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Foreword

Egyptian cuisine reflects the rich and varied cultural development of the
country. Egyptians were typically open to foreign ideas and able to adapt or
modify outside influences without giving up their main traditions. This
principle also holds true for Egyptian food. Some of the recipes in this book
date back to Pharaonic times, and others have their roots in Christian,
Jewish, and Arabic traditions. There were influences from Mediterranean,
Lebanese, Syrian, and Turkish cuisines, and also from Nubia. However, the
Egyptian culinary tradition is not just a mixture of different influences—it
is a highly advanced cuisine which developed its own characteristics over
time. It reflects the needs of the Egyptians and their available food
resources, as well as their cultural and religious customs.

Amy Riolo is an internationally recognized food historian and culinary
expert with a special focus on oriental cuisines. When I first met her a
couple of years ago in Baltimore, I was very impressed by her excellent
knowledge and enthusiasm. I not only had the chance to taste her culinary
art, but also to observe her talent for fascinating people with oriental food
traditions. She i1s an outstanding instructor who combines seriousness and
passion. During the last couple of years she has focused on researching and
experimenting with Egyptian cuisine. Her main goal is to raise awareness
about Egyptian culinary heritage, particularly in the U.S., and to help
preserve the traditions in Egypt.

Nile Style presents Egyptian recipes as they relate to ancient and modern
festivals and ceremonies. This kind of presentation is very helpful for a
better understanding of the cultural and religious contexts for the
development of Egyptian culinary art. More than just an excellent
cookbook, Nile Style also gives the reader a chance to learn something
about the history of and different types of people in Egypt. Short
introductory paragraphs focus on historical facts, describing when and why
changes occurred and how foreign influences became part of Egyptian life
(for example, learn how Arabic merchants introduced coffee to Egypt on
page 183).



Amy Riolo also focuses on how particular foods and meals are
characteristic of special festivals and ceremonies. She offers excellent
information, always keeping the prospective cook in mind—the
introductory material to each menu is entertaining, and the recipe
instructions are easy to follow. In addition, at the end of her book she offers
a bibliography, a buyer’s guide to finding special ingredients in the U.S.,
and a list of restaurants which serve the best Egyptian food in Egypt.

I congratulate Amy Riolo for this excellent introduction to Egyptian
cuisine!

Regine Schulz, Ph.D.
Curator of Ancient Art at The Walters Art Museum, Baltimore and
Professor of Egyptology, Ludwig-Maximilians-U niversity, Munich



Introduction

When [ tasted true Egyptian food for the first time, I was delighted at how
delicious it was. I was also astounded that such wonderful food could exist
without my knowing about itl Before traveling to Egypt, I had only
experienced Egyptian food prepared by Egyptian emigrants in Italy and the
United States, who needed to substitute what was available for authentic
Egyptian ingredients. Although the food was prepared by good cooks, it
tasted like it was missing something. To make matters worse, the travel
guide books that I read about Egypt stated that “Egypt has many things to
offer... food is not one of them.”

By the time I first traveled to Egypt [ was scared to eat anything that wasn’t
familiar. So I stuck with my “safe” diet of white rice, chicken, and
mangoes. After a while, my husband’s cousin’s wife said to me, “Amy, my
daughters look up to you and copy everything you do. If you keep eating
only white rice and mangoes, that’s all they will eat, and they will get sick.
Please, try to eat something else. Egyptian food is good, you will love it.”
Needless to say, she was right. After my culinary wake-up call, [ made it a
point to seek out true Egyptian cuisine. To my pleasant surprise, I found
three common denominators at the heart of the Egyptian table: the freshest
ingredients possible, ample amounts of spices and herbs, and a unique
hospitality and graciousness.

By the time I returned to America, I was sad to leave my newfound friends
and family behind. Creating Egyptian meals became my way of connecting
with them from abroad. That is when my obsession with Egyptian food
began. The fresh fruit stands offering the most addictively sweet nectars I’d
ever tasted became a distant memory. The ubiquitous short-grain Egyptian
rice and vermicelli was nowhere to be found. I had no idea how to re-create
the sultry meat stews simmered in smoky spice mixtures that are integral to
family meals. Where would 1 find the right vegetables to make the
imaginative Egyptian salads whose flavors are so bright they barely need
dressing? And although Turkish coffee is available in America, it is rarely
brewed with the compliment of cool, crisp cardamom the way it is in Egypt.



I longed for the typically Egyptian pastries that none of our local Middle
Eastern markets prepared.

Since I couldn’t find Egyptian restaurants offering all of the Egyptian foods
I’d grown to love, I knew that if I wanted to relive my culinary memories, |
would have to learn how to prepare them at home. Everyone, from my
husband’s relatives, friends, and professional chefs, to shopkeepers and taxi
drivers, gladly shared their knowledge, recipes, and opinions with me. At
the same time, I began researching everything I could about the cuisine,
culture, and history of Egypt.

My research showed that Egyptian cuisine combines twenty-thousand years
of insight, the traditions of three major world religions, and culinary
ingredients and expertise from Asia, Africa, the Americas, and Europe.
Despite its rich and lengthy history, however, Egyptian cooking is relatively
unknown on the international culinary scene. A lack of Egyptian restaurants
in major foreign cities makes Egyptian cuisine unfamiliar for people who
have never traveled to Egypt. Tourists traveling to Egypt for the first time
will often frequent establishments that cater exclusively to tourists by
offering western dishes alongside only a few Egyptian dishes. As a result,
most tourists don’t experience the best cuisine Egypt has to offer. Today,
Egyptian home cooks, street vendors, and authentic restaurants and cafes all
serve delicious dishes whose flavors represent Egypt's international
influences.

Over the years, I’ ve found that Egyptian food is especially well adapted to
family-style dining and parties. A notable distinction between Egyptian
menus and those found in North America are the times of day that certain
foods are eaten and the types of courses offered. In Egypt, breakfast and
lunch consist of very large meals while dinner tends to be lighter. Lunch is
not usually served until around 3:00 pm, reinforcing the significance of a
large breakfast and a light dinner. At a true Egyptian table, everyone is
welcome. Even in the most formal of settings, a familial spirit prevails.
Hosts pay special attention to their guests’ preferences. If one person
doesn’t eat a particular dish, it is not served. The notion of everyone eating
together means that, in addition to sitting down together, they all consume
the same foods.



While outlining Egyptian recipes and culinary history, I utilized research
from ancient Egyptian tomb findings, archeological research, religious
texts, artwork, museum displays, films, oral histories from farmers, and
proverbs. When I began teaching Egyptian recipes to American audiences, |
discovered ways to stream-line the recipes, making them easier to enjoy
without sacrificing any flavor. Now when I return to Egypt, the roles are
reversed. Egyptian friends and family members come to my home, or ask
me to come to theirs, to prepare traditional Egyptian cuisine and learn its
history. I am now the one who is responsible for passing down the culinary
heritage to the next generation.

This book contains menus for the most historically, culturally, and
religiously significant events in Egypt. Through these menus, you will learn
to make the most popular Egyptian recipes. The menus are meant to provide
inspiration for entertaining Egyptian-style, as well as to show the Egyptian
way of pairing foods together. Any of the recipes may be prepared on their
own, or they can be paired with recipes from other menus, if desired.

Note: Transliterations of the names of recipes in this book are written in the
Egyptian spoken dialect of the Arabic language.



The Nafes Theory:

The Breath of a Good Cook

Nafes is the Arabic word for breath. In Egypt, a person who possesses good
nafes is believed to be a good cook. Egyptians and other North Africans
believe that a cook’s intention and mood influence the overall taste of the
food. A good person, for example, will have a good attitude and good
intentions when they cook. Therefore, the breath that they breathe into the
actual recipes as they are preparing them will enhance the food, making it
exceptionally delicious. A guest who comes to your home and enjoys food
that you have prepared will believe that you have good nafes. Their
relationship with you will deepen, and they will trust you more. More than
just evaluating your cooking skills, your guests will judge your actual
character through the food you make.

Mother of the World Statue, Agricultural Museum, Cairo
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It is also believed that the nafes of the food exudes into the air with its
steam and aroma. If someone has bad nafes, the food will not smell
appetizing to their guests, and people will not eat it. I have seen very
hungry people forgo elaborate meals and expensive dishes offered to them
because they did not have good nafes. I have also seen the most simple and
least expensive dishes enjoyed immensely because the nafes of the cook
was good. Traditionally, grand-mothers and older people are seen as having
the best nafes because of the love they feel for their family and the joy they
experience when offering them good food. The highest compliment an
Egyptian can give to your culinary skills is to say that your nafes made the
meal exceptional. They will then tell you “tislam edeeki,” which means
“bless your hands.” I hope that this book increases your nafes and leads to
many happy hours in the kitchen and at the table.



Part1

Ancient Festivals

Egyptians have always loved to celebrate. In antiquity, they held festivals to
celebrate the seasons and for religious reasons. During those ancient times,
Egypt enjoyed agricultural, industrial, and military supremacy and its
cuisine was considered to be luxurious. Grain was used as currency in
ancient Egypt, and in fact the abundance of grain is what inspired the
Greeks and the Romans to eventually conquer Egypt.

A particular ancient grain that is an ancestor of modern durum wheat,
known as Kamut in the United States, is consistently gaining popularity
with culinary and medical professionals alike. The president of the Kamut
Association, Bob Quinn, is an organic founder who began growing and
promoting the ancient grain in the late 1970s. Mr. Quinn told me that the
legend surrounding the grain was that it was found in a tomb in Egypt—but
analysis proved this theory to be false. His curiosity led him to further
research the grain and to begin growing it on his farm. In 1990 he registered
the Kamut trademark. The name comes from the ancient Egyptian term for
“Soul of the Earth.” Mr. Quinn says that the “high energy grain” was kept
alive by small peasant farmers in Upper Egypt. He now uses the grain to
produce Kamut brand cereal, pasta, grains, flour, and bulgur, a parboiled
and dried wheat that is processed into grains.

Egypt's famous fuul medammes dish features a variety of fava bean known
to be the world’s oldest agricultural crop. Date crops have been religiously
significant for more than five thousand years in Egypt. Figs grew three
thousand five hundred years ago and have always been an important part of
the Egyptian diet.

Papyri from 2800 BC described extensive spice usage only two hundred
years after the first-ever accounts of spices were recorded in China. Old
Kingdom (2700-2600 BC) tomb scenes depict bread being shaped and
produced in mass quantities. Ramses II’s tomb revealed pictures of elegant



pastries, cakes, and pies being made in bakeries that catered specifically to
royalty. Sweets were also prepared in communal ovens and sweetened with
honey and molasses instead of sugar, which was extremely expensive at the
time because it was just introduced by the Persians.

Ancient Festivals includes:

» Ancient Egyptian Nile Festival

» The “Smell of the Fresh Breeze” Celebration
» A Night in Nubia

» Bedouin Tent Party



Ancient Egyptian Nile Festival

The biggest Egyptian festival of all was dedicated to the Nile. Each year the
Nile would begin to rise in June and eventually flood by July 19. For this
reason, July 19 is the New Year on the ancient Egyptian calendar. On this
date each year, there were huge celebrations honoring the rising of the river.
To give thanks to what the ancient Egyptians referred to as a Nile god
named Hapi, they would place a roll of papyrus containing a prayer in the
Nile. Osir1 was the name of the agrarian god who was cast into the Nile and
returned to life. The ancient Egyptians drew a parallel between his
resurrection and the growth of wheat that was sown into the ground
previously flooded by the Nile. The Egyptians would also make offerings of
fruits, vegetables, and flowers to show their appreciation for the Nile’s
rising. Dancing and singing would take place all night long, and people
would drink water from the Nile. The joyous occasion of the Nile’s rising in
antiquity meant that fields of crops would be irrigated all year round, and
that the citizens of Egypt would have enough to eat.

Agricultural crops grew abundantly in the Nile Valley during ancient times,
thanks to the rising of the Nile. Peas, beans, cucumbers, leeks, lemons,
lentils, grapes, garlic, mint, juniper, plums, figs, dates, and pomegranates all
flourished. The ancient Egyptians ate a wide variety of meats, poultry, and
fish. Ancient Egyptians used food to nourish their minds, bodies, and
spirits. Many of the foods used by ancient Egyptians are now popular not
only in modern-day Egypt but in the entire world. In addition to using them
for culinary purposes, the ancient Egyptians also extracted essential oils
from floral and food sources to make incense, perfume, ointments, and
cosmetics.

The Egyptian love of food was even transported into the afterlife. Amulets
of the son of the god Horus, named Duamutef, were created to protect the
stomach of the deceased in the afterlife. From 1550-1070 BC, special
faience (pottery) bowls were created to offer food to the goddess Hathor
who was believed to nourish and protect the dead. The Egyptian museum in
Cairo displays “food mummies” of poultry and meat that were preserved
with salt and natron and placed in tombs to nourish the dead.



Ancient Egyptian pottery and utensils were very elaborate and symbolic.
Different animal motifs would be used for serving corresponding foods. A
fish motif, for example, would be painted onto platters used to serve fish. In
the twelfth century BC, Ramses III was depicted using gold and silver
plates, cutlery, and goblets while most of the people of Thebes (a portion of
modern-day Luxor) went hungry. Outraged at his lack of empathy, the
citizens of Thebes held what is known to be the first-ever recorded public
strike in history.

When Christianity was introduced in Egypt via the preaching of Saint Mark
in approximately 40 AD, the celebration of ancient festivals was
discouraged by religious officials who viewed the pagan worship as a threat
to the Christian church. The festivals were forgotten for centuries. Then, the
ancient festival traditions enjoyed a resurgence in popularity during the
tenth century when a North African Muslim dynasty known as the Fatimids
declared Cairo as their capital. Prior to their arrival, Cairo was known as
Fustat. They changed the name to “Al Qahara” meaning “the victorious.”
During their reign, they reinstated many of the ancient festivals, introduced
the Egyptian moulid festivals (celebrations honoring the birth of prominent
Jewish, Christian, and Muslim religious figures), and even encouraged
cross-religious celebrations.

The Ancient Egyptian Nile Festival celebrates food with a spirit of
gratitude, just as the ancient festival did. It is interesting that each recipe
contains ingredients that were available in ancient Egypt, yet they are still
popular today for their taste, nutritional properties, and widespread
availability. There are some surprises as well. Who knew, for example, that
foie gras was actually invented by the ancient Egyptians?

Ancient Egyptian Nile Festival Menu

» Egyptian Whole Wheat Pita Bread
» Pharaoh’s Foie Gras
» Chicken Pita Bread Sandwiches



» Salad with Grapes & Fried Feta Balls
» Cleopatra’s Kisses
» Licorice Drink



Egyptian Whole Wheat Pita Bread



| Aish Baladi |

The Egyptians give the same word to bread as they do to life, aish. Bread
has been integral to the Egyptian diet since the twenty-fifth century BC.
Pyramid laborers were rationed five pounds of it per person, per day. The
ancient Egyptians were so fond of bread that the ancient Greeks referred to
them as ““ the bread eaters.”

As you walk through any market in Egypt, you'll see people carrying
large stacks of bread on trays on top of their heads. Egyptians usually buy
their bread directly from the baker. Because bread is so easily accessible in
Egypt, it is not usually made at home. But if you're used to buying
commercial varieties of pita bread, I urge you to try this recipe when time
allows (it has been adapted for home kitchens ). You can double it and freeze
the leftovers. When needed, thaw the bread and heat it under the broiler
until it is warmed.

Egyptian stores sell toasted, finely ground bran that has the same
consistency as commercial bread crumbs. The addition of the bran gives
Egyptian pita its characteristic crunchy texture. Since it is difficult to find
this kind of bran outside of Egypt, I have substituted unprocessed bran that
can be toasted to produce a similar texture.

MAKES 5 PITA BREADS

INGREDIENTS

1 cup unprocessed bran

%4 cup unbleached all-purpose
flour

¥4 cup whole-wheat pastry
flour

2 teaspoons active dry yeast
74 teaspoon olive oil, plus
extra for oiling bowl



¥4 cup tepid water
75 teaspoon sea salt or Kosher
salt

Preparation:

Preheat oven to 350 degrees F. Place bran on a cookie sheet and crumble
between fingers to make it finer. Bake for 5 to 10 minutes, or until bran
granules are toasted. Remove from oven and set aside.

Mix together all-purpose flour, whole-wheat pastry flour, 2 cup of toasted
bran, yeast, olive oil, water, and salt in a large bowl or one fitted to a
standing mixer. Once the ingredients are incorporated, knead the dough for
20 minutes by hand or 3 minutes with a standing mixer using the dough
hook on medium speed. Place dough in an oiled bowl and let rest for 45
minutes, uncovered.

Sprinkle a clean work surface and two large baking sheets with the
additional %2 cup of bran. Shape the dough into an even log with your hands
and cut it into 5 equal pieces. Form each piece into a flat 6-inch circle with
your hands or roll out with a rolling pin to shape 5 round pita breads. Place
2 or 3 pitas on each baking sheet and allow to rest for 30 minutes before
baking.

Preheat the broiler in your oven. Place bread under the broiler and bake for
2 to 3 minutes per side, until puffed and golden. Serve warm. Place extra
bread in a plastic bag while still warm and seal to prevent it from drying
out.



Pharaoh’s Foie Gras



| Kibdet Firakh]

A painting at the Louvre Museum in Paris, France, shows the ancient
Egyptians developing the first form of foie gras. The painting was found in
the funerary apt of Ti, who lived in the fifth century BC and was buried at
Saqqara. The ancient Egyptians observed wild geese gorging themselves
before their migration and realized that the extra fat was stored in their
livers. The Egyptians then began *“ cramming” food into domesticated ducks
and geese to produce the original versions of foie gras. Chicken, duck, and
goose livers are still popular delicacies in Egypt today. This recipe makes
an impressive pate for entertaining.

12 SERVINGS

INGREDIENTS

2 cups (4 sticks) unsalted but-
ter, at room temperature,

plus extra for buttering dish

2 pounds chicken livers,
trimmed

1 medium onion, thinly sliced
5 cloves garlic, minced

2 cups chicken stock

Juice of 1 lemon

1 teaspoon salt, or to taste

GARNISHES

3 cup fresh whole cilantro
leaves

Y cup fresh whole mint leaves
5 cup fresh whole parsley



leaves
s cup walnut halves
1 pint fresh figs, sliced in half if
desired
Preparation:

Butter a 4-cup soufflé dish or loaf pan. Line dish with plastic wrap and
butter the plastic wrap. Combine chicken livers, onion, garlic, and stock in a
medium saucepan and bring to a boil over high heat. Reduce heat to low,
cover, and simmer until livers are cooked through, approximately 10
minutes.

Drain cooking liquid and transfer livers, onion, and garlic to a food
processor. Add butter, lemon juice, and salt and process until smooth and all
ingredients are evenly distributed and butter is completely incorporated.
Transfer to the prepared dish or pan, cover, and refrigerate overnight or
until firm (a minimum of 4 hours).

To serve: Uncover the dish or pan and run a knife around the edges of the
paté to loosen it. Place a serving platter on top of the soufflé dish and turn
upside down. Gently remove the plastic wrap. Arrange cilantro, mint, and
parsley around the edges of the platter. Garnish top of paté with walnuts and
arrange fresh figs on top of and around paté. Serve cold.



Chicken Pita Bread Sandwiches



[ Shwarma bil Firakh]

Shwarma is the rotisserie-cooked meat that is “ shaved’ and piled high in
sandwiches all over the Middle East. Traditionally, the meat is threaded
with layers of fat, topped with tomatoes and/or peppers, and left to cook
slowly for hours. The result is tender, succulent meat that is full of flavor.
This recipe enables you to en py this popular street food at home, saving
time and calories. Remember to marinate the chicken for 24 hours before
proceeding with this recipe.

6 SERVINGS

INGREDIENTS

2 pounds skinless, boneless
chicken breast, sliced into
long '5-inch-wide pieces

1 teaspoon salt

1 teaspoon freshly ground
black pepper

Dash of chili powder

Y4 teaspoon ground nutmeg
1 teaspoon ground allspice
1 teaspoon ground cumin
Juice and grated peel of 1
lemon

% cup white vinegar

Y4 cup corn oil

5 cloves garlic, chopped

2 medium onions, chopped

FOR SERVING



6 pieces regular pita breads
Egyptian Hot Sauce, if desired
(page 38-39)
Tahini Sauce (page 160)
Assorted pickles or preserved
lemons

Preparation:

Combine chicken slices, salt, pepper, chili powder, nutmeg, allspice, cumin,
lemon juice and peel, white vinegar, corn oil, garlic cloves, and onions in a
large shallow bowl or dish. Stir to mix well and coat chicken. Cover with
aluminum foil and place in refrigerator for 24 hours.

After chicken has marinated for 24 hours, preheat oven to 425 degrees F.
Remove chicken from refrigerator and drain well. Spread chicken in a
single layer on a baking sheet. Bake in the lower section of the oven for 25
minutes, turning once. Taste chicken and adjust seasonings if necessary.

Cut pita breads in half. Place on a baking sheet and warm in the oven for
about 1 to 2 minutes. Remove from oven and top with the chicken meat.

Serve on a platter with small bowls of Egyptian Hot Sauce, Tahini Sauce,
and pickles.



Salad with Grapes & Fried Feta Balls



[ Salata bil Aghnib wa Gebna Makleyah]|

An ancient version of Egyptian white cheese, gebna baida, which is similar
to feta, was found in First Dynasty (3200- 2700 BC ) tombs. In this modern
recipe, the deep fried cheese provides the perfect complement to grapes and
salad greens.

This salad makes an excellent first course. The feta balls can be formed
into twelve large balls or thirty smaller ones. Use a melon baller to make
small balls uniform in size. This entire salad, with the exception of the feta
balls, can be made a day in advance and stored in the refrigerator. The next
day, simply fry the feta balls, arrange them on top of the salad, and drizzle
all with the dressing.

8 SERVINGS

INGREDIENTS

1 head romaine lettuce

1 cup seedless red grapes

Y4 cup extra-virgin olive oil
Juice of 1 lemon

1 teaspoon orange blossom
water

Salt to taste

Freshly ground black pepper to
taste

1 cup feta cheese, well-drained
and crumbled

s cup plus 1 tablespoon
all-purpose flour

1 large egg

2 cups vegetable or canola oil
for frying



Preparation:

Chop lettuce into bite-size pieces and place in a large bowl or on a serving
platter. Toss in grapes and set aside.

Make dressing by pouring olive oil into a small bowl. Whisk in lemon juice
and orange blossom water and season with salt and pepper to taste.

In another small bowl, combine feta cheese, 1 tablespoon flour, egg, and
some pepper. Mash together with a fork and then finish mixing ingredients
with your hands. For large balls, break off 1-inch pieces of cheese mixture
and roll into 12 balls the size of golf balls; to make smaller balls, use a
melon baller.

Pour Y4 cup flour on a plate and roll cheese balls in flour to coat. Shake off
excess and place on a platter. Heat the vegetable or canola oil in a large,
deep saucepan. When the oil is approximately 375 degrees F it is ready.
Carefully lower balls into the oil without crowding them. Do not allow
them to touch each other. Turn the balls over when the bottom halves are
brown, approximately 5 minutes. If they do not turn easily, wait a few more
seconds. If they turn easily, that is a sign that they are ready to be turned.
Fry the other sides until the balls are evenly colored. Remove from oil with
a slotted spoon and drain on paper towels.

Arrange feta balls on top of salad. Drizzle dressing over salad and season
with salt and freshly ground black pepper to taste. Serve warm.



Cleopatra’s Kisses



[ Cooblit Cleopatra]

It is said that Cleopatra used sugar extravagantly, even though it was
extremely expensive in antiquity because Egyptians had just been
introduced to the sugarcane crop via the Persians, whose victory over the
Egyptian armies ended the Pharaonic era in 525 BC. Walnuts, which were
another important agricultural crop for the Persians, are the other main
ingredient in this recipe.

The original version of this recipe is said to have been deciphered from
hieroglyphs, and it is believed that the nutritional benefits of the walnuts
and the high sugar content were used to restore the spirits of both Caesar
and Mark Anthony. It is interesting to note that in Egyptian culture, walnuts
are considered important in stimulating mental activity, and sugar at the
time was a status symbol. I believe that this recipe represented the
sweetness of not only love, but intellect, strength, and power as well.

MAKES 1 POUND

INGREDIENTS

> cup ground blanched

almonds

1 cups sugar

1 tablespoon orange blossom

water

1 tablespoon orange juice

1 pound walnut halves
Preparation:

Mix ground almonds with 42 cup sugar, orange blossom water, and orange
juice in a medium bowl to form a paste. Place a small amount of the paste
over the flat inside of a walnut half. Press the flat side of a second walnut



half on the top and press down lightly to seal. Place on a work surface
covered with wax paper. Repeat until all the walnuts are used.

In a small saucepan, melt the remaining 1 cup sugar with 2 tablespoons
water over low heat. Once it melts, increase the heat to medium high,
stirring occasionally with a wooden spoon until the sugar turns amber
colored, approximately 10 minutes. Remove from heat and stir well as
caramel continues to darken in color. (Be very careful not to touch or
splatter caramel at this point, as it can cause serious burns.)

Using a spoon, carefully drizzle caramel over the stuffed walnuts. Set aside
to cool. Walnuts can be stored in an airtight container for up to 1 week.



Licorice Drink



[Ir’sus]

Licorice root is known to be a digestive aid and liver cleanser in Egypt. It
has been used as a general well-being tonic since ancient times. Nowadays,
Licorice Drink vendors walk around crowded urban areas in Egypt with
huge metal canteens full of the drink strapped to their backs. They also
carry glasses to serve it to their customers. During the month of Ramadan,
many sidewalk stands sell the Licorice Drink in plastic bags. People buy it
and take it home where it is poured into a pitcher and served with the
evening break-fast meal.

Licorice Drink is made with ground licorice root, which outside of Egypt
can be bought at health food stores, organic markets, and Egyptian grocers.
Some Egyptian grocers also sell pre-sweetened licorice powders, but many
people find the drink to be more refreshing without the addition of sugar.

8 SERVINGS

INGREDIENTS

3 tablespoons ground licorice

root

% cup honey, or sugar to taste
Preparation:

Put ground licorice root into a tea-ball strainer used for loose tea. Place
strainer in a pitcher and fill with 2 gallon cold water. Allow this to sit for 1
hour and then remove the tea ball.

Strain liquid through a fine sieve into another pitcher and sweeten with
honey or sugar, if desired. Cover the pitcher and shake vigorously or whirl

in blender to create a frothy top. Serve ice cold.

Greco-Roman Museum, Alexandria, Egypt
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The “Smell of the Fresh Breeze” Celebration

Springtime in Egypt is a world of sensory delights. The air is filled with
freshness and picture-perfect weather becomes the norm. Fresh new
vegetables and crops start to emerge from the banks of the Nile as Egypt
gives birth to a new season. One of the most widely observed traditions of
Spring originated in Egypt—the use of colored eggs to symbolize new life
at Easter time. Since antiquity, colored eggs were seen as a symbol of new
life in Egypt. They were originally decorated with natural dyes to celebrate
the “Smell of the Fresh Breeze” or Sham an Nassim festival.

This celebration began during ancient times, and once Christianity became
widespread, used to be held in the middle of the Coptic Lenten period. This
meant that the Coptic Christians, who were abstaining from meat, fish,
dairy products, and sweets for Lent, could not participate. Under Fatimid
Muslim rule, the date was changed so that everyone could participate in the
festivities. The Fatimids changed the date to Coptic Easter Monday, so that
the festival would still be in springtime, but after the Lenten fasting period
was oVver.

Since the holiday has no religious connotations, Egyptians of all faiths
celebrate with picnics, outings, and family gatherings. Outdoor parks
become crowded and everyone enjoys the most pleasant weather of the
year. Each menu item is symbolically important. Fresh sardines and fish in
general are symbols of fertility, and were available to commoners and
pharaohs alike. Hard-boiled colored eggs symbolize rebirth and the children
traditionally used the eggs to play games. Onions are constantly used in
ancient Egyptian lore because of both their medicinal properties and ability
to ward off the constant threat of the “evil eye.” Green chickpeas are a
symbol of the abundance that comes with new crops.

The menu presented here combines the traditional elements of the festival
with modern interpretations in an easy-to-prepare manner perfect for a
picnic anywhere. The naturally colored eggs add a nice touch to Easter
luncheons. The Roasted Sardines with Arugula are an upscale treat with
humble origins, while the Circassian Chicken is a noble ancestor of chicken



salad. The Cherry-Topped Semolina Cookies are sweet and crunchy, and the
homemade lemonade is infused with honey and orange blossom water.
The “Smell of the Fresh Breeze” Celebration Menu

» Colored Eggs

» Roasted Sardines with Arugula

» Mixed Herb and Spring Onion Salad
» Circassian Chicken

» Cherry-Topped Semolina Cookies

» Egyptian Lemonade



Colored Eggs



| Baid Mil’ on]

It is amazing to think that a tradition integral to the Christian Easter
holiday is actually rooted in pre-monotheistic festivities. During ancient
times, Egyptians used onion peel, beets, and spices to color their eggs. In
Europe, egg coloring did not become popular until the fourteenth century.
The Easter bunny, another symbol of the Christian Easter, also has roots in
ancient Egypt where rabbits and hares were viewed as symbols of fertility,
new life, and the moon.

Try using this recipe instead of buying commercial coloring packages for
your Easter luncheon. Or use them to add Egyptian flair to a breakfast
table anytime. Yellow onion skins will add a peach colored hue to the eggs,
while the red onion skins will produce a tan color.

6 SERVINGS

INGREDIENTS

6 white eggs

Skin of 2 yellow onions

Skin of 3 red onions
Preparation:

Place 3 eggs in a small pot, cover with water, and add yellow onion skins.
Place the remaining 3 eggs in a separate pot, cover with water, and add red
onion skins. Bring both pots to a boil over high heat, reduce heat to low,
and simmer, uncovered, for 20 minutes. Let eggs stand in the water for 1
hour; drain, allow to cool, and serve or refrigerate.



Roasted Sardines with Arugula



[Sardeen Fee al Forn bi Gargheer]

Egyptians usually buy their sardines from shops that marinate them in large
quantities for their Sham an Nassim picnics. This oven-roasted version is a
quick way to prepare sardines; you can use fresh or frozen (thawed) for this
recipe. Chances are if you don’t like sardines, you' ve only tasted canned
ones. All across the Mediterranean region sardines are served grilled, fried,
cured, and roasted.

Arugula grows abundantly in Egypt and is a traditional accompaniment
to fish. Because of its availability, it is actually considered to be a peasant
food throughout the country. Huge platters of arugula are piled high and
served alongside the fish.

4 SERVINGS

INGREDIENTS

5 tablespoons extra-virgin olive
oil
1 pound whole sardines, cleaned
and scaled (see Tip below)
4 cloves garlic
1 teaspoon ground coriander
1 teaspoon ground cumin
1 teaspoon zataar,* dried
thyme, or dried oregano
Pinch of chili powder
Juice of 1 lemon or lime
Salt
Freshly ground black pepper
Arugula
Preparation:



Preheat oven to 425 degrees F.

Oil a baking pan with 1 tablespoon of olive oil and place sardines in the
pan. Blend remaining 4 tablespoons olive oil, garlic, coriander, cumin,
zataar, thyme, or oregano, and chili powder in a blender or a food processor
to form a dressing. Pour dressing over the sardines.

Bake sardines for 20 to 25 minutes until the edges are golden and the flesh
1s opaque. Squeeze lemon or lime juice over the sardines; season with salt
and freshly ground pepper to taste. Serve hot or at room temperature with
arugula.

TIP » 1o clean sardines, hold one end down on a work surface and run the
blade of the knife against the pattern of scales on the fish to remove them.
Next, slit the stomachs and remove the innards. Cut off the heads at the gills
and cut off the tails. Rinse in cold water and dry well.



Mixed Herb and Spring Onion Salad



[ Salata Khadra bil Bassal]

Parsley, cilantro, and mint are a classic Egyptian herb mix that has been
used since antiquity. Sometimes fresh dill is added in addition to or in place
of one of the other herbs. The fresh herbs, spring onions, and citrus juices
are loaded with vitamins and minerals, making this salad a nutritious
addition to any meal.

6 SERVINGS

INGREDIENTS

1 bunch fresh parsley

1 bunch fresh cilantro

1 bunch fresh mint

2 bunches spring onions

Juice of 1 lemon

Juice of 1 lime

Y4 cup extra-virgin olive oil

Pinch of salt

Pinch of freshly ground black

pepper

Pinch of ground cumin
Preparation:

Trim stems off of parsley, cilantro, and mint; immerse them in a large bowl
and cover with water. Drain and continue immersing the herb leaves in
clean water until they are clean and leave no residue on the bottom of the
bowl (this may take as many as seven washings). Dry the leaves and lay
them on a large serving platter.

Trim ends off of spring onions and lay them on top of the bed of herbs.



Mix lemon and lime juice in a small bowl. Whisk in olive oil to make a
smooth dressing. Add salt, pepper, and cumin to dressing, mixing well to
combine. Pour over salad and serve.



Circassian Chicken



[ Shirkaseya]

Circassian Chicken is one of the great dishes that Egypt inherited from
Turkey. It had a reputation for being a sophisticated and elegant
entertaining dish. Many of the Egyptians who learned how to make it were
originally of Turkish ancestry and came to Egypt during Ottoman rule.
Inviting someone to their home to eat Circassian Chicken let their guests
know that they were of aristocratic origins.

Traditionally, Circassian Chicken is made with a whole chicken and the
broth it produces. In this version, I ve used boneless chicken breasts and
ready-made chicken stock to cut down on the preparation time. If you have
the time, see the variation below for the traditional method. This dish can
be served at room temperature or cold. I like to make sandwiches out of the
leftovers. They make a wonderful alternative to ordinary chicken salad
sandwiches.

6 SERVINGS

INGREDIENTS

3 whole boneless chicken
breasts

5 cups chicken stock

Salt

Freshly ground black pepper
1 carrot, peeled and sliced in
half

3 slices stale bread, cut into
chunks

172 cups ground walnuts

1 clove garlic

Y% cup whole milk



GARNISHES

1 tablespoon olive oil

1 teaspoon paprika

3 walnut halves
Preparation:

Place chicken breasts, 4 cups of stock, salt, pepper, and carrot in a large
saucepan. Bring to boil over medium-high heat, uncovered. Skim the scum
off the top of the liquid as it forms. Reduce heat to medium-low, and
simmer, uncovered, for 45 minutes or until chicken is cooked through.

Puree remaining 1 cup of stock, bread, walnuts, garlic, and milk in a
blender to form a smooth paste. Taste and adjust salt and pepper to taste.
When chicken is finished cooking, drain and let cool slightly. Reserve the
broth for another use. When it is cool enough to handle, shred the chicken
into bite-size pieces with your fingers. Place the chicken pieces on a serving
platter and top with walnut paste. Pour olive oil in a small bowl and whisk
in paprika. Drizzle on top of the chicken and top with walnut halves.

Variation:

Place 1 whole chicken, cut into 8 pieces, in a large stock pot with a carrot,
an onion, salt, and pepper. Cover with water and bring to a boil over high
heat. Remove the scum that forms at the top of the pot. Reduce the heat to
medium low and simmer 45 minutes, until the chicken is cooked through.
Remove the chicken from the pot, let cool, and then debone it, tearing the
meat into shreds. Strain the broth with a fine strainer and reserve 1 cup to
make the walnut paste. Refrigerate remaining broth for another use.
Proceed with the recipe above.



Cherry-Topped Semolina Cookies



[ Biskoweet bil Smeed wa Kareez]

Semolina is a yellow-colored flour made from the heart of durham wheat.
The very fine milled version is used for pastries. Coarser grinds and pellets
are used for pasta and couscous. In Egypt, semolina is almost exclusively
used in pastries.

These are delicious simple cookies that I first sampled on a dessert buffet
on a Nile cruise. After learning how to make them, I began bringing them to
picnics since they don’t require refrigeration and everyone loves them. They
also make a nice breakfast and teatime cookie because they are not too

sweet. They can be stored in an airtight container and frozen for up to a
month.

MAKES 20 COOKIES

INGREDIENTS

2 cup semolina

2 cup ground almonds

72 cup sugar

Y4 teaspoon ground cinnamon

1 egg white

10 maraschino cherries, halved

2 tablespoons apricot jam
Preparation:

Line 2 cookie sheets with parchment paper or silicone liners. Mix semolina,
almonds, sugar, and cinnamon in a bowl. In a separate bowl, whip the egg
white until stiff peaks form; fold into flour mixture. Roll the dough into 1-
inch balls and place at least 1 inch apart on cookie sheets. Place half of a

cherry on top of each cookie and press down slightly. Refrigerate for 1 hour
to chill.



Preheat oven to 475 degrees F. Bake cookies in center of oven, until lightly
golden, 8 to 10 minutes. Place the jam in a small saucepan with a
tablespoon of water and cook over medium heat until melted. Strain
through a sieve and brush on hot cookies. Allow to cool on pans; serve at
room temperature.

Cherry-Topped Semolina Cookies
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Egyptian Lemonade



[ Assir Limoon]

This drink brings back many memories for me. [ remember coming in from
outside on a very hot day in Luxor. Someone offered me hot, unsweetened
lemonade to drink as soon as I hit the air conditioning. He said that it
would prevent me from getting sick because of the temperature difference.
My brother-in-law, Abdu, also loves lemonade. He judges restaurants by
how good, and how expensive, their lemonade is.

The Egyptian love of lemons dates back to ancient times. Lemon jiice has
a reputation for both preventing and curing a wide range of maladies,
including indigestion, lethargy, food poisoning, and the common cold. It is
used to preserve foods, enhance flavor, and also as a tonic. Egyptian
lemonade is made by extracting the juice from hot lemons and mixing it
with honey, sugar, and orange blossom water. It is a smooth and pleasing
drink that can be en pyed any time of year. Limes can be substituted for the
lemons to make limeade. Egyptian lemons are actually very similar to what
we know as key limes, key limes can be substituted any time a lemon or lime
is called for in this book.

6 SERVINGS

INGREDIENTS

2 ripe lemons, quartered

5 tablespoons sugar

5 tablespoons honey

1 teaspoon orange blossom

water

6 mint sprigs, for garnish
Preparation:

Place lemons and 6 cups water in a pot; cover and bring to a boil. Reduce
heat and simmer for 20 minutes. Strain liquid into a pitcher and press the



juice of the lemons through the strainer with a fork.

Add sugar, honey, and orange blossom water. Stir to mix well and then
allow to cool. Refrigerate lemonade until cold.

Before serving, place the lemonade in a blender and whip until frothy.
Serve in chilled glasses garnished with mint sprigs.



A Night in Nubia

Between 5500 BC and 350 AD, the land of Nubia stretched from Aswan in
Upper Egypt to Khartoum in modern-day Sudan. The Nubians had twenty-
seven kings who were of African descent and ruled Egypt and Nubia for
nearly a century. Ancient Nubian royalty would be carried on ox-drawn
carts in a procession to meet with members of the Egyptian royal court. The
ancient Nubians spoke the Meroitic language, as do modern Nubians.

Today, many Nubians live in stucco homes with colorful motifs along the
Nile in and around Aswan, Egypt, close to their ancestral homeland, while
others have moved to the larger cities of Cairo and Alexandria or have gone
to live abroad. The new Nubian Museum in Aswan, Egypt, and the new
Nubian village in Luxor, Egypt, are testimonies to this group’s impressive
culture and civilization.

The Nubian Museum in Aswan displays stunning Nubian artifacts, such as
pottery bowls with cattle and geometric motifs and antique coffee pots. The
Nubians also used cosmetics, as can be witnessed by the 4,000-year-old
palettes used for storing kohl, a natural eyeliner. Traditional aspects of
modern Nubian culture are displayed along with those of the ancient Coptic
and Islamic portions of Nubian history.

The new Nubian village in Luxor is a beautiful, brightly colored outdoor
museum that displays all aspects of daily life in traditional Nubian culture.
When [ visited, a preschool class was being held in the classroom portion.
At the Nubian village, one can see the way in which a typical Nubian
whitewashed home was built around a courtyard with its bright motifs. Both
functional necessities like wood-burning cooking stoves and water wells,
along with beautiful Nubian contemporary artwork are showcased. Despite
the fact that the temperature was well over 100 degrees Fahrenheit when I
visited the Nubian village, the insides of the homes were comfortably cool
due to the ancient, environmentally friendly architectural concepts
developed by the Nubians.



One form of body art that the modern world is very familiar with—henna
tattooing—is actually an ancient Nubian art. Nubian women are experts at
creating exquisite henna designs. In antiquity, Nubian wedding celebrations
would last for weeks. The night before the wedding reception was, and still
is, known as the “fur,” or “Henna Night” as it is called in English. The
women of the community gather to pamper the bride-to-be, decorate her
with henna, and anoint her with special blends of Nubian oils. After that, a
large outdoor concert takes place. I once attended a Nubian Henna Night
held near Karnak in Luxor, Egypt. The bride wore a beautiful red dress and
sat at one end of the party with her female family members sitting around
her. Couples danced nearby. At the opposite end of the party, three different
Nubian singers sang traditional songs in the Nubian language while men
danced together in circles. The whole community gathered for the Henna
Night that lasted until the early morning.

Dining with Nubian singer Essam Karika at Kebabgy Restaurant in Luxor
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Nubians are also known for their delicious food and for their generous
nature. Ancient Nubian farmers grew grains, peas, lentils, and dates. They
also raised livestock, with an emphasis on cattle. They traded with the
Egyptians for other staples, like oil, which they did not produce themselves.
The Nile also provided a constant supply of fish to the Nubians.
Traditionally, Nubian men worked outside of the home and preparing food
was the women’s role. Whenever large festivities took place, however, they
would join in on the preparations and demonstrate their culinary
knowledge.

When I went to a Nubian village in Aswan, Egypt, I was invited to attend a
wedding that week, offered a cup of hibiscus punch (a traditional Nubian
drink), and invited into the homes of the locals. Wherever I went, I found
people eager to share their history with me. I was told that Egypt’s King
Farouk chose to employ Nubians in his palace in Alexandria, Egypt,



because he felt that they were not only great chefs but honest, trustworthy
people who would not disturb any of his property.

The menu presented here highlights authentic Nubian ingredients that have
been prepared the same way for more than two thousand years. This meal is
meant to be shared, since Nubians eat communally. If you play traditional
Nubian music, like that of Mohamed Mounir or Hamza el Din, you’ll be
able to imagine yourself drifting down the Nile. And if you happen to travel
to Aswan, Egypt, remember to “dip your feet in the Nile” to ensure that
you’ Il come back again, as my Nubian friends tell me.

A Night in Nubia Menu

» Nubian Bread

» Hibiscus Punch

» Egyptian Rice

» Stewed Okra and Tomatoes
» Fried Nile Perch

» Shepherd’s Salad

» Aswan Date Cookies



Nubian Bread



[ Aish Nubi / Maltoud]

The recipe for this traditional bread was kindly shared with me by
Mohamed Salah, a Nubian friend who lives in Cairo and is very
knowledgeable and proud of his culture. It is a recipe of his mother, Mrs.
Kareema Mohamed Abdu. She tells me that any kind of flour can be used to
make this large, round bread shaped like a volcano and golden in hue.

As with most indigenous cultures, cooking and baking Nubian-style is not
measurement specific. Everything in Nubian culture is prepared “to the
eye,” “to the touch,” or “to the smell.” After being taught recipes at a
young age along with other important daily life skills, Nubian cooks rely on
their senses exclusively to tell them what their food needs. The original
recipe for this bread, for example, is a simple list of ingredients, with no
quantities. This method can be frustrating for the modern chef, who views
baking as a chemical composition. However, to ancient cultures this method
is actually more accurate because it allows for inconsistency in weather,
altitude, and ingredients that can affect a recipe every bit as much (if not
more ) than the wrong measurements.

12 SERVINGS

INGREDIENTS

2 teaspoons expeller pressed

corn oil

6 cups unbleached bread flour

or any other kind of flour

2 teaspoons salt

1 tablespoon baking powder

1 tablespoon active dry yeast
Preparation:



Lightly grease a baking sheet with 1 teaspoon corn oil. Combine the flour,
salt, and baking powder in a large bowl. Mix the yeast with %5 cup tepid
water and stir until dissolved. Pour into the flour mixture and stir to
combine. Stir in 1% cups water and mix to a firm dough. (The humidity
level in your home will affect the flour-to-water ratio. If dough seems too
dry, add more water, a little at a time; if dough seems too loose, add more
flour a little bit at a time until you get a firm dough.)

Lightly dust a work surface with flour and knead the dough for 10 minutes,
or until smooth and elastic. Oil a large bowl with remaining teaspoon of oil,
place dough inside, and turn to coat. Cover with lightly oiled clear plastic
wrap, a lid, or a kitchen towel, and leave to rise in a warm, draft-free place
for 1 hour, or until doubled in bulk.

After dough has risen, turn out onto a lightly floured work surface and form
into a 7-inch-wide circle. Using your hand, grab the top of the dough in the
center of the circle, pull up slightly, and twist to form a 3-inch knob on top
of the center of the dough. Transfer to a baking sheet and cover with an
inverted bowl. Allow to rise for another hour.

Preheat oven to 425 degrees F and bake the bread for approximately 35 to
40 minutes, or until it is lightly golden and sounds hollow when tapped.
Cool on a wire rack.



Hibiscus Punch



| Karkade]

Hibiscus plants can be found growing in gigantic numbers in Southern
Egypt. Dried hibiscus leaves are harvested and turned into this traditional
ruby-colored Nubian drink. It contains a high amount of vitamin C, is said
to act as a purifying tonic for the body, and is known to lower blood
pressure when consumed in large quantities. Wherever you go in Aswan,
you will be offered either cold or hot karkade, sweetened to your preference.
Once I was in a traditional Nubian home in the Nubian village in Aswan,
and I was offered karkade. I noticed that the owner’s daughter was drinking
Pepsi. Everyone laughed when I remarked that it was unusual that the
American was drinking karkade, while the Nubian was drinking Pepsi.

In the summer, I freeze the drink in ice cube trays and popsicle molds.
Kids love the popsicles and the sweet red ice makes even the simplest drink
seem festive. Karkade can also be en jpyed hot, in place of tea. The orange
blossom water in this recipe is my addition—I think it really enhances the
rich, fruity tones of the drink. Interestingly, hibiscus flowers are becoming a
gourmet ingredient in the United States, offered in syrups and drinks in
gourmet markets.

10 SERVINGS

INGREDIENTS

1 cup dried hibiscus leaves?
Y2 cup sugar, or to taste
1 teaspoon orange blossom
water

Preparation:

Fill a large pot with a gallon of water. Add hibiscus leaves and bring to a
boil over high heat. Let boil 5 minutes; remove from heat. Strain juice
through a colander into a pitcher. Add sugar and orange blossom water and



stir. Discard leaves or use them as a fertilizer in your garden. Serve the
punch warm, room temperature, or cold.

Dried hibiscus and dates
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Egyptian Rice



[Roz]

If's no accident that Egyptian rice has a short-medium grain similar to
Spanish calasparra and Italian arborio rice—they re related. During the
eighth century, the Umayyad caliphate ruled Egypt and Islamic Spain. The
Umayyad prince Abd al-Rahman began importing not only rice, but spices,
fruits, sugar, okra, and hibiscus into Spain from Egypt. From Spain, the
goods would be traded with other Mediterranean countries. When the
Spanish colonized the Americas, they then introduced many of these plants
there.

Egyptian Rice was the first Egyptian food I ever tasted, and the first food
my husband ever prepared for me. Since then, it is often part of the family
dinners I prepare. It is a simple, quick, and flavorful base for stews and a
great accompaniment to poultry, meat, and seafood.

4 SERVINGS

INGREDIENTS

1 teaspoon clarified butter

(ghee)

1 cup Egyptian or other short-

grain rice

1% cups vegetable or chicken

stock

Y4 teaspoon salt, or to taste
Preparation:

Melt clarified butter over medium heat in a medium saucepan. Add half of
rice, stir once, and continue to cook for 2 to 3 minutes, until rice is
transluscent. Add the remaining rice, stock, and salt. Stir to mix well and
bring to a boil. Lower heat to low and cover the pot with a tight-fitting lid.



Simmer 15 to 20 minutes or until all of the liquid is absorbed. Let stand 5
minutes before serving.

NubianVillage, Aswan, Egypt
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Stewed Okra and Tomatoes



| Bamya Matbukh]

Okra has been a popular Nubian ingredient since ancient times. The okra
plant actually has flowers that resemble hibiscus because it is related to
hibiscus. In addition to eating okra when it is in season, Nubians also dry it
to preserve for when it isn’'t available fresh. At most spice shops in Aswan
you will find dried okra, which can be soaked in water to reconstitute it and

then be used in this or other recipes. If you prefer a heartier meat stew, see
Beef and Okra Stew (page 167 ).

6 SERVINGS

INGREDIENTS

2 teaspoons clarified butter

(ghee) or expeller pressed

corn oil

1 medium yellow onion, finely

chopped

3 cups fresh or frozen okra

(baby okra can be left

whole, otherwise slice into

Ya-inch rounds)

2 cups vegetable, chicken, or

meat stock

2 cup chopped tomatoes

1 teaspoon dried wild thyme,

zataar,? or dried oregano

Salt

Freshly ground black pepper
Preparation:



Melt the clarified butter in a medium saucepan over medium heat. Add
onion, stir, and saute until translucent. Add okra and stir to combine. Add
stock, tomatoes, wild thyme, and salt and pepper to taste.

Bring mixture to a boil over high heat and then reduce heat to low. Stir,
cover, and let simmer for 20 minutes or until okra is tender. Taste and adjust

seasonings if necessary. Serve hot.

Nubian musicians




Fried Nile Perch



[ Samak Bulti Ma’li]

Nile perch are prized fish all along the Nile, and especially so in the area of
Lake Nasser, near the Nubian village in Aswan. The size of Nile perch can
range from a few pounds to up to 400 pounds, and catching them is a dream
of fishermen all around the world. Typically, the fish are fried and served
whole. In this recipe, you can substitute any white fish fillets such as bass,
tilapia, rock-fish, or orange roughy for the Nile perch. If you have the
opportunity to eat one in Egypt, however, don’t miss it.

6 SERVINGS

INGREDIENTS

4 pounds Nile perch or other

fresh white fish (small

whole cleaned fish or de-

boned fillets)

2 lemons, 1 juiced, 1 thinly

sliced

8 cloves garlic, chopped

Freshly ground black pepper, to

taste

4 tablespoons expeller pressed

corn oil

1 tablespoon ground cumin

72 cup all-purpose flour

Salt to taste

2 tablespoons olive oil

1 bunch fresh parsley, chopped
Preparation:



Rinse fish and lay in a large shallow bowl for marinating. In a small bowl,
mix together lemon juice, garlic, some pepper, 2 tablespoons of corn oil,
and cumin. Pour mixture over the fish, cover the bowl, and marinate for 30
minutes.

Pour flour onto a plate. Remove fish from marinade and dredge in the flour.
Shake off excess and lay on a large platter. Season each side of fish with a
sprinkling of salt.

Heat olive oil in a large, heavy skillet over medium heat. Add the fish to the
fry pan and cook at least 5 minutes before turning. When underside is
golden, turn over and cook on the other side for another 5 minutes, or until
fish is cooked through. (Whole fish will take longer depending on their
size.) When the fish is cooked through, transfer to a warm serving platter
and garnish with lemon slices and parsley.



Shepherd’s Salad



[ Salata bil Gebnit al Ma’iz]

Shepherds in Egypt have a long history of raising goats in addition to or
instead of sheep. The star of this salad is creamy goat cheese. Any
combination of other vegetables and herbs can be used. Traditionally,
shepherd