BREAD (khnh7)

MIGHT BE EASIER TO BUY RATHER THAN MAKE FROM SCRATCH
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BREAD (khubz) Recipe
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MUSHROOM APPETIZER “ADOPTED”

Ingredients:

1 pound of mushrooms - sliced
1/2 cup fresh parsley - chopped

AINMOAN- 111100

olive oil
Salt
Garlic powder

MUSHROOM APPETIZER (“ADOPTED”)

Put slices of ushrooms and and chopped parsley into a bowl

Add marinade

. . 3 ] 1 3
Mix all IlIgIEdIEHtS ma powl

Serve with pieces of pita bread
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MARINATED AVOCADO (“ADOPTED”)

Ingredients:

2 (or more) ripe avocados — cut into chunks
Y2 cup of coarsely chopped mint leaves

lemon juice

olive oil
Salt
Garlic powder

MARINATED AVOCADO (“ADOPTED”)

Put chunks of avocado and chopped mint leaves into a bowl

Add marinade

. . 3 L] 1 3
Mix all IlIgIEdIEHtS Ima powl

Serve with pieces of pita bread
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HUMMUS B’TAHINI

INGREDIENTS

1 large can chic peas
6 tbsp. lemon juice

3 tbsp. tahini

Y tsp. garlic powder
5 tsp. salt

(adjust garlic and salt)
cut up pita

olive oil

Paprika

parsley

Baba Ghannuj

Ingredients:

1 large or 2 medium eggplants
e 3 tbsp. tahini

A2 58 =4 =4

* 4 tbsp. lemon juice

» Yitsp. garlic powder
* tbsp. water

e tsp. salt

e cutup pita

* olive oil

* Paprika

1
() parslev

l.JDIrL UL\JJ
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ZATAR

IT VARIES GREATLY DEPENDING ON WHERE
YOU ARE IN THE MIDDLE EAST

(CDECITILIC
WOrLuiric

CLOSELY-GUARDE

=)

SECRETS!).
ZATAR IS GENERALY A COMBINATION OF:
DRIED OREGANO THYME

MARJORAM SUMAC
TOASTED SESAME SEEDS
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TABBULEH

INGREDIENTS
1 large head Romaine lettuce with
large leaves

1/ 4 1 Aqiia £50 4 a1 1a
2 W0 1 Lup 111 Dulgul

* 4 bunches curly parsley

* 2 bunches scallions

* 1 cup of fresh mint leaves (1 bunch)
* 1 package cherry tomatoes

* )2 cup lemon juice

* Y cup olive oil

* salt

» garlic powder
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S’fiha

Ingredients:

Mixture for S’fiha
e 11b.lampb ]

* 1 or 2 chopped onions
* 1/3 cup plain yogurt

e Yito 2 tsp. Allspice

* 1 Tbsp. Lemon juice

e % cup pine nuts

Home made dough
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Syrian Rice

Ingredients:

R] cups rice

1 medium onion, chopped

%4 cup mixed (sliced or slivered) almond and
walnut pieces

%2 1b. chopped lean lamb

30 oz. chicken broth

olive oil, margarine or butter salt to taste
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Mulukhiya (...)

INGREDIENTS

Very large chicken (oven stuffer

5/17/2023
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YEBRA

YEBRA

Ingredients:

¢ 11b. ground lamb (course with some fat or

22
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KIBBEH

Kibbeh is a traditional, Lebanese dish made with lamb and ground
bulgur wheat,

23

SPINACH PIES
FATAYER
DOUGH INGREDIENTS: FILLING INGREDIENTS:
* 3 CUPS ALL PURPOSE * 116 OZ PKG FROZEN SPINACH -
FLOUR THAWED/DRAIANED
e 1 CUPS WARM WATER e 2 CUP CHOPPED PARSLEY
* 2 TSP GRANULATED * 1 MEDIUM ONION - DICED
SUGAR * 2 TBSP OLIVE OIL
* 2% TSP INSTANT YEAST * 2 TBSP LEMON JUICE
* 2 TSP SALLT * 1 TBSP SUMAC
« 1, CUP OLIVE OIL e« 1 TSPSALT

ULl ULV LUl 1 11l O

24
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KIDNEY BEAN SALAD (“ADOPTED”)

Ingredients:

1 Large can of kidney beans

1 red onion

1 large green pepper
1 or 2 stalks of celery
1 cup fresh parsley
lemon juice

olive oil

Salt

Garlic powder

25

KIDNEY BEAN SALAD (“ADOPTED”)

Ingredients:
Dressing (same as used for tabbuleh, mushroom salad, avocado,
etc.)

1 part lemon juice

2 parts olive o1l

% tsp. salt
Vs tsp. garlic powder

Mix all ingredients in a bowl and set aside

Directions:

Chop all vegetables (except kidney beans) and mix in a bowl. Coat
with a little oil if you are preparing them ahead of time. Just before

serving, heat kidney beans. Remove from heat and add vegetables
and dressing. Mix and serve.
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BACHLAVA

INGREDIENTS: FOR THE SYRUP
*1 pound chopped nuts (pistachios) 1 cup water

*1 pound phyllo dough, thawed «1 cup sugar

*1 cup butter, melted *1/2 cup honey

*1/3 cup sugar
*] teaspoon ground cinnamon
*1/3 teaspoon ground cloves

+2 tablespoons lemon juice

1 cinnamon stick

*Finely ground pistachios for garnish,
optional

27

RECIPES

28
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HUMMUS B’TAHINI

INGREDIENTS:
1 large can chic peas 6 tbsp. lemon juice 3 tbsp. tahini
\V tsp. garlic powder % tsp. salt  (adjust garlic and salt)
cut up pita olive oil
Paprika parsley
DIRECTIONS:
* Drain liquid from the chic peas, but keep the liquid in case mixture needs to
be thinned.

* Set a few whole chic peas aside to garnish the mixture.

* Put all ingredients in a blender or food processor. Mix on high until the
mixture is smooth.

* Add reserved liquid if the mixture is too thick or dry.

* Place in a bowl and garnish with parsley , olive oil, whole chic peas and

- paprika.

29
Baba Ghannuj
Ingredients:
1 large or 2 medium eggplants 3 tbsp. tahini
4 tbsp. lemon juice Y4 tsp. garlic powder
tbsp. water 1 tsp. salt
cut up pita olive oil
Paprika parslev
e b [PEERSAS)
Directions:
* Broil eggplant until the skin is browned and crackly all over.
* When tender and well done inside, remove
* Peel the skin and remove the inside into a bowl.
* Mash with a fork until soft and blended together
* Mix in remaining ingredients and mix until smooth
* Place in a serving bowl and garnish with parsley, olive oil and
paprika.
30
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. S’fiha

-

75 degrees.

Preheat oven to

ety * Mix all ingredients together in a bowl.
Mixture for S°fiha * Divide each piece of dough in half and place on a greased
1 1b. lamb

AP and oiled cookie sheet.
1-or 2 chopped onions

1/3 cun plain-s r\gun

T cup pial-yo

Y4 to %5 tsp. Allspice
}/TbSP .Lem‘”tljmce * Put 1 heaping tsp of meat mixture of each flattened dough.
+ SHP PIREHEE The meat mixture should reach the edges of the dough.

* Flatten dough in pan with fingers.

Home made dough

* Bake in pre-heated oven at 375 degrees for about 10 to 12
minutes (until brown on bottom and around edges).

* Bake longer for more browning.

31
Syrian Rice
Directions:
Ingredients:
* Brown nuts in olive oil. Set nuts aside on paper towel to
* 3 cups rice drain.
* 1 medium onion, chopped » Soak rice in water and cover for 20 minutes

* % cup mixed (sliced or slivered)

almond and walnut pieces

« % Ib. Chopped lean lamb * Sauté onion in same oil (do NOT brown onion)
* 30 oz. Chicken broth * Return mean to pot with onions
* olive oil, margarine or butter « Add chicken broth. Season to taste with salt (1/2 to 1
* salt to taste tsp.)
* When broth is boiling, add rice (do not rinse to dry rice)
e Simmer on medium high until broth is absorbed into
rice
* Reduce heat to lowest degree. Cover and cook for
approximately 10 minutes or until rice is tender
=+ Stir with a fork and sprinkle browned nuts over rice (or |

mix in)

32
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LAHAM MISHWI

Shish Kabobs

* In a large bowl mix the cubed meat, bell pepper, onion, salt, pepper, lemon juice,
garlic and olive oil together.

* Cover and refrigerate 2-3 hours.

» Skewer meat, bell pepper and onion alternating

o Cril-over ac o1t

hot coale ar-on-a 1
UL Ovel 1ot coals U1 Ulhd sds5 gLl

* Serve with yogurt sauce, Syrian bread or pita.

Yogurt Sauce
1.Mix yogurt, mint and garlic together, garnish with a sprig of fresh mint and serve.

Bread
1.Bread may be warmed right on the grill.
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Mulukhiya

INGREDIENTS
Bring to a boil and cook on low heat for approximately 1

Very large chicken (oven stuffer roaster) and % hours
1 cup dried mulukhiya :

1 rounded tsp. kisberra (coriander)
2 cloves garlic, chopped Chop second onion and put in small bowl. Add % to 1 cup

Directions (continued):

2 cup vinegar vinegar. Set aside.

2

Z

;;ﬁcups rice Remove the pot from heat and remove the chicken from the

broth.

Directions: Add 1 tsp. coriander to the broth. Return broth to the stove and
bring to a boil.

Put chicken in a large pot. After it boils, add 1 cup dried mulukhiya to the broth.

Let it boil for another 3 to 4 minutes.
Add 1 chopped large onion, 2 chopped

cloves of garlic, and 1 tsp. of salt. Remove all chicken meat from the bones and place in serving

bowl.

Fill the pot with approximately 10

9 9

cups of water. over the ingredients.

34
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YEBRA

Ingredients:

1 1b. ground lamb (course with some fat or ground
beef)

V2 cup rice

Y4 cup water

1 tsp. salt

Y4 to ' tsp. allspice

lamb bones or chicken wings

35

Pirectione:
A7 CLUUILS.

YEBRA

time to keep it moist.

Mix all ingredients together. The meat
mixture should be moist and loose not dry.

Fold the sides in and then roll the leaf up from the

bottom into a tight roll. Place rolled leaf in the pot.
If necessary add a little water from time to Arrange in rows. Continue rolling until all the
mixture has been used. Freeze remaining ingredients.

chicken wings until the bottom is
completely covered.

fromboiling water and rinse with cold following:
water. Remove hard thick stems from each * Y% cup lemon juice
leaf.

e 1 tsp. salt
* 2 to 3 cloves of garlic, chopped

In bottom of large pot place lamb bones or

Fill with water until the leaves are covered. Bring to a
boil. Reduce heat and cook at very low heat for 45 to

50 minutes.

Place 2 to 3 tbsp. mixture across the bottom
part of the leaf just above where the stem

| had joined the leaf.

36
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KIBBEH

Preheat oven to 350 degrees

Stuffing: Brown % 1b. meat and 1 medium onion in a frying pan. Add
pine nuts, salt, and allspice. Mix thoroughly and set aside.

Put remaining meat in a large bowl. Add onion, salt and allspice, and

kneed until thoroughly mixed.

Rinse bulgur in cold water. Squeeze bulgur thoroughly to remove water
before adding to the meat.

Add 1 handful at a time to the meat. When all bulgur is added to the
meat start kneading.
Dip hands in ice water when necessary to keep mixture from sticking.

37

KIBBEH

When meat is thoroughly mixed and holds firmly together, divide meat in half. You can put it in

the refrigerator for a few minutes if not firm enough.

Grease a pan with margarine and/or butter and then sprinkle the pan with olive oil (a few drops
here and there).

Dip hands in ice water and then take a small amount of the meat mixture in hands and flatten to

Iv Vs in thickness. Place in i R g et A

covered.
Smooth the layer by putting fingers in ice cold water and then smoothing the layer of meat.
Spread stuffing mixture evenly over the bottom layer.

Take remaining meat mixture and make the top layer following the same procedure as used for the
bottom layer. Smooth when finished.

Dip a sharp knife in cold water and cut a diamond pattern into the meat. Then run the knife
around the edge of the pan, pulling kibbeh away from the side of the pan.

Make 10 to 12 small holes in the meat with the finger tip and place a small dab of margarine in

——each hole. Bake for about 40 minutes

38
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KIBBEH NAYEH INGREDIENTS

Raw lamb: 1he meat has to be fresh from a butcher you trust.

Fine bulgur wheat: Bulgar wheat is cracked wheat, and it comes in different
sizes. Make sure you use FINE bulgur wheat..

Onion: Use white onion for kibbe nayyeh.

Lebanese seven spices: Just a dash of this too.
7 Spice variations vary between manufacturers and family recipes. Allspice, cinnamon, black
pepper, cardamom, paprika, ginger, nutmeg, ground cloves, coriander, cumin, nutmeg

White pepper: A teeny bit to add a little bit of heat. Alternatively, substitute
with black pepper.

Ground nutmeg: Grind a little bit of this fresh.

. Extra virgin oliveott .

39

KIBBEH NAYEH - PREPARING

Drai the bulgar

the fine bulga wheat in ater for 40 minutes to 1 hour.
wheat. The bulgar should be soft when ready.

* Peel and quarter the onion.

* Split the meat into three batches.
Ground the first two in a food processor and place them in a large bowl.
Put the third batch in the food processor along with the raw onion and
spices and process.

* Add this onion mixture to the rest of the ground meat.

* Some people add a few ice cubes to the kibbeh meat in the food processor so
i ' 1 s .

the meat doesn't overheat. Add very [tle ice to avold excess water.

40
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KIBBEH NAYEH - PREPARING (...)

until everything is mixed together (it takes around 5-7 minutes so keep
mixing). If you feel the mixture needs it, place your hands in a bowl of cold
water and then mix again.

c 0 hine i bined. si I . . I ball. Move i
the serving dish and start patting it down until it covers the entire serving
plate.

* Some people add a few ice cubes to the kibbeh meat in the food processor so
the meat doesn't overheat. Add very little ice to avoid excess water.

* Use a fork to make lines across the kibbeh nayeh. Drizzle with olive oil.
Decorate with greens or mint.

41
KIBBEH NAYEH - READY TO EAT(...)
ENJOY!!
IF YOU DARE!!
42
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TABBULEH - PREPARING

* Soak bulgur in very hot water for at least 20 minutes. Do this first and then
start chopping other ingredients

* Rinse parsley and mint thoroughly. Wrap in paper towels and dry until all
water is removed.

Repeat until all ingredients are chopped.
(alternative: chop in a food processor. Note that the ingredients
must be very dry if chopped in a food processor.

* Squeeze bulgur by hand until the liquid is removed, then spinkle over salad.
* Chop tomatoes finely by hand and add to salad.

* Pour lemon juice, oil, 1 tsp. salt, and % tsp. garlic powder over salad. Mix
well.

. . s . . <to
& 9 ST,
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SPINACH PIES

MAKE THE DOUGH

* Transfer the dough to a floured surface and knead the mixture until
sticky, about 5 minutes.

* Add the olive oil and continue kneading until the dough becomes soft and
smooth and lightly sticky without leaving any dough on your fingers.

* The dough will be oily.

* Transfer the dough to a lightly greased pan and allow it to proof until
doubled, about 90 minutes.

* Remove the dough and divide into 30 pieces and reshape into round balls.

44

5/17/2023

22



SPINACH PIES

AKE THE STHEREFFRFING
IVIAND TN O1UNriinNGg

In a large bowl, place the thawed spinach, parsley, onions, olive oil, lemon

juice, sumac and and salt.

Stir to combine until very well mixed. Set aside in the fridge until ready to
use.

45

SPINACH

w

IES

* Preheat the oven to 425°F and line two baking sheets with parchment paper.

* Divide the dough into the two trays with 15 balls each separated into 3 rows of 5.
0 N Oon 0 N h n f] 1 1

circular shape.

* Place 2 tablespoons of the mixture inside each circle.

* Hold two ends of the dough and seal them together over the filling, pinching the
dough together to help bind.

* Fold the last side up to meet the first two sides, pinching the dough together with
the first two sides to bind.

* Bake for 15-20 minutes until the tops are golden brown.

* Serve warm on their own or with plain whole milk yogurt as a dip

46
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KIDNEY BEAN SALAD

Dressing - Mix all ingredients in a bowl and set aside

Directions:
Dressing (same as used . o
for tabbuleh, Choprail vegetables (except kidney beans) and mix in-a
bowl

mushroom salad,
avocado, etc.)

1 part lemon juice

2 parts olive oil

Y tsp. salt

Ya tsp. garlic powder

* Coat with a little oil if you are preparing them ahead of
time.

* Just before serving, heat kidney beans.

* Remove from heat and add vegetables and dressing.

LV pu |
¢ viiIX ana serve.

47
BAKLAVA

Preheat the oven to 350°F. Lightly grease a 9x13-inch pan.
In a food processor, pulse the nuts until they are finely chopped. Combine with the sugar,
cinnamon, and cloves.
In a separate bowl, melt the butter in the microwave.
Roll out the phyllo sheets and cut in half so the sheets will fit in the pan.
Place a sheet of phyllo dough into the pan. Using a pastry brush, brush the phyllo sheet with
melted butter. Repeat 7 more times until it is 8 sheets thick, each sheet being ""painted" with the
butter.
Spoon on a thin layer of the nut mixture. Cover with two more sheets of phyllo, brushing each one
with butter. Continue to repeat the nut mixture and two buttered sheets of phyllo until the nut
mixture is all used up.
The top layer should be 8 phyllo sheets thick, each sheet being individually buttered. Do not worry
if the sheets crinkle up a bit, it will just add more texture.
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WHERE TO PURCHASE REQUIRED ITEMS

HADDADS — MAIN STREET POUGHKEEPSIE

51

WHERE TO PURCHASE REQUIRED ITEMS (...)

SAHADI - BROOKLYN

First established in Lebanon,
Sahadi Trading Company
opened in Manhattan's “Little
Syria,” in an area near the World
Trade Center and Liberty Park
that was the center of the city's
Syrian community during the
late 19th century and early 20th
century.
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WHERE TO PURCHASE REQUIRED ITEMS (...)
SAHADI - BROOKLYN
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