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SERVES 4

3 medium kohlrabies
(r2/slb I fso g in total)

Ya cup f 8o g Greekyogurt
5 tbsp / JO g sour cream
3 tbsp mascarpone cheese
I small clove garlic,

crushed
I7z tsp freshly squeezed

lemon juice
I tbsp olive oil
2 tbsp finely shredded

fresh mint
t tsp dried mint
about t2 sprigs / zO g

babywatercress
7a tsp sumac
salt and white pepper

Kohlrabi salad

Kohlrabi is a','eird vegetable. we don't Iilre saying it but it is. It
is a cabbage with a swollen stem that looks like a bumpy green
or purple apple and with a texture and flavor not dissimilar to a
radish or cabbage heart. It is w-eird because of its rook-it is like
an alien vegetable, rT'ith a round, squat base from which straight
leafy stems spew out haphazardly-and because people in the
west, Germany excepted, have no clue what to do with it. perhaps
because of its oddity anc] eccentricity, or maybe because it is so easy
to grow and tastes so fresh, peopre in Israer love it. Je^rsalemites
mainly'se kohlrabi for refreshing and crunchy salads, sometimes
in combination with other firm vegetables and fruit, such as fenner,
radish, cabbage, and apple. But they also cook with it, adding it to
stews and creamy gratins and sometimes even stuff it.

Thi.s salad taasfirst macle in our Lrtnclon west End restaurant, lyopl.
It is simple, Jresh, ancr makes lfor a great way to open or to end a me'r.
You can also serue it alongsicle a selection cyf other seasonal salatls or
cooked uegetables to make a tight mear. choose kohrrabies that ore
small and hard utith tight-looking sltin.

Peel the kohlrabies, cut into z/z-inch / r.5cm dice, and put in a la'ge
mixing bowl. Set aside and make the dressing.

Put the yogurt, sour cream? mascat:pone, garJic, lemon juice, and
olive oil in a medirm bowl. Add % teaspoon sart and a healthy grind
of pepper and whisk'ntir smooth. Add the dressing to the hohlrabi,
followed by the fresh and dried mint and harf the watercress. Gently
stir' then place on a ser'ing dish. Dot the remaining watercress on
top and sprinkle vvith the sumac.
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SERVES 6

scant 2lb / Ooo g medium
beets (about 1lb / 5oo g

in total after cooking and

peeling)
2 cloves garlic, crushed
I small red chile, seeded

and finely chopped
rounded 1 oup I zso g

Greek yogurt
r% tbsp date sYruP

3 tbsp olive oil, Plus extra
to finish the dish

I tbsp za'atar
salt

TO GARNISH

2 green onions, thinlY
sliced

2 tbsp i 15 g toasted
hazelnuts, coarselY
crushed

2 oz I 6o g soft goat's milk
cheese, crumbled

Pur6ed beets with Yogurt (Y zdalat

The beet is one of r.ery few- vegetables with a stl'ong plesence in the

cuisine of almost every group in Jerusa lem: it colors pickling juices

on the Arab table (snp p.,rc;t 3o7) and is r.rsed in most meze selections;

it is the base for Ashkenazic borscht and, hamitsa, a refreshing cold

version of the soup ; and it form s the basis for another soup, of Iraqi

Jeu,ish and Ku.rdish origin, w-here the famous semolina kubbeh is

served (p,q.cu r6z).

Beets also cross cultural lines with the llexibility of an acrobat'

On Yotam's tour of the city while Iilming a docttmentarY about

Jerusalemfood,hemetMichalBaranesandYalrubBarhr.rm.They
are a mixed couple, she is Jewish $,ith Moroccan ancestry and he is

a Muslim from the Arab village of Ein Raffa, on the outskirts of the

city. At their restaurant, Michal, the chef, does some closs-culttlral

fireworks w-ith her foocl, l'eaturing elements f}om her Moroccan

heritage, alongside very current tsraeli themes and many traditional

Palestinian dishes she learns from her cooks, w'ho are mostly local'

One ol Michal's most useful tools is chrein, the horseradish and beet

relish used i n practically everl' Ashkenazic household' She puts it

in her prawn,,fala{'e1,,-minced prawns ancl chrein, rolled in panho

crumbsarrddeep_fried-makingscrumptiousfishcakesthatlook
lihe falafel but taste nothing lihe it.

Y(tu will be surprised h.ctLa well beel wctrks tailh chile and za'aIat. Its

su)eetness takes on a seriousLy sa'Dory etlg'e that makes it one o.f the most

p,pular salad.s among ott,lenghi's customers. You can serue it as a dip

orastarler,withbread,oraspartoJameze'lJthebeetiswateryand
the dip encls ttp runny and cloesn't hctlcl its shape, consider adding a

Little mashed potato to heLp thichen it. Date sJT up can be replaced u'ith

maple syrup.

Preheat the oven to 400"F / 900'C.

Wash the beets and place in a roasting pan' Put them in the oven

and coclk, uncovered, until a knife slides easily inlo the center,

abotrtlhour'.orrcetheyarecoolenorrghtohandle,peelthebeets
and cut each one into about 6 pieces. Allow to cool dttwn'

Place the beets, garlic, chile, and yogurt in a tbod processor and

blencl to a smooth paste. Transfer to a large mixing bowl and stir

in the date syrup, otive oil, za'alar, and 1 teaspoon salt' Taste

and add more sa [t il Yort like.

Transfer the mirture to a flat serving plate and usc the back of

a spoon Lo spread it around the plate. Scatter the green onions'

hazelnuts, ancl cheese on top and linally drizzle lYitha bit of oil.

Serve at room ternpt:rature.
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SERVES 4

VzcuplrOOgdried
chickpeas

I tsp baking soda
2 small cucumbers

(rO oz I 28O g in total)
2large tomatoes

(roYz oz / Boo g in total)
SYzozl24ogradishes
I red pepper, seeded and

ribs removed
I small red onion, peeled
z/soz f 2o gcilantroleaves

and stems, coarsely
chopped

Yz oz I ti.gflat-leaf parsley,
coarsely chopped

6 tbsp / 9o ml olive oil
grated zest of l lemon,

plus 2 tbsp juice
172 tbsp sherry vinegar
I clove garlic, crushed
I tsp superfine sugar
l tsp ground cardamom
lYztsp ground allspice
l tsp ground cumin
Greek yogurt (optional)
salt and freshly ground

black pepper

Spiced chickpe as (y fresh vegetable salad

The inspirationfor this salad didn't cctme direcllyfrom Jerusalem, but
rcttherfrom Morito, ct u:r.tnder-ful London tapcts bar ouLnetl en(J run
b3' Samantha and Samuel Clark, whosefctctcl is inspirecl b1. southern
Spain, North Africa, antl the Middte East, uery much echoing.the same
uoices that can be heard in Jerusalem's kitchens. The comlti;nation
qf the cold anclfresh salad with the uarm chickpeas is surprisingLy
enticing'. You can .serue this dish as it is, totth just n thick,fresh pila.
Still, a plate qf llummus (r,,rr;u tr4) alongside, or perhaps Fyiert
cctuliflouter uith, tohini (r,,tcu 6o), utould complemen[ il.funtasticolll,
u:ell. The salad al.so works on its ou;n nithout the chickpects (iust omit
the sugar).

Soak the dried chickpeas overnight in a large bow-l vr-ith plentv of
cold vl'ater a nd the baking soda. The next day, drain, place in a large
saLlcepan, and cover vr,'ith w-ater trrr.ice the volume of [he chickpeas.
Bring to a boil and simmer, skimming off ant loam, fbr abouI an
hour, Lrntil completely tender, then drai n.

Cut the cucumber, tomato, radish, and pepper into e/:-inch / I.Scm
dice; cut the onion into %-inch / 0.5cm dice. Mir everything
together in a borvlr,r-ith the cilantro and parsley.

In a jar or sealable container, mix 5 tbsp / 75 ml of the olir.e oil, the
lemon juice and zcst, vlnegar, garlic, and sugar and mix r,r,ell Lo

fbrm a dressing, then season to taste vvilh salt and pepper. pou r the
dressing o\rer the salad and toss lightlv.

Mir together the cardamom, allspice, cumin, and %, teaspoon
salt and spread on a plate. Toss the cooked chickpeas in the spice
mixture in a fer,r' batchcs [o coal vr.e]]. Heat the rernaining olive oil
in a I'rying pan o\rer medium heat and I ightly I'ry thc chichpeas for
2 to 5 minutes, gently shaking the pan so they cook cvenly and
don't stick. Keep u.arm.

Dir-ide the salad among four plates, arranging it in a large circle,
and spoon the vrra rm spiced ch iclipeas on top, heeping the edge of
the salad clear. You can drizzle some Greek yogurt on top to makc
the salad creamy.
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SERVES 2 TO 4

2 tbsp olive oil
2 tbsp Pilpelchuma

(page soz) or harissa
(store-bought or see
recipe, page Bor)

2 tsp tomato pastc
2 large red peppers, cut

into Y+-inch / o.scm dice
(z cups / aoo g in total)

4 cloves garlic, finely
chopped

l tsp ground cumin
5 large, very ripe tornatoes,

chopped (F cups / aoo g
in total); canned are
also fine

rl large free-range eggs,
plus 4, egg yolks

Yzclup f l2o glabneh
(store-bought or see
recipe, pagc 3O2) or
thick yogurt

salt

Shakshuka

Shaksltukct is Tunisiarr in or.igin ltut has becorne hugcly' popular
in Jemsalern aud all or.er Israel as srrbstantial breakfast or lunch
fare. Tunisian cuisine has a passiona[e lo\re attair.u'ilh eggs antl
th is palticrrlar r.crsion of sltoksltuha is thc seasonal va riant for the
slrrnmer and earlv auturxn. Potatoes ar.e usecl dr-rr.ing l.he I'r.inter
and eggplants in spring.

Ilauing published recipes.fbr shnhshuka once or tutice bqfttre, u)e or'(
u:ell ttutttre qfth,e risk qf reTteotirtg cturselues. Sl.ill, u;t: ore huppy Io ttdc]
cLnolher uersion oJ'Ihis spLendid clish, seeing h.ou.t populctr it is ontl h.ort:

cctnrenient it is to prepore. This tirne the.fbc:us is on tonzto ctncl spict:.
IJul we encouruge you to pLrt1. urou.nd rcitlt ctifferent irtgrecli.enls ond
orljust tlte o,ntounl qf heal !.o your taste. Sen;e uti.th g'ood uthile breod
ctnd n,othing el,se.

lleat the olive oil in a large lrving llan over medirr m heat a nd ucld
the pilpclchllnla or harissa, tomato paste, peppcrs, garrlic, cumin,
a nd 5/r teaspoon salt. Stir and cooh ovcr mediu rn heat for abtiut
8 minules to a llovl- the peppers to soIten. Add the tolnatoes, bring
to a gentle simmer, a rrd cook fcrr a fir rther 10 minutes until r ou har.c
c1uile a thick sauce. Tastc lbr seasoning.

N,Talie 8 little ctips in the sauce. Gentlv break the eggs and car.cfulll-
pour each into its orvrr dip. Ilo the sa me rvith the volks. LIsc a fbrh
to su,irl thc egg u.hites a little bit u iLh the sauce, taking ctitre not
tti breah the vollis. Simrner gentll for 8 to '10 minutes, until the egg
u'hiIes are set ltut the volks are still rrntrt (vtxr c'an cclr-cr the pan
u-il.h ar lid i['-vou vlish to hasten tlte pr.ocess). Rcmor.e frorn the heat,
lear-e for a couple clf minutes to settlc, then spoon into inc,livichral
plates ancl sert-e n,ith the labneh or yogurt.
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SERVES 4 A5 PART OF
A MEZE PLATE

4, large eggplants

@V4lb 11.5 kgbefore
cooking; 2Yzclops f
55O g after burning
and draining the flesh)

2 cloves garlic, crushed
grated zest of 1 lemon and

2 tbsp freshly squeezed
lemonjuice

5 tbsp olive oil
2 tbsp chopped flat-leaf

parsley
2 tbsp chopped rnint
seeds ofTz large

pomegranate (scant
Yz clup f 80 g in total)

salt and freshly ground
black pepper

Burnt eggplant with garlic, lemon
(r pomegranate seeds

This saLacl hcts the most u;ondeqful smohy aromu and worhs u,:eLL utith

grilled meat orfish, as well as with other dips and sa.lads to kich'start ct

passionate LeuantinefeasL. But in order to get the.full srnokyfla'.-or, yrtu

reitlly need tct stick to the instructions and allow the eggplants to burn u;ell.

IJ'you utant to turn it into a "real" baba ghanoush, whate'--er that may be

(sro la.cl 76), drizzle on sorne light tahini paste al the end.

If you have a gas range, line the base w-ith aluminum foil to protect
it, heeping only the burners erposed. Place the eggplants directly on

fcrur sepa rate gas burners with medium flames and roast lbr 15 to

18 minutes, until the shin is burnt and flahy and the flesh js solt.
Use metal tongs to turn them around occasionally. Alternatively,
score the eggplants vt ith a knife in s fs$r places, about 5/q' inch / 2 cm

deep, and place on a baking sheet under a hot broiler l'or about an

hour. 'furn them around every 20 minutes or so and con[inue to
cook even ifthey burst and break.

Remove the eggplants from the heat and allow them to cool dovvn

slightly. Once cool enough to handle, cut an opening along each

eggpla nt and scoop out the soft flesh, dividing it n'ith yorLr hands
into long thin strips. Discard the skin. Drain the flesh in a colander
fur at least an hour, preferabl-r, longer, to get rid of as much w-ater as

possible.

Place the eggplant pulp in a medium bowl and add the garlic, lemon
zest and juice, olive oil, % teaspoon salt, and a good grind ofblack
pepper. Stil and allovr- the eggplant to marinate at room temperature
for at least an hour.

When you are ready to serve, mix in most of the herbs and taste for
seasoning. Pile high on a serving plate, scatter on [he pornegranate
seeds, and garnish rvith the remaining herbs.
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SERVES 4 GENERoUSLY Tabboulgh

l/aclup f 3o gfinebulgur
wheat

2large tomatoes, ripe but
firm(toYzoz I soo g
in total)

I shallot, finely chopped
(3 tbsp / 3o g in total)

3 tbsp freshly squeezed

lemon juice, plus a little
extrato finish

<l large bunches flat-leaf
parsley (s7z oz I t6o g
in total)

2 bunches mint
(t oz I so g in total)

2 tsp ground allspice
I tsp baharat spice mix

(store-bought or see

recipe, page 299)
Yscup f 8o mltop-quality

olive oil
seeds ofaboutYzlarge

pomegranate (Vs clup I
fo g in total), optional

salt and freshly ground
blackpepper

"If you want to lind a good husband, you'd better learn how to

chop your parsley properly," Sami's mother sternly cautioned his

sister when she was a teenager. Indeed tabbouleh, as is not always

unilerstood in the West, is all about parsley. It is a key ingredient-
both in this salad and in Palestinian cuisine in general-and it. must

be treated with respect and great deftness, as implied by Sami's mum'

.Iabbouleh probably hails from Lebanon and Syria, but has become

such an essential part of the Palestinian heritage that nobody seems

to remember any more. A good tabbouleh is based on plenty of lresh

flat-leaf parsley and mint, carefully shredded by hand to prevent

bruising, well seasoned and sharp, mixed with some tomato and

al dente bulgur wheat. The eract proportions ofparsley to bulgur

vary. The Lebanese use the least amount of bulgur, just a tiny quantity

of grain dottecl sparingly among the parsley. The Palestinians add a

little more. Other elements need to be added carefully. Whichever

way, this is, essentially, a parsley salad, not a bulgur salad.

I;f you can't getfine bulp;ur wheat, or i-f the pack doesn't mention the

gracle, soah it in boiling taalerfor 5 minutes, then drain and leaue to dry

in afine sieue. Thbbouleh is traditionally eaten scooped up tttith smo,ll

romaine lettuce leaues. These can be arranged on a platter at the star[

oJ a meal ancl eoerybocty helps themselaes. It also goes u;elL nelt to most

meat andJish dishes.

Put the bulgur in a fine sieve and run under cold water until the water

coming through looks clear and most of the starch has been removed.

Transfer to a large mixing bowl.

use a small serrated knil'e to cut the tomatoes into slices l+ inch /
0.5 cm thick. cut each slice into v.r-inch / 0.5cm strips and then into

dice. Add the tomatoes and their juices to the bowl, along with the

shallot and lemon juice and stir well.

Take a few sprigs t-rf parsley and pach them together tightly. [Jse a

large, very sharp knife to trim off most of the stems and discard' Now

use the hnife to move up the stems and leaves, gradually "feeding" the

knife in order to shred the parsley as finely as you can and trying to
avoicl cutting pieces wider Ihan!/zz inch / 1 mm. Add to the bowl'

Pick the mint leaves off the stems, pack a few together tightly, and

shred them finely as you did the parsley; don't chop them up too much

as they tend to discolor. Add to the bowl'

Finally, add the allspice, baharat, olive oil, pomegranate, if using, and

some salt and pepper. Taste, and add more salt and pepper if you like,

possibly a little bit of lemon iuice, and serve.
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SERVES 4

2large eggplants
(about 17a lb I Zso g

in total)
about lYa cups / soo ml

sunflower oil
4, slices good-quality white

bread, toasted, or fresh
and moist mini pitas

tcnp I 24o mlTahini sauce
(page zgs)

4, large free-range eggs,
hard-boiled, peeled, and
cut into 8/e-incln f I.crn
thick slices or quartered

about 4, tbsp Zhoug
(page sor)

amba or savory mango
pickle (optional)

salt and freshly ground
blackpepper

CHOPPBD SALAD

2 medium ripe tomatoes,
cut into 3/e-inch / lcm dice
(about I cup / zoo g
in total)

2 mini cucumbers, cut into
s/e-inch llcm dice (about
I cup / 12o g in total)

2 green onions,
thinly sliced

r% tbsp chopped flat-leaf
parsley

2 tsp freshly squeezed
lemon juice

r% tbsp olive oil

Sabih

This isn't a Jerusalem dish. It was developed by Iraqi Jews settling
in the 1950s in the city of Ramat Gan, near Tel Aviv. It incorporates
so many elements, though, that it perfectly epitomizes the jumble

of cuisines of the region. The simply fried eggplant slices are a
mainstay of both Arab and Sephardic cooking. Tahini has a similar
lineage. The zhoug (recn 3ot) is a Jewish Yemeni chile paste that has

become the Israeli equivalent to ketchup. The savory mango pichle

the Iraqis brought with them reflects Indian influence. Hard-boiled
egg is another Sephardic basic, and the chopped salad, well, that's

as Arab and as Israeli as can be (reco z9).

This mumbo-iumbo served in or on a pita is one oJ the most erciting
street Jootls you can come across. If you can't get a thick, fresh pitrt

from a Mid.d.le Eastern grocer, don't bother with the superunarket

brands and use toasted bread instead. II/h,ile you are there, buy a

sauory mango pickle if you can. Sweet mango pickles or manqo

chutneys are not really suitable.

Use a vegetable peeler to peel away strips of eggplant skin from
top to bottom, leaving the eggplants with alternating strips of black

skin and white flesh, zebralike. Cut both eggplants widthwise into
slices 1 inch / 2.5 cm thick. Sprinkle them on both sides with salt,

then spread them out on a baking sheet and let stand for at least

50 minutes to remove some water. Use paper towels to wipe them.

Heat the sunflower oil in a wide frying pan. Carefully-the oil
spits-fry the eggplant slices in batches until nice and dark, turning
once, 6 to 8 minutes total. Add oil if needed as you cook the batches.

When done, the eggplant pieces should be completely tender in the

center. Remove from the pan and drain on paper towels'

Make the chopped salad by mixing together all the ingredients and

seasoning with salt and pepper to taste.

Just before serving, place 1 slice ofbread or pita on each plate.

Spoon 1 tablespoon ofthe tahini sauce over each slice, then arrange

the eggplant slices on top, overlapping. Drizzle oYer some more

tahini but without completely covering the eggplant slices. Season

each egg slice with salt and pepper and arrange over the eggplant.

Drizzle some more tahini on top and spoon ovel as much zhoug as

you like; be careful, it's hot! Spoon oYer mango pickle as well, if you

like. Serve the vegetable salad on the side, spooning some on top of
every serving if desired.
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SERVES 4

NIAKES 12 LATKES

5r/z clps / 6Oo g peeled
and grated fairly waxy
potatoes such as
Yukon Gold

23k crups / soo g peeled and
grated parsnips

2/:t ctrp f 3o g chives, finely
chopped

4 eggwhites
2 tbsp cornstarch
5 tbsp / 8() g unsalted butter
6Tztbsp / 1oo ml sunflower

oil
salt and freshly ground

blackpepper
sour cream. to serve

Latkes

I4/e rcoulrl like to thank ourfriend llelen Goh, a l.rue peqfectionist iJ'

euer there was one,;for perJecting this,lshlrcnazic Ilanukkah specialty
;for us. Don't saue latltes just.for holiduys though; they are truly
miu'uelous and a good uoy to start eny meal, or to accompony ntasted
bee;f. Lntkes are nlso oJ'ten serced sweet. Tb d,o this, remor)e the chi;-e
and reduce the salt. Sente tuann wilh sour cream and .sprinkled with
super;fine sugar.

Rinse the potato in a large bom-l of'cold water. Drain in a ccllander,
squeeze out any excess r't,'ater, and then spread the potato out on a
clean kitchen tow.el to dry compleLely.

In a large bow-l, mi x together the potaLo, parsn ip, chives, egg rn hites,
cornstarch, 1 tcaspoon salt, and plenty ofblack pepper.

IIeat half the buttcr and half the oil in a large frying pan over
medium-high heat. LIse your hands to pick out portions ol'about
2 tablespoons of the latke mix, squeeze firmly to remove some of
the liquid, and shape into thin patties about 7g inch / 1 cm thick and
5rl inches / 8 cm in diamet.er. Carehrlty place as many lathes as
you can cclmfortably fit jn the pan, push them down gently, and
level Lhem rn ith the back of a spoon. Fry over medirr m-high heat
for 5 minutes on each side. The latkes need to be completely brcxvn
on the outside. Remove the fried latkes from the oi1, placc on paper.
towels, and keep \\'arm w-hile you cook the rest. Add the rcnraining
br-rtter and oil as needed. Serve at once with sour ct"eam on lhe side.
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SERVES 4

I\IAKES ABOUT 20 BALLS Falafel

Falafel and hummus are the ultimate daily grub in Muslim
Jerusalem. As a little boy, Sami used to be sent out to the shops
every morning to buy breahfast for his older brothers: hummus and
freshly fried falafel balls. He'd take an empty plate to Abu Shukri,
a famous hummus spot in the Old City, and the man himself would
spread the warm paste over the plate and, with much attention.
garnish it with herbs, spices, and pickled cucumber. The warm
falafel and fresh pitas were carried alongside in a brown paper bag.
Sami would charge his brothers "a little something', for the task,
which he always spent in the sweet shop.

And that was not the end of it. Fresh falafet was sold as a snack-
stuffed into pita with hummus, tahini sauce, fiery red chile sauce,
and chopped salad-throughout the day. Sami would often come
back from school with a stained uniform and no appetite for lunch
after slyly indulging in one on the way home. Na,ama wasn't happy.

Over on the west side of the city, Yotam had a pretty similar
experience: school-day end, a massive falafel sandwich, tahini-
stained shirt, no appetite, angry mother.

In west Jerusalem, as in the rest of Israel, it was Yemeni Jews
arriving in the country in the first half of the twentieth century who
set up falafel shops and introduced the street food to Jewish society
for the first time. The iconic Israeli "mana falafel,,, the pita pocket
stuffed with falafel, french fries, salad, and other goodies, emerged
when the Yemenis began to flavor falafel wilh hau;ayej (ptcp. zz6)
and zhoug (nacn 3or).

Don't be alarmed about not boiling the chickpeas bqfore they are
blitzed into afalafel mir. This is part of the process. tr4.henfrying
falafel, it is importont thal they get just the right amount o-f time
in the oil. If you don't haue an appropriate thermometer, assess the
temperoture of the oil byfrying onefalafel ball as instrucled, making
sure it takes the specified amount of time to cook through complelely
but ttithout burning on the outside. Serue hot with pita bread, Tithini
sauce (vtcr 298), chopped tomato and cucumber salacl (srrcoo
cHrcKrEAS AND FRESH vEGETABLE SALAD, rece 56), Zhoug (rlce 3or),
and pickles (rrcrloo ruRNrp AND BEET, rlco 3o7).
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17+ cups / 2so g dried
chickpeas

Yzmedium onion, finely
chopped (yzcup I eo g
in total)

I clove garlic, crushed
I tbsp finely chopped

flatJeafparsley
2 tbsp finely chopped

cilantro
Y+ tsp cayenne pepper
Tztsp ground cumin
7z tsp ground coriander
7+tsp ground cardamom
% tsp baking powder
3 tbsp water
lYz tb sp all-purp ose fl our
about B cups / 7so ml

sunflower oil, for
deep-frying

7z tsp sesame seeds, for
coating

salt

Place the chichpeas in a large b.wr and cover wilh cord'',ater atleast trr-ice their volume. Sei aside to soak overnight.
The nert da1, drain the chickpeas \\rell an. combine them withthe onion, garlic, parsle)r, and cilantro. F,clr the best results, usea meat grinder lor the next palrt. put the chickpea rnixture oncethrough the machjne, set to its anest setting, then pass it throughthe rnachine for a second time. If you don,t have a meat grinder.,use a food processor. Blitz the mix in batches, prrlsing each for50 to 40 seconds, until it is finely chopped, but not mllshy or pasty,and holds itsell together. Once p.o""ss"d, add the spices, bakirrgpowder, i/r teaspoon salt, fJour, and w.ater. Mix u.ell by hand untilsmooth and unilorm. Cover the mirture and leave it in the fridgefo. at least r ho,r, o. untir ready to use. 

L.E rr rt

Fill a deep, heavv-bott'mecl medium saucepan with eno'gh oir t.t''ome 23/q' inches / 7 cm trp the sides of the pan. Ileat the oil tct 580"F /180'c.

with wet hanrls, press 1 tablespoon of the mixture i' the parm ofyour hand to lcrrrn a patty or a ball the size ot.a small n,alnut, abouta scant r oz / 25 g (you can arso use a \,yet ice-cream scoop for this).
Sprinhle the balls evenly with sesame seeds and deep_fry them inbatches 10r 4 minutes, until w'et brow-ned and coorred throrrgh. It isimportant they reall.y dry orrt on the inside, so make sure they geteno'gh time in the oir. Drain in a corande. iined *:t,n 0"i". ,'"i,.",and serve at once.
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SERVES 4

I cup / 2oo g pearl barley
2 tbsp / 30 g unsalted butter
6 tbsp / 9o ml olive oil
2 small celery stalks, cut

into 7+-inch / o.scm dice
2 small shallots, cut into

%-inch / o.5cm dice
4, cloves garlic, cut into

%o-inch / zmm dice
4, thyme sprigs
Yz tsp smoked paprika
I bay leaf
4 strips lemon peel
Y+ tsp chile flakes
one l4,-oz I +Oogcan

chopped tomatoes
scant 3 cups / 7oo rnl

vegetable stock
17+ cups / 3oo ml passata

(sieved crushed tomatoes)
l tbsp caraway seeds
]]l/z oz / 3oo g feta cheese,

broken into roughly
3/q-inch / 2cm pieces

I tbsp fresh oregano leaves

salt

Barley risotto with marinated feta

T'his uegetarian main course is a dish euerybod.y lo;-es, particuLarly

chilclren. Lintike the proper ltalian risotto, ours does not require the

eract precision antl meticulous prepctrcttion, but still tastes sensati,onrtl.

Rinse the pearl barley well under cold w-ater and leave to drain.

Melt the butter and 2 tablespoons of the olive oil in a very large 
i

frying pan and cook the celery, shallots, and garlic over gentle heat

for 5 minutes, until soft. Add the barley, thvme, paprika, bay leaf,

lemon peel, chile flakes, tomatoes, stock, passata, and salt. Stir to
cornbine. Bring the mixture to a boil, then reduce to a very gentle

simmer and cook for 45 minutes, stirring frequently to make stt re

the risotto does not catch on the bottom of the pan. When ready, 
:

the barley should be tender and most of the liquld absorbed.

Meanwhile,toaStthecarawayseedsinadrypanforacorrpleof
minutes. Then lightly crush them so that some whole seeds rernain. i

Add them to the feta n'ith the remaining 4 tablespoons / 60 ml olive 
i

oil and gently mix to combine. ',

Once the risotto is ready, check the seasoning and then divide
itamongft-rtrrsha]lowbolr-]s.Topeachw.iththemarinatedfeta,
including the oi.[, and a sprinkling of oregano leaves. ;
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SERVES 6

2Yzcrtps I SOO gGreek
yogurt

2/scrrp lt5o ml olive oil
4 cloves garlic, crushed
l lb / 5oo g fresh or thawed

frozen peas
r lb / 5oo g conchiglie pasta
scantYz cup / 6o g pine nuts
2 tsp Tirrkish or Syrian

chile flakes (or less,
depending on how
spicy they are)

l7a cups / 40 g basil leaves,
coarsely torn

I oz I 24O g feta cheese,
broken into chunks

salt and freshly ground
white pepper

Conchiglie with yogurt, peas 6 chile

Cooking or serving pasta in hot yogurt sauce may sound slightly out
of the ordinary, but the Palestinian classic shishbarak-ravioli-like
dumplings stuffed with meat-is prepared in just such a manner.
Turkish and Armeni an monti are similar examples. The yogurt
gives a delightful creaminess, without the heaviness of cream, and
we urge you to try it as an alternative to the familiar ltalian sauces.

Turkey and Syria produce mony types of dried chileflahes, known
throughctut lhe region, uarying greatly in sweetness, acidity, smokiness,

heat, and earthiness. Each has its own unique arom(r and identifiable
tinge, and we like playing around with them inflauoring many of our
dishes. We particularly like Llrfa chile, dark purple and almost musky
inflaaor; ,lleppo chile, burgundy color andfruity; or the more general
Kirmizi blber, literally translatingfrom TLr.rltish as "red pepper," uthich
is easier to find and couers a range o;f TLrkish products. Lookfor all of
them in Middle Eastern and TLtrkish .shops, or online. If you can't get
them, use regular chileflakes utith a tiny amount of smoked paprika.

Put the yogurt, 6 tablespoons / 90 ml of the olive oil, the garlic, and
2/z ctrp / 100 g of the peas in a food processor. Blitz to a uniform pale
green sauce and transfer to a large mixing bowl.

Cook the pasta in plenty of salted boiling water until al dente. As
the pasta cooks, heat the remaining olive oil in a small frying pan
over medium heat. Add the pine nuts and chile flakes and fry for
4 minutes, until the nuts are golden and the oil is deep red. Also,
heat the remaining peas in some boiling water, then drain.

Drain the cooked pasta into a colander, shake well to get rid of the
water, and add the pasta gradually to the yogurt sauce; adding it
all at once may cause the yogurt to split. Add the warm peas, basil,
feta, 1 teaspoon salt, and % teaspoon white pepper. Toss gently,
transfer to individual bowls, and spoon over the pine nuts and
their oil.
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SERVES 6

lY+cups f zioggreenor
brown lentils

4 medium onions
(r1/2llr lToo gbefore
peeling)

3 tbsp all-purpose flour
about 1 cup / zso ml

sunflower oil
2 tsp cumin seeds
172 tbsp coriander seeds
f cup / 2OO g basmati rice
2 tbsp olive oil
7z tsp ground turmeric
172 tsp ground allspice
lYztsp ground cinnamon
1 tsp sugar
l7z cups / 35O ml water
salt and freshly ground

black pepper

Mejadra

This ancient dish, popular t.hroughout the Alab \ry-orld, is alscl one of our
rnost loved. The I'ried onion, with its sv!-eet oiliness and slight cnl nch,
is the secret. When Sarni's fhmilf, r,vould go out on a day tr:ip to Jericho,
they vvould take a large pot of mejodrafor the picnic. 'l'he lentils were
divided arnong small bowls and topped vr.ith a spotinf'rrl of fresh vogurt
sauce. Desscrt vr.as a huge u.atcr.melon thaL Sami's dad chilled i n a small
stream runn ing into the Jorda n River.

The tu:o ef us can spend ntany poinLless hours di,st:ussing tahut malrcs lha
best corn"fttrt.food and **hy, but neL)er seem to reach any ltin,tl o,f serious
conclusion. Mejadra, hou.:euer, is uthere the tli,sputt: end.s. Wh,en sen:erJ
ulongside Yogurt. u:ith cucurnber (e,rcE 2c19) or just plain Greek .l,ogurt,
the su;eetly spiccd rice oncl lentils streu;n u:i,tlt styftfried onion is as
com-forting as it gets in JerusaLerrt. It is besL ser-ued utarnt but i.s ttLso.fine
0I rqont tenlpereture.

Place the lentils in a small saucepan, cover r,yith plenty o1'rvatet', bring
to a boil, and cook lbr 19 to 15 minrrtes, until the lentils have softened
but sl.ill havc a little bite. Drain a nd set aside.

Peel the onions and slice thinly. Place on a large flat plate, sprinkle with
the flou r ernd 1 Ieaspoon sa1t, and mix 'rvel l lv jth your hands. lleat the
sunflor,i'er oil in a medium heavy-bottcimed sarrcepan placed ovcr high
heat. Mahe sure the oil is hot by th rorn'ing i n a small piece of oniorr; it
shtiuld sizzle vigorciush'. Reducc l-he heat to rnedium-h igh and ca refullv
(itmay spit!) add onc-[hird of the sliced onion. Frv fbr 5 tti 7 minutes,
stirring occasionalh lvith a slotted spoon, until the onion takes on a

nice grilden brorn-n color and tums crispy (adjrrst the ternperatlrre so
the onion doesn't frv tclo quichly and burn). IJse the spoon to transl'cr
the onion to a ccilandel lincd with paper [ovrrels and sprinkle u,ith a

little more salt. Do [he same w.it]r the other tu'cl batches o['onion; add
tr little cxtra oi1 il'needed.

Wipe the salrcepan in which you friecl the onion clean and put in the
crrrnin and coriander seeds. Place orer rnedirrm heat and toast thc seeds
fbr a minute or two. Add the rice, olive clil, turnteric, allspice, cllnarnon,
sugar, % teasporin salt, and plenty of blach pepper'. Stir to cont the rit:e
w-ith the oil and then add the cooked lentils a ncl the u;ater. Bring to a
boil, cover n'ith a lid, and simmcr over vcry lovr. heat fbr 15 rnitrrrtes.

Removc lrom the heat, lift ofTthe lid, and quickly cor.cl Lhe pan lvith a
clean tca to'rn'el. Seal tightly with the lid and set aside lor 10 minrrtes.

lrinally, add half the fiied on ion to the rice and lerrtils and stir gentty
n'i[h a furk. Pile the m irture in a s]rallow serving bou.l and top rvith the
rest clf the onion.

12O BEANS & GRAINS



SERVES 4

5 small eggplants
(about2Vzlb lr.2kg
in total)

sunflower oil, for frying
I onion, sliced

(about I clup I r2E g
in total)

I tbsp cumin seeds,
freshly ground

lTztsp tomato paste
2large tomatoes

(tz oz I gso g in total),
skinned and diced

ITzcups lssonlchicken
orvegetable stock

lz/scups / 4,OO ml water
<t cloves garlic, crushed
272 tsp sugar
2 tbsp freshly squeezed

lemonjuice
Vacap lroo g mograbieh,

or alternative, such as
maftoul, fregola, or giant
couscous (see page r39)

2 tbsp shredded basil,
or I tbsp chopped dill,
optional

salt and freshly ground
blackpepper

Burnt eggplant (r mograbieh soup

Mograbieh, and to a lesser degreemaftoul, are auailablefrom some
Middle Eastern groceries ancr onrine (snn uoHo oN M..RABTEH AND
MAFTOUL ON 

'AGE ryg). Giant or Israeli couscous are wid.ely auailable
and so ls fregola, the Sardinian equiualent. I44ticheuer you choosefor
making this u,;onderfully hefty soup, check the packagefor cooking
times, mahing sure the little pasta balls are just al clente. Follow
the soup with something light, lihe the Faua bean kuku(racn 39) or
Panfried mackerel with golden beet and oronge salsa (y,+cn zzz).

Start by burning three of the eggplants. To do this, follow the
instructions for Burnt eggplant with garlic, lemon, and pomegranate
seeds (recn 79).

cut the remaining eggplants inro z/z-inch / l.Ec.' dice. Heat about
2/z cup / 150 ml oil in a large saucepan over medium_high heat. When
it is hot, add the eggplant dice. Fry for 10 to ld minutes, stirring
often, until colored all over; add a rittre more oir if needed so there
is always some oil in the pan. Remove the eggplant, place in a
colander to drain, and sprinkle with salt.

Make sure you have about 1 tablespoon oil left in the pan, then add
the onion and cumin and saut6 for about 7 minutes, stirring often.
Add the tomato paste and cook for another minute before adding the
tomatoes, stock, water, garlic, sugar, lemon jaice, l1/a teaspoons salt,
and some black pepper. Simmer gently for 1b minutes.

Meanwhile, bring a small saucepan of salted water to a boil and
add the mograbieh or alternative. cook until al dente; this wiil vary
according to brand but shourd take 15 to 1g minutes (check the
packet). Drain and refresh under cold water.

Transfer the burnt eggplant flesh to the soup and blitz to a
smooth liquid with a handheld blender. Add the mograbieh and
fried eggplant, keeping some to garnish at the end, and simmer
for another 2 minutes. Taste and adjust the seasoning. Serve hot,
with the reserved mograbieh and fried eggplant on top and
garnished with basil or dill, if you like.
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SERVES 4

14oz I 4OO gleeks,
trimmed and cut into
l/q-inch/ o.scm slices

g oz I zso g ground beef
I large free-range egg
I tsp ground allspice
I tsp ground cinnamon
2 tsp dried mint
12 medium globe

artichokes or thawed
frozen artichoke
bottoms (see

introduction)
6 tbsp / 90 ml freshly

squeezed lemon juice,
plus juice of 7z lemon if
using fresh artichokcs

Yscrrp f 80 ml olive oil
all-purpose flour, for

coating the artichokes
about 2 cups / soo ml

chicken or vegetable
stock

l%cups I zDogfrozen
peas

l/s oz f to g dill, coarsely
chopped

salt and freshly ground
black pepper

Stuffed artichokes with peas (t dlll

'l'hri,fty Je.usctlem utorts murrc good use oJ'the ttbunrlance c2f spfi,rtg
uegetnbles and preser'--e.faua bectns, J'oung ui,ne reaues, ttntl ortichorrcs a!
Lhe heighr' oJ'their season. T'he artir:hokes are trimnrcd. ontr thc.ir hearts
ure;frozen' raarly kt be usecr u;hen neecJerr(snl r,,rt;r: qt). Incre,si,gry,
th o ug h, p rep uretl J roz en ctrt it:h o ke b o L t o rrls are at^ ct iltt b le i 1 s up r: rmr trf u:t s
anrl the;y at'e prilty good. Loo|t;l.or them in Mi,rtdte Easlern .slr,tres ancl
you tt:ill sttue yourse[f u lot oJ u.tork. serue tht:st: as u nuin ctrurlst: tpith
Basrnati ri,c:e an,d orzo (r,,rr;n rof).

tsl.nch the lcelis in boiling'r-ater fbr 5 m i'utes. Drai'. refi.esh. ancl
squeeze out the waIer.

Ooarsely cl-rop the leeks a nd place in a m iring btim,l a long rl ith
the rneat, egg, spices, rnint, 1 tcaspoon salt, and plenty of.pcpper.
Stil r,r cll.

If .yclu a.e,sirg fresh artichokes, prepare a b'.r,vl rn ith war.e'and
the jrrico .f % lemorr. Removc the stalk from rhc a'l.ichorre ancl ptrlI
.1'f'tlre to'gh o'ter leaves. once vorr reach the softer, perle lear-.s,
use a large sharp knife to cuI across the ftolrier so that you are lefl
with the bottom qu.r1er. LIse a srnail, sha'p linife cl. a'egctabre
peeler to rernove the outer Iayer:s of the artichohc unl.il llre base. or
btitlonr' is exposed. Scrape o't the hai'y "choke" and prrt tlre b.se
in the acidulatcd water. f)isca'tl the .esl., then repeat. \,vi[h the other
a rtichohcs.

Prrt 2 tablespoors o| the orive rii r i' . saucepan lr-ide e'ough to
hold the artichohes lying flat and heat over mcclirrm heat. If ill each
artichoke bottorn r'r'ith 1 to 2 tablespoons til'the beef rnixture, pressing
thc filling in. Gently roil the bottoms in somc flotrr, ctiating lightry
and slraking off'the cxcrcss. Fr-v in the hot oil lbr 1vz rninrrtes on
earch sidc. wipe the pan crcan a'd'etur'trre articholics to trre lran,
arranging thern flat and snuglv siclc bl side.

Mix the slock, lemon juice, a'd the.ernaini'g.il and season
generously vr-ith salt and pepper. Latllc spo,rl'.ls ol'the liq*id ove'
Lhc.r'lich'kes trrrl.il lhey are alnrosl, brrtnot cornpletelv, srrbmerged;
you rnay n.t nced all the liquid. place a piece of p.r'chrnent pallcr
or-er the a rtichohes, co'er the pan lvith a J id, a'cr sirnmer o'cr l'w
heat for t hour. w hen they're read-v, o'ry abotrt 4 tabrcspo'ns liquid
sh'uld 

'emain. 
If'necessary, rernove the r id and pape. ancl redrrce the

sauce. set the pan aside until the artichokes iu'e just warm ol.aI r.oonr
tcmperatlr re.

\\ hen rcad} to servc, bla'ch the peas lbr2 r'inrrtes. Drairr ancl acld
thern and the dill t. rhe palr rryith the a.tictr'kes, seasorr to faste, and
mi x cverythirrg togethcr gently.
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