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Middle East

The food of the Middle East is known for its diverse
flavors and colors. Now you can enjoy all of these
titillating meals in the comfort of your own home!
Tess Mallos shows us how to produce delectable
meals from the fascinating cultures of the Middle
East, with recipes carefully tested and set out in easy
to follow steps. Many of the dishes are illustrated, in
80 superb photographs. This book provides a brilliant
insight into the regional dishes of Greece, Turkey,
Lebanon, Egypt and Syria and an invaluable
introduction to some of the lesser known cuisines of
other countries in the region: Afghanistan, Armenia,
Cyprus, Iran, Iraq, Jordan, Saudi Arabia, Bahrain,
Kuwait, Oman, Qatar, the United Arab Emirates, and
Yemen. The pages in this Middle Eastern Cookbook
guide the reader through the vast scope of Middle
Eastern food —recipes and photographs show how to
use familiar foods in new and exciting ways, while the
introduction to each chapter examines the food,
lifestyle and cooking methods of each country, to
explain exactly how to use the right ingredients in
delicious, authentic dishes. The recipes ensure that
the traditional essence of each cuisine is preserved,
while the instructions are given in the clearest and
most accessible way for the modern cook, with
guidance wherever necessary for the use of today's
appliances. The basics of Middle Eastern cooking are
carefully explained, and the glossary gives regional
names and descriptions of a host of food and
ingredients. The Complete Middle East Cookbook is a
joy to read and use in the kitchen. A bestselling
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classic, it has been revised and enhanced with
contemporary photographs, so that it will continue to
delight all who seek to know and enjoy the rich and
varied cuisines of the Middle East. Recipes include:
Spanakopita (Spinach Pie) Koupepia (Stuffed Grape
Vine Leaves) Patlicanli Pilav (Eggplant Pilaf) Samak
Mashwi (Barbecued Fish With Dates) Kibbeh (Ground
Lamb and Burghul) Nane Lavash (Wholemeal Flat
Bread) Baklava (Almond and Cardamom Pastry

Honey & Co: At Home

Enjoyment, hospitality, tradition, creativity,
sustainability and joy of life- these starting points
were the inspiration for this book. The cooking of
vegetables is treated with reverence in the lands that
make up the rich and varied tapestry of the Middle
East. The people depend on the grains and pulses,
nuts, vegetables and fruits of the region for their daily
food and Parvin Razavi has taken the fresh and varied
cuisines of Iran, Armenia, Syria, Lebanon, Jordan,
Egypt, Morocco and Turkey to create a beautiful
vegan cookbook. Whether as a main course or for the
traditional mezze, this book contains dishes that
blend natural culinary delights from the various food
cultures and combines them with contemporary
approaches. Here are warm and spicy stuffed
vegetables, cool and fragrant soups, delicate
preserves, pilafs, breads, pickles, relishes and
pastries. The varied cuisines of the Middle East
provide a wealth of vegan recipes. PARVIN RAZAVI
was born in Iran and spent her early years at the
Caspian Sea and in Tehran until their family
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emigrated to Europe. She had always been fascinated
by her family kitchen and her culinary talent was
valued for many years just among her circle of
friends, before she made her passion into her
profession. From then on, she wrote her own very
successful foodblog 'thx4cooking' and began as an
editor at Biorama, a magazine for a sustainable
lifestyle.

The World's Best Spicy Food

Syria is where food, memory, and resilience collide:
recreate the flavors of this beautiful country in Our
Syria, for delicious meals anywhere in the world. Syria
has always been the meeting point for the most
delicious flavors from East and West, where spices
and sweetness collide. Even now, in possibly the
country's darkest hour, Syrian families in tiny
apartments from Beirut to Berlin are searching out
the best tomatoes, lemons, pomegranates, and
parsley to evoke the memory of home, keeping their
treasured food history alive across continents. Friends
and passionate cooks Itab and Dina met Syrian
women in the Middle East and Europe to collect
together the very best recipes from one of the world's
greatest food cultures. They spent months cooking
with them, learning their recipes and listening to
stories of home. Recipes like the following elicit
vibrant images of an ancient culture: Hot Yogurt Soup
Fresh Thyme and Halloumi Salad Lamb and Okra Stew
Chicken Shawarma Wraps Semolina and Coconut
Cake Our Syria is a delicious celebration of the unique
taste, culture, and food of Syria-and a celebration of
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everything that food and memory can mean to an
individual, to a family, and to a nation.

Ottolenghi

It is a well-known fact that the cuisine of the
Mediterranean, rich in olives and pulses, fresh fruit
and vegetables and fish plucked straight from the
sea, is one of the healthiest diets known to man. Meat
is used sparingly and butter is replaced by aromatic
olive oil. This does not mean that the food lacks
flavour; on the contrary, their absence allows the
subtle flavours of herbs and spices to emerge. The
cuisine of the Levant - Lebanon, Jordan, Palestine and
Syria - is full of colourful, fresh and delicious dishes
that are low in cholesterol and high in flavour.
planned with good health in mind. Each dish, from
tempting appetizers such as falafel and stuffed vine
leaves to exotic desserts like walnut pancakes, has a
nutritional breakdown listing the amount of calories,
fat, cholesterol and sodium contained in the food, so
that you can plan your diet without depriving yourself
of delicious flavours.

Arabesque

A soulful tour of Palestinian cooking today from the
Ottolenghi restaurants’ executive chef and
partner—120 recipes shaped by his personal story as
well as the history of Palestine. “Truly, one of the best
cookbooks of the year so far.”—Bon Appétit The story
of Palestine’s food is really the story of its people.
When the events of 1948 forced residents from all
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regions of Palestine together into one compressed
land, recipes that were once closely guarded family
secrets were shared and passed between different
groups in an effort to ensure that they were not lost
forever. In Falastin (pronounced “fa-la-steen”), Sami
Tamimi retraces the lineage and evolution of his
country’s cuisine, born of its agriculturally optimal
geography, its distinct culinary traditions, and
Palestinian cooks’ ingenuity and resourcefulness.
Tamimi covers the territory between the
Mediterranean Sea and the Jordan River—East
Jerusalem and the West Bank, up north to the Galilee
and the coastal cities of Haifa and Akka, inland to
Nazareth, and then south to Hebron and the coastal
Gaza Strip—recounting his upbringing with eleven
siblings and his decision to leave home at seventeen
to cook in West Jerusalem, where he met and first
worked with Yotam Ottolenghi. From refugee-camp
cooks to the home kitchens of Gaza and the mill of a
master tahini maker, Tamimi teases out the vestiges
of an ancient culinary tradition as he records the
derivations of a dynamic cuisine and people in more
than 130 transporting photographs and 120 recipes,
including: * Hassan’s Easy Eggs with Za’atar and
Lemon ¢ Fish Kofta with Yogurt, Sumac, and Chile
Pulled-Lamb Schwarma Sandwich ¢ Labneh
Cheesecake with Roasted Apricots, Honey, and
Cardamom Named after the Palestinian newspaper
that brought together a diverse people, Falastin is a
vision of a cuisine, a culture, and a way of life as
experienced by one influential chef.

Olives, Lemons and Za'atar: The Best
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Middle Eastern Home Cooking

A collection of 120 recipes exploring the flavors of
Jerusalem from the New York Times bestselling author
of Plenty, one of the most lauded cookbooks of 2011.
In Jerusalem, Yotam Ottolenghi and Sami Tamimi
explore the vibrant cuisine of their home city—with its
diverse Muslim, Jewish, and Christian communities.
Both men were born in Jerusalem in the same
year—Tamimi on the Arab east side and Ottolenghi in
the Jewish west. This stunning cookbook offers 120
recipes from their unique cross-cultural perspective,
from inventive vegetable dishes to sweet, rich
desserts. With five bustling restaurants in London and
two stellar cookbooks, Ottolenghi is one of the most
respected chefs in the world; in Jerusalem, he and
Tamimi have collaborated to produce their most
personal cookbook yet.

Tahini and Turmeric

Publishers Weekly’s Top 10 Cookbooks for Spring
2015 Pomegranates and pistachios. Floral waters and
cinnamon. Bulgur wheat, lentils, and succulent lamb.
These lush flavors of Maureen Abood's childhood,
growing up as a Lebanese-American in Michigan,
inspired Maureen to launch her award-winning blog,
Rose Water & Orange Blossoms. Here she revisits the
recipes she was reared on, exploring her heritage
through its most-beloved foods and chronicling her
riffs on traditional cuisine. Her colorful culinary
guides, from grandparents to parents, cousins, and
aunts, come alive in her stories like the heady aromas
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of the dishes passed from their hands to hers. Taking
an ingredient-focused approach that makes the most
of every season’s bounty, Maureen presents more
than 100 irresistible recipes that will delight readers
with their evocative flavors: Spiced Lamb Kofta
Burgers, Avocado Tabbouleh in Little Gems, and
Pomegranate Rose Sorbet. Weaved throughout are
the stories of Maureen’s Lebanese-American
upbringing, the path that led her to culinary school
and to launch her blog, and life in Harbor Springs, her
lakeside Michigan town.

Rose Water and Orange Blossoms

A New York Times Bestseller Winner of the James
Beard Award for General Cooking and the IACP
Cookbook of the Year Award "The one book you must
have, no matter what you’re planning to cook or
where your skill level falls."—New York Times Book
Review Ever wondered how to pan-fry a steak with a
charred crust and an interior that's perfectly medium-
rare from edge to edge when you cut into it? How to
make homemade mac 'n' cheese that is as
satisfyingly gooey and velvety-smooth as the blue
box stuff, but far tastier? How to roast a succulent,
moist turkey (forget about brining!)—and use a
foolproof method that works every time? As Serious
Eats's culinary nerd-in-residence, J. Kenji Lopez-Alt
has pondered all these questions and more. In The
Food Lab, Kenji focuses on the science behind
beloved American dishes, delving into the interactions
between heat, energy, and molecules that create
great food. Kenji shows that often, conventional
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methods don’t work that well, and home cooks can
achieve far better results using new—but
simple—techniques. In hundreds of easy-to-make
recipes with over 1,000 full-color images, you will find
out how to make foolproof Hollandaise sauce in just
two minutes, how to transform one simple tomato
sauce into a half dozen dishes, how to make the
crispiest, creamiest potato casserole ever conceived,
and much more.

The New Book of Middle Eastern Food

NAMED A MOST ANTICIPATED COOKBOOK OF SPRING
2018 BY BON APPETIT, FOOD & WINE, EPICURIOUS,
TASTING TABLE, ESQUIRE, GLOBE & MAIL, and
PUBLISHERS WEEKLY "[Helou's] range of knowledge
and unparalleled authority make her just the kind of
cook you want by your side when baking a Moroccan
flatbread, preparing an Indonesian satay and anything
else along the way."— Yotam Ottolenghi A richly
colorful and exceptionally varied cookbook of timeless
recipes from across the Islamic world In Feast, award-
winning chef Anissa Helou—an authority on the
cooking of North Africa, the Mediterranean, and the
Middle East—shares her extraordinary range of
beloved, time-tested recipes and stories from cuisines
throughout the Muslim world. Helou has lived and
traveled widely in this region, from Egypt to Syria,
Iran to Indonesia, gathering some of its finest and
most flavorful recipes for bread, rice, meats, fish,
spices, and sweets. With sweeping knowledge and
vision, Helou delves into the enormous variety of
dishes associated with Arab, Persian, Mughal (or
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South Asian), and North African cooking, collecting
favorites like biryani or Turkish kebabs along with
lesser known specialties such as Zanzibari grilled fish
in coconut sauce or Tunisian chickpea soup. Suffused
with history, brought to life with stunning
photographs, and inflected by Helou’s humor, charm,
and sophistication, Feast is an indispensable addition
to the culinary canon featuring some of the world’s
most inventive cultures and peoples.

The Middle Eastern Kitchen

Taste The Flavors Of The World In Your Kitchenss %
Read this book for FREE on the Kindle Unlimited NOW
DOWNLOAD FREE eBook (PDF) included
ILLUSTRATIONS of 365 Middle Eastern Recipes right
after conclusion! ¥ <xWith all the many great
ingredients from around the world in today's markets,
this is a great time to be working in the kitchen.
Healthy food choices are highly available along with a
variety of flavors to please our taste buds and this all
due to globalization that we have to be thankful
for.The World Cuisines cooking series presents a vast
array of the most delicious dishes around the world
and allows so much freedom in the kitchen. Your
choice today is "Hello! 365 Middle Eastern Recipes:
Best Middle Eastern Cookbook Ever For Beginners"
with the parts below Chapter 1: Israeli Recipes
Chapter 2: Lebanese Recipes Chapter 3: Persian
Recipes Chapter 4: Turkish Recipes Chapter 5:
Amazing Middle Eastern Recipes Authentic cooking
techniques and ingredients have been included in
most of the recipes to recreate a similar dish
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compared to the local fare of the country where it
originated. The ingredients needed for these recipes
are easy to find and available almost anywhere. In
case any ingredient would not be on stock in grocery
stores, don't worry, | have included an easy-to-find
alternative here. From your kitchen and eventually to
your dining table, let this series surprise you by
bringing some of the world's famous dishes to your
skillful hands.l can guarantee you all recipes are
healthy and easy to make as | have personally tested
each recipe in my kitchen. You are lucky because no
ingredient is hard to find. This series is all about
balance, moderation and variety.For more recipes of
different international cuisines, you may see: African
Recipes Asian Recipes European Recipes Turkish
Cookbook Lamb Cookbook Persian Recipes Couscous
Cookbook Lebanese Recipe Homemade Salad
Dressing Recipes Vegan Middle Eastern Cookbook ¥
Purchase the Print Edition & RECEIVE a digital copy
FREE via Kindle MatchBook sThank you for your
support and for choosing "Hello! 365 Middle Eastern
Recipes: Best Middle Eastern Cookbook Ever For
Beginners". Let this cookbook, and the series as well
be an inspiration when preparing food in your
kitchen.Hope you'll enjoy the flavors of !

Middle Eastern Cooking

A collection of vegetarian dishes influenced by Middle
Eastern flavors from Salma Hage, author of the
bestselling classic, The Lebanese Kitchen, also
published by Phaidon. A definitive, fresh and
approachable collection of 150 traditional recipes
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from an authoritative voice on Middle Eastern home
cooking, Salma Hage’s new book is in line with the
current Western trends of consciously reducing meat,
and the ancient Middle Eastern culture of largely
vegetarian, mezze style dining. Traditionally, the
Middle Eastern diet consisted largely of vegetables,
fruits, herbs, spices, pulses, grains and legumes.
Salma simplifies this fast becoming popular cuisine
with easily achievable recipes, many with vegan and
gluten-free options. Drawing inspiration from ancient
and prized Phoenician ingredients, from grassy olive
oil to fresh figs and rich dates, this book offers an
array of delicious breakfasts and drinks, mezze and
salads, vegetables and pulses, grains and desserts.
Salma shows how to easily make the most of familiar
everyday fruits and legumes, as well as more exotic
ingredients now widely available outside of the Middle
East, with nourishing recipes so flavourful and
satisfying they are suitable for vegetarians and meat-
eaters alike.

Persiana

Containing more than 800 recipes collected from
Morocco, Turkey, Greece, Egypt and other Middle
Eastern countries, this updated edition includes
extensive variations and new techniques for
preparing these exotic dishes. Delicious recipes come
richly infused with Roden's own memories of growing
up in Egypt and other stories of her travels. 24 color
photos.

Feast in the Middle East
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Learn the basics of Middle Eastern cooking with 100
simple, authentic recipes Fresh herbs and spices,
creamy yogurt, savory skewered meats, and flaky
baklava--Middle Eastern cuisine is famous for its
vibrant flavors. Now, you can recreate iconic dishes in
your own kitchen with The Essential Middle Eastern
Cookbook. Packed with 100 classic recipes made
simple, this complete Middle East cookbook gives you
a true taste of one of the world's most influential
culinary regions. Try your hand at delectable dishes
like Tabbouleh, Lebanese Chicken Fatteh, Spiced Beef
Tagine, and homemade Pita Bread with Hummus. All
of the ingredients in this Middle East cookbook are
easily found in your neighborhood grocery store, yet
they stay true to the authentic flavors and textures of
each traditional meal. Let's eat! This well-designed
Middle East cookbook includes: Practical pantry
staples--This Middle East cookbook includes a helpful
list of essentials to have on hand, like bulgur, filo
dough, lentils, ghee, and more. Spice of life--In this
one-of-a-kind Middle East cookbook, you'll find a
thorough guide to stocking your spice rack with key
seasonings like allspice, mint, cumin, and sumac--plus
recipes for blends like za'atar and baharat. Regional
food guide--Explore the diverse culinary regions of the
Middle East, including the Levant, North Africa, the
Arabian Peninsula, and beyond. Create vibrant,
flavorful meals for breakfast, lunch, dinner, and
dessert with this beautiful Middle East cookbook.

Malouf

Salimeh Shurrush grew up in Nazareth, the cradle of
Page 13/32



Christianity with her parents and eleven siblings. As
the oldest, her mother depended on her in helping
feed the family. They took advantage of the bounty of
vegetables, legumes, fruits & meats provided by the
local farmers market. They always used fresh
ingredients from scratch in making daily meals. Her
passion for food and cooking continued after she got
married and moved to Madison, Wisconsin. Raising a
family of four children and starting a day care
business. She continued to feed & entertain family &
friends, in addition to more than five hundred children
who passed through out house over the years. This
collection of recipes includes favorites from Nazareth,
created and handed down generation to generation,
as well as new recipes incorporating American cuisine
with a Middle Eastern twist.

Lebanese Cuisine

This collection of cookbooks interprets the savory
flavors of international cuisines for the animal-free,
vegan diet. Each region's most famed dishes are
detailed or redesigned to be meat- and dairy-free.
With recipes for appetizers, breads, salads, main
courses, desserts, and drinks, each cookbook covers
the entire culinary palate. The authentic taste of
Middle Eastern food is reproduced in this collection of
vegan recipes. Instructions for more than 100 recipes
are detailed, including such flavorful dishes as
hummus, falafel, pita bread, Persian naan, and orange
rice pudding.

Sweet Middle East
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Shows how to prepare appetizers, soups, salads,
breads, meats, poultry, vegetables, and desserts in
the style of the Iranian, Arabic, Greek, North African
and Israeli cuisines

The Complete Middle East Cookbook

Featuring over 70 authentic recipes, including
traditional classics like Taramasalata and Rose-
scented Baklava, and little-known specialties like
Persian Chicken with Walnut Sauce.

The SPANISH, MIDDLE EASTERN and
AFRICAN COOKBOOK

The path to a healthy body and happy belly is paved
with real food--fresh, wholesome, sustainable
food--and it doesn't need to be so difficult. No one
knows this more than Kathryne Taylor of America's
most popular vegetarian food blog, Cookie and Kate.
With Love Real Food, she offers over 100
approachable and outrageously delicious meatless
recipes complete with substitutions to make meals
special diet-friendly (gluten-free, dairy-free, and egg-
free) whenever possible. Her book is designed to
show everyone--vegetarians, vegans, and meat-
eaters alike--how to eat well and feel well. With brand-
new, creative recipes, Taylor inspires you to step into
the kitchen and cook wholesome plant-based meals,
again and again. She'll change your mind about kale
and quinoa, and show you how to make the best
granola you’'ve ever tasted. You'll find make-your-own

instant oatmeal mix and fluffy, naturally sweetened,
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whole-grain blueberry muffins, hearty green salads
and warming soups, pineapple pico de gallo, healthier
homemade pizzas, and even a few favorites from the
blog. Of course, Love Real Food wouldn't be complete
without plenty of stories starring Taylor's veggie-
obsessed, rescue dog sous-chef, Cookie! Taylor
celebrates whole foods by encouraging you not just to
"eat this," but to eat like this. Take it from her
readers: you'll love how you feel.

The Food Lab: Better Home Cooking
Through Science

In the 1960s Claudia Roden introduced Americans to
a new world of tastes in her classic A Book of Middle
Eastern Food. Now, in her enchanting new book,
Arabesque, she revisits the three countries with the
most exciting cuisines today—Morocco, Turkey, and
Lebanon. Interweaving history, stories, and her own
observations, she gives us 150 of the most delectable
recipes: some of them new discoveries, some
reworkings of classic dishes—all of them made even
more accessible and delicious for today’s home cook.
From Morocco, the most exquisite and refined cuisine
of North Africa: couscous dishes; multilayered pies;
delicately flavored tagines; ways of marrying meat,
poultry, or fish with fruit to create extraordinary
combinations of spicy, savory, and sweet. From
Turkey, a highly sophisticated cuisine that dates back
to the Ottoman Empire yet reflects many new
influences today: a delicious array of kebabs, fillo
pies, eggplant dishes in many guises, bulgur and
chickpea salads, stuffed grape leaves and peppers,
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and sweet puddings. From Lebanon, a cuisine of great
diversity: a wide variety of mezze (those tempting
appetizers that can make a meal all on their own);
dishes featuring sun-drenched Middle Eastern
vegetables and dried legumes; and national
specialties such as kibbeh, meatballs with pine nuts,
and lamb shanks with yogurt. Claudia Roden knows
this part of the world so intimately that we delight in
being in such good hands as she translates the subtle
play of flavors and simple cooking techniques to our
own home kitchens.

Vegan Recipes from the Middle East

'‘Meticulously collected, compellingly assembled,
lovingly told informative, delectable and incredibly
useful' Yotam Ottolenghi Claudia Roden's A Book of
Middle Eastern Food is your ultimate cookbook and
guide to the rich and exotic recipes of the Middle East
... As heard on BBC Radio 4's new 5-part series. First
published in 1968, Claudia Roden's bestselling classic
Book of Middle Eastern Food revolutionized Western
attitudes to the cuisines of The Middle East.
Containing over 500 modern and accessible recipes
that are brought to life with enchanting stories,
memories and culinary wisdom, this book takes
readers on a cook's tour of countries including Syria,
Lebanon, Egypt, Turkey, Greece and Morocco. Inside
there's a delicious array of dishes to try: Hot Stuffed
Vine Leaves, Sweet and Sour Aubergine Salad,
Courgette Meatballs, Persian Lamb, Moroccan Tagine
with Fruit and Honey, Hummus, Tabbouleh, Turkish
Delight and Coconut Orange Blossom and Lemon
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Cake. Now in this beautiful new edition, Roden's
timeless work will continue to inform and inspire as
the next generation of cooks discovers its riches.
'Roden's great gift is to conjure up not just a cuisine
but the culture from which it springs' Nigella Lawson

A Vegan Taste of the Middle East

Hip, healthy, and flavorful, Tahini & Turmeric delivers
vegan haute cuisine in 101 easy-to-prepare recipes
With gorgeous full-color photos, artful writing, and out-
of-the-box recipes, you'll see why this duo's
successful and heart-healthy website,
MaylHaveThatRecipe.com, has such a dedicated
following. Drawing on the ancient traditions of Turkey,
Lebanon, and Israel to the trendy palates of
Barcelona, Spain, Cohen and Fox showcase delicious
vegan dishes with sophisticated flavor profiles and
beautiful, crowd-pleasing presentations. From brunch
specials such as Chickpea and Pepper Shakshuka and
Zucchini Fritters with Yogurt Cucumber Sauce, to rich,
intensely-flavored desserts, like Creamy Tahini
Cheesecake and Rose Water Pudding Tartelettes with
Pomegranate and Pistachios, there's a dish for every
meal. Paired with fresh greens, the salads and
appetizers can more than hold their own for an easy
weeknight supper that is healthy, filling, and
beautiful. Entrées such as Harissa meatless meatballs
with Aromatic Turmeric Broth and Sweet and Savory
Quinoa Stuffed Eggplant do double duty for everyday
or holiday. With detailed explanations of Middle
Eastern foods, and suggestions on the best way to
build up a home pantry of staples, you'll discover a
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world of flavor. Once you begin cooking from Tahini &
Turmeric, you'll find yourself experimenting with
pistachios and pomegranate syrup--and, of course,
tahini and turmeric.

Incredible Indian Recipes

Is Indian food one of your favorites when you eat out?
Do you think it's impossible to recreate these spicy
recipes yourself? It's not! This is one of the best
cookbooks to introduce you to cooking authentic
Indian dishes in your own home. Indian food is unique
and tasty. If you’'ve never made it before, Indian
recipes may seem somewhat intimidating to tackle.
Fortunately for you, some of the best Indian foods are
made when the basics are simple. My Indian recipes
are easy to follow and measure. The foreign
ingredients have been defined for you, so you can
purchase most of what you need on a routine trip to
the grocery. Of course, Indian food markets are
interesting places to shop, too. How enjoyable would
it be for you to integrate Indian tastes into the recipes
you create in your own home? You will learn how to
create Indian dishes that are cooked slowly, like the
recipes that include meats, veggies and spices. Indian
curries will tempt you with their taste of lemon, ginger
and other spices. Try some tangy, tasty Indian recipes
from this collection today!

A New Book of Middle Eastern Food

The Middle East is steeped in rich culinary traditions
and this new collection, featuring recipes from food
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writer and UK MasterChef contestant Rukmini lyer,
showcases regional cooking at its very best.
Deceptively simple yet full of flavor, these recipes are
easy to follow and accessible for cooks new to Middle
Eastern cooking. The Middle Eastern Kitchen offers
simple, modern, and authentic dishes, including
cinnamon-spiced kofte and tangines, pomegranate-
strewn salads, jeweled rice dishes, and pastries and
desserts infused with cardamom and honey. The
depth, complexity, and variety of the food and
cooking styles are truly extraordinary and will inspire
all your senses.

Cool World Cooking

Growing up in an Arab American household, rich
traditional Arabic dishes were central to Blanche's
family's life. However she noticed that previous
generations of her family did not document these
heirloom recipes on paper, but passed the cooking
techniques only by word of mouth. So Blanche began
a mission of cultural preservation, taking down the
cooking methods and exact ingredients of these
hundreds of year old recipes. She launched a popular
YouTube cooking show called "Feast in the Middle
East" to not only share these recipes with her family,
but with the world. Some of these dishes are classical
favorites, like smoky Syrian Muhammara dip with
walnuts, pomegranate molasses and roasted peppers,
"Warak Enab, " or rice and lamb rolled into tender
grape leaves and cooked in a tomato broth, or
Lebanese semolina custard scented with rose water
called "Layali Lubnan' or ""Lebanese Nights'. Other
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dishes, like Musakhan, come from small and obscure
villages like Ein Erik in the Palestinian West Bank.
Musakhan is a sumac spiced chicken roasted on bread
and smothered with caramelized onions and toasted
pine nuts. Ancient recipes like chewy semolina date
ring cookies called Ma'moul commemorate both
Easter and Ramadan, while an over 1000 year old
cinnamon spiced bulgur wheat porridge called
Burbarra celebrates the Feast of Santa Barbara in the
Arab Levant, Malta, and even Eastern Europe. While
many of these dishes used to take hours to make,
Blanche modernized these recipes to adapt to today's
western palate and busy lifestyles. Readers will be
able to recreate street foods like Chicken Shawarma
and crispy Felafel in their own kitchens using easy
techniques and familiar ingredients. Fusion dishes like
Baklava Granola with pistachios and cardamom,
Middle Eastern Nachos or ""Machos" with pita chips
and cucumber yogurt sauce, and a Lemon
Cheesecake made with creamy labneh cheese adapt
middle eastern spices and ingredients to western
tastes. Today the ""Feast in the Middle East" YouTube
series has brought together a global cooking
community in an unexpected and beautiful way. Now
viewers are making these recipes in the United
States, Canada, India, Australia, Spain, Korea and
beyond. AUTHOR BIOGRAPHY: Blanche Araj Shaheen
is the YouTube personality and host of the popular
cooking show, Feast in the Middle East. Prior to her
foray into food, she was a television host and reporter
in both entertainment and news. She reported and
hosted programs for PBS, G4 Television, and Link
Media's '""Mosaic World News of the Middle East." She

also became the first Arab American entertainment
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reporter, as a contributor for the ABC live show called
"View From the Bay." In 2010 Blanche made the
switch to hosting her own YouTube cooking show,
sharing heirloom recipes preserved by her mother
and grandmother. With her journalism background,
she decided to document the recipes in this
cookbook, and Feast in the Middle East was born. She
gives the historical relevance of many signature
dishes, and shares personal stories from her own
family traditions and trips to the Middle East. Aside
from her ongoing cooking series on YouTube,
Blanche's Feast In the Middle East has been featured
on Virgin America Airlines AUTHOR HOME: Los Altos, C

Jerusalem (EL)

The seductive flavors of the Middle East have won
over food lovers around the world, but the sweets of
the region have remained largely unknown to
Western palates—until now. Sweet Middle East, by
doyenne of Middle Eastern cooking Anissa Helou,
presents 70 classic desserts fragrant with spices,
honey, dates, and nuts, and steeped in tradition. One
bite of Anissa's authentic cookies, cakes, custards,
puddings, and more reveals why these enchanting
desserts deserve to be shared beyond their native
lands.

Nazareth Cuisine

Lonely Planet presents 100 authentic recipes that

deliver the world's most tastebud-tingling flavours

direct to your kitchen! Explore the culture behind the
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planet's spiciest dishes, from Sichuan hotpots and
Malaysian laksas, to tangy Mexican salsas.

Secrets of Healthy Middle Eastern
Cuisine

This vibrant book brings together the authentic
cooking styles of Spain, Africa and the Middle East in
a collection of more than 300 recipes. All the
archetypal dishes are featured, including the much-
loved and appetizing Middle-Eastern mezze dishes
such as Falafel and Houmus, slow-cooked Moroccan
tagines and vibrant Spanish paellas, but also exotic
dishes such as Joloff Chicken and Rice, from west
Africa, and Tanzanian Fish Curry. Containing 1400
photographs, these easy-tofollow recipes, with step-
by-step instructions and professional tips, make a
superb resource of ideas, and a perfect instructional
guide.

Zaitoun: Recipes from the Palestinian
Kitchen

Brought to you by the award-winning chefs behind the
Honey & Co. empire, Sarit Packer and Itamar
Srulovich present simple and delicious Middle Eastern
dishes that are easy to make and a pleasure to serve.
From breads to bakes, salads to sweets, there is
something for everyone in this celebration of Middle
Eastern cooking. Wholesome, fresh and seasonal
ingredients are organised into chapters For Us Two,
For Friends, For the Weekend, For a Crowd and The

Kitchen. Enjoy authentic recipes like Jerusalem
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sesame bread filled with harissa and lemon chicken,
tuck into a crisp salad with saffron-poached pears
with walnut tahini, or delight in a fish pastilla or a
rabbit stifado, among many more. The mouth-
watering recipes featured in this book are quick and
simple to make. Whip them up for lunch or a weekend
meal without forward planning, special ingredients or
fancy equipment - these will quickly become staple
recipes that you, friends and family will revisit again
and again. Packed full of stylish and stunning
photography, At Home takes Sarit and Itamar out of
the restaurant kitchen and into their home, and is
filled with the stories in food that mean the most to
them. The recipes and surrounding text is written
from the heart with affection for the food they love.

The Middle Eastern Vegetarian Cookbook

Essential Middle Eastern Cooking

One of the Best Cookbooks of the Year as chosen by
The Guardian, BookRiot, The Kitchn, KCRW, and
Literary Hub A dazzling celebration of Palestinian
cuisine, featuring more than 80 modern recipes,
captivating stories and stunning travel photography.
Yasmin Khan unlocks the flavors and fragrances of
modern Palestine, from the sun-kissed pomegranate
stalls of Akka, on the coast of the Mediterranean Sea,
through evergreen oases of date plantations in the
Jordan Valley, to the fading fish markets of Gaza City.
Palestinian food is winningly fresh and bright,
centered around colorful mezze dishes that feature
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the region’s bountiful eggplants, peppers, artichokes,
and green beans; slow-cooked stews of chicken and
lamb flavored with Palestinian barahat spice blends;
and the marriage of local olive oil with earthy za’atar,
served in small bowls to accompany toasted breads. It
has evolved over several millennia through the
influences of Arabic, Jewish, Armenian, Persian,
Turkish, and Bedouin cultures and civilizations that
have ruled over, or lived in, the area known as
ancient Palestine. In each place she visits, Khan
enters the kitchens of Palestinians of all ages and
backgrounds, discovering the secrets of their cuisine
and sharing heartlifting stories.

Love Real Food

A collection of two hundred and fifty recipes for
vegetarian dishes from the Middle East.

Hello! 365 Middle Eastern Recipes

BEST COOKBOOK OF THE YEAR - Observer Food
Monthly Awards 2014 Persiana: the new must have
cookbook. Sabrina Ghayour's debut cookbook
Persiana is an instant classic. The Golden Girl -
Observer Food Monthly A celebration of the food and
flavours from the regions near the Southern and
Eastern shores of the Mediterranean Sea, with over
100 recipes for modern and accessible Middle Eastern
dishes, including Lamb & Sour Cherry Meatballs;
Chicken, Preserved Lemon & Olive Tagine; Blood
Orange & Radicchio Salad; Persian Flatbread; and
Spiced Carrot, Pistachio & Coconut Cake with
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Rosewater Cream.

Feast

Available for the first time in an American edition, this
debut cookbook, from bestselling authors Yotam
Ottolenghi and Sami Tamimi of Plenty and Jerusalem,
features 140 recipes culled from the popular
Ottolenghi restaurants and inspired by the diverse
culinary traditions of the Mediterranean. Yotam
Ottolenghi’s four eponymous restaurants—each a
patisserie, deli, restaurant, and bakery rolled into
one—are among London’s most popular culinary
destinations. Now available for the first time in an
American edition and updated with US measurements
throughout, this debut cookbook from the celebrated,
bestselling authors of Jerusalem and Plenty features
140 recipes culled from the popular Ottolenghi
restaurants and inspired by the diverse culinary
traditions of the Mediterranean. The recipes reflect
the authors’ upbringings in Jerusalem yet also
incorporate culinary traditions from California, Italy,
and North Africa, among others. Featuring abundant
produce and numerous fish and meat dishes, as well
as Ottolenghi’s famed cakes and breads, Ottolenghi
invites you into a world of inventive flavors and fresh,
vibrant cooking.

An Edible Mosaic

Create a culinary mosaic with this Middle Eastern

cookbook! When Faith Gorsky married her Syrian

husband, she was introduced to a cultural and
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culinary world that would forever change how she
experienced food and cooking. Gorsky's mother-in-law
took her under her wing, and in 6 months gave her a
thorough course in Middle Eastern cooking that
became the basis for her popular website, An Edible
Mosaic—and now this book. The growth and success
of her website and her growing interest in dishes from
the Middle East led to even more trips to the area,
where she deepened her knowledge of the food and
acquired more recipes to cook and share with her
husband and the online community. In this Syrian
cookbook, Gorsky shares her favorite recipes from
throughout the region: Lamb or Beef Kebab, Several
Ways (Mashawi) Creamy Chickpea and Yogurt
Casserole (Fetteh) Parsley Salad with Bulgur Wheat
(Tabbouleh) Sumac-Spiced Chicken (Musakhan) Pan
Seared White Cheese And 75 more, paired with 175
color photographs Her love for the cuisine of her
husband's homeland comes across in her enthusiasm
for putting together these Syrian recipes, and in the
awareness that Middle Eastern cooking is more than
just a means of sustenance—it lies at the epicenter of
gatherings with family and friends.

Falastin

In this updated and greatly enlarged edition of her
Book of Middle Eastern Food, Claudia Roden re-
creates a classic. The book was originally published
here in 1972 and was hailed by James Beard as "a
landmark in the field of cookery"; this new version
represents the accumulation of the author's thirty
years of further extensive travel throughout the ever-
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changing landscape of the Middle East, gathering
recipes and stories. Now Ms. Roden gives us more
than 800 recipes, including the aromatic variations
that accent a dish and define the country of origin:
fried garlic and cumin and coriander from Egypt,
cinnamon and allspice from Turkey, sumac and
tamarind from Syria and Lebanon, pomegranate syrup
from Iran, preserved lemon and harissa from North
Africa. She has worked out simpler approaches to
traditional dishes, using healthier ingredients and
time-saving methods without ever sacrificing any of
the extraordinary flavor, freshness, and texture that
distinguish the cooking of this part of the world.
Throughout these pages she draws on all four of the
region's major cooking styles: - The refined haute
cuisine of Iran, based on rice exquisitely prepared and
embellished with a range of meats, vegetables, fruits,
and nuts - Arab cooking from Syria, Lebanon, and
Jordan--at its finest today, and a good source for
vegetable and bulgur wheat dishes - The legendary
Turkish cuisine, with its kebabs, wheat and rice
dishes, yogurt salads, savory pies, and syrupy
pastries - North African cooking, particularly the
splendid fare of Morocco, with its heady mix of hot
and sweet, orchestrated to perfection in its couscous
dishes and tagines From the tantalizing mezze--those
succulent bites of filled fillo crescents and cigars,
chopped salads, and stuffed morsels, as well as
tahina, chickpeas, and eggplant in their many
guises--to the skewered meats and savory stews and
hearty grain and vegetable dishes, here is a rich array
of the cooking that Americans embrace today. No
longer considered exotic--all the essential ingredients
are now available in sgaggz%arkets, and the more rare



can be obtained through mail order sources (readily
available on the Internet)--the foods of the Middle
East are a boon to the home cook looking for healthy,
inexpensive, flavorful, and wonderfully satisfying
dishes, both for everyday eating and for special
occasions. From the Hardcover edition.

Our Syria

More than just a collection of recipes, Lebanese
Cuisine offers a richly detailed portrait of the crown
jewel of Middle Eastern cuisine. Short-listed for the
prestigious Andre Simon award in England, it has
garnered rave reviews from both sides of the Atlantic.

Honey & Co.

Named Cookbook of the Year by the Sunday Times
(UK) Fortnum & Mason Food & Drink Awards Cookery
Book of the Year 2015 The Guild of Food Writer's (UK)
Award Winner for Best First Book "Honey & Co.'s
food--taking its cue from generations of dedicated
home cooks--captures everything that is generous,
hearty, and delicious in the Middle East."--Yotam
Ottolenghi After falling in love through their shared
passion for food, Itamar Srulovich and Sarit Packer
launched Honey & Co., one of London's hottest new
restaurants, in 2012. Since opening the doors, they
have created exquisite dishes, delectable menus, and
an atmosphere that's as warm, inviting, and exotic as
the food they serve. Recipes include spreads and
dips, exquisitely balanced salads, one-pan dishes,
simple fragrant soups, rich Persian entrees, the
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tagines of North Africa, the Sofritos of Jerusalem, and
the herb-infused stews of Iran. HONEY & CO. brings
the flavors of the Middle East to life in a wholly
accessible way, certain to entice and satisfy in equal
measure.

A New Book of Middle Eastern Food

Following on from the success of their award-winning
books, Saha, Turquoise and Saraban, Greg and Lucy
Malouf now offer a must-have collection of their
delicious recipes. Middle Eastern food is one of the
oldest and most sophisticated cuisines in the world.
It's a cuisine that is subtle, elegant and alluring, using
exotic spices such as saffron and cardamom. The
book is divided into chapters such as Soups, Dips,
Small Plates, Large Plates, Bakery, Sweet and Larder,
making it easy to find the recipe you're after.
Discover the joy of Middle Eastern cooking for yourself
with the mouth-watering recipes that Greg has
created for the home kitchen, as he mixes centuries
of tradition with modern techniques and flavours for
both the home cook and experienced chef. With over
300 recipes included, this comprehensive recipe
collection is sure to become a classic.

The Middle Eastern Kitchen

Tangy lemony tabbouleh, smoky, rich baba ghanouj,

beautifully spiced lamb shankthe recipes in Olives,

Lemons & Za'atar provide something irresistible for

every occasion. These dishes represent the flavours

of Rawia's Middle Eastern childhood with recipes
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copied faithfully from family cookbooks (her mother's
most treasured harissa), and then developed with a
creative flourish of her own. Her food is deeply
personal and so she includes the classics but also the
Mediterranean influences that come from summer
holidays in Spain and living in Bay Ridge, the old
Italian neighbourhood in Brooklyn. The result is a
sensational cross-cultural mix and provides you with
everything you need - pickles, yogurt, bread, mezze,
salads, stews etc - to enjoy the best home cooking
and share the most convivial Middle Eastern
hospitality.

The Essential Middle Eastern Cookbook

Give up-and-coming chefs a chance to explore the
foods of the world! This international cookbook has
over 50 recipes from 6 different cultures and
introduces readers to world geography and authentic,
easy-to-make recipes that taste great. Learn about
African, French, Italian, Mexican, Middle Eastern, and
Japanese and Chinese cooking. Each kid-tested recipe
includes step-by-step instructions and how-to photos.
Tools and ingredients lists are also provided, along
with pronunciation guides when needed. So grab an
apron and prepare for a tasty adventure! Books
include: ingredients & tool lists, visual index of
cooking terms, world map with highlighted areas, step-
by-step instructions and photos, and allergy & safety
information.
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