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lebanese Fattoush Salad
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Ingredients

5 minced lettuce leaves, 1/2 punch
minced parsley, 1/2 punch minced mint,
2 diced tomatoes, 1 Arabic bread or
toast (diced and fry or bake) , 1 punch
minced leek, 3 diced radishes, 1 green
sweet pepper, 2 green onions

Seasonings

4 tbsp olive oil, 2 lemons juice, salt, pep-
per, 1 tbsp sumac, 1 tsp dry mint, other
Arabic spices

Preparation

1.Clean all vegetables and mince them.
Put them in a bowl and mix well.

2.Add seasonings and mix them well.
Then stay for 30 minutes to 1 hour.

3.As needed,add roasted or fried bread

cubes and enjoy.
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Fattoush is a famous Lebanese salad and a kind of family dish. At first, the cooker
uses baked or fried stale flatbread mix with seasonal vegetables, sumac and different
spice. It tastes sour and sweet, full of mint and parsley fragrance, stimulate taste bud.
You can use Chinese cabbage instead of leftuce.
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Jordanian Mansa
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Ingredients

4 kg lamb meat with bone (cut in big
chunk) , 1 onion (cut into two pieces ) ,
2 tbsp salt, 4 cups plain yougurt, 1 egg,
4 cups rice, 2 tbsp butter, 1 tsp turmeric,
pine nuts, almonds

Seasonings

1 tsp black pepper, 2 tsp turmeric, 1 tsp
mix spice

Preparation

e Prepare lamb meat
1.Cut lamb meat in big chunk, and
wash and strain. Put lamb meat in a
high pot, add onion and hot water.
Cook over high heat degree for 30
minutes, then turn to medium heat
degree for 2 ~ 3 hours. Check it
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Little Tip

from time to time whether water is dry
or not in order to add more water.
Then strain lamb meat and broth.

2 .Put plain yougurt and egg in aonther
high pot, and stir occasionally. Add
salt and cook over high heat degree
and bring to boil. Add 2 cups of broth
from (1), and keep stirring in same
direction until it becomes thick. Add
lamb meat and bring to boil, then
cook over low heat degree for 15-20
minutes.

® Prepare rice:

Wash rice and strain. Fry rice with butter
and turmeric until fragrant. Add 4 cups
of the broth form lamb meat or hot wa-
ter. Leave it on burner till rice is cooked,
make sure fo check it from time to time
to add broth or water if needed.
Prepare nuts:

Fry pine nuts and almonds in 1 tbsp oil,
then put them in kitchen paper.
Decoration:

Put rice in a big plate or tray, and sprin-
kle nuts and lamb meat on the rice. Put
yougurt in a bowl next it. You can enjoy
with yougurt.
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Mansaf is the national dish of Jordan. Mansaf is served on special occasions such as
weddings, births, graduations, honor a guest and on major holidays such as Eid Al-
Fitr(Eid Al-Fitr is the First day of the new month after Ramadan), Eid Al-Adha, Christ-
mas Day and Jordan’s Independence Day.
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Maklube-Rice with
Meat and Eggplant

Staple food and rice
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Maklube-Rice with Meat and Eggplant
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1 kg lamb meat with bone, 3 cups meat

broth, 2 cinnamon sticks, 1 kg eggplants,
1 onion, 2 cups rice, 1 thsp ghee or all,
boiled water
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Seasonings

salt, black pepper, spices and ground

cinnamon
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1.Boil meat and add cinnamon sticks and
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broth to cook at medium heat degree
for 30 minutes.

2.Peel eggplant and cut it info Tcm thick
slices. Soak eggplant in salty water for
30 minutes. Dry eggplant then deep-
fry in oil. Deep-fry onion in oil well.
Then put them in kitchen paper.

3.Soak rice in warm water for 15 minutes
then strain it. Spice with seasonings.

4. Heat 1 tbsp oil or butter in a high pot
and fry roast lamb each side. Then add
fried eggplant and onion. Add rice to
eggplant then add 3 cups of the re-
maining broth from (1) . Cook at low
heat degree until rice is ready, make
sure to check it from time to time to
add broth or water if needed.
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Maklube literally means upside down, just like you care-
fully flip the pan on to a serving plate. It is firstly found
in Middle East. Then it spread to become popular in Eu-
rope. You have impressive upside down to the big plate
consists of layer of lamb piece, roasted eggplants and
rice. You can add different vegetables, such as cauli-
flower potato slices or dried nuts as you like.
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Egyptian Koshari-Lentil with Tomato
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Ingredients

1/2 cup lentil, 1/2 cup rice, 1 small
minced onion, 1 small sliced onion, 3
minced tomato, 2 grated garlic cloves,
200 g macaroni, 1 thsp oil

Seasoningsl

1 tsp salt, 1 tsp pepper

Seasonings2

1 tbsp oil, 1 tsp chili, 1 tbsp cumin, 2
tbsp tomato paste, 1/2 cup water, salt,
pepper

Preparation

1.Separate boil lentil and rice and strain
them. Then mix together.

2.Fry minced onion with 1 tbsp oil and
add it to lentil and rice. Spice with sea-
sonongs .

3.Prepare sauce: Add 3 grated tomatoes,
1 minced onion and 2 grated garlic
cloves and leave them cook for 3 min-
utes. Then add seasonings2 and cook
at medium heat degree for 5 minutes.

4 .Put lentil and rice in the Pynex and add
boiled macaroni. Finally, add fried on-
ion slices and sauce from (3) . Serve
it.
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Koshari is a popular traditional Egyptian national dish
and normally served to vegetarian, it probably reflects
the meatless diet of Christians during Lent. Koshari
consists basicly of rice, lentil, macaroni, a topping of

spicy tomato sauce and fried onion.
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Ingredients

500 g minced meat, 500 g marrows,
500 g eggplants, 500 g sweet pepper, |
cup rice, 2 tbsp minced parsley, 1 tbsp
minced coriander, T minced onion

Seasoningsl

1 tbsp tomato paste,1 thsp minced fen-
nel, 2 tbsp oil,1 tbsp ghee, salt, pepper,
mix spices, furmeric, paprika

Seasonings?2

2 tbsp oil, 2 thsp tomato paste,1 tsp
salt,1 tsp turmeric, 3 cups meat broth or

water
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Preparation

1.Wash marrows, eggplants and sweet
green pepper, then empty inside.

2 .Mix rice, minced meat, parsley, corian-
der and seasonings1 well. Stuff the mix-
ture to (1) vegetables well. Put them
in pot, make them standing in case fall
down.

3.Add seasonings2. Then cover the pot
and leave it on burner fill vegetables

cooked then serve.
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Stuffed Marrow is called Kousa Mahshi in Middle East. It's also a delicious and popular
home dish. First from Egypt, Lebanon, Libya, Palestine and Syria. You can use eggplants

and green or sweet pepper as well. In Egypt, people like to stew with tomato pasta. In

Syria, this dish is flavored with mint and garlic.
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Ingredients

sambousek or pies dough, 500 g minced
meat, 1 minced onion, 2 tbsp oil, frying oil

Seasonings

1 tsp salt, 1 tsp black pepper, 1 tsp dry
mint, 1/2 tsp cloves, 1/2 sumac, pine nuts

Preparation

1.Fry onions and meat with oil, add sea-
sonings.

2.Cut dough to small pieces and roll it.
Stuff meat mixture in each dough piece.
Then close them with wiped egg.

3.Finally, fry in oil or deep fry in oil until

golden color. Serve it.
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Sambousek is a famous Lebanese parstries, It is popular in Arab World. You can stuff spin-
ach or feta cheese flavor instead of meat, and you can also roast in oven instead of fry. It's
tasty and healthy. You can prepare a lot once and keep in frozen, then you can have them
for breakfast, appetizer, snack or night light food.
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. If you can’t find sambousek pie dough, you can use pie dough or normal dough.

. The spices such as cloves and sumac are strong, you can add less or ignore them.

. You can keep in frozen, and unfreeze anytime and fry.

. Cheese flavor: You can use grated feta cheese and parsley instead of meat and onion.
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. New health cook method: Bake in oven instead of deep-fry. It will be more light.
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Ingredients

3-5 English bread toast or croissant, 2-3
tbsp sugar (as needed) , 1 cup cream
or thick cream, 1 cup hot milk, 1 thsp
mix nuts (nuts, raisins, almond, pine

nuts, pistachio, walnut)

Preparation

1.Mix milk, cream and sugar well.

2.Cut english bread toast or croissant
intfo pieces and put in round Pyrex.
Add 1/4 cup of milk with cream from
(1) and spread 1 tbsp mix nuts. Add
1/4 cup of milk with cream from (1)
again.
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Um Ali means “the mother of Ali” in Arabic
words. It is national dessert dish in Egypt and it is
very popular in Arab world. Basically, Um Ali is
a kind of bread pudding made of croissant com-
bined dried fruit, nuts, coconut and fruit. It tastes
rich in cream and milk, and it’s delicious to serve
hot.



