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ARAB CULTURAL CENTER

Sainl Louis

Welcome to a cherished compilation of recipes for the holy month of
Ramadan, brought to you by the Arab Cultural Center. Ramadan, a time
of reflection, spirituality, and community, is also a celebration of the rich
culinary heritage that the Arab world has to offer. These recipes have
been carefully selected to embody the essence of Ramadan, blending
tradition with the joy of breaking fast together. From the sun-drenched
lands of the Middle East and North Africa, we bring you a collection that
features the diversity and vibrancy of Arab cuisine. Each recipe is more
than just a meal; it's a story of culture, family, and the enduring spirit of
generosity that Ramadan embodies. Whether it's the soothing warmth of
a Moroccan Harira, the complex flavors of a Lebanese Fattoush, or the
comforting richness of an Egyptian Kushari, these dishes are designed
to bring joy and togetherness to your iftar table. As you embark on this
culinary journey, the Arab Cultural Center invites you to explore the
flavors and traditions that have been passed down through generations.
Let these recipes be a bridge to understanding and celebrating the
beauty of Arab culture during the holy month.

Ramadan Mubarak.

ARAB CULTURAL CENTER
St.Louis - Missouri
Website: www.accstl.org
E-mail:Info@accstl.org
Phone:314-717-1244
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1- Egyptian Kushari / gyaast gaass

English:

Ingredients:

-1 cuprice

- 1 cup macaroni

- 1 cup lentils

- 1 cup chickpeas

- 2 onions, thinly sliced

- 4 tomatoes, chopped

- 4 cloves garlic, minced

- 2 tablespoons tomato paste
- 1 teaspoon cumin

- 1 teaspoon coriander

- 1/2 teaspoon chili powder
- Salt and pepper to taste

- Vegetable oil for frying

Instructions:

1. Cook rice, macaroni, lentils, and chickpeas separately according to package instructions.

2. In a skillet, heat vegetable oil and fry the thinly sliced onions until crispy and golden brown. Remove and set
aside.

3. In the same skillet, sauté minced garlic until fragrant. Add chopped tomatoes, tomato paste, cumin, coriander,
chili powder, salt, and pepper. Cook until the tomatoes break down and the sauce thickens.

4.To serve, layer the cooked rice, macaroni, lentils, and chickpeas in a bowl. Top with the spicy tomato sauce and
crispy fried onions. Serve hot.
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2-Lebanese Fattoush: English:

Ingredients:

- 4 cups mixed greens (lettuce, arugula, spinach, etc.)
- 2 tomatoes, diced

- 1 cucumber, diced

- 4 radishes, thinly sliced

- 2 pita bread rounds, toasted and broken into pieces
- 1/4 cup fresh mint leaves, chopped

- 1/4 cup fresh parsley leaves, chopped

- 1/4 cup olive oil

- 2 tablespoons lemon juice

- 1 garlic clove, minced

- 1 teaspoon sumac (optional)

- Salt and pepper to taste

Instructions:

1.In alarge bowl, combine the mixed greens, diced tomatoes, diced cucumber, sliced radishes, toasted pita
bread pieces, chopped mint leaves, and chopped parsley leaves.

2.In a small bowl, whisk together the olive oil, lemon juice, minced garlic, sumac (if using), salt, and pepper to
make the vinaigrette.

3. Pour the vinaigrette over the salad and toss gently to coat everything evenly.

4. Let the salad sit for a few minutes to allow the flavors to meld together.

5. Serve the Fattoush salad immediately as a refreshing appetizer or side dish.
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3- Moroccan Tagine Recipe:

English:

Ingredients:

- 11b (450g) meat (beef, lamb, or chicken), cubed
- 2 onions, finely chopped

- 2 garlic cloves, minced

- 2 carrots, sliced

- 2 potatoes, cubed

- 1 bell pepper, chopped

- 1 can (14 0z/400g) diced tomatoes
- 2 tablespoons olive oil

- 1 teaspoon ground cumin

- 1 teaspoon paprika

- 1/2 teaspoon ground cinnamon

- Salt and pepper to taste

- Fresh cilantro or parsley for garnish

Instructions:

1. Heat olive oil in a large pot or tagine over medium heat. Add the chopped onions and
minced garlic, sauté until softened.

2. Add the cubed meat to the pot and brown on all sides.

3. Stir in the ground cumin, paprika, cinnamon, salt, and pepper.

4. Add the sliced carrots, cubed potatoes, and chopped bell pepper to the pot. Mix well.
5. Pour in the diced tomatoes with their juices. Stir to combine.

6. Cover the pot and simmer on low heat for 1-2 hours, or until the meat and vegetables are
tender.

7. Adjust seasoning if necessary. Garnish with fresh cilantro or parsley before serving.
8. Serve the Moroccan tagine hot with couscous or crusty bread.
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1
4- Jordanian Mansaf / ;% desast Recipe:

English:

Ingredients:

- 2 1bs (900g) lamb, preferably shoulder or leg, cut into pieces
- 2 cups plain yogurt

- 4 cups water

- 2 cups long-grainrice

- 1/2 cup toasted almonds

- 1/2 cup toasted pine nuts

- 1 large onion, finely chopped

- 3 cloves garlic, minced

- 2 tablespoons vegetable oil

- 1/2 teaspoon ground turmeric
- Salt and pepper to taste

Instructions:

1.In alarge pot, heat the vegetable oil over medium heat. Add the chopped onion and minced garlic,
sauté until softened.

2. Add the lamb pieces to the pot and brown on all sides.

3. Pour the plain yogurt into the pot, then add water until the lamb is fully submerged. Bring to a
simmer.

4. Sprinkle the ground turmeric over the lamb, season with salt and pepper to taste. Cover the pot and
let it simmer gently for about 1.5 to 2 hours, or until the lamb is tender.

5. In another pot, cook the rice according to package instructions.

6. To serve, arrange the cooked rice on a large serving platter. Place the cooked lamb pieces on top of
therice.

7. Pour the yogurt sauce over the lamb and rice.

8. Garnish with toasted almonds and pine nuts.

9. Serve the Jordanian Mansaf hot and enjoy!
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5. Saudi Arabian Kabs

Ingredients:

- 2 Ibs chicken, cut into pieces

- 4 cups water

- 2 cups basmati rice, rinsed

- 1 large onion, finely chopped

- 3 cloves garlic, minced

- 2 carrots, grated

- 1/4 cup raisins (optional)

- 1/4 cup almonds, slivered (optional for garnish)
- 4 tbsp vegetable oil

- 2 tsp Kabsa spice mix (mixture of cumin, coriander, cardamom, cinnamon, black lime
powder, and saffron)

-1 can (14 oz) diced tomatoes

- Salt to taste

Directions:

1. In a large pot, heat the vegetable oil over medium heat. Sauté the onions and garlic
until they become translucent.

2. Add the chicken pieces to the pot and brown them on all sides.

3. Stir in the Kabsa spice mix, then add the diced tomatoes. Cook for a few minutes
until the tomatoes are soft.

4. Add the water and bring to a boil. Lower the heat, cover, and simmer for about 30
minutes, or until the chicken is cooked.

5. Remove the chicken and set aside. Add the rice, grated carrots, and raisins to the
pot. Season with salt. Bring to a boil, then reduce the heat to low, cover, and simmer
until the rice is cooked, about 20 minutes.

6. In a separate pan, fry the almonds until golden brown for garnish.

7. Serve the Kabsa with the chicken on top of the rice, garnished with the fried
almonds.
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6.Syrian Muhammara: A spicy red pepper and walnut dip flavored with pomegranate
molasses and olive oil, served with pita bread for dipping.

English:

Ingredients:

- 2large red bell peppers

- 1 cup walnuts, toasted

- 1/4 cup breadcrumbs

- 2 cloves garlic, minced

- 2 tablespoons lemon juice

- 2 tablespoons pomegranate molasses
- 1 teaspoon ground cumin

- 1/2 teaspoon red pepper flakes

- Salt to taste

- 1/4 cup olive oil, plus more for drizzling
- Pita bread, for serving

Instructions:

1. Preheat the oven to 400°F (200°C). Place the red bell peppers on a baking sheet and roast for 25-30 minutes
until charred and softened. Remove from the oven and let cool.

2. Once cooled, peel the skins off the peppers and remove the seeds.

3. In afood processor, combine the roasted peppers, toasted walnuts, breadcrumbs, garlic, lemon juice,
pomegranate molasses, ground cumin, red pepper flakes, and salt. Pulse until smooth.

4. With the food processor running, slowly drizzle in the olive oil until the mixture is creamy and well combined.
5. Taste and adjust seasoning if necessary.

6. Transfer the muhammara to a serving dish, drizzle with additional olive oil, and sprinkle with some extrared
pepper flakes and chopped walnuts, if desired.

7. Serve with pita bread for dipping.
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7. Iraqi Dolma: Grape leaves stuffed with a mixture of rice, ground meat, and spices, then
simmered in a tangy tomato sauce.

English:

Ingredients:

- 1 jar grape leaves, rinsed and drained
- 1 cup long-grainrice, rinsed

- 1/2 pound ground lamb or beef

- 1 onion, finely chopped

- 2 tomatoes, diced

- 2 tablespoons tomato paste

- 2 cloves garlic, minced

- 1/4 cup chopped fresh parsley

- 1/4 cup chopped fresh mint

- 1 teaspoon ground allspice

- 1 teaspoon ground cinnamon

- Salt and pepper to taste

- 2 cups chicken or vegetable broth
- Juice of 1lemon

- Olive oil

Instructions:

1.In alarge bowl, combine the rice, ground meat, onion, tomatoes, tomato paste, garlic, parsley, mint, allspice,
cinnamon, salt, and pepper. Mix well to combine.

2. Place a grape leaf on a flat surface, shiny side down. Trim the stem if necessary.

3. Place a small amount of the rice mixture (about 1 tablespoon) near the stem end of the leaf.

4. Fold the sides of the leaf over the filling, then roll it up tightly into a cylinder.

5. Repeat with the remaining grape leaves and filling.

6.In alarge pot, arrange the stuffed grape leaves in layers.

7. Pour the broth and lemon juice over the stuffed grape leaves.

8. Drizzle with olive oil and place a heavy plate on top to weigh them down.

9.Bring the liquid to a simmer over medium heat, then reduce the heat to low, cover, and simmer for about 45
minutes to 1 hour, or until the rice is cooked and the grape leaves are tender.

10. Remove from heat and let cool slightly before serving.

11. Serve the dolma warm or at room temperature, garnished with lemon wedges and additional parsley if
desired.
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8- "Tunisian Brik: (=i gill )

English:

|

Ingredients:

- 6 sheets of phyllo dough

-4 eggs

- 1 can of tuna, drained

- 1 small onion, finely chopped

- 2 tablespoons chopped parsley
- 1 tablespoon chopped cilantro
- 1 teaspoon harissa paste (adjust to taste)
- Salt and pepper to taste

- Vegetable oil for frying

- Lemon wedges for serving

Instructions:

1. In a bowl, mix together the tuna, chopped onion, parsley, cilantro, harissa paste, salt, and pepper.
2. Heat a skillet over medium heat and lightly beat the eggs.

3. Lay out one sheet of phyllo dough and place a spoonful of the tuna mixture in the center.

4. Create a well in the center of the tuna mixture and carefully crack an egg into it.

5. Fold the edges of the phyllo dough over the filling to create a square or triangle shape, making sure
to seal the edges.

6. Heat vegetable oil in a frying pan over medium heat.

7. Carefully place the wrapped brik into the hot oil and fry until golden brown and crispy, about 2-3
minutes per side.

8. Remove the brik from the oil and drain on paper towels.

9. Serve hot with lemon wedges.
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9- Palestinian Musakhan

English:

Ingredients:

- 1 whole chicken, cut into pieces

- 2 tablespoons olive oil

- 2 tablespoons ground sumac

- 1 teaspoon ground cumin

- Salt and black pepper to taste

- 4 large onions, thinly sliced

- 1/4 cup pine nuts

- Flatbread (such as pita or taboon bread)

Instructions:

1. Preheat the oven to 375°F (190°C).

2. In a bowl, mix together olive oil, sumac, cumin, salt, and black pepper. Rub the chicken pieces with this
mixture until evenly coated.

3. Place the chicken pieces on a baking sheet and roast in the preheated oven for 30-40 minutes, or until cooked
through and golden brown.

4. While the chicken is roasting, heat some olive oil in a skillet over medium heat. Add the sliced onions and
cook, stirring occasionally, until caramelized and golden brown.

5.In a separate skillet, toast the pine nuts over medium heat until lightly golden.

6. To assemble, place the flatbread on a serving platter. Arrange the roasted chicken pieces on top of the
flatbread.

7.Spoon the caramelized onions over the chicken, then sprinkle with toasted pine nuts.

8. Serve hot and enjoy!
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9-Omani Shuwa (Lamb Shoulder or Leg)

English

Ingredients:

- 3-4 Ibs of lamb shoulder or leg, cleaned

- 2 cups of Omani mixed spices (a blend of cumin, coriander, cinnamon, black
pepper, cardamom, cloves, and saffron)

- 1 cup of olive oll

- 1 cup of vinegar

- Salt to taste

- Banana leaves or aluminum foil for wrapping

Directions:

1. Marinate the lamb piece with the mixed spices, olive oil, vinegar, and salt.
Ensure the mixture is well-rubbed all over the lamb.

2. Wrap the marinated lamb tightly in banana leaves or aluminum foil.

3. If you're using an oven: Preheat your oven to 275°F (135°C). Place the
wrapped lamb in a deep baking dish and cook for 4-6 hours, or until tender and
falls off the bone.

4. If cooking traditionally: Dig a hole in the ground, line it with hot coals, place the
wrapped lamb on top, cover with more hot coals, and then bury with sand. Leave
it to cook for 10-12 hours.

5. Carefully remove the lamb from the oven or uncover it, unwrap, and transfer
the meat to a serving platter.

6. Serve hot with rice or flatbread.
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11- Yemeni Mandi

Ingredients:

- 2 Ibs lamb or chicken, cut into large pieces

- 2 cups basmati rice, washed and soaked for 30 minutes
- 4 cups water

- 2 onions, finely chopped

- 4 cloves of garlic, minced

- 2 tomatoes, chopped

- 1/4 cup raisins (optional)

- 1/4 cup almonds, toasted (optional)

- 2 tablespoons Mandi spice mix (a blend of cumin, coriander, turmeric, cardamom, clove, and
cinnamon)

- Salt and pepper to taste

- 2 tablespoons olive oll

- Saffron threads, a pinch (for coloring)

Directions:

1. In a large pot, heat the olive oil over medium heat. Add the onions and garlic, and sauté
until golden.

2. Add the lamb or chicken pieces to the pot and brown on all sides. Add the Mandi spice mix,
salt, and pepper. Mix well to coat the meat.

3. Add the chopped tomatoes and water. Bring to a boil, then reduce heat to low. Cover and
simmer until the meat is tender, about 1-1.5 hours for lamb, and less for chicken.

4. Remove the meat from the pot and set aside. Add the soaked and drained rice to the same
pot. Add more water if necessary so that the water is about 1 inch above the rice. Bring to a
boil, then reduce the heat to low, cover, and simmer until the rice is cooked, about 20 minutes.
5. Optionally, soak a few saffron threads in warm water and sprinkle over the cooked rice for
color.

6. Serve the meat on top of the rice, garnished with toasted almonds and raisins if using.
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12. Algerian Couscous

Ingredients:

- 2 cups couscous

- 1 Ib lamb or chicken, cut into pieces
- 1 large onion, chopped

- 2 carrots, peeled and sliced

- 1 zucchini, sliced

- 1 cup chickpeas, soaked overnight and drained
- 2 tomatoes, peeled and chopped

- 1 teaspoon ground cumin

- 1 teaspoon ground coriander

- 1/2 teaspoon ground cinnamon

- Salt and pepper to taste

- 4 cups chicken or vegetable broth

- 2 tablespoons olive oll

Directions:

1. In a large pot, heat the olive oil over medium heat. Add the onion and meat, cook until the
meat is browned.

2. Add the carrots, zucchini, chickpeas, tomatoes, cumin, coriander, cinnamon, salt, and
pepper. Stir well.

3. Pour in the broth and bring to a boil. Reduce the heat to low, cover, and simmer for 45
minutes or until the meat is tender.

4. In a separate pot, prepare the couscous according to package instructions.

5. Serve the vegetable and meat stew over the cooked couscous.
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13. Bahraini Machboos

Ingredients:

- 2 Ibs chicken or lamb, cut into pieces
- 2 cups basmati rice, washed and soaked for 30 minutes
- 1 large onion, finely chopped

- 3 cloves garlic, minced

- 1 green bell pepper, chopped

- 2 tomatoes, chopped

- 1/4 cup dried lime (loomi), pierced

- 1 teaspoon turmeric

- 1 teaspoon ground cumin

- 1 teaspoon ground coriander

- 1/2 teaspoon ground cinnamon

- 1/2 teaspoon ground cardamom

- Salt and pepper to taste

- 4 cups chicken or vegetable broth

- 2 tablespoons vegetable oil

- Fresh coriander, for garnish

Directions:

1. In a large pot, heat the oil over medium heat. Add the onion and garlic, and sauté until
translucent.

2. Add the chicken or lamb pieces and brown on all sides.

3. Stir in the green bell pepper, tomatoes, dried lime, turmeric, cumin, coriander, cinnamon,
cardamom, salt, and pepper. Cook for 5 minutes.

4. Pour in the broth and bring to a boil. Reduce the heat to low, cover, and simmer for about 30
minutes, or until the meat is tender.

5. Add the soaked and drained rice to the pot, mix well. Cover and simmer for another 20
minutes, or until the rice is cooked and the liquid is absorbed.

6. Fluff the rice with a fork, garnish with fresh coriander, and serve hot.
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14. Qatari Umm Ali

Ingredients:

- 1 package (17.25 ounces) frozen puff pastry, thawed
- 5 cups milk

- 1 cup sugar

- 1/2 cup mixed nuts (almonds, pistachios, pine nuts), chopped
- 1/2 cup raisins

- 1/2 cup shredded coconut

- 1/4 cup unsalted butter

- 1 teaspoon vanilla extract

- Ground cinnamon, for garnish

- Powdered sugar, for garnish

Directions:

1. Preheat the oven to 350°F (175°C). Unfold the puff pastry sheets and cut into 2-inch
squares. Place on a baking sheet and bake until golden brown, about 15 minutes. Let cool.
2. In a large saucepan, heat the milk and sugar over medium heat until the sugar dissolves
and the milk is hot. Do not boil.

3. In a large mixing bowl, combine the baked puff pastry pieces, chopped nuts, raisins, and
shredded coconut. Toss gently.

4. Pour the hot milk mixture over the puff pastry mixture. Stir in the vanilla extract and let soak
for 10 minutes.

5. Transfer the mixture to a greased 9x13 inch baking dish. Dot with pieces of butter.

6. Bake in the preheated oven until the top is golden and crispy, about 25 minutes.

7. Garnish with ground cinnamon and powdered sugar before serving. Serve warm.
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15. Kuwaiti Biryani

Ingredients:

- 2 Ibs chicken or lamb, cut into pieces

- 2 cups basmati rice, rinsed and soaked for 30 minutes
- 1 large onion, finely sliced

- 4 cloves garlic, minced

- 1 tablespoon ginger, grated

- 2 tomatoes, chopped

- 1/4 cup yogurt

- 2 teaspoons biryani masala

- 1 teaspoon turmeric

- 1 teaspoon cumin powder

- 1/2 teaspoon cardamom powder

- 1/2 teaspoon cinnamon powder

- Salt to taste

- 4 tablespoons ol

- 4 cups water

- Saffron strands, soaked in 2 tablespoons warm milk (optional)
- Fresh coriander and mint leaves, chopped, for garnish
- Fried onions, for garnish

Directions:

1. Heat oil in a large pot. Add onions, garlic, and ginger. Sauté until onions are golden.

2. Add the chicken or lamb pieces, turmeric, cumin, cardamom, cinnamon, and biryani masala.
Cook until the meat is browned.

3. Stir in the tomatoes and yogurt. Cook until the tomatoes are softened.

4. Add the soaked and drained rice to the pot. Pour in water and add salt. Bring to a boil, then
reduce heat to low. Cover and simmer until the rice is cooked, about 20 minutes.

5. If using saffron, sprinkle it over the cooked biryani.

6. Garnish with coriander, mint leaves, and fried onions before serving.
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16. Emirati Harees

Ingredients:

- 2 cups wheat berries, soaked overnight
- 1 Ib lamb or chicken, cut into chunks

- 8 cups water

- 1 onion, finely chopped

- 2 teaspoons salt

- 1/2 teaspoon black pepper

- 1/2 teaspoon cinnamon

- 1/4 cup ghee or unsalted butter

Directions:

1. Rinse the soaked wheat berries and drain.

2. In a large pot, combine the wheat berries, meat, water, and onion. Bring to a
boil, then reduce heat to low. Cover and simmer for 4-5 hours, stirring
occasionally, until the meat is tender and the mixture has a porridge-like
consistency.

3. Remove the meat from the pot and shred it. Return the shredded meat to the
pot.

4. Season with salt, pepper, and cinnamon. Stir well.

5. Before serving, stir in ghee or butter until melted and evenly distributed.

6. Serve hot, garnished with additional cinnamon if desired.



36

16. Y Lasel

Gl Sl

-2 Jll) sk Ao giie madll s S
-1 el ) adaia czla i la aal Jha
-8:-\4\&._1\}51

-1 Laeli Ao jia Al

- 2 e b ppra dials

- 1/2 25 Jild 5 aia ddals

- 1/2 48 83 parn daale

- 1/4 Aalea pe 335 ol Gam S

opaaill 43 )l

1. Lo de saiall madll ogon Caladl,

2. abe dmddie JJ1 o)) all (mid & (gllall ada)  Jaadl g colall candll cmadll Cason = 5l ¢ S )8
G dalall g Uk aalll oy s AY Cps (e ol ail) ae el 54 sad Dals U e gty 4S il
consistency sauasll Jis,

3. L3l ) as dall aalll acf dadad s il (e aalll ad ),

4.l Lla) 46 8 5 (Jalall cmlally J3,

5. bl g 5t i a3l ol el Caual sl 8,

B. Cue 13 ALl 48 i Uy je sl a8,



37
17. Libyan Shakshouka

Ingredients:

- 4 eggs

- 2 tablespoons olive oil

- 1 onion, finely chopped

- 2 cloves garlic, minced

- 1 bell pepper, diced

- 4 tomatoes, diced

- 1 teaspoon ground cumin

- 1/2 teaspoon paprika

- 1/4 teaspoon cayenne pepper (optional)
- Salt and pepper to taste

- Fresh parsley, chopped for garnish

Directions:

1. Heat the olive oil in a skillet over medium heat. Add the onion and garlic, and
sauté until soft.

2. Add the bell pepper, and cook for a few minutes until slightly soft.

3. Stir in the tomatoes, cumin, paprika, cayenne (if using), salt, and pepper. Cook
until the tomatoes are soft and the sauce has thickened.

4. Make four wells in the sauce, and crack an egg into each well.

5. Cover the skillet, and cook until the eggs are set to your liking.

6. Garnish with fresh parsley before serving. Serve hot.
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18. Mauritanian Thieboudienne
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Ingredients:

- 2 Ibs fish, cut into large pieces
- 2 cups rice, washed

- 4 tomatoes, pureed

- 1 onion, chopped

- 2 carrots, sliced

- 1/2 cabbage, chopped

- 1 sweet potato, cut into chunks
- 1/2 cup oil

- 2 tablespoons tomato paste

- 1 teaspoon cayenne pepper

- Salt and black pepper to taste
- 4 cups water

Directions:

1. In a large pot, heat the oil over medium heat. Add the onion and sauté until
translucent.

2. Stir in the tomato paste, pureed tomatoes, cayenne pepper, salt, and black
pepper. Cook for 5 minutes.

3. Add the fish pieces to the pot and cook for about 10 minutes, turning once.
4. Add water, carrots, cabbage, and sweet potato to the pot. Bring to a boil, then
reduce the heat and simmer until the vegetables are tender.

5. Add the rice to the pot, making sure it is submerged in the liquid. Cover and
simmer until the rice is cooked through.

6. Serve hot, garnished with fresh herbs if desired.
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19. Comorian Langouste a la Vanille

Ingredients:

- 2 Ibs lobster tails

- 2 tablespoons olive oil

- 1 vanilla bean, split and scraped
- 2 cloves garlic, minced

- 1 tablespoon fresh ginger, grated
- 1/4 cup white wine

- Salt and pepper to taste

- Fresh cilantro, for garnish

Directions:

1. Heat the olive oil in a large skillet over medium heat.

2. Add the garlic and ginger, and sauté until fragrant.

3. Place the lobster tails in the skillet, flesh side down, and cook for 3-4 minutes.
4. Add the vanilla bean seeds and the pod to the skillet along with the white wine.
Season with salt and pepper.

5. Cover the skillet, reduce the heat to low, and simmer for 8-10 minutes, or until
the lobster is cooked through.

6. Serve the lobster garnished with fresh cilantro. Enjoy with a side of steamed
rice or vegetables.
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20. Sudanese Ful Medames

Ingredients:

- 2 cups dried fava beans, soaked overnight
- 4 cups water

- 2 cloves garlic, minced

- 1 teaspoon ground cumin

- Salt to taste

- Olive oil, for drizzling

- Lemon wedges, for serving

- Fresh parsley, chopped, for garnish

Directions:

1. Drain the soaked fava beans and place them in a large pot with 4 cups of
water.

2. Bring to a boil, then reduce the heat to low and simmer for 1-2 hours, or until
the beans are tender.

3. Mash the beans slightly with a fork or potato masher.

4. Add the minced garlic, cumin, and salt to the pot. Stir well to combine.

5. Serve the ful medames hot, drizzled with olive oil and garnished with lemon
wedges and chopped parsley.
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21. Moroccan Harira
FF

Ingredients:

- 1 cup lentils, rinsed

- 1/2 cup chickpeas, soaked overnight and drained
- 1 large onion, chopped

- 2 celery stalks, chopped

- 2 teaspoons ground ginger

- 2 teaspoons ground cinnamon

- 1 teaspoon turmeric

- 1/2 teaspoon black pepper

- 1/2 cup chopped fresh cilantro

- 1/2 cup chopped fresh parsley

- 6 cups water

- 2 tablespoons tomato paste

- 2 large tomatoes, peeled and diced
- 1/2 cup short-grain rice

- Salt to taste

- Lemon wedges, for serving

Directions:

1. In a large pot, combine the lentils, chickpeas, onion, celery, ginger, cinnamon,
turmeric, black pepper, cilantro, parsley, and water.

2. Bring to a boil, then reduce heat and simmer for 30 minutes.

3. Add the tomato paste and diced tomatoes to the pot. Continue to simmer for
another 30 minutes.

4. Stir in the rice and salt. Simmer until the rice is cooked, about 20 minutes.

5. Adjust the seasoning as needed. Serve hot with lemon wedges on the side.
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22. Lebanese Kibbeh

Ingredients:

- 1 pound lean ground beef or lamb

- 1 cup fine bulgur wheat, soaked and drained
- 1 onion, finely chopped

- 1 teaspoon ground allspice

- 1/2 teaspoon ground cinnamon

- 1/2 teaspoon ground cumin

- Salt and pepper to taste

- Pine nuts for filling (optional)

- Vegetable oil for frying

Directions:

1. In a large bowl, combine the ground beef or lamb, bulgur, onion, allspice,
cinnamon, cumin, salt, and pepper. Mix well until the mixture is homogeneous.

2. If using pine nuts, fry them lightly in a pan until golden and set aside.

3. Take a small amount of the meat mixture and flatten it in your hand. Place a
few pine nuts in the center if desired, then fold the meat over to enclose the filling
and shape into a small oval or round patty.

4. Heat oil in a frying pan over medium heat. Fry the kibbeh patties until they are
browned and cooked through, about 5-7 minutes per side.

5. Drain on paper towels before serving. Serve hot with yogurt or tahini sauce for

dipping.
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23. Syrian Fatteh

Ingredients:
- 4 cups yogurt

- 2 cups cooked chickpeas

- 2 pita breads, toasted and broken into pieces
- 2 tablespoons tahini

- 2 cloves garlic, minced

- Juice of 1 lemon

- Salt to taste

- 1/2 teaspoon ground cumin

- 1/4 cup pine nuts, toasted

- 2 tablespoons fresh parsley, chopped

- Olive oil for drizzling

- Paprika for garnish

Directions:

1. In a bowl, mix the yogurt, tahini, garlic, lemon juice, salt, and cumin until well
combined.

2. In a serving dish, layer the toasted pita pieces and cooked chickpeas.

3. Pour the yogurt mixture over the chickpeas and pita.

4. Drizzle with olive oil and sprinkle the toasted pine nuts, chopped parsley, and a
dash of paprika on top.

5. Serve immediately, enjoying the mix of textures and flavors.
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24. Egyptian Roz bel Laban

Ingredients:

- 1 cup short-grain rice

- 4 cups milk

- 1/2 cup sugar

- 1 teaspoon vanilla extract

- 1/4 teaspoon ground cinnamon (optional)

- Pinch of salt

- Ground cinnamon and chopped nuts, for garnish

Directions:

1. Rinse the rice under cold water until the water runs clear. Drain well.

2. In a medium saucepan, combine the rinsed rice, milk, sugar, vanilla extract,
ground cinnamon (if using), and a pinch of salt.

3. Bring to a low boil over medium heat, stirring frequently.

4. Reduce the heat to low and simmer, stirring occasionally, until the rice is tender

and the mixture has thickened, about 25-30 minutes.

5. Pour the rice pudding into serving dishes and allow to cool slightly.
6. Refrigerate until chilled, about 2 hours.

7. Garnish with ground cinnamon and chopped nuts before serving.
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25. Palestinian Maqgluba

Ingredients:

- 1 large eggplant, sliced into rounds
- 2 cups rice, rinsed and drained

- 1 pound chicken, cut into pieces

- 3 large potatoes, sliced into rounds
- 1 large onion, sliced

- 4 cloves garlic, minced

- 2 teaspoons turmeric

- 2 teaspoons cumin

- Salt and pepper to taste

- Vegetable oil for frying

- 4 cups chicken broth

Directions:

1. Fry the eggplant and potato slices in vegetable oil until golden brown. Set aside
on paper towels to drain.

2. In a large pot, layer the fried vegetables, raw onion, minced garlic, and chicken
pieces. Season each layer with turmeric, cumin, salt, and pepper.

3. Spread the rinsed rice over the top layer.

4. Pour the chicken broth over the rice, ensuring it covers the rice by at least an
inch.

5. Bring to a boil, then reduce heat to low, cover, and simmer for about 40
minutes, or until the rice is cooked and the liquid has been absorbed.

6. Let the pot rest for 10 minutes, then carefully invert onto a large serving platter.
7. Serve the Magluba with yogurt or a simple salad on the side.
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Ingredients:
- 2 cups of all-purpose flour

- 1 teaspoon instant yeast

- 1 teaspoon sugar

- 1/2 teaspoon salt

- 3/4 cup warm water

- 2 tablespoons olive oil

- 1/4 cup za'atar mix

- Additional olive oil for brushing

Directions:

1. In a large bowl, combine the flour, yeast, sugar, and salt. Mix well.

2. Gradually add the warm water and olive oil to the dry ingredients, mixing until a
dough forms.

3. Knead the dough on a floured surface for about 5-10 minutes until it becomes
smooth and elastic.

4. Place the dough in a greased bowl, cover with a damp cloth, and let it rise in a
warm place for about 1 hour, or until doubled in size.

5. Preheat the oven to 400°F (200°C). Line a baking sheet with parchment paper.
6. Punch down the dough and divide it into 4 equal parts. Roll each part into a thin
circle.

7. Brush each circle with olive oil, then spread a generous amount of za'atar mix
on top.

8. Bake in the preheated oven for 10-12 minutes, or until the edges are golden
brown.

9. Serve warm as an appetizer or with a meal.
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27. Saudi Arabian Hareesah

Ingredients:

- 1 cup fine semolina

- 1/2 cup sugar

- 1/2 cup unsalted butter, melted

- 1/4 cup milk

- 1/4 cup plain yogurt

- 1 teaspoon baking powder

- 1/2 teaspoon ground cardamom

- Almonds or pistachios for garnish
- Honey or simple syrup for serving

Directions:

1. Preheat your oven to 350°F (175°C).

2. In a mixing bowl, combine the semolina, sugar, melted butter, milk, yogurt,
baking powder, and cardamom. Mix well until all ingredients are fully incorporated.
3. Pour the mixture into a greased baking dish, smoothing the top with a spatula.
4. Press almonds or pistachios into the top of the mixture for garnish.

5. Bake in the preheated oven for 30-35 minutes, or until the top is golden brown
and a toothpick inserted into the center comes out clean.

6. Let it cool slightly, then cut into squares or diamonds.

7. Serve warm or at room temperature, drizzled with honey or simple syrup.
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28. Algerian Chorba Frik

—_

NS LN S P
Ingredients:
- 1/2 1b (2509) lamb, cut into small pieces
- 1 large onion, finely chopped
- 2 carrots, diced
- 2 celery stalks, diced
- 1 can (14 oz) diced tomatoes
- 1/2 cup frik (cracked wheat) or bulgur as a substitute
- 6 cups chicken or vegetable broth
- 1 teaspoon ground cinnamon
- 1 teaspoon ground turmeric
- 1/2 teaspoon ground ginger
- Salt and pepper to taste
- Fresh cilantro and mint for garnish
- Lemon wedges for serving

Directions:

1. In a large pot, sauté the lamb pieces with the chopped onion until the meat is
browned.

2. Add the diced carrots and celery to the pot and cook for a few minutes until
slightly softened.

3. Stir in the diced tomatoes, frik, chicken or vegetable broth, cinnamon, turmeric,
ginger, salt, and pepper.

4. Bring to a boil, then reduce heat to low and simmer for about 30 minutes, or
until the frik is cooked and the soup has thickened.

5. Adjust seasoning as needed. Garnish with chopped fresh cilantro and mint
before serving.

6. Serve hot with lemon wedges on the side.
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29. Omani Halwa

Ingredients:

- 2 cups sugar

- 1 cup water

- 1/2 cup cornstarch

- 1/4 cup rose water

- 1/2 teaspoon saffron strands

- 1 cup mixed nuts (almonds, pistachios, cashews), chopped
- 1/2 cup unsalted butter

- 1 teaspoon ground cardamom

Directions:

1. In a saucepan, dissolve the sugar in water over medium heat. Add the
cornstarch and whisk until smooth.

2. Add the rose water and saffron strands. Stir well until the mixture starts to
thicken.

3. Reduce the heat to low and add the chopped nuts, butter, and ground
cardamom. Continue to stir until the mixture becomes thick and glossy.

4. Pour the halwa into a greased dish or mold. Allow it to cool and set for a few
hours or overnight.

5. Once set, cut the halwa into pieces and serve. Enjoy this rich, aromatic dessert
that's a staple in Omani celebrations.
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Ingredients:

- 1 b lamb or chicken, cut into pieces

- 2 tablespoons vegetable oil

- 1 large onion, chopped

- 3 tomatoes, chopped

- 2 garlic cloves, minced

- 1 green chili, finely chopped (optional)
- 1 teaspoon ground cumin

- 1 teaspoon ground coriander

- 1/2 teaspoon turmeric

- Salt and pepper to taste

- 4 cups water or chicken broth

- 1/2 cup fenugreek leaves, ground into a paste (optional for topping)
- Fresh cilantro, for garnish

Directions:

1. In a large pot, heat the oil over medium heat. Add the onion and garlic, and
cook until softened.

2. Add the lamb or chicken pieces and brown on all sides.

3. Add the tomatoes, chili (if using), cumin, coriander, turmeric, salt, and pepper.
Cook for a few minutes until the tomatoes are softened.

4. Pour in the water or broth, bring to a boil, then reduce heat and simmer for
about 1 hour or until the meat is tender.

5. If using fenugreek paste, whip it until frothy and add it to the stew just before
serving.

6. Garnish with fresh cilantro. Serve hot with flatbread or rice.
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