to yogurt mixture and continue simmering for 5 minutes. If dry mint is preferred, first brown garlic in butter or margarine, add to yogurt and simmer for 5 minutes, then add mint flakes to yogurt. Do not cover pot, dripping steam could ruin it.

Serve hot over rice and noodles (page 139).

Serves 4

LAHMA ALA AGEEN “SFEEHA”/ Meat Pie

لحمه علی عجين "صفيحه"

Filling:



	¾ lb.

	    
	lean beef, ground




	1½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	¼ cup

	    
	wine vinegar




	½ cup

	    
	onions, grated




	¼ cup

	    
	pine nuts




	1 cup

	    
	plain yogurt





Dough:


	1 lb.

	    
	frozen white bread dough




	¼ cup

	    
	butter or margarine, melted





Filling: Combine meat, salt, pepper, allspice, vinegar and set aside to marinate overnight. Place yogurt in a strainer or cheese cloth and let it drain for about one hour. Just before spreading on dough add onions, pine nuts and strained yogurt to meat and mix well.

Dough: Place frozen dough in refrigerator overnight. Cut dough into 10 slices. Shape each piece into a golf size ball, place on a floured board and set aside for ½ hour to rise. Flatten each ball, add a few drops of butter or margarine on one side and press with fingers several times until butter or margarine is absorbed, then turn on the other side and do likewise. This process allows dough to be flaky. Grease a 12"x14" baking pan and place five rounds at a time. Spread filling evenly on each round and press with fingers. Drizzle a few drops of butter or margarine over the filling.

Preheat oven to 375 degrees and bake for 20 minutes or until golden brown. Press meat and dough with a flat spatula once during baking. Meat will shrink a lot if too fatty.

Serve hot, topped with a teaspoon of plain yogurt.

Pies may be prepared ahead of time and even frozen, then heated at mealtime.

Yields 10 pies

MOLOKHIYA/ Green Leafy Vegetable of a Mallow Species

ملوخيه

Meat:



	3 lbs.

	    
	beef, tender cut of chuck roast or the like




	6 cups

	    
	water




	1 small

	    
	onion, quartered




	1 stick

	    
	cinnamon




	3 whole

	    
	cardamom




	1 tsp.

	    
	salt




	1 tsp.

	    
	peppercorn




	¼ tsp.

	    
	mastic*





Cut meat into large pieces (2" squares) and place in a pot with water, onion, cinnamon, cardamom, salt, peppercorns, mastic and bring to a boil. Lower heat, cover pot and cook for about 45 minutes (15 minutes in pressure cooker). Spoon froth from surface as it appears.

Remove meat from broth and place in a baking pan together with ½ cup of broth. Just before mealtime preheat oven to 375 degrees and bake meat for about 20 minutes to brown.

Soup: Strain broth, place in a pot and add water if needed to make 4 cups.



	6 cloves

	    
	garlic, minced




	1 Tbs.

	    
	butter




	2 Tbs.

	    
	coriander, ground



	1 tsp.

	    
	salt




	4 cups

	    
	meat broth



	1 lb.

	    
	“Molokhiya” frozen, fresh green leaves or dried leaves





In a small frying pan brown garlic in butter, add coriander, salt and continue frying for a few seconds. Pour mixture (called Ta’liya) into boiling broth, and continue boiling over medium heat for 15 minutes.

Fresh Molokhiya: If fresh green Molokhiya leaves are used: wash, dry well and chop finely with crescent shape hand chopper (mezzaluna), food processor or blender at a low speed. Add to boiling soup, lower heat and cook uncovered (to retain its green color) for 10 minutes.

Dried Molokhiya: If dried Molokhiya is used discard stems and use leaves only. Rub leaves between hands until finely crushed. If dried leaves are damp and not crisp, heat in oven for a few minutes before using. Crumble dried leaves finely and soak in 1 cup of hot soup for 30 minutes, then add mixture to boiling soup and cook uncovered for about 10 minutes.

[image: images]

Frozen Molokhiya: An hour before mealtime boil soup, add frozen Molokhiya and cook uncovered over medium heat until it completely defrosts, without undue stirring.

Vinegar dressing:



	1 cup

	    
	table wine vinegar




	½ cup

	    
	onions, finely chopped




	Dash

	    
	cinnamon, ground (optional)





Soak onions in vinegar ½ hour before mealtime.

Sauce known as Dim’a (optional):



	½ cup

	    
	onions, finely chopped




	2 Tbs.

	    
	vegetable oil




	4 cloves

	    
	garlic, minced




	1 Tbs.

	    
	tomato paste




	1½ cups

	    
	tomato sauce




	1 cup

	    
	water




	3 Tbs.

	    
	wine vinegar




	1 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	dash

	    
	chili pepper, ground





Saute onions in oil until soft, add garlic and fry until slightly brown. Dissolve tomato paste in water, and together with tomato sauce add to onions and bring to a boil. Lower heat, cover pot and cook for 20-30 minutes until sauce is reduced and thick. Add vinegar, salt, pepper and chili pepper. Stir and serve hot.

Toasted pocket bread: Split open the pocket bread loaves and with a knife cut into 1" squares. Brown in oven at 300 degrees for ten minutes, depending on thickness of bread, and set aside.

Molokhiya is served individually over toasted pocket bread and plain rice (page 140). Add pieces of meat and top with vinegar dressing or dima’ sauce.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

LAHMA ROSTO/ Pot Roast

لحمه روستو



	3 lbs.

	    
	beef, eyeround roast or a similar cut




	9 cloves

	    
	garlic




	2 Tbs.

	    
	butter or margarine




	1 small

	    
	potato, walnut size, peeled and sliced




	1 small

	    
	carrot, sliced




	3 cups

	    
	water




	1½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	2 whole

	    
	cardamom




	2 tsp.

	    
	lime or lemon juice





With the tip of a knife cut 4 or 5 slits into the beef and insert slices of garlic in each slit.

Heat butter or margarine and lightly brown meat on all sides. Add potato, carrot, the remaining garlic cloves and brown well. Add one cup of water, salt, pepper, cardamom and bring to a boil. Lower heat and cook covered for about 1½ hours. While cooking gradually add remaining water and continue simmering until meat is very tender.

Remove meat from sauce to cool. Strain sauce mashing the garlic, potato and carrot to make a thick sauce, and add lime or lemon juice. Slice cooled meat and return to gravy. If the roast is to be served cold, do not return to gravy.

Serve cold with potato salad (page 36) or hot with rice (page 139).

Serves 4

ARNABEET MATBOUKH/ Cauliflower Stew

قرنبيط مطبوخ



	2 lbs.

	    
	cauliflower florets




	½ lb.

	    
	beef, small cubes




	1 Tbs.

	    
	butter or margarine




	½ cup

	    
	onions, finely chopped




	5 cloves

	    
	garlic, finely chopped




	1½ lbs.

	    
	tomatoes, finely chopped




	2 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Break cauliflower into small florets; wash and drain.

Lightly brown meat in butter or margarine. Add onions and garlic, stir and saute for 5 minutes or until onions are pale yellow in color. Add tomatoes, water, salt, pepper and allspice. Bring to a boil, cover and cook over medium heat for 45 minutes until meat is tender (15 minutes in pressure cooker). Sauce must be thick and not watery. Cook longer if necessary. Add cauliflower and cook for 20 more minutes.

Serve hot with plain rice (page 140).

Serves 4

BAMYA MATBOUKHA/ Okra Stew

باميه مطبوخه



	1 lb.

	    
	okra, small fresh, frozen* or canned




	4 Tbs.

	    
	vegetable oil




	1 Tbs.

	    
	butter or margarine




	½ lb.

	    
	beef, small cubes




	½ cup

	    
	onions, finely chopped




	5 cloves

	    
	garlic, minced




	2 tsp.

	    
	coriander, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	1½ cups

	    
	tomato sauce




	3 cups

	    
	water




	2 Tbs.

	    
	lime or lemon juice





Onion dressing:



	1 small

	    
	onion, preferably red, coarsely chopped




	¼ cup

	    
	wine vinegar





Soak onions in vinegar ½ hour before mealtime.

Wash fresh okra and set aside for one hour to dry well. With a sharp knife peel off a thin layer of the okra stem in a cone shape. Do not cut off whole stem to avoid giving it a slimy texture.

Fry okra in oil for five minutes until lightly browned and tender. Drain and set aside. Frying is not needed if frozen or canned okra is used. In the same pot, add butter or margarine and brown meat. Stir in onions, garlic, coriander and brown for another couple of minutes. Season with salt and pepper. Add tomato sauce and water to meat and bring to a boil. Lower heat, cover pot and cook for 45 minutes (15 minutes in pressure cooker). Gently add okra and lime or lemon juice and continue cooking for another 20 minutes until very tender. Do not stir, okra is very delicate and can be easily crushed. Sauce must be thick and not watery.

Serve hot with rice and noodles (page 139) and onion dressing.

Serves 4

BATATES BI KOZBARA KHADRA/ Potatoes with Fresh Coriander

بطاطس بالكزبره الخضرا



	3 lbs.

	    
	potatoes




	vegetable oil for frying




	½ cup

	    
	onions, chopped




	1 tsp.

	    
	butter or margarine




	½ lb.

	    
	beef, ground




	4 cloves

	    
	garlic, minced




	1 cup

	    
	fresh coriander, chopped




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 Tbs.

	    
	lime or lemon juice





Peel potatoes and cut into ½” cubes. Soak in water and add ½ teaspoon salt, to avoid discoloring. Drain potatoes and fry in hot oil until well browned. Place on paper towels to drain oil and set aside.

Saute onions in butter or margarine until pale yellow in color. Add meat and brown well, then add garlic and coriander. Stir over medium heat for a few more minutes until ingredients are well mixed. Add water, salt, pepper, allspice and bring to a boil. Cover and cook over medium heat for ¾ hour until meat is tender.

Just before mealtime, bring meat mixture to a boil. Add potatoes, lime or lemon juice, and cook for five more minutes over medium heat. Do not stir, cooked potatoes mash easily. Sauce should be reduced.

This dish is usually eaten with pocket bread or can be served on plain rice (page 140).

Serves 4

KOFTET BATATES/ Breaded Potatoes

كفتة بطاطس



	3 lbs.

	    
	potatoes




	1 tsp.

	    
	salt




	¼ tsp.

	    
	white pepper, ground




	1

	    
	egg, whisked




	¼ cup

	    
	plain bread crumbs




	2 Tbs.

	    
	butter or margarine




	vegetable oil for deep frying





Stuffing:



	½ cup

	    
	onions, chopped



	1 Tbs.

	    
	butter or margarine




	½ lb.

	    
	beef, ground




	½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	3 Tbs.

	    
	pine nuts (optional)




	1 Tbs.

	    
	vegetable oil





Cover potatoes with water, bring to a boil and cook for 20 minutes until tender. Drain, peel, cut and put through a ricer, food processor or strainer. Add salt, pepper and knead well.

Stuffing: Saute onions in butter or margarine. Add meat, salt, pepper allspice and brown well. In a separate frying pan, brown pine nuts in oil, mix in with meat and set aside.

Fried: Form 2" balls with mashed potatoes, flatten and place a teaspoon of stuffing in center. Close well and with wet fingers mold into a 3" roll. Makes 16 rolls. Dip each roll into whisked egg and cover with bread crumbs. Deep fry in oil, only two at a time otherwise they crack open. Remove when well browned and dry on paper towels.

Baked: Grease a 12"x8" baking pan, sprinkle with half amount of bread crumbs, then spread half of potato mixture and flatten evenly. Layer with ground meat mixture and cover with remaining potatoes. Press well with hands to flatten. Sprinkle top with remaining bread crumbs and dot with butter or margarine. Cut into squares and bake in preheated oven at 375 degrees for 45 minutes, until golden brown.

Serves 4

SANIYET BATATES BIL KHODAR/ Baked Potatoes with Vegetables

صينية بطاطس بالخضار



	1 lb.

	    
	beef, eye round roast or any similar cut




	1 small

	    
	onion, quartered




	2 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	1 tsp.

	    
	allspice, ground




	2 cups

	    
	water




	½ lb.

	    
	zucchini




	½ lb.

	    
	carrots




	1 medium

	    
	bell pepper




	2 stalks

	    
	celery




	½ cup

	    
	parsley, chopped




	1 cup

	    
	onions, thinly sliced




	6-8 cloves

	    
	garlic, thinly sliced




	2lbs.

	    
	potatoes




	1 lb.

	    
	tomatoes, fresh





Place meat in a pot, add onion, 1 teaspoon salt, ¼ teaspoon pepper, ½ teaspoon allspice and water. Bring to a boil, lower heat, cover and cook for 45 minutes until meat is well done. Remove meat, slice into ½” rounds and return to broth.

Cut zucchini and carrots into slices and cut bell pepper and celery into bite-size pieces. Add to meat broth and stir in chopped parsley, onions, garlic, salt, pepper and allspice. Wash and peel potatoes, slice into ½” thickness and mix well. Place meat at the bottom of a baking pan, add vegetables, broth and top with tomato slices.

Preheat oven to 375 degrees, cover pan and bake for 45 minutes. Uncover pan and bake for another 15 minutes until vegetables are well done and very little liquid is left.

Serve hot with pocket bread. This dish can be cooked early and heated at mealtime.

Serves 4

MA’LOUBET BITINGAN/ Eggplant with Rice

مقلوبة باتنجان



	½ lb.

	    
	lamb or beef cubes




	1 small

	    
	onion, quartered




	4 cups

	    
	water




	3 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 lbs.

	    
	eggplant




	¼ cup

	    
	vegetable oil



	1 Tbs.

	    
	butter or margarine



	1 large

	    
	onion, cut into thin rings




	2 cups

	    
	rice




	2 Tbs.

	    
	pine nuts




	1 lb.

	    
	plain yogurt





In a pot, place meat, water, onion, 1 teaspoon salt, pepper and allspice and bring to a boil. Cover pot, lower heat and cook for ½ hour until meat is tender (10 minutes in pressure cooker). Strain broth for use in making rice, add water as needed to make 4 cups.

Peel eggplant and slice into ½” thick pieces. Sprinkle with 1½ teaspoons salt and place in a strainer for ½ hour (to allow bitter juice to drain away). Pat with paper towels to remove water (otherwise eggplant will absorb a lot of oil) and brush with oil. Broil in oven until golden brown on both sides. Set aside.

In a 4 quart pot, brown meat in butter or margarine. Take pot away from heat, arrange onion rings over meat and layer eggplants over onions. Cover with rice and slowly add 4 cups of broth so as to help keep meat, vegetables and rice in place. Bring to a boil, lower heat, cover and cook for 30 minutes or until water is absorbed and rice is well cooked.

Brown pine nuts in 1 tablespoon of oil and set aside for garnish.

To serve: place a large platter over pot and turn pot upside-down. Garnish top of rice mixture with browned pine nuts.

This dish is served with plain yogurt on the side.

Serves 4

Note:Cauliflower is also used instead of eggplant. Follow same instructions but eliminate salt sprinkled over raw eggplant.

TABBAKH ROHO/ Eggplant Stew

طباخ روحه



	½ lb.

	    
	beef, cubes




	1 Tbs.

	    
	butter or margarine




	½ cup

	    
	onions, finely chopped




	1½ cups

	    
	tomato sauce




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	1½ lbs.

	    
	large eggplants




	3 cloves

	    
	garlic, minced



	1 tsp.

	    
	mint flakes, crushed





Lightly brown meat in butter or margarine. Add onions and saute for another 5 minutes until pale yellow in color. Stir in tomato sauce and water. Season with salt and pepper, cover pot and bring to a boil. Lower heat and cook for 45 minutes until meat is tender.

Peel and cut eggplants into 1" cubes and add to meat mixture. Add garlic and mint flakes, cover pot and continue cooking for 20 minutes. Sauce must be thick and not watery.

Serve hot with plain rice (page 140).

Serves 4

BEZILLA MATBOUKHA/ Pea Stew

بزيلا مطبوخه



	½ lb.

	    
	beef cubes




	1 Tbs.

	    
	butter or margarine




	½ cup

	    
	onions, finely chopped




	3 cups

	    
	water




	1½ cups

	    
	tomato sauce




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 lb.

	    
	peas





In a pot lightly saute meat in butter or margarine. Add onions and garlic and brown well. Stir in water, tomato sauce, salt, pepper, allspice, and bring to a boil. Lower heat, cover pot and cook for 45 minutes (15 minutes in pressure cooker). Add peas and cook covered for another 15 minutes until tender.

Serve hot with plain rice (page 140) or with rice and noodles (page 139).

Serves 4

FASOULYA BEIDA MATBOUKHA/ White Kidney Beans Stew

فاصوليا بيضه مطبوخه



	½ lb.

	    
	dry white kidney beans




	½ lb.

	    
	beef cubes




	1 Tbs.

	    
	butter or margarine




	½ cup

	    
	onions, chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1½ cups

	    
	tomato sauce




	4 cups

	    
	water




	4 cloves

	    
	garlic, minced




	1 tsp.

	    
	cumin, ground




	2 tsp.

	    
	lime or lemon juice





Soak beans in water overnight.

Brown meat in butter or margarine. Add onions, saute then add salt, pepper and allspice. Stir in tomato sauce, water and bring to a boil. Cover pot and cook over medium heat for 30 minutes. Add drained beans and cook for 30 minutes (20 minutes altogether if using pressure cooker). When done add minced garlic and cumin and simmer for another 5 minutes. Add lime or lemon juice. Sauce must be thick.

Serve hot with pocket bread or on plain rice (page 140).

Serves 4

FASOULYA KHADRA MATBOUKHA/ Green Bean Stew

فاصوليا خضرا مطبوخه



	½ lb.

	    
	beef cubes




	1 Tbs.

	    
	butter or margarine




	½ cup

	    
	onions, chopped




	4 cloves

	    
	garlic, chopped




	3 cups

	    
	water




	1½ cups

	    
	tomato sauce




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 lb.

	    
	green beans





Saute meat in butter or margarine. Add onions and garlic and brown well. Stir in water, tomato sauce, salt, pepper, allspice and bring to a boil. Lower heat and cook covered for 45 minutes (15 minutes in pressure cooker). When done add beans and cook for another 15 minutes until tender.

Serve hot with plain rice (page 140) or with rice and noodles (page 139).
 
Serves 4

FATTAH/ Meat and Rice Mixture

فته



	8 cups

	    
	water




	1 lb.

	    
	veal, beef or lamb, large pieces




	1 small

	    
	onion, quartered




	1 tsp.

	    
	salt




	4 whole

	    
	cardamom




	1 stick

	    
	cinnamon




	½ tsp.

	    
	peppercorns




	¼ tsp.

	    
	mastic*




	¼ cup

	    
	pine nuts




	1 tsp.

	    
	vegetable oil




	2 loaves

	    
	pocket bread, medium size





Rice:



	1 tsp.

	    
	butter or margarine




	4 cups

	    
	meat broth




	1 tsp.

	    
	salt




	2 cups

	    
	rice





Sauce:



	remaining meat broth




	8 cloves

	    
	garlic, minced




	1 Tbs.

	    
	butter or margarine




	¼ cup

	    
	vinegar





In a pot, add water, meat, onion, salt, cardamom, cinnamon, peppercorns, mastic, and bring to a boil. Spoon froth from surface whenever it appears. Lower heat, cover pot and cook for 45 minutes (15 minutes in pressure cooker) until meat is tender. Remove meat and keep warm. Strain broth and set aside for making sauce and rice.

In a frying pan brown pine nuts with oil and set aside for decoration.

Rice: In a pot, melt butter or margarine, add meat broth, salt and bring to a boil. Add rice and bring to a second boil. Stir once or twice, cover pot, lower heat and simmer for 30 minutes until rice is well done and the liquid is totally absorbed. Fluff hot rice before serving.

Sauce: Place remaining broth in a pot and bring to a boil. In a frying pan brown garlic in butter or margarine, add vinegar and immediately pour into hot broth. Add meat and simmer for five minutes.

Bread: Split open the pocket bread loaves and cut into small bite size pieces. Toast in oven at 300 degrees until golden brown.

Serving dish arrangement: Place toasted bread pieces flat on dish. Pour over them enough hot sauce to completely moisten bread. Cover with a mound of hot rice and moisten with ¼ cup hot sauce. Spread pieces of meat over the rice and garnish with pine nuts. Place a bowl of remaining hot sauce on the side, as well as a bowl of plain yogurt.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is recommended that a large round tea strainer, or cheese cloth, be used to hold all the spices (except salt).

FOUL AKHDAR BI KOZBARA KHADRA/ Fresh Fava Beans and Coriander

فول اخضر بالكزبره الخضرا



	½ lb.

	    
	beef cubes




	2 Tbs.

	    
	butter or margarine




	½ cup

	    
	onions, chopped




	4 cloves

	    
	garlic, minced




	3 cups

	    
	fresh coriander, chopped




	3 cups

	    
	water




	3 lbs.

	    
	fresh fava beans




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper





Brown meat in 1 tablespoon of butter or margarine, add onions and saute until golden brown. Add garlic and mix for a couple of minutes then add fresh coriander and stir well for three or four minutes. Add water, salt, pepper and bring to a boil, lower heat and cook for 45 minutes.

Cut and remove side threads from fresh fava beans. In a frying pan brown beans in remaining butter or margarine for a couple of minutes, add to meat and cook for a further 30 minutes. Serve hot over rice and noodles (page 139).

Serves 4

KHARSHOUF MATBOUKH/ Artichoke Stew

خرشوف مطبوخ



	8 whole

	    
	fresh artichokes - or-




	1 lb.

	    
	frozen artichoke hearts




	½ lb.

	    
	beef cubes




	3 Tbs.

	    
	butter or margarine




	2 Tbs.

	    
	flour




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	4 Tbs.

	    
	lime or lemon juice





If using fresh artichokes, cut off stems and remove tough outer leaves. With a sharp knife or scissors trim tips off leaves, about ¼”, and cut into quarters. Remove purple fuzzy center, wash well under running water and soak in water with 2 tablespoons of lime or lemon juice and one tablespoon of flour to prevent discoloring.

Saute meat in 1 tablespoon butter or margarine until well browned. Dissolve flour in water (to help thicken the sauce) and add to meat together with salt, pepper and allspice. Bring to a boil and cook covered over medium heat for 45 minutes until meat is tender.

Wash and drain artichokes, lightly brown in remaining butter or margarine and add to meat. Add remaining lime or lemon juice and cook covered for 30-40 minutes. If frozen artichokes are used cut hearts in halves or quarters, brown in remaining butter or margarine and cook covered only for 15 minutes.

Adjust seasoning to taste and serve hot on plain rice (page 140) or rice with noodles (page 139).

Serves 4

KOBEIBA/ Cracked Wheat “Burghol” and Ground Meat

كبيبه

Stuffing:



	4 Tbs.

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil




	1 Tbs.

	    
	butter or margarine




	1 cup

	    
	onions, finely chopped




	¾ lb.

	    
	beef, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	¼ tsp.

	    
	basil flakes, crushed





Base mixture:



	2 cups

	    
	fine grain burghol* (#1 or #2)




	½ cup

	    
	onions, chopped




	1 lb.

	    
	lean beef, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	½ tsp.

	    
	basil flakes, crushed




	¼ cup

	    
	water




	¼ cup

	    
	butter or margarine and oil





Stuffing: Lightly brown pine nuts in oil and set aside. In the same pan fry onions in butter or margarine until light brown. Add meat and continue frying until well browned. Remove from heat, add salt, pepper, allspice, basil and browned pine nuts. Mix well and set aside.

Base mixture: Wash burghol and drain. Chop onions in a food processor. Add meat, burghol, salt, pepper, allspice, basil and mix well in food processor. While mixing, add four or five tablespoons or more of cold water until the texture is smooth and easy to work with.

Three versions of kobeiba may be made from the base mixture: baked kobeiba, fried kobeiba and kobeiba with yogurt.

“Kobeiba Bil Saniya”/ Baked: Grease a round 12" or rectangular 12"x 8" shallow edged baking pan. With wet hands pat and smooth down half the base mixture. Flatten to ¾” thickness. Spread stuffing evenly and cover with remainder of base mixture, patting and smoothing the dough with wet hands. Run the tip of a knife round the edge of the pan. Make cuts half the depth of the kobeiba in order to form rectangular or diamond shapes. Drizzle butter or margarine and vegetable oil on top. (At this stage kobeiba can be frozen and baked when needed). Preheat oven to 375 degrees. Bake for 45 minutes or until top is browned.

Serve with cucumber and yogurt salad (page 39).

Serves 6

“Kobeiba Ma’liya”/ Fried: With wet hands take an egg size piece of base mixture and form into a smooth round ball. While holding mixture in your palm, wet forefinger of the other hand and make a hole in the ball and keep rotating. Work finger around the hole until the shell becomes very thin. Your palm should be half closed to keep ball in shape. Scoop in one teaspoon of stuffing. With wet fingers gradually close opening and smooth the round or oval shaped balls. Deep fry the balls in oil, turning them over a few times, until well browned.

Serve with cucumber and yogurt salad (page 39).
 
Yields 26 kobeiba balls

“Kobeiba Labaniya”/ with yogurt



	4 cups

	    
	water




	2 lbs.

	    
	plain yogurt




	2 Tbs.

	    
	cornstarch (to prevent yogurt from curdling)




	3 cloves

	    
	garlic, minced




	1 Tbs.

	    
	dry mint flakes, crushed




	1 tsp.

	    
	salt




	1 Tbs.

	    
	butter





With wet hands shape pieces of base mixture into egg-size hollow balls (26) as described in fried kobeiba above, but do not stuff cavity. Another easier alternative is to ball them the size of a small walnut (makes 6 dozens). Place water in a pot and bring to a boil. Add a few hollow balls or 2 dozens walnut size kobeiba balls at a time and cook for 5 minutes. Lift kobeiba balls out and follow same procedure until all are done. Save water for adding part of it to yogurt sauce.

In a separate pot mix yogurt, two cups of water that has been used for boiling kobeiba, and cornstarch dissolved in ¼ cup water, and slowly bring to a boil. Stir several times in one direction for 15 minutes until the consistency thickens a little. Add garlic, mint, salt, butter, boiled kobeiba and cook uncovered over medium heat for 15 minutes. Adjust seasoning to taste and serve over plain rice (page 140).

Serves 6
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ABOU BASTY/ Zucchini with Chick Peas

ابو بسطي



	½ lb.

	    
	chick peas dry - or-




	2 cups

	    
	canned




	½ lb.

	    
	beef cubes




	4 cups

	    
	water




	½ cup

	    
	onions, chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	¼ tsp.

	    
	cinnamon, ground




	½ tsp.

	    
	allspice, ground




	3 lbs.

	    
	zucchini




	1 Tbs.

	    
	butter or margarine




	4 Tbs.

	    
	lime or lemon juice





If dry chick peas are used, soak in water overnight. If using canned chick peas, rinse several times under cold running tap water and add to meat and zucchini mixture during last 15 minutes of cooking time.

Boil beef in water with onions, soaked chick peas, salt, pepper, cinnamon and allspice. Lower heat, cover pot and cook for 45 minutes (20 minutes in pressure cooker) until meat and chick peas are well cooked.

Wash zucchini and cut lengthwise in half, then diagonally cut each half into small diamond shape pieces. Saute zucchini in butter or margarine and add to meat mixture. At this point canned chick peas can be added. Cook covered for 20 minutes, then add lime or lemon juice. Remaining sauce should be very little.

Serve hot with plain rice (page 140).

Serves 4

KOUSSA MATBOUKHA/ Zucchini stew

كوسا مطبوخه



	2 lbs.

	    
	zucchini




	½ lb.

	    
	beef cubes




	1 Tbs.

	    
	butter or margarine




	½ cup

	    
	onions, chopped




	4 cloves

	    
	garlic, finely chopped



	1½ cup

	    
	tomato sauce




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Wash zucchini and cut lengthwise in half (if large, cut into four) then cut each half or quarter diagonally into small diamond shape pieces and set aside.

Saute meat in butter or margarine. Add onions and garlic and brown well. Stir in tomato sauce, water, salt, pepper and allspice and bring to a boil. Lower heat, cover pot and cook for 45 minutes. Add zucchini and cook covered for about 30 minutes more until tender.

Serve hot on rice and noodles (page 139).

Serves 4

OULAAS/ Taro Root “Colocasia”

قلقاس



	½ lb.

	    
	beef, cubed




	4 cups

	    
	water




	1 small

	    
	onion, chopped




	1 tsp.

	    
	salt




	½ tsp.

	    
	peppercorn




	1 stick

	    
	cinnamon




	4 whole

	    
	cardamom




	¼ tsp.

	    
	mastic*




	1 lb.

	    
	oulaas, frozen* -or-




	3 lbs.

	    
	fresh




	2 Tbs.

	    
	lime or lemon juice





Green Sauce:



	2 cups

	    
	swiss chard, chopped leaves




	2 Tbs.

	    
	butter or margarine




	3 cloves

	    
	garlic, minced




	2 cups

	    
	fresh coriander, chopped leaves only




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper





Green sauce: Wash swiss chard, discard stems, remove midribs and chop leaves coarsely (or use frozen chopped swiss chard found in packets of frozen Taro Root). In a frying pan add 1 tablespoon butter and swiss chard and fry until dry, stirring continuously. Set aside. Wash fresh coriander, discard stems and chop leaves coarsely. Add to swiss chard together with garlic. Fry in remaining butter or margarine until well dried and crunchy, stirring from time to time. Use a blender or food processor and beat this mixture until it becomes creamy. Add salt and pepper and set aside. This mixture can be saved in refrigerator for several months to be used at a later date.

Oulaas: In a pot place beef, water, onion, salt, peppercorns, cinnamon, cardamom, mastic and bring to a boil. Spoon the froth when it appears on the surface. Lower heat and cook covered for about 45 minutes (or 15 minutes in pressure cooker with only 2 cups of water).

Wipe outer skin of fresh oulaas with paper towel, peel and cube into bite size pieces (about 2"). Wipe cubes with paper towel but do not wash to avoid sliminess. If frozen oulaas is used, wiping with paper towel is not required.

Add lime or lemon juice (reduces sliminess) to meat and broth, add cubed oulaas, and bring to a boil. Stir in 2 tablespoons of the green sauce and bring to a boil. Lower heat and cook uncovered for 30-40 minutes until oulaas is tender and sauce is thick. If frozen oulaas is used only 20 minutes of cooking is needed.

Serve with plain rice (page 140).

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is recommended that a large round tea strainer or cheese cloth be used for holding all the spices (except salt).

SABANEKH MATBOUKHA/ Spinach Stew

سبانخ مطبوخه



	½ cup

	    
	onions, chopped




	1 Tbs.

	    
	butter or margarine




	½ lb.

	    
	beef, ground




	6 cloves

	    
	garlic, minced




	2 cups

	    
	fresh coriander, chopped




	1½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 lbs.

	    
	spinach, chopped




	1½ cups

	    
	water




	4 tsp.

	    
	lime or lemon juice





In a pot, saute onions in butter or margarine, add beef and fry until browned. Add garlic, stirring for two minutes, add fresh coriander and stir mixing well for one more minute. Season with salt, pepper and allspice. Add spinach and water, cover pot and bring to a boil. Cook over medium heat for 45 minutes stirring once or twice, then add lime or lemon juice.

Serve hot on rice and noodles (page 139).

Serves 6

SHOUSHBARAK/ Hat-Shaped Dumpling in Yogurt

شوشبرك

Dough:



	1 cup

	    
	flour




	¼ cup

	    
	water




	pinch of salt





Filling:



	½ cup

	    
	onions, finely chopped




	1 Tbs.

	    
	butter




	¼ cup

	    
	beef, ground




	¼ cup

	    
	parsley, finely chopped




	½ tsp.

	    
	salt




	dash

	    
	pepper




	dash

	    
	allspice, ground





Yogurt soup:



	2 lbs.

	    
	plain yogurt




	2 cups

	    
	water




	2 Tbs.

	    
	cornstarch (to prevent yogurt from curdling)




	3 cloves

	    
	garlic, minced




	½ cup

	    
	fresh coriander “cilantro”, finely chopped




	1 tsp.

	    
	butter




	1 tsp.

	    
	salt





Filling: Saute onions in butter until tender. In a bowl combine meat, parsley, salt, pepper and allspice. Add the sauted onions, mix well and set aside.

Dough: Mix flour, water and salt, kneading by hand, or using an electric mixer. When dough is soft and workable, cover and set aside for ½ hour. Roll dough into “thick and cut into 1½” rounds. Place ¼ teaspoon filling on each round. Fold to form a half circle and pinch edges together to seal tightly. Join ends together to form a hat shape (makes 45 little hats). Place in a greased baking sheet with the flat side down, preheat oven to 425 degrees and bake for 10 minutes. Set aside for use at mealtime.
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Yogurt soup: In a pot mix yogurt, water and cornstarch dissolved in ¼ cup water, and slowly bring to a boil. Lower heat and cook uncovered for about 15 minutes stirring several times in one direction until the mixture is thick and creamy. Saute garlic and coriander in butter for 2 minutes and add to yogurt soup. Add salt and continue cooking for five minutes. This dish should be cooked uncovered, since dripping steam could ruin it.

Just before mealtime bring soup to a slow boil, gently add the hat-shaped dumplings a few at a time, lower heat and cook uncovered for 20 minutes stirring occasionally.

This dish is served hot over plain rice (page 140).

Serves 4


STUFFED VEGETABLES



	Arabic Name

	      
	English Definition




	Bitingan:

	      
	Eggplant:




	- mahshy

	      
	- cored and stuffed




	- sheikh el mahshy

	      
	- slit and stuffed




	Cromb Mahshy

	      
	Stuffed Cabbage




	Filfil Mahshy

	      
	Stuffed Bell Peppers




	Kharshouf Mahshy

	      
	Stuffed Artichoke




	Koussa:

	      
	Zucchini:




	- ablama

	      
	- stuffed with ground meat




	- mahshiya

	      
	- stuffed with rice and ground meat




	Tamatem Mahshiya

	      
	Stuffed Tomatoes




	Warak Enab Mahshy

	      
	Stuffed Grape leaves





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.

[image: images]



 

BITINGAN MAHSHY/ Eggplant - Cored and Stuffed

باتنجان محشي



	3 lbs.

	    
	Japanese eggplant, thin and long about 5" long and 5" or 6" thick




	1½ cups

	    
	tomato sauce




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Stuffing:



	¾ lb.

	    
	beef, ground




	¾ cup

	    
	rice, short grain




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 Tbs.

	    
	tomato sauce




	¼ cup

	    
	water




	1 tsp.

	    
	butter or margarine





Wash eggplant. With a knife cut stem together with ½” of the eggplant and set aside. On a flat board roll eggplant back and forth with palm of hand to soften the pulp. This will make it easier to scoop pulp out. With a long special corer* scoop out pulp while rotating eggplant in hand. Wash and rinse eggplants, soak in cold water and salt to avoid discoloring and to help remove bitterness.

Mix stuffing ingredients well. Loosely fill only ⅔" of each eggplant with stuffing (rice expands) and arrange in a pot together with stems. Add tomato sauce, water and season with salt, pepper and allspice. Bring to a boil and cook covered over medium heat for about 1 hour. Keep eggplant in sauce until serving time. Re-heat at mealtime then gently place eggplants one next to the other in a platter and cover with the thick sauce. Place rest of sauce in a bowl together with stems.

This is a complete meal and is eaten with pocket bread and red or white radishes on the side.

Serves 4
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SHEIKH EL MAHSHY/ Eggplant, Slit and Stuffed

شيخ المحشي



	3 lbs.

	    
	Japanese eggplant, thin and long, not to exceed 3" (about 20)




	4 Tbs.

	    
	vegetable oil




	1½ cups

	    
	tomato sauce




	3 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Stuffing:



	3 Tbs.

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil




	2 tsp.

	    
	butter or margarine




	1 cup

	    
	onions, finely chopped




	1 lb.

	    
	beef, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Stuffing: In a frying pan lightly brown pine nuts in oil, remove nuts and set aside. In the same pan add butter or margarine and saute onions for a few minutes until tender, add meat and continue frying for about 10 minutes or until meat is well browned. Remove from heat, add salt, pepper, allspice, pine nuts and set aside for stuffing.

With fingers remove eggplant stems then partly peel lengthwise in alternating stripes. Brush eggplants with oil, place in a baking pan and oven-broil for 10 minutes, turning on all sides until well browned and soft. Set aside for 5 minutes to cool, slit each eggplant lengthwise with a knife and fill pockets with stuffing.

Mix tomato sauce, water, salt, pepper, allspice and add to eggplants. Preheat oven to 375 degrees and bake covered for about 25 minutes. Uncover and cook for 10 more minutes. Sauce should be reduced until thick.

This dish can be cooked earlier and heated at mealtime. Serve hot with rice and noodles (page 139) or plain rice (page 140).

Serves 6

CROMB MAHSHY/ Stuffed Cabbage

كرنب محشي



	3 lbs.

	    
	cabbage, whole head




	½ cup

	    
	garlic, peeled and whole




	2 tsp.

	    
	mint, dried and finely crushed




	2 large

	    
	tomatoes




	1 tsp.

	    
	salt




	¼ cup

	    
	lime or lemon juice





Stuffing:



	½ lb.

	    
	beef, ground




	½ cup

	    
	rice, short grain




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 tsp.

	    
	mint, dried and finely crushed




	¼ cup

	    
	water




	1 tsp.

	    
	butter or margarine





Mix all stuffing ingredients well and set aside.

Separate cabbage leaves. This can be made easy by coring the cabbage head and soaking it in boiling water. Stack separated leaves in the boiling water and continue boiling for one or two minutes until slightly wilted and easy to roll. Drain leaves and cut out thick midribs. Save midribs to line bottom of cooking pot to prevent stuffed leaves from sticking. Stack the leaves to help further softening.

Lay each leaf inside out on a cutting board or plate. Spread a teaspoon of stuffing on each leaf lengthwise along rib leaving ¼” cavity from the edge of both sides. Roll leaf tightly around the stuffing, forming a 3" long cylinder and 1" in diameter (about 50). Gently squeeze each roll in the palm of your hand and place in a pot with loose edge downwards and in tight layers, making sure each row lies across the length of the row below. Place garlic cloves together with a sprinkle of mint in between layers of stuffed cabbage. Top with mint and slices of fresh tomatoes and barely cover with water. Add salt and lime or lemon juice. Place an inverted heat-proof plate on top to help rolls remain firmly folded. Bring to a boil, lower heat and cook covered for about 1 hour until rolls are tender. Very little water should remain after rolls have been cooked.

To serve: Pour remaining liquid in a bowl by tilting pot while holding inverted plate firmly. Remove plate and turn pot upside-down on a serving platter. Pick out midribs and add to liquid in bowl. Serve hot with pocket bread and red radishes on the side.

Serves 6

FILFIL MAHSHY/ Stuffed Bell Peppers

فلفل محشي



	8 large

	    
	bell peppers




	1½ cups

	    
	tomato sauce




	3 cups

	    
	water




	½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Rice Stuffing:



	¾ lb.

	    
	beef, ground




	½ cup

	    
	rice, short grain




	2 Tbs.

	    
	tomato sauce




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 tsp.

	    
	butter or margarine




	¼ cup

	    
	water





Meat Stuffing:



	2 Tbs.

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil




	1 tsp.

	    
	butter or margarine




	1 cup

	    
	onions, finely chopped




	1 lb.

	    
	beef, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Rice Stuffing: Combine and mix all ingredients well.

Meat Stuffing: Brown pine nuts in oil and set aside. Lightly saute onions in butter or margarine, add beef and continue frying until well browned. Add salt, pepper, allspice, and pine nuts.

Wash peppers, make a circular incision around stem, remove and reserve for sealing. Wash out seeds and fibers. Spoon either stuffing into peppers, making sure if using rice stuffing that peppers are loosely filled (only ¾) as rice expands when cooked. Seal with reserved stem.

In a baking pan, place peppers side by side with the stem side down. Mix tomato sauce, water, salt, pepper, allspice and pour over stuffed peppers. Cover pan and bake in a preheated oven at 375 degrees for 45 minutes.

Tasty when cooked with other stuffed vegetables such as zucchini, eggplant or tomatoes, due to the intermixing of flavors.

Serves 4
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	On tray, left to right:

	  
	Filfil Mahshy (stuffed bell peppers)

Tamatem Mahshiya (stuffed tomatoes)

Hashwet Lahma (meat stuffing)

Bitingan Mahshy (stuffed eggplant)

Koussa Mahshiya (stuffed zucchini)

Warak Enab Mahshy (stuffed grape leaves)




	  



	Top to Bottom:

	  
	Hommos bil Tehina (chick pea and sesame paste dip)

Kobeiba Saniya (baked cracked wheat “burghol” and ground meat)





KHARSHOUF MAHSHY/ Stuffed Artichokes

خرشوف محشي



	8

	    
	artichokes, fresh - or-




	1 lb.

	    
	frozen hearts*




	2 Tbs.

	    
	flour




	¼ cup

	    
	lime or lemon juice




	2 Tbs.

	    
	butter or margarine




	2 cups

	    
	water




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 Tbs.

	    
	flour





Stuffing:



	¼ cup

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil




	1 tsp.

	    
	butter or margarine




	1 cup

	    
	onions, finely chopped



	¾ lb.

	    
	beef, ground



	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





In a frying pan brown pine nuts in oil, remove from pan and set aside. In the same frying pan saute onions in butter or margarine, add meat and brown well. Remove from heat, add pine nuts, salt, pepper, allspice and mix well. Cool and set aside for stuffing.

Wash fresh artichokes, remove dry outer leaves and slice stems a little to help it stand upright when being cooked. With a knife or scissors trim tips off leaves, about 1". Core the inside with a spoon to remove fuzzy choke. Wash under running water and cover artichokes with water, flour and 4 teaspoons of lime or lemon juice to prevent discoloring.

Wash artichokes well under running tap water and immediately brown lightly in butter or margarine. Stuff generously with meat mixture and arrange upright side by side in a greased baking pan. Mix water, salt, pepper, allspice, flour, remaining lime or lemon juice and pour into baking pan to cover artichokes halfway. Cover and bake in a preheated oven at 375 degrees for 45 minutes to one hour. If cooked on the stove in a saucepan, bring to a boil, reduce heat and cook covered for 45 minutes to one hour.

If frozen artichoke hearts are used, reduce cooking time to approximately 20 minutes. Serve hot over plain rice (page 140) or with rice and noodles (page 139).

Serves 4

ABLAMA/ Stuffed Zucchini with Ground Meat

ابلمه



	3 lbs.

	    
	zucchini, small about 3" long, 1" in diameter (about 14)




	¼ cup

	    
	butter or margarine





Stuffing:



	¼ cup

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil




	1 tsp.

	    
	butter or margarine




	1 cup

	    
	onions, finely chopped




	1 lb.

	    
	beef, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Tomato Sauce:



	3 cups

	    
	water




	1½ cups

	    
	tomato sauce



	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Yogurt Sauce:



	1 Tbs.

	    
	cornstarch (to prevent yogurt from curdling)




	3 cups

	    
	water




	2 lbs.

	    
	plain yogurt




	3 cloves

	    
	garlic, minced




	1 Tbs.

	    
	mint flakes, crushed




	1 tsp.

	    
	salt





Stuffing: Brown pine nuts in oil, remove from pan and set aside. In same frying pan saute onions in butter or margarine, mix in meat and brown well. Remove from heat, add pine nuts, salt, pepper, allspice and mix well. Cool and set aside for stuffing.

Wash and rub zucchini well since dirt usually sticks to its skin. Cut off stem and knob at opposite end. With a long special corer* scoop out pulp while rotating zucchini in hand, leaving about a ¼” wall making sure to leave the bottom end closed. Rinse and drain. Save pulp for cooking moufarraka (page 136). Fill each zucchini to the top with the stuffing mixture and fry in hot butter or margarine until lightly browned on all sides. For a lighter version, brush zucchini with 2 tablespoons butter or margarine and broil in oven, turning once or twice.

Place zucchini in a pot, add water, tomato sauce, salt, pepper, allspice and bring to a boil. Lower heat, cover pot and cook for 45 minutes until sauce thickens and zucchini is well cooked. This can also be baked in the oven. Place zucchini in a baking casserole. Add water, tomato sauce, salt, pepper, allspice, cover and bake for 50 minutes or more until sauce thickens and zucchini is well cooked.

Yogurt Sauce: Half fill a pot with water and bring to a boil. Add half the stuffed zucchini, bring to a second boil, lower heat, cover pot and cook for 15 minutes. Remove cooked zucchinis and proceed the same way with the second half. Save water for cooking the yogurt. Mix yogurt, two cups of water that has been used for cooking the zucchini, and cornstarch dissolved in ¼ cup water and slowly bring to a boil. Lower heat and cook uncovered for 10-15 minutes stirring occasionally in one direction until mixture slightly thickens. Stir in garlic, mint and salt. Gently add zucchini to the yogurt sauce and cook uncovered for 15 more minutes. Do not cover pot, dripping steam may ruin it. Zucchini with either sauce is served hot over rice and noodles (page 139).

Serves 4

KOUSSA MAHSHIYA/ Stuffed Zucchini with Rice and Ground Meat

كوسا محشيه



	3 lbs.

	    
	small zucchini, about 5" long and 1" in diameter (about 14)




	3 cups

	    
	water




	1½ cups

	    
	tomato sauce




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Stuffing:



	½ lb.

	    
	beef, ground




	½ cup

	    
	rice, short grain




	1 tsp.

	    
	butter or margarine




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 Tbs.

	    
	tomato sauce




	¼ cup

	    
	water





Wash and scrub zucchini well since dirt usually sticks to its skin. Cut off stem and black knob at opposite end. With a long special corer* scoop out pulp while rotating zucchini in hand, leaving about a ¼” wall, making sure to leave bottom end closed. Rinse and drain.

Save pulp for cooking moufarraka (page 136).

Mix stuffing ingredients together, fill each zucchini loosely with this mixture (rice expands) and arrange in a pot. Mix water, tomato sauce, salt, pepper, allspice, then add stuffed zucchini. Bring to a boil, lower heat and cook covered for about one hour. Keep zucchini in sauce until serving time.

Re-heat at mealtime then gently place each zucchini in a platter and pour a little of the thick sauce on top. Place remaining sauce in a gravy bowl and serve.

This is a complete meal and is eaten with pocket bread and with red or white radishes on the side.

Serves 4
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TAMATEM MAHSHIYA/ Stuffed Tomatoes

طماطم محشيه



	3 lbs.

	    
	large tomatoes, round and firm




	3 cups

	    
	water




	1½ cups

	    
	tomato sauce




	½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	¼ tsp.

	    
	allspice, ground





Rice Stuffing:



	¾ lb.

	    
	beef, ground




	½ cup

	    
	rice, short grain




	2 Tbs.

	    
	tomato sauce




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 tsp.

	    
	butter or margarine




	¼ cup

	    
	water





Meat Stuffing:



	2 Tbs.

	    
	pine nuts




	1 Tbs.

	    
	vegetable oil




	2 tsp.

	    
	butter or margarine




	1 cup

	    
	onions, finely chopped




	1 lb.

	    
	beef, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Meat Stuffing: In a frying pan brown pine nuts in oil, remove from pan and set aside. In same frying pan saute onions in butter or margarine, add meat and brown well. Stir in pine nuts, salt, spices and mix well. Cool and set aside for stuffing.

Rice Stuffing: Combine and mix all ingredients well.

Partially cut a thin slice off the stem side of each tomato, leaving it attached on one side. This will be used as a cover (lid) for the stuffed tomato. Scoop out seeds and part of the pulp. Spoon either stuffing into tomatoes, making sure if using rice stuffing that tomatoes are loosely filled (only ¾) as rice expands when cooked. Arrange side by side in a greased baking pan with open side up.

Mix water, tomato sauce, the scooped out tomato pulp finely chopped, salt, pepper, allspice and boil for about 10 minutes. Pour sauce over stuffed tomatoes. Preheat oven to 375 degrees and bake tomatoes for 30 minutes or longer until soft. If cooked on the stove in a saucepan, bring to a boil, reduce heat and cook covered for 30 minutes or longer until soft.

Tomato with meat stuffing is served hot on plain rice or rice with noodles (pages 139, 140). Tomato with rice stuffing is used as an accompanying vegetable.

Serves 4

WARAK ENAB MAHSHY/ Stuffed Grape Leaves

ورق عنب محشي



	½ lb.

	    
	grape leaves - preserved*




	9 cloves

	    
	garlic




	2 large

	    
	tomatoes




	1 tsp.

	    
	salt




	4 Tbs.

	    
	lime or lemon juice





Stuffing:



	½ lb.

	    
	beef, ground




	½ cup

	    
	rice, short grain




	1 tsp.

	    
	butter or margarine




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice




	¼ cup

	    
	water





Mix stuffing ingredients and set aside.

If fresh grape leaves are used, wash and boil in water for two minutes until limp then drain. Remove stems.

If preserved leaves are used, rinse and soak in cold water for an hour to remove salt, drain and cut stems off.

Place leaf rough side up on a flat surface with stem facing you. Arrange 1 teaspoon of stuffing in a sausage like heap about 1" away from base. Roll the base of the leaf one fold forward towards the tip over the stuffing. Then fold 1" of each side towards the center and continue to roll rest of leaf until you reach the tip, thus forming a 2½” cylinder, ½” in diameter.
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Line bottom of pot with a few flat grape leaves to prevent stuffed leaves from sticking. Place stuffed leaves side by side in tight rows, with leaf tip downwards. Arrange rows so that each row lies across the length of the row below. Place a few garlic cloves between each layer. Cover top layer of grape leaves with slices of fresh tomatoes. Cover with meat stock or water, add salt and lime or lemon juice. Invert a heat-proof plate on rolled leaves to help rolls remain firmly folded. Bring to a boil, cover pot and cook over low heat for about 1½ hours or until done.

To serve, pour remaining liquid out by tilting pot and lightly holding inverted plate. remove plate and turn pot upside-down in a platter while hot. If leaves are tightly packed, rolls will stay in a mound when served. Discard the bottom layer of leaves.

Side salad of cucumbers and yogurt (page 39) is served with this dish.

Serves 4

Note:Grape leaves can be rolled ahead of time and frozen. Thaw overnight in refrigerator and follow instructions for cooking as explained above.


SEA FOOD



	Arabic Name

	      
	English Definition




	Gambary:

	      
	Shrimp:




	- bi tamatem bil forn

	      
	- baked with tomatoes




	- kofta

	      
	- fingers




	- ma’ly

	      
	- fried




	- madfouna

	      
	- with rice




	- mashwy

	      
	- grilled




	- maslou’

	      
	- boiled




	Samak:

	      
	Fish:




	- bil tarator

	      
	- with pine nut sauce




	- harra

	      
	- baked with spiced walnut sauce




	- kofta

	      
	- patties




	- ma’ly

	      
	- fried




	- mashwy bil radda

	      
	- grilled with bran




	- sayyadeya

	      
	- with rice and onions




	- tagen bil kammoun

	      
	- baked with cumin




	- tagen bil tehina

	      
	- baked with sesame paste





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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GAMBARY BI TAMATEM BIL FORN/ Baked Shrimp with Tomatoes

جمبري بالطماطم بالفرن



	2½ lbs.

	    
	large raw shrimp with shell




	1½ cups

	    
	onions, finely chopped




	4 cloves

	    
	garlic, finely chopped




	1 lb.

	    
	fresh ripe tomatoes, cut into small pieces




	1 large

	    
	bell pepper, chopped




	3 Tbs.

	    
	parsley, finely chopped




	1 stick

	    
	celery, chopped




	1 tsp.

	    
	dry thyme or oregano, finely crushed




	2 Tbs.

	    
	vegetable oil




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	2 Tbs.

	    
	lime or lemon juice





Wash shrimp well and peel. Remove black vein and sand with a small pointed knife and under cold running tap water. In a large bowl rub shrimp with onions and garlic then add all remaining ingredients and mix well.

Place in a baking pan, cover and cook in a preheated oven at 375 degrees for 15 minutes. Uncover pan and cook for 15 more minutes. Sauce should be reduced and thickened.

Serve hot with pocket bread and pickles (page 145) or with rice (page 140).

Serves 4

KOFTET GAMBARY/ Shrimp Fingers

كفتة جمبري



	2½ lbs.

	    
	raw shrimp with shell




	3 Tbs.

	    
	rice flour




	3 cloves

	    
	garlic, minced or




	½ tsp.

	    
	garlic powder




	¼ cup

	    
	parsley, finely chopped




	1 tsp.

	    
	cumin, ground




	1 Tbs.

	    
	dill, ground




	¼ tsp.

	    
	pepper




	1 tsp.

	    
	salt




	½ cup

	    
	flour




	vegetable oil for deep frying





Wash shrimp well and peel. Remove black vein and sand with a small pointed knife and under cold running tap water. Use a food processor briefly (a couple of turns) to coarsely chop shrimp.

In a bowl combine shrimp, rice flour, garlic, 2 tablespoons parsley, cumin, dill, pepper, salt and knead well until a manageable dough is formed. With wet hands shape dough into 2" fingers. Coat well with flour and fry in hot oil until well browned. Remove and drain on paper towels. For a lighter version, brush lightly with oil and bake at 375 degrees for 15-20 minutes.

Serve in a platter and garnish with chopped parsley and lemon wedges.

Tehina and parsley (page 41) or plain tehina (page 43) is served with this dish.

Serves 4

GAMBARY MA’LY/ Fried Shrimp

جمبري مقلي



	2½ lbs.

	    
	raw shrimp, large with shell




	1

	    
	egg




	1 tsp.

	    
	salt




	½ tsp.

	    
	garlic powder




	1 tsp.

	    
	cumin, ground




	¼ tsp.

	    
	pepper




	¾ cup

	    
	plain bread crumbs




	vegetable oil for deep frying




	½ cup

	    
	parsley, finely chopped for garnish




	lemon wedges for garnish





Wash shrimp, peel and remove black vein and sand with a small pointed knife and under cold running water. In a bowl beat egg thoroughly, add salt, garlic, cumin, pepper and mix well. Place bread crumbs in another bowl. Dip each shrimp in the egg mixture then roll in bread crumbs and press with fingers to coat well. Deep fry in hot oil until well browned on all sides. Remove and drain on paper towels.

Serve in a platter on a bed of parsley and garnish with lemon wedges.

Side dip to accompany this dish: tehina and parsley (page 41) or plain tehina (page 43).

Serves 4

MADFOUNET GAMBARY/ Shrimp with Rice

مدفونة جمبري



	2½ lbs.

	    
	raw shrimp with shell, medium size




	1 small

	    
	onion, quartered




	2-3

	    
	bay leaves




	1

	    
	lemon, sliced with rind




	1 stick

	    
	cinnamon




	¼ tsp.

	    
	peppercorns




	1 tsp.

	    
	salt





Rice:



	3 cups

	    
	onions, finely shredded




	¼ cup

	    
	vegetable oil




	4 cups

	    
	water




	1 tsp.

	    
	salt




	2 cups

	    
	rice





Wash shrimp well and place in pot with onion, bay leaves, lemon, cinnamon, peppercorns and salt (no water to be added). Cover and cook over medium heat for 10-15 minutes or until pink and tender, tossing several times. Drain, cool and peel. Use a small pointed knife to remove black vein and sand.

Rice: Fry onions in oil until dark brown. Remove half the onions, drain on paper towels and set aside for garnish.

Add water and salt to remaining onions in pot and bring to a boil. Add rice and bring to a second boil. Stir once or twice, cover pot, lower heat and simmer for 30 minutes until rice is well done and water is totally absorbed. Remove pot from heat, fluff rice, fold in cooked shrimp and mix well. Cover pot for 5 minutes to warm shrimp a little. Rice turns dark brown due to fried onions.

Serve in a large platter and garnish top with fried onions.

Various salads can be served with this dish: cauliflower with tehina (page 35), cabbage salad (page 37), arugula salad (page 38), tehina and swiss chard (page 39).

Serves 4

GAMBARY MASHWY/ Grilled Shrimps

جمبري مشوي



	3 lbs.

	    
	raw shrimp, large with shell




	3 cups

	    
	onions, finely chopped




	4 cloves

	    
	garlic, finely chopped




	1 Tbs.

	    
	cumin, ground




	¼ cup

	    
	parsley, finely chopped




	¼ tsp.

	    
	pepper




	1 tsp.

	    
	salt




	2 Tbs.

	    
	olive oil




	1 Tbs.

	    
	lime or lemon juice




	½ cup

	    
	parsley, finely chopped for garnish





Wash shrimp well, peel and remove black vein and sand with a small pointed knife and under cold running water. Place in a bowl and add onions, garlic, cumin, parsley, pepper, salt, olive oil, and lime or lemon juice. Mix well and marinate for one hour.

Place 6-8 shrimp, together with one tablespoon of the marinade, on a sheet of heavy duty foil, a square of about 15". Fold and seal all corners firmly. With a fork pierce a few holes in the foil so that the shrimp gets the charcoal flavor. Do likewise with rest of the shrimp, dividing them into say four such squares and also equally dividing the marinade.

Grill over charcoal or broil in oven for 10 minutes. Do not over cook, shrimp will dry. Discard foil paper and serve in a platter on a bed of parsley. It could also be grilled with the shell, which helps keep shrimp moist.

Serve with this dish tehina and parsley dip (page 41) to be scooped up with pocket bread.

Serves 4

GAMBARY MASLOU’/ Boiled Shrimp

جمبري مسلوق



	2½ lbs.

	    
	raw shrimp with shell




	1 small

	    
	onion, quartered




	2-3

	    
	bay leaves




	1

	    
	lemon, sliced with rind




	1 stick

	    
	cinnamon




	½ tsp.

	    
	peppercorns




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	4 Tbs.

	    
	lime or lemon juice




	½ cup

	    
	parsley, finely chopped




	4 Tbs.

	    
	olive oil





Wash shrimp and place in a pot with onion, bay leaves, lemon slices, cinnamon and peppercorns. Do not add water. Cover and cook over medium heat for 15 minutes or until pink and tender. Toss several times, drain, cool and peel. Use a small pointed knife to remove black vein and sand.

Mix shrimp with salt, pepper, lime or lemon juice, parsley (leaving just a little parsley for garnish) olive oil and serve in a platter. Garnish top with remaining parsley.

Tehina and parsley dip (page 41) scooped with pocket bread is usually served with this dish.

Serves 4

SAMAK BIL TARATOR/ Baked Fish with Pine Nut Sauce

سمك بالطراطور



	4-5 lbs.

	    
	whole fish - red snapper, sea bass, halibut etc.




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	3 Tbs.

	    
	lime or lemon juice




	5 Tbs.

	    
	vegetable oil




	2 large

	    
	onions, sliced




	½ cup

	    
	pine nuts for garnish




	½ cup

	    
	parsley, finely chopped for garnish





Pine Nut Sauce:



	2 slices

	    
	white bread, crust removed




	1 cup

	    
	pine nuts




	6-7 cloves

	    
	garlic, minced




	1 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	½ cup

	    
	lime or lemon juice




	5 Tbs.

	    
	water




	2 Tbs.

	    
	fresh coriander, finely chopped





Scale, clean and wash fish well. With a sharp knife make a few lengthwise incisions. Rub inside and outside of the fish with salt, pepper, lime or lemon juice and brush with 3 tablespoons of oil. Place in a baking pan, add slices of onions, inside and on top of the fish, cover and bake at 375 degrees for about 30 minutes. Cut head and tail off and place at each end in a serving platter for decoration. Remove skin, bones and flake meat. Arrange meat on a platter in the shape of a fish.

Brown pine nuts in remaining 2 tablespoons oil and set aside for garnish.

Pine Nut Sauce: Soak bread in water for two minutes. Remove bread and squeeze out water. In a food processor grind pine nuts; add minced garlic, soaked and squeezed bread, salt and pepper. While blending, gradually add lime or lemon juice and water until sauce is smooth and creamy. Fold in fresh coriander and mix well.

Cover the fish meat with sauce. Garnish top with browned pine nuts and sprinkle chopped parsley on platter around the fish.

Serve warm with plain rice (page 140) or rice with noodles (page 139).

Serves 4

SAMAKA HARRA/ Baked Fish with Spicy Walnut Sauce

سمكه حاره



	4-5 lbs.

	    
	whole fish - red snapper, sea bass, halibut etc.




	½ cup

	    
	olive oil




	2 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	¼ cup

	    
	lime or lemon juice




	1 large

	    
	red bell pepper




	2 small

	    
	chili peppers, finely chopped




	1 cup

	    
	fresh coriander, finely chopped




	1 cup

	    
	parsley, finely chopped




	6 cloves

	    
	garlic, finely chopped




	3 Tbs.

	    
	coriander, ground




	1½ cups

	    
	walnuts, finely crushed




	1 cup

	    
	water




	lemon wedges for garnish





Clean and wash fish. Mix ¼ cup olive oil, 1 teaspoon salt, ¼ teaspoon pepper and 2 tablespoons lime or lemon juice. Rub fish inside-out with this mixture. Place in a baking dish; cover and bake at 375 degrees for 30 minutes. While fish is baking prepare the sauce.

In a food processor finely chop red bell pepper and chili pepper. Add fresh coriander, parsley and blend together. In a frying pan heat remaining ¼ cup olive oil, add garlic and ground coriander. Fry until soft and golden brown, stirring frequently. Stir in walnuts and bell pepper mixture and continue frying for 5 more minutes. Add remaining salt, pepper, lime or lemon juice and gradually add water stirring occasionally until sauce is thick.

Remove fish from oven and serve in a platter. Cover fish with a portion of the sauce and place remaining sauce in a bowl for use at mealtime. Garnish with lemon wedges and serve warm with plain rice (page 140).

Serves 4

SAMAK KOFTA/ Fish Patties

سمك كفته



	3 lbs.

	    
	white whole fish




	2 cups

	    
	water




	3 or 4

	    
	bay leaves




	1½ tsp.

	    
	salt




	½ tsp.

	    
	pepper




	1 small

	    
	onion, quartered




	1 cup

	    
	boiled potatoes, peeled and mashed




	1 Tbs.

	    
	butter




	½ cup

	    
	parsley, finely chopped




	4 cloves

	    
	garlic, minced




	½ tsp.

	    
	cumin, ground




	2 Tbs.

	    
	lime or lemon juice




	1

	    
	egg




	½ cup

	    
	plain bread crumbs




	vegetable oil for frying





Place fish in a pot, add water, bay leaves, ½ teaspoon salt, ¼ teaspoon pepper, onion and bring to a boil. Cover and simmer for 15 minutes. Drain fish, remove skin and bones, and flake. Mix mashed potatoes with butter, add parsley, garlic, salt, pepper, cumin, lime or lemon juice. Fold in the fish flakes and mix thoroughly. Shape into walnut-size balls and flatten to form round patties.

In a bowl beat egg well and add remaining salt and pepper. Place bread crumbs in a separate plate. Dip fish patties in egg then roll in bread crumbs and coat well. Fry in hot oil until golden brown. Remove and drain on absorbent paper. Serve in a platter and garnish with chopped parsley.

The accompanying dip can be tehina and parsley (page 41); hommos and tehina (page 42) or plain tehina (page 43).

Serves 4

SAMAK MA’LY/ Fried Fish

سمك مقلي



	4 lbs.

	    
	fish, 4 small whole or fillet




	8 cloves

	    
	garlic, minced




	2 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	1 tsp.

	    
	cumin, ground




	vegetable oil for frying




	½ cup

	    
	parsley, chopped for garnish




	lemon wedges for garnish




	2 loaves

	    
	pocket bread, medium size





Wash fish, drain and pat with paper towels. Mix garlic, salt, pepper and cumin. Use this mixture to rub inside and outside of the fish if whole. If using fillet rub both sides with mixture. Let stand for one hour in a cool place.

Fry fish in hot oil only two pieces at a time. If too many pieces are fried at once, oil temperature drops considerably and fish turns soggy instead of crispy. Fry for 5 minutes on each side or until golden brown. Remove and drain on paper towels.

Serve warm on a platter and garnish with parsley and lemon wedges.

Split open the pocket bread loaves, cut into pieces of about 2"x3" and fry in same fish oil until well toasted and crunchy. Use to scoop up tehina and parsley dip (page 41) or plain tehina dip (page 43).

Serves 4

SAMAK MASHWY BIL RADDA/ Grilled Fish with Bran

سمك مشوي بالرده



	4 lbs.

	    
	whole fish - trout, mallut, striped bass - (fish must have skin on)




	1 cup

	    
	fine bran




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	1 tsp.

	    
	garlic powder (optional)




	1 tsp.

	    
	cumin, ground (optional)




	4 Tbs.

	    
	lime or lemon juice




	lemon wedges for garnish.





Wash fish and dry with paper towels. Rub inside fish with salt, pepper, garlic, cumin and cover with bran. Press bran with hands on both sides to cover well and ensure fish is well coated. Barbecue or broil on both sides each 15 minutes. Fish should be charcoal black on both sides, but remains white and juicy from the inside.

Fill a large baking pan with cold water, stir in 4 tablespoons of salt until dissolved.

When grilled, remove fish from heat and immediately soak in salted water solution for 1 minute on each side. Peel off skin from both sides with the exception of the head and tail, just for decoration. Serve whole on a platter, add lime or lemon juice and garnish with lemon wedges.

Serve with pocket bread and any dip or salad with tehina, such as tehina and parsley (page 41), tehina and cauliflower (page 35), tehina and swiss chard (page 39) or plain tehina dip (page 43).

Serves 4
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	Top, left to right:

	  
	Salatet Cromb (cabbage salad)
Madfounet Gambary (shrimp and rice)




	  



	Middle Platter:

	  
	Samak Ma’ly (fried fish)

Gambary Maslou’ (boiled shrimp)

Eish Ma’ly (fried pocket bread)

Ba’dounsia (parsley and sesame paste “tehina” dip)





SAYYADEYA/ Fish with Rice and Onions

صياديه



	4 lbs.

	    
	fish fillets - such as sea bass, halibut, trout etc.




	3 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	¼ cup

	    
	lime or lemon juice




	2 cups

	    
	onions, finely sliced




	¼ cup

	    
	vegetable oil




	6 cups

	    
	water




	4 whole

	    
	cardamom




	¼ tsp.

	    
	mastic*




	½ tsp.

	    
	peppercorns




	½ tsp.

	    
	cumin, ground




	2 cups

	    
	rice





Wash fish and cut into medium size pieces. Marinate for an hour in a mixture of 1 teaspoon salt, pepper, and half the amount of lime or lemon juice.

Fry onions in oil until dark brown. Add water, 1 teaspoon salt, peppercorns, cardamom, mastic, cumin, pepper and bring to a boil. Lower heat and cook covered for 30 minutes until onions are tender. Strain stock and set 4 cups aside for making rice.

Place remaining stock in a pot, add fish and remaining lime or lemon juice and bring to a boil. Lower heat, cover pot and simmer for 30 minutes. Place fish in a serving dish and pour ¼ cup stock over it. Place remaining stock in a bowl to be used at mealtime over the rice and fish.

Rice: Boil the 4 cups of stock set aside, add rice and 1 teaspoon salt. Cover pot and bring to a second boil. Lower heat and simmer for 30 minutes until rice is well done and the water is totally absorbed. Rice will be dark in color due to the fried onions.

Fluff before serving.

Serves 4

Helpful hint:Mastic tends to stick to the sides of the pot and is sometimes very difficult to remove. It is therefore recommended that a large round tea strainer, or cheese cloth, be used for holding all the spices - except salt and cumin.

TAGEN SAMAK BIL KAMMOUN/ Baked Fish with Cumin

طاجن سمك بالكمون



	4 lbs.

	    
	fish filets - red snapper, trout, etc.




	1½ tsp.

	    
	salt




	½ tsp.

	    
	pepper




	¼ cup

	    
	vegetable oil




	3 cups

	    
	onions, chopped




	5 cloves

	    
	garlic, minced




	1 Tbs.

	    
	cumin, ground




	1 lb.

	    
	fresh tomatoes - or -




	1½ cups

	    
	canned tomatoes, peeled and cut




	1 cup

	    
	water




	3 Tbs.

	    
	parsley, chopped




	¼ cup

	    
	lime or lemon juice





Wash fish and cut into thick pieces. Dry with paper towels and sprinkle with ½ teaspoon salt, ¼ teaspoon pepper, 3 tablespoons lime or lemon juice and 1 tablespoon oil. Allow it to marinate for ½ hour.

In a pot saute chopped onions in 4 tablespoons oil until soft. Add garlic and fry for 1 more minute then stir in cumin. Add tomatoes, water, remaining salt and pepper and mix well. Remove sauce from heat and fold in parsley. Pour half of the sauce into a baking pan. Arrange fish pieces side by side and cover with remaining sauce.

Bake covered in a 375 degrees preheated oven for 30 minutes. Uncover and bake for a further 10 minutes. Sprinkle with lime or lemon juice and serve hot over plain rice (page 140).

Serves 4

TAGEN SAMAK BIL TEHINA/ Baked Fish with Sesame Paste

طاجن سمك بالطحينه



	4 lbs.

	    
	fish fillet - mullet, sea bass, trout etc.




	½ cup

	    
	onions, thinly sliced




	2 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	3 Tbs.

	    
	lime or lemon juice




	4 Tbs.

	    
	vegetable oil




	½ cup

	    
	parsley, finely chopped for garnish




	lemon wedges for garnish





Tehina Sauce:



	1 cup

	    
	tehina*.




	6 cloves

	    
	garlic, minced




	1 cup

	    
	water




	1 tsp.

	    
	salt




	2 tsp.

	    
	cumin, ground




	¼ cup

	    
	lime or lemon juice




	½ cup

	    
	onions, thinly sliced




	5 Tbs.

	    
	vegetable oil





Wash fish and pat dry. Rub with a mixture of onions, salt, pepper, lime or lemon juice, and oil. Place in a baking pan and set aside for ½ hour to marinate. Preheat oven to 375 degrees and bake for 30 minutes.

Tehina Sauce: In a mixing bowl blend tehina, garlic, water, salt, cumin, lime or lemon juice until a smooth paste is obtained. Fry onions in oil until soft and golden in color. Drain and fold into tehina sauce.

Pour tehina sauce over fish, return to oven and bake uncovered for 15 more minutes. Serve warm on a platter and garnish with chopped parsley and lemon wedges accompanied with plain rice (page 140).

Serves 4


MEATLESS DISHES



	Arabic Name

	      
	English Definition




	Arnabeet Ma’ly

	      
	Fried Cauliflower




	Bamya bil Zeit

	      
	Okra with Oil




	Bisara

	      
	Dried Fava Beans with Greens




	Bitingan:

	      
	Eggplant:




	- ma’ly

	      
	- fried




	- mousakka’a

	      
	- baked with tomato and cheese




	Fasoulya Khadra bil Zeit

	      
	Green Beans with Oil




	Foul Akhdar bi Kozbara Khadra

	      
	Fresh Fava Beans and Coriander




	Foul Medammes

	      
	Cooked Dried Fava Beans




	Kharshouf:

	      
	Artichoke:




	- bil Zeit

	      
	- with Oil




	- maslou’

	      
	- boiled




	Koshary

	      
	Brown Lentils with Rice and Macaroni




	Koussa:

	      
	Zucchini:




	- mahshiya

	      
	- stuffed




	- ma’liya

	      
	- fried




	- moufarraka

	      
	- cooked with eggs




	Mougaddara

	      
	Brown Lentils and Rice




	Roz bil Basal

	      
	Rice with Onions




	Roz bil Sha’riya

	      
	Rice with very Fine Noodles




	Roz Mifalfel

	      
	Plain Rice




	Shikorya

	      
	Dandelion




	Ta’miya “Falafel”

	      
	Vegetable Patties




	Torly

	      
	Vegetable Casserole




	Warak Enab Mahshy

	      
	Stuffed Grape Leaves





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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ARNABEET MA’LY/ Fried Cauliflower

قرنيط مقلي



	4 lbs.

	    
	cauliflower head




	vegetable oil for deep frying




	1 tsp.

	    
	salt




	1 Tbs.

	    
	lime or lemon juice





Cut cauliflower into small florets, if florets are too big cut each in half. In a frying pan heat oil, add florets a few at a time and fry on both sides until dark brown. Drain on paper towels.

Arrange fried cauliflower pieces on a serving platter, sprinkle with salt, add lime or lemon juice and serve at room temperature as a vegetable side dish. Fried cauliflower can also be served in pocket bread as a sandwich.

Serves 4

BAMYA BIL ZEIT/ Okra with Oil

باميه بالزيت



	1 lb.

	    
	small okra, fresh, frozen* or canned




	6 Tbs.

	    
	vegetable oil




	½ cup

	    
	onions, finely chopped




	4 cloves

	    
	garlic, minced




	2 tsp.

	    
	coriander, ground




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	2 cups

	    
	water




	1½ cups

	    
	tomato sauce




	2 Tbs.

	    
	lime or lemon juice





Wash fresh okra and drain for one hour. With a sharp knife peel off, in a cone shape, a thin layer of the okra stem. Do not cut off the whole stem to avoid giving it a slimy texture.

Heat 4 tablespoons oil, stir in okra and fry until slightly brown and tender, 2-3 minutes. Drain and set aside. Frying is not needed if frozen or canned okra is used. In the same pot add remaining oil and brown onions and garlic, add coriander and stir for a couple of minutes. Add salt, pepper, water and tomato sauce. Bring to a boil and cook for about 15 minutes. Add okra and lime or lemon juice, cover pot and continue cooking over medium heat for another 30 minutes until okra is very tender.

If canned okra is used, cook for 5 minutes only. Add lime or lemon juice. Do not stir, okra is very delicate and is easily crushed. Sauce should be reduced and thickened.

Immediately pour into a serving dish. Okra is eaten at room temperature and scooped up with pocket bread. Can also be used as an accompanying vegetable.

Serves 4

BISARA/ Dried Fava Beans with Greens

بصاره



	1 cup

	    
	dried fava beans*, skinned and split “foul madshoush”




	3 cups

	    
	water




	½ cup

	    
	onions, coarsely chopped




	1 tsp.

	    
	dried dill




	¼ tsp.

	    
	dried mint, crushed




	2 Tbs.

	    
	dried molokhiya*, finely crushed




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 cup

	    
	onions, finely chopped




	6 Tbs.

	    
	vegetable oil




	5 cloves

	    
	garlic, minced




	1 tsp.

	    
	coriander, ground




	6 Tbs.

	    
	fresh lime or lemon juice





Soak fava beans for an hour in hot water. Drain and place beans in pot with 3 cups water and ½ cup coarsely chopped onions. Bring to a boil, lower heat and cook for 20 minutes. Spoon and discard froth when it appears on the surface. Add dill and cook for another 10 minutes. Set aside to cool.

Puree mixture in a blender or food processor, return to pot and heat. Add mint, molokhiya, salt, pepper, allspice and simmer for 10 minutes stirring occasionally until consistency is thick and creamy.

In a pan fry the finely chopped onions in oil until well browned. Drain onions on paper towel and set aside for garnish. In the same pan fry garlic until light brown, add coriander and stir for one minute. Fold into creamy bean mixture and simmer for 5 minutes, stirring occasionally. Consistency should be similar to a thick sauce. Add lime or lemon juice, adjust seasoning to taste and pour immediately into a serving platter. When cool garnish with fried onions set aside.

This is served cold as a side dish and is scooped up with slices of pocket bread.

Serves 6

BITINGAN MA’LY/ Fried Eggplant

باتنجان مقلي



	2 lbs.

	    
	large eggplants




	1 Tbs.

	    
	salt




	vegetable oil for frying





Dip:



	1 lb.

	    
	plain yogurt




	3 cloves

	    
	garlic, minced




	½ tsp.

	    
	salt




	¼ tsp.

	    
	dried mint, finely crushed





Peel eggplant and cut into ¼” slices. Sprinkle with salt and place in a strainer for half an hour. This process allows bitter juice to drain away and will reduce amount of oil absorbed.

Dry eggplant with paper towels. Heat oil and fry few slices at a time until well browned. Drain on paper towels and place on a serving platter.

Dip: Whisk yogurt well until texture is smooth. Fold in garlic, salt, mint and mix.

When serving cover eggplant with yogurt dip and scoop up with pocket bread, or serve as a side vegetable.

Serves 4

MOUSAKKA’A/ Baked Eggplant with Tomato and Cheese

مسقعه



	3 lbs.

	    
	large eggplants




	4 Tbs.

	    
	salt




	¼ cup

	    
	vegetable oil




	½ lb.

	    
	cheese: curd, mozzarella or cottage cheese





White Sauce (optional):



	2 Tbs.

	    
	olive oil




	2 Tbs.

	    
	flour




	2 cups

	    
	milk




	1 tsp.

	    
	salt




	½ tsp.

	    
	pepper





Tomato Sauce:



	1 cup

	    
	onions, finely chopped




	6 cloves

	    
	garlic, finely chopped




	2 Tbs.

	    
	olive oil




	1 cup

	    
	water




	1½ cups

	    
	tomato sauce




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





Peel eggplant and cut into ½” slices. Sprinkle both sides of slices with salt and place in a strainer for ½ hour. This process allows bitter juices to drain out and reduces amount of oil absorbed.

Pat eggplant dry with paper towels and deep fry in hot oil until golden brown. Drain and place on paper towels. For a lighter version, brush oil on both sides of eggplant, place on baking sheet and broil in oven, turning slices over, until golden brown. Set aside.

Tomato sauce: Saute onions and garlic in oil until light brown. Add water, tomato sauce, salt, pepper and allspice and bring to a boil. Lower heat and cook for 15 minutes.

Oil a deep baking pan 13"x 9", cover with a thin layer of tomato sauce and place a layer of eggplant (half the quantity) over the sauce. Crumble cheese and spread over eggplant and cover with remaining eggplant and tomato sauce. If using white sauce, use only half the tomato sauce and pour it all below and between the eggplant layers and top with the white sauce.


White sauce: Place oil in pot on low heat, add flour and stir continuously until dry and crumbly. Remove from heat, gradually add hot milk while stirring with a whisk to avoid lumps. Return pot to stove and cook on low heat for about 10 minutes stirring occasionally until sauce thickens. Add salt and pepper. Immediately spread evenly over layered eggplant.

Bake at 375 degrees in preheated oven for about 45 minutes. This dish should be served at room temperature as an accompanying vegetable.


Serves 6

FASOULYA KHADRA BIL ZEIT/ Green Beans with Oil

فاصوليا خضرا بالزيت



	½ cup

	    
	onions, finely chopped




	3 cloves

	    
	garlic, sliced




	3 Tbs.

	    
	vegetable oil




	1 lb.

	    
	green beans: string, Italian or the like




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2 cups

	    
	fresh or canned tomatoes, peeled and crushed




	1 cup

	    
	tomato sauce




	1 cup

	    
	water





Fry onions and garlic in oil until golden in color. Stir in beans and continue frying for a few more minutes. Add salt, pepper, allspice, water, crushed tomatoes and tomato sauce. Bring to a boil, lower heat and cook covered for 30 minutes until beans are tender and liquid is almost absorbed. Pour immediately into serving platter and set aside to cool.

This green bean dish is served at room temperature as a side dish and scooped up with pocket bread.

Serves 4

FOUL AKHDAR BI KOZBARA KHADRA/ Fresh Fava Beans and Coriander

فول اخضر بالكزبره الخضرا



	2 lbs.

	    
	fresh fava beans (in pods)




	½ cup

	    
	onions, finely chopped




	9 cloves

	    
	garlic, minced




	¼ cup

	    
	vegetable oil




	3 cups

	    
	fresh coriander, chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	2 cups

	    
	water




	4 Tbs.

	    
	lime or lemon juice





Cut fava beans into small pieces, remove side threads if any. In a pot brown onions and garlic in oil. Add coriander and stir for a couple of minutes. Add fava beans and fry for five minutes. Add salt, pepper, water and bring to a boil. Lower heat, cover pot and simmer for 30 minutes until tender and the liquid has been almost absorbed. Add lime or lemon juice and serve in a platter.

This is served at room temperature as an accompanying vegetable and scooped up with pocket bread.

Serves 4

FOUL MEDAMMES/ Cooked Dried Fava Beans

فول مدمس



	2 lbs.

	    
	fava beans*, small dried




	6 cups

	    
	water




	1 small

	    
	onion, quartered




	¼ cup

	    
	red lentils*




	2 tsp.

	    
	salt




	½ tsp.

	    
	pepper




	6 cups

	    
	water




	4 cloves

	    
	garlic, minced (optional)




	2 Tbs.

	    
	lime or lemon juice




	1 tsp.

	    
	cumin, ground




	4 Tbs.

	    
	olive oil




	1 small

	    
	tomato, chopped for garnish




	¼ cup

	    
	parsley, finely chopped for garnish




	4

	    
	hard boiled eggs, shelled





Soak beans in water overnight.

In a pot add fresh water, beans, onion, lentils, and 1 teaspoon salt, ¼ teaspoon pepper and bring to a boil. Cover pot, simmer for 2-3 hours until tender. Check occasionally if more water is needed. When well cooked mix in garlic, lime or lemon juice, cumin and the remaining spices. Using a potato masher, mash beans a little to absorb spiced liquid. Serve in a bowl and garnish with olive oil, tomato and parsley.

This dish is served warm for breakfast, lunch or dinner, with boiled eggs on the side. Crumble a hard boiled egg into the mixture if desired and scoop up with pocket bread.

A variety of fresh vegetables are served separately in small plates as side dishes. There may be green onions, red radishes, cucumbers etc. or a mixed fresh vegetable salad (page 36) as well as pickled cucumbers (page 150).

Serves 4

Note:Cans of cooked fava beans can be purchased at Middle Eastern food stores.

KHARSHOUF BIL ZEIT/ Artichoke with Oil

خرشوف بالزبت



	8 whole

	    
	artichokes: fresh, frozen* or canned




	½ cup

	    
	onions, chopped




	3 Tbs.

	    
	vegetable oil




	2 tsp.

	    
	salt



	2 Tbs.

	    
	flour




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	8 tsp.

	    
	lime or lemon juice




	2 cups

	    
	water





If fresh artichokes are used, cut off stems and remove hard outside leaves. With a sharp knife cut tips off or clip tips with scissors, about 1", until neatly squared. Quarter, remove fuzz at center, wash well under running water and soak in water, 1 teaspoon salt, flour and 4 teaspoons lime or lemon juice to prevent discoloring.

Saute onions in oil until tender. Wash artichokes well under running tap water, add to onions and turn over a few times until browned a little. Add remaining 1 teaspoon salt, pepper, allspice, lime or lemon juice, water and bring to a boil. Lower heat and cook covered over medium heat for 40 minutes until artichokes are tender and the liquid is almost absorbed. If frozen artichokes are used cook onions with water, salt, pepper, lime or lemon juice for 15 minutes then add artichokes and cook for an additional 15 minutes.

Adjust seasoning to taste and serve in a platter. This is eaten at room temperature as a side dish.

Serves 4

KHARSHOUF MASLOU’/ Boiled Artichoke

خرشوف مسلوق



	4 large

	    
	artichokes




	1 tsp.

	    
	salt




	4 Tbs.

	    
	lime or lemon juice





Dip (1):



	2 cloves

	    
	garlic, minced




	1 tsp.

	    
	salt




	¼ cup

	    
	wine vinegar





Dip (2):



	¼ cup

	    
	lime or lemon juice




	1 tsp.

	    
	olive oil




	1 tsp.

	    
	salt





Cut off artichoke stems flat at base and wash well under running water. Place artichokes in a deep pot with stem ends down. Add salt, lime or lemon juice, cover with water and bring to a boil. Lower heat and cook until tender and petals can be pulled out easily, about 30 minutes. Drain in colander turning artichokes upside-down.

Dip (1): Mix garlic, salt and dry-roast for a couple of minutes. Take frying pan off heat, pour vinegar over it, stir and set aside to cool.

Dip (2): Mix lime or lemon juice, oil and salt.

Remove outer petals one at a time, dip bottom tender fleshy part into either of above dips, scrape off with teeth and discard remaining petal. Continue until all petals have been removed. The closer the petals are to the center (heart) of the artichoke the more tender they become and the more of the petal base is fleshy and edible. Discard fuzzy choke from the center and dip heart into either of the above dips and eat.

Serves 4

KOSHARY/ Brown Lentils with Rice and Macaroni

كشري



	2 cups

	    
	onions, finely sliced




	¼ cup

	    
	vegetable oil




	9 cups

	    
	water




	2½ tsp.

	    
	salt




	1 cup

	    
	brown lentils




	¾ cup

	    
	rice




	¼ cup

	    
	elbow macaroni (small hollow ½” long, salad macaroni)





Hot Sauce:



	2 Tbs.

	    
	vegetable oil




	4 cloves

	    
	garlic, minced




	1 Tbs.

	    
	tomato paste




	1 cup

	    
	tomato sauce




	1 cup

	    
	water




	3 Tbs.

	    
	wine vinegar




	½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	dash

	    
	chili pepper, ground





In a pot heat oil and brown onions. Remove pot from heat and drain half the onions on a paper towel and set aside for garnish. The remaining onions and oil to be used later.

In a separate pot, boil 4 cups water, add 1 teaspoon salt and lentils. Bring to a second boil, lower heat, cover pot and cook for 25 minutes, stirring a few times, until lentils are tender. Drain and set aside.

Boil 2 cups water, add rice, 1 teaspoon salt and return to a boil. Lower heat, cover pot and cook for 20 minutes, stirring a few times, until tender. Drain and set aside.

Boil 3 cups water, add ½ teaspoon oil, macaroni, ½ teaspoon salt and return to a boil. Lower heat and cook uncovered for 5 minutes stirring a few times until tender. Drain and set aside.

Just before mealtime mix lentils, rice and macaroni. Heat remaining onions and oil and stir in the lentil mixture. Simmer for five minutes tossing once or twice so that mixture does not stick to the bottom.

Serve warm garnished with the fried onions and topped with hot sauce.

Sauce: Fry garlic in oil until slightly brown. Dissolve tomato paste in water, and together with tomato sauce add to garlic and bring to a boil. Lower heat, cover pot and cook for 20-30 minutes until sauce is reduced and thick. Add vinegar, salt, pepper and chili pepper. Stir and serve hot.

Serves 4

KOUSSA MAHSHIYA/ Stuffed Zucchini

كوسا محشيه



	3 lbs.

	    
	small zucchini, about 5" long, 1" in diameter




	1½ cups

	    
	water




	1 tsp.

	    
	salt





Stuffing:



	4 Tbs.

	    
	yellow split peas, soaked in hot water for 1 hour




	1 cup

	    
	rice, short grain




	2 cups

	    
	tomatoes, finely chopped




	½ cup

	    
	green onions, finely chopped




	1½ cups

	    
	parsley, finely chopped




	1 tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	1 Tbs.

	    
	dried mint, finely crushed




	¼ cup

	    
	lime or lemon juice




	¼ cup

	    
	olive oil




	½ cup.

	    
	water





Wash and scrub zucchini well since dirt usually sticks to its skin. Cut off stem and black knob at opposite end. With a long special corer* scoop out pulp while rotating zucchini in hand, leaving about ¼” wall. Rinse under running water and drain.

Save pulp for cooking Moufarraka (page 136).

Drain spilt peas, place in a pot, cover with water and bring to a boil. Cover pot and simmer for 5 minutes until tender then drain. Combine split peas with the rest of stuffing ingredients. Fill each zucchini loosely (rice expands) and arrange in a pot. Mix water, salt and remaining liquid from stuffing and add to zucchini. Bring to a boil, lower heat, cover pot and cook for one hour until vegetables are tender and liquid is almost absorbed.

Transfer zucchini gently onto a platter and set aside to cool. This dish is served at room temperature.

Serves 4
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KOUSSA MA’LIYA/ Fried Zucchini

كوسا مقليه



	2 lbs.

	    
	zucchini




	2 tsp.

	    
	salt




	vegetable oil for deep frying





Sauce:



	4 cloves

	    
	garlic, minced




	¼ cup

	    
	wine vinegar




	½ tsp.

	    
	salt





Wash and scrub zucchini well since dirt usually sticks to its skin. Cut off stem and black knob at opposite end. Cut lengthwise into ¼” thick slices, sprinkle with salt on both sides and place in a strainer for 30 minutes. This process helps the water drain out from the zucchini and reduces the amount of oil absorbed in the frying process.

Heat oil, pat dry zucchini with paper towels and fry a few slices at a time until well browned. Drain on paper towels.

Sauce: In a frying pan dry-roast garlic until golden brown, stirring continuously. Remove from heat, add salt and vinegar, stir and set aside to cool.

Place fried zucchini in a platter and cover with the garlic sauce.

This dish is served at room temperature as an accompanying vegetable, with pocket bread.

Serves 4

MOUFARRAKA/ Cooked Zucchini with Eggs

مفركه



	2 lbs.

	    
	zucchini, preferably thin since large ones carry more water




	½ cup

	    
	onions, finely chopped




	2 tsp.

	    
	butter or margarine




	½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground




	2

	    
	eggs




	1 Tbs.

	    
	lime or lemon juice





Wash and scrub zucchini well since dirt usually sticks to its skin. Cut off stem and black knob at opposite end. Chop into small pieces.

Slightly brown onions in butter or margarine. Add zucchini, salt, pepper and allspice. Cover pot and simmer for about 30 minutes until well cooked in its own juice. Uncover, stir and mash zucchini. Cook uncovered for another 15 minutes until all the liquid is absorbed and zucchini is dry. Mix eggs one at a time into mashed zucchini, stirring until well blended. Simmer for 5 minutes with pot uncovered. Add lime or lemon juice and immediately serve onto a platter.

This is served at room temperature as a side dish with pocket bread.

Serves 4

Note:This dish is usually prepared from pulp that has been scooped out of stuffed zucchini (pages 100, 101, 134).

MOUGADDARA/ Brown Lentils and Rice

مجدره



	⅓ cup

	    
	olive oil




	3 cups

	    
	onions, finely shredded




	2 cups

	    
	brown lentils




	8 cups

	    
	water




	1½ tsp.

	    
	salt




	¼ tsp.

	    
	pepper




	½ cup

	    
	rice





In a pot heat oil and brown onions. Remove half the onions, drain on paper towels and set aside for garnish.

In the same pot, add washed lentils, water, salt, pepper, bring to a boil and cook uncovered for 10 minutes. Add rice, bring to a second boil, lower heat, cover pot and cook for 40 minutes, stirring a few times. Texture should be soft like porridge. Immediately serve in a platter, and when cool garnish with fried onions. If a fluffed rice texture is preferred, use 4 cups of water only.

Lentils should be at room temperature when eaten. Fresh vegetable salad (page 36) is served with this dish.

Serves 6
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	Left to right:

	  
	Koshary (brown lentils with rice and macaroni)

Zeitoun Akhdar Mikhalel (pickled green olives)

Torshy Meshakel (mixed pickles)

Lift Mikhalel (pickled turnips)




	  



	Middle:

	  
	Tehina (sesame paste dip)

Ta’amiya “Falafel” (vegetable patties)




	  



	Bottom:

	  
	Foul Medammes (cooked dried fava beans)





ROZ BIL BASAL/ Rice with Onions

رز بالبصل



	¼ cup

	    
	vegetable oil




	1½ cups

	    
	onions, finely shredded




	4 cups

	    
	water




	1 tsp.

	    
	salt




	2 cups

	    
	rice





In a deep pot heat oil and fry onions until well browned. Remove half of onions, drain on paper towels and set aside for garnish.

To remaining onions and oil add water and salt, bring to a boil and cook for a couple of minutes until the water becomes dark in color. Wash rice, rinse, add to water and bring to a second boil. Stir once or twice, cover pot, lower heat and simmer for 30 minutes until rice is tender and water is absorbed. Rice will be dark in color due to the fried onions.

Fluff hot rice before serving onto a platter and decorate with fried onions. This rice is usually served with shrimp and fish dishes.

Serves 4

ROZ BIL SHA’RIYA/ Rice with Fine Noodles

رز بالشعريه



	½ cup

	    
	very fine noodles (vermicelli)




	1 tsp.

	    
	butter or margarine




	2 cups

	    
	rice




	4 cups

	    
	water



	1 tsp.

	    
	salt





Gently crush noodles into small pieces (if not already crushed). Fry noodles, over medium heat, in butter or margarine until brown in color, stirring continuously. Wash rice, rinse, add to noodles and stir for one minute. Add water, salt and bring to a boil. Stir once or twice, cover pot, lower heat and simmer for 30 minutes until rice is tender and water is totally absorbed.

Fluff hot rice before serving.

Serves 4

ROZ MIFALFEL/ Plain Rice

رز مفلفل



	1 tsp.

	    
	butter or margarine




	4 cups

	    
	water




	1 tsp.

	    
	salt




	2 cups

	    
	rice





In a pot melt butter or margarine, add water, salt, and bring to a boil. Wash rice, rinse, add to water and bring to a second boil. Stir once or twice, cover pot, lower heat and simmer for 30 minutes until rice is tender and water is totally absorbed.

Fluff hot rice before serving.

Serves 4

SHIKORYA/ Dandelion

شيكوريه



	2½ lbs.

	    
	fresh dandelion




	2 cups

	    
	onions, finely shredded




	¼ cup

	    
	olive oil




	1 tsp.

	    
	salt




	¼ cup

	    
	lime or lemon juice





Soak dandelion in water for 10-15 minutes, then wash two or three times under running water since dirt gets stuck between the leaves. Chop coarsely, place in a pot and cover with water. Bring to a boil and cook for 30 minutes until very tender. Drain in colander and set aside to cool.

Fry onions in oil until well browned. Remove half the onions and drain on paper towels. Set aside for garnish.

With both hands squeeze out water from boiled dandelion and add to remaining onions in frying pan, together with salt. Cook uncovered over medium heat for 15 minutes, stirring occasionally until liquid is totally absorbed. Add lime or lemon juice and serve immediately onto a platter. When cool garnish with fried onions.

This dish is served at room temperature as a side vegetable and scooped up with pocket bread.

Serves 4

Note:Dandelion can be found in abundance at farmers markets. When in season it can also be found in supermarkets.

TA’MIYA “FALAFEL”/ Vegetable Patties

طعميه “ فلافل “



	1 lb.

	    
	dried fava beans*, skinned and split “foul madshoush”




	½ cup

	    
	dried chick peas




	½ cup

	    
	parsley, finely chopped




	½ cup

	    
	fresh coriander, finely chopped




	1 cup

	    
	green onions, finely chopped




	2 Tbs.

	    
	dill, fresh and chopped - or-




	½ tsp.

	    
	dry dill




	8 cloves

	    
	garlic, finely chopped




	4 tsp.

	    
	cumin, ground




	2 tsp.

	    
	coriander, ground




	2 Tbs.

	    
	salt




	½ tsp.

	    
	pepper




	1½ tsp.

	    
	baking soda




	½ cup

	    
	sesame seeds, roasted




	vegetable oil for deep frying





Soak fava beans and chick peas in water overnight, or at least for 15 hours. First grind chick peas until very fine, add beans, fresh parsley, fresh coriander, green onions, dill and garlic. Grind altogether in food processor until a very fine paste is obtained, adding 7 or 8 tablespoons of water. Add ground cumin, ground coriander, salt, pepper and mix well by hand. Refrigerate for an hour to make it firm. At this stage the paste can be frozen in small packets. Thaw when needed and add baking soda just before frying.

With wet fingers shape into walnut size balls 1½” in diameter (or use cylindrical steel spring mold*), flatten to form small patties, dip one side in sesame seeds and deep fry in hot oil. Turn over until well browned and crisp. Drain on paper towels.

Serve hot with pocket bread. Side dishes of tehina dip (page 43) green onions, tomatoes, radishes, pickles (145) and chopped parsley are usually served with Falafel.

Yields 55 patties

Note:A dry Ta’miya “Falafel” ready mix is available in Middle Eastern, Armenian or Greek food stores. Follow directions on package and enhance the flavor by adding a little more parsley, green onions and garlic all finely chopped in food processor. Adjust seasoning, add baking soda, form into patties and deep fry. Serve as above.

[image: images]

TORLY/ Vegetable Casserole

طورلي



	1 cup

	    
	pearl onions, peeled




	2 cloves

	    
	garlic, minced




	¼ cup

	    
	olive oil




	2 cups

	    
	eggplant, peeled and diced




	2 cups

	    
	zucchini, diced




	1 cup

	    
	bell pepper, seeded and coarsely chopped




	2 cups

	    
	tomatoes, peeled and cubed bite-size




	3

	    
	medium sized potatoes, diced




	½ cup

	    
	parsley, finely chopped




	1½ tsp.

	    
	mint leaves, dried and crushed




	2-3

	    
	basil leaves, chopped




	1 tsp.

	    
	salt




	1 tsp.

	    
	pepper




	½ tsp.

	    
	allspice, ground





In a frying pan saute onions and garlic in 2 tablespoons oil until golden brown. Remove onions and garlic and place in a baking casserole. Gradually add more oil to pan and lightly saute eggplant, zucchini, potatoes, bell pepper, and tomatoes, one kind at a time, adding more oil if needed. Add vegetables to the onions and garlic in casserole.

Mix parsley, mint and basil, add to vegetables in casserole and sprinkle with salt, pepper and allspice. Cover and bake in a preheated oven 375 degrees for 40 minutes. Toss vegetables a few times while baking until liquid is reduced. Remove cover and continue baking for another 15 minutes.

Serve hot or warm with pocket bread.

Serves 4

WARAK ENAB MAHSHY/ Stuffed Grape Leaves

ورق عنب محشي



	½ lb.

	    
	grape leaves, preserved*




	1 tsp.

	    
	salt





Stuffing:



	4 Tbs.

	    
	yellow split peas, soaked in hot water for 1 hour




	1 cup

	    
	rice, short grain




	2 cups

	    
	tomatoes, finely chopped




	½ cup

	    
	green onions, finely chopped




	1½ cups

	    
	parsley, finely chopped




	2 tsp.

	    
	salt




	¼ tsp.

	    
	pepper



	½ tsp.

	    
	allspice, ground




	1 Tbs.

	    
	dried mint, finely crushed




	¼ cup

	    
	lime or lemon juice




	¼ cup

	    
	olive oil




	½ cup

	    
	water





Stuffing: Drain split peas, place in a pot, cover with water and bring to a boil. Cover pot and simmer for five minutes until tender then drain. Combine split peas with the rest of stuffing ingredients and set aside.

If fresh grape leaves are used, wash and boil in water for 2 minutes to soften. If preserved leaves are used, rinse and soak: in cold water for an hour to remove sait, drain and cut stems off.

Place leaf rough side up on a flat surface with stem facing you. Arrange 1 teaspoon of stuffing in a sausage like heap about 1" away from base. Roll base of the leaf once forward towards the tip over the stuffing. Then fold 1" of each side towards the center and continue to roll rest of leaf until the tip, thus forming a 3" cylinder, 1" in diameter.
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Line bottom of pot with a few grape leaves to prevent stuffed leaves from sticking, then pack stuffed leaves side by side in tight rows, with loose leaf tip downwards. Arrange rows so that each row lies across the length of the row below. Invert a heat-proof plate on rolled leaves to help rolls remain firmly folded. Cover with water, remaining liquid from stuffing and salt. Bring to a boil, lower heat to low and cook for 1½ hours until tender and liquid is almost absorbed.

Set aside to cool then gently lift the stuffed grape leaves by hand and place onto a serving platter. Garnish with lemon wedges. This is an accompanying vegetable dish.

This dish is served at room temperature and can be cooked a day ahead. Refrigerate until ready to use.

Yields 45 stuffed leaves


PICKLES



	Arabic Name

	      
	English Definition




	Arnabeet Mikhalel

	      
	Pickled Cauliflower




	Basal Mikhalel

	      
	Pickled Onions




	Bitingan Mikhalel

	      
	Pickled Eggplant




	Cromb Mikhalel

	      
	Pickled Cabbage




	Filfil Mikhalel:

	      
	Pickled Peppers:




	- harra’

	      
	- chili




	- roumy

	      
	- bell




	Khiar Mikhalel

	      
	Pickled Cucumbers




	Lamoun Mikhalel

	      
	Pickled Lemon




	Lift Mikhalel

	      
	Pickled Turnips




	Torshy Meshakel

	      
	Mixed Pickles




	Zeitoun Akhdar Mikhalel

	      
	Pickled Green Olives





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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ARNABEET MIKHALEL/ Pickled Cauliflower

قرنبيت مخلل



	1 small

	    
	cauliflower head




	1 small

	    
	beet for color




	2 small

	    
	chili peppers (optional)




	2 cups

	    
	water




	9 tsp.

	    
	salt




	1 cup

	    
	vinegar





Wash and cut cauliflower into very small florets. Quarter the beet. Place florets in a half gallon canning jar, with beet and chili peppers in between layers.

Boil water and salt for a couple of minutes and set aside to cool. Add vinegar to the water mixture and fill jar to cover the cauliflower. Close jar tightly and store.

Will be ready in 10 days. Refrigerate once jar is opened.

(2 parts water to one part vinegar)

(3 teaspoons salt to every cup of water and vinegar mix)

Note:Cauliflower and cabbage pickles are a very tasty mix.

BASAL MIKHALEL/ Pickled Onions

بصل مخلل



	2½ lbs.

	    
	pearl onions, firm




	3 cups

	    
	vinegar




	3 Tbs.

	    
	salt




	2 small

	    
	chili peppers (optional)





Soak onions in boiling water for an hour to facilitate peeling. Drain and peel.

In a pot, combine vinegar and salt and bring to a boil. Add onions, bring to a second boil and remove pot from heat. Pour into a ½ gallon canning jar and add chili peppers. When cool, seal jar tightly and set aside for about 2-3 weeks before using.

Refrigerate once jar is opened.

BITINGAN MIKHALEL/ Pickled Eggplant

باتنجان مخلل



	2 heads

	    
	garlic, minced (½ cup)




	2 Tbs.

	    
	coriander, ground




	9 tsp.

	    
	salt




	2½ lbs.

	    
	small Japanese eggplants, 3" long and ½” thick (about 23)




	1 small

	    
	beet (for color)




	2 cups

	    
	water




	1 cup

	    
	vinegar





Mix garlic, coriander and 2 teaspoons salt. Set aside for stuffing.

Wash eggplants. Fill a pot with water and bring to a boil. Add eggplants, boil for five minutes until slightly softened. Cool with cold running water. Drain and remove stems by hand. With a knife make about ½” deep incision along each eggplant and fill with a teaspoon of garlic mixture. Arrange gently in layers in a clean ½ gallon canning jar. Quarter the beet and add in between the layers.

Boil salt and water for a couple of minutes and set aside to cool. When cool, mix in vinegar and fill jar to completely cover eggplants. Seal tightly. Eggplants will be ready to eat in one week.

Refrigerate once jar is opened.

(2 parts water to one part vinegar)

(3 teaspoons salt to every cup of water and vinegar mix)

CROMB MIKHALEL/ Pickled Cabbage

كرنب مخلل



	2

	    
	white cabbage heads, medium size




	1 small

	    
	beet (for color)




	2 small

	    
	chili peppers (optional)




	2 cups

	    
	water




	9 tsp.

	    
	salt




	1 cup

	    
	vinegar





Cut cabbage head into four. Discard the green outer soft leaves and use inner firm parts. Cut into bite-size pieces and pack into a half gallon canning jar. Quarter the beet and together with chili peppers place in between cabbage pieces.

Boil water and salt for a couple of minutes then set aside to cool. Add vinegar and fill jar to cover the cabbage. Close jar tightly and store.

Will be ready to eat in 8-10 days. Refrigerate once jar is opened.

(2 parts water to one part vinegar)

(3 teaspoons salt to every cup of water and vinegar mix)

Note:Tasty also when pickled with cauliflower.

FILFIL HARRA’ MIKHALEL/ Pickled Chili Peppers

فلفل حراق مخلل



	1 lb.

	    
	chili peppers




	2 cups

	    
	vinegar




	6 tsp.

	    
	salt





Wash chili peppers and place in a one quart canning jar. Combine salt, vinegar and fill jar to completely cover peppers. Seal tightly. Peppers will be ready in 3 weeks.

No refrigeration is needed when the jar has been opened since no water is used, only vinegar.

FILFIL ROUMY MIKHALEL/ Pickled Bell Peppers

فلفل رومي مخلل



	2 lbs.

	    
	bell pepper




	2 small

	    
	chili peppers (optional)




	2 cups

	    
	water




	9 tsp.

	    
	salt




	1 cup.

	    
	vinegar





Wash peppers, cut off stems, slice each pepper into four pieces and discard core and seeds. If very thick peppers are used cut into bite size pieces. Pack peppers tightly in a ½ gallon canning jar and add chili peppers in between.

Boil water and salt for a couple of minutes and set aside to cool. Add vinegar to the water mixture and fill jar to cover peppers. Seal jar tightly.

Peppers will be ready to eat within one week. Refrigerate once jar is opened.

(2 parts water to one part vinegar)

(3 teaspoons salt to every cup of water and vinegar mix)

KHIAR MIKHALEL/ Pickled Cucumbers

خير ميخعل



	2 lbs.

	    
	small pickling cucumbers




	3 cloves

	    
	garlic, peeled (optional)




	2 small

	    
	chili peppers (optional)




	2 cups

	    
	water




	9 tsp.

	    
	salt




	1 cup

	    
	vinegar





Wash and scrub cucumbers well and arrange in ½ gallon canning jar. Arrange garlic and chili peppers in between cucumber layers.

Boil water and salt for a couple of minutes and set aside to cool. Add vinegar to the water and salt and fill jar to completely cover cucumbers.

Seal jar tightly and set aside for 4-5 days before using.

Refrigerate once jar is opened.

(2 parts water to one part vinegar)

(3 teaspoons salt to every cup of water and vinegar mix)

LAMOUN MIKHALEL/ Pickled Lemon

ليمون مخلل



	7

	    
	lemons, firm medium size with smooth unblemished rinds




	3 cups

	    
	lime or lemon juice




	3 Tbs.

	    
	salt




	3 Tbs.

	    
	saffron




	2 Tbs.

	    
	black cumin seeds*




	3 Tbs.

	    
	olive oil





Wash and scrub lemons thoroughly with a brush. Partially slice them lengthwise into quarters, leaving the quarters joined at the base. Cut only one lemon in half to put on top to help keep sliced lemons covered with liquid. Remove seeds as much as possible while gently squeezing lemons to soften.

Mix 1½ tablespoons salt, saffron and black caraway seeds. Stuff each lemon with 1 teaspoonful of this mixture and place them in a colander for about 24 hours. This process will make them soft and lose their bitterness. Place lemons in a wide mouthed ½ gallon canning jar, pressing down each layer firmly. Sprinkle remaining caraway seed mixture between each layer. With peel facing up, cover top of jar with the two lemon halves. Mix lime or lemon juice with remaining salt and fill jar to completely cover lemons and top with olive oil. Close jar tightly and store.

Lemon pickles will be ready to eat in one month. Refrigerate once jar is opened.

LIFT MIKHALEL/ Pickled Turnips

لفت مخلل



	2½ lbs.

	    
	small or medium sized turnips




	l small

	    
	beet (for color)




	2 cups

	    
	water




	9 tsp.

	    
	salt




	1 cup

	    
	vinegar





Wash and scrub turnips with a brush. Slice, or cut into quarters if small. Cut beet into quarters. Fill ½ gallon canning jar with turnips and add the beet in between layers.

Boil water and salt for a couple of minutes and set aside to cool. Add vinegar to the water and salt and fill jar to completely cover the turnips. Close jar tightly and store.

Pickled turnips will be ready in 10 days and will become crisp and pink in color. Refrigerate once jar is opened.

(2 parts water to one part vinegar)

(3 teaspoons salt to every cup of water and vinegar mix)

TORSHY MESHAKEL/ Mixed Pickles

طرشي مشكل



	2 cups

	    
	cauliflower florets




	2 cups

	    
	curby cucumbers, with peel and cut into rings




	1 cup

	    
	carrots, peeled and cut into rings




	1 cup

	    
	bell peppers, chopped into bite size pieces




	2 cups

	    
	celery, chopped




	2 small

	    
	chili peppers (optional)




	3 cloves

	    
	garlic, peeled (optional)




	2 cups

	    
	water




	9 tsp.

	    
	salt



	1 cup

	    
	vinegar





Wash and cut cauliflower into very small florets. Mix cauliflower, cucumbers, carrots, bell peppers, celery, chili peppers and garlic and fill a ½ gallon canning jar.

Boil water and salt for a couple of minutes, then set aside to cool. Add vinegar to the water and salt and fill jar to completely cover the vegetables. Close jar tightly and store.

Pickles will be ready to eat in one week. Refrigerate once jar is opened.

(2 parts water to one part vinegar)

(3 teaspoons salt to every cup of water and vinegar mix)

ZEITOUN AKHDAR MIKHALEL/ Pickled Green Olives

زيتون اخضر مخلل



	2 lbs.

	    
	green olives




	1½ cups

	    
	water




	9 tsp.

	    
	salt




	1 large

	    
	carrot, finely chopped




	2 stalks

	    
	celery, finely shredded




	4 cloves

	    
	garlic, finely chopped




	2 small

	    
	chili peppers (optional)




	1½ cups

	    
	fresh lime or lemon juice




	4 Tbs.

	    
	olive oil





Wash olives and crack open by pounding once with a mallet, smooth stone or any heavy object. Soak in water for three days, changing water twice a day or more if possible.

Boil water and salt for a couple of minutes and set aside to cool. In a bowl mix olives, carrot, celery, garlic, chili peppers, boiled salted water and lime or lemon juice. Fill a ½ gallon canning jar with the olives and vegetables, cover with liquid and top with oil.

Seal jar tightly and set aside for two months. Could be eaten earlier if a bitter taste is desired. Refrigerate once jar is opened.


DESSERTS



	Arabic Name

	      
	English Definition




	Amar Eldeen Mehallabeya

	      
	Apricot Pudding




	Ar’ Assaly

	      
	Pumpkin Cake




	Atayef Mahshiya

	      
	Stuffed Pancake




	Baklawa

	      
	Filo Layered Pastry




	- ishta

	      
	- with cream




	- moukassarat

	      
	- with nuts




	Balah El Sham

	      
	Finger Fritters in Syrup




	Barazik

	      
	Sesame Cookies




	Basboussa

	      
	Cream of Wheat Cake




	Belila

	      
	Whole Wheat Dessert




	Beseema

	      
	Coconut Squares




	Eish El Saraya

	      
	Syrup Cake with Cream




	Ghorayiba

	      
	Shortbread Cookies




	Ka’ak bil Agwa “Balah”

	      
	Cookies filled with Dates




	Khoshaf

	      
	Dried Fruit Dessert




	Konafa:

	      
	Shredded Wheat Pastry:




	- gibna

	      
	- with cheese




	- ishta

	      
	- with cream




	- moukassarat

	      
	- with nuts




	Lo’met El Ady

	      
	Dumplings in Syrup




	Ma’amoul

	      
	Cookies Filled with Nuts




	Mehallabeyah

	      
	Milk Pudding




	Moghly

	      
	Cream of Rice Pudding




	Omm Aly

	      
	Baked Filo Dough with Nuts and Raisins




	Roz bil Laban

	      
	Rice Pudding





Note:You will notice a lot of words in this book have an asterisk (*). It is an indication that this specific ingredient can be purchased in Middle Eastern, Armenian or Greek food stores.
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AMAR ELDEEN MEHALLABEYA/ Apricot Pudding

قمر الدين مهلبيه



	1 lb.

	    
	pressed dried apricot sheets*




	5 cups

	    
	water




	½ cup

	    
	sugar




	3 Tbs.

	    
	cornstarch




	½ cup

	    
	raw pistachios, finely chopped for garnish





With a knife or scissors cut apricot sheets into small pieces. Soak in water overnight or for at least 6 hours. Place apricot pieces and water in a pot and bring to a boil. Lower heat, cover, and simmer for 15 minutes. Remove pot from heat and set aside to cool.

In a blender or food processor puree the mixture then pass through a fine strainer. Pour mixture into a clean pot, add sugar and bring to a boil. Stir cornstarch in ¼ cup water and slowly add to boiling apricot mixture. Lower heat and simmer for 15 minutes, stirring constantly until the mixture becomes like a thin custard. Remove from heat and immediately pour pudding into individual small bowls. Cool, garnish with pistachio, cover and refrigerate.

Serve chilled. A refreshing summer dessert.

Yields 8 small bowls

AR’ ASSALY/ Pumpkin Cake

قرع عسلي



	2 lbs.

	    
	pumpkin, peeled and cubed




	1 cup

	    
	sugar




	¼ cup

	    
	raisins, seedless




	¾ cup

	    
	hazelnuts, roasted, peeled and chopped




	1 cup

	    
	almonds, peeled, roasted and chopped




	1 Tbs.

	    
	butter





Cream Sauce:



	3 Tbs.

	    
	flour




	3 Tbs.

	    
	butter




	1 cup

	    
	milk




	1 cup

	    
	pumpkin juice




	1 Tbs.

	    
	butter




	¼ cup

	    
	sugar




	1 tsp.

	    
	rose water*





Peel pumpkin, remove seeds and cube. In a pot combine pumpkin, sugar and cook in its own juice for 20 minutes over low heat. Occasionally stir mixture gently to avoid having pumpkin stick to bottom of pot. Remove from heat, drain and reserve juice for making the cream. When cool mash pumpkin coarsely by hand.

Cream: Brown flour in butter, stirring continuously, until crumbly. Slowly add hot milk, pumpkin juice, sugar and continue stirring with a whisk for about 5 minutes until it becomes like a thin custard. Remove from heat and add rose water.

Mix mashed pumpkin, raisins, hazelnuts, almonds and half the quantity of cream sauce. Lightly grease a 12"x8" baking dish and fill with pumpkin mixture. Pour remaining cream sauce evenly over pumpkin mixture, just to form a thin layer, and dot with butter.

Preheat oven to 375 degrees, bake for 30 minutes until top is golden brown. Serve warm or cold.

Serves 10

ATAYEF MAHSHIYA/ Stuffed Pancake

قطايف محشيه

Dough:



	1 tsp.

	    
	yeast




	1¾ cups

	    
	lukewarm water




	¼ tsp.

	    
	sugar




	1½ cups

	    
	flour




	vegetable oil for deep frying





Filling:



	1½ cups

	    
	chopped walnuts




	¼ cup

	    
	raisins, seedless




	1 Tbs.

	    
	sugar




	1 tsp.

	    
	rose water*





Syrup:



	1½ cups

	    
	sugar




	1 cup

	    
	water




	2 tsp.

	    
	lime or lemon juice




	1 Tbs.

	    
	orange blossom water*





Mix filling ingredients together and set aside.

Syrup: Dissolve sugar in water and bring to a boil. Add lime or lemon juice, lower heat and boil uncovered for 15 minutes until liquid thickens a little. Remove from heat, add orange blossom water and set aside to cool.

Dough: Stir yeast and sugar in ¼ cup lukewarm water and set aside for 10 minutes until it rises and foams. Sift flour and place in a bowl. Make a well in center and pour yeast mixture. Mix by hand or with an electric mixer while gradually adding rest of water until it forms a thin smooth batter, similar to pancake texture. Cover and set aside to rise for 1 hour.

Use either a heavy iron griddle or an electric griddle heated to 450 degrees. Dip a paper towel in oil and lightly grease the surface of the griddle. Lower heat to 400 degrees, measure ¼ cup pancake and pour onto hot griddle. Usually 4 or 6 pancakes may be cooked at the same time and they should each measure about 4" in diameter and ¼” thick. Cook on one side only for about ½ minute or until pores form on top. Remove with a spatula and place side by side on a cloth and cover. Proceed in the same manner for remaining mixture.

When cool, lay each pancake one at a time on a plate - uncooked side up. Place 1 teaspoon filling in center and fold in half to form a semi circle. Press edges together to seal well. At this stage the filled pancakes can be refrigerated for a week or stored in the freezer. However, pancake must be filled and sealed the same day otherwise edges will not stick. The filled pancake can be fried when needed.

Heat oil in a pot and fry filled pancakes 3 or 4 at a time, turning on both sides until crisp and golden brown. Remove with slotted spoon and immediately dip in cold syrup, using separate spoons, for about 1 minute until well saturated. While the second batch of pancakes are cooking, remove the first batch from the syrup and place side by side on a serving platter. Continue this process for remaining filled pancakes. Serve warm or cold.

Yields 20 pancakes

BAKLAWA/ Filo Layered Pastry

بقلاوه



	1 lb.

	    
	Filo dough*




	¾ cup

	    
	unsalted butter, clarified, (see note)





Cream Filling:



	1 pint

	    
	heavy whipping cream




	1 cup

	    
	milk




	2 Tbs.

	    
	sugar




	5 Tbs.

	    
	cornstarch




	2 tsp.

	    
	rose water*





Nut Filling:



	2½ cups

	    
	raw walnuts or pistachios, finely chopped




	¼ cup

	    
	sugar




	2 tsp.

	    
	orange blossom water*





Syrup:



	1½ cups

	    
	sugar




	1 cup

	    
	water




	2 tsp.

	    
	lime or lemon juice




	2 tsp.

	    
	orange blossom water*





Syrup: Dissolve sugar in water and bring to a boil. Lower heat, add lime or lemon juice and boil uncovered for 15 minutes until liquid thickens a little. Remove from heat, add orange blossom water and set aside to cool. Makes 1½ cups syrup.

Walnut Filling: Mix ingredients together and set aside.

Cream Filling: In an uncovered pot mix cream, ¾ cup milk, sugar and bring to a boil. Mix cornstarch with remaining ¼ cup milk. Gradually add to the sugar and cream mixture while stirring constantly and allow to boil two or three more minutes until it becomes a thick custard. Add rose water and pour into a large platter to cool (about one hour).

Baklawa: Separate filo dough into two piles. Cover one with a cloth to keep it pliable and work quickly with the other. Using the clarified butter, brush bottom and sides of a non-teflon* rectangular baking pan 10"x15"x2" deep. Keep butter warm throughout the process. Begin by placing a sheet of filo dough in bottom of greased pan and brush lightly with butter. Lay out in pan remaining dough, a sheet at a time one on top of another, brushing each layer lightly with butter. Spread the walnut or cream mixture evenly over layered filo dough. Continue layering second pile of filo dough one sheet at a time as before, brushing each layer lightly with butter. With a sharp knife cut into diamond shapes through the top few layers of filo dough. Only for baklawa with cream mixture, place in refrigerator for a couple of minutes to harden before cutting the diamond shapes. This will make the cutting process easier. Drizzle remaining butter over the top but avoid using any butter sediment that has settled at the bottom.

Bake in a preheated oven at 375 degrees for 45-60 minutes until pastry is puffed up and golden brown.

Remove from oven and immediately pour 1 cup cold syrup slowly and evenly over hot baklawa. When cool, separate diamond pieces and place baklawa on a serving platter. The remaining syrup to be used individually if more sweetness is needed.

Baklawa with the cream filling is best served lukewarm.

Serves 12

Notes:-Filo dough can also be found in Supermarkets.

- Clarified Butter: Melt butter in saucepan. Cook uncovered on lowheat for about ½ hour until foam almost disappears from top. Remove foam that remains. Pour in a container but be careful not to use sediment that has settled at the bottom. ½ lb. yields ¾ cup.

- If a round 13"x2" deep non-teflon baking pan*, is used, first place pan on all filo dough sheets and cut all around to make circled sheets the shape of the pan. Use all the cut extra pieces by overlapping and patching to form additional layers. Then follow same procedure as rectangular pan. To serve turn over onto the flat back of a baking pan larger than the one used, then flip onto a serving platter.
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BALAH EL SHAM/ Finger Fritters in Syrup

بلح الشام



	1 cup

	    
	water




	¼ cup

	    
	vegetable oil




	1 cup

	    
	flour




	4

	    
	eggs




	1 tsp.

	    
	vanilla




	vegetable oil for deep frying





Syrup:



	1½ cups

	    
	sugar




	1 cup

	    
	water




	2 tsp.

	    
	lime or lemon juice




	2 tsp.

	    
	orange blossom water*





Syrup: Dissolve sugar in water and bring to a boil. Lower heat, add lime or lemon juice and boil uncovered for 15 minutes until liquid thickens a little. Remove from heat, add orange blossom water and set aside to cool.

Dough: In a large pot bring water and oil to a boil. Remove from heat and immediately add flour. Beat continuously for 2 to 3 minutes and return to low heat. Cook for about 3-4 minutes, stirring constantly until it forms a soft dough that does not stick to sides of pot. Remove from heat and set aside to cool in a bowl. Knead dough with an electric mixer and gradually add whisked eggs and vanilla until a soft dough is formed.

Heat oil in a heavy saucepan. Use a canvas pastry bag with a metal tip (see diagram below) or a cookie press. Fill pastry bag or cookie press and drop into hot oil forming finger shapes about 2½” long. With an oiled knife, cut off each finger shape from pastry bag or cookie press. Fry for 2-3 minutes, occasionally turning over until crisp and golden brown. Immediately dip fritters in cold syrup for about 1 minute and place on a platter. Continue this process with remaining dough. Serve cold.

Yields 100 finger fritters
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BARAZIK/ Sesame Cookies

برازق



	3 cups

	    
	flour




	½ tsp.

	    
	baking powder




	1½ cups

	    
	powdered sugar




	⅔ cup

	    
	unsalted butter




	¼ cup

	    
	water (or more if needed)




	¼ cup

	    
	vegetable oil




	1 Tbs.

	    
	milk




	1 cup

	    
	sesame seeds




	¼ cup

	    
	light molasses





Sift and mix flour, baking powder and sugar. Add melted butter and knead by hand or with an electric mixer. Gradually add water, oil and milk while kneading until the mixture is light but sticky. Set aside.

Dry roast sesame seeds until golden brown. Fill a plate with sesame seeds and another plate with molasses. If molasses is very thick, warm slightly to make it softer and easier to work with. Grease a large baking sheet.

Divide dough into 4 portions. Process one portion at a time while the rest remain covered with a towel. Using a rolling pin, roll each portion only in one direction (dough is crumbly) to obtain ¼” thickness. With a cookie cutter, cut rounds of about 2" diameter. Spread each cookie round with an even coat of molasses. Press each round, molasses side down, firmly into sesame seeds. Place cookies on a greased non-teflon* baking sheet, sesame and molasses side up. Continue same procedure with remaining dough.

Preheat oven to 375 degrees and bake for about 10-12 minutes until light brown, must not be over cooked. Cool before removing cookies from baking sheet. Store in a cookie jar or covered can to remain crunchy. Will get soggy if left uncovered.

Yields 75 cookies

BASBOUSSA/ Cream of Wheat Cake

بسبوسه



	2 cups

	    
	cream of wheat (regular) or Farina*




	½ cup

	    
	sugar




	¼ tsp.

	    
	baking powder




	¾ cup

	    
	unsalted butter, clarified (see note)




	½ cup

	    
	plain yogurt




	25

	    
	almonds, blanched, peeled and split in half lengthwise




	1 Tbs.

	    
	tehina*





Syrup:


	1½ cups

	    
	sugar




	1 cup

	    
	water




	2 tsp.

	    
	lime or lemon juice




	2 tsp.

	    
	orange blossom water*





Syrup: Dissolve sugar in water and bring to a boil. Lower heat, add lime or lemon juice and cook for 15 minutes until liquid thickens a little. Remove from heat, add orange blossom water and set aside to cool. Makes 1½ cups syrup.

Cake: Mix cream of wheat, sugar and baking powder. Add warm melted butter and mix well then add yogurt and mix well.

With tehina, grease a non-teflon 8"x11½” rectangular or 9½” round* baking pan, 2" deep. Pour in cream of wheat and briskly shake pan back and forth to level dough and use a spatula to help spread dough evenly. Set aside for 1 hour to settle and harden.

Using a sharp wet knife, cut deep diagonal lines to form diamond shape (or square) pieces. Press a half almond into each diamond or square. Bake in a preheated oven 350 degrees for 15 minutes. Remove baking pan from oven, with knife cut again diamond or square shapes. Continue baking for 20-30 more minutes until golden brown.

Pour 1 cup cold syrup over hot basboussa as soon as it comes out of the oven. The remaining syrup to be used individually if more sweetness is needed. Set aside for 6 or 7 hours before separating the diamonds or squares and placing them in a serving platter. Basboussa will dry out in two or three days if not covered.

Yields 24 pieces

To reduce sweetness of this dish it is sometimes served with a spread of homemade fresh cream or whipping cream.



	Cream:

	    
	1 cup heavy whipping cream




	 

	    
	2 cups “half and half” milk





Use the widest available shallow edged non-teflon* baking pan. Mix cream and milk in that pan and slowly bring to a boil. Lower heat and simmer for 1½ hours. Turn off heat and let stand undisturbed in the same pan for 1 hour. When cool, refrigerate overnight or at least for 8-10 hours. With a sharp pointed knife, loosen edges of cream from pan, fold to form several layers. Transfer to a plate.

Repeat the same process with the remaining cream and milk, if any, and when it hardens add it to the previous layer of cream.

Note:- In Middle Eastern, Armenian or Greek food stores “cream of wheat” may be known as “Farina”.

- Clarified Butter: Melt butter in saucepan. Cook uncovered on low heat, for about ½ hour, until foam almost disappears from top. Remove foam that remains. Pour in a container but be careful not to use sediment that has settled at the bottom. ½ lb. yields ¾ cup.

BELILA/ Whole Wheat Dessert

بليله



	1 cup

	    
	wheat grain, whole




	(½ lb)

	    
	and peeled




	6 cups

	    
	water




	1 cup

	    
	sugar




	¼ tsp.

	    
	fennel, ground




	½ tsp.

	    
	anise, ground




	½ cup

	    
	seedless raisins




	½ cup

	    
	walnuts, coarsely chopped (a few to be left whole for garnish)




	½ cup

	    
	almonds, blanched, peeled and halved for garnish




	¼ cup

	    
	whole pistachios for garnish




	¼ cup

	    
	pomegranate seeds for garnish and color





Wash wheat grains with cold water and strain. In a deep pot bring wheat and water to a boil. Cook for 5 minutes and set aside overnight. The following day if all water has been absorbed, add up to one cup additional water and bring to a boil. Cover and cook over medium heat for 20 minutes, while stirring occasionally, until grains are well cooked. Skim the froth a few times from the surface. Add sugar and cook for another 10 minutes. Remove from heat, add fennel, anise and fold in raisins and chopped walnuts.

Serve immediately onto platters. When cool and thick, garnish with almonds, whole walnuts, pistachios and pomegranate.

This dish can also be served hot (without nut and pomegranate garnish, use only raisins), with milk. When served hot, the Belila should be more liquid and as such, 9 cups of water should be used in the recipe instead of 6 cups.

Serves 6-8

BESEEMA/ Coconut Squares

بسيمه



	½ cup

	    
	unsalted butter




	1½ cups

	    
	sugar




	1 cup

	    
	milk




	3 cups

	    
	coconut flakes




	1 cup

	    
	flour




	1 tsp.

	    
	baking powder





In a pot melt butter, remove pot from heat and mix in sugar and milk. Return to heat, simmer and stir for a few minutes until sugar has completely dissolved. Place mixture in a bowl and set aside for 15 minutes to cool. Fold in flour, baking powder, coconut and mix well.

Grease an 8"x11½”x2" deep non teflon baking pan and pour in batter. Briskly shake pan back and forth to level mixture. Set aside for ½ hour to harden.

With a sharp knife make square marks. Preheat oven at 375 degrees and bake for 30 minutes until golden brown. Set aside to cool for half hour. With a knife separate squares, place in a platter and cover. Texture is chewy. Tastes best when eaten fresh.

Yields 30 squares
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	Top to Bottom:

	  
	Khoshaf (dried fruit dessert)

Ka’ak bil Agwa “Balah” wa Ma’amoul (cookies filled with dates and nuts)





	  



	Bottom Left:

	  
	Lo’met EI Ady (dumplings in syrup)




	  



	Bottom Right:

	  
	Basboussa (cream of wheat cake)





EISH EL SARAYA/ Syrup Cake with Cream

عيش السرايه



	1 lb.

	    
	round shepherd’s bread, whole or sliced into ½” slices




	½ cup

	    
	pistachios, raw and finely chopped





Caramel:



	1 cup

	    
	sugar




	4 Tbs.

	    
	water




	2 tsp.

	    
	lime or lemon juice





Syrup:



	2 cups

	    
	water




	2 cups

	    
	sugar




	2 tsp.

	    
	lime or lemon juice




	1 tsp.

	    
	rose water*





Cream: (to be made a day ahead of time)



	1 cup

	    
	heavy whipping cream




	2 cups

	    
	“half and half" milk





Syrup: Bring sugar and water to a boil. Add lime or lemon juice, lower heat and boil uncovered for 15 minutes. Remove from heat and keep warm.

Caramel: Bring sugar and water to a boil. Add lime or lemon juice, lower heat and boil (uncovered) for 10 minutes, stirring continuously until very dark brown in color. Immediately pour warm syrup slowly over caramel and stir until well blended.

Cake: Remove crust from bread (makes ½ lb. of soft bread). Place bread in a preheated oven 250 degrees for five minutes, just enough to dry a little. Sprinkle bread on all sides with about ¼ cup of water. Line a non-teflon* round baking pan 10"x2" deep with parchment paper and pour in ½ cup of warm brown syrup. Cut bread into bite-size pieces and place in baking pan tightly next to each other. Pour another ½ cup of warm syrup slowly over bread while pricking and pressing down with a fork so that all parts of bread absorb the syrup.

Place pan in a preheated oven, 250 degrees, and cook for one hour. Every 15 minutes prick and press down bread with a fork and gradually add remaining syrup until it is all absorbed and the bread becomes one solid brown cake.

Sprinkle a round serving platter with a few drops of water (1-2 teaspoons) and invert it on the cake, flip the cake onto serving platter. Set aside to cool for a couple of hours. When completely cool, spread top with homemade fresh cream and garnish with chopped pistachios.

Cream: Use the widest shallow edged non-teflon* baking pan you have round 12"x2"x2" deep or rectangular 12"x8"x2" deep. Mix milk and cream in that pan and bring to a slow boil. Lower heat and simmer for 1½ hours. Turn off heat and let stand undisturbed in the same pan for 1 hour. When cool, refrigerate overnight or at least for 8-10 hours. With a sharp pointed knife, loosen edges of cream from pan and fold to form several layers. Transfer to a plate.

Repeat the same process with the remaining milk and cream, if any, and when it hardens add it to the previous layers of cream.

Serves 10

Note:Homemade cream is a substitute for the “Ishta” which is made in Egypt from buffalo milk. Layers of cream (used for various pastries) are collected whenever the milk is boiled.

GHORAYIBA/ Shortbread Cookies

غريبه



	1 cup

	    
	unsalted butter, clarified (see note)




	⅔ cup

	    
	powdered sugar




	2 cups

	    
	flour




	½ cup

	    
	almonds, blanched, peeled and split in half for garnish





Cream butter with an electric mixer until white and fluffy. Gradually add sugar while continuing to mix until the texture is smooth and creamy. Either by hand or with an electric mixer, gently knead the butter mixture and gradually fold in flour until well mixed. If the dough is too soft add one or two tablespoons more of flour until it becomes smooth and pliable.

Shape into large walnut size balls. With fingers press each ball down a little to flatten. With tip of finger, gently press the center of each cookie to make a small indentation and place an almond for garnish. Dough can also be rolled out on a floured board and cut with a cookie cutter into different shapes such as: diamond shapes, “S” shapes or “C” shapes. Garnish with almonds. Place cookies 1" apart in a non-teflon* baking sheet.

Preheat oven to 325 degrees and bake for 20 minutes. Do not over cook or brown, cookies should remain fairly white. Set aside for about 2 hours to cool. Do not handle while warm since cookies are very fragile. When completely cool store in a cookie jar or can.

Yields 30 cookies

Note:- Clarified Butter: Melt butter in saucepan. Cook uncovered on low heat for about ½ hour until foam almost disappears from top. Remove foam that remains. Pour in a container but be careful not to use sediment that has settled at the bottom. ½ lb. yields ¾ cup.

KA’AK BIL AGWA “BALAH”/ Cookies Filled with Dates

كعك بالعجوه ”بلح“



	1 lb.

	    
	flour




	1 cup

	    
	unsalted butter, clarified (see note)




	¼ tsp.

	    
	yeast




	dash

	    
	sugar




	¼ tsp.

	    
	mahlab*




	½ cup

	    
	water




	½ cup

	    
	powdered sugar





Filling:



	1 lb.

	    
	pitted dates, room temperature




	1 Tbs.

	    
	unsalted butter, softened





Filling: Check dates for any forgotten pits then finely grind and knead dates and butter and roll into ½” thick cylinders. With a knife cut into several 2½” long pieces and set aside on a floured surface or in the refrigerator if filling will not be used for a few hours.

Cookies: Place flour in a bowl and pour warm melted butter over it. Mix until all butter is well absorbed. Pat dough, cover and let stand overnight (6-8 hours).

Stir yeast, a dash of sugar and mahlab in ½ cup of water and set aside for 5 minutes until it rises and foams. Crumble dough with the help of a dough cutter. Knead while pouring yeast and water slowly, a little at a time, until dough becomes soft, pliable and easy to work with. Cover dough with a towel and set aside for ½ hour.

Divide dough in half, keep one half covered and work with the other half. Cut into walnut size pieces and pat each piece flat into a rectangular shape. Place a date cylinder in the center, seal well and roll out dough with both hands on a flat surface until it forms a 6" long roll. Press ends together to form a circle. Pinch top and sides with a special metal cookie tong*. This pinching process besides being decorative, will allow powdered sugar to cling to the cookies. Proceed the same way with the second half of the dough.
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An alternative way is to use a flat or oval wooden cookie mold*. Place dough piece into this special mold and press hard with fingers to form a hollow and make dough fit into the grooves. Fold date cylinder in two and place in center of dough. Seal well by pressing and pinching dough around filling. Gently tap mold on edge of table to remove cookie.

Place 1" or 2" apart in a non-teflon* baking sheet. Preheat oven to 450 degrees and bake for 12-15 minutes only. When done cookies may appear under-cooked, but bottom should be light golden brown in color. When cool preserve in a well sealed tin or cookie jar. When ready to eat sprinkle with powdered sugar. Cookies should melt in mouth like shortbread.

Yields 34 cookies

Note:- Clarified Butter: Melt butter in saucepan. Cook uncovered on low heat for ½ hour until foam disappears from top. Remove foam that remains. Pour in a container but be careful not to use sediment that has settled at the bottom. ½ lb. yields ¾ cup.

KHOSHAF/ Dried Fruit Dessert

خشاف



	½ cup

	    
	sugar




	6 cups

	    
	water




	2 cups

	    
	dried apricots




	2 cups

	    
	prunes, pitted




	1 cup

	    
	seedless raisins




	1 cup

	    
	almonds, blanched, peeled and halved




	½ cup

	    
	pine nuts




	1 tsp.

	    
	rose water*




	1 Tbs.

	    
	orange blossom water*





In a large bowl dissolve sugar in water. Add apricots, prunes, raisins and place bowl in refrigerator for 12 hours. Fold in almonds and pine nuts, add rose water, orange blossom water and refrigerate for another 12 hours. If liquid is absorbed by the fruits, add 1 or 2 more cups of water. Fruits will swell and soften and the juice will have the sweetness and rich flavor of the fruits.

Store in refrigerator and serve cool. A refreshing summer dessert.

Serves 8

KONAFA/ Shredded Wheat Pastry

كنافه

Cheese Filling:



	1 lb.

	    
	curd cheese, or mozzarella, unsalted




	½ lb.

	    
	ricotta cheese, unsalted




	1 tsp.

	    
	rose water*




	¼ cup

	    
	raw pistachios, coarsely chopped





Cream Filling:



	1 pint

	    
	heavy whipping cream




	1 cup

	    
	milk



	2 Tbs.

	    
	sugar




	5 Tbs.

	    
	cornstarch




	2 tsp.

	    
	rose water*





Cheese filling: Crumble cheese, combine ingredients and set aside.

Cream filling: Boil cream, ¾ cup milk and sugar. Mix cornstarch well with remaining ¼ cup milk. Gradually add to mixture while stirring constantly and boil for two minutes until it becomes a thick cream. Add rose water and pour into a large flat platter to cool for about one hour.

Nut Filling:



	1½ cups

	    
	raw walnuts or pistachios, chopped




	¼ cup

	    
	sugar




	2 tsp.

	    
	orange blossom water*





Syrup:


	1½ cups

	    
	sugar




	1 cup

	    
	water



	2 tsp.

	    
	lime or lemon juice




	2 tsp.

	    
	orange blossom water*





Nut filling: Mix nut filling ingredients and set aside.

Syrup: Bring sugar and water to a boil. Add lime or lemon juice, lower heat and boil uncovered for 15 minutes until liquid thickens a little. Remove from heat, add orange blossom water and set aside to cool. Makes 1½ cups of syrup.

Konafa*



	1 cup

	    
	unsalted butter




	1 lb.

	    
	konafa





In a large bowl, cut with a knife the defrosted braided konafa dough in lengths of approximately 4". With fingers, separate and pull fibers apart. Melt butter and while still warm, pour over dough. Shred dough again until fibers are thoroughly coated with butter.

Divide konafa into two equal parts. Spread half evenly in a rectangular non-teflon* baking pan 10"x13"x2" deep and press down well with palm of hand. Pour either one of the fillings evenly on top leaving about ¼” from the edges. Spread second half of konafa evenly over filling, making sure the edges all around are filled with extra konafa (to prevent fillings from oozing out while baking). Pat top lightly with palm of hand. Bake in a preheated oven at 375 degrees for 45-60 minutes or until well browned.

When baked, immediately pour 1 cup cooled syrup over hot konafa. The remaining syrup can be served on the side if more sweetness is desired. Cut into squares and place in a serving platter.

Best served lukewarm with the cream filling, hot with the cheese filling, and cold with the nut filling.

Serves 12

Note:If a round aluminum, non-teflon* baking pan (13"x2" deep) is used, serve as follows:

While still warm, with syrup on, turn konafa over a flat surface such as the back of a round baking pan larger than the one used, then flip onto a serving dish. This looks more presentable since konafa dough is very flaky.

LO’MET EL ADY/ Dumplings in Syrup

لقمة القاضي



	1 tsp.

	    
	yeast




	¼ tsp.

	    
	sugar




	1½ cups

	    
	water




	2 cups

	    
	flour




	5 Tbs.

	    
	potatoes, boiled and mashed





Syrup:



	1½ cups

	    
	sugar




	1 cup

	    
	water




	2 tsp.

	    
	lime or lemon juice




	2 tsp.

	    
	orange blossom*





Syrup: Dissolve sugar in water and bring to a boil. Add lime or lemon juice, lower heat and boil uncovered for 15 minutes until liquid thickens a little. Remove from heat, add orange blossom water and set aside to cool. Makes 1½ cups of syrup.

Dumplings: Stir yeast and sugar in ¼ cup lukewarm water and set aside for 5 minutes until it rises and foams.

Sift flour, place in a bowl and mix in mashed potatoes. Pour yeast mixture into flour and mix with an electric mixer. Gradually add remaining water and beat vigorously until the mixture becomes a thin sticky batter, similar to the consistency of pancakes. Cover with a damp cloth and set aside to rise for 2 hours. Beat batter vigorously every ½ hour, allowing it to rest and rise again.

Heat oil in a deep heavy pot. Place cold syrup in a bowl close to the pot. Prepare to have on hand two slotted serving spoons, one to be used in the hot oil and the other in the syrup. Also, have ready a cup of water and a small teaspoon sitting in the water.

When ready whip batter a little to get rid of any water and air. Work quickly with both hands. Fill palm of one hand with batter. Close hand and squeeze so that the batter oozes out between the thumb and forefinger. With the teaspoon in the other hand, scoop out batter which was squeezed between the thumb and forefinger and immediately drop in the hot oil. Continue until a dozen or so balls are formed, wetting the spoon a few times in between. Balls will swell and float to the top. Keep cooking and turning over with a slotted spoon until crisp and golden brown in color.

Remove dumplings and immediately soak in cold syrup for a minute using a separate slotted spoon, stirring them around until well saturated. Remove and place in a strainer to drain from excess syrup, then place in a serving platter.

While they are being soaked in syrup fry another batch of dumplings. Continue as above until all dough is used.

Dumplings are served at room temperature and taste best when eaten soon after preparing them.

Yields 100 dumplings

MA’AMOUL/ Cookies Filled with Nuts

معمول



	1 lb.

	    
	flour




	1 cup

	    
	unsalted butter, clarified (see note)




	¼ tsp.

	    
	yeast




	dash

	    
	sugar




	¼ tsp.

	    
	mahlab*




	½ cup

	    
	water




	½ cup

	    
	powdered sugar





Filling:



	1½ cups

	    
	raw walnuts, pistachio or almonds, finely chopped




	4 Tbs.

	    
	sugar




	2 Tbs.

	    
	water




	1 tsp.

	    
	rose water*





Filling: Mix filling ingredients together and set aside.

Cookies: Place flour in a bowl and pour warm melted butter over it. Mix until all butter is well absorbed. Pat dough, cover and let stand overnight.

Stir yeast, a dash of sugar and mahlab in ½ cup of water and set aside for 5 minutes until it rises and foams. Crumble dough with the help of a dough cutter. Knead while pouring yeast and water slowly, a little at a time, until dough becomes soft, pliable and easy to work with. Cover dough with a towel and set aside for ½ hour.

Divide dough in half, keep one half covered and work with the other half. Shape into walnut size balls, then with thumb or finger make a large hole in each ball and fill with nut mixture. Pinch to seal and flip over on a flat board (sealed side down). Re-shape into a ball with a flat bottom. Using a special cookie tong* pinch top and around cookie. This pinching process besides being decorative, will allow powdered sugar to cling to the cookies. Proceed the same way with the second half of the dough.

[image: images]

An alternative way is to use a round wooden cookie mold*. Place dough ball into the mold and press hard with fingers to form a hollow and make dough fit into the grooves. Fill with ½ teaspoon of nut. Seal well by pressing and pinching dough around filling. Gently tap mold on edge of table to remove cookie.

Place 1"or 2" apart in a non-teflon* baking sheet. Preheat oven to 450 degrees and bake 12-15 minutes only. When done cookies may appear under cooked, but bottom should be light golden brown in color. When cool preserve in a well sealed tin or cookie jar. When ready to eat sprinkle with powdered sugar. Cookies should melt in mouth like shortbread.

Yields 35 cookies

Note:Clarified Butter: Melt butter in saucepan. Cook uncovered on low heat for ½ hour until foam almost disappears from top. Remove foam that remains. Pour in a container but be careful not to use sediment that has settled at the bottom. ½ lb. yields ¾ cup.
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MEHALLABEYA/ Milk Pudding

مهلبيه



	¼ cup

	    
	sugar




	4 cups

	    
	milk




	4 Tbs.

	    
	cornstarch




	1 tsp.

	    
	rose water* (optional)




	½ cup

	    
	raw walnuts, almonds or pistachios, chopped for garnish





In a pot dissolve sugar in 3 cups of milk. Stir cornstarch in 1 cup of milk and add to pot. Cook uncovered over low heat for 20 minutes, stirring constantly. When pudding becomes thick, remove from heat, mix in rose water and serve in individual bowls.

Cover bowls and chill in refrigerator until ready to serve. Before serving garnish with chopped nuts.

Serves 5

MOGHLY/ Cream of Rice Pudding

مغلي



	8 cups

	    
	water




	1 cup

	    
	cream of rice




	1¼ cups

	    
	sugar




	2 Tbs.

	    
	caraway, ground




	½ tsp.

	    
	anise, ground




	½ tsp.

	    
	fennel, ground




	1 Tbs.

	    
	cinnamon, ground




	½ cup each

	    
	raw almonds, pine nuts, walnuts and pistachios for garnish





Bring water and rice to a boil, stirring constantly. Lower heat, add sugar, caraway, anise, fennel and cinnamon, cook uncovered for 30 minutes, stirring constantly, until the mixture thickens. When texture is like a soft custard, remove from heat and immediately pour into individual bowls. Cover bowls and chill.

Blanch almonds, peel and halve. A couple of hours before serving, soak all nuts in cold water to soften. When ready to serve the pudding, drain nuts and fill top of bowls.

Serves 10

OMM ALY/ Baked Filo Dough with Nuts and Raisins

ام علي



	¼ lb.

	    
	filo dough* (6 sheets)




	4 Tbs.

	    
	butter




	½ cup

	    
	hazelnuts, roasted, peeled and chopped




	½ cup

	    
	almonds, blanched, peeled, roasted and chopped




	½ cup

	    
	seedless raisins




	¾ cup

	    
	sugar




	1 cup

	    
	heavy whipping cream




	3 cups

	    
	milk





Preheat oven to 400 degrees. Lightly brush sheets of filo dough with butter and bake two sheets at a time on separate shelves for 1 minute or less until dry and crisp and slightly golden in color. With fingers break filo dough into several pieces.

Mix nuts, raisins, ¼ cup sugar, orange blossom water and fold in the crisp dough pieces. Grease an 8"x 11½”x2" deep rectangular stoneware baking dish, a 10" oval baking dish, or best of all individual stoneware bowls, and fill with filo dough and nut mixture.

In a pot heat the milk, stir in ½ cup of sugar, remove from heat and mix in the cream. Pour ¾ amount of milk mixture evenly over the filo dough and nuts. Preheat oven to 375 degrees and bake for 10 minutes. Remove from oven, add remaining milk mixture and continue baking for another 10 minutes until top is browned. Serve hot.

Serves 8

ROZ BIL LABAN/ Rice Pudding

رزباللبن



	½ cup

	    
	medium grain rice




	1 cup

	    
	water




	3 cups

	    
	milk




	½ cup

	    
	sugar




	¼ tsp.

	    
	mastic*, powdered




	1 tsp.

	    
	orange blossom water*




	½ cup

	    
	raw pistachios, finely chopped for garnish





Soak rice in hot water for one hour, drain, place in pot with 1 cup cold water and bring to a slow boil. Lower heat and cook uncovered, stirring occasionally, until water is absorbed. Add milk and return to a slow boil. Reduce heat and simmer for about 30 minutes, stirring constantly, until mixture thickens and rice is tender. Add sugar, mastic and stir for a couple of minutes until well dissolved. Remove from heat, add orange blossom water and immediately pour into individual bowls.

Cover bowls and chill in refrigerator until serving time. Before serving garnish with chopped pistachios.

Serves 4
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ARABIC INDEX

ABLAMA / zucchini stuffed with ground meat

ABOU BASTY / zucchini with meat and chick peas

AMAR ELDEEN MEHALLABEYA / apricot pudding

AR’ ASSALY / pumpkin cake

ARNAB / Rabbit:

 FORN / baked

 ROSTO / braised

ARNABEET / Cauliflower:

 BIL TEHINA / with sesame paste

 MA’LY / fried

 MATBOUKH / stew

 MIKHALEL / pickled

ATAYEF MAHSHIYA / stuffed pancake

BABA GHANNOUG / eggplant and sesame paste “Tehina” dip

BA’DOUNSIA / parsley and sesame paste “Tehina” dip

BAKLAWA / Filo Layered Pastry:

 ISHTA / with cream

 MOUKASSARAT / with nuts

BALAH EL SHAM / finger fritter in syrup

BAMYA / Okra:

 BIL ZEIT / with oil

 MATBOUKHA / stew

BARAZIK / sesame cookies

BASAL MIKHALEL / pickled onions

BASBOUSSA / cream of wheat cake

BATATES / Potatoes:

 BI KOZBARA KHADRA / with fresh coriander

 KOFTA / breaded

 SANIYA BIL KHODAR / baked with vegetables

BATT MAHSHY “DOMIATY” / stuffed duck “Damietta” style

BELILA / whole wheat dessert

BESEEMA / coconut squares

BEZILLA MATBOUKHA / pea stew

BISARA / dried fava beans with greens

BITINGAN / Eggplant:

 MA’LY / fried

 MAHSHY / cored and stuffed

 MIKHALEL / pickled

BURGHOL BIDFEEN / chicken with cracked wheat “burghol”

CROMB / Cabbage:

 MAHSHY / stuffed

 MIKHALEL / pickled
 
DAOUD BASHA / meatballs in white sauce

DEEK ROUMY MAHSHY / stuffed turkey

DOKKA / spice, herb and nut mixture

EGGAH / omelet

EISH EL SARAYA / syrup cake with cream

“FALAFEL” TA’MIYA / vegetable patties

FASOULYA BEIDA MATBOUKHA / kidney beans stew

FASOULYA KHADRA / Green Beans:

 MATBOUKHA / stew

 BIL ZEIT / with oil

FATTAH / meat and rice mixture

FATTOUSH / fresh vegetable salad with toasted pocket bread

FILFIL / Bell Peppers:

 MAHSHY / stuffed

 MIKHALEL / pickled

FIRAKH / Chicken:

 BOKSOMAT / breaded

 ROZ WA MOUKASSARAT / with rice and nuts

FOUL AKHDAR / Fresh Fava Beans:

 BI KOZBARA KHADRA WA LAHMA / with coriander and meat

 BI KOZBARA KHADRA BIL ZEIT / with coriander and oil

FOUL MEDAMMES / cooked dried fava beans

FOUL NABET/sprouted fava beans

GAMBARY / Shrimp:

 BI TAMATEM BIL FORN / baked with tomatoes

 KOFTA / fingers

 MA’LY / fried

 MASHWY / grilled

 MASLOU’ / boiled

GHORAYIBA / shortbread cookies

HAMAM / Pigeons:

 MAHSHY / stuffed

 MASHWY / grilled

HOMMOS BIL TEHINA / chick pea and sesame paste dip

KA’AK BIL AGWA “BALAH” / cookies filled with dates

KABAB HALLA / cubed meat with white sauce

KALAWY / kidneys (beef or lamb)

KHARSHOUF / Artichoke:

 BIL ZEIT / with oil

 MAHSHY / stuffed

 MASLOU’ / boiled

 MATBOUKH / stew

KHIAR / Cucumber:

 BIL LABNA / with yogurt spread

 MIKHALEL / pickled

KHOSHAF / dried fruit dessert

KIBDA / liver (beef or lamb)

KISHK / chicken broth dip

KOBEIBA / Burghol and Ground Meat:

 SANIYA / baked

 MA’LIYA / fried

 LABANIYA / with yogurt

KOFTA BIL BEID / meat roll with eggs

KOFTA MASHWIYA / grilled ground meat

KOFTA BIL ROZ / meatballs with rice

KOFTA BIL SANIYA / baked ground meat

KOFTA BIL TAMATEM / meatballs with tomato sauce

KONAFA / Shredded Wheat Pastry:

 GIBNA / with cheese

 ISHTA / with cream

 MOUKASSARAT / with nuts

KOSHARY / brown lentils with rice and macaroni

KOUSSA / Zucchini:

 MAHSHIYA / stuffed with rice and ground meat

 MAHSHIYA / stuffed with rice and vegetables

 MA’LIYA / fried

 MATBOUKHA / stew

LABAN OMMO / stew with yogurt

LABNA / yogurt dip

LAHMA / Meat:

 BI KOZBARA KHADRA / ground meat with fresh coriander

 BIL BOKSOMAT / breaded steak

 BIL KAMMOUN / with cumin sauce

LAHMA ALA AGEEN “SFEEHA” / meat pie

LAMOUN MIKHALEL / pickled lemon

LIFT MIKHALEL / pickled turnips

LO’MET EL ADY / dumplings in syrup

MA’AMOUL / cookies filled with nuts

MADFOUNA / shrimp with rice

MA’LOUBA / eggplant with rice

MEHALLABEYA / milk pudding

MISAKHAN / chicken on dough

MOGHLY / cream of rice pudding

MOKH / brains (beef or lamb)

MOLOKHIYA / a green leafy vegetable with chicken

MOLOKHIYA / a green leafy vegetable with meat

MOUFARRAKA / zucchini cooked with eggs

MOUGADDARA / brown lentils and rice

MOUSAKKA’A / baked eggplant with tomato and cheese

OMM ALY / baked filo dough with nuts and raisins

OULAAS / taro root “colocasia”

RISHTAYA / lentil soup (brown)

ROSTO / pot roast

ROZ BIL BASAL / rice with onions

ROZ BIL LABAN / rice pudding

ROZ BIL SHA’RIYA / rice with very fine noodles

ROZ MIFALFEL / plain rice

SABANEKH MATBOUKHA / spinach stew

SABANKHIAT / spinach pie

SALATA BALADY / mixed fresh vegetable salad

SALATET BATATES / potato salad

SALATET BITINGAN / eggplant salad

SALATET CROMB / cabbage salad

SALATET GARGEER / arugula salad

SALATET HOMMOS / chick pea salad

SALATET KHIAR BI ZABADY / cucumber salad with yogurt

SALATET SAL’ BIL TEHINA / swiss chard salad with sesame paste

SAMAK / Fish:

 BIL TARATOR / with pine nut sauce

 HARRA / baked with spiced walnut sauce

 KOFTA / patties

 MA’LY / fried

 MASHWY BIL RADDA / grilled with bran

 TAGEN BIL KAMMOUN / baked with cumin

 TAGEN BIL TEHINA / baked with sesame paste

SAMBOUSIC / half moon pie with cheese or meat

SAYYADEYAH / with rice and onions

SHARKASIA / chicken with walnut sauce

SHEIKH EL MAHSHY / eggplant slit and stuffed

SHIKORYA / dandelion

SHISH KABAB / cubed and grilled meat

SHISH TAOUK / grilled chicken with garlic

SIMMAN MASHWY / grilled quails

SHORBET ADS / lentil soup (red)

SHORBET EL EEMA / meatball soup

SHORBET FIRAKH / chicken soup

SHORBET KHODAR / vegetable soup

SHOUSHBARAK / hat-shaped dumpling in yogurt

TA’MIYA “FALAFEL” / vegetable patties

TABBAKH ROHO / eggplant stew

TABBOULA / parsley and cracked wheat “burghol” salad

TAMATEM MAHSHIYA / stuffed tomatoes

TEHINA / sesame paste dip

TIRMES / lupine

TORLY / vegetable casserole

TORSHY MESHAKEL / mixed pickles

WARAK ENAB / Grape Leaves:

 MAHSHY BIL LAHMA / stuffed with meat

 MAHSHY BIL KHODAR / stuffed with rice and vegetables

ZEITOUN AKHDAR MIKHALEL / pickled olives
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ENGLISH INDEX

A

Apricots:

dried fruit dessert, 171

pudding, 155

Artichoke:

boiled, 132

stew, 83

stuffed, 99

with oil, 131

Arugula salad, 38

B

Beans:

dried fava cooked, 130

dried fava with greens, 126

dried fava patties, 141

fresh fava with fresh coriander, 129

fresh fava with meat, 83

sprouted fava, 16

green beans stew, 81

green beans with oil, 129

kidney beans stew, 81

lupine, 25

Brains (beef or lamb), 21

Burghol “cracked wheat”:

chicken, 51

pigeons, 60

salad, 40

with ground meat, baked, 84

with ground meat, fried, 84

with ground meat and yogurt, 84

C

Cabbage:

pickled, 148

salad, 37

stuffed, 95

Cakes:

coconut, 164

cream of wheat, 162

pumpkin, 156

syrup, 167

Cauliflower:

fried, 125

pickled, 147

salad, 37
 
stew, 74

Cheese:

pie, 24

shredded pastry, 172

Chicken:

breaded, 50

on dough, 52

soup, 31

with a green leafy vegetable (molokhiya), 53

with burghol, 51

with garlic, 59

with rice and nuts, 57 

with walnut sauce, 58

Chick Peas:

dip, 42

salad, 38

spice, herb and nut mixture, 15

with burghol, 51
 
with zucchini, 86

Cookies:

dates, 170

nuts, 176

shortbread, 169

with sesame seed, 161

Coriander, fresh:

fresh fava beans, 129

ground meat, 65

meat and fresh fava beans, 83

potatoes and ground meat, 76

spinach, 88

taro root “colocasia”, 87

Cucumbers:

pickled, 150

salad with yogurt, 39

with yogurt spread, 17

D

Dandelion, 140

Dough:

filo with cream or nuts, 158

shredded with cheese, cream or nuts, 172

Duck, 48

Dumpling:

hat-shaped in yogurt, 89

in syrup, 174

E

Eggplant:

baked with tomato and cheese, 128

fried, 127

pickled, 148

slit and stuffed with meat, 94

stew, 80

stuffed with rice and meat, 93

vegetable casserole, 142

with rice, 79

with sesame paste dip, 41

Eggs:

meat roll, 68

omelet, 16

with zucchini, 136

F

Finger fritters in syrup, 160

Fish:

baked with cumin, 120

baked with pine nut sauce, 112 

baked with sesame paste “tehina”, 121

fried, 115

grilled with bran, 116

patties, 114

with rice and onions, 119

Fruit, dried dessert, 171

G

Grape Leaves:

stuffed with meat and rice, 103

stuffed with vegetables and rice, 143

K

Kidneys (beef or lamb), 17

L

Lemon pickled, 150

Lentils:

brown, soup, 29

brown with rice, 136

brown with rice and macaroni, 133

red, soup, 29

Liver (beef or lamb), 18

M

Macaroni, small elbow with lentils, 133

Meat:

artichoke stew, 83

artichoke stuffed, 99

balls in soup, 30

balls in white sauce, 66

balls with rice, 18

balls with tomato sauce, 69

bell pepper stuffed, 96

breaded, 65

cabbage stuffed, 95

cauliflower stew, 74

cubed and grilled, 67

cubed with white sauce, 67

dumpling in yogurt, 89

eggplant and rice, 79

eggplant slit and stuffed, 94

eggplant stew, 80

eggplant stuffed with rice, 93

grape leaves stuffed, 103

green beans stew, 81

ground baked, 68

ground grilled, 69

ground with burghol, baked, 84

ground with burghol, fried, 84

ground with burghol in yogurt, 84

ground with fresh coriander, 65

ground with fresh fava beans, 83

half moon pie, 24

kidney beans, 81

okra stew, 75

peas stew, 80

pie, 71

potatoes baked, 78

potatoes and fresh coriander, 76

pot roast, 74

rice and nuts, 57

roll with eggs, 68

spinach stew, 88

tomatoes stuffed, 102

with cumin sauce, 66

with taro root “colocasia”, 87

with a green leafy vegetable (molokhiya), 72

zucchini and chick peas, 86

zucchini stew, 86

zucchini stuffed with, ground meat, 100

zucchini stuffed with ground meat and rice, 101

N

Noodles:

chicken soup, 31

with rice, 139

Nuts:

cookies, 175

dried fruit salad, 171

eggplant and rice, 79
 
filo dough, 178

filo layered pastry, 158

pumpkin cake, 156

rice and chicken, 57

shredded wheat pastry, 172

stuffed pancakes, 157

whole wheat dessert, 164

O

Okra:

stew, 75

with oil, 125

Olives pickled, 152

P

Pancake stuffed, 157

Parsley:

fresh vegetable salad, 35, 36, 40

meatball soup, 30

tehina dip, 41

vegetable soup, 32

Peas:

soup, 32

stew, 80

Pepper:

bell, stuffed, 96

bell, pickled, 149

chili, pickled, 149

Pigeons:

grilled, 61

stuffed, 60

Potatoes:

baked with vegetables, 78

baked with ground meat, 68

breaded with meat, 77

salad, 36

with fresh coriander, 76

Prunes in dried fruit dessert, 171

Pudding:

apricot, 155

cream of rice, 177

milk, 177

rice, 178

Pumpkin cake, 156

Purslane salad, 35

Q

Quails grilled, 61

R

Rabbit:

baked, 47

braised, 47

with a green leafy vegetable “molokhiya”, 53

Raisins:

dried fruit dessert, 171

stuffed pancake, 157

baked filo dough. 178

Rice:

bell pepper stuffed, 96

cabbage stuffed, 95

cream of rice pudding, 177

eggplant and meat, 79

eggplant stuffed, 93

grape leaves stuffed, 103, 143

meat mixture, 82

plain, 140

soup, 30

whole rice pudding, 178

with fine noodles, 139

with fish, 119

with lentils, 136

with macaroni, 133

with meatballs, 18

with nuts, 57

with onions, 139

with shrimps, 109

S

Shrimp:

baked with tomatoes, 107

boiled, 111

fried, 108

fingers, 107

grilled, 110

with rice, 109

Spinach:

pie, 22

stew, 88

Swiss chard with

sesame paste “Tehina”, 39

lentil soup, 29

T

Taro Root “Colocasia”, 87

Tomatoes:

baked, 78

soup, 30
 
stuffed, 102

casserole, 142

Turkey stuffed, 49

Turnips pickled, 151

V

Vegetables:

casserole, 142

fresh vegetable salad with bread, 35

mixed and baked with meat, 78

Y

Yogurt:

appetizer with cucumbers, 17

meat pie, 71

salad with cucumbers, 39

stew with meat, 70

with burghol and ground meat, 84

with stuffed zucchini, 100

Z

Zucchini:

fried, 135

stew, 86

stuffed with ground meat, 100

stuffed with meat and rice, 101

with eggs, 136

with meat and chick peas, 86


GLOSSARY

ARUGULA

(gargeer)

An herb similar in looks to watercress but has a very distinctive, pleasantly pungent taste. In North America it is known as “Arugula”.

This herb is very popular in Egypt and is eaten raw as an accompanying green or made into a salad.

It is sometimes found in supermarkets and when in season it can be found in farmers markets.

BAKLAWA

A pastry made with layers of filo dough and filled with various nuts or with a home-made cream, and sweetened with syrup. 

BLACK CARAWAY SEED “NIGELLA SEED”

(habbit el baraka)

A small black aromatic seed used to flavor feta cheese and others. Also used to garnish the half moon cheese pies.

BURGHOL

Processed whole grains of wheat and cracked into three grades: coarse (#4), medium (#3) and fine (#1& 2). Burghol is found in Middle Eastern, Armenian and Greek food stores.

The coarse grain is cooked as rice; the medium grain is used for stuffing vegetables instead of rice and also for stuffing pigeons; and the fine grain is used to make “kobeiba” and is also used in “tabboula” parsley salad.

CLARIFIED BUTTER

Butter that has been melted to remove the milk, salt and other residues that usually cause butter to bum. Because of this process, clarified butter can be preserved in a cool place for up to six months.

Clarified butter has a unique taste and smell and is used in certain desserts and cookies such as baklawa, cream of wheat cake and special feast cookies. Due to its richness, a smaller quantity than butter is needed.

In Egypt this clarified butter called “Samna” is made from buffalo’s milk.

FILO DOUGH

This dough is made of flour and water. These paper-thin sheets are sold in airtight packets of one pound. They can be found in Middle Eastern, Armenian or Greek food stores as well as in large supermarkets. The packets should be kept frozen and thawed only when needed, first in the refrigerator then at room temperature.

FREEK

Unripened green wheat that is grilled, hulled, then coarsely crushed. It is used to stuff pigeons. Freek can sometimes be found in Middle Eastern food stores. Since Freek is not readily available in North America and Canada, coarse cracked wheat “Burghol” is used instead.

KONAFA

A pastry made of shredded filo dough known as “Kadaifi”. The pastry is filled with cheese, cream or nuts and is sweetened with syrup. One pound packets of braided “Kadaifi” can be found in Middle Eastern, Armenian or Greek food stores. The packets should be kept frozen and thawed only when needed, first in the refrigerator then at room temperature.

LABNA

Strained yogurt with a thick creamy consistency similar to the texture of sour cream. 

Labna is sometimes called sour yogurt cheese. Ready made labna can be found in Middle Eastern food stores.

MAHLAB

Kernels of a cherry tree which are ground to produce this white powder. Since it has a very strong flavor, only a little is used in breads, cookies and cakes.

Mahlab can be found in Middle Eastern, Armenian or Greek food stores.

MASTIC

(mastica)

An aromatic resin obtained from a small evergreen tree native to the Mediterranean region.

Mastic is used when preparing certain chicken or meat dishes as well as in pudding.

It also has the name “gum Arabic” due to the fact that it is often chewed as gum with a pinch of candle wax to soften it.

MOLOKHIYA

A green leafy vegetable of a Mallow species. A very popular Egyptian green soup dish cooked with chicken, meat or rabbit. Fresh molokhiya can sometimes be found at farmer’s markets. Frozen shredded molokhiya, a product of Egypt, as well as dried molokhiya leaves can be purchased in Middle Eastern, Armenian or Greek food stores. 

ORANGE BLOSSOM WATER

(mazahr)

Water distilled from the blossom of the bitter orange tree. The essence is used to give various desserts a very nice flavor.

Bottles of orange blossom water can be found in Middle Eastern, Armenian and Greek food stores.

PURSLANE

(regla)

A low succulent herb with thick fleshy leaves. It grows wild in yards, specially around roses and vegetable plants. It is sometimes found at farmer’s markets. The cultivated greens were first developed in the Middle East.

If available it is used in “fattoush” a fresh vegetable salad. Since it is found abundantly in Egypt, it is often used as spinach replacement in stews and pie fillings.

ROSE WATER

(maward)

Water distilled from fresh rose petals. The essence is used to flavor various desserts.

Bottles of rose water can be found in Middle Eastern, Armenian and Greek food stores.

SUMAC

(summa’)

A reddish sour flavored spice. It is made from the dried and crude berries of shrubs or small trees of certain RHUS species.

This lemony taste spice is used in “fattoush” a fresh vegetable salad, chicken and vegetable dishes.

Sumac can be found in Middle Eastern, Armenian and Greek food stores.

TARO ROOT “COLOCASIA”

(Oulaas)

A tuberous starchy edible root cultivated in tropical regions. The white-fleshed roots have a rough skin and are of irregular forms. The yellow-fleshed roots have a smooth skin.

TEHINA

A creamy paste made from crushed toasted sesame seeds.

Tehina is used to make a variety of dips and sauces, and can be found in Middle Eastern, Armenian or Greek food stores.

“Tehina” is made in North America and Canada by Lebanese, therefore the jars and cans are labeled “Tehini”. In Egypt it is called Tehina. They are both the same creamy paste that is made from crushed toasted sesame seeds.


WHERE TO FIND THE INGREDIENTS

UNITED STATES

ARIZONA

Yousef Middle Eastern Grocery,

Deli and Restaurant

15236 North Cave Creek Rd.

Phoenix, AZ 85032

Tel: 602-867-2957

Hajji Baba Middle Eastern Food

1513 East Apache

Tempe, AZ 85281

Tel: 602-894-1905

CALIFORNIA

Altayebat

1217 S. Brookhurst Ave.

Anaheim, CA 92804

Tel: 714-520-4723

Italian Middle Eastern Market & Deli

13246 Riverside Drive

(corner of Fulton)

Sherman Oaks, CA 91423

Tel: 818-995-6944

Bibi Bazaar

251 Hartz Ave.

Danville, CA 94526

Tel: 510-831-2424

Chase Market

480 West Chase Ave,

El Cajon, CA 92092

Tel: 209-225-7906

Fresno Deli

2450 E. Gettysburg Ave.

Fresno, CA 93726

Tel: 209-225-7906

Avakian’s Grocery & Deli Inc.

1100 S. Glendale Ave.

Glendale, CA 91205

Tel: 818-242-3222

Taslakian’s Pastry

4906 Santa Monica Blvd.

Hollywood, CA 90029

Tel: 213-662-5588

C & K Importing Co.

2771 West Pico Blvd.

Los Angeles, CA 90006

Tel: 213-737-2970

Family Grocery

1515 East Washington Blvd.

Pasadena, CA 91104

Tel: 818-791-1086

Semiramis Import Inc.

2990 Mission St.

San Francisco, CA 92110

Tel: 415-824-6555

International Food Bazar

2052 Cortner

San Jose, CA 95124

Tel: 408-559-3397

Jayzee

334 N. Center St., Suite J

Turlock, CA 95380

Tel: 209-667-8262

COLORADO

International Market

2020 South Parker Rd.

Denver, CO 80231

Tel: 303-695-1090

Middle East Market

2254 S. Colorado Blvd.

Denver, CO 80222

Tel: 303-756-4580

FLORIDA

Damascus Imported Grocery

485 N.E. 20th St.

Boca Raton, FL 33432

Tel: 407-338-0011

Damascus Imported Grocery

5721 Hollywood Blvd.

Hollywood, FL 33021

Tel: 305-962-4552

Sahara

3570 N. State Road Blvd.

Fort Lauderdale Lakes, FL 33319

Tel: 305-731-3033

Middle East Bakery & Grocery

327 5th St.

W. Palm Beach, FL 33401

Tel: 407-659-7322

GEORGIA

Leon International Food

4000 Pleasantdale Rd.

Atlanta, GA 30340

Tel: 404-426-6620

Middle Eastern Groceries

1850 Airport Industrial Park Dr.

Marietta, GA 30062

Tel: 404-984-0888

ILLINOIS

Alkhayam Bakery & Grocery

4738 N. Kedzie

Chicago, IL 60625

Tel: 312-583-3077

Fadi Food

3536 W. 63rd St.

Chicago, IL 60629

Tel: 312-476-4964

Holyland Grocery & Bakery

4806 N. Kedzie Ave.

Chicago, IL 60625

Tel: 312-588-3306

MICHIGAN

Arabian Village Marketing Inc.

1040 Dix Ave.

Dearborn, MI 48120

Tel: 313-841-4650

Joe & Ed’s Mideastern Food

5635 Schaefer at Ford Rd.

Dearborn, MI 48126

Tel: 313-846-5725

Woody’s Oasis

970 Trowbridge Rd.

East Lansing, MI 48823

Tel: 517-351-2280

The Arabic Town Import Co.

24721 Coolidge Highway

Oak Park, MI 48237

Tel: 810-544-0362

The Arabic Town Import Co.

2105 15-Mile Road

Sterling Heights, MI 48310

Tel: 810-264-0510

NEVADA

Middle Eastern Market & Deli

1775 E. Tropicana

Liberace Plaza # 11

Las Vegas, NV 89109

Tel: 702-262-6886

NEW JERSEY

Fattal’s

975-977 Main Street

Paterson, NJ 07503

Tel: 201-742-7125

Nouri Bros.

999 Main St.

Paterson, NJ 07503

Tel: 201-279-2388

NEW YORK

Sahadi Importing Co. Inc.

187-189 Atlantic Av.

Brooklyn, NY 11201

Tel: 718-624-4550 & 5762

Kalustyan’s

123 Lexington Ave.

New York, NY 10016

Tel: 212-685-3451

NORTH CAROLINA

Middle East Deli

4508 E. Independence Blvd. #111

Charlotte, NC 28205

Tel: 704-536-3382

OHIO

Middle East Foods

1957 West 25th St.

Cleveland, OH 44113

Tel: 216-861-1803

Mediterranean Food Import

2647 North High Street

Columbus, OH 43202

Tel: 614-263-9400

OKLAHOMA

Mediterranean Imports & Deli

3631 N. MacArthur

Oklahoma City, OK 73122

Tel: 405-789-5093

Nayphe’s International Foods

7519 North May Avenue

Oaklahoma City, OK 73116

Tel: 405-848-2002

The International Pantry

1618 West Lindsey

Norman, OK 73069

Tel: 405-360-0765

Kabani’s

15 N. Harvard

Tulsa, OK 74115

Tel: 918-834-3400

PENNSYLVANIA

Bitar’s

947 Federal St.

Philadelphia, PA 19147

Tel: 215-755-1121

Salim’s Middle Eastern Food Store

4705 Center Ave.

Pittsburgh, PA 15213

Tel: 412-621-8110

RHODE ISLAND

International Food Market

638 Reservoir Ave.

Cranston, RI 02910

Tel: 401-781-9002

Near East Market

602 Reservoir Ave.

Cranston, RI 02910

Tel: 401-941-9763

TEXAS

Phoenicia Bakery & Deli

2912 S. Lamar

Austin, TX 78704

Tel: 512-447-4444

Droubi’s Bakery & Imports, Inc.

7333 Hillcroft

Houston, TX 77081

Tel: 713-988-5897

Droubi’s Imports

3223 Hillcroft

Houston, TX 77057

Tel: 713-782-6160

Droubi’s Imports

7807 Kirby Drive

Houston, TX 77054

Tel: 713-790-0101

Sahara

5528 Evers Rd.

St. Antonio, TX 78238

Tel: 210-521-4848

VIRGINIA

King of Pita I

6460 C General Greenway

Alexandria, VA 22312

Tel: 703-941-8988

The Mediterranean Bakery & Deli

6516 Horsepin Rd.

Richmond, VA 23226

Tel: 804-285-1488

King of Pita II

409 Maple Ave. West

Vienna, VA 22180

Tel: 703-938-3663

WASHINGTON

M S M Deli

2220 6th Ave.

Tacoma, WA 98403

Tel: 206-272-4814

WISCONSIN

Lu Lu

2524 University Ave.

Madison, WI 53705

Tel: 608-233-2172


CANADA

BRITISH COLUMBIA

Greco’s Specialty Food

Plaza 72,

7222 King George Hwy.

Surrey, BC

V3W 5A5

Tel: 604-590-1644

Parthenon Supermarket

2968 West Broadway

Kitsilano, BC

V6K 2G8

Tel: 604-733-4191

ONTARIO

Ayoub’s Food Market

1220 Rooney’s Lane

Ottawa, ONT

K1H 7U7

Tel: 613-521-4482

Middle East Supermarket

1755 Bank St.

Ottawa, ONT

K1V 7Z4

Tel: 613-526-3423

Mid-East Food Center

1010 Belfast Rd.

Ottawa, ONT

K1G 4A2

Tel: 613-244-2525

Brock Convenience

1725 Kingston Road

Pickering, ONT

L1V 4L9

Tel: 416-427-6936

Nasr Foods

1996 Lawrence Ave.

Scarborough, ONT

M1R 2Z1

Tel: 416-757-1611

QUEBEC

Adonis

4601 Boul. Des Sources

Dollard des Ormeaux, PQ

H8Y 3C5

Tel: 514-685-5050

Adonis

9590 de L’Acadie

Montreal, PQ

H4N 1L8

Tel: 514-382-8606

Byblos

175 Cote Vertue

St. Laurent, PQ

H4N 1C8

Tel: 514-334-1010
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NORA’S

RECIPES FROM EGYPT

Every country in the exotic region qlong the
Mediterranean sea has tlevelopecl a cuisine that is
similar yet basically r:lishnchve from tlmse of its

ighbors. With Egyptian food, the distinction is
even greater it has captured the best fe;tuxes of
them all and melded them su};t]y with l:aggc recipes
that have long been popu]ar along the Nile.

Here — at last in Engllsll Nora George presents
easy-to- follow recipes that she learn

practiced while growing up in Cairo. Whether you
are searching for a new experience in appeti
soups, salads, meats, seafoocl, meatles - di
pickles or desserts, Nora George tells yo 3
proceed and where to find the ingre&ient n your 6!
sedllole] :
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“She’ll teach you how to cure olives, how to stuff all kinds of vegetables
..this woman has captured the real tradition in the history of her
family in Egyptian cooking.”
—NARSAI DAVID, Food & Wine Editor
KCBS San Francisco

“Nora’s effort and meticulous work produced a superb, authentic cookbook
that my three American born children will cherish forever.”
—~FOUAD SURUR, M.D.
‘Manhattan New York

Nora George
in her herb garden

“Nora’s easy to follow and healthy recipes have enchanted the most
finicky palates. Her book has become my most used resource
for large and small gatherings alike.”

~CLAUDIA LOURIDO
Fresno California
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