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EGYPTIAN

Dukkah

Dukkah is an Egyptian dry mix of roasted nuts, seeds and spices finely blended together.
Traditionally dukkah is eaten by dipping fresh Egyptian bread first into olive oil and then into
the nut mixture, but it also serves as a versatile seasoning in Egyptian cooking.

Ingredients

½ cup pine nuts

½ cup coriander seeds

¾ cup sesame seeds

½ tsp ground cumin

½ tsp salt

½ tsp chilli powder

½ tsp baharat (white and black pepper, cinnamon, cloves and nutmeg)

Cook's notes

Oven temperatures are for conventional; if using fan-forced (convection), reduce the temperature by 20˚C. | We use Australian
tablespoons and cups: 1 teaspoon equals 5 ml; 1 tablespoon equals 20 ml; 1 cup equals 250 ml. | All herbs are fresh (unless
specified) and cups are lightly packed. | All vegetables are medium size and peeled, unless specified. | All eggs are 55-60 g,
unless specified.

Instructions
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Makes 1¾ cups

In a large frying pan over medium-high heat, combine pine nuts and coriander seeds. When the mix has started to colour, add the
sesame seeds and continue to toast until golden brown.

Pour the mixture into a food processor. Add cumin, salt, chilli powder and baharat mix. Blend together.

Use dukkah as seasoning in cooking, or serve as an accompaniment with bread and olive oil.
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I truly do love this recipe and so do all the people that I have made it for.

What amazes me though if the amount of spices in the recipe and what the chef is seen putting
into the mixture in the video.

Even if he has made double the amount of nuts and seeds, there is a lot of spice added.

I make the recipe to proportions as described and it is perfect.
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Ingredients

Method

Maneesh
Recipe by Paul Hollywood

Maneesh is a classic flatbread from the Middle East, eaten as part of a mezze;
it’s also a popular breakfast bread. The dough is spread with za’atar, a strong
mix of aromatic herbs and sesame seeds, then baked in a hot oven.

As you bite into it the crunchy top is a lovely contrast to the softness of the
dough inside. I love the fact that this bread is a part of cultures that go
back thousands of years and yet remains an everyday food of today.

500g strong white bread

flour, plus extra for

dusting

10g salt

25g caster sugar

10g fast-action dried yeast

20ml olive oil, plus extra

for oiling

360ml tepid water

For the za’atar topping

3 tbsp sesame seeds

2 tbsp dried thyme

1 tbsp dried marjoram

2½ tbsp olive oil

1. Put the flour into a large bowl and add the salt and sugar to one side of the
bowl and the yeast to the other. Add the olive oil and 270ml of the water. Mix
the ingredients together, using the fingers of one hand. Add the remaining
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Notes

Tell us what you think in the comments below

water a little at a time until you have a smooth, soft dough and you’ve picked

up all the flour from the sides of the bowl; you may not need all the water.

2. Pour a little oil onto a work surface and place the dough on it. Knead for 5–10
minutes or until you have a smooth, elastic dough. When the dough is soft,
smooth and stretchy, shape it into a ball and place in a lightly oiled bowl.
Cover and leave to rise until at least doubled in size – at least 1 hour.

3. Tip the dough onto a lightly floured surface and knock back by folding the
dough in on itself repeatedly until all the air is knocked out. Divide into 3
equal pieces and shape each into a ball. Now roll each into a large circle,
23cm in diameter. Place on 2 or 3 baking trays (lined with baking parchment
or silicone paper if they are not non-stick).

4. For the topping, in a bowl, mix the sesame seeds and herbs with the olive oil
to a thick paste. Spread over the surface of the breads with one hand. Leave
to rest for 20 minutes. Meanwhile, heat your oven to 230°C.

5. Bake the breads in the middle of the oven for about 15 minutes until golden.
Transfer to a wire rack and leave to cool.

This recipe is from the cookbook Paul Hollywood’s Bread
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By Dreamer in Ontario

Photo by Dreamer in Ontario

Prep Time: 15 mins Total Time: 1 hr 15 mins Servings: 10-12

Egyptian Koshari

ABOUT THIS RECIPE
"Shadya Saleh of Lotus Catering & Fine Foods (1960 Lawrence Ave. E., 416-

757-8315) shares this recipe for Egyptï¿½s national dish. You can fry your own

onions or buy them fried. Many Asian grocery stores sell them. Recipe found in

Toronto Star website. Note: When I made this I used long grain basmati rice

rather than calrose. I've never had koshari before but this substitution

seemed to work out just fine. I've changed the number of servings to 10 to 12

as I agree with the reviewer that this makes a lot more than 6 servings."

INGREDIENTS
1 tablespoon vegetable oil
1 yellow onion, finely diced
1 1/2 teaspoons salt
1 teaspoon ground cumin
1/4 teaspoon black pepper
1 cup black lentils or 1 cup brown lentils, washed
2 1/2 cups water
2 cups calrose rice, rinsed ( medium grain rice)
3 cups water
diced tomato ( 28 oz can, zaar won't recognize quantity)
1 cup water
1/4 cup olive oil
1/4 cup white vinegar
2 tablespoons garlic, minced
1/2 teaspoon ground cumin
1/2 teaspoon salt
1/4 teaspoon pure chile powder
1/4 teaspoon black pepper
4 cups macaroni ( about 1 lb/450 g)
fried onions, to taste

DIRECTIONS
1. For Lentils and Rice, heat oil in large pot over medium, add onion and cook, stirring, 5 minutes.

2. Stir in salt, cumin and pepper and cook 1 minute.

3. Add lentils and 2-1/2 cups water.

DO HALF QUANTITY!!!

use fried shallots
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Page 2 of 2Egyptian Koshari (cont.)

Amount Per Serving % Daily Value

Calories 436.3  
Calories from Fat 71 16%

NUTRITION FACTS
Serving Size: 1 (243 g)

Servings Per Recipe: 10

Amount Per Serving % Daily Value

Total Fat 7.9g 12%

Saturated Fat 1.1g 5%

Cholesterol 0.0mg 0%

Sugars 2.0 g

Sodium 476.5mg 19%

Total Carbohydrate 76.4g 25%

Dietary Fiber 8.6g 34%

Sugars 2.0 g 8%

Protein 13.3g 26%

DIRECTIONS
4. Raise heat to high; bring to boil. Reduce heat to medium-high. Boil until lentils are three quarters

cooked, about 15 minutes.

5. Add rice and remaining 3 cups water and bring to boil.

6. Reduce heat to low; cover and simmer 13 minutes or until rice is just cooked. (Don't overcook.).

7. Remove from heat and let stand 5 minutes.

8. Uncover; fluff with fork. (Makes about 9 cups.).

9. Meanwhile, for Tomato Sauce, in medium saucepan, combine tomatoes, water, oil, vinegar, garlic,
cumin, salt, chili and pepperand bring to boil over high heat.

10. Cook, stirring and reducing heat as needed, until sauce thickens slightly, about 10 to 15 minutes.
(Makes about 3 cups.).

11. Meanwhile, heat large pot of salted water over high and add macaroni. Cook until al dente as per
package instructions. Drain.

12. To assemble, place portion of rice and lentils on plate.

13. Top with portion of macaroni, then portion of tomato sauce.

14. Garnish with onions. (Loosely, the dish should be 2/3 rice and lentils to 1/3 macaroni with a small
amount of sauce and onions.).

© 2017 Scripps Networks, LLC. All Rights Reserved. http://www.food.com/424162
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EGYPTIAN

Fattoush

This Egyptian salad makes the most of fresh seasonal vegetables and left over pita bread. The
dressing is a zesty mix of lemon and sumac, a Middle Eastern spice with a tart citrus flavour.

Ingredients

1 piece Lebanese bread, roughly chopped

½ iceberg lettuce, core removed, chopped

3 small vine-ripened tomatoes, chopped

1 cup mint leaves, larger leaves torn, plus extra, to serve

1 cup flat-leaf parsley

2 Lebanese cucumbers, chopped

3 spring onions, sliced

Sumac dressing

FOOD
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2 tsp sumac (see Note)

1 lemon, juiced

80 ml olive oil

Cook's notes

Oven temperatures are for conventional; if using fan-forced (convection), reduce the temperature by 20˚C. | We use Australian
tablespoons and cups: 1 teaspoon equals 5 ml; 1 tablespoon equals 20 ml; 1 cup equals 250 ml. | All herbs are fresh (unless
specified) and cups are lightly packed. | All vegetables are medium size and peeled, unless specified. | All eggs are 55-60 g,
unless specified.

Instructions

Standing time 10 minutes

Preheat oven to 200°C. Place bread on an oven tray and bake for 10 minutes or until crisp. Alternatively, place under a grill
preheated to high for 3 minutes each side or until crisp. Set aside.

To make sumac dressing, whisk together all ingredients and 1 tsp water in a jug until well combined. Season with salt and pepper.

Arrange lettuce on a large plate, then add tomatoes, mint, parsley, cucumbers and spring onions, and top with crisp bread. Drizzle
with the dressing and serve scattered with extra mint leaves. Allow to stand for 10 minutes before serving.

 

Note

• Sumac, from supermarkets, is a reddish-brown ground Middle Eastern spice with a zesty lemon flavour.

 

As seen in Feast magazine, Mar 2012, Issue 7. 

Photography by Brett Stevens.
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Prep
30 m

Cook
30 m

Ready In
1 h

Om Ali

Recipe By: NANCY GIRGIS

"This Egyptian dessert contains phyllo dough or pu� pastry, milk and nuts. Use any kind of nuts that you would like
and eat it with a spoon. Legend has it that Om Ali was the first wife of the sultan Ezz El Din Aybek. When the sultan
died, his second wife had a dispute with Om Ali, resulting in the second wife's death. To celebrate, Om Ali made this
dessert and distributed it among the people of the land."

Ingredients
1 (17.5 ounce) package frozen pu� pastry sheets, thawed
1/2 cup chopped walnuts
1 cup chopped pecans
1 cup chopped hazelnuts
1 cup raisins

 1 cup flaked coconut
1 1/4 cups white sugar, divided
4 cups milk
1/2 cup heavy cream

Directions
Preheat oven to 350 degrees F (175 degrees C). Butter a 9x13-inch baking dish.
Place the pastry sheets in the baking dish and place the dish in the oven. Watch it closely. When the top layer
turns crunchy and golden, remove it from the oven. Continue until all the sheets are cooked.
Preheat the oven's broiler.
In a bowl, combine walnuts, pecans, hazelnuts, raisins, coconut and 1/4 cup sugar. Break cooked pastry into
pieces and stir into nut mixture. Spread mixture evenly in 9x13-inch dish.
Bring milk and 1/2 cup sugar to a boil in a medium saucepan over medium heat. Pour over nut mixture.
Beat the heavy cream with the remaining 1/2 cup sugar until sti� peaks form. Spread evenly over nut mixture in
dish.
Place dessert under oven broiler until top is golden brown, about 10 minutes. Serve hot.
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DRINK DUJOUR: CLEOPATRA’S KISS
Life’s a beach with this tropical cocktail

by Johanna Li | July 3, 2015 3:00 pm

If you’re weeks away from a luxe summer vacation but would still like to enjoy a slice of paradise, IBIS Mediterranean Restaurant & Lounge[1] has
introduced a cocktail that should do the trick.

“Cleopatra’s Kiss is a well-rounded combination of sugar and spice,” says Tom Shani, mixologist at IBIS Mediterranean Restaurant & Lounge. “The
balance of ginger and sage complements a variety of dishes from light fish to savory meats.”

CLEOPATRA’S KISS

1-2 Sage leaves 
1½  oz. Blanco Tequila  
1 oz. Mango nectar  
1 oz. Pineapple juice  
½ oz. Lime juice  
Pinch of cayenne 
Pinch of ground ginger 

Muddle sage leaves in a mixing glass. Add all other ingredients and shake vigorously with ice. Double strain into a rocks glass with fresh ice.
Garnish with a twist orange and a sage leaf.

Written by Johanna Li 

Endnotes:

1. IBIS Mediterranean Restaurant & Lounge: http://ibis-nyc.com/

Source URL: http://dujour.com/lifestyle/cleopatras-kiss-cocktail-recipe/
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