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About the book

Embark on a culinary odyssey with Claudia Roden's " Arabesque,” a vibrant
and evocative tapestry woven with the rich, sumptuous flavors of the Middle
East. In this beautifully crafted exploration, Roden captures the heart and
soul of three extraordinary cuisines. Moroccan, Syrian, and L ebanese. Each
dish serves as an aromatic gateway to these lands of spices, traditions, and
time-honored cooking techniques that whisper tales of heritage and history.
With her deft storytelling and profound understanding, Roden illuminates
the artistry and intimacy ingrained in each recipe, inviting you to immerse
yourself in asensory journey that promises not only to satisfy your hunger
but to enrich your culinary and cultura horizons. Whether a seasoned
gastronome or a curious novice, "Arabesque" promises afeast for both
palate and mind, a celebration of flavors as nuanced and striking as the

intricate patterns of its namesake.,
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About the author

Claudia Roden, arevered name in the culinary world, stands as aformidable
force behind the renaissance of Middle Eastern and Mediterranean cuisines
in Western kitchens. Born in Cairo, Egypt, and later educated in Paris and

L ondon, Roden's multicultural experiences deeply inform her culinary
creations. Her unique approach blends cultural storytelling with meticulous
recipe development, making her cookbooks more than mere collections of
recipes. They are gateways to understanding the regions she writes about, as
evident in her notable work, * Arabesque*. Her career spans over five
decades, during which she has penned severa influential books that have
won numerous awards, becoming timeless resources for anyone interested in

the rich flavors and traditions of Arab, Turkish, and Levantine cultures.
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Chapter 1 Summary:

Moroccan cuisine, renowned for its complexity and rich history, isajewel of
North African culinary art. Known for its dishes such as couscous,
multilayered pies, and tagines, Moroccan cooking blends spicy, savory, and
sweet flavors—a testament to thousands of years of cultural exchange and
tradition. This cuisine reflects a blend of the indigenous Berber traditions
and the grandeur from the royal kitchens of various Moroccan dynasties like
the Almoravides and Almohads, enriched by influences from medieval
Baghdad and Al Andalusin Muslim Spain. This gastronomic tapestry further
expanded following the expulsion of the Moors from Spain in 1492, when
many fled back to Morocco. The Andalusians introduced a culinary
renaissance that has left an indelible mark on Moroccan food, architectural
styles, and music. Moreover, influences from African slaves and the

Ottomans also contributed to this culinary potpourri.

Each Moroccan city boasts unique culinary styles, influenced by their
geographical and historical context. Northern cities like Tangier and Tetouan
blend Andalusian and Mediterranean influences with traces of the Ottoman
legacy, noticeable in pastries like ktaief and baklava. In contrast, Marrakesh,
Safi, and Essaouirain the south carry influences from Africa and the
Atlantic. Fez reflects amix of its diverse past inhabitants—Arab, Berber,
Jewish, and Andalusian—while embracing its strategic place along a spice
route, leading to a sophisticated bourgeois style.
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A meal at atraditional Moroccan home, known as a riad, showcases the
essence of Moroccan hospitality and culinary excellence. These homes,
adorned with vibrant mosaics and filled with aromatic flowers, provide a
splendid setting for feasts. Guests sit around tables on cushions, indulging in
an array of carefully crafted dishes that form atapestry of taste, evoking the

communal spirit integral to Moroccan dining.

Central to the culinary loreis the 'dadas,’ women of African descent who are
the custodians of traditional cooking methods and secret recipes, learned
orally and passed through generations. The dadas not only cook but also
share tales of their people and events, adding to the rich oral history of

Morocco’s culinary traditions.

Moroccan street food also mirrors the richness and diversity of its cuisine.
Vibrant markets and medinas showcase a variety of offerings, from skewers
of spiced meats and fresh salads to steaming bowls of harira soup. Places
like Marrakesh’ s Djemaa-el-Fna Square transform into a culinary theater at

sunset, a microcosm of Moroccan culture and flavors.

While traditional cooking continues in homes, fancy restaurantsin old
palaces, or 'riads," have recently emerged, offering exquisite traditional
meals crafted by family cooks and dadas. Notably, iconic dishes like tagines
embody the marriage between tradition and modernity, often being adapted
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to contemporary cooking methods while maintaining their essence.

Couscous, a signature dish originally from Berber traditions, holds cultural
significance in Morocco—serving both as a staple farewell meal and adish
for celebrations. This grain, traditionally prepared by steaming over broths,
symbolizes both sustenance and spirituality, from daily meals to festive

occasions.

Other culinary staples include preserved lemons and olives, which enrich
many Moroccan dishes, and were historically preserved using various
meticulous methods to achieve their unique flavors. Spices also play akey
role in Moroccan cuisine—like saffron, cumin, and ras el hanout, each

adding distinct aroma and flavor that define Moroccan culinary identity.

Additionally, Moroccan beverages—both alcoholic, despite religious
prohibitions, and nonal coholic—are integral to the dining experience,
enhancing the flavors of ameal. Mint tea especially is ahallmark of

Moroccan hospitality; its ritual preparation and presentation aform of

cultural expression.

Moroccan cuisine, deeply intertwined with its culture and history, weaves
together a narrative of community, tradition, and innovation—aliving
tradition passed down through generations, celebrating the art of cooking as

a heartfelt expression of Moroccan identity.
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Chapter 2 Summary: - Startersand Kemia

The text explores the rich and diverse tradition of Moroccan appetizers and
side dishes, setting the stage for an immersive culinary experience. Known
as kemia, these appetizers are integral to Moroccan meals, typically
beginning the meal with an array of cold options. Predominantly
vegetable-based, these dishes often feature aromatic spices such as cumin,
ginger, and paprika, alongside hallmark ingredients like preserved lemons

and olives.

Sweet Tomato Purée (M atesha M adla) originates from Marrakesh,
offering a surprising honey-sweet taste profile when served cold as an
appetizer, or hot, paired with meats. Bell Pepper Purée (Slada Felfla), with
its bright red hue and enticing flavors, serves beautifully asadip or fish

accompani ment.

The Zucchini Purée and Baby Plum Tomatoesdish contrasts colors and
textures, suitable for serving both hot and cold. Meanwhile, the highly
favored M ashed Eggplant and Tomato Salad (Zaalouk), celebrated for

its popularity, allows flavors to meld over several hours before serving.
Another refreshing option, Grated Cucumber and Mint Salad (K hiar Bil

Na'na), gains a mysterious nuance from a hint of orange blossom water.
The Potato and Olive Salad (Slada Batata Bil Zaytoun) stands out by
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incorporating Morocco’ s renowned olives, achieving depth from aflavorful

dressing absorbed by the potatoes.

Pear and L eaf Salad (Slada Bouawid) and Carrot Salad with Cumin and
Garlic (Jazar Bil Kamoun Wal Toum)showcase fruit and vegetable

pairings, each delivering distinctive taste and texture combinations.

Roasted Tomatoes (Tamatem Halwa)employ Moroccan culinary
techniques inherited from early 20th-century adaptations, where plum
tomatoes are roasted until their flavorsintensify. Similarly, Roast Peppers
and Chickpeaswith Fresh Goat Cheese (Felfla Wal Hummas Wa Jban)

feature Moroccan goat cheese, jban, as a creamy, flavorful centerpiece.

Among other dishes, Sweet Potatoes with Onions and Tomatoes (Batata
Halwa Bil Tamatem) and Potatoes with Celery and Fennel (Batata Bil
Bisbas) offer herby, hearty fare, each delivering aromatic and earthy

comfort.

The Spinach Salad with Preserved L emon and Olives (Salkh Bil Hamid Wal
Zaytoun) infuses one of Morocco’ s signature flavors—preserved
lemon—while the Chickpeas with Turmeric (Hummas)and Peas and
Fava Beanswith Mint and Garlic (Jekban Wal Ful Bil Na'na) contribut

e nourishing legume-based options.
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Specialty items like Fish Cakes (Kefta Bil Hout) and Little Pieswith Fresh
Goat Cheese and Olives (Briwat Bil Jban) represent traditional party
finger foods, showcasing Moroccan craftsmanship in turning simple

ingredients into savory delights.

Elaborate offerings like Chicken and Onion Pie (Bstilla Bil Dja)), adapted
from the traditional pigeon pie, demonstrate the fusion of Moroccan

technique with Spanish influences brought by the Moors.

Finally, Moroccan soup culture is epitomized by Chickpea and Lentil Soup
(Harira), avita dish during Ramadan with its rich blend of spices and
textures, and Cream of Dried Fava Bean Soup (Bessar a), a staple that
ranges in consistency and demonstrates the nutrient-rich robustness of

Moroccan soups.

Each recipe featured reveals an aspect of Moroccan culinary sensitivity,
seamlessly marrying flavors, textures, and tradition—creating dishes that are

both artful and comforting, connecting dinersto Morocco’s rich cultural

tapestry.
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Critical Thinking

Key Point: Celebrating Simple Ingredients with Care

Critical Interpretation: In Chapter 2, you witness the transformative
power of humility and simplicity, asindigenous Moroccan dishes
elevate everyday vegetables into vibrant culinary masterpieces. The
wisdom thisinstills within usis profound: It invites you to celebrate
the beauty and potential in the ordinary. Just as a zucchini purée or a
carrot salad with cumin and garlic, crafted with love and tradition,
transcends expectations, you too can embrace and elevate the
simplicity in everyday life. This awareness encourages mindfulness
and gratitude, inspiring you to treasure the small, often overlooked
elementsin your surroundings, experiences, and relationships. By
nurturing this appreciation, you cultivate a deeper connection to the
world and enrich your daily life with warmth, creativity, and a sense

of purpose.
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Chapter 3 Summary: - Main Cour ses

Moroccan Main Courses; An Overview

Moroccan cuisine is renowned for its unique and aromatic flavors, with the
tagine representing one of its most iconic dishes. This traditional braise or
stew, primarily made with chicken or meat, derives its name from the
distinctive clay pot it's cooked in. In Morocco, tagines are typically served
with bread rather than couscous, although Western interpretations might
offer couscous as an accompaniment. North African restaurantsin Paris, for
instance, sometimes present tagines alongside a dish of fine couscous, seffa,

adorned with cinnamon, almonds, or raisins.

Tagines vary mainly by the type of meat and the distinctive ingredients such
as vegetables or fruits. Celebratory versions, often combining meat or
chicken with fruits, saffron, ginger, cinnamon, and sometimes honey, are
especially popular during festive occasions. They often trace their originsto
Fez, Morocco's historic city, which amalgamated culinary influences from
the courts of Harun a Rashid and Muslim Spain viaits enduring ties to
Baghdad. The slow cooking in a clay tagine produces meat that falls off the
bone effortlessly, though a heavy-bottomed casserole can be used as a
substitute. The result is arich, succulent sauce, best achieved by gradually

adding liquid during cooking.
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M or occan Fish Dishes

The hallmark of Moroccan fish cuisine is the chermoula marinade—a
pervasive element across fried, steamed, or tagine-prepared fish. Each
Moroccan town and family has its unique chermoula recipe, infusing fish

dishes with adistinct flavor profile.

- *Roast Cod with Potatoes and Tomatoes:* This dish utilizes cod fillets
with a chermoula marinade, baked atop a bed of potatoes and tomatoes. The

flavors meld together beautifully, presenting a savory and satisfying dish.

- *Deep-Fried Bream with Chermoula Sauce:* Bream fillets are enlivened
with cumin, salt, and lemon juice, before being fried to agolden crisp. It's

served hot with a zesty sauce that heightens its taste.

- *Tunawith Red Bell Pepper Sauce:* Tuna steaks are best seared briefly,
showcasing their inherent flavor. This dish pairs them with aroasted red bell

pepper and garlic sauce, adding a sweet and piquant dimension.
- *Roast Sea Bass with Herbs and Onion Confit:* Sea bass is enhanced by

cooking it on abed of confit onions, saffron, and honey, imparting a blend of

sweet and savory characteristics.
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Diver se M or occan Chicken Dishes

Chicken is aversatile staple in Moroccan cooking:

- *Chicken with Caramelized Baby Onions and Honey:* This dish combines
tender chicken with sweet, caramelized onions in arich sauce, balancing a

medley of fragrant spices.

- *Chicken Variations with Fruits:* There are creative adaptations
combining chicken with pears, quinces, chestnuts, dates, and figs—each fruit

adding its distinct sweetness and texture to the succulent chicken.

- *Tagine of Chicken with Preserved Lemon and Olives.* Thisclassic
Moroccan dish, popular even at cultural gatherings, features chicken cooked
with preserved lemons and olives, offering atart and flavorful experience.
Lamb and Meat Delights

- *Lamb Tagines.* Lamb dishes often feature harmoniously alongside

various fruits and spices. Combinations may include lamb with potatoes and

peas, caramelized onions and pears, dates and almonds, or unique takes like
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lamb with apricots or prunes.

- *Roast Shoulder of Lamb with Couscous and Date Stuffing:* Rich with
dates, raisins, and almonds, this dish melds savory and sweet elements,

serving as a sumptuous treat.

Couscous: The Quintessential Accompaniment

- * Preparing Couscous.* This essential Moroccan grain is carefully steamed
and fluffed to achieve its characteristic texture. It'sacrucial element in many

Moroccan meals.

- * Couscous with Spring and Seven Vegetables.* These vegetarian dishes
highlight the culinary heritage, rich with seasonal vegetables and a fragrant

broth, epitomizing the wholesome Moroccan fare.
- * Couscous with Meat and Onion Ragu:* Known as tfaya, this rich topping
of caramelized onions, honey, and raisins enhances the couscous with tender

meat for a spectacular presentation.

Traditional Festive Dishes
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- *Buried in Vermicelli:* A Fass specialty where a chicken tagine hides
under amound of sweet-spiced, decorated vermicelli, presents a grand and

whimsical offering.

Each of these dishes, with their careful use of spices and balance of flavors,
reflects Morocco's rich culinary heritage, offering a gastronomic journey

through its cultural history.
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Critical Thinking

Key Point: Embracing the Art of Slow Cooking

Critical Interpretation: In afast-paced world where speed and
convenience often dictate our culinary habits, the preparation of a
traditional Moroccan tagine serves as a profound reminder to embrace
the art of slow cooking. Engaging in this method encourages you to
appreciate the value of patience, allowing flavorsto deeply meld and
unfold over time. Asthe rich aromafills your kitchen, it becomes clear
that the wait is part of the experience. This practice, rooted in
Moroccan culinary traditions, invites you to slow down and savor
life's moments, drawing a parallel between cooking and the broader
narrative of life. Just as the tagine's ingredients need time to achieve
their full potential, so too do the experiences and relationships in your

life thrive best when nurtured with time, care, and patience.
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Chapter 4: - Desserts

Desserts and General Themes: Summary

M or occan Desserts:

Morocco is renowned for its sweet delights, often concluding meals with

fruits or pastries. Influenced by Persian traditions, fruit trees flourish in the
Moroccan climate, and scent traditional houses, or 'riads. End-of-meal fruit
istypically served either sliced or as afruit salad. Special occasions see the

presentation of pastries laced with nuts and dates, often sweetened with

syrup.

- Sweet Couscous (Kesksou Seffa): A sweet delight made from
fine-ground couscous, served with buttermilk, and garnished with sugar,

cinnamon, and optional fruits or nuts.
- Fruit Salad with Honey and Orange Blossom Water (Slada Bil Fawakih):
This chilled fruit dish combines the joyful fragrances of honey, orange

blossom, and mint with avariety of fruits.

- Orange Salad (Slada Bil Bortokal): A ssimple, elegant salad of oranges

garnished with citrus sugar and cinnamon lines, perfect after a hearty meal.
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- Almond Pastriesin Honey Syrup (Briwat Bi L 0z): Deep-fried

delicacies harkening to Arab manuscripts, often presented with sugar or

honey syrup.

- Pastry Crescentswith Almond Filling (Kaab El Ghzal): Known as
Gazelle's Horns, these pastries filled with almond paste areiconicin

Moroccan festivities.

- Almond " Snake" (M’hencha): A coiled pastry of almond paste,

reflecting Moroccan creativity and lavish festive traditions.

- Date Rollsand Variations: Offering a variety of fillings like walnuts or

pistachios, often enveloped in honey syrup or sugar syrup.

Culinary Traditionsin Turkey:

Turkey, the crossroads of empires, offers a narrative of culinary elegance
dating back to the Ottoman era. Influences from ancient Persian, Roman, and
|slamic cultures are melded into Turkish cuisine, losing none of its
sophistication over centuries. The country's geographic diversity contributes
to distinct regional flavors and dishes. Rooted in history, dishes such as
pilavs, kebabs, yogurt-infused sides, syrupy desserts, and effervescent drinks
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like raki embody the Ottoman legacy.

A cultural clashisevident in regional cuisines becoming mainstream in
cities, despite resistance from those upholding the cosmopolitan image of
|stanbul. During Ottoman rule, pal ace kitchens became centers for culinary
creativity, with specialties ranging from lamb kebabs to rich pastries passed
down from Byzantium and Arab empires. This heritage continues in modern

Turkish dining, blending tradition and innovation.

Turkish Desserts:

- Pine Nut and Sultana Pilaf: A timelessrice dish, this pilaf integrates

the comforting, homey flavors that define Turkish family meals.

- Almond M acar oons and Sugar ed Orange Slices. Treats often served
with tea or as a sweet conclusion to meals, showcasing adaptability and
flavor.

L ebanese Delicacies:

L ebanon boasts a profound culinary heritage amplified by the country's

fertile land and vibrant culture. Trade, history, and a multitude of religious
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traditions have shaped L ebanese dishes. Mezze, the cornerstone of Lebanese
social and dining culture, is avibrant ensemble of diverse, small plates,

emblematic of the country's communal dining ethos.

Prominent L ebanese Offerings:

- Muhammara: A walnut and pomegranate dip infusing Middle Eastern
tastes with subtle layers of sweetness and acidity.

- Muhallabiya: A cherished milk pudding embraced for its creamy

texture and delicate rose water scent.

- Rose Petal Jam and L ebanese | ce Cream: Crafted with artistry and
tradition, they embody the country's sweet craft legacy celebrated in

L ebanon's renowned pastry stores.

| nterwoven Threads:

Across Moroccan, Turkish, and Lebanese cuisines, a shared narrative of
tradition, ingenuity, and adaptation persists. In all three, desserts and

celebratory dishes reflect arich cultural exchange, underscoring communal

gatherings and hospitality. Ingredients like rose water, orange blossom
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water, nuts, and honey are prevalent, each contributing a distinct flavor and
fragrance closely tied to history, memory, and identity. In Turkey and
L ebanon, the influence of past empires and local innovation emerges

through elegant dishes and pastries, resonating with modern sensibilities
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Chapter 5 Summary:

Theintricate and rich culinary traditions of the Ottoman Empire, which
thrived for over 400 years with Constantinople—modern-day |stanbul—as
its epicenter, left an enduring legacy on Turkish cuisine. Once
commensurate with the grand culinary arts of France and China, Ottoman
cuisine showcased a dazzling array of dishesthat are now served in homes
and restaurants across Turkey in adapted, ssmpler forms. Modern Turkish
cooking in urban centers like Istanbul reflectsits historical and cultural
depths, balancing the influences of its sophisticated imperial past with

regional variations from across Anatolia.

Anatolia, which constitutes much of present-day Turkey, serves as amelting
pot of diverse culinary traditions shaped by its varied geography, climate,
and cultural histories. Previously unknown beyond local borders, these
regional specialties garnered attention with the migration of millions from
rural and eastern Turkey into larger urban areas over the past few decades,
creating a vibrant mosaic of culinary practices. Theinflux is a point of
contention for Istanbul's urban bourgeoisie, who perceive the strong, spicy
flavors of these regional dishes as foreign influences undermining their

European-oriented tastes.

Turkey's culinary narrative is deeply interwoven with its historical evolution.

Constantinople, named after Emperor Constantinein A.D. 330, served asthe
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capital of the Eastern Roman Empire before it fell to the Ottomansin 1453.
The Ottomans, originally nomadic warriors from Central Asia, fused their
Central Asian diet with influences from Persia, the Byzantine Empire, and
other absorbed cultures, creating a unique cosmopolitan cuisine. Their court
kitchens developed an extraordinary variety of dishes, reflecting the empire's

vast reach and the diverse peoples within it.

The culinary skills of professional cooks from Bolu, aregion renowned for
its chefs, contributed significantly to the famed Ottoman cuisine. These
chefs, trained from a young age, brought the refined art of palace cooking to
| stanbul and beyond, even after Turkey's transition to a secular republic
under President Mustafa Kemal Atatlrk in 1923. Despite modern changes,
this legacy persists today with highly specialized roles in food preparation
and shared pride among Turkish cooks.

The transition toward a modern Turkish identity saw the merger of old and
new culinary practices. With influences from around the world, Istanbul
remains avibrant culinary hub where traditional meyhanes offer meze
alongside modern restaurants that revisit Ottoman recipes with innovative
twists. The preservation and revival of regional offerings are evident in the
work of culinary pioneers who resurrected Ottoman specialties for

contemporary diners, integrating old recipes with fresh excitement.

|stanbul itself—a city straddling two continents—retainsits allure with a
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rich tapestry of historical and culinary experiences. Its bustling bazaars
capture the sensory pleasures from spices and foodstuffs evocative of its
Ottoman past. Stories of bygone eras come alive through personal histories

and family tiesto the city’ s past, enriching the modern culinary exploration.

Turkey's love of food and drink extends beyond mealsto cultural practices
involving tea, coffee, and spirits. Despite Islamic prohibitions on alcohol,
secular Turkey embraces raki asits national drink, amid a culture that
cherishes hospitality and the communal enjoyment of food. Tea has become
an all-day favorite, while distinct local beverages like ayran and salep add

unigue flavors to Turkey’ s extensive culinary journey.

Through thisrich historical and cultural narrative, Turkey's culinary
evolution reflects its dynamic past and present, echoing the diverse
influences that continue to shape its sophisticated and flavorful food

traditions.
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Chapter 6 Summary: - Startersand Meze

Startersand M eze

Meze, arevered part of Turkish cuisine, consists of avariety of small dishes,
often served alongside raki, Turkey'siconic anise-flavored spirit.
Historically, these appetizers were a staple in both grand palaces and local
meyhanes (taverns), though traditionally men dominated these spaces. Now,
women have also embraced this culture, joining in the enjoyment of meze
with its wide selection of light and vibrant flavors. Turkish mezes are
typically accompanied by local breads like pide, and they vary widely,
including dips, salads, vegetable dishes, pastries, and soups that can either

complement the main meal or stand alone as starters.

A guintessential dish in Turkish meze is the Eggplant Purée, celebrated for
Turkey's extensive repertoire of eggplant recipes. This creamy dip isideal
with bread or crudités and showcases the richness of eggplant, lemon, and
olive ail. Variations include spicy Moroccan or tangy L ebanese versions,
each introducing a unique regional flair with spices and condiments like

pomegranate mol asses.

Another intriguing variation is the Eggplant Purée with Y ogurt, where yogurt

tempers and enriches the dish's flavor profile. Y ogurt, renowned for its lush
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texture and taste, plays a central rolein Turkish cuisine, appearing in

countless dishes.

Tarama, a sumptuous dip originally made with gray mullet roe but now
commonly using smoked cod's roe, is atestament to the local penchant for
seafood-derived delicacies. Alongside is Cacik, arefreshing cucumber and
yogurt salad infused with mint or dill, perfect in the heat of summer or asa

cool soup.

Eggplant Slices with Walnuts and Garlic introduce Georgian flavors with
roasted eggplants adorned in awalnut-garlic paste. Kisir, a spicy bulgur
salad from Gaziantep, adds a zestful note to any table. This salad's
fine-ground bulgur is mixed with tomatoes, herbs, and a touch of chili,

served with crisp lettuce as an accompani ment.

Leeks and Celeriac with Egg and Lemon Sauce are vivid examples of
traditional Turkish culinary techniques, marrying the smooth creaminess of
egg yolks with the vibrant acidity of lemons, rounded off with a pinch of

sugar for a sweet-and-sour surprise.

Roasted vegetables often come topped with yogurt and pine nuts, resonating
with harmony between the creamy yogurt, roasted flavors, and nutty notes of
pine nuts. Conversely, amore traditional approach roasts a mix of

vegetables, serving them with a garlicky yogurt dip and a delicately spiced
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tomato sauce, perfect for occasions demanding more substantial quantities.

The cuisine furthers its versatility with Zucchini Fritters, enriched with feta
and herbs for added flavor, and Beets with Y ogurt, where roasted beets gain
depth from a citrusy dressing topped with fresh herbs.

Potato salad, enriched with scallions and parsley, offers a comforting side
dish, balancing the meze' s more diverse flavors. Imam Bayildi, a staple,
delights with tender eggplant stuffed with savory onions and tomatoes,
served cold after a gentle ssimmer, surrounded by tales of its name's origins.
Similarly, Eggplant Pilaf provides a hearty, spiced rice dish punctuated by
sweet currants, aromatic olive oil, and warm spices like cinnamon and

alspice.

Stuffed grape leaves and vegetables, such as grape leaves, peppers, and
tomatoes, filled with spiced rice and nuts, aso feature prominently. These
symbolize Middle Eastern culinary history and the Ottoman legacy, served

cold and embodying the balance of sweet, savory, and sour.

Lastly, the creamy and comforting pastas like Baked Pasta with Cheese use
textures from crumbled feta mixed with pasta, while Fillo Pastries like Little
Cheese Fillo Rolls and Layered Cheese Pie elevate the experience with

savory cheese fillings wrapped in delicate, golden layers of fillo pastry.
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In summary, Turkish mezeisnot just an introduction to ameal but an entire
culinary experience, characterized by a harmony of flavors and a blend of
historical and cultural influences, reflecting Turkey's rich gastronomic

traditions.
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Critical Thinking

Key Point: Meze as a shared culinary experience

Critical Interpretation: Experience the magic of meze as an invitation
to savor life’'s finest moments, showcasing how sharing small dishes
can inspire deeper connections with those around you. Asyou dive
into the diverse array of Turkish meze, you'll be enveloped in a
colorful tapestry of flavors that transforms any meal into a celebration.
Whether surrounded by family, friends, or new acquaintances, meze
invites you to indulge in the art of communal dining. Engage in lively
conversations and forge lasting memories over plates that embody
vibrant, bold, and subtle tastes. By embracing meze, you learn to
appreciate the nuances of diversity and heritage while savoring the
present moment, fostering a sense of unity through the ssmple yet

profound act of sharing ameal.
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Chapter 7 Summary: - Main Cour ses

The text provides an in-depth exploration of the diverse culinary traditions
of Turkey, primarily focusing on the main courses and their cultural
significance. The prominence of meat—especially lamb and mutton—in
Turkish cuisineis highlighted, reflecting along-standing culinary heritage
rooted in the Central Asian steppe lands. The text suggests that despite the
proximity to large bodies of water, such as the Black Sea, Aegean, and
Mediterranean, seafood did not traditionally hold the same prestige as
land-based meats. This historical note points to cultural and geographic

influences shaping dietary preferences over centuries.

Throughout the article, a variety of recipes showcase the richness of Turkish
cuisine, offering detailed instructions and cultural contexts. Notable dishes

include;

1. Smoked Mackerel with Walnut Sauce (Taratorlu Uskumru): Thisdish
can be a starter or cold main course, featuring a wal nut-based sauce known

astarator, serving as a versatile accompaniment for various dishes.

2. Deep-Fried Red Mullet with Garlic and Pardley (Barbunya Tavas):A
favored method for cooking small to medium fish in Turkey, highlighting a
simple preparation with garlic and parsley to enhance the fish's natural

sweetness.
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3. Grilled Sea Bass Flambéed with Raki (Raki Soslu L evrek): Infused
with raki, Turkey's national spirit, imparting a subtle aniseed aroma, this
dish reflects an elegant approach to flavoring seafood.

4. Chicken with Plums (Erikli Tavuk): Of Georgian origin, thisdish
pairs chicken with plums, depicting the cross-cultural influencesin Turkish

cuisine, complemented by a sauce utilizing plum jam and vinegar.

5. Rice Pilaf (Pilav): A staplein Turkish meals deeply entrenched in
Ottoman folklore, the rice pilaf can be served plain or with additional

ingredients like chickpeas, symbolizing celebration and hospitality.

6. Chicken with Tomato Pilaf (Tavuk Ve Domatedli Pilav):A tender
chicken dish accompanied by tomato-infused pilaf, showcasing the
savoriness of sautéed kebabs compared to traditional grilled methods.

7. Stuffed Eggplants (Karniyarik) and Stuffed Quinces (Ayva Dolmasi):
These dishes exemplify the use of stuffing in Turkish cuisine, with eggplants
filled with seasoned meat and quinces offering a sweet-savory blend

traditionally cooked for an extended period.

8. Puff Pastry Meat Pies with Raisins and Pinla Nuts
dividual piesthat highlight the effortless yet sophisticated nature of Turkish
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baked goods, mixing savory and sweet elements.

9. Shish Kebab ("?i_ Kebabi") and Kofta Kebab wit
Yogurt (Yo gurtlu K 0Kteas adenibligmatic of Turkish
cuisine, rooted in nomadic history, with varying styles and accompaniments

like tomato sauce, yogurt, and various fresh vegetabl es.

10 Lamb Stew with Eggplant Sauce (Hiunkar Be genct
(Yo gurtlu Kheswstews reflect opulent Ottoman influences,
combining meats with rich sauces, from the creamy delight of eggplant to

tangy yogurt-based broths.

Each recipeis pivotal not just culinarily but culturally, tracing lines between
Turkey’s geographical diversity, historical influences, and culinary
adaptations. These dishesillustrate a blend of simplicity with intricate

flavors that characterize Turkish cuisine's depth and richness.
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Critical Thinking

Key Point: Cultural Importance of Lamb in Turkish Cuisine

Critical Interpretation: Exploring the prominence of lamb in Turkish
cuisine as aproduct of Central Asian culinary heritage reveals a
powerful lesson in respecting and cherishing one's cultural
foundations. This perspective invites you to embrace the roots of your
own heritage, whether culinary or otherwise, as a means of preserving
identity and connection to the past. By preparing traditional lamb
dishes or their equivalents in your culture, you honor the journey of
generations before, fostering a sense of belonging and continuity. It
serves as a reminder to celebrate your unique history while sharing
these familial stories through the universal language of food,
encouraging cultural preservation and community dialogue in an

ever-evolving world.
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Chapter 8: - Desserts

Summary:

In this rich tapestry of Middle Eastern culinary art, desserts form the crux of
Ottoman gastronomy, often gracing celebratory occasions with hopes for
prosperity and happiness. The variety spans from the creamy Apricots
Stuffed with Cream to the tangy Compote of Fresh Apricots, delighting
palates with a mix of textures and flavors. The Orange Pudding, layered with
fresh citrus dlices, contrasts with the fragrant Roast Quinces, a testament to
Turkey's sweet symphonies. Pumpkins, a Turkish staple, are transformed
into a lush cheese-like dessert, while rice takes on floral notes in the Rose
Water-infused Rice Pudding, set off by the unique taste of mastic.

Traveling through the Levant, Lebanon’ s L ebanese pastries shine with a
sophisticated blend of nuts, syrups, and creams, influenced by its storied
history. The likes of Pistachio Cake and Kadayif reflect the region's
gastronomic finesse, embraced at festive gatherings and intimate dinners
alike. Each dessert is a palette of cultural influences, echoing the tales of
Phoenician traders and Ottoman rulers who left indelible marks on local

cuisines.

In Lebanon, renowned for its mezze culture, the culinary experienceis
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enhanced by its unique geographical and cultural makeup. The nation's
varied topography—from its mountainous terrains to its Mediterranean
coast—yYields a bounty of produce influencing both rural and urban culinary
traditions. Lebanese terraces burst with varied crops, supporting
multi-course feasts centered on vegetables and pulses that cater to its diverse
religious communities. Herbal aromas intermingle with spices, stirring
nostalgia for ancient dynasties and trade routes that enriched its culinary

paradigms.

L ebanon's cultural mosaic is matched by its culinary diversity, which
unfolds in city dishes that blend sophisticated urban recipes with robust
mountain cooking. Lebanese cuisine is marked by preservation techniques
such as the mune, immortalizing seasonal abundance into jars that flank
kitchen storerooms, though increasingly these once-homemade treasures are
commercialized for city dwellers seeking ataste of tradition. Emblems of

L ebanese hospitality, mezze tables brim with small, vivid dishes that capture
the imaginations and appetites of patrons, from authentic homesto

globalized eateries beyond its borders.

L ebanon also plays host to a stimulating culinary contrast between rural
sustenance and cosmopolitan influences—marked by the return of many

L ebanese expatriates who combine heritage and worldly experiences. They
have fostered an atmosphere where ssmplicity and elegance go hand in hand,

extending from Beirut’ s restaurants, echoing with historical recipes, to

More Free Book %‘\ R
Scan to ov-vnl



https://ohjcz-alternate.app.link/zWumPVSnuOb

innovative soirées hosted in modern homes.

Overadll, these cuisines hark back to storied traditions while adapting to
contemporary tastes, each dish testimony to ancestral legacies enriched by
communal heritage across borders. In bringing these recipesto life, the book
bridges past and present, tradition and innovation, offering an approachable

guide to Middle Eastern fare that inspires culinary exploration across
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Chapter 9 Summary:

The chapter opens with a personal reminiscence of the author's childhood in
Egypt, when Lebanon was seen as a luxurious escape: Beirut was likened to
Paris and its mountain resorts to Switzerland. The Lebanese culinary culture
was highly praised, especially by the author's family from Aleppo, Syria, a
city renowned for its rich Arab cuisine. Over the years, L ebanese food has
gained such a global presence that many Middle Eastern restaurants outside
L ebanon label themselves as L ebanese to attract diners, highlighting the
culinary fame and entrepreneurship of the Lebanese people. This outreach
began when many L ebanese emigrated due to the civil war in the 1970s and

'80s, spreading their food culture around the world.

L ebanon shares avast culinary history with its neighbors Turkey, Syria,
Palestine, and Jordan, largely due to the long history of foreign rule common
to these regions. The collective culinary traditions were shaped by various
empires, including the Phoenicians, known for their trade and seafaring
skills; the Byzantines, who brought Greek and religious influences; the
Umayyads and Abbasids, with their rich Arab and Persian culinary inputs;
and the Ottoman Turks, whose influence remains strong in the food of today.
This melting pot of cultures has left behind not just grand architecture like

palaces and mosques, but also a diverse cuisine.

Despite the L ebanese restaurant menus appearing somewhat static, the
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country'sinternal culinary landscape is anything but. Lebanon's geographical
diversity with its mountains, coastlines, and microclimates contributesto a
wide range of local cuisines. On top of that, the deeply ingrained religious
and cultural divisions—encompassing varying Muslim and Christian
sects—add to the culinary variety. Each community's unique traditions have
been preserved, resulting in culinary practices distinct to each region. An
example is Khalida Saghie from the village of Beino, who brought her own
homemade ingredients when she cooked in London, demonstrating the

individuality of Lebanese cooking.

L ebanon's rich agricultural land, historically nurtured by afeudal system
where lordship was local rather than absentee, fostered a flourishing rura
culinary tradition. The country is part of the Fertile Crescent, famed for its
prosperous farming communities that grew diverse crops, including wheat,
olives, and fruits. The economic trajectory saw many Christians migrate
from the rural mountains to the urban landscapes of Beirut, resulting in an
amalgamation of mountain and coastal cuisines, ultimately forming modern
L ebanese cuisine. The tradition of food preservation, or mune, has been vital

for survival and remains an integral part of Lebanese culinary identity.

Socially, the tradition of mezze plays a central role in Lebanese dining.
Mezze, an array of small dishes served with arak, showcases Lebanon's
gastronomic sophistication and culture of hospitality. Though rooted in rura

traditions, the mezze has also been refined by the country's acceptance of
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alcohol, unlike some of its Middle Eastern neighbors. This drink culture has
hel ped shape the L ebanese art of hosting and entertaining, often turning
simple gatherings into elaborate feasts.

During the relative peace of the 1960s, L ebanon’ s restaurant industry thrived
due to favorable economic policies and investment, contrasting with the
more restrictive regimes in other regional countries. The vibrant restaurant
scene fostered a culinary environment that enriched and diversified the
dining landscape, setting the stage for L ebanese food to spread
internationally when political unrest drove many chefs to establish eateries
abroad.

Vegetables play asignificant role in the Lebanese diet, and their popularity is
partly due to economic factors and religious practices, especially among
Christian communities with fasting traditions. V egetables and pul ses feature
prominently, not only because they are staples for those who cannot
frequently afford meat but also because they fulfill dietary restrictions
imposed by church-prescribed fasts. Kamal Mouzawak, afood writer,
personifies this vegetabl e-centric approach, promoting healthy, vegetarian
eating in Lebanon.

Bread, beverages, and desserts round out the experience of Lebanese cuisine.

Different types of bread serve as essential accompaniments, used creatively

to interact with other foods in meals. L ebanese beverages take cues from

Dlgrid

More Free Book R
[0
Scan to Download



https://ohjcz-alternate.app.link/zWumPVSnuOb

Turkey, offering drinks like ayran and mint tea, as well as uniquely

L ebanese concoctions such as "white" coffee with orange blossom water.

In conclusion, Lebanese cuisine is deeply embedded with history,
geography, and culture, representing a patchwork of traditions and
innovations that extend beyond its borders. Its global recognitionisa
testament to the rich diversity and entrepreneurial spirit that defines Lebanon

and its people.
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Chapter 10 Summary: - Startersand Mezze

The chapter "Starters and Mezze" delvesinto the vibrant tapestry of

M editerranean mezze, spotlighting Lebanon’s unrivaled mezze offerings.
Mezze, which are assortments of small dishes served as appetizers, hold a
specia cultural significance in Lebanon, complimenting family gatherings
and festive occasions. Zahlé, celebrated as the heart of Arab mezze, is
characterized by its rustic traditions and attributes its culinary fame to the
plethora of open-air restaurants along its rivers. The chapter further
Ilustrates how mezze enhance communal gatherings, epitomized by a
jubilant wedding feast in the Bekaa Valley, where joy and gastronomy
melded seamlessly over two days of celebration.

The chapter details a curated selection of mezze recipes, ranging from iconic
dipsto flavorful salads, each with its unique blend of texture and taste. Baba
Ghanouj, arenowned eggplant and tahini dip, is noted for its creamy
consistency, which is further elevated by the unusual addition of yoguirt.
Meanwhile, Hummus has reached global fame, offering a versatile canvas
for culinary cresetivity, allowing one to adjust garlic, tahini, and salt to taste,
and is often garnished with parsley or pine nuts. Another variation, Balila,
transforms warm chickpeas into a simple yet satisfying salad with olive oil,

garlic, and mint.

Traditional salads like Tabbouleh and Fattoush are celebrated for their fresh,
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herb-centric profiles, with Tabbouleh emphasizing parsley and mint, and
Fattoush incorporating sumac for atangy kick. Rustic offerings such as
Safsouf highlight ingredients like bulgur and chickpeas, linking back to

traditional Levantine practices of resourcefulness and flavor.

The chapter also explores dishes featuring eggplants, a versatile staplein
Mediterranean cuisine. Recipes like Eggplant and Tomato Salad (Batinjan
Raheb) and Moussaka a M enazzal eh embrace eggplants smoky, tender
gualities, pairing them with vibrant tomatoes and chickpeas. Lesser-known,
yet equally enchanting dishes like Eggplant with Pomegranate M olasses and
Eggplants with Y ogurt and Tahini reveal the sweet-sour and creamy
applications of eggplants, demonstrating their adaptability across various

flavor profiles.

Aromatic and hearty offerings continue with Okra with Baby Onions and
Tomatoes, and Zucchini with Vinegar and Mint, emphasizing the
straightforward elegance of L ebanese cuisine. Moreover, hearty side dishes
such as Roast Potatoes with Lemon and Coriander, and Curly Endive with
Caramelized Onions (Hindbeh), demonstrate the L ebanese reverence for

essential, earthy flavors enhanced with fresh herbs and aromatic spices.
The mezze repertoire is rounded out with protein-rich dishes, including

Prawns with Garlic and Coriander, and hearty Cheese Omelettes (ljjit Al
Jibne), which add sustenance and variety to the mezze spread.
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The chapter culminates with popular Middle Eastern bakes and hot snacks,
offering delights such as Little Puff Pastry Cheese Pies (Sambousek Bi
Jibne) and Spinach Pies (Fatayer Bi Sabanikh), each wrapped in flaky,
buttery pastry, inviting a burst of flavor with every bite. The beloved Lahma
Bi Ajeen, an Arab-style meat pizza, combines minced meat and tomatoes on
a soft yogurt-infused dough base, reflecting the Lebanese flair for turning

simple ingredients into remarkable flavors.

To complement the mezze, the chapter provides soup recipes like Red Lentil
and Rice Soup and Green V egetable Soup—comforting starters that
highlight the soulful and restorative qualities of Lebanese cuisine. These
recipes showcase lentils, rice, and aromatic herbs like dried mint, offering

warming bowls that encapsulate the culinary essence of the region.

The chapter ends with anod to culinary synergy, encouraging readers to
recreate and savor the communal L ebanese mezze experience, characterized

by its diversity, vibrancy, and convivia joy.

Category Details

Introduction to Explores the significance of Lebanese mezze, highlighting Zahlé as

Mezze the center of Arab mezze culture.
Mezze and Describes the role of mezze in communal gatherings, featuring a
Celebrations wedding feast example in the Bekaa Valley.
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Category Details

Baba Ghanouj: Eggplant and tahini dip with added yogurt.
Hummus: Customizable dip, garnished with parsley or pine nuts.
Balila: Chickpea salad with olive oil, garlic, and mint.

Traditional Salads: Tabbouleh and Fattoush celebrate fresh

herbs.
Eggplant Dishes: Includes Batinjan Raheb and Moussaka’a
Recipe Menazzaleh.
Highlights Vegetable Dishes: Features Okra with Baby Onions and

Tomatoes, Zucchini with Vinegar and Mint.

Side Dishes: Roast Potatoes with Lemon, Hindbeh (Curly Endive
with Caramelized Onions).

Protein-Rich Dishes: Prawns with Garlic, Cheese Omelettes.

Middle Eastern Bakes: Sambousek Bi Jibne, Fatayer Bi
Sabanikh, Lahma Bi Ajeen.

Includes Red Lentil and Rice Soup, and Green Vegetable Soup,

Soups emphasizing comforting starters.

Encourages recreating the Lebanese mezze experience, noted for its

Conclusion diversity and conviviality.
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Critical Thinking

Key Point: Mezze as a celebration of community and conviviality
Critical Interpretation: Imagine gathering around a table, where a
colorful array of mezze dishes spark joy and conversation among
friends and family. In Chapter 10 of Claudia Roden's 'Arabesgue,’ the
mezze embodies more than just a culinary experience; it's an
invitation to embrace the spirit of unity and friendship that food
inspires. Inspired by L ebanese traditions, mezze encourages sharing,
creating atapestry of flavors and memories. Whether it's ajubilant
celebration or a quiet evening at home, allowing mezze to guide your
gatherings fosters connections and enriches relationships. Beyond the
delicious bites, mezze reminds us of the importance of bringing people
together, of laughter, storytelling, and the warmth found in every
shared meal. Embrace this celebration of community where every
small dish becomes a key ingredient in the broader recipe of life,

turning ordinary moments into treasured memories.
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Chapter 11 Summary: - Main Cour ses

In Lebanon, the culinary traditions are a rich tapestry woven with influences
from the Greek Orthodox and Sunni bourgeoisie of Beirut, and the Maronite
seigneurs of the mountains. This diverse heritage is reflected in dishes that
are both refined and sophisticated, while others remain ssmple and rustic.

L ebanese cuisine offers a balance between traditionalists, modernizers who
reinterpret dishes with lighter styles, and trailblazers who innovate entirely

new flavors.

#i# Traditional Lebanese Fish Dishes

Sea Bream with Saffron Rice (Samak Wal Roz Bil Zafaran)- A classic
ensemble of sea bream fish, tender and allure when baked, harmoniously
paired with saffron-infused rice. Therice, traditional to L ebanese seafood
dishes, isfirst cooked using olive ail, giving it adelicate, perfumed hue. It's
garnished with browned onions and pine nuts, offered with lemon wedges on

the side.

Pan-Fried Red Mullet with Tahini Sauce (Sultan Ibrahim Makli Bi Tehine)
- Thisdish isloved along Lebanon's coastlines, where red mullet fishis
usually deep-fried and complemented with a smooth, tangy tahini sauce. At
home, a simpler approach calls for pan-frying the fillets and serving them

immediately with lemon and tahini.
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Fish with Pine Nut Sauce (Samak Bil Tarator Bi Senobar)- Ideal for
grand gatherings, this cold dish features a fish like cod or haddock bathed in
its own succulent juices within foil, paired with tarator—a delicate pine nut

sauce that enhances the fish’s natural richness.

Fish with Rice and Onion Sauce (Sayyadieh) - Sayyadiehis
distinguished by its unique brown onion broth imparting a rustic depth to
the rice, complemented by fish fillets, and garnished with lemon and toasted

pine nuts, delivered with arich onion sauce.

## Noteworthy Meat and Poultry Dishes

Chicken Piewith Onions and Sumac (M usakhan) - A sophisticated
adaptation of the Bedouin musakhan, this pie encases a spicy filling of
chicken and onions wrapped in layers of buttery fillo pastry, enriched with

sumac, a spice offering atangy twist.

Grilled Poussins with Sumac (Farrouj Meshwi Bil Sumac) - Poussins,
even if naturally mild, burst with life under a marinade of lemon, sumac,

and olive ail, perfectly grilled and served with traditional Lebanese bread.

Chicken and Chickpeaswith Yogurt (Fattet Djaj)- Reminiscent of
cherished memories from Lebanon’ s past, this dish represents resilience and
cultural preservation. Toasted bread absorbs aromatic chicken stock,

chickpeas, and tender chicken, all heaped with a cooling layer of garlic-mint
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yogurt, and studded with pine nuts.

Stuffed Vegetables and Artichokes

Stuffed Eggplants with Tomato Sauce and Yogurt (Fattet Batinjan) A
labor of love that unravelsin layers of flavors from stuffed eggplantsto a
pomegranate-molasses kissed tomato sauce, all topped with tangy yogurt
and toasted pita pieces.

Stuffed Zucchini in Tomato Sauce (Koussa M ahshi Bi Banadoura)- A co
mforting family dish enveloping spiced lamb and rice within zucchini,
gently smmered in a savory tomato sauce, resulting in a hearty and balanced
meal.

Stuffed Artichoke Bottomswith Meat and Pine Nuts (Ardishawki M ahshi)
- Delicate artichoke bases serve as vessels for juicy minced meat studded

with pine nuts, all cozied up in savory lemon-accented gravy.

#t## House Specials and Fusion Innovations

" New-Style" Shish Barak - Traditional shish barak, reimagined as
inviting coils of spiced lamb and fillo pastry, this dish delivers flavor
explosions thanks to pomegranate molasses, presented atop cooling yogurt
splashed with mint ail.
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Ground Meat Kebab (Kafta Meshwiyeh) - Kafta, a beloved L ebanese
staple, easily grillsinto juicy meat kebabs infused with parsley and onions,
perfect partnersto Arab bread and zesty salads.

M eatballs with Pine Nutsin Tomato Sauce (Daoud Basha)- An homage
to an Ottoman governor, compact meatballs tantalize with warm spices and

arobust tomato sauce, earning a place beside vermicelli rice.

Baked Kibbeh with Onion and Pine Nut Topping (Kibbeh Saniyeh)- A ¢
elebrated dish demanding skill and precision, this kibbeh variation inspires

awe with its savory bulgur-lamb base and a charismatic pine nut and onion

topping.

### Unforgettably Bold Lamb Dishes

Lamb Stew with Vinegar and Eggplants (Lahma Bi Khal) - Despiteits
humbl e appearance, this lamb stew brings forth bold flavors, simmering
lamb to tenderness, surrounded by soft onions, eggplants, and a dash of

vinegar.
Lamb Shanksin Yogurt (Laban Ummo)- This dish named for motherly
nourishment cooks tender lamb within rich yogurt, punctuated by the

smoothness of shallots, to be enjoyed over rice.

Roast Lamb with Rice, Ground Meat, and Nuts (Ouzi) - A regal table
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centerpiece, tender roast lamb is paired with aromatic rice strewn with
ground meat and golden nuts. Legend has it that this grand dish graced royal
tables across the Middle East, showcasing Arab culinary generosity.

L ebanese cuisine keeps alive favorite traditions, recalls memories of
resilience, and inspires creativity, inviting anyone who delightsin flavors

reminiscent of Lebanon's complex cultural landscape.
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Critical Thinking

Key Point: Resilience through Culinary Tradition

Critical Interpretation: Imagine embracing the dynamic balancing act
found in Lebanese cuisine, as discussed in Chapter 11 of Arabesque.
The heart of Lebanese culinary tradition liesin its remarkable
resilience—the way it intertwines sophisticated dishes introduced by
Beirut's affluent classes with the ssmpler country-style gastronomy
from the mountainous highlands. This adaptability is more than just a
collection of recipes; it's a metaphor for resilience itself. Just like the
L ebanese chefs who preserve tradition while also embracing
innovation, you too can draw strength from your roots, honor your
past while embracing future possibilities, and find harmony in life's
contradictions. Let the vibrant flavors, from the aromatic saffron rice
to the tang of tahini sauces, inspire your own narrative of endurance
and transformation, creating a life tapestry as rich and varied as

Lebanon's culinary heritage.
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Chapter 12: - Desserts

The chapter on desserts from L ebanese cuisine takes readers on a culinary
journey through the cities of Beirut and Tripoli, renowned for their artisanal
pastry-making traditions deeply rooted in Lebanese culture. In Lebanon,
making pastries at home is uncommon, as intricate pastry-making is left to
the experts, especially in Tripoli, the pastry capital. The author describes
their visit to the kitchens of Abdul Rahman Hallab and Sons, a celebrated
pastry-maker, where they witnessed the creation of dozens of pastry varieties
and explored the souks (markets) with Abdel Karim a Chaar, a noted
Koranic singer, and his talented daughter Ranine, a contender in an
inter-Arab singing competition. This adventure allowed the author to sample
distinct and flavorful pastries crafted by small artisans, enhanced by the
intoxicating aromas of rose and orange blossom waters, which are staple

ingredients in Lebanese desserts.

The discussion transitions to specific L ebanese sweets, beginning with
Muhallabiya, a popular Lebanese milk pudding characterized by the subtle
infusions of orange blossom and rose water. This dessert is presented as a
creamy and aromatic dish finished with a honey syrup and a crunchy nut
garnish made from almonds and pistachios. The author provides step-by-step
details for making this dessert at home, emphasizing necessity and patience

during its preparation to achieve its delicate texture.
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Bouza Bi Halib, a milk ice cream with gum mastic and rose water, is
highlighted next. Known for its unique texture derived from sahlab in
tradition, a modern adaptation omits the sahlab for easier home preparation
while preserving the distinctive flavors of mastic and rose water. Thistreat is
praised for its lusciousness and aromatic appeal, making it afavorite despite

its complexity.

The chapter continues with Roz Bi Halib Wal Mish Mish, arice pudding
paired with apricot compote that transforms a homely dish into an elegant
dessert ideal for adinner party. The preparation involves integrating fragrant
rose or orange blossom water and optional mastic for added depth. The
addition of apricot compote enriches the dish with natural sweetness and

visua alure.

Osmaliyah Bil Ashtaand Osmaliyah Bil Jibne explore two variants of a
classic Lebanese pastry made with kataifi (shredded filo dough). Filled with
sweet cream or cheese, these desserts highlight techniques involving
butter-infused dough and aromatic syrups, producing a contrasting
crunchy-soft texture and the satisfying sweetness of awell-crafted Middle
Eastern pastry. Cheese-filled variants are quicker to prepare, catering to

different culinary preferences.

Other recipes discuss pastries like Atayef Bil Jawz, spongy pancakes filled

with walnuts and drenched in syrup, popular for their festive nature and
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indulgent sweetness. Different filling variations, including cheese and
pistachios, offer diverse interpretations, each with a distinct taste and texture

profile.
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