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Recipe navigator

The recipe navigator is organized by type of dish, rather than
by country of origin. You can see all the recipes at a glance and
choose what you want to make, in combinations ranging from
snacks and finger food, to dishes that are more substantial.

Best in a bowl

Coconut and turmeric fish soup pp26-27

Potato and cumin curry pp38-39

South Vietnamese seafood curry pp64-65
Seafood laksa pp70-71

Spicy mussel soup pp86-87

Mexican pumpkin flower soup pp100-101

Chard soup with rice and turmeric pp148-149
MexLean YW“’” Hower Spicy bean soup pp166-167

snap pp1oo=o

Fresh, crisp salads

Mango, papaya, and pineapple salad pp58-59

Hot and sour squid and green mango salad pp68-69

Hot and sour grilled beef salad with roasted rice pp72-73
Salad of roast pork with cucumber and sesame seeds pp78-79
Toasted pita bread salad pp156-157

Zucchini salad p158

Sesame salad p159
Toasted puea bread salad Carrot and orange salad with paprika dressing pp170-171
ppise-icr Spinach and walnut salad pp178-179
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Finger food

Masala popadums with tomato and green chili pp24-25
Spicy seasoned potato in a cone pp28-29

Spicy fried okra pp32-33

Chaat with green chili and pomegranate pp36-37
Summer rolls with prawns, crab, ginger, and mint pp44-45
Paper-wrapped chicken pp52-53

Singapore prawn fritters with sweet chili sauce pp56-57
Crispy chicken spring rolls pp60-61

Hanoi prawn cakes pp74-75

Bean patties with avocado and tomato salad pp90-91
Semolina flour fritters pp114-115

Panelle (chickpea fritters) p115

Salt cod croquettes pp130-131

Harissa mini fish cakes with preserved lemon pp150-151

Spiced roast almonds pp180-181

A meal in itself

Spiced grilled chicken with coconut cream pp76-77
Poussin stuffed with olives, onion, and rosemary pp120-121
Pan-fried red mullet with preserved lemon, olives,

and parsley pp124-125
Marinated quail with caper sauce pp132-133
Stuffed eggplant with yogurt and pine nuts p146
Stuffed fish balls p147
Eastern jeweled pilaf with cinnamon and almonds pp160-161
Lamb meatballs with sour cherry sauce pp162-163
Coriander marinated fish pp174-175
Lamb kebabs with white bean and tomato salad pp176-177
Zucchini stuffed with lamb and pine nuts pp186-187

Salt cod croquettes

ff!go—vﬂt

Pasin st fed with duves,

o, and resemary

PPIZO—IZA
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Hot wok and smoking grill

Indonesian beef saté skewers p49

Spicy green vegetable stir-fry pp50-51

Sichuan-style vegetable stir-fry with Chinese chives pp54-55
Skewers of beef with green chili sauce pp62-63

Chinese barbecued pork pp66-67

Grilled salty cheese marinated with oregano pp88-89

»

Barbecued jerk chicken with pineapple salsa pp92-93

Seared steak with chimichurri p97

Chinese barbecued. pork
ppoe—67

Grilled scallions wrapped in pancetta pp116-117
Grilled artichokes with garlic, chili,
and pine nuts pp128-129
Grilled sardines pp144-145
Spicy lamb chops pp190-191

Breads, pizzas,
and savory pastries

" Crispy paratha pp34-35

et Chicken-stuffed flat bread pp46-47

Seafood empanadas pp102-103
- Savory ricotta-filled pastries pp118-119
f Sicilian focaccia-style bread p134
ﬂ Grilled tuna, sprouting broccoli, and ricotta calzone p135
Potato, spiced sausage, and sun-dried
tomato pizza pp136-137

Afghani flat bread pp152-153
Spinach pastries pp164-165

¢ /nmc/b pastries

ffté;}.—lé(

Lebanese lamb pizza pp172-173
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Dips, sauces, and
other condiments

Date and tamarind chutney p30

Fresh cilantro and peanut chutney p31
Creamy coconut curry sauce p48

Fresh peach salsa pp94-95

Spicy vegetable pickle p96

Green tomato salsa pp104-105

Pipian sauce with cinnamon p106

Green cashew nut sauce p107

Roast pumpkin paste p154

Carrot pickle p155

Smoky roast eggplant dip p168

Yogurt cream cheese dip p169

Libyan pumpkin dip pp182-183

Spiced tomato relish p184

Tarator bi tahini (sesame tarator sauce) p185
Tarator bi sonoba (pine nut tarator sauce) p185

Hummus with cinnamon lamb pp188-189

Desserts and sweet treats

Banana and cinnamon pancakes pp80-81
Sweet potato and pumpkin doughnuts pp98-99
Pumpkin pudding pp108-109

Sweet fried ravioli pp122-123

Honey and nut pastries pp126-127

Date pastries pp138-139

Almond and cardamom biscuits pp192-193

Lc&jﬂn fwwyyb;n Ay
/4 82—-183

Sweet potaty and ymm/:/wu
dvghrunts ppo€=9°
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The World Tour

To get a feel for the beating heart of any community,
and to begin to understand a culture different from
your own, you need to experience the food. In
countries and regions famous for their cuisine, it is
impossible to separate food from society. The food
of the place is the identity, history, and social
context cementing everyone together. It is a point
of reference, and is used in poetry, literature, and
music, as well as all aspects of human interaction.
The cuisine links religion to the people, with feast
days and holidays, and periods of fasting and
remembrance. Regional variations bind the people
to the land and the changing seasons, connecting
them to their roots and heritage. The bounteous
provision of food also reflects perceived wealth, but
more importantly the generosity of the individual and
the community. In a country such as Vietham, where
there is little material wealth, | have never met a
more generous people—willing to share their food
and pass on their culinary secrets. | experienced
this generosity in people’s homes from Ecuador

to Lebanon, from Vietnam to Malta.

The best way to experience the real food that
fuels and drives a community, however, is to sample
the street food. The food from roadside stands,
markets, open-air stalls, carts and wagons, and
small cafés and bars captures the essence of life in
that culture. This food is available 24/7, not just
prepared because there is a guest. It is real, robust,
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and a gauge of how people live and what values are
important to the community. So how did | go about
compiling a list of the best street food from at least
five continents? Did | start with what | knew or what
there was yet to discover? These were just two of
the questions | asked myself in the initial stages of
this book that was to take me to over 15 countries
before my street food journey was completed.

| had already traveled extensively in Southeast
Asia, so the food was familiar and the backbone of
my cooking repertoire. My old loyalties to countries
such as Italy also pulled at me. Yet instead | decided
to start with countries in regions with which | was
not familiar. Perhaps even more surprisingly, |
started close to home. Actually, | started at home.
My research—and hence my journey —began in
London. This, it transpired, was the perfect place
to gain inspiration from the ethnic groups who have
carried their culinary heritage with them. More
specifically, it was a great starting point for exploring
the street food of India and Sri Lanka.

| have always been fascinated by Indian food with
its use of spices and regional differences. | called
my two friends Jaimin and Amandip Kotecha, who
have a great nose for the restaurants specializing in
regional Indian food that are dotted around London.
We met in Kingsbury, and sat down to a spectacular
feast of street food favorites from all over India. The
food was amazing, and | scribbled copious notes






while eating my fill. My curiosity had been
awakened. From this was born a long list of places
that | heard had great street food and, most
importantly, that | had not yet visited.

The next step was Southeast Asia. When |
first traveled to Thailand and Vietnam in my mid-
twenties, it completely knocked my socks off. | had
never seen anything like it or tasted food like that
before. Viethamese food, in particular, is referred to
as fragrant, aromatic, and perfumed. Vietnam has

“In countries and regions famous for their cuisine,
it is impossible to separate food from society. The
food of the place is the identity, history, and social
context cementing everyone together. ?

an amazing range of items from street food stalls,
markets, and cafés, and so a number of recipes in
this book come from this intoxicating country. Still
in Southeast Asia, the cultural melting pot that is
Singapore is famed for its hawker stalls. Chinese,
Indian, and Malay food styles are all represented.
Where else would | go? | had always had an urge
to visit South America because | love the rhythms of
the music and dance that seem to be the backbone
of all of Latin America. It is also the birthplace of
many ingredients that we now see as mainstream
across Western cuisine, such as potatoes, beans,
corn, and chocolate. My journeys to South America
and Mexico brought the recipes for the Latin
America section, with a small side trip to Jamaica.
Southeast Asia was not the only region to exert
its familiar pull on my taste buds and in turn the
contents of the book. Reading The Godfather at an
early age had started an obsession with Sicily that
had not yet been fully realized. Sicilian cuisine
yielded many of the recipes found in the Southern
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Europe chapter. | thought | had a pretty good
knowledge of Italian food, having traveled there
often and also worked at the River Café in London
for three years, where we changed the menu every
lunch and dinner. Still, nothing could prepare me for
the culinary treasures | was to find on this island,
which were completely different from any other
ltalian food that | knew about. You can see the
Moorish heritage in many dishes; Sicily’s proximity
to North Africa has had a profound influence on the
unigue food of this, the most-
invaded island in the world.

North Africa and the Middle
East have always intrigued me,
too, because of the ancient
spice routes and the traditional
ways of living and cooking still
largely intact from centuries past. Morocco conjures
images of bazaars and spices, and probably has the
most influential food of this region, so that was
another “must do” destination. The food of the
Levant region of the Eastern Mediterranean—
namely Turkey, Lebanon, and Syria—has inspired
centuries of food lovers and writers with its stunning
flavors. It is also an area that is special to my father.
After years of hearing his stories and receiving gifts
of spices, | wanted to see these places and taste
their wonders for myself.

Of course, the rudimentary means by which much
street food is served bears little resemblance to the
actual make-up of the food itself. There is nothing
unsophisticated about the complexity of the spices,
seasonings, and flavors, or the variety of cooking
techniques needed to present the finished dish. Be
it a bowl, a plastic dish, or a plate fashioned from a
banana leaf, it is packed full of delicious ingredients.
| was frequently asked questions along the lines of:
“What'’s the food like in South America?” This type






of question is impossible to answer because the
different styles of food and eating that one can find
in just one city or within one cultural group are
enormous; once you travel further around a country,
the variety simply expands. All around the world
there are little snacks to be eaten while on the way
to somewhere else. There are pastries, fritters,
skewers, and wraps; salads, mezze, and tapas.
Soups are served at all times of the day. Stews,
casseroles, and tagines are slow-cooked to blend
complex flavors. Fresh fish, kebabs, or strips of
meat are quickly cooked over glowing embers.
Large cuts and whole animals are baked in wood
ovens, grilled, or spit-roasted. Regional variations
of breads, relishes, and dips alone abound. Most
things that | sampled were well made and freshly
cooked, and | could witness them being enjoyed by

“I often started at the main vegetable market,
then the fish market or where the fishing boats

following the locals to see how and where they
bought their meals. One of the best indicators of
the local hotspots is the workers, who are very
discerning. Wherever the postmen, policemen, bus
drivers, market traders, or fishermen are communing
to eat, chances are it will be one of the best places
in the neighborhood and worth a look. | had many
great conversations with taxi drivers in different
countries, and always made sure to ask about their
favorite food. | would ask where the food was sold
and whether they could take me there, whatever the
time of day or night. A common thread that seems
to run throughout all the countries and places
renowned for their street food is that the people
seem to be completely obsessed with eating it,
planning to eat it, or talking about it. | often ate at
2:00 am or started in the market at 5:30 or 6:00 am.
In Beirut, my friend Talal was
completely unfazed at the idea of
eating five breakfasts between
7:00 am and 10:30 am. There is

came into port. Another good location was near

the central bus station or railway station.”

the locals. In all the places that | visited, the reality
was that there was no such thing as bad food sold
from little stalls. If it were bad, no one would buy it,
and the vendor would soon be out of business.
Sometimes | would see two stalls close to each other.
One would have a lively buzz and be packed with
people buying the delights it had to offer; the other
would be practically empty. My choice was obvious.
When | arrived in unfamiliar towns and cities, |
often started at the main vegetable market, then
the fish market or where the fishing boats came into
port. Another good location was near the central
bus station or railway station. | would head in the
opposite direction to the throng of tourists, instead
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always much to choose from and
it is all deliciously tasty and
handmade. Street food is fresh
and usually healthy. If it is not healthy, it is so
scrumptious that you do not really care.

The recipes that follow were chosen through
much traveling and tasting. The list of countries they
sprang from came out of places that interested me,
in the context of social history and what | refer to as
the “anthropology of food.” The cuisines chosen
have evolved over centuries of conquest, invasion,
and migration. The countries visited share another
thing: a healthy obsession with food and eating. It
may seem like an eclectic list, and it is by no means
a comprehensive one, but it is my personal street
food journey through countries that have fascinated
travelers for centuries. | hope it inspires you.









India and
Sri Lanka

The cuisine of the Indian subcontinent

and Sri Lanka has vast regional variety.
From the Himalayas to the palm-fringed
beaches in the tropical south, local food
changes with the climate, terrain, religion,
and many different languages. The bounty of
street, food reflects these contrasts. Opposite
flavors are often put together to draw out their
distinctive characteristics such as hot and
sweet, or salty and sour. Texture is important,
too. Also, a hot dish may be served with a, cool
dressing, or vice versa. Traditionally people
order & selection of dishes reflecting a range

of intensity of spices from mild to very hot.
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Day 1: London, United Kingdom | was determined to explore further the
depth and variety of street food that emanates from India and Sri Lanka, when it occurred to me
that the perfect place to start was in my own back yard. London, with its large and vibrant Indian
and Sri Lankan communities, was sure to provide ample opportunity for authentic fare. When
you live in a large city such as London, you are often familiar with only a relatively small area.
Boroughs and suburbs that are not your usual stomping ground may seem very foreign.
Kingsbury in the northwest of London was such an area for me; however, for my good friends
Jaimin and Amandip Kotecha it housed one of their favorite restaurants. The brightly lit eatery
serves authentic Indian street food specialities. My hosts rattled off their favorites to the waiter,
then added the dishes that they wanted me to try because they were house specials or
particularly authentic to certain regions. The waiter turned the page on his notebook and
suggested we move to a larger table that could cope with the gluttony that was about to
commence. The restaurant filled with respected local businessmen and large families with
members from every generation, and | was the only blond in sight. At this point | relaxed, as

I knew | was going to get the good stuff, not the food altered for pedestrian Western tastes.

Day '7: Malta As executive chef of a restaurant called Taste at the Fortina Spa Resort on
the island of Malta, | have made many visits to set up the restaurant, train my staff, and change
and update the menus. During this time, | have become friends with Ratnesh, who manages the
excellent Indian restaurant at the Fortina. When | said that | was researching street food for my
book, he generously invited me to his house for a tasting. He and his wife produced stunning
morsels that were common street food in their native Mumbai. Every component of the meal,
which went on for hours, was delicious. The two recipes for chaat (slang for “street food”) given
on pp28-29 and pp36-37 were made with me hovering by the pan with notebook and pen in
hand. The chutney had been made that afternoon, and | had to stop myself from eating it out of
the jar. There was a constant stream of fresh flavors straight from the hot pan; a mix of vibrant
colors and textures such as pomegranate seeds and fried sprouted beans were eaten in the
blink of an eye. The whole experience taught me about the freshness and simplicity of much

of Indian food and fitted perfectly with my theory that the best food stimulates all our senses.

India and Sri Lanka






One characteristie of

ndian street Tood Us the
/ﬂlmrbfwl combination of
textwres, temperatwres, and
contrastung flavers. This
sumple example has all of
thase elements present v
delicvms effect, and, yo
can make this dish while
preparing the rese of the
ungredients for a larger
meal. 1t us then sumply
seattered wer the pypadiims
before serving. The secret

tv this dush Us that ot muse
be eaten @Ar away—
stherwise the popadiims will
become sq9y. Alcernatuvely,
use anather indian-style
bread such as naan,

tv make the snack a bue

mare suhstancial.
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Masala papad |\asala popadums
with tomato and green chili

Serves 6

2 tsp ground cumin juice of 2 limes
3 tomatoes 2 bunch of fresh cilantro leaves
1 onion, finely chopped 12 popadums or about 24 mini popadums
2 fresh green jalapeno or serrano chilies, (use freshly cooked or store-bought)
seeded and finely chopped salt and freshly ground black pepper

1 tsp medium-hot red chili powder

Put the ground cumin in a small dry frying pan, and toast over medium heat
for about 2 minutes until fragrant.

Halve the tomatoes, remove the seeds, and cut the flesh into a fine dice.

Mix the tomato and onion in a bowl with the green chilies. Season well with
salt and pepper. Add the toasted cumin powder and the chili powder, then stir in
the lime juice. Scatter over the cilantro leaves and gently stir through.

When ready, scoop some of the mixture onto each of the popadums, and
serve at once.






This fantaseweally tasty
fish soap hadls from sre
Lanka and the soatchern

coastal reguons of (ndia.
When | firse taseed ot

[ found v very diffiondt

v wdenelfy the sorce of it
Striking richness. It wag
only when | asked how ot
was made that | discwvered
that the sop was thickened
with a paste made from
cashews. The wats are
@hﬁ[y roaseed, then grond
wer 4 paste with chapped
cortander stems. | have
stnee learned, that this
technigue is Frequently wied
€v enrich sops, seews, and

curries Tor special eccasions.

Moily haldi

Coconut and turmeric fish soup

Serves 4-6

2 tbsp vegetable oil

3 tbsp raw cashews

2 garlic cloves, finely chopped

2in (5¢cm) piece of fresh ginger, peeled and
finely chopped

2 fresh red Thai chilies, seeded and
finely chopped, plus extra, cut into
slivers, for garnish (optional)

1 bunch of fresh cilantro, leaves and
stems finely chopped

2 onions, finely chopped

1 tbsp fennel seeds

1 tbsp coriander seeds

1 tsp ground turmeric

3% cups good-quality fish stock

1% cups canned unsweetened
coconut cream or coconut milk

2 tsp dark brown sugar

juice of 2 limes

1lb (4509) baby squid, cleaned

1lb (450g) uncooked large prawns, peeled,
deveined, and halved lengthwise

1lb (4509) firm white fish, cut into
bite-size chunks

salt and freshly ground black pepper

Heat a heavy frying pan over medium heat. Add 1 tbsp of the oil, and lightly

brown the cashews. Set aside. In the same oil, cook the garlic, ginger, and

chopped chilies for 2-3 minutes until fragrant. Using a pestle and mortar, pound

the cashews, cilantro stems, garlic, ginger, and chilies to make a paste. Set

aside. Heat the remaining oil in a clean heavy pan over low heat. Add the

onion. Gently cook for 10 minutes, stirring occasionally, until the onion is soft.

Meanwhile, crush the fennel seed and coriander seed using a pestle and

mortar. When the onion is soft, add the fennel and coriander seeds and the

turmeric. Cook for 2 minutes until fragrant. Add half of the cashew paste. Pour in

the fish stock and coconut cream, then add the sugar and season with salt and

pepper. Simmer for 10 minutes. Add the lime juice and remaining nut paste. Taste

and adjust the seasoning. It should have a balance of sweet richness and acidity.

While the soup base is simmering, slit open the squid and, using a small

sharp knife, carefully score the outside in a crisscross pattern. Cut the squid

into bite-size pieces. Put in a bowl with the prawns and fish. Season well with salt

and pepper. Add to the soup, and simmer for 3 minutes or until the prawns turn

pink and the squid is opaque. Stir in half of the cilantro leaves. Serve at once in

small bowls garnished with the remaining cilantro leaves and red chilies (if using).
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Chaat Ratnesh
Spicy seasoned potato in a cone

Serves 8

3 all-purpose medium potatoes 1 red bell pepper, seeded and finely diced
2 tbsp flaked coconut 2 scallions (green onions), thinly sliced
a little vegetable oil juice of 1 lemon
1 onion, finely chopped 30 fresh cilantro leaves, coarsely chopped
80z (225g) mixed mung bean sprouts and 3 tbsp Date and Tamarind Chutney
alfalfa sprouts, rinsed and drained (see p30)
2 fresh green jalapefo or serrano chilies, salt and freshly ground black pepper

seeded and finely chopped

First make the cones to hold the filling; these will take the greatest amount

of time, so it is better to have them all ready before you start cooking. You
will need some banana leaves. Cut them into 4in x 8in (10cm x 20cm) rectangles,
allowing for 3 rectangles per person. Roll each rectangle into a tight cone. Secure
the edges with a toothpick to hold in place.

Peel the potatoes and cut into Y2in (1cm) chunks. Place in a pan of cold

water with a little salt and bring to a boil. Reduce the heat and simmer
until the potato is tender when pierced with the tip of a sharp knife, but still
firm. Drain in a sieve and let cool.

Place a dry heavy pan over medium-high heat. Add the coconut and toast,
stirring often, until golden brown. Remove and set aside. Add a little oil
to the pan, and cook the onion for 3—-4 minutes until golden brown. Increase the
heat to high, add the bean sprouts, and cook quickly for another 2 minutes. Next
add the chilies and red bell pepper. Cook quickly for another couple of minutes
until the mixture is crisp-tender. Season well with salt and black pepper. Stir
in the lemon juice.

Combine the cooked mixture with the diced potato, scallions, and Date
and Tamarind Chutney. Stir in the cilantro. Taste the mixture and adjust the
seasoning. The seeds and coconut should provide a good crunch. Using a small
spoon, fill the cones and hand them to your guests with small spoons to eat
the filling. Eat at once so the filling does not soften the cone. You can refill the
banana-leaf cones as needed.

My Friend Ratnesh

Lntroduced me tv this
quk and tasty indian
street fovd snack, o
“chaat.” it s incredibly
g and, like much indian
fovd when it (s made well,
healthy and easy. Ths
partieular chaat muxture
U stwffed wntv small cones
made from fanana leaves.
Banana leaves are available
n Astan Food seores. With

a bie of natice, ym conld
alse ask_yoar_grocer tv order
them for o (f yon can’t
find fresh fanana leaves,
make small cones wsing

/mr.c/m'\em— paper.
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us bots of spiee, althogh

Ly coild add mare chilies
ijm like. The wse o

tamarind and vinggar

means that this pickle

will fe yrewmmﬁdj ot

s, and sweet. This

o/mmgy u_great alingside

roasted meats or a onrry,

and Ut Us often served as an

mm;me T Street
foud. dishes, with thecr

contrastung textwres and

falance of flavers. ¢ gots

especially well wieh Chaat

Ratnesh (see pp28-25).
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Khajar imli chatni

Date and tamarind chutney

Makes about 4 jars

2-3in (5-7.5cm) fresh ginger, grated

6 fresh red jalapeno or serrano chilies,
seeded and finely chopped

4 garlic cloves, finely chopped

2"4lb (1kg) pitted dates, coarsely chopped

1 tbsp coriander seeds

1 tbsp cumin seeds

4 green cardamom pods

2 tsp ground cinnamon

1 tsp ground nutmeg

1 tsp ground cloves

1 large onion, finely chopped

Y2lb (250g) tomatoes, chopped

1 cup (packed) brown sugar

1 cup tamarind pulp (see note below)
1 cup malt vinegar

sea salt and freshly ground black pepper

Combine the ginger, chilies, and garlic in a food processor. Process,

pulsing on and off, until you have a thick paste. Add half the dates and

process until they are coarsely puréed. (Leave the other half coarsely chopped.)

Toast the coriander seeds, cumin seeds, cardamom pods, cinnamon, nutmeg,

and cloves in a small heavy pan over medium-high heat for 2-3 minutes, or until

fragrant. Remove from the pan and grind until smooth using a pestle and mortar

or a spice grinder. Press through a sieve to remove any coarse pieces.

Put all the ingredients, including the spice and date mixtures, in a heavy

saucepan. Add 2 cups water, and cook over low heat for 1-2 hours to make

a thick, dark relish. Stir frequently to avoid the sugar sticking to the bottom of the

pan. Taste and season well with salt and pepper. This chutney can be eaten right

away or bottled in sterilized glass jars with tight-fitting lids. Store in a cool, dark

place, and keep refrigerated once opened.

Using tamarind Tamarind is available in various forms. It can be bought in a

block, which contains the pulp, seeds, and stringy fibers. To use this, place in

a bowl and pour over 3% cups boiling water. Let the mixture cool, then break

up the sticky pieces, pressing the seeds away from the flesh with your fingers.

Remove any seeds and tough fibers. Add another 2 cups water and press

through a fine sieve. This is tamarind pulp. Alternatively, you can buy jars of pulp

already prepared. There is also a tamarind concentrate available; this needs to

be diluted with water because it is very black and very strong.



Patta moongphali chatni
Fresh cilantro and peanut chutney

Serves 6-8

3 tbsp skinless raw peanuts
1 garlic clove, peeled finely chopped
> tsp salt 1 large bunch of fresh cilantro, coarsely
1 tsp sugar chopped

1 tsp ground cumin juice of 2 limes

1 tsp ground coriander

Roast the peanuts in a dry frying pan until golden brown, taking care they

do not burn. Remove from the heat, and let cool before placing in a food
processor with the garlic, salt, sugar, cumin, and ground coriander. Process to
a paste. Add the green chilies, cilantro, and 2 tbsp water. Process to a smooth
or coarse paste, or leave with a bit of texture, according to your taste.

Transfer to a bowl and stir in the lime juice. Taste and adjust seasoning.
It should be hot from the chilies, sweet from the roasted nuts, and salty
and sour from the lime juice. Use at once.

4 fresh green jalapefio chilies, seeded and

Fresh herf chutngys such
as this one are commanly
wied tn Sre Lanka and.

lndia tv accompany
griled fish, meat, or
shellfish. There are many
VArLALWINS WG peannts,
cashew nats, or Fresh or
tvaseed, coconnt. The
sorness i wsnally supplied
by wsing lemon juice, lume
e, or fresh camarind,
pilp. This chutney shonld
be eaten ummediately, as
the acidity of the citrus
et will seare tv cook. the
fresh green herbs. it can
Fe wsed tv marinate
grilled prawns or fresh
tuna, or served on the sude
like a relish. & wodld be
great as part of a
swmimer barfecne o with

prawn or chicken kebabs.
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Okra, or findhi, is covked
e many different ways in
all seres of Sre Lankan and
(ndian dishes. Fur Fest
resales oe shadld e fried
v a lieele ol wntdl golden

Frown with a natty taste,
then added tv other
vegeeables o covered wich
a sance. This rectpe us very
sumple and us eaten as

a snack in many parts of
Sri Lanka and (ndia. When
[ first had okra this way, |
Fond them so delicing
that ot was difficule for
me tv styp eating them.
These work well at the
start of a lﬂ(ye meal.

Bhindi chatpatti Spicy fried okra

Serves 4-6

2 tbsp Greek-style yogurt 2Y4lb (1kg) fresh okra
1%2 cups chickpea flour 14 cups vegetable oil, for deep frying
1%2 tsp chili powder sea salt and freshly ground black pepper

1 tsp ground cumin lemon wedges, for serving

To make the batter, spoon the yogurt into a large bowl. Sift in the chickpea

flour, and whisk together to blend. Add the chili powder and ground cumin.
Continue whisking while slowly adding cold water, a few tablespoons at a time,
until the batter is the consistency of heavy cream. If it is too thin, simply add a
little extra yogurt. Season well with salt and pepper, then set aside while you
prepare the other ingredients.

Cut the okra in half lengthwise. Place in a colander and rinse thoroughly
under cold water. Let drain for a few minutes, then give the colander a
good shake to drain off any excess water. Turn the okra onto a clean towel, and

pat dry to remove any moisture.

Heat the vegetable oil in a heavy pan over medium heat. To test that the

oil is hot enough, coat a piece of okra with the batter and drop into the oil.
It should sizzle immediately; if it doesn't, let the oil get hotter before adding any
more okra. When the oil is ready, take a handful of okra and dip into the batter.
Carefully drop the battered okra into the hot oil, scattering them across the
surface of the oil so that they do not stick together. (It is important to cook the
okra in batches; otherwise the temperature of the oil will drop and the okra will
become soggy.) Move the okra around the pan as they are frying, separating
them with a slotted spoon. Fry for about 3 minutes or until golden brown all
over. Remove from the oil and drain well on paper towels. Keep warm while
you continue cooking in batches until all the okra is used.

Sprinkle with salt and serve in a large stack with lemon wedges to squeeze

over—the acidity of the lemon complements the spicy okra. Alternatively,
make small parchment paper cones, securing the edges with toothpicks. Fill
each one with some of the fried okra, and finish with a squeeze of lemon juice
before serving at once.
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Tawa mooli paratha Crispy paratha

Makes 8
For the dough 4 scallions (green onions), thinly sliced
1 cup whole wheat flour 2in (5cm) piece of fresh ginger, grated
1 cup all-purpose flour 2 fresh green jalapefio or serrano chilies,
2 tsp salt seeded and finely chopped
Y2 bunch of fresh cilantro,
For the filling
coarsely chopped
1 daikon (Japanese radish), about 6in
salt and freshly ground black pepper
(15cm) long, grated
4 tbsp (V% stick) unsalted butter, melted,
1 tbsp cumin seeds
for cooking
1 tbsp coriander seeds

To make the dough, sift the two flours and salt into a large bowl. Make a well

in the center, and slowly mix in 1 cup cold water to form a dough. Turn onto
a lightly floured work surface. Knead well for 10 minutes. Return the dough to the
bowl and cover with a damp cloth. Let sit for 45 minutes.

Meanwhile, prepare the filling. Place the daikon on a clean towel, and

squeeze all the liquid out until it is very dry. Toast the cumin and coriander
seeds in a small dry frying pan over medium heat for 2 minutes or until fragrant.
Crush the seeds using a pestle and mortar, or a spice grinder. Mix all the filling
ingredients together, and season well with salt and pepper.

Once the dough has rested, divide into 8 equal-sized balls. Knead each

one again for a couple of minutes. Roll each dough ball into a disc about
31%in (8cm) in diameter. Place a spoonful of filling in the center of each disc.
Fold the edges into the center to cover the filling completely, then give the
gathered edges a slight twist to seal the bundle shut. Turn over so the sealed
side is facing down. Gently roll until the paratha is about twice its original width.

Heat a heavy frying pan over medium-high heat. Slap a paratha into the

pan and cook for 30 seconds. Turn over and cook for another 30 seconds.
Brush with melted butter and turn again. Press down with a spatula, brush with
more melted butter, then turn again, cooking for 30 seconds each time. Turn a
couple of times more, leaving for about 10 seconds each time before turning
again. Cook for 3 minutes total, until golden brown with a few dark spots. Cut
into wedges and serve.

Paratha is a staple indian
flat bread with a fm@y

texture. (t orlginates frim

the northwestern tindian
province of Puryab. Here,
many types of bread are
eaten at all tumes of the
day. Paratha can e eaten
ﬂﬂm o can be seiffed
with varvns fillings, from
meat tv vegetasles or
lentils. They are often
eaten for breakfase with
spiey puekles and fresh
ogurt. The Jmfﬁry can
be sumple like this street
fovd, version o uch mare
tlabwrate for feast days
and banguets, sach as
spuced lamb and

pomegranate seeds.
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In Mumba, a slang werd

for street Tood snacks s
“chaat.” Snacks such as
this are eaten all wer
(ndia at any tune of

the day, and there are
handireds of varietves. They
often have a very naticeadle
Contrase Ln tasees becween
hat, sweet, salty, and sour.
This partienlar chaat i
served on tvasted naan or
puea bread. Aleernatuvely,
o coald, wse pueces of fried
sama oim«y/u, which can
be bought at any (nduan
grocery sevre. Nou conld, even
serve Ut on prpadiimg broken
vty small truangles.
makes a striking canapt

€T UNPress_your, guests.

%6 India and Sri Lanka India

Chaat anardana hari mirch
Chaat with green chili and pomegranate

Serves 6

a little vegetable oil Y2 bunch of fresh cilantro, coarsely chopped
2 garlic cloves, finely chopped naan or pita bread, cut into triangular pieces
¥ tsp crushed red chilies and toasted, to serve

1 small onion, finely chopped
Fresh mango chutney
80z (225g) mixed mung bean sprouts and ) ) )
1 ripe mango, peeled and finely diced
alfalfa sprouts, rinsed and drained
2 fresh red chilies, seeded and
1 orange
finely diced
1 apple, cored )
2 tsp ground cumin
1 pomegranate
) ) ) } 1 tbsp brown sugar
3 scallions (green onions), finely sliced
) - . 2 thsp tamarind pulp (see p30)
2 fresh green jalapeno or serrano chilies,
salt and freshly ground black pepper
seeded and finely chopped

Heat a little oil in a heavy frying pan over medium-high heat. Cook the garlic
and dried chilies until aromatic. Add the onion and cook quickly until the
onion is soft and just starting to color. Add the sprouts. Continue cooking quickly,
stirring, for 2-3 minutes. Remove from the heat and turn into a bowl. Peel the
orange and cut into segments, removing any pith. Cut the orange flesh into a small
dice, then finely dice the apple. Add the orange and apple to the sprout mixture.

To remove the seeds from the pomegranate, take the fruit in your left hand

and tap firmly all over with a wooden spoon. Cut the pomegranate in half,
hold each half over the bowl containing the sprout mixture, and continue to firmly
tap the outside of the fruit. The seeds will fall out, leaving the bitter white pith
behind. Next add the scallions, chilies, and cilantro. Toss gently to mix.

Put all the chutney ingredients in a small saucepan. Add Y2 cup water and
bring to a boil. Reduce the heat, and simmer for 12—-15 minutes or until the
excess water has evaporated. Remove from the heat, and cool. Spoon about
3 tbsp of the chutney onto the sprout mixture. The mixture is then spooned onto
the naan bread and eaten at once. If serving as canapés, add the topping just
before serving.






Thas classie pueate curry
from South (ndia o a dish
freguently featnred as

street fovd. 1€ works very

well a5 an accumpaniment

v other curries and. dishes,

5o that you have a selectim.

of different Flavers, colors,

and, texewres. Eresh

homemade curries taste

s different from takeaway

and thise served. in

reSEARFants, and, -y can

erly appreciace the

esseneral, sumple nature
of true ndian ford.
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Aloo jeera

Potato and cumin curry

Serves 4-6

2 tbsp vegetable oil

4 garlic cloves, crushed

2in (5cm) piece of fresh ginger, grated

5 cup shallots, finely chopped

1lb (450g) all-purpose potatoes, peeled and
cut into %2in (1cm) dice

1 tsp ground turmeric

1 tbsp black mustard seeds

1 tbsp ground coriander

1 tbsp ground cumin

2 green cardamom pods

3 fresh green jalapeno or serrano chilies,
seeded and finely chopped

4 medium tomatoes, chopped

1 cup canned chickpeas (garbanzo beans),
drained and rinsed in cold water

1 tsp salt

juice of 1 lemon

2 bunch of fresh cilantro

freshly ground black pepper

Heat the oil in a heavy saucepan over medium-high heat. Add the garlic and
ginger. Cook for 2-3 minutes until the garlic and ginger are fragrant. Add the

shallot and potato and cook, stirring and tossing, for about 4 minutes or until

the shallot has softened. Stir in the turmeric, mustard seeds, ground coriander,

cumin, and cardamom. Cook for 1 minute until the spices are fragrant, then add

the chilies, tomato, and chickpeas. Add ¥ cup water and the salt, season with

pepper, and cover the pot. Continue cooking over medium-high heat for about

20 minutes until the potato is tender when pierced with the tip of a sharp knife.

To finish, add the lemon juice and half the cilantro. Taste the curry—it should

have a good balance of spicy, sweet, sour, and salty. Adjust the seasoning

if necessary. Garnish with the remaining cilantro, and serve as part of a larger

selection of curries, grilled fish or meat, dips, and Indian breads.









Southeast Asia

Southeast Asia gives to the world a myriad

of cuisines and culinary influences, with
traditions often spanning generations. Yet
governing all these there still remain distinct
boundaries that give each country or cultural
group its trademark food. For instance, there
are four main tastes found in Vietnamese
cuisine: hot, sweet, salty, and sour. This basic
structure is apparent in every dish and every
mouthful. In Thailand, this is called “rot chart?”,
or “correct taste” In Singapore, the food
reflects the extraordinary melting pot that

1s this small island nation. Binding all these
regions is a culture of street food coupled
with an explosion of tastes, flavors, and

aromas guaranteed to tempt the palate.



Day 11: Singapore Arriving in steamy Singapore five days before Christmas, after a
long and squashed flight from wintry London, was more than a little disorienting. Suddenly it was
sticky and humid, and the middle of the night—but | had a limited number of days in which to
ingest the food of Singapore and wanted to begin my mission immediately. One of the best ways
to find the most delicious local street food is to ask the taxi drivers. | had heard about roti prata
(p46-47) from a friend who had worked as a journalist in Singapore. Now, despite the late hour,

| was determined to find it. | dropped my bags off at the hotel, and asked my taxi driver to take
me to the best stall of roti prata in Singapore. He set off, but the streets seemed ominously quiet
and ghostlike, empty of the hungry locals | hoped to join. Five dollars later we turned a corner
and all was explained. A small café was acting like a beacon in the night, its canary yellow plastic
tables and stark fluorescent lights welcoming all prospective diners—and there were hundreds.
For the length of the block there was no footpath to be seen—only happy faces seated at flimsy
chairs and tables devouring their favourite dish. And this was at 1:30 am on a Tuesday. Welcome
to Singapore. | sat down and finally my roti prata arrived. | tore it into pieces, dipped it into a

spicy curry sauce, and devoured. With one mouthful | knew exactly where | was. Heaven.

Day 14: I-Iue, Vietnam vietnamis an extraordinary country, with a unique cuisine.
Leaving the organized chaos of Hanoi in the north, | head for the ancient imperial city of Hue,
situated on the banks of the Perfume River. Hue is well kept and has a rare tranquillity. It is

a strange type of silence. The city suffered 10,000 fatalities under American bombardment

as a response to the North Vietnamese Tet Offensive in the spring of 1968, and has never

quite recovered. Much of the ancient citadel was destroyed, yet you can still imagine its former
splendor. Despite Hue'’s renown for elaborate and intricate displays of tradition, the most
delicious meal that | ate there was the simplest: bahn khoai, or happy crépes. These mouth-
watering open pancakes are stuffed with pork and prawns and mushrooms. | found this dish in
the establishment of a man who is a deaf mute, and expresses his love through his food. Mr. Le
of Lac Tien is extraordinarily welcoming; we ate and laughed all afternoon. His mother, who
opened the restaurant 35 years ago, made the pancakes, and his children all served, and

laughed at my long legs while practicing their English.
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Summer rills are eaten

all wer Vietnam ae small
cafes, roadside restavrants,
and, sealls. Qe different
from fried spring rols,
r/lg arg a refrej/wyy burst
of flavers and texenres.
Excellent as a snack or
canapé, or at the seart of
a lﬂ(/ﬂer meal, fﬁ{y come
un many different seasonal
and regunal variations.
Textwre us very unportant
vn igtnamese coking
and, with the firm prawns,
tender crafmenat, and crup
fresh vegetables and herfs,
ym have everything guing
T L TnE contaLngd
monthful. They are s juicy
Ly don't really need a
Auppung sance.
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Goi cuon Surnmer rolls with prawns,
crab, ginger, and mint

Serves 4-6

3-40z (100g) dried rice vermicelli 2 scallions (green onions), cut into slivers
(thin rice noodles) %4in (2cm) piece of fresh ginger, grated
2 cucumber juice of 1 lime
12 cooked fresh prawns, peeled 2 tbsp soy sauce
and deveined 2 tbsp Asian fish sauce
3 tbsp cooked crabmeat (use 12 or so rice paper wrappers (available from
fresh-picked crabmeat if possible) Asian grocers or gourmet food shops)

10 fresh mint leaves, chopped salt and freshly ground black pepper

Put the vermicelli in a large bowl and cover with boiling water. Let soak for
about 5 minutes while you prepare the rest of the filling.

Thinly slice the cucumber, leaving the seeds in the center untouched. Stack

the cucumber slices, then cut into thin matchsticks. If wrapping your
summer rolls in a cone shape, leave the prawns whole; if using the more
traditional cylinder spring-roll shape, halve or finely slice if large. Mix everything
except the vermicelli and rice paper wrappers in a bowl. Drain the vermicelli, cut
into smaller lengths using kitchen scissors, and add to the bowl. Season with salt
and pepper, and mix again. Adjust seasoning.

Soak the rice paper wrappers, about 5 at a time, in warm water for

20 seconds or until softened. (Be careful they don’t stick together, as they
tear easily.) Lay out 4 or 5 wrappers side by side on a clean damp tea towel on
a flat surface—this keeps the wrappers pliable. Place a tablespoon or so of the
filing on each wrapper about 1in (2.5cm) from the bottom edge and in the center,
leaving 1-2in (2.5-5¢cm) of wrapper on either side. To make a cone, fold one side
of the wrapper toward the center; to make a more traditional spring roll, fold
both sides toward the center. Fold the bottom edge facing you over the top of
the mixture and, using firm pressure, roll up so the filling is enclosed. (Top the
cones with a little extra filling if needed.) Place on a tray covered with another
clean damp cloth. Repeat the process with the remaining wraps and filling. To
prevent the wrappers drying out, cover tightly with plastic wrap until needed.









Roti prata Chicken-stuffed flat bread

Makes 12-14

345 cups all-purpose flour, sifted 1 tsp ground cinnamon
1 tsp sea salt 1 tsp ground coriander

80z (225g) shredded cooked chicken

2 onions, finely chopped

1 tsp sugar

Y4 cup lukewarm milk

12 tbsp (60z) melted butter 3 tomatoes, finely chopped
2 fresh green jalapefio or serrano chilies, a little beaten egg for brushing
seeded and finely chopped a little vegetable oil

2 garlic cloves, finely chopped salt and freshly ground black pepper

Combine the flour, salt, and sugar in a mixing bowl. Add 2 cup lukewarm

water, the milk, and 2 tbsp of the melted butter, and combine. Knead gently
with your hands for about 7 minutes, adding more water or flour as needed to
create a soft dough. Pinch off pieces the size of large limes and shape into balls.
Roll in the remaining melted butter to coat, then place on a plate. Cover with
plastic wrap, and let stand in a cool place for about 45 minutes.

For the stuffing, heat a little oil in a frying pan over medium-high heat. Cook
the chilies, garlic, cinnamon, and coriander for 2 minutes until fragrant. Stir
in the chicken, onion, tomato, and salt and pepper to taste. Set aside.

Lightly grease a large chopping board with some of the melted butter.

Place a dough ball on the board, dab with a little more melted butter, flatten
slightly with your fingers, then stretch the dough outwards, working from the
center to the edge, until you have a circle of even thickness about 6in (15cm) in
diameter. Repeat with the remaining dough balls, making them as thin as
possible without tearing the pastry. Brush with a little beaten egg. Put a heaping
tablespoon of stuffing on the bottom half of each dough circle in a half-moon
shape, leaving a little lip at the bottom so they can be sealed. Fold over the top
half of the dough to make half-moon parcels. Seal the parcels, making sure no air
bubbles remain. Flute the edges of the dough using your thumb and forefinger.

Heat a heavy frying pan over medium-high heat. Drop a couple of the roti

parcels into the frying pan and cook for 2-3 minutes on each side until
golden. Drain on paper towels. Continue frying in batches of 2 or 3 until all of the
parcels are cooked. Serve hot, accompanied by a bowl of the curry sauce on p48.

Rty prata, based o the
@emfy indian flat

bread, has near cule seatws

Un Stngapore. Peaple from
all the uland’s cultwres and
natinalieves enysy this
street Tovd taste sensation.
At the tny caft where

( first enjsyed ve ( saw
Malays, indunesians,
Chingse, and indians, and. |
was nat the only Westerner.
It U5 often served with a
fowl of eurry savce (see
/74&’) or Tresh cilantro o
cocomt c/wﬁ*ﬂ{y. The fowl
of the condument is wnally
much Gigger than the flac
fread that_you have tv map
up the great savce, 5o the
mfy f/bwy tv do U5 tv order
anather rott prata ...
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This ourry sance 1S the

classic accompaniment v
roty prata (see pak=7).
The wie of cocomue cream
tferr{zyj ves Malay and
Sungaporean rovts. A great
dipping savce, it can alse
be wied as the base for
covking arything from
chicken or praves tv

seasonal vgyemﬂa.
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Gulai ayam Creamy coconut CUrry sauce

Serves 6-8

2 garlic cloves, halved 1 tsp fennel seeds
2in (5cm) piece of fresh ginger 1V4in (3cm) piece of cinnamon stick
4 fresh red jalapefio or serrano chilies, 4 tsp ground nutmeg
seeded and finely chopped 1 tsp ground turmeric
10 whole macadamia nuts or cashew nuts a little vegetable oil
15 shallots or 3 scallions (green onions), 1 can (141l oz) coconut milk
finely chopped juice of V2 lemon
1 tbsp coriander seeds salt and freshly ground black pepper

2 tsp cumin seeds

Using a pestle and mortar, pound the garlic, ginger, and chilies. Add
the macadamia nuts and pound into a paste, then add the shallots and
pound until smooth.

In a heavy frying pan over medium-high heat, dry-roast the coriander

seeds, cumin seeds, fennel seeds, and cinnamon stick for 1 minute. Add
the nutmeg and turmeric, and cook for 1 minute longer, until fragrant. Remove
the spices from the pan, and grind to a fine powder using a pestle and mortar,
or a spice grinder.

Using the same pan, cook the shallot paste in a little oil over medium-high

heat for 3—4 minutes. Add the ground toasted spices, and continue cooking
for another 3 minutes. (If you are using this sauce for chicken, vegetables, or
prawns, add them now and stir to coat with the spices.) Add the coconut milk
and bring to a boil. Season well with salt and pepper. Reduce the heat, and
simmer for 10 minutes until the sauce is thickened. Add the lemon juice and
check the seasoning. Adjust to suit your taste if necessary. There should be a
sweet richness from the coconut milk and macadamia nuts, while the spices
and chilies will be hot. The lemon juice cuts the rich fattiness.

Transfer to a small serving bowl if using as a dipping sauce for roti prata
(p46-47). Serve warm or hot. (This sauce can be made in advance and
reheated gently when needed.)



Sate sapi [ndonesian beef saté skewers

Serves 6 For the spice paste

2Y4lb (1kg) beef rump, cut into 1 tbsp coriander seeds
1in (2.5cm) cubes 1 tsp cumin seeds
2 tsp ground turmeric 1 tsp freshly ground black pepper
4 lime leaves, roughly chopped (if not 5 fresh red jalapeno or serrano chilies,
available, use the grated zest of 1 lime) seeded and finely chopped
2 stalks lemongrass 3 garlic cloves, halved
1 tsp sea salt 2in (5¢cm) piece of fresh ginger,
1 tbsp tamarind pulp (see p30) finely chopped
1 tbsp flour 4 shallots, finely chopped
1 tsp ground turmeric

a little vegetable oil

You will need about 25 bamboo skewers. Soak them in cold water for at
least an hour before threading the beef onto them, so that they do not burn.

Put the beef in a large glass or ceramic dish. Combine the turmeric, lime
leaf, lemongrass, salt, and tamarind pulp. Use it to coat the beef, and
marinate in the refrigerator for at least 4 hours or preferably overnight.

Dry-roast the coriander and cumin seeds in a small frying pan over medium-
high heat for 2 minutes until fragrant. Using a pestle and mortar, grind into
a fine powder, then add the pepper and chilies. Continue to work until smooth,
adding the garlic, ginger, shallot, and turmeric in that order. Add a splash of water
to make a smooth paste. Heat a little vegetable oil in a wok over medium-high
heat, and stir-fry the paste for 4 minutes or until fragrant.

Drain the beef, reserving the marinade. Add the beef to the wok with the
paste. Add 1% cups of water and simmer for 4-5 minutes. Remove the beef
and carefully thread onto the skewers. Heat a charcoal grill or ridged cast-iron
grill pan until hot. Grill the beef skewers for 2-3 minutes on each side. Mix the
flour with 1 tbsp of the reserved marinade to make a paste, then add to a
saucepan with the remaining marinade. Bring to a boil over medium heat, and stir
continuously until thickened. Serve the beef skewers with the hot dipping sauce.

There are many varieties

of saté, and they appear in
Thatand and Vietnam,
and. throaghont SUpgapure,
Malaysia, and indenesia.
Yo can make saté wing
chicken, beef, or pork.

This delicions versim is
wneluded. Gecanse it Us quure
Aifferene From how many

/mpﬁe mmllj pereewe satt.
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Nonya sambal
Spicy green vedetable stir-fry

Serves 4-6
1 head of choy sum (Chinese flowering handful of fresh mint leaves
cabbage) or 1lb (4509g) purple sprouting handful of fresh cilantro leaves
broccoli salt and freshly ground black pepper
) 2 heads of pak choy or bok choy
Sambals are often fiery hot . For the sauce
1 tbsp vegetable oil i bal oclek
) ) sp sambal oele
Sue d/u/w f'/'m" are wsed 3 garlic cloves, crushed o 1b P
: : Sp SOy sauce
much like a4 condument tv 2in (5cm) piece of fresh ginger, grated
) 1 tbsp honey
accompany other dishes. The 40z (115g) green beans, trimmed
) 1 tbsp hoisin sauce
sambal velek wsed here i an ¥ cup bean sprouts, rinsed

indenesian speciality. There

are many Aifferent types Cut the stems of the choy sum into 2in (5cm) lengths and separate
and J{'ylﬁ, and fﬁgy ”fffﬂ[ the leaves. Cut the pak choy in half lengthwise, then cut each half into
. . 4 th h th .
v all “WJWJ n wedges through the base
Mql@;m, Sungapore, and, To make the sauce, combine all the ingredients in a small saucepan, and
ndonesia. tn the hawker reduce over high heat for 2 minutes. Remove from the heat.
sealls tn Wyfz/ﬂw and Heat a wok over medium-high heat and add the oil. Stir-fry the garlic and
Mﬂ[{,yml ym will find ginger for about 30 seconds until golden brown and fragrant. Add the choy

reg ol varieties m;ory sum stems, pak choy, green beans, reduced sauce, and 1 tbsp water, and stir-fry

. for 2 minutes. Next add the choy sum leaves and stir-fry for a further minute or
loets of different seasonal , , . . .

_ » until tender. Add the sprouts, mint, and cilantro, stirring and tossing for
vgemﬁ es. Experument with 30 seconds until wilted.

sther green vegecables such

Taste a little of the vegetables with the sauce, and adjust the seasoning
as asparagws, green beans,
and Froceolt. When this dish
u part of a larger selectiom
of dishes, it helps tv create

a truly Somtheast Asan feel.

to taste. Season with salt and pepper. It should be hot and spicy, but with
a balance of salty, sour, and sweet flavors. Serve immediately.
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These marsels make a

great snack and are fun
tv serve becawse each of yoar
guests gets a small ycﬁe of
pmkﬂja cotawung tasty
marinated chicken. pueces.
They conld be served
mm/ﬂe/»@ﬁe tv accompany
drinks o on a buffee table
as part of a wider selection.
The packages’ contents are
intensely perfumed with
star anse and gunger.
You codld alse make them
using onbes of fish or pork,
o SOME pravng. Or fer/wtyj
s wonld ke f/%m mare
spiey, or with a different

combination of spuets.
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Chee pow kai Paper-wrapped chicken

Makes 23-30 parcels

1%in (8.5cm) piece of fresh ginger, peeled 6 chicken breast halves (112-3lb total)
1 tbsp soy sauce fresh cilantro leaves (optional)

2 tbsp rice wine fresh chili sauce (optional)

1 tsp spiced salt (see below) freshly ground black pepper

> tsp sugar
For the spiced salt
5 star anise, broken into pieces
i ) 2 thsp salt
vegetable oil for deep-frying
1 tsp five-spice powder

To make the spiced salt, mix together the salt and five-spice powder. Dry-

roast in a clean frying pan over low heat for 3-4 minutes until fragrant, stirring
the mixture to prevent burning. Let cool. This keeps indefinitely when stored
airtight at room temperature.

Using a pestle and mortar, crush the ginger to a coarse pulp. Take the

pulp in your hand and squeeze all the juice from the ginger into a bowl.
(Alternatively, finely chop the ginger, then mash on a board using the back of
a knife until you have a coarse pulp.) Discard the squeezed pulp.

Mix the juice with the soy sauce, rice wine, 1 tsp spiced salt, sugar, star

anise, and 1 tbsp oil. Lay the chicken breasts in a flat glass or ceramic
dish. Pour the marinade over the top and season with black pepper. Marinate
the chicken in the refrigerator for at least 30 minutes.

Cut parchment paper into 30 rectangles measuring about 12 x 6in

(30 x 15cm) each. Lightly oil each piece of paper. Cut each chicken breast
into 5 even-sized pieces, and place a piece of chicken on each piece of paper
with a little piece of star anise picked from the marinade. Tightly wrap up the
chicken like a small parcel, using toothpicks to secure the edges.

Heat the oil in a heavy pan over medium-high heat for deep-frying. Fry

the chicken parcels in batches for 3-4 minutes or until the paper browns.
Drain well on paper towels and serve, allowing your guests to unwrap the parcels
for themselves. Garnish with lots of fresh cilantro and chili sauce (if using).









Chao wu xiang sen Sichuan-style
vegetable stir-fry with Chinese chives

Serves 4-6

1 tbsp vegetable oil

1 small Chinese cabbage or firm white
cabbage, cut into equal-sized chunks
about 2in (5cm) square

3 heads of baby bok choy, cut into equal-
sized chunks about 2in (5cm) square

10 purple sprouting broccoli stalks, cut
into 2in (5cm) lengths

10 fresh asparagus spears, cut into
2in (5cm) lengths

2 tbsp soy sauce

6 scallions (green onions), thinly sliced

Y2 cup fresh bean sprouts

20 Chinese chives, snipped into
3 equal lengths

handful of fresh cilantro leaves

salt and freshly ground black pepper

For the paste

grated zest of 2 limes

juice of 1 lime

2in (5cm) piece fresh ginger, grated
1 tsp five-spice powder

1 tbsp soy sauce

Chunese five-spiee powder

warks very well with 5oy
savce and cafbage, which
mught be served with
barbecned beef, pork, or
duck. The Swhuan pepper
Ut coneans has a frilliane
togue-tingling effect.
Chinese chuwes o garlie

To make the paste, mix all the ingredients together in a bowl. Heat the oil chives are mare j{—rayy!y
Aavored. than the mare

comman chives fond in

in a wok over medium-high heat. Add the cabbage, bok choy, broccoli,
asparagus, and 1 tbsp of the soy sauce. Stir-fry for 1 minute. Add the paste, and
continue to stir-fry for another 2 minutes, or until the vegetables are just tender.

supermarkets. They are
Next add the remaining tablespoon of soy sauce with the scallions, bean r«umlfy covked tv sefeen
the flavers, and are

yﬂrrcmlﬂr}y g0 L stur

sprouts, and Chinese chives. Cook until wilted, then add the cilantro. Taste
and check the seasoning, and adjust as needed. Serve immediately, alongside

grilled fish or meat, and other Asian-style dishes.
Fries. Chinese chives are

available tn Chinese and
Asian fuod stores. (f_yon
can't find them, wse a
combination of seallions

and, erdinary chives.
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Cucur udang Singapore prawn fritters
with sweet chili sauce

Makes 12 fritters

14 cups all-purpose flour 2 cups vegetable oil for frying

2 tsp baking powder 24 fresh prawns, peeled and deveined

4 tsp ground turmeric fresh cilantro to garnish

1 tsp sea salt Prawn fritters and sweet
For the sweet chili sauce

1 bunch of fresh chives, finely chopped chill savce make an almaose

3 fresh red jalapefo or serrano chilies,

1 fresh red jalapefo or serrano chili, seeded ﬂe . .
) seeded and finely chopped mam/m fﬂbrwy 174%
and finely chopped )
2 garlic cloves, finely chopped (Myﬂ/wrmn cusing. And
4 scallions (green onions), finely sliced i
Sp sugar
1Y% cups fresh bean sprouts, rinsed r}m{ Mﬁ mﬁefy fvrm rA"e
) 2 thsp white vinegar I tha
and drained well sort U’/L marsels tnat taste
juice of 1 lime

like 2 creat. They work
well as part of a buffer-

To make the fritters, sift the flour, baking powder, turmeric, and salt into a _

o . . _ style meal or as canapés
bowl. Whisk in 70z (200ml) water to make a thick batter with the consistency N
for a party.

of heavy cream. Add the chives, chili, scallions, and bean sprouts. Mix together
well, and pour the batter into a large measuring cup or pitcher.

Combine all the ingredients for the sweet chili sauce. Add ¥ cup of water,
stir, and set aside.

Heat the oil in a heavy pan over medium-high heat for deep-frying. Dip a

small ladle into the hot oil and hold it there to heat for 15 seconds. Remove
the ladle from the heat, letting any excess oil drip off. Half-fill the ladle with some
of the batter, then press 2 prawns into the batter. Very carefully immerse the
entire ladle with prawns into the hot oil (take extra care as the oil will splatter
because of the moisture in the batter). Deep-fry for 2-3 minutes. Using a spatula
or a small sharp knife, remove the fritter from the ladle, slip into the oil, and fry for
3 minutes longer or until golden brown. Drain on paper towels and keep warm.
Repeat the process until all of the prawns have been used.

Serve hot and crispy with the sweet chili sauce for dipping. Fresh cilantro
can be added to either or both the sauce and the fritters as a garnish.
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Rojak Mango, papaya, and pineapple salad

Serves 4-6 For the dressing
Y2 small cucumber 2 tbsp shrimp paste
Y4 fresh pineapple 3 fresh red jalapeno or serrano chilies,
1 firm unripe mango seeded and finely chopped
1 firm unripe papaya 2in (5¢cm) piece of fresh ginger, grated
) ) 1 crisp, tart apple such as Granny Smith 1 tbsp mashed tamarind pulp (see p30)
This wnigue salad (s great , , o - ,
2 scallions (green onions), thinly sliced juice of 1 lime
A an enerzy >7rl lie A”!ny 2 bunch of fresh mint, leaves torn 5 tbsp boiling water
snack. it can alse be made 1 cup roasted skinless peanuts, 2 thsp Asian fish sauce
with nge'mﬁ les such as coarsely crushed 3 thsp sugar
carrets or Jl/yﬂmm/? /ﬂem,
or with roast vgemﬁa such First wrap the shrimp paste for the dressing in a small piece of aluminum foil.
as /mm/;/am or brocools. Bake in a preheated 350°F (180°C) oven for 10 minutes until it becomes

nuttier and drier, and aromatic rather than pungent.

To make the dressing, grind the chilies and ginger using a pestle and mortar.
Mix with the roasted shrimp paste and mash into a pulp. Add the mashed
tamarind, lime juice, water, fish sauce, and sugar.

To make the salad, cut each fruit differently to ensure different textures and

uneven pieces. Roll-cut the cucumber by cutting a chunk on a diagonal
about 1%in (3.5cm) long. Roll the cucumber 90 degrees, then cut another
diagonal chunk. Continue cutting and rolling in this fashion, so that you have
irregular diagonal chunks. Peel the pineapple, mango, and papaya. Dice the
pineapple, cut wedges of mango and apple, and shred the papaya into ribbons
using a vegetable peeler. Put in a large serving bowl, and add the scallions and
mint. Toss gently to mix. Add half the peanuts and mix again.

Pour the dressing over the fruit and toss well. Serve in individual bowls,
garnished with the remaining peanuts and mint leaves.
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Cha gio Crispy chicken spring rolls

Serves 4

4 tbsp Asian fish sauce

2 tbsp freshly squeezed lime juice

2 fresh red jalapefio or serrano chilies,
seeded and finely chopped

1 tsp sugar

2 cups vegetable oil for cooking

80z (225¢) oyster mushrooms,
coarsely chopped

2 garlic cloves, finely chopped

2 small onions, finely chopped

80z (225g) minced chicken breast

4 scallions (green onions), finely chopped

2 eggs, beaten

2in (5cm) piece of fresh ginger, grated

1 tsp five-spice powder

V2 tsp salt

30 fresh cilantro leaves, coarsely chopped,
plus 20 extra leaves, to serve

16 rice paper wrappers

2 tbsp freshly squeezed lime juice

1 tsp sugar

20 fresh mint leaves, to serve

freshly ground black pepper

Make a dipping sauce by mixing together half the fish sauce, the lime juice,

half the chilies, and the sugar in a small bowl. Add 3-4 tbsp warm water and

stir. Set aside. Heat a little oil in a heavy pan over high heat. Add the mushrooms

and fry for 3-4 minutes until browned. Remove from the pan. Heat a little extra

oil in the same pan and add the garlic. Reduce the heat and cook for another

2 minutes, then add the onions and cook for 8-10 minutes until softened.

Chop the mushrooms into smaller pieces and return to the pan. Season well.

Mix the remaining fish sauce and chilies, chicken, scallions, eggs, ginger,

five-spice powder, salt, and chopped cilantro in a bowl. Add the mushroom

mixture. Take a small piece of mixture and fry in the pan. Taste and adjust the

seasoning—it should be well spiced with an underlying sweetness.

Soak the rice paper wrappers 4 at a time in warm water for about a minute.

Lay on a clean damp cloth. Place a tbsp of the filling on each one, about

1¥%%in (3.5cm) from the edge nearest to you. Fold in the two sides on each

wrapper and roll tightly away from you, like a cigar. Heat a wok or heavy pan over

medium heat for a couple of minutes. Add the oil and heat. To test, carefully drop

in a spring roll—it should sizzle and bubble. Reduce the heat by a third and fry

the spring rolls in small batches for about 5 minutes. Drain and serve hot with the

dipping sauce and whole cilantro and mint leaves in the center of the table.

Vietnamese spring rolls are

very delicate compared tv
other Astan varieeies. T/%j
shold, b¢ afout the length
o 4 man’s tndex fwyer
and, just a lietle wider.
They are served with a
dipping savce and a fowlfiul
of arematic herfs such as
ctlaners, mint, and Thao
fasil (which has a licorice
o aniseed flaver), as well
as other lemany and peppery
leaves. T eat, take the
fried spring roll, wrap it in
a conple of leaves, and dup
v wnev the ot saley, and
o dippung sance, cansung
a cdlwnary firevork duplay
v yoar manch. The herfs
provide a refreshing 2ung
and. crunch.
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| had these beef skewers in
a Emyfw/t Ny/ut' market.

They were st urreststible
that, even thogh | wag
tryung ot tv repeat myself,
(9ot the taxt tv stop there
for anather tasee the nexe
night when | wag on my
way tv the aurport. The we
of white pepper here means
that the recipe us an old
Suamese me. White pepper
was wied (n Southease Asia
fur many cenenries, to
/yrm/()ie /%ftr ftrr f/te Jf()fy
food. 1t was fmfy afeer the
Spanish and Portvguese
went ¢ South Ameriea on
the 16th century that het
chilues were transpurted
around, the wirld tv
countries such as Thatand.
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Nua prik thai nahm jim
Skewers of beef with green chili sauce

Serves 4-6

1lb (450g) tender beef such as sirloin or 1 head of garlic (leave cloves unpeeled)

rib eye, trimmed of any fat 20-30 fresh cilantro leaves, to garnish

2 tbsp soy sauce freshly ground black pepper
1 tbsp vegetable oil
For the green chili sauce
1 tsp sugar ) ~ B
i i 3 fresh green jalapefo or serrano chilies,
3 coriander (cilantro) roots, cleaned and
seeded and finely chopped
chopped (if not available, use the lower i
2 garlic cloves
part of the stems, finely chopped)
2 coriander (cilantro) roots, chopped
1 tbsp coriander seeds
1 tsp salt
pinch of salt
) 2 tsp sugar
20 white peppercorns
‘ ) 30 fresh cilantro leaves
3 slices fresh ginger o i
juice of 3 limes
2 stalks lemongrass, tough outer leaves o
] ] 2 tbsp Asian fish sauce
discarded, finely chopped

Soak some bamboo skewers in cold water. Cut the beef into 1in (2.5cm)
cubes. Mix together the soy sauce, oil, sugar, and some black pepper. Use
this to marinate the beef in the refrigerator for at least 4 hours.

Crush the coriander root, coriander seeds, salt, and peppercorns using a

pestle and mortar, or in a food processor. Add the ginger, lemongrass, and
garlic; continue to pound or process until a rough coarse-ground paste. Rub all
over the meat. Heat a grill pan for at least 5 minutes until very hot. Skewer 3 or
4 pieces of meat onto each of the skewers. In batches, grill for 3 minutes or until
golden brown on one side. (Don’t move the meat while it is cooking.) Turn over
and cook for 2 minutes longer, until crisp on the outside and medium rare inside.
Remove from the pan and let rest for a few minutes. Garnish with cilantro.

Make the green chili sauce. Using a pestle and mortar, crush the green

chilies, garlic, and coriander root with the salt and sugar until smooth. Add
the cilantro leaves and keep pounding until a green paste forms. Add the lime
juice and fish sauce. Check the seasoning. If it is very acidic, dilute with a little
water. Serve as a dipping sauce to accompany the hot skewers.









Cari do bien
south Vietnamese seafood curry

Serves 4

1 tbsp vegetable oil 1 can (14l oz) coconut milk
4 shallots, finely chopped 5 fresh lime leaves or finely grated
3 garlic cloves, finely chopped zest of 4 limes
2 stalks lemongrass, tough outer leaves 80z (225¢) peeled raw tiger prawns
discarded, thinly sliced 120z (340g) firm white fish such as
1in (2.5cm) fresh ginger, finely grated snapper or sea bream (porgy), skinned
2 tsp crushed dried red chilies and cut into 1in (2.5cm) cubes
1 tsp mild curry powder 20 fresh Thai basil leaves, coarsely chopped
2 tsp ground cinnamon 30 fresh cilantro leaves, coarsely chopped
2 tsp ground star anise 6 scallions (green onions), finely chopped
2 tsp ground coriander juice of 1 lime
2 fresh red jalapeno or serrano chilies, 2 tbsp Asian fish sauce

seeded and finely chopped

This is best cooked in a well-ventilated space because of the aromatic fumes

from the spices and the chilies. Heat the oil in a wok or high-sided heavy pan
over medium-high heat. Add the shallot, garlic, half the lemongrass, and half the
ginger. Cook for 3—4 minutes. Add the dried spices and half the fresh chilies. Cook
for 2-3 minutes longer until very aromatic. This mixture forms the curry base.

Pour in the coconut milk and 1% cups water. Add 3 of the lime leaves and
bring to a gentle boil. Continue boiling gently until reduced by half. When
reduced, add the prawns and fish. Reduce the heat, and gently simmer for
5 minutes (the fish is very delicate). When the fish is just opaque, add the Thai
basil, cilantro, and scallions.

Take the remaining lime leaves and trim away the stems with a sharp knife,
cutting away from you. Roll the two leaves together like a cigar and slice into
thin strips. Garnish the curry with the remaining lemongrass, red chilies, ginger,
and the shredded lime leaves. Drizzle with the lime juice and fish sauce. Serve
as is, or with lots of rice or rice noodles, or as part of a buffet. Served in small
portions, it also makes a sophisticated offering at a cocktail party.

Vietnam has nearly two
thowsand miles of coast,
and, hage river deltas—the
Mﬁ/wy, the Perfume River,
and, the Red Ruver. Fish,
shellfish, and ﬂ@yf/w}y

that swims or lves near

water are an esiential part
of Vietnamese life and
make wp a large percentage
of the Vietnamese diet.
This rustie Fisherman's
stew has a depth of complex
Havers. Yo can wse any
condination of Fish and
shellfish. Yo codd alse
W\ﬂk{ a ngemrmn &Vlf}:y
by sulstuenting the fish
with fresh seasonal

vegeeables of your chotee.
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Char siew s delicvmly

sumple tv make. 1 is often
eaten as a snack. and, is
avaiable anywhere there
U a Chinese cnlinary
influence. 1t can be eaten
o UES oW or WUER Somme
erigp letewee and slices of
cucvnber. Non can even
We Ut a5 A component

of ansther dish such as a
stur-fry or a navdle dush or
a smp, all of which are
avadlable from sealls in
places such as Singapure,

Mﬂl{lyﬂ,ﬂ, and Vetnam.
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Char siew Chinese barbecued pork

Serves 4-6

3 tbsp Asian fish sauce

Y2 tbsp soy sauce

1 tbsp sugar

1 tbsp rice wine

1 tsp five-spice powder

1%4lb (5759) fresh pork shoulder, cut into
long strips about 1%2in (3.5cm) thick

Combine all the ingredients except the pork to make a marinade. Stir well

to mix. Place the pork in a glass or ceramic dish, pour in the marinade, and
refrigerate, covered, for at least 2 hours. Turn a few times to ensure that the meat
is coated by the marinade.

Heat an outdoor grill to medium, and place the pork on the grill over
indirect heat. (You can also cook this in a grill pan or under a broiler.)
Cook the pork for 15 minutes, brushing with the marinade and turning to avoid
burning. Serve hot or cold, in salads, soups, or stir-fries, or with some chili jam

or sambal-style sauce.









Goi du du Hot and sour squid
and green mango salad

Serves 4-6

Y2lb (225g) baby squid, cleaned and
cut in half lengthwise

2 unripe green mangoes

1 green unripe papaya

1in (2.5cm) piece of fresh ginger

5 lime leaves (if not available, use finely

handful of fresh cilantro leaves,
coarsely chopped

1/ cup blanched peanuts, cashews, or
sesame seeds (or a combination of all
three), dry-roasted until golden

salt and freshly ground black pepper

grated zest of 3 limes), thinly sliced
For the dressing
4 scallions (green onions), thinly sliced )
i . 1 tbsp tamarind paste (see p30)
2 fresh green jalapefio or serrano chilies,
] ) 2 tbsp Asian fish sauce
seeded and finely sliced
1 tbsp soy sauce
2 stalks lemongrass, tough outer leaves
juice of 2 limes
discarded, thinly sliced
juice of 1 orange
20 fresh mint leaves, coarsely chopped
1 tsp palm sugar or granulated sugar

If the squid is thick, turn over so the outer side is facing upward. With a

knife, score diagonal lines from corner to corner two-thirds of the way into
the flesh. Repeat in the opposite direction to make a diamond pattern. Heat an
outdoor grill or grill pan until very hot. Season the squid with salt and pepper, and
place skin-side down on the grill. Leave for 90 seconds, then turn over. Cook for
90 seconds on the other side. When it begins to curl, it is ready. Place the squid
on a board and cut into bite-size pieces.

Peel the green mango and papaya. Still using a vegetable peeler, shave

slices of the flesh, stack in piles of 5 shavings, and slice thinly, resulting in
matchstick-size pieces. Put the mango, papaya, and squid in a large bowl. Slice
the ginger into thin shavings, then cut into matchsticks. Add the ginger, lime leaf,
scallions, chilies, and lemongrass to the bow! with the squid. Sprinkle in two-
thirds of the mint, cilantro, and roasted nuts. Toss through.

Combine all of the ingredients for the dressing. Pour over the salad, tossing
gently to mix. Check the seasoning—it should be sour and hot, slightly salty,
and sweet. Serve sprinkled with the remaining mint, cilantro, and roasted nuts.

Green mr(fe mango

and papaya are wsed v
spectacular effect all wer
Soatheast Asa. They are
wsed like a vggeeatle,
providing a crup soar
gualiey. if they are not
available, wse a
combination of shredded
vaLW{f, erusp lettuee,
and sime crisp, tart apple
out ontr thin slices.
Vartatims of this salad are
available from all manner
of stalls and cafes in
Vietnam, Thatland,
Cambudia, Lags, Northern
Malaysia, and Singapore.
Yo can alse make ot with
prawng, seallops, or grilled
white fish, or perhaps pork,
bect, or chicken instead.
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Penang is a small uland
off the coast of Malaysia
near the border with
swthern Thatand. Despire

its small size, it has had

a large culinary infinence
within Asia. The regiom

o famed for ves fl'efy hat
eurries and spectacular
seatood, dishes. There are
many regunal variations of
the famons laksa soup, this

one was ong of iy faveriees.

Penang laksa Scafood laksa,

Serves 4-6
2in (5¢cm) fresh root ginger, grated 60z (165g) dried rice noodles, about
2 thsp tamarind pulp (see p30) Yain (5mm) wide
1 tsp sea salt 80z (225g) fresh crabmeat
1lb (4509) whole red snapper, skinned 80z (225¢) peeled and deveined
4 dried chilies, crushed fresh prawns
2 stalks lemongrass, tough outer juice of 2 limes
leaves discarded 15 Thai basil leaves
2 fresh red jalapeno or serrano chilies, 2 cucumber, cut into matchstick-size pieces
seeded and finely chopped 80z (2259) fresh pineapple, cut into
8 shallots, peeled matchstick-size pieces
2 tbsp shrimp paste, roasted (see p58) handful of fresh mint leaves

Put the ginger, 1 tbsp of the tamarind pulp, and salt into a pan. Cover

with 3%z cups water and bring to a boil. Reduce the heat and add the red
snapper. Cover and simmer for 6-8 minutes. Remove from the heat. Remove
the fish and let cool. (Do not discard the cooking liquid.) When cool, discard any
bones and set the fish aside. Strain the cooking liquid—this forms the stock.

Meanwhile, soak the dried chilies in a little boiling water for 10 minutes or

until soft, then remove and discard the seeds. Soak the seeded chilies in a
fresh batch of hot water for another 10 minutes. Drain and finely chop. Thinly slice
the lemongrass. Process the lemongrass and dried and fresh chilies to a paste.
Add 6 of the shallots, the roast shrimp paste, and a little fish stock. Process until
very smooth. Scrape into a saucepan and cover with the remaining fish stock.
Bring to a boil and cook uncovered for 20 minutes, then reduce to a simmer.

Soak the rice noodles in warm water for 5 minutes. Bring another pan of
water to a boail, drain the noodles, and cook in a boiling water for 3 minutes.
Drain, then run the noodles under cold water to remove excess starch.

Return the fish to the simmering stock, add the crabmeat and prawns, and

simmer for 3 minutes. Add the remaining tablespoon of tamarind pulp, lime
juice, and basil. Check the seasoning. Divide the noodles among warmed bowls,
and top each with equal portions of fish, shellfish, and broth. Garnish each bowl
with cucumber, pineapple, mint, and the remaining shallots cut into slivers.
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n Thailand and Vietnam,

there are many varuationg
of het and s salads. The
dressing us what sets this
salad apart, with ies
pangent muctwre of hat red
ohily, shredded, gunger, and
lime_juice. tn an authentic
Southeast Astan meal there
Are WANLHIAS COAFSES,
arrwung at the table in

a contlwans seream. From
the muddle of the meal
vward, there may be any
namber of duhes beung
eaten together. A salad
such as this comes tn the
Frse /m[f of the meal. For
a vegetarian aleernative,
ery grilled mushrovms and
asparagus i place of beef.
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Nua nam tok ot and sour grilled
beef salad with roasted rice

Serves 4

1lb (450g) top sirloin or other tender beef, 4 scallions (green onions), cut into fine slivers
trimmed of fat 2 shallots, thinly sliced
1 tsp ground cinnamon 2 bunch of fresh cilantro leaves
1 tsp ground cumin 20 fresh mint leaves
1 tsp five-spice powder juice of 3 limes
2 fresh red jalapefio or serrano chilies, 1 tbsp Asian fish sauce
seeded and finely chopped 2 tbsp soy sauce
2in (5cm) piece of fresh ginger, sliced into 4 tbsp ground roasted rice (see below)

thin matchsticks salt and freshly ground black pepper

Season the meat with the cinnamon, cumin, five-spice powder, salt, and

black pepper. On a preheated outdoor grill or stovetop grill pan, cook the
beef over a medium-high heat for 6-8 minutes or until medium-rare. Let the
meat rest in a warm place for 5 minutes.

To make the salad, thinly slice the beef and mix in a bowl with the chilies,

ginger, scallions, and shallots. Top with the cilantro and half of the mint.
Add the lime juice, fish sauce, and soy sauce. Add half of the ground roasted
rice. Toss gently to mix. The flavors should be hot, sour, and salty. Add more
chilies, lime juice, and fish sauce, if necessary.

Slice the remaining mint into thin strips. Serve the salad garnished with the
remaining roasted rice and the mint.

Roasted rice Roasted rice is not difficult to make and has a great nutty flavor.

It is similar to toasted sesame seeds, so you could use those instead, if you like.
But roasting rice is worth the effort. Simply scatter a couple of handfuls of raw
jasmine or sticky rice on baking sheet. Bake in a preheated 350°F (180°C) oven
for 6-8 minutes or until evenly golden and fragrant. Check frequently while
cooking to avoid burning. Remove from the oven and let cool on the baking
sheet. When cool, grind using a pestle and mortar. It is very hard, so it needs to
be pounded until it is broken up into fine pieces but not ground to a powder.









Banh tom [Hanoi prawn cakes

Makes 20 cakes

1 cup all-purpose flour, sifted
23 cup rice flour

> tsp salt

2 tsp baking powder

1 tsp sugar

1 small sweet potato

3 scallions (green onions), thinly sliced

80z (2259) fresh prawns, peeled, deveined,

and cut into Y4in (1cm) pieces
vegetable oil for frying
freshly ground black pepper
1 lime, cut into quarters

2 cucumber, thinly sliced

handful of bean sprouts

4 head of crisp lettuce, such as iceberg
5 sprigs of fresh mint

5 sprigs of fresh cilantro

5 sprigs of Thai basil

some arugula (rocket) or watercress

Nuac cham dipping sauce

3 small fresh bird’s-eye Thai chilies, seeded
and thinly sliced

1 garlic clove, finely chopped

1 tbsp sugar

juice of 2 limes

4 tbsp Asian fish sauce

To make the prawn cakes, mix the two types of flour with the salt, baking

powder, sugar, and black pepper in a bowl. Stirin 1 cup of water until you

have a smooth batter. Let sit for 10 minutes. Peel and cut the sweet potato into

matchstick-size pieces. Add to the batter with the scallions and prawns.

Make the dipping sauce using a pestle and mortar. Crush two-thirds of

the chilies with the garlic and sugar until smooth. Add %2 cup warm water.

Transfer to a bowl and add the lime juice and fish sauce. Stir to dissolve the

sugar. Sprinkle in the remaining chilies and set aside.

Heat about 1in (2.5cm) of vegetable oil in a heavy pan. When the oil is

shimmering, test to see whether it is hot enough by dropping in a little of

the batter. It should bubble and sizzle immediately. Place 2 heaping tablespoons

of the prawn batter onto a metal spatula. Pat into an irregular shape about Y2in

(1cm) thick. Using a metal spoon, ease the prawn cake off the spatula into the oil.

Cook in batches of 3 or 4 at a time, turning once, until golden all over. Drain on

paper towels and keep warm. To eat, place the lime, cucumber, sprouts, lettuce,

herbs, and arugula in individual bowls or on a platter in the center of the table.

Wrap a prawn cake in some fresh greens and lettuce, then dip into the sauce.

In the center of Hanot

there us a serves of lakes,
With ancient pagedas and
manunents that are
captwatng at any tune
of the day. At 30

the marning, the lakeshore
U packed wich Hana
residents deung tav chy and
other marnung exercuses.

On the weekend, the lakes
are a popular deseination
for families whe come tv
adimire the pagedas at
sunset and eat fank tum.

[ counted abot ten oatside
cafés that were sellong
exactly the same prawn
cakes tv the many passers-
by, wn the same way that a
favrgroand. has bots of stalls
all sellung caramel apples.
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Malaysian fovd has an

untense Mff‘/b of flaver that
comes Trom the we of Fresh
aromatic splees sach as
lmwymm guger, and
galangal. 1t is delicias
and, wmee tried, son
becomes a faveriee. The
spice mixenre and. methd,
of covking here are very
versatile. You codld make
v with a large while
chicken tv be enjoyed éy

a number of /Aeoplc, wnstead
of allwing me small faby
chicken or poassin per
persin. Or it codld be made
with skewers of chicken
marwnated for a bt lnger
and guuckly griled v

erngnre a sucenlent snack.
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Ayam golek Spiced grilled chicken

with coconut cream

Serves 4

4 dried chilies, soaked in hot
water to soften

5 shallots, coarsely chopped

2 garlic cloves

1in (2.5cm) piece of fresh ginger

1in (2.5cm) piece of fresh galangal (if
galangal is not available, double the

quantity of ginger)

1 tsp salt

4 stalks lemongrass, tough outer leaves
discarded

4 baby chickens (poussins)

1 (10fl 0z) can unsweetened coconut cream
or 1% cups canned coconut milk

2 tsp sugar

juice of 2 limes

This chicken dish can be started on the barbecue or in a grill pan, then
finished in the oven. Preheat the oven to 400°F (200°C).

Drain the dried chilies when soft, and blend or process with the shallots,
garlic, ginger, galangal, and salt. Add a little water to form a paste.
Process in the firmest ingredients first, then the softer ones, to ensure the

paste is very smooth.

Bruise the lemongrass using the back of a heavy knife. Stuff each chicken

with the lemongrass, then rub the spice paste both inside and out. Put the

remaining spice mixture in a pan with the coconut cream and sugar. Simmer until

reduced by half.

Place the baby chickens on the hot barbecue or grill, and cook for

3-4 minutes on all sides. Transfer to a baking sheet and roast in the oven for

15 minutes or so, basting the chicken with the coconut mixture every 5 minutes

until the chicken is tender and opaque throughout, and the coconut spice mixture

has all been used up. (If you are cooking a large chicken, it will need to roast in
the oven for about 45 minutes after you have grilled it on all sides.)

Before serving, pour all the juices from the baking sheet over the chicken
and squeeze the lime juice over the top. This marinade and method of

cooking is also suitable for drumsticks or chicken pieces. Serve accompanied

by rice, green salad, vegetables, or a Singapore rojak salad (see pp58-59).






This Vietnamese salad works

partwalarly well of some of
the ngreduentes are seill
warm, such as the prk and
the dressing, o the sesame
seeds. There i a brilluant
contrase fetween dufferent
textwres, as well as flavers.
The dressing provides heat
From the chili, the Fish
and oy savees privide the
salt; and the vinggar, lome
Jniee, and lemangrass
provide the soar. All these
flavers work very well with
the crisp textures of the
cvenimbier and, celery.
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Goi bun Salad of roast pork with
cucumber and sesame seeds

Serves 4

1lb (450g) pork tenderloin 20 fresh mint leaves, torn

3 tbsp sesame seeds salt and freshly ground black pepper

2 small cucumbers, halved
For the dressing
lengthwise and seeded
2 tsp sugar
1 head of celery, white center “heart” only o i
juice of 2 limes
3 scallions (green onions), finely sliced
2 tbsp rice vinegar
1 fresh red jalapefo or serrano chili, seeded
4 coriander (cilantro) roots, coarsely chopped
and finely chopped ) -
1 fresh red jalapefo or serrano chili, seeded
finely grated zest of 1 lime
and coarsely chopped
2 stalks lemongrass, tough outer leaves
2 tbsp toasted sesame oil
discarded, thinly sliced
1 tbsp Asian fish sauce
30 fresh cilantro leaves, torn
1 tbsp soy sauce

Preheat the oven to 400°F (200°C). Season the pork on all sides with salt and

pepper. Heat a charcoal grill or grill pan over medium-high heat. Grill the pork
on all sides, then transfer to a baking sheet. Roast in the oven for 10-12 minutes
or until cooked through. Let rest for 10 minutes, keeping warm. While the pork is
roasting, dry-roast the sesame seeds in the oven, stirring occasionally, until light
golden brown. Watch carefully to make sure they don’t burn. Set aside.

To make the dressing, put the sugar, lime juice, and vinegar in a small

saucepan. Add 1 tbsp of water and bring to a boil. Stir in the coriander root
and chili. Pour the liquid into a food processor and pulse the machine on and off
until completely smooth. Stir in the sesame ail, fish sauce, and soy sauce.

Cut the cucumber into 2in (5¢cm) chunks, then into matchstick-size pieces.

Cut the celery in the same manner. Put the cucumber and celery in a large
bowl. Add the scallions, chili, lime zest, lemongrass, and most of the sesame
seeds. Sprinkle in the cilantro and mint, reserving some for the garnish. Cut the
pork into thin slices against the grain of the meat. Add to the salad. When ready
to serve, pour the dressing over the salad and toss gently to mix. Garnish with
the remaining cilantro and mint, and sprinkle the sesame seeds over the top.









Kueh pisang
Banana and cinnamon pancakes

Makes 12 pancakes

2 cups all-purpose flour 6 large ripe bananas
1 tsp baking powder 2 tbsp sugar
2 tsp ground cinnamon plus pinch of salt
extra, for garnish powdered (confectioners’) sugar
2 eggs, beaten vegetable oil for cooking

Y2 cup milk freshly squeezed lemon juice

Sift the flour, baking powder, and the 2 tsp cinnamon into a large bowl.
Make a well in the center. Add the eggs and half the milk. Beat well until
you have a smooth batter, then add the remaining milk and stir in thoroughly.

Peel the bananas and, using a fork, mash with the sugar and salt. Mix the
mashed banana into the batter.

Sprinkle some parchment paper with a dusting of powdered sugar to have

ready when the pancakes are cooked. Heat a little oil in a frying pan over
medium-high heat. Drain off any excess oil, then drop in a dollop of the batter
to make a pancake 5-7in (12—18cm) in diameter. (Alternatively, you can make
smaller pancakes.) Cook on both sides until golden, tossing once with a spatula
about halfway through. Continue until all the batter has been used, turning the
pancakes onto the powdered sugar as you go.

Sprinkle each pancake with a little extra powdered sugar and a pinch
of ground cinnamon. Add a squeeze of lemon, fold each pancake into
quarters, and serve hot.

N collection of hawker

stalls o night markets

U Singapere o apywhere
v Malaysia or Thalland
would, b complete withme
a stall selling some form of
fanana pancake, whether
made with flowr and milk,
or W(/f’/‘/jtl/tﬂ/ﬂmj ruet.
Banana pancakes are the
ym%af end, tr a delicion
meal of sate, Fish cakes,
and, seor-fries that are all
/M&/LM with flavers and
fiery chilves. When sermg
Havers and, chilies have
ﬁmvfamé%k Yo Tngue,
Ly tasee buds recagile
oy sugar. This us why
many Smeheast Asian
ALSSENES seem ST very sweet

when taken ot of context.
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Latin America and
the Caribbean

The food styles and ingredients of Latin
America are as vast and varied as the

region itself. Ingredients such as members

of the squash family, including pumpkin, have
been grown for thousands of years. Chili and
corn cultivation date back just as far. In the
Andes, early farmers grew peanuts, potatoes,
and sweet potatoes 6,000 years ago. Before
the Portuguese and Spanish traveled to the
Americas in the 16th century, this bounteous
larder remained untouched by the rest of the
world. Yet, without it, we would not have foods
such as corn, beans, potatoes, tormatoes, chilies,

avocados, and chocolate, to name but a few.



Day 23: Mexico City, Mexico Unfortunately, | had only a day to spend in
Mexico’s capital, as | was heading further south to Puebla, then on to the coast. Faced with this
enormous, overwhelming city and limited time to discover as much about the food as possible,

| decided that there was only one way forward. My plan was to try as many different dishes, taste
combinations, and ingredients as possible. In just over 24 hours | barely slept, instead opting

to eat on average every 30-45 minutes. So much of it was so delicious that | wanted to finish
everything that had been put in front of me. This soon became impossible, but undaunted

| pressed on. After many hours, stall vendors had begun to look at me in despair. | am sure they
were wondering exactly who this guy was who ordered enough food for three or four people, sat
there tasting, and writing notes, then tipped heavily and left, to be seen crossing the road and
taking a stool at the next stall. Mexico as a whole is famed for its street food, and it is hugely
popular with all manner of residents; businessmen and bankers can be seen eating alongside
manual workers and students. Good food is essential to Mexicans, and there is enormous variety
because virtually everything is available in one form or another from a street stall, café, or market.

Some recipes have remained unchanged for hundreds, and in some cases thousands, of years.

Day 31: Salvador de Bahia, Brazil with so many cultures coexisting in
Brazil, the food cannot help but be influenced by Brazil’s ethnic diversity, although each region’s
cuisine remains quite loyally distinct. In Salvador de Bahia, the food and the culture are
dominated by the heritage of its many African inhabitants, descendants of the thousands of
slaves brought to Brazil by the Portuguese to work the plantations. In fact, the state of Bahia has
the largest African population outside of the African continent. Here, every side dish, street food
snack, or piece of grilled fish is served with a fiery chili salsa made with cilantro, tomato, onion,
and vinegar—and, of course, the hot little pods themselves. I've always been completely
addicted to chilies and salsa. | asked my wife on our first date if she liked them because |
honestly didn’t think | could go out with someone who didn’t. Luckily for us both, she does!

In Salvador de Bahia, however, even | had to proceed with caution. | came across a lethal little
round purple chili in a market. When | nibbled it—much to the amusement of the stall holder—

it made my face go numb and | thought all of my teeth were going to fall out.
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in the northease of Brazd,

in the state of Baka,
mussels are known ag
“rurn” This o5 a great
Soap v serve at the
éejmmg of 2 meal.

in Brazil vt us served o
small cups or shat, glasses,
and in many loetle cafes
it can b¢ Tound served.
alopgside a cold, glass

of beer. For a crww/fy
addition, chapped roasted
peanats can e mixed

thrmugh the sop.

Caldo de sururu Spicy mussel soup

Serves 4-6

2 small fresh red-hot chilies, seeded and 6 ripe tomatoes, coarsely chopped
finely chopped 2 bay leaves
2 garlic cloves 1%4 cups canned coconut cream or
6 fresh cilantro sprigs, leaves removed and coconut milk
stems finely chopped juice of 2 limes plus extra limes, cut into
2 tbsp olive oil wedges, for garnish
2 medium white onions, finely chopped sea salt and freshly ground black pepper

4%%lb (2kg) mussels in their shells

Using a mortar and pestle, crush the chilies with the garlic and salt. Add the

cilantro stems and work into a paste. Heat a large heavy pan over medium-
high heat. Cook the chili paste in the oil. Add the onion and cook for 3 minutes or
until softened. Tap each mussel lightly on the work surface, and discard any that
do not open, then add the mussels, tomato, and 2 cups water to the onion
mixture. Cover and cook for 3 minutes. Add the bay leaves and continue cooking
until the mussels open (discard any unopened mussels). Remove from the heat,
and transfer the mussels and onion to a bowl. Let cool. Strain the cooking liquid
through a sieve and set aside.

Prize open the mussels completely; remove the meat and discard the
shells. Place two-thirds of the mussel meat in a food processor with the
cooled tomato and onion mixture. Purée with the coconut cream until smooth.
Return the purée to the heavy pan with the strained mussel cooking liquid and
another 2 cups water, bring to a boil, then reduce the heat and simmer for
10 minutes. Add the reserved whole mussels to the pan, season well with
salt and pepper, and add the lime juice.

Taste the soup. It should be rich and creamy, with a good base of chili flavor.

The lime juice cuts through the richness to ensure the soup has a perfect
balance of flavors, rather than being cloying. Serve hot in small cups or shot
glasses, with each serving garnished with a lime wedge.
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Queijo na brasa Grilled salty cheese
marinated with oregano

Makes 12 skewers

2 small dried red chilies, crushed juice of %2 lemon
1 tbsp dried oregano or marjoram, 1lb (4509) queijo de coalho or haloumi
crumbled cheese, cut into 12 rectangular blocks

3 tbsp olive oil freshly ground black pepper

Crush the chilies with half the oregano, and mix with the olive oil and lemon
juice. Set aside.

Thread the cheese onto 12 bamboo skewers, and soak the cheese,
skewers and all, in cold water for an hour, to prevent the skewers burning
on the grill and to remove excess salt from the cheese.

Heat a charcoal grill until the coals are white hot. (If you want to cook inside,

heat a grill pan until very hot.) When your grill is ready, sprinkle the cheese
skewers with the remaining oregano and a few grindings of black pepper. Grill
the cheese for 2-3 minutes on each side until golden brown but still firm (not
completely melted).

Arrange on a plate and drizzle with the chili-olive oil dressing. Serve at once.

These skewers are delicious as a snack or could be eaten at the start of a
summer barbecue before other dishes are served. They work very well for meat
eaters and vegetarians alike because they are quite substantial and make a nice
change from grilled corn on the cob.

in Bahia, street fovd can

eastly be redefined as feach
fovd. There are seores of
liete cafzs and stalls where
things are freshly made for
lnnging customers. Teenage
boys and, gurls ran arvand,
M/Lwy orders wp and down
the white sandy beach and,
ferrying them back. tv the
cafés. There are alsy vendars
whe walk alng selling their
waregs. it was from ong of
these that | had these
fantastie skewers, fresh
from a charceal-filled
frazier. When the smaky
griled cheese is handed
wver, Ut comes with a wad
of paper towels and a
warnng n Prrtaguese that
U U very hat. | take heed.
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These bean patties are

extremely tasty, especially
i combunation with their
usnal accompanument of
salt-dried prawns and

a 2ngy fresh salad. Sereee
vendurs often serve the
acaraje J/le and Filled
with a prawn purée knowin
as “vatapa,” or in a
vegetarian version with

a timatr and chily salbsa,
and. they are tradictmally
covked in /ﬂﬂlm ol sealls
selling acargye are fond
everywhere wn Salvadar

d¢ Baha. Acaraye us an
evening dush, enyoyed before
A GT O T A party—
Jrrmer/w»y at which the

Brazilians excel.

Acaraje com salada fresca Bean patties
with avocado and tomato salad

Serves 4-6

For the acaraje For the salad

2Y4lb (1kg) dried black-eyed peas 1 avocado, sliced
1 large onion, grated 4 ripe tomatoes, sliced
1 tsp cayenne pepper 4 scallions (green onions), sliced
2 garlic cloves, finely chopped 2 fresh green jalapefo or serrano chilies,
2in (5cm) piece of fresh ginger, grated seeded and finely chopped
1 fresh hot red chili, seeded and juice of 1 lemon
finely chopped 1 tbsp vinegar
vegetable oil for frying 2 tbsp good-quality olive oil

sea salt and freshly ground black pepper

Soak the peas in cold water for 2 hours. Rinse well in fresh cold water, and

remove the skins and black eyes. Put the peas and onion in a pan. Cover
with water, bring to a boil, and simmer for about 40 minutes until soft. Drain.
Purée the mixture and cayenne pepper in a food processor until smooth.

Heat a little oil in a heavy frying pan. Cook the garlic and ginger over low heat

for 2 minutes until fragrant. Add the paste, season with salt and pepper, and
keep over low heat. Beat the mixture well with a wooden spoon to prevent it from
sticking, as you would when making polenta. Cook for 15-20 minutes, stirring from
the bottom occasionally. Check seasoning. Remove from the heat and set aside.

Heat oil in a heavy pan over medium-high heat. When hot, take a dessert

spoon and quickly dip it into the hot ail. Fill the spoon with the black-eyed
pea mixture, forming a firm, round shape. Place in the hot oil. Continue until you
have a few patties in the pan. Cook for 6-8 minutes or until golden brown. Drain
on paper towels. Continue cooking in small batches until all the mixture is used.

To make the salad, mix together the avocado, tomato, scallions, and chilies.

Combine the lemon juice, vinegar, and olive oil and season well with salt and
pepper. Pour this dressing over the salad, and serve with the fried acaraje and
perhaps some grilled prawns.
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Barbecued jerk chicken
with pineapple salsa

Serves 4
4 boneless chicken breast halves

4 tbsp jerk paste (see below)

For the jerk paste

5 jalapefio chilies, seeded and
finely chopped

2 tbsp ground allspice

1 tbsp ground cinnamon

1 tbsp ground nutmeg

juice of 3 limes

1 onion, finely chopped

finely grated zest of 2 oranges

Y2 tbsp tamarind paste (see p30)

For the pineapple salsa

4 fresh pineapple, peeled and
cut into Y2in (1cm) dice

1 crisp green apple, cored and diced

2 bunch of fresh cilantro

1 fresh red jalapeno or serrano chili, seeded
and diced

juice of 2 limes

1 small red onion, diced

pinch of sea salt

freshly ground black pepper

To make the jerk paste, combine all the paste ingredients in a blender or

food processor. Process, pulsing the machine on and off, until a paste
forms. (This paste will keep for 5-7 days stored in a tightly sealed glass jar in
the refrigerator.) Coat each chicken breast with 1 tbsp of the jerk paste, and

marinate in the refrigerator for at least 3—4 hours, preferably overnight.

When you are ready to cook, prepare the pineapple salsa by combining

all the ingredients in a medium bowl. Set aside until ready to use.

Heat an outdoor grill until hot. Grill the chicken on both sides until white

throughout but still juicy. Serve with the pineapple salsa. (For variation,

serve with the peach salsa on pp94-95.)

(n Jamaiea, jerk paste us

traditinally wed tv
marinate barfeoned
chicken o yrrrk. The reclpe
here wses chicken brease,
but chicken pueces such as
drwmsticks and r/béy/u wark.
st as well, as do pork rufs.
The secret tv suecess is

in the marinating: the
lwyer the becter. The blend
of spuces us o bwgerating
tv the taste fuds o5 quute
addicewe—nr fwym "
the_jar now! The smell of
the meat when i us coking
u evecate of the Finushed
product. When it Us dene, Ut
will surely be eaten at mnee.
The pineapple salsa supplies
a fresh, 2ngy flaver that
complements the fiery paste.
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This is ajwiey salsa, spiked

by the chilies and spuees,
and it works well as an
accompaniment v grilled
meat or barfecned chicken.
I Mexicr, from where ot
origunates, it s wnally
served with goat; however,
ve works egually well wiech
lam, chicken, or pork.

Yo coddd wse a erup ﬂ/ﬂfﬁe
such as a Pink Lady or
Brachum on fﬁﬂ&e of the
peaches o nectarings.

Or perhaps even make it as

a tomatr sala nstead.

Salsa de melocoton
Fresh peach salsa,

Serves 8
1 garlic clove, finely chopped 3 fresh ripe peaches or nectarines
3 medium-hot fresh red jalapeno chilies, juice of 3 limes
seeded and finely chopped 2 tsp pimentén (good-quality paprika)
3 scallions (green onions), thinly sliced pinch of sea salt
Y2 red onion, finely diced freshly ground black pepper

Place the garlic, chilies, scallions, and red onion in a bowl. Slice the peaches

in half but do not peel. Remove the pits and cut the flesh into %zin (1cm) dice.
Add to the bowl. Pour in the lime juice (this helps to prevent the peach from
discoloring, as well as adding a bit of zing).

Add the pimentdn and salt to the salsa, and season with pepper. Gently stir
until well mixed. Serve as an accompaniment to grilled meat or chicken.

94 Latin America and the Caribbean Mexico






This brilliante plokled savce

from Mexier i wnally
served with tamales, taces,
and. empanadas. It s best
v make 4 large amont,
as ot will keep for many
weeks i the rdrgernmr.

Lezumes en escabeche
Spicy vegetable pickle

Makes 1 large glass jar

Y4 cup rice wine vinegar 2 carrots, finely chopped

Y4 cup red wine vinegar 1 red bell pepper, seeded and

1 tbsp sugar finely chopped

2 tsp sea salt 4 fresh red jalapefo or serrano chilies,
3 dried allspice berries seeded and finely chopped

2 bay leaves fresh cilantro, mint, or flat-leaf parsley,
6 onions, finely chopped, rinsed in cold finely chopped

water, and drained

Bring the rice wine vinegar, red wine vinegar, sugar, salt, allspice, and bay
leaves to a simmer in a covered heavy saucepan over medium-high heat,
then remove the pan from the heat.

Pack the onion, carrot, red pepper, and chilies into a large sterilized glass jar

or container with a secure-fitting lid, and pour the vinegar mixture over the
top. Let cool at least 4 hours before using. (The pico de gallo will keep for a long
time, but must be refrigerated once opened.)

Before using, mix the vegetable pickle with the chopped fresh herbs.
Serve as an accompaniment to grilled or roasted meat, or the Seafood
Empanadas on pp102-103.
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Bistec con chimichurri
Seared steak with chimichurri

Serves 6
6 tender beef steaks, the cut of your choice Y2 tsp sugar
a little good-quality olive oil Y4 cup vinegar
salt and freshly ground black pepper juice of 2 lemons
Y2 cup olive ol
For the chimichurri
Y2 bunch flat-leaf parsley,
3 small dried red chilies
coarsely chopped
3 garlic cloves, peeled )
30 fresh oregano or marjoram
1 tsp sea salt
leaves, coarsely chopped

To make the chimichurri, crush the dried chilies using a pestle and mortar.

Add the garlic, salt, and sugar, and continue pounding until you have a
smooth paste. (The salt and sugar will act as abrasives and help form a paste.)
Next add the vinegar and lemon juice to moisten the paste, then mix in the olive
oil. Sprinkle in the parsley and oregano, and season with pepper. Taste the sauce
and adjust the seasoning if necessary. It should have a bold mix of flavors, to
bring out the sweetness of the beef.

Heat a little olive ail in a heavy frying pan over medium heat. Working in

batches as needed, when the pan is hot, sear the steaks on both sides until
cooked to the desired doneness. Transfer to a large pan or platter and let rest for
a few minutes. Pour any meat juices that have collected in the pan into the
chimichurri. Transfer to serving plates, top each steak with chimichurri, and serve
at once. Alternatively, grill the beef instead of pan-searing, or use pork chops or
grilled chorizo sausages instead.

Chimichurrl (s a

W&rmwhrfy god savce
that i wed throaghot
Argentina, and it s an
ever-popular accompariment
tv the beef for which that
coantry 1§ famed. 1e has a
very memarable and wnique
taste that us spley hat,
salty, and. sour all at onee.

[ firse had it in a marker
tn Buenas Ares, where it
was liserally splashed wer

a _griled chorize roll
Chumichurry completely
transformg any dush of
jrbﬂeé meat o chicken—

s rilliant.
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These anise seed-infused

pumpkin and sweee potate
dwighnnts are delicimly
addwctwe and very easy

(v make. Plearings are

a popular snack all wer
Ecuador and Pern, and are
traditinally accompanied
by “chancaca,” a swgarcane
syrap. They wark very well
served pipung hot with
haney o sugar syrap, or
ven Vm/:ég sy if g
prefer. The sweeeness of the
sweet potaty and pampkin
combines ﬁmwﬂfm[fy with
the spiees, black pepper, and
sale, topped off with a
drizzle of golden hangy.

Picarones
Sweet potato and pumpkin doughnuts

Makes 12-15 doughnuts

2 medium sweet potatoes, about 9-100z V2 tsp crushed anise seed
(250-275¢) total, peeled and cut into 2 cups all-purpose flour
large chunks 1 envelope (10z) active dry yeast
Y2lb (250g) pumpkin or butternut squash, freshly ground black pepper
peeled and cut into large chunks oil for deep frying

1 tsp salt honey or maple syrup to serve

Place the sweet potato and pumpkin in a large saucepan with just enough

water to soften (don’t add too much water, as the sweet potato and pumpkin
have enough liquid content of their own—otherwise you will end up with mush).
Bring to a boil and simmer until tender, stirring frequently, to prevent sticking.

Drain off any excess liquid, and mash the sweet potato and pumpkin
together to form a smooth purée. Season with the salt, anise seed, and
pepper. Transfer to a large bowl, then stir in the flour. In a small bowl, sprinkle the

yeast over ¥ cup warm water and stir to mix. Set aside for 5-10 minutes until
the yeast bubbles. Add to the sweet potato mixture to make a fairly firm dough,
adding more water or flour if necessary. Cover and let sit for 2 hours in a warm,
draft-free spot until the dough has puffed up to almost double in size.

Heat the oil for deep frying. To test if the oil is hot enough, tear off a small

ball of dough and shape into a ring by pressing it flat in your hands and
making a hole in the center with your thumb and forefinger. Gently drop the
doughnut into the oil, being careful to avoid any splattering from the hot oil, and
fry until golden brown on both sides, turning once during the cooking. Drain on
paper towels. Taste and adjust the seasoning of the dough—it may need a little
extra salt or some more anise seed. When you are happy with the seasoning,
form the rest of the dough into rings, and fry in batches until pale golden brown
on both sides, again turning once during cooking.

These are best eaten at once. Serve piping hot with honey or maple syrup
for drizzling over the top.

98 Latin America and the Caribbean Ecuador






Squash flowers such ag

pumpkin and coargecte are
foand tn many recipes
across Soath America. They
are delicios, partionlarly
when lg/bf\ly covked. in
Spain, France, and iealy
r/lg crip wp Ln all sores of
recipes. 1t wag fascinating
€v see them s freguently
used around Mexier on all
kunds of sereet sealls and
wn little cafés, where they
would, have been appearing
wn somilar recipes for
handreds of years. Ths
Fresh swmmer sop with
many of the exciting
characterseies of Mextican
sereet Tovd s spuked with

a tantalizing edge of green
chile and lume_juce.

Sopa mexicana de flor de calabaza
Mexican pumpkin flower soup

Serves 6

3% cups good-quality chicken stock 2 ripe tomatoes
a little olive oil 80z (225g) pumpkin flowers or
2 fresh green jalapefo or serrano chilies, zucchini flowers
seeded and finely chopped juice of 2 limes
2 garlic cloves, finely chopped salt and freshly ground black pepper

1 onion, finely chopped

Bring the chicken stock to a boil in a saucepan. Meanwhile, heat a large

heavy frying pan and add a little olive oil. Reserve some of the chilies to
garnish the soup, and cook the remainder in the hot oil with the garlic for
1-2 minutes or until fragrant. Add the onion and cook, stirring occasionally,
until pale golden brown.

Cut the tomatoes in half, and grate the open side of each half on a large

grater. (This is a quick method of getting the pulp from the tomatoes; the
skin stays in your hand and can then be discarded.) Add the tomato to the pan
with the onion. Discard the stems from the pumpkin flowers and coarsely chop
the flowers, reserving 6 whole flowers for garnish. When the tomato has cooked
down slightly, add the chopped pumpkin flowers to the pan. Cook for 2 minutes
until the flowers are barely wilted. Pour in the hot chicken stock, and season
with salt and pepper. Simmer for 5 minutes.

While the soup is simmering, heat a small frying pan and add a little olive oil.

Cook the reserved whole pumpkin flowers until they are wilted and parts are
golden brown. Season with salt and pepper, and add the reserved green chilies.
Remove from the heat and set aside.

Using a blender or food processor and working in batches as needed,
process the soup until smooth; return it to the pan. Add the lime juice. Taste
and adjust the seasoning—there should be a balance between the sweet onion,
chicken stock, spicy green chilies, and salt. The lime juice wakes up the flavors
and provides a delicious sour edge to this simple soup. To serve, pour into
bowls and garnish each with a whole pumpkin flower and some green chilies.
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Empanadas de marisco
Seafood empanadas

Makes 12

olive oil for cooking % bunch of cilantro, coarsely chopped

2 white onions, finely chopped 1 cup grated mild Cheddar cheese

2 garlic cloves, finely chopped sea salt and freshly ground black pepper
2 fresh green jalapeno or serrano chilies,
For the pastry
seeded and finely chopped
1% cups all-purpose flour
Yalb (225g) mussels in their shells
) ) 1 cup yellow masa harina
splash of white wine
1 tsp baking powder
Yalo (115g) peeled uncooked prawns
1 tsp salt
Yalb (225¢g) white fish such as hake or cod )
) 1 stick (4oz) unsalted butter, melted
3 tomatoes, diced
2 large eggs
juice of ¥2 lemon

Heat a little oil in a heavy frying pan over medium-high heat. Cook the onion,

garlic, and chilies until soft. Remove from the pan. Add the mussels and a
splash of white wine to the pan, and cover. Steam for 3 minutes or until the
mussels open. Remove the mussels from the pan, discard the shells, and set the

meat aside. Strain the cooking liquid through a fine sieve and return to a clean pan.

Add the prawns, fish, tomato, and onion mixture to the cooking liquid.
Simmer gently for about 4 minutes. Season with salt and pepper, and add

the lemon juice. Remove the solids with a slotted spoon, and add to the mussels.

Simmer the cooking liquid until reduced by one-third. Pour over the seafood, and
add the cilantro and grated cheese. Season to taste and set aside.

Sift the flour, masa harina, baking powder, and salt into a large bowl. Stir in
the cooled melted butter. Whisk 5 cup water and 1 of the eggs in a small
bowl. Add to the flour mixture. Knead for 2 minutes until smooth and pliable.

Preheat the oven to 400°F (200°C). On a floured surface, roll out the dough

until 1in (2.5cm) thick. Cut into 2-21%in (5-6¢m) rounds. Place a spoonful of
the seafood mixture just below the center of each round. Brush the edge of the
pastry with egg wash, then fold the top half over, to form a half-moon. Crimp the
edges together, squeezing out any air. Bake for 12—-15 minutes until golden.

Empanadas can bt large or

small. These are abwe the
sze of a Cornish pasty—a
subseantial snack. The
small ones, which are called
EMPANARLEAS, are great
fecanse they consise of
about three biees. After
w/bw/b, o can {‘/ben /%Lf
yorself v a second or third
empanadital Seafwd
empanadas are a
partienlar specialicy in
Ecvader, Argentina, and
Chile. Remember, yoa st
be careful with mugsels.
Before you wse them, tap
each one lightly on a work
wrface and, duscard those
that dv ot close. Once
covked, discard any that

remawn mmyeMdA
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I Mexticn, the twr maest

poplar savces that can
accompany just abwat every
dush are salsa rya and salsa
verde. There mjhf fe cm}y
two names For the sauces,
bt there are handreds of
rectpes that vary from. seall
tv seall. Both the red sauce
and. the_green are vibrantly
colored and packed full of
flavr, and are great on

a Filled tace or toreilla.
Salsa verde was my faveriee
of all the sauces that |
tasted i Mexier Cuty. Yo
can aleer the proportions of
the ugredients tv sat your
taste. i, green tomatves are
nat avallable, chiwse the
kmr»nye tTmMatTes r/wrym

can Find, for sournes.

Salsa verde Green tomato salsa

Serves 6

6 (unripe) green tomatoes 2 avocados
1 onion 2 bunch parsley, coarsely chopped
2 garlic cloves juice of 2 limes
4 fresh green jalapefo or serrano chilies, 2 tbsp olive ail
seeded and finely chopped salt and freshly ground black pepper

2 bunch cilantro leaves, coarsely chopped

Cut the tomatoes in half. Scoop out the center core of seeds and place in a
sieve over a bowl. Chop the flesh into a fine dice and set aside. Cut the onion
in half, and grate the flesh so that you are left with a pulp. Set this aside also.

Cut the garlic in half and remove any green shoot from the center (this part

of the garlic is bitter and can cause digestive problems). Chop the garlic
finely. Using a large pestle and mortar, pound the garlic with the green chilies and
a pinch of salt to make a smooth paste. Add half of the cilantro leaves and all of
the onion to the paste. Still using the pestle and mortar, continue to pound until
you have a coarse green paste.

Using a wooden spoon, push the tomato cores and their seeds through the
sieve into the pestle and mortar, extracting all the juice. Discard the seeds
and pour any juice that has collected in the bowl into the paste.

Halve, peel, and pit the avocado. Cut the flesh into ¥2in (1cm) dice. Add the

avocado and green tomato to the paste. Pound a few times so part of it is
crushed and the remaining part remains as dice. Mix in the parsley and remaining
cilantro. Mix in the lime juice and olive oil. Season well with salt and pepper.
Check the seasoning. The avocado makes it sweet, the lime juice and green
tomato add the sour element, and the green chilies and black pepper supply
heat. The salsa should have a real tang and zip to it. Adjust the green chili
content to suit your taste, if necessary.

Serve in a bowl or in a sandwich, or spread on steak, grilled lamb, grilled
chorizo, or sausages. It is great with just about anything.
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Moles are an integral

complex pare of Mexican
cdlinary heritage. Areas
sch as Puebla are famos
for them. They date fack.
many centuries, and there
are many dufferent types.
Some blend chocolate with
chili, which dates back tv
Aztee cumes. There are
often seores of Lngredients
Flended v a smarth paste.
[ tasted one version that
was a comfonation of s
and, seeds, and different
types of chulies.

Mole pipian Pipian sauce with cinnamon

Serves 8
3 tbsp olive ol
2 dried red chilies

1 onion, finely chopped

Y2 tsp ground cinnamon

V2 tsp dried thyme

1 canned chipotle (smoked jalapefio
2 garlic cloves, finely chopped chili) in adobo sauce
1 cup shelled raw peanuts 1 tsp sugar
1 cup hulled raw pumpkin seeds (pepitas) 2% cups chicken stock
3 cloves juice of 1 lime

2 tsp ground allspice sea salt and freshly ground black pepper

Heat the olive oil in a large frying pan. Add the dried chilies and cook for a

minute, turning, until toasted. Transfer the chilies to a bowl, cover with hot
water, and soak for 20 minutes. When soft, cut off and discard the chili stem.
Discard some or all of the chili seeds, if desired. In the same pan, cook the onion
and the garlic, stirring occasionally until softened, adding a little extra oil if needed.

In a separate pan over low heat, first toast the peanuts, then the pumpkin

seeds, watching carefully to make sure that they don’t burn. Transfer the
peanuts and pumpkin seeds to a food processor, and add the onion/garlic
mixture, soaked chilies, cloves, allspice, cinnamon, thyme, chipotle, and sugar.
Process with 72 cup of the chicken stock until smooth, working in small
batches, if necessary.

Return the purée to the pan in which the onion was cooked and cook over

low heat. Add the remaining chicken stock, and stir until the sauce is the
texture of melted ice cream. Taste the sauce. There is a sweetness from the
onion and chicken stock, and the chilies and spices are hot. The roasted nuts
and salt add to its savory qualities. Adjust the seasoning, if necessary.

Add the lime juice just before serving, to wake up the flavors and bring
them into balance. Serve with grilled or roasted meat.
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Molho de caju Green cashew nut sauce

Serves 8 or more

4 tbsp raw cashews juice of 2 limes

2 garlic cloves 2 bunch of fresh basil, coarsely chopped

2 fresh green jalapefo or serrano chilies, 2 bunch of cilantro, coarsely chopped
seeded and diced pinch of sea salt

2 shallots, finely diced freshly ground black pepper

2 cup olive oil or untoasted sesame oil pinch of sugar or a little freshly

1 tbsp white wine vinegar squeezed orange juice (optional)

Dry-roast the cashews over medium heat, watching carefully to avoid
burning, and turning frequently until they are golden brown all over.

To make the sauce, first make a paste of the garlic and chilies in a food

processor or blender, then add the shallot and process until a coarse paste
forms. Now add the cooled cashews, and process once again until smooth.
With the motor running, very gradually add the oil in a thin, steady stream, then
add the vinegar and 1 tbsp water. With the motor on a low speed, add the lime
juice, then the basil and cilantro, until you have a smooth green paste. Taste
and adjust the seasoning with a pinch of sea salt and black pepper, and more
lime juice if needed. If the chilies are too hot, add a pinch of sugar or some
orange juice, if you like.

This is 2 lovely creamy
marinade for chicken, beef,
or prawns—er anything else

K‘Mrkym/t W\ﬂj éf GU'(TMM (/4%
the gril. Alternatwely, the
sance can be wsed tv coat
the meat onee ot us cooked
(and seill ot). 1€ alse
makes a tasey dipping
savce and can be served

in a small fowl as an
accompanLnent tv a
swmmer barbeone, perhaps
WUth cruditgs or some

fresh crusty bread.
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Pudim de abébora Pumpkin pudding

Serves 4-6

1%%lb (675g) pumpkin (choose a sweset, Y2 tsp ground nutmeg
firm-fleshed variety) or butternut squash, Y2 tsp ground cinnamon
peeled and cut into cubes 2 tsp ground ginger
4 large eggs V2 tsp salt
Y2 cup (packed) plus 2 tbsp brown sugar 1 cup half-and-half or light cream

2 tsp ground cloves butter to grease the mold

Preheat the oven to 350°F (180°C). Combine the pumpkin in a large
saucepan with a little water, and cook over medium heat until soft. Drain,
then mash until smooth, removing any stringy bits.

Beat the eggs with half the brown sugar until pale and thick. Add the
remaining sugar, the spices, and the salt. Mix the half-and-half into the
pumpkin purée, then fold in the egg mixture.

Lightly butter 6 individual ramekins or custard cups. Alternatively, to make
one large pudding, butter 1-1%4 quart soufflé dish or other baking dish. Set
the ramekins (or large dish) in a roasting pan and carefully fill the pan with enough
hot water to reach about halfway up the sides of the ramekins (or large dish).
Carefully place in the oven, and bake until just set or a toothpick comes out
clean—about 40 minutes for individual ramekins and 1 hour 20 minutes for
a large single pudding. Serve warm with biscotti or similar cookies.

Sweet pamphin desserts are

very comiman acruss Sotth
America, and f—/ugy vary
enarmangly. This recipe
came from a small seall on
Rur. It has a light creamy
textwre like a créme frilge.
The delicions combination
of brown sugar and the
selectvon. of spuces makes ue
very uneeresting. 1t shoald
be eaten with lietle nut
biseottl or covkies, and
accompanied. by an espresse
or Leed coffee v am\fkﬂ
the petwre. The Brazilian
stall holder was wly to
pleased tv help me with this
recipe, offering me mare hot
pudding and ciffee at the
same tume. 1t conld alsy be
guite easily made unev a

eart with a pasery crat.
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Southern Europe

The enjoyment of good food is an integral part
of life across Southern Hurope. By extension,
street food is regarded as more than a way to
fuel the body. It is a celebration of strong
traditions, with some recipes being handed
down over centuries and providing a culinary
identity for these countries, as beloved as the
bacon sandwich in Britain or the hamburger
in the United States. Religion and the festivals
that accompany it play a strong role in these
cuisines, with some dishes appearing only

on particular feasts, saints’ days, or religious
holidays. There are samplings from Southern
Italy, Sicily, Malta, and Spain. The recipes are
varied, unusual, and not-your-average fare—

a delicious demonstration of these cuisines.



Day 46: Catania, Sicily On the first day of my stay in Catania, | was walking
through a rundown area of the city on a cold, crisp day in February. The majority of the small
rough-looking businesses were either motorcycle repair shops or butchers specializing in
horsemeat. From a distance, | spied a jewel of a stall on the street corner. Plumes of blue smoke
could be seen as | walked down the hill towards it, following the scent like a hound. It was not
until | was right there that | saw about 50 small purple artichokes had been grilled in the charcoal,
and nestled among the hot coals. They shone out as something delicious on this otherwise
dilapidated industrial street. | paid for a couple and got change for a euro. They were anointed
with some thick green olive oil, and | was handed a couple of napkins from the pocket of the stall
vendor. He took another drag of his cigarette and resumed chatting with his two friends while
turning some red peppers. | stood by the stall and started to peel the most burnt leaves from

the outside, dropping them into a cardboard box on the pavement. The inside was delicious and
filled with vibrant green stuffing. Oil oozed out and ran down my wrist, but | didn’t really care, as

| stood by the charcoal fire eating some of the most delicious morsels that | can remember.

Day 48: Catania, Sicily | was walking toward the train station on my way to
Palermo, the island’s main city. My bags were heavy and it was cold, but | had heard that there
were good examples of street food and typical regional snacks around this part of town. Pretty
soon | found such a place, and the food inside was definitely worth the hardship. The dingy
interior was taken up by a large open-fronted wood oven. Across the oven were four or so long
metal spits with small baby chickens roasting in front of the fire. On the floor of the oven was a
large pan of hand-cut potatoes, catching all the juices dripping from the chickens being idly
turned by the barrel-chested owner. Family members were leaning over the wooden counter,
watching a loud Italian quiz show on a mounted television in the corner of the room—a familiar
sight found in fast-food restaurants, cafés, and takeaway shops the world over. The big
difference was that the food being served was exceptionally fresh and tasty. | was hardly able to
wait patiently. | ordered my half chicken, and it was wrapped in foil with some potatoes. | eagerly
took it outside, found a sunlit square, and sat on a stone bench to enjoy the crisp, juicy roast

chicken with its generous onion, olive, rosemary, and chili stuffing (see pp120-121).
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Crispeddi Scemolina flour fritters

Serves 6-8
2 small cakes (0.60z each) fresh yeast
1 cup hot water (about 110°F/43°C)

4-5Y> cups semolina flour

1 tsp chopped fennel fronds or
2 tsp crushed fennel seeds

pinch of sea salt

% cup fresh ricotta pinch of sugar

4 salt-packed anchovies, chopped light olive oil for deep frying

1 tbsp salt-packed capers, rinsed, drained, freshly ground black pepper

squeezed dry, and chopped

Mix the yeast with a little of the hot water to make a paste. Put the semolina

flour in a large bowl. Make a well in the center, add the yeast paste and the
remaining hot water, and whisk to make a batter. Let rise in a warm, draft-free
spot for 2 hours, as you would with bread dough.

Mix the ricotta with the anchovy and capers. Add lots of black pepper and

the fennel, salt, and sugar. Roll the ricotta mixture into balls about %4in (2cm)
in diameter. Use a little oil on your hands so that they do not stick. Heat the oil in
a heavy pan over medium-high heat. Dip the balls into the batter and, using a
spoon, drop very gently into the pan to avoid splattering. Cook for 4-5 minutes
or until golden brown on all sides. Drain on paper towels and serve at once.

Panelle (chickpea fritters) This much-loved snack is often served sandwiched
in a ciabatta roll. It is best eaten piping hot and fresh from the oven. Mix 3% cups
chickpea flour with a pinch of salt, 2 tbsp olive oil, and 5%2 cups water in a heavy
saucepan. Cook over medium heat, stirring continuously with a wooden spoon,
to prevent the mixture from sticking. Continue cooking for 20 minutes, or until the
mixture starts to pull away from the edges. Season with salt and black pepper.
Line a bread pan with plastic wrap. Pour the batter into the pan, and cover the
surface with another layer of plastic wrap. Let sit until firm, at least 2 hours.

Heat a baking sheet in the oven at 400°F (200°C). Turn out the loaf onto a work
surface and cut into thin slices. Remove the baking sheet from the oven, and
add a splash of olive oil. Place the slices on the tray, and return to the oven.
Check after 4 minutes and, when the slices are golden brown, turn over to brown
on the other side. Serve at once with freshly grated Parmesan, coarsely chopped
flat-leaf parsley, some lemon wedges, and a few grindings of black pepper.

These snacks are eaten on

market days or the saune’s
day of a tvwn or village.
T/tej are ferfeof— v be
shared ameng friends and
are_great with drunks v
start an evenung. Sun-diried
tomatves marinated i
oregans and owve ol can

be added tv the ricotta
mixtnre wWith or withoue
the anchovies. Or try pueces
of covked facon or pmrjefy
chapped pitted olives
wstead. Yo can ¢ven omit
the anchavies and simply
wie fresh herbs such as fasil
and parsiey, or aragula.
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[ had this delicimsly sumple

and, very tasty snack late
at nght when | was i
Palerma i Swedly, where
v was beng, grilled i a
square near some late-night
drinking haunts. Despiee
the freezung February
weather, everymne was
érwury and ¢atung
meside, with many people
haddled aroand large
barbeoue grills where lots
of tasty thungs were beung
covked. The air was thick.
With the smoke and aromas
F pmr}uyy food, and there
were hangry partygoers
happing from fuot tv foot
expectantly, waiting for
theur bread rills ¢v fe
remaved from the - gril.
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Cipolle d’inverno e pancetta
alla griglia Crilled scallions
wrapped in pancetta

Serves 8

24 scallions (green onions), trimmed crushed dried red chilies
and peeled a few fresh basil or arugula leaves (optional)
good-quality olive oil fresh Italian bread such as ciabatta or
16 thin pancetta slices focaccia, or other crusty bread rolls

2 lemons, cut into wedges salt and freshly ground black pepper

Place the scallions in a bowl, and drizzle with a little olive oil. Season well
with salt and pepper; toss to coat.

On a clean work surface, lay out two strips of pancetta side by side, with

the long sides together. Repeat with all the pancetta, so that you have a bit
of a production line. Place 3 scallions at one end of each of the pancetta strips,
and roll the pancetta tightly around the scallions to cover. Grill on a preheated hot
barbecue or grill pan, or under a hot broiler, for a couple of minutes on each side
until golden and crispy. Transfer to a cutting board, and cut into small 34in (2cm)
chunks. (Cutting up the scallions makes them much easier to eat.)

Split open a crusty bread roll and put the scallion pieces inside. Drizzle

with a little olive oil. Season with salt and pepper. Squeeze a little lemon
juice over the top, and sprinkle with a few crushed chilies. Add a few basil or
arugula leaves. Sandwich the filled roll together, and place on the barbecue or
under the broiler for a couple of minutes each side so that it is toasted.

Eat at once, with your sleeves rolled up and lots of paper napkins on hand.

This dish is ideal as part of a summer picnic or barbecue, or as a starter
before the main meat or fish is grilled. Alternatively, chop the grilled scallion into
pieces, pile on top of crostini, drizzle with a little olive oil, and sprinkle with
chopped basil or arugula. Season with the lemon and crushed chilies, and eat
with your fingers.









Pastizzi tar-rikotta
savory ricotta-filled pastries

Makes 15-20

For the pastry For the filling

32 cups all-purpose flour, sifted 1lb (4509) ricotta
> tsp salt

Yo—2/3 cup (42-5%202) lard or butter

3 eggs, beaten

salt and freshly ground black pepper

To make the pastry, mix the flour and salt with about 1 cup cold water in

a bow! until it forms a soft, pliable but not sticky dough. Knead well, then
let rest for about 1%2 hours. Set the dough on a floured work surface and cut
into 3 pieces. Roll each piece into a long rectangle about 134in (4cm) wide. Roll,
stretch, and pull each one into long strips. Spread half the lard over the entire
length of each strip of dough, first with a small metal spatula, then with clean, dry
hands. Take one end of one strip of the dough and roll it up like a pinwheel (when
rolling it up, do it unevenly —sometimes turning the dough tightly; sometimes
more loosely). Repeat with the remaining two strips of dough. Rest the dough
in the refrigerator for at least 30 minutes.

Take the rolled strips of dough out of the refrigerator and roll them flat again

on a floured work surface. Spread with the remaining lard. Roll the strips like
a pinwheel once again, this time in a different direction from the first roll—all this
rolling enhances the flakiness of the finished pastry. Rest the pastry in the
refrigerator for another 30 minutes.

Preheat the oven to 400°F (200°C). To make the filling, put the ricotta

in a bowl and season with salt and pepper. Mash the ricotta with a fork,
then add the beaten egg. Using a sharp knife, cut off pieces of dough 34—1V4in
(2-8cm) in diameter. Next, using your fingers and thumb, press down on each
ball so that it is a thin flat disc. Put a tablespoon of the seasoned ricotta cheese
mix in the middle of each circle. Fold each circle from the top and the bottom to
the center, and squeeze the edges of the pastry together with your fingers to seal
the pocket (the horizontal ends form into points). Place the pastizzi on a lightly
oiled baking sheet, and bake in the oven for 20 minutes or until the pastry
is golden and flaky.

n Malta, pastizzy are

traditunally eacen for
breakfast. They are a
delicions and, /Lmrg—y way
tv seart the day if yo are
setting off early. in face,
they are great at any time
when eaten fresh from the
wen. The mast popular and
cheapest Maltese street
fovd, pastizzy can be boght
from small shops and, sealls
called “pastizzeryl” which
are spread arvand the
uland. The twr main types
are pastizzy “tar-rikstta’”
(cheese) and pastizz
“tal-puzelle” (peas). These
rich diamond-shaped flaky
pastries are bese eaten hat,

with lots of napkins.
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Sput-roasted chicken and

potatves ful, eaten o a
park. bench un winter us one
of iy great memartes from
my trips tv Siedy. | fught
this fabuln takeaway dish
From one of the many
family-ran eateries dotted
arond Catama. The hand-
out potatues covked, in the
Jwiees dripping from the
chickens added ancther
dimension. tv the repast.
There are lots of different
Havers here, and the
combination seomnlates all
the taste fuds. it i very
€Ay (v Lherease the
Jmﬁﬁlg wn order tv make
this dish serve mare perple.
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Pollo con olive, cipolla e
rosmarino ripieno Poussin stuffed
with olives, onion, and rosemary

Serves 4

4 onions, thinly sliced 2 small dried red chilies, crushed
3%0z (100g) black olives, pitted and 2 thsp olive oil plus a little extra
coarsely chopped juice of 1 lemon
5 fresh rosemary sprigs, chopped 4 poussins or baby chickens, about
4 garlic cloves, halved and any green inner 1lb 20z (500g) each

shoot discarded salt and freshly ground black pepper

Preheat the oven 400°F (200°C). In a bowl, combine the onions, olives,

and rosemary. Finely chop the garlic with the dried chilies. Add to the onion
mixture with the 2 tbsp olive oil and the lemon juice. Mix well and season with
salt and pepper. Stuff each chicken with a generous amount of the stuffing.

Heat a little oil in a heavy ovenproof frying pan over medium-high

heat. Season the outside of the chickens with salt and pepper. Brown
the chickens in the pan, turning once to brown on all sides. When browned,
transfer the whole pan to the oven and roast for 30-35 minutes until the meat
is tender, basting regularly with all the roasting juices. (If cooking a larger chicken,
allow a longer cooking time—usually 1 hour to 1 hour 20 minutes or so.)
To check, insert the tip of a small knife near the bone; if the juices run clear,
the chicken is cooked.

Serve the chickens with piping-hot home-made french fries or roasted
potatoes, or with a green salad with bitter and peppery leaves.

Note To try to be more authentic (but without using a spit or rotisserie), place

a pan of hand-cut french fries splashed with a little olive oil and seasoned with
salt and pepper at the bottom of the oven while you are cooking the chicken.

Put the chicken on a rack above the potatoes, so that all the juices drip onto the
potatoes. Turn the potatoes regularly during cooking, and pour any leftover juices
from inside the chicken over the top just before serving.






These are really delicvmns,

and the ereamy filling is
treasare trove of wnexpected
flavers. 1 lve things sach as
this where_yot have no udea
what i waiting inside
unttl you take your firse
bite. Pastries sumilar ¢v
these are made in Siedy,
Sardinia, Malea, and

acress the Mediterranean.

Ravioli di Carnalivari Sweet fried ravioli

Serves 6

For the pasta grated zest of 1 lemon

4 cups bread flour Y2 tsp ground cinnamon

6 tbsp sugar 1 tsp vanilla extract

pinch of sea salt 1120z (459) bittersweet chocolate (at least
6 tbsp unsalted butter 70% cocoa solids), grated

1 egg yolk 2 tbsp candied orange and lemon

1 tsp vanilla extract peel, finely chopped

Ya cup milk a little beaten egg yolk for brushing

For the filling about 1 cup light olive oil

120z (350g) fresh ricotta cheese confectioners’ (powdered) sugar for dusting

3120z (100g) caster sugar

To make the pasta, rub the flour, sugar, salt, and butter together until the
texture of breadcrumbs. Mix in the egg yolk, vanilla, and milk to form a
small ball of dough. Let rest for 30 minutes.

Meanwhile, mix together the ricotta, sugar, lemon zest, cinnamon, and
vanilla until smooth. Stir in the chocolate and orange and lemon peel. Taste
and adjust the flavors to your liking.

To finish the ravioli, roll out the pastry to about Y4in (Y2cm) thick. Using a

biscuit cutter or small plate, cut into discs 4-5in (10-12cm) in diameter.
Spoon the ricotta paste onto the bottom half of the disc, in a half-moon shape,
leaving a small rim. Brush the rim with egg yolk. Fold the pastry over and, with
a cupped hand, carefully squeeze any air bubbles out of the filing. Seal the
edges tightly—otherwise the ravioli will open while cooking.

Heat the olive oil over medium-high heat. When hot, shallow-fry 2 or
3 pastries at a time in batches. Cook for 3-4 minutes until golden all over.
Drain on paper towels. Let cool, then dust with confectioners’ sugar and serve.

Variation For a different taste, substitute dried fruits such as figs and apricots for
the candied peel. Or you could use roasted pistachio nuts, or perhaps a coffee
and chocolate combination.

182 Southern Europe Southern Italy






The /u,y tv cwkwj a
delicare Fish sueh as red
mudlet is vts absobnte
Freshness. | had this dush at

a small owedoor café near

Catama’s fish market.
There were wly a few
dishes o the menu, and
mase of the customers of
the swrrmanding cafés were
market traders and other
lecal characters all enjoying
red mullet, crusty bread,
and lical white wone. The
/mr/yr{/e{‘vr was pmr/zuy ﬁ/%
mullet in large fish-shaped
black. pans, with abot &
small Fish in each one. This
U an impresswe dush, but L
not- complicated tv make.
The sewffing can alsy be
wsed For chicken breases.

124 Southern Europe Sicily

Triglie de scoglio
Pan-fried red mullet with preserved
lemon, olives, and parsley

Serves 4
2 lemons 20 flat-leaf parsley leaves, coarsely chopped
3 tbsp rock salt juice of 1 lemon
1 garlic clove, halved and any green inner 2 thsp extra virgin olive oil
shoot discarded a little light olive oil
30 black olives, pitted and coarsely 4 fresh red mullet or other small firm, lean
chopped fish, 9-140z (250-400g) each, gutted,
Y2—1 fresh red jalapefio or serrano chili, scaled, and cleaned
seeded and finely chopped sea salt and freshly ground black pepper

20 fresh basil leaves, coarsely chopped

To make the preserved lemon, put the lemons into a small, tight-fitting pan.
Cover with water and add the rock salt. Place a small lid or saucer on top
of the lemons to keep them submerged. Bring to a boil, and simmer until tender
when pierced with the tip of a sharp knife, 8-10 minutes. Refresh under cold
running water. When the lemons are cool, cut in half, remove all the flesh and pith,
and discard. Using a thin sharp knife, trim the inside of the skin, removing any
remaining traces of the bitter white pith. Finely chop the lemon skin and set aside.

Preheat the oven to 350°F (180°C). Using the back of a knife, crush the

garlic with a little sea salt, until a smooth paste forms. Mix together the
garlic, olives, chili, basil, parsley, and preserved lemon. Add the lemon juice
and olive oil, and season with salt and pepper.

Take one of the red mullet and pat dry with paper towels. Stuff the cavity
with some of the olive and lemon mixture. Repeat the process with the
remaining mullet. Season the fish inside and out with salt and pepper. Heat a little
oil in an frying pan over medium-high heat. Pan-fry the mullet for 3 minutes. Turn
gently and cook the other side for 2 minutes. Transfer the mullet to a baking dish,
and bake in the oven for 5 minutes or until cooked through. (Alternatively, either
grill the fish or bake entirely in the oven.) Serve at once with some mixed greens
or braised spinach. The smoky roasted mullet and the stuffing combine brilliantly.









Mustazzoli [ loney and nut pastries

Serves 4-6 For the filling

120z (350g) assorted shelled nuts, such as

For the pastry
fresh walnuts, almonds, and pine nuts

3 cups all-purpose flour

2 cup honey
6-8 tbsp lard or unsalted butter

2 tbsp all-purpose flour
3% cup sugar

grated zest of 1 orange
2 eggs

1 tsp almond extract
2-4 tbsp milk

confectioners’ (powdered) sugar for dusting

To make the pastry dough, sift the flour into a bowl. Rub 6 tbsp of the

lard into the flour between your fingers, until it resembles the texture of
breadcrumbs. Mix in the sugar, then add the eggs and milk, mixing until you
have a soft dough. Cover and refrigerate for at least 1 hour. Make the filling
while the pastry dough is resting.

Heat the oven to 350°F (180°C). Place the nuts on a baking sheet, and

roast for 3-5 minutes until golden brown all over, shaking halfway through
to make sure they do not burn. Remove the nuts from the oven, and increase
the oven temperature to 400°F (200°C).

In a small saucepan, combine the honey with ¥ cup water. Bring the liquid

to a boil. Stir in the 2 tbsp flour, little by little, until you have a smooth paste.
Add the orange zest and almond extract. Coarsely chop the toasted nuts and stir
them in. Remove from the heat, and let cool completely.

To make the pastries, divide the dough into two equal pieces. Roll out one

piece to form a rectangle approximately 2 x 4in (5 x 10cm) and %in (Yacm)
thick. Spoon half the nut mixture onto the long side of the pastry rectangles, and
roll the pastry over a couple of times to make a long nut swirl. Repeat with the
second half of the pastry. Use the remaining lard to grease a length of baking
parchment as long as the pastry rolls. Place the baking parchment on a baking
sheet, then place the rolls onto the baking parchment. Cut the rolls into small
squares of roughly 34in (2cm)—the shapes can be a little irregular. Bake in the
oven for 15-20 minutes until golden. Remove from the oven and let cool. Dust
the finished pastries with confectioners’ sugar and serve.

These nut pastries make a

great snack with a oap of
string edffee, mint tea, or
alongside a bowl of vanilla
e cream. Narwatims of
this sore of pastry can be
fond all areund the
Meduterranean i any
regun where nts are
ewltrvaced, from the lands
oS L&o\ly, Sarduiua, and
Malta, tv Turkey, Lefanam,

and all the way tv Marecer.
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These artichokes are /ierfe&r

for a swmumer ;ww o as
a starter for a barbecue.

(n Catama where | had
them, they were eaten o
the street as a hearty
snack. | was there tn
Faf‘rmrj and it was very
cold. 1t profasly seemed

a lvt colder becavse 1 didn'c
have enmgh of the right
clothes tv wear as my
laggage had been luse,

fue these sweet, smoky
marsels somehaw made all
my troables recede. There us
e polite way tv eat these—
sumply roll up your sleeves
and dig . v\//tenk you get
tv f’hf A'eﬂ}"f’,j(ﬂ/t can
precty much eat it in one

or two mauthfnls.
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Carciofi ripieni alla griglia
Grilled artichokes with garlic,
chilies, and pine nuts

Serves 4-6

25 cup pine nuts 3 thsp good-quality extra virgin olive
4 garlic cloves, halved and any green inner oil plus extra for serving
shoot removed juice of 2 lemons
2 small dried red chilies 18 baby artichokes (in season in spring and
1 small bunch of flat-leaf parsley leaves, early summer)
finely chopped salt and freshly ground black pepper

lemon wedges for serving

Heat a charcoal grill until the coals are white-hot. Toast the pine nuts in a

dry frying pan over medium-high heat for 2-3 minutes until golden brown.
Watch carefully as they burn very easily. Finely chop the garlic, and finely crush
the dried chilies with a pinch of salt. Mix together the pine nuts, garlic, chilies,
parsley, olive oil, and lemon juice. Season well with salt and pepper.

Take an artichoke and trim down the stem. Pull the leaves apart, without

pulling them off. Work your way to the center of the artichoke. Using a
teaspoon, remove the hairy choke by scraping in a circular motion. Take a tsp
of pine nut mixture and push it down toward the base. Add another spoonful of
filing and spread it among the central inner leaves. Repeat with the remaining
artichokes. Season the inside of the artichokes with salt and pepper.

Carefully place the artichokes among the white-hot coals, keeping them

upright. Grill for 8-10 minutes, turning occasionally and cooking in batches if
necessary. To test whether they are cooked, hold an artichoke with a pair of tongs.
Insert the tip of small sharp knife into the base just above the stem. It should be
soft. If not, cook for a few more minutes. Remove from the heat. Cool slightly.

Have some extra virgin olive oil and the lemon wedges ready. Pull off and

discard the blackened outside leaves. Pour a little extra virgin olive oil into
the center and squeeze with lemon. Peel off and eat the inner leaves. The soft,
pale center can be eaten in a couple of mouthfuls, stalks and all.






Bacalas, or salt cod,

us very prpalar acrogs

the Mediterranean, n
Portygal, Spain, and italy,
where ot can b fond o a
numnber of dushes. | sampled
ths partioalar version,
delicons Fresh-cooked
crogueetes, at a seall i a
market in sothern Spain.
Drawn éy f/bg [Wﬂ\[y argma,
( tracked my way around
the sealls vnetl | Fond the
persin whe wag responsible

for these tasty snacks.
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Croquetas de bacalao Salt cod croquettes

Serves 4-6
80z (2259) salt cod, soaked in several 1 shallot, peeled and finely grated
changes of cold water in the refrigerator 1 tbsp flour

for 24 hours (or use skinless, boneless 1 bunch flat-leaf parsley, coarsely chopped

cod fillet) Y2 tsp pimenton or good-quality paprika
2 cups milk sunflower oil for deep frying
2 bay leaves salt and freshly ground black pepper

1 large, all-purpose potato, about 100z tomato sauce or salsa for serving

(300g), peeled and cut into large chunks

Drain the salt cod and rinse well. Place in a saucepan with the milk and

bay leaves. Slowly bring to a boil, and simmer gently for 4-5 minutes. Using
a slotted spoon, transfer the cod from the pan to a large bowl, then put the
potato chunks into the same saucepan. Add water to cover if necessary, and
simmer for 15-20 minutes or until tender.

Meanwhile, shred the cooked salt cod with your fingers, and add to a bowl

with the shallot, flour, three-quarters of the parsley, and pimentén. Drain the
potatoes well, and add to the cod mixture. Toss to mix. Use a potato masher to
mash everything together; the mixture can be quite coarse. Taste and season
with salt and pepper if necessary. The mixture should be salty and sweet, with a
warmth from the pimentén and black pepper. Scoop out spoonfuls of the mixture,
form roughly into bite-size oval shapes, and place on a floured baking sheet.

In a large, heavy saucepan, heat oil to a depth of about 1%2in (3cm) over

medium-high heat for 5 minutes until shimmering, or until a small amount
of the croquette mixture turns golden in about 45 seconds. Working in batches
as needed, carefully lower 6 croguettes into the oil, one by one, using a slotted
spoon. As soon as they turn golden on all sides (3—4 minutes), remove with the
slotted spoon and drain on paper towels, keeping them warm while you fry the
remaining croquettes in the same manner. Serve at once with generous spoonfuls
of tomato dipping sauce or salsa.






Stethan fovd o5 fasconating

becavse Ut ofeen combines
sweee flavors with sour,
salty, and peppery hat
tlements. Hongy and
vinggar are .crrmmm%y wied
wn Stedian dressings and
martnades. | had this ae a
small contry favr in (Mfy.
Yo could smell IUWf/LCVy
jmﬁ [wy befe 0re_yon got tv
the line by the large
barbecue put. A sumple dish
v make at hame, even if
there are a few different
stages, o works well served
o a bed of herbed coucos,
bulgur wheat salad, o a
plaf of rice or pearl farley.
Try ot with partrudge o
baby chickers, o even as

skewers of chicken freast.
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Quaglie marinate con salsa di capperi
Marinated quail with caper sauce

Serves 2-4 as a starter
2 quail 2 tbsp pine nuts or blanched almonds,
2 garlic cloves, finely chopped dry-roasted until pale golden
1 small dried red chili, finely crushed freshly ground black pepper
pinch of salt
For the caper sauce
finely grated zest and juice of 1 lemon
1 preserved lemon (see p124), chopped
1 tbsp finely chopped fresh marjoram,
1 tbsp salt-packed capers, rinsed, drained,
thyme, or oregano leaves
squeezed dry, and chopped
1 tbsp red wine vinegar
2 tbsp coarsely chopped fresh marjoram
1 tbsp honey
o or basil leaves
2 cup dry white wine
1 tbsp red wine vinegar
2 tbsp coarsely chopped flat-leaf parsley o i
3 thsp extra virgin olive oil

Soak 4 bamboo skewers in cold water for at least 30 minutes. Place 1 quail

breast-side down on a clean work surface. Using kitchen shears, carefully
cut around and remove the triangular piece of the backbone with the wishbone
attached. Use the side of a heavy knife to flatten the bird. Insert a bamboo
skewer through a wing, then through the leg meat. Repeat on the other side so
that the bird is pinned flat. Repeat this process with the other quail.

Mince the garlic and chili with a pinch of salt to make a paste. Combine with

the remaining marinade ingredients except for the parsley and pine nuts in a
shallow glass or ceramic dish. Add the quail and season with pepper. Marinate in
the refrigerator, covered, for at least 2 hours. Combine all the ingredients for the
caper sauce. Check the seasoning—it should be salty and sour.

Preheat the oven to 425°F (220°C). Heat an ovenproof grill pan until very hot.

Remove the birds from the marinade, and season. Girill skin-side down for 3-4
minutes or until the skin is a deep, rich brown. Turn over and transfer the whole pan
to the oven for 5 minutes. (The juices should run rose pink when a knife is inserted
close to the leg bone.) Pour the remaining marinade into a small saucepan and
reduce by half, for 3-4 minutes. Serve with the hot marinade poured over the birds,
a spoonful of caper sauce, and a scattering of pine nuts and parsley over the top.






italy has abways been

Famons For (65 breads—
they have a deliciny
aroma and, a wonderful
wpen, acrated texture. This
i largely due tv what s
called “buga,” a fresh yeast
starter. n traditumal
bakerues, the starter s kept
gung Tor decades, handed
down From ong generation
v ansther. Plan ahead and
make_yoar searter the day
before. Cuddurnnd is similar
tv focaccia, and, can have
varwws toppungs, o be filled
like 2 calzone. 1t (s als
served mare sumply as
rovands of W/b, fried wnttl
gulden on both sides, and
sprinkled with salt.
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Cudduruni Sicilian focacciarstyle bread

Makes 2 large breads or 8 smaller ones

For the biga 1 tsp sugar

2 small cake (0.602) fresh yeast 1% cups warm water
Y2 cup warm water 7 tbsp biga (see below)
1 cup bread flour 3 thsp olive oil
4 cups bread flour
For the dough

1% tsp salt
1 small cake (0.602) fresh yeast

To make the biga, or starter, crumble the yeast into the warm water and

add the flour. Mix together until you have a thick batter. Cover with a damp
cloth, and leave at room temperature to ferment for at least 6 hours or overnight.
The biga may separate in this period of time; simply stir it back together. (To keep
your biga going, feed with a bit of warm water and flour each day, and mix
together, or simply mix in a small offcut from the fresh dough.)

To make the dough, mix the yeast and the sugar, and break up with a

teaspoon until you have a smooth paste. Whisk this into the warm water
with the biga and the olive oil. Sift the flour and salt into a bowl, and mix in the
yeast liquid. Mix together until you form a dough. Turn onto a floured board, and
knead vigorously for 12—15 minutes until the dough is shiny and elastic. It should
be springy to the touch.

Lightly flour a bowl and place the ball of dough in it. Cover and leave in a
warm place until it has doubled in size, about 1%2 hours.

Two types of bread To make a simple loaf, flour a baking tray and shape the
dough on the tray. Allow to prove for 10 minutes. Bake in a preheated 425°F
(220°C) oven for 25-35 minutes until golden, depending on the size and depth
of the loaf. It is ready when the loaf sounds hollow when tapped on the bottom.
Alternatively, take pieces of dough about the size of tennis balls and flatten until
Y2in (1cm) thick. Heat a splash of olive oil in a heavy pan over medium-high heat.
Cook the rounds one at a time for 2-3 minutes on one side until golden. Turn
over and cook for 2 more minutes on the other side. Sprinkle with salt and
drizzle with some extra virgin olive oil. Eat piping hot.



Calzone con tonne, broccoli e ricotta
Grilled tuna, sprouting broccoli,
and ricotta, calzone

Makes 6 medium calzone

1 fresh tuna steak, about 100z (300g), cut juice of 1 lemon
%in (2cm) thick 2 small dried chilies
80z (225g) purple sprouting broccoli, cut 2 garlic cloves, peeled This f"ﬂefé f&aﬂ, or mlame,
into equal-sized florets 80z (225() ricotta cheese came from a W faker's
Y4 cup good-quality olive oil 1 recipe cudduruni dough (see p134) s /w/: Werlmrb;g r/w market
30 fresh basil leaves, coarsely chopped salt and freshly ground black pepper

n Catania. Mot of the

prza emanating from this
Preheat the oven to 400°-425°F (200°-220°C). Heat a charcoal grill or grill

pan until very hot. Season the tuna well with salt and pepper, and add the

establishment never went
Further than afoue six

feet wtside the shapfront.
The flavers of this ft’llb»y

were wnexpected, yee

olive oil. Grill for about 2 minutes on each side (3—4 minutes total) until medium
rare. Remove from the pan and set aside.

Place the broccoli in a bowl and add a little olive oil. Season with salt and
pepper and mix to coat. Grill the broccoli, turning, for 3 minutes. Break the

tuna into smaller pieces, and combine with the grilled broccoli in a bowl. Add 5/’5”””“[’”_/”’% the
the basil and lemon juice. 20 0 S0 petr/fﬁe standing
Crush the dried chilies with the garlic and a pinch of salt to make a smooth i ety a shice. You
paste. Using a fork, mix the garlic paste into the ricotta. Do not overbeat conld ””QL/ make this as
the ricotta, as you want it to still have some texture. Season well with lots of small snack-sized calzone.
black pepper.

Roll the dough into a circle %in (2cm) thick. Spread the ricotta over the

dough, leaving a %in (2cm) border around the edge. Scatter the tuna-
broccoli mixture over half of the dough. Drizzle with a little olive oil. Fold the top
edge down and, using your finger and thumb, pinch the edges together to seal.
Brush the outside with a little oil, and bake in the oven for 10-12 minutes until
golden brown and crisp.
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Cudduruni con patate, salsiccie
e pomodori secchi Potato, spiced
sausage, and sun-dried tomato pizza

Makes 6-8 small pizzas or 2 large ones

80z (2259) new potatoes, scrubbed and
thinly sliced

2 garlic cloves, peeled

Y cup olive oil

1 recipe cudduruni dough (see p134)

40z (115g) spicy ltalian salami or other dried

pork sausage such as chorizo, sliced

¥ cup chopped drained, oil-packed
sun-dried tomatoes

4 tsp finely chopped fresh rosemary leaves

1 cup freshly grated pecorino cheese

sea salt and freshly ground black pepper

Preheat the oven to 425°F (220°C). Cook the potato slices in a pot of boiling

water for 5 minutes, then drain in a colander and let dry. Crush the garlic with

a little salt, then mix with the olive oil.

Once it has rested, punch down the center of the cudduruni dough to

remove any air from it. Knead in the bowl for a couple of minutes. This can

be made as either small individual pizzas or two larger ones. The large pizzas

do not have to have an even shape; you can even make a large square slab if

you wish. If making individual pizzas, break off 6-8 even-sized balls of dough,

a little smaller than a tennis ball. Roll the dough out on a floured work surface

until about %in (Y2cm) thick.

Brush the dough with the crushed garlic and olive oil mixture, then scatter

the potato slices over the top. Next scatter over the sausage and sun-dried

tomatoes. Sprinkle with the rosemary and finally the pecorino. Drizzle with some

more of the olive oil and garlic mixture, and season well with pepper and some

sea salt. (Remember that the sausage and cheese will be quite salty.)

Bake in the oven for 10-12 minutes or until the crust is golden brown on

the bottom. Serve at once, cut into slices as needed.

This U one of two verstons

of prza i ate in Siedy.

It has a very tasty topping
of sliced potatves with
rsemary, spued savsage,
Sun-dried tomatves, and
pecorin. 1t us very versatle
v how gy can serve it—as
a snack, canapé, or starter,
o as an wfermal meal.

in the bakeres of Catania,
v us served wn large sheets
tv e eaten while shapping
i the market.
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These very popular sweet

snacks are eaten hot from
street stalls armnd, the
uland of Malea. « Firse
had them at the city
gate inNaleeta, where
the vendar was in a shiny
stacnless-steel trader
similar v one Jdlwy hot
dggs. o codld see hom
froung [ﬂrje batches of the
tmgaree tn canldrons of
boling oul. These pastries
stem from ancient recipes
tracung back ¢v Malea's
Arafic past. The sweet date
filling us infused with an
anise flavor. These are
great wieh coffee or tea, or
With e cream or a cream-
based dessere such as créme

brilée or panna cotta.
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Imgqgaret Date pastries

Makes about 30 For the filling

1lb (450g) pitted dates

For the pastry o

juice and grated zest of 1 orange
4 cups all-purpose flour

juice and grated zest of 1 lemon
pinch of salt

%3 cup dry red wine
/3 cup sugar

4 tbsp (2 stick) unsalted bultter,
cut into pieces

pinch of ground cloves
1 bay leaf
4 star anise

5 tbsp dry red wine

vegetable oil for frying
Y4 cup orange juice

To make the pastry, sift the flour and salt into a large bowl. Add the sugar
and butter, and rub into the flour between your fingertips to form the texture
of breadcrumbs. Using a spoon, mix in the wine and orange juice to make a
smooth dough, adding a little extra flour if necessary. Turn the dough out onto
a floured work surface, and knead as you would bread dough, until it is soft but
not sticky. Let rest in the refrigerator for at least 30 minutes until needed.

Combine all the ingredients for the filling in a heavy saucepan. Simmer

gently over medium heat for 20 minutes until the dates are soft and the wine
has reduced. Discard the star anise and the bay leaf. Transfer the filling to a food
processor or blender, and process until smooth. Let cool completely.

Cut the pastry into 4 equal pieces. Working one piece at a time on a floured

work surface, roll it out as thinly as possible, into a strip about 4in (10cm)
wide. Using a pastry brush, moisten the edges with a little water, and spoon
some of the filling down the center of the pastry. Fold the pastry in half
lengthwise, covering the filling. Flatten slightly, and press the edges together to
seal. You will end up with a long roll. Cut diagonally across the pastry with a
sharp knife, making diamond-shaped pieces that are about 2in (5¢cm) long.
Repeat with the remaining pastry and date filling.

In a heavy pan over medium-high heat, heat about 34in (2cm) of oil until hot.

Break off a small piece of pastry and add to the oil—it should sizzle slightly,
but not brown too fast. When ready, shallow-fry the pastries in small batches for
4-5 minutes or until golden brown all over. Serve at once.









The Middle East
and North Africa

The cuisine of the Middle East is as ancient
and fluid as the history of its peoples. Long-
established spice routes, traders, and nomadic
cultures have meant similar dishes are made
across a vast distance and several countries.
some food styles have not been restricted by
geographical boundaries. Other dishes are
particular to small regions or even groups of
people, and adhere to longstanding traditions
that have been handed down for generations.



Day 68: Istanbul, Turkey istanbul, the city that straddles the continent of
Europe on one side and Asia on the other, is full of contrasts and contradictions. This is apparent
in the historical buildings such as the mosque of Sophia, once a spectacular Byzantine church
from the third century. The layers of history and the different cultures that are present in Istanbul
seem to exist in harmony. The same is true of the food. Some things are simple, such as the
grilled mackerel sandwiches with tomato and onion that are available on the central bridge that
crosses the Golden Horn. Other dishes are much more elaborate, with an intricate layering of
exotic spices from the East. One of Istanbul’s most famous examples of street food is the
delicious midye dolmasi, a dish of plump steamed mussels stuffed with short-grain rice, raisins,
pine nuts, and a heady mix of cinnamon, ground allspice, paprika, cayenne pepper, and ground
cloves. Served with wedges of lemon, these mussels make a great snack. It is amazing that they
can be sold so cheaply when someone has had to open the individual mussels with a knife like

an oyster. It was after tasting these that | then found the grilled sardines on pp144-145.

Day 79: Marrakesh, Morocco As the February cold creeps in, dusk falls

and the market in Marrakesh springs to life in the twilight. At this late hour it seems as if the
entire population of Morocco is packed into the market square, which is stacked with painted
stalls selling roasted pumpkin seeds, dried figs, juicy dates, apricots, and prunes. There are
snake charmers and soothsayers, poets and musicians, all enthusiastically providing the
mystical entertainments that have been performed for centuries. Food stalls groan under towers
of pistachios and pine nuts, almonds, and walnuts. People crowd onto benches ready for their
plates of hot harira (see pp166-167), kebabs, and spicy sausages. The hungry customers enjoy
dishes of couscous with grilled lamb and other meats, including liver and brains. All are drinking
fresh tamarind juice or mint tea—which is always served scalding hot and syrupy sweet. Large
pots of snails are being devoured by the bowlful, and huge clouds of aromatic smoke billow from
barbecues, blurring the edges of my vision. Women and men are adorned in the unique robes of
their tribes, bodies wrapped in layers against the cold winter night. Jumbled into the ancient mix
are poor-quality stereos blasting shallow pop music, and stalls selling mobile phone ringtones.

As the scene bombards my senses, | consider my myriad choices for a hearty supper.
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Samak a-sardeen mi’l’aaq
Grilled sardines

Serves 4-6

6 bay leaves, coarsely chopped 12 fresh sardines, cleaned inside and out
2 thsp salt (you can ask your fishmonger to do this)
4 green cardamom pods 1 lemon, cut into quarters lengthwise, then
2 garlic cloves cut crosswise into triangular slices
2 small dried red chilies Y2 bunch flat-leaf parsley, finely chopped
1 tsp ground allspice freshly ground black pepper

2 tbsp olive oil

Preheat a charcoal grill, barbecue, or grill pan until white-hot. Using a pestle

and mortar, grind the bay leaves with the salt until you are left with a bright
green powder. (This bay leaf salt is delicious on its own and can be used to
season roast potatoes or grilled meats or fish.) Add the cardamom pods and
continue to grind until fine. Sift the mixture through a sieve into a bowl, and
discard any husks or pieces of stalk.

Crush the garlic, dried chilies, and allspice, again using a pestle and mortar,
and mix with the other spices in a bowl. Add the olive ail.

Pat the inside of the sardines dry with paper towels, then rub some of

the spice marinade over the inside and outside of each fish. Mix the lemon
slices with the remaining spice marinade. Season with lots of pepper. Mix in
the parsley. Stuff the sardines with the lemon and parsley mixture.

Girill the sardines for 3-4 minutes on each side or until golden brown

and crispy on both sides. With small fish such as this, it is important not
to overcook the fish—otherwise it will dry out. As the sardines are small and
the grill or pan is hot, remember that the sardines will continue cooking when
removed from the heat.

Serve these fantastic little fish hot with wedges of lemon, a selection of
salads, and lots of fresh bread. The salt, sourness, and heat of the spice
marinade and the lemon slices cut the richness of the fish.

 had these spicy fresh

sardines o a small caté

Wer[mrkuy the majeseie
streteh of water on (stangul
called the Golden Horn.

[ setthed back v eryoy

my sardunes and the

view of seansul’s skyline,
luberally seattered with

ves magnificent masgues,
minarets, and other
hisevrical architectwral
wonders. This dish us a
classie emmﬂe of street
food that has a sumplicity
belyung es tastuness, relyung
as it dees o the fese and
freshest ingredients. It
u_great for a farbecue.
The st fing can als be
wed For mackerel, red

mudlet, sea bass, bream

( ymyy), or snapper.
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Fetta s traditiona @y

eaten for breakfase on
Lebanan and, Syria, and is
a very saseantial seart tv
the day. | had, this version
wn a small cafz in Beirur,
for an early breakfast
before beung taken tv other
sumilar streeeside catés and,
bfreakfase escablishments

tv sample other dishes
comimanly eaten at the
start of a working day. On
that partionlar day, 1 ate
eught different breakfasts
acruss the cuty, each e as
wndwidnally Filling as this
fetta with ies wrresiseible
finushing twach of hat
garlic-spiked, yogure.

Fetta Stuffed eggplant with yogurt
and pine nuts

Serves 4-6

2 eggplants, about 2%lb (1kg) in total 1 cup tomato juice
olive oil for frying 1 cinnamon stick
7 pita breads, broken into small triangles, 2 bay leaves
plus extra for serving 2 garlic cloves
% cup pine nuts 1 cup Greek-style yogurt
1%4lb (550g) minced or ground lamb salt and freshly ground black pepper

1 tsp ground allspice, plus a little extra

Cut the tops off the eggplants and scoop out half of the flesh. Soak the
eggplants in salted water while you prepare the other ingredients.

Heat some olive oil in a heavy pan over medium-high heat. Cook the triangles

of pita bread in batches, turning, until crisp and golden brown. Remove from
the il using tongs, and drain on paper towels. Using the same pan, cook the pine
nuts in the oil until golden brown. Remove and drain on paper towels.

Add a little oil to another frying pan. Cook the meat with the 1 tsp allspice
until the meat is cooked throughout. Season with salt and pepper, and stir
in half the pine nuts. Remove the eggplant shells from the water and drain well.
Stuff the scooped-out cavities with the meat mixture. Cook the stuffed eggplants
in the oil, filling-side up, until lightly browned on the bottom, being careful not
to disturb the filling.

Heat the tomato juice with the cinnamon stick and bay leaves in a large

shallow pan. Season with salt and pepper. When the tomato juice is
simmering, add the stuffed eggplants and cook gently until the sauce
thickens. Meanwhile, heat a broiler until hot.

Crush the garlic and add to the yogurt. Cover the bottom of an ovenproof

dish with fried pita bread, then arrange the stuffed eggplants and pour the
yogurt over the top. Drizzle with the tomato sauce and then the yogurt mixture.
Sprinkle with a little extra allspice. Place the dish under the broiler. Cook for a few
minutes until heated through and the yogurt is hot and sizzling in places. Garnish
with the remaining toasted pine nuts, and serve hot with lots of warm pita bread.
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Kibbeh samak Stuffed fish balls

Serves 4-6
1lb (450g) bulghur (cracked wheat)

For the filling
1 tbsp olive il
1 onion, finely chopped

1%2lb (700g) boneless firm white fish

1 onion, finely chopped

/3 cup dried apricots (about 7), finely
juice of ¥2 lemon chopped
vegetable oil for frying ¥ cup pitted dates (about 4), finely chopped
salt and freshly ground black pepper small handful of chopped cilantro leaves
lemon wedges for serving

fresh cilantro for garnish

In a large bowl, cover the bulghur wheat with cold water, and let soak for
10 minutes. Put the onion into a food processor and process until smooth.
Add the fish and lemon juice, and season with salt and pepper.

Line a sieve with a clean fine dish towel or a piece of cheesecloth, and drain

the soaked bulghur. Pick up the ends of the cloth and squeeze tightly to
remove any excess liquid. Working in batches, add the bulghur to the fish purée,
processing between each addition to form a workable dough. If it needs to be a
bit more malleable, add a little ice water.

To make the filling, heat the oil in a heavy pan over medium-high heat. Sauté
the onion for 3-4 minutes until softened. Add the apricots, dates, and
cilantro. Season with salt and pepper. Remove from the heat and let cool.

With moistened hands, divide the fish mixture into 20 or so pieces, and roll

into even-sized balls. Using your index finger, make a hole in each ball and
fill it with a little of the fruit stuffing. Re-form the ball around the stuffing to enclose
completely, and pat into shape. Heat the oil for deep-frying. Cook the fish balls in
batches until they are golden brown on all sides. Drain on paper towels.

Garnish with fresh cilantro, and serve warm with lemon wedges. You can

easily vary the filling given here slightly, using some chopped nuts, spices,
or chopped fresh chilies, or more chopped herbs to suit your taste. Serve as
an appetizer or as part of a larger selection of dishes, or as a snack or canapé.

in the ancient Lebanese

coastal ports of Sidon and
Tyre, cuties that were
stratggieally umporeane
before the arrival of the
Romans, fried pattues o
cakes knawn as “kibbeh”
are made from Fish and
seutfed with dried frudes.
kibbeh are wually made
with lamé and are a
traditinal snack acruss
Lebanon and the Middle
East. Varieties range from
spiey tv mild; with rats

o Withott. Some wse prime
minced lamb and are
eaten raw, others are fried
or faked. Their shape varies
from small falls tv large ¢99
shapes o flatter pockets,
like small puea breads.

Lebanon The Middle East and North Africa 147



This whalesome springtime

soup 15 commanly served all
wer the Mediterranean
and Muddle East. 1t wses
the freshest ungredients
and, as the vegeeabdles are
not corked For [(Wy, the soup
/Meyj s ﬁrcjhf— color, all
s flaver, and therefore it
natrients. Try different
combinatcions of greens—
spunach and beet leaves also
work well. 1 had this soup
at a sumple café within 4
vegeeable market where all
these vegetables were beung
sold. in terms of diseance,
the foud traveled a matter
of a Few Feet Frim marker
stall v sancepan. Serve in

spring and mrfy summer.

Shourba corbasi

Chard soup with rice and turmeric

Serves 4-6

1lb (450g) chard or spinach leaves, or best
leaves (stalks removed), or a combination
of all three

1 quart good-quality vegetable or
chicken stock

2 tbsp olive ail

2 onions, finely chopped

2 leeks, trimmed and rinsed, halved

lengthwise, and thinly sliced

Y2 cup long-grain white rice

2 tbsp white wine vinegar

2 garlic cloves, finely chopped

1%2 cups plain Greek-style yogurt

large pinch of ground turmeric

juice of 1 lemon

2 bunch of fresh mint leaves, coarsely
chopped

salt and freshly ground black pepper

Finely dice the stalks of the chard leaves. Rinse the leaves and finely shred.

Bring the stock to a boil in a saucepan.

Heat the oil in a heavy pan or casserole over medium-high heat. Add the

onion, leek, and chard stems, and cook over low heat for 4-5 minutes until

slightly colored. Add the rice and cook, stirring occasionally for 2 minutes, to

coat. Season with salt and pepper. Pour in the hot stock and vinegar, and bring
to a boil. Once boiling, reduce the heat and simmer for 12—-15 minutes or until
the rice is tender. While the soup is simmering, mince the garlic with a little salt.

Stir into the yogurt with the turmeric and half the lemon juice. Mix together,

then taste and season with salt and pepper.

When the rice is tender, add the shredded chard leaves to the soup.
Simmer for about 3 minutes until the leaves are tender. Remove from the

heat and whisk in the yogurt mixture, then add the mint. Check the seasoning,

adding a little extra lemon juice or cracked black pepper if needed. Serve warm

or at room temperature, to best appreciate the flavors.

Beet tops Beet leaves, or tops, make a great extra vegetable, which you often

get for free when you buy beets. They are delicious when blanched and sautéed,

providing a delicious sweetness combined with an irony earthiness. The Italians

use beet tops a lot; they make a wonderful addition to a ravioli filling.
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Kofte samak [Harissa mini fish cakes
with preserved lemon

Serves 4-6
1 tbsp olive ail 4 scallions (green onions), thinly sliced
1 garlic clove, finely chopped ¥2 bunch of fresh cilantro, coarsely chopped
1 tbsp coriander seeds, crushed 2 tsp harissa sauce (available in cans or jars
1 tsp paprika in Middle Eastern markets)
1lb (450g) firm white fish fillets (such as 1 egg

hake, snapper, sea bream (porgy), or juice of ¥2 lemon
cod), skin and bones removed vegetable oil for frying
rind of V2 preserved lemon, any white pith salt and freshly ground black pepper

removed and rind finely diced (see below)

In a small pan, heat the olive oil and cook the garlic and coriander seeds until
golden brown and fragrant. Stir in the paprika and remove from the heat.

Put the fish in a food processor with the aromatic cooked spice mixture, the
preserved lemon rind, scallions, and cilantro. Add in the harissa and egg, and
season with salt and pepper. Add half of the lemon juice and process until smooth.

Heat the vegetable oil in large frying pan over medium-high heat. Cook a

small piece of the mixture and taste to check the seasoning. Adjust with
salt and pepper, and an extra squeeze of fresh lemon juice if needed. Roll the
fish cakes into 16 equal portions. Cook in small batches until golden brown on
all sides. Drain on paper towels.

Serve with a cucumber salad dressed with ground cinnamon and a little
orange juice, or as a canapé with drinks before a meal.

Preserved lemons Place 2 lemons in a small saucepan with a tight-fitting lid.
Cover with cold water. Add 3 heaping tablespoons sea salt (the salt removes the
bitterness from the skin). Bring the water to a boil, and simmer for 10-12 minutes
or until the lemons are soft when pierced with the tip of a knife. Remove with a
slotted spoon and refresh under cold running water. When cool, cut in half. Using
a sharp knife, remove all the flesh and white pith. Trim down the lemon skin from
the inside, so only the lemon zest remains. Cover the lemon zest with olive oil and
you have preserved lemon; it keeps covered in the refrigerator for up to 6 weeks.

These small Fish cakes are
1l of flavers from Morocer
and. the Noreh African

coast. Harlsa U a het,

fiery spuce paste wsed across
the Middle East. Preserved.
leman, s anather ungredient
r/wr mrfj Mf? i Maricean
cusLng, and Ut L5 easy tv
make_yourself. An added
fonns s that sturng o
wnder ol infuses that ol

with a lemon flaver.
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Bolani Afghani flat bread

Makes 6-8

4 cups all-purpose flour
1 tsp salt

3 eggs, lightly beaten

23 cup olive oil plus extra for cooking

Sift the flour and salt into a bowl. Make a well in the center, and add the

eggs, olive oil, and 1 cup water. Bring together to make a ball of dough.
Knead on a floured work surface for 10-15 minutes until very soft and elastic.
Roll the dough into balls each roughly the size of a tennis ball. Cover with a
damp cloth, and let rest for 30 minutes.

Oil the work surface and spread out one of the balls of dough, gently pulling
the edges to stretch it as thin and wide as possible, as if you are making
a strudel. Dust the surface with a little flour, and fold the pastry over and over to
make a pleated fan. Roll up this pleated piece of dough to make a curled ball.
Repeat with the remaining balls of dough. Let rest, covered with a damp cloth,
for another 15 minutes.

Heat a heavy frying pan over medium-high heat. Use your hands to pat

a curled ball of dough into a circle about 8in (20cm) in diameter. Add a little
oil to the pan, and cook the flat disc of dough, turning once, so it is golden
brown on each side. Repeat with the remaining balls of dough. Serve warm,
accompanied by Roast Pumpkin Paste (p154) and Carrot Pickle (p155).

Bolani us a delicinss flaky

flat bread. | pent a very
eryyﬂﬂe afeernomn with

a man called Billal in the
Oakland Farmers Market
near San Francucr. His
East West Gourmet
company makes breads,
relushes, and. dups from

his native Afghanistan.
The recipes here and on
ppisaics are anthentic
street Tood J/:epm{J available
at small sealls, cafés, and
markets for_ generations.
Every tume | make this
flat bread | think of
Bulals generusety. When

[ asked for his card he_ just

gave me ancther ﬁqy o

flat bread, sayung cheerdy
that ot had his mwunber

o the front.
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This is mne of the many

dips 1 tasted at Billals seall
during my Vit there

(st pis3). Reasting the
pumpkin while means that
the roasted skin umparts

ves delicins nutty smaked
Flaver tv the tnside flesh.

It u sumiar tv roaseung
¢qgplant for baba ghanoh.
indeed, all the dups and
relushes ( tasted at Billal's
stall were delicims, with

a striking contrase feeween
sweet and hot ingredients.
There was a curried
¢ggplant and tomatv paste,
and wne made with spueed
spunach. The spiey Carroe
Puckle (oppusiee) worked best
with the sweet pampkin.

Kadu Roast pumpkin paste

Serves 6-8
1 sweet, firm-fleshed pumpkin or butternut
squash, about 2%lb (1kg)

2 tbsp olive ail
juice of ¥2 lemon
2 garlic cloves, finely chopped salt and freshly ground black pepper

1 tbsp ground coriander

Roast the pumpkin whole on a baking sheet in a preheated 400°F (200°C)

oven until soft and caramelized, about 40 minutes to an hour, depending on
the size. Do not make any cuts or incisions in the flesh because you will lose juice
and flavor. Let the pumpkin cool, then cut in half. Scoop out the seeds and
discard, then remove the soft cooked flesh and mash. Cut up about one-third of
the cooked pumpkin skin. Chop finely, and mix with the pumpkin flesh.

Mix the garlic with the ground coriander. Heat a heavy frying pan and add
the olive oil. Cook the garlic and coriander until fragrant. Add the cooked
pumpkin mixture and season well with salt and pepper. Add the lemon juice and
taste. Adjust the seasoning as necessary. The flavors will be sweet and nutty,
with a background of heat from the pepper, garlic, and coriander. The lemon
juice provides the mixture with an edge and definition. The pumpkin flesh will
be sweet and bland, and can take a lot of seasoning.
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Turshi zardak Carrot pickle

Makes 4 large jars

1 tbsp olive ail 2 tsp ground coriander

6 garlic cloves, finely chopped 1 tsp ground allspice

3 fresh red jalapefio or serrano chilies, 6%Ib (3kg) carrots, peeled and finely grated
seeded and finely chopped 2% cups sugar

1 tsp cayenne pepper 2 cups malt vinegar

2 tsp ground cumin salt and freshly ground black pepper

Heat the oil in a heavy Dutch oven or other large saucepan over medium-

high heat for 2-3 minutes. Add the garlic and chilies, and cook for a couple
of minutes until fragrant. Sprinkle in the cayenne pepper, cumin, coriander, and
allspice. Cook for another minute or two. Add the carrot, sugar, and vinegar, and
simmer gently over low heat for 40 minutes to 1 hour, or until the excess liquid
has evaporated and the mixture is thick and syrupy. Season with salt and pepper.
The pickle should be hot and spicy, but sweet with a pronounced sourness.

Spoon the pickle into sterilized glass jars with tight-fitting lids. Seal while the
pickle is still hot, to create a vacuum. Let sit at least 24 hours for the flavors
to blend before using. Store in a cool, dark place.

I Al

Tv enjoy a fantastic

combination of flavers,
take e of the ht fulan
mpis3 and spread with
the roast puimpkin paste
(oppusiee). Add some
s or a litte yogure.
Spoon on the Carrvt Puekle,
then seatter with some
Fresh clantro leaves, rol o
all up, and be prepared for
a flaver sersatim. The
combunatin of everything
in one mantlful makes for
a fantaseie set of tasees.
You could wse pita or naan
bread tv gec great results
as a snack. Treat this
f&cﬂé like any 5/%%@ or
relush. 1t can e pat with
cold meats or cheese, and
complementes past afont
anything ot Us pared with.
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Fattoush Toasted pita bread salad

Serves 4-6

2 large pita bread, broken into pieces and 1 thsp ground sumac (available in
toasted lightly Middle Eastern markets)

juice of about 1% lemons 4 scallions (green onions), thinly sliced

2 garlic cloves handful of fresh arugula leaves

4 ripe plum tomatoes, halved, seeded, and Y2 bunch of flat-leaf parsley leaves

Fﬂf*ﬁwtj/v o5 a marvelos cut into %2in (1cm) dice 2 bunch of mint leaves

Wmhmﬁ/m 076 JW\W 1 cucumber, halved, seeded, and cut into 2 cup extra virgin olive oil

favors and textwres that %in (1cm) dice salt and freshly ground black pepper
creates a resule that (s

much mare than the suun Place the toasted bread pieces in a large bowl. Add the juice of ¥2 lemon,

of i3 parts Eaten at any and season well with salt and pepper.

tume of Mj/ It U often Crush the garlic cloves with a little salt until you have a smooth purée. In

Wyy{% as part o a mezze a small bowl, combine the tomato and cucumber with the garlic purée.

or accompanying, grilled
meat, kﬁfﬂ/ﬁ, or c/vw/u,’n,

o some Fried falatel. e i

a_great way of wsing up
stale pita bread. The drier

Season with salt and pepper, the sumac, and some more lemon juice. Add to the
toasted bread, along with the scallions, arugula, parsley, and mint. Drizzle in the
olive oil and toss gently to mix.

Taste the salad, adding more lemon if needed. It should be sour from the
lemon juice and peppery hot from the arugula and seasoning. The tomatoes
and cucumber will be sweet, and the sumac is a grand spice that is purple in
the bread, the mar ¢ Juice i color and provides an essential lemony, peppery element to the flavor of the
absords. in Lebanese cooking salad. Serve at once, as the lemon juice will begin to discolor the greens.

lots of Fresh herbs are wed,
this salad is nr exception.
Fresh and. healthy, fattosh
packs a tight panch for the
taste buds. As a resule o
assmes near evle status

With anyone whe tries ot
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This is a fresh and sumple

mezze-style dush which
conld, ﬂp&(fW\fﬂVJ«y Ur/%r
vegetable dushes or meat
o Fish. When putting
differene dushes cvgether,
think abot the dominant
flavers present in each one,
tv avoud repetition. Colors
and textures are alsy very
umpertant. Some Aishes can
e m;; and spuey, others
conld, b @ paste or a dip
such as haminus or bafa
j/bﬂnm/tj/b One conld
contamn tahns; anether
codld have roase almonds
or pune nunts. Put them all
tvgether, and you have

a colorfud selection of dishes
with variety on loks,

ngredients, and tastes.

Salatet kousa “ucchini salad

Serves 4-6

2Y4lb (1kg) small zucchini, ends trimmed Y2 tsp ground cumin
(they should be not much longer than a Y2 tsp chili powder
man’s index finger) 3 tbsp lemon juice
¥4 cup extra virgin olive oil 30 flat-leaf parsley leaves, coarsely chopped
1 garlic clove, crushed salt and freshly ground black pepper

2 tsp paprika

Cut the zucchini into quarters lengthwise. (Do not use zucchini that are

too thick because the inside will not be firm, but rather full of watery seeds. If
small zucchini are not available, cut the outside flesh away from the central core
of the zucchini and discard the central core of seeds.)

Heat a heavy frying pan over medium-high heat. Add a little oil and cook

the zucchini in batches until golden brown on both sides. (Cooking in
batches helps to ensure that the temperature of the pan does not drop, which
would result in the vegetables steaming or boiling in their own juices. Also, do
not overcook, otherwise the zucchini will be soggy.)

Meanwhile, crush the garlic with a little salt and combine with the spices,
the remaining olive oil, and the lemon juice. Place the cooked zucchini in
a bowl, and cover with the dressing. Let sit for 1 hour to blend flavors before
serving. Taste and adjust the seasoning as needed, then garnish with the parsley.
Serve with grilled meat or fish, or as part of a selection of mezze to start the meal.
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Salatet semsum Scsame salad

Serves 6 as part of a mezze

1 garlic clove 30 flat-leaf parsley leaves, chopped
large pinch of sea salt ¥ tsp coarse-ground black pepper
2 cup tahini (sesame seed paste) 3 thsp extra virgin olive oil
1 tbsp white vinegar juice of ¥2 lemon
3 cucumbers, cut into small cubes 2 tbsp sesame seeds, toasted
4 scallions (green onions), thinly sliced Me22¢ 1§ a great way
tv start a meal, and there
Crush the garlic with the salt until smooth. Add the tahini, and stir in the are handreds of variations
white vinegar until the mixture reaches the consistency of yogurt. Stir in the of little dishes that can be
cucumber, scallions, parsley, and pepper. Add the remaining olive oil and the served wich dives, ycdda,
lemon juice, tossing gently to mix. and lots of hat fread.
Serve alongside kofte kebab (see pp176-177) or grilled chicken, garnished Tahing s 2 very umportant
with the toasted sesame seeds. tngredient tn the Middle

East. This paste made froim
sesame seeds us present i
haminus and. a savce called
taratur (see prés). Mezze
s often eaten ae a small
cafz o seall with friends,
before going tv eat at home
with famiy. The idea
Gehund this seyle of eatung
U that ot i a collectron

of flavers and texenres tin
Adifferent dishes. Eaten
together, they complement
and, contrast one anather.
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Thes J‘mj and, arsmatic
chicken. dush us bejeneled

with shining fried rauss,

chpped dates, almonds,
and onions flecked with
serands of saffron. The
sueonlent dried frues and
colorfud, fragrant spuees
create an umage of the
exvtie East, a land of
Jewels, silks, and mystigue.
[ enJoyed many variations
of this in Jerdan and
Tw/z{:y. (€ can be eaten
hat or cold, and is visnally
strikbung becanse of the

caramelized muens and,

ﬁ'ry/tr 0rANGEL tUrmerie and,

saffron. it codld b¢ made
wiing bay chickens,

/mrm@e, or qmd, ﬂ[[wva

e small burd per person.

Dzhazh garfa pilaf bil iluz Hastern
Jjeweled pilaf with cinnamon and almonds

Serves 8

Y4 cup olive ol Y2 tsp ground turmeric
3 cinnamon sticks 2 tsp ground cinnamon
6 green cardamom pods Y tsp ground cardamom
10 black peppercorns 1Y2 tbsp butter
3 onions, finely chopped Y2 cup almonds
1 cup tomato juice 2 cup raisins
2 medium chickens, each disjointed into at ¥ cup chopped dates
least 4 pieces > tsp saffron threads, crushed

3 cups long-grain white rice, rinsed salt and freshly ground black pepper

Preheat the broiler until medium-hot. Heat a heavy pan over medium-high

heat and add 1 tbsp of the olive oil. Add the whole spices—cinnamon sticks,
cardamom pods, and peppercorns—and cook for a couple of minutes, stirring,
until fragrant. Add about one-third of the onion and cook until soft and barely
golden. Add the tomato juice and 3% cups water, season with salt, and bring to
a boil. Reduce the heat to a gentle simmer and add the chicken pieces; cook
gently for about 10 minutes. Remove the chicken from the broth, sprinkle the
chicken with half the ground spices, and set aside.

Pour the rice into the broth. Cook over high heat until the liquid is almost
absorbed, then reduce heat to low and continue cooking until tender.
Remove from the heat and let sit, covered, until needed.

Place the chicken on a baking sheet, and cook, turning once, under the

broiler until golden brown all over. In a separate frying pan, melt half the
butter and fry the almonds until golden brown. Transfer to a small bowl. Cook
the raisins and dates in the same pan. When soft, add to the aimonds. Melt the
remaining butter, and cook the remaining onion until golden brown. Add the rest
of the ground spices and the saffron to the onion. Season with salt and pepper.

To serve, stir the onion mixture into the rice with half the almond and fruit
mixture. Place the rice in a dish with the chicken pieces on top. Scatter
the remaining almond and fruit mixture over the top.
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Kebab b’il karaz
Lamb meatballs with sour cherry sauce

Serves 6-8

%4 cup pitted dried sour (tart) cherries 2 tsp ground coriander
1 tbsp sugar pinch of salt
1 tbsp pomegranate molasses a little olive oil

1 onion, finely chopped

1lb (450g) ground lamb

juice of 1 lemon

For the meatballs
) ) 2 bunch flat-leaf parsley, coarsely chopped
2 garlic cloves, halved and any green inner
freshly ground black pepper
shoots removed

2 small dried red chilies, finely chopped

Put the dried cherries in a heavy pan. Add 1 cup water and the sugar and

pomegranate molasses. Bring to a boil, then reduce the heat and simmer
gently for 30 minutes until the sauce is thick and syrupy. When reduced, add the
lemon juice and taste, adjusting the seasoning if necessary (bearing in mind that
the meatballs will be salty, rich, and peppery-hot).

Meanwhile, make the meatballs. Crush the garlic, dried chilies, and ground

coriander with a pinch of salt to make a paste. Heat a heavy frying pan over
medium-high heat and add a little olive oil. Cook the paste for about 2 minutes
until fragrant. Add the onion and sauté quickly, stirring, for 4 minutes. Remove
from the heat, and transfer the onion mixture to a bowl with the lamb. Add the
parsley and season well with salt and pepper. Roll the meat into small balls
about the size of cherry tomatoes.

Heat a clean heavy pan over medium-high heat. Add a little olive oil, and

cook the meatballs in small batches until golden brown all over. Drain on
paper towels. Add the meatballs to the cherry sauce. Cook for a couple of
minutes to blend the flavors. Serve as part of a large meal, as one of many
dishes of simple grilled and marinated meats, vegetables, with lots of bread.

Sour cherries The fresh sour cherries that are traditionally used for this dish

are of such good quality that they are a bit difficult to come by unless you have
a good Persian, Iranian, Turkish, or Lebanese grocer nearby. Dried sour cherries
make a perfect substitute and are available from supermarkets.

This dush (s an wusually

strikung combunation of
Flavers that W\ﬂ/’%{ your
taste buds tungle. 1t works
well wieh something guite
neutral in taste becanse i
U very rich. it hadls from
an area of Turkgy in the
smth, near the Aleppo
regumn (n Syra. | have had
variations of this on foth
Tmr}zg and Syria. When

[ firse had these meatballs,
they came at the end of

a vast meal, yet room was
made o the table and in
o stvmachs. The swzzling
serving dish wag seraped
clean, and the extra sauce
mapped. up with copuons

ameunts of Flae bread.
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These triangular pastries

have remaned. ww/tmy\%
for centwrves. Nariatims

of this would have been

made n the Levant regumn

at the time of the crusades.

(n the days when everyome
baked thevr wn bread,
the /urme cork would make
cmvyh d/m«y/b for the while
week's worth of bread and
these savory pastrues.
Fullings vary hagely from
bemah o chard, tv
mushroom, cheese, or lamd,
and can b¢ spiked with
spuces or be guite plan.
The same dogh us wsed

for small crescent-shaped

paserues, called “sambonak,”

which are vfeen fried; the
truangular ones are faked.

Fatayer bisabanikh Spinach pastries

Makes 25-30 pastries

For the pastry 1 pomegranate

2 envelopes (¥40z each) active dry yeast 3 tbsp olive ail

3% cups all-purpose flour 1 onion, finely grated or very finely chopped

1 tsp salt 2 garlic cloves, finely chopped
2 tbsp olive ol 34 cup pine nuts

34 cup walnuts
For the filling

1 tsp ground sumac (optional)
2lb (900g) spinach, stems discarded, o
juice of 1% lemons
rinsed, and drained in a colander
salt and freshly ground black pepper

To make the pastry, mix the yeast in a small bow! with a spoonful of the flour

and a small amount of water to make a paste. Stir in 72 cup lukewarm water,
and let sit in a warm place for 10 minutes. Sift the flour and salt into a large bowl.
Make a well in the center, add the oil and the yeast mixture, and mix together.
Gradually add another V2 cup lukewarm water until incorporated. Turn the dough
onto a floured surface. Knead for 15 minutes until shiny and elastic. Form into a
ball, and place in a lightly oiled large bowl. Cover with plastic wrap or a clean
towel. Let rise in a warm place for about 2 hours until it doubles in volume.

Chop the spinach leaves and squeeze dry. Remove the seeds from the

pomegranate (see tip on p36), and put in a bowl with the juice. Heat the ail
in a heavy pan over medium-low heat. Add the onion and cook for 3-5 minutes
until soft. Push to one side of the pan. Add the garlic, pine nuts, and walnuts.
Increase the heat to medium and cook the garlic and nuts until golden brown.
Mix the nuts into the onion mixture, and reduce the heat. Add the spinach and
cook for 2-3 minutes until wilted. Add the sumac (if using), pomegranate seeds,
and lemon juice. Check the seasoning. Remove from the heat and set aside.

Preheat the oven to 375°F (190°C). Break off the pieces of dough and form

into 25-30 equal-sized balls. Roll into thin discs on a floured work surface.
Put a teaspoon of filling in the center of each disc (don’t include too much liquid).
Bring up the sides of the dough to form a three-sided packet, pinch the edges
together firmly, and place on an oiled baking sheet. Bake in the oven for 5 minutes,
then reduce the temperature to 350°F (180°C). Bake for 15 minutes longer.
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Harira Spicy bean soup

Serves 6

%2 cup dried chickpeas (garbanzo beans) 3 garlic cloves
2 cup dried cannellini beans or fava beans olive ail for cooking
or butter beans 1 cinnamon stick
2 cup dried split green peas 3 onions, finely chopped
1 tsp baking soda 8 ripe tomatoes, coarsely grated (see tip
1 tbsp coriander seeds in method on p173)
1 tbsp cumin seeds Y2 cup red or yellow lentils, picked and rinsed
2 small dried chilies juice of 1 lemon plus a little extra to finish
1 tsp ground cloves 2 bunch of fresh cilantro, leaves coarsely
2 tsp cayenne pepper chopped
2in (5cm) piece of fresh ginger, peeled salt and freshly ground black pepper

and grated

Soak the chickpeas and cannellini beans overnight in plenty of cold water.

The split green peas need only be soaked for 2 hours. Drain and rinse the
chickpeas and beans. Put in a large pan, cover with lots of cold water, and add
the baking soda. Bring to a boil over medium heat. Reduce the heat, and simmer
for 40-60 minutes until the beans are cooked, but not mushy. As they are
simmering, skim off any scum that rises to the top. Drain and rinse.

Meanwhile, using a pestle and mortar, grind the coriander seeds, cumin

seeds, and dried chilies into a fine powder. Add the cloves, cayenne pepper,
ginger, and garlic, and work into a paste. Heat 2 tbsp oil in a heavy pan over
medium-high heat. Add the spice mixture and cinnamon stick. Cook for
2 minutes, stirring frequently, until fragrant. Reduce the heat to medium, add the
onion, and cook for about 10 minutes until the onion starts to brown. Add the
tomato pulp; cook until any excess liquid has evaporated. Rinse the split green
peas, mix into the tomato mixture with the lentils. Next add 7 cups water. Bring to
a boil, reduce the heat, and simmer for 20 minutes. Add the rinsed chickpeas
and beans. Mix together. Season well and add the lemon juice. Add half the
cilantro. Let the soup sit off the heat for 5 minutes, then check the seasoning.

To serve, garnish with the remaining cilantro and a little extra squeeze of
lemon juice. This soup can be eaten hot or warm at any time of the year.

During the Muslum fase of

Ramadan, you are allowed
tv ¢at (mf,y afteer the sun
has_gone dovn, and, you alsy
eat little or no meat. As

a resule there are lots of
sbstantial vegecarian
Aishes, such as this bean
smp, that are sild at the
fooed sealls and in the Mj/tr
markees afeer the san

has set. Yo can wie any
comdination of dried beans,
lentils, or chickpeas for this
hearty soup, as well as
different flends of spices.
The flavers umpruve over

24 howrs, blending and
seftening. Serve with a
spoon o &rmlwy yeguart tn
the center of each ol and
lots of fresh crwsty bread.
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This classic Lebanese

wﬂﬁmf dip s the ﬂrfm“
accompaniment tv cheese,
salad, or_grilled meat. 1
works particularly well wieh
the JVM@ rich flavers of
rare_grilled beef or lamé.

| have made this recipe
lehﬁfj smavther and. richer
@ adding creme fralche,
ymgurt coald, b added
witead. Throvy/xmﬁ my
travels in the Middle East
[ had never tired of this
delicimns dip, eaten with
lots of freshly baked Gread.
Once_ym make some
yorself, you will never
agawn b¢ satufied with
the stvre-fought versiom.

Baba ghanoush
Smoky roast eggplant dip

Serves 4-6
3 eggplants juice of ¥2 lemon
2 garlic cloves, finely chopped 2 cup extra virgin olive oil
pinch of salt 2 tbsp creme fraiche
1 tbsp tahini (sesame seed paste) or Greek-style yogurt

2 tsp cayenne pepper freshly ground black pepper

Place the eggplants either directly on a preheated grill or under a very hot

broiler. Roast the eggplants for 10-12 minutes until the skin is blistered and
charred on all sides. Keep turning the eggplants with tongs while they are
cooking. Remove from the heat and place in a bowl. Cover with plastic wrap and
let cool. (As the eggplants cool, steam is trapped, which in turn continues to
cook the eggplants and helps loosen the charred skin.) When the eggplants are
cool, remove from the bowl and pull away and discard the blackened skin. Cut
the peeled eggplants into chunks.

Crush the garlic with a pinch of salt. Put the garlic and eggplant flesh into

the food processor. Add the tahini and season with the cayenne, salt, and
pepper. Process until smooth, then add the lemon juice. With the motor running,
gradually add the olive oil in a thin, steady stream to make a paste (similar to
making mayonnaise). When it is all combined, stir in the creme fraiche.

Check the seasoning. There should be a smoky sweetness from the roasted

eggplant, while the tahini and salt provide a savory component. The lemon
juice and creme fraiche are sour, and the black pepper is hot and peppery. Adjust
the seasoning as necessary. Serve in a bowl as an accompaniment to other
dishes, or as a dip with lots of fresh bread.
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Labneh Yogurt cream cheese dip

Serves 8 as a dip or part of a mezze
3% cups sheep’s or goat’s milk yogurt
1 tsp salt

1 tbsp olive oil

paprika or ground cumin, to garnish

Place the yogurt in a bowl with the salt. Whisk together to blend. Place

a colander in the sink, and line with a clean fine-weave wet cloth such as
muslin or cheesecloth, or even a finely woven dishcloth. Pour in the yogurt, and
tie the corners of the cloth around the faucet. Let the liquid drain from the cloth
for about 12 hours or overnight.

To serve, transfer the drained yogurt to a serving bowl. Mix the olive oil, and

scatter a little paprika or cumin over the top as a garnish. Enjoy as a dip
with lots of fresh bread or as one of a number of dishes served mezze-style.
Don’t be deceived by the simple recipe and method; the flavor of the yogurt is
completely transformed.

Labneh &5 an essential taste
of the Middle Ease. 1t (s

Laten L many guises atr all

tumes of the day, a5 a
snack or part of a whale
meal. Althugh labneh us
traditionally made from
gmat’s milk yogure, Greek
sheep's mulk_yogurt is a
great substiente. 1t L very
popular as a mezee-seyle Ay
eaten with kfee kebabs
(se¢ ppi76—177) or falafel.
It 15 delicions /:Lam o can
be flavered with crushed
garlic, chapped chilies,
groand cunin, or /m/;ruﬁﬂ,
o some frej/t}y a/wf/:f%
MR IE can b made intv
a mare subseantial dup by
m%byy .c/w/:/:ed/ cueumber,

o seallion and tsmatr.
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This 15 a delicioly sumple
and, effective salad that

( had ae a small seall o

Marrakesh. Some grilled
chicken marinated wich
harusa accompanied. ot
This salad has got se much

Shlada al falfla hamra al khizzou
Carrot and orange salad with

paprika dressing

Serves 4-6

3 tbsp sesame seeds

3 or 4 generous handfuls of arugula or
lettuce leaves

1lb (4509) carrots, peeled and grated

2 oranges, peeled, bitter white pith
removed, and flesh cut into segments

juice of 1 lemon

30 fresh flat-leaf parsley leaves,
coarsely chopped

salt and freshly ground black pepper

Paprika dressing

1 tsp honey

Ya tsp salt

1 tbsp water

V2 tsp paprika

1 tsp mustard

Y4 cup extra virgin olive oil
1 tbsp red wine vinegar

freshly ground black pepper

g o L the dressing,

and, yet all your tasee Fuds Roast the sesame seeds in a dry frying pan over medium-high heat for a few

are stumdated in unison. minutes; take care they do not burn. Remove from the heat.

There are alse lots of Arrange the arugula in a bowl with the carrot and orange segments. Season
Aifferent textwres. The with salt and pepper. Squeeze the lemon juice over the top, and sprinkle
Jﬂb&y vranges contrast with with the flat-leaf parsley.

the crup carret and Place all the ingredients for the dressing in a glass jar with a tight-fitting lid,

pmm/y sesame seeds. Serve add 1 tbsp water, and shake to blend thoroughly. Pour over the salad, and

With mefle jrdkd, and, garnish with the toasted sesame seeds.
reasted meats, or with

something mare complex.

it can b¢ a small part of

a larger colleccim of dushes,

and makes a gud additun

tv a barfecue or plenie.
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Lahem bil ajine [ .cbanese lamb pizza

Makes 15-20

1 recipe of yeast dough (see p164), 1 tsp brown sugar
kneaded until elastic and shiny 3%20z (100g) pine nuts
2 tbsp olive oil small handful of fresh cilantro,
4 onions, finely chopped coarsely chopped
8 large plum tomatoes

1lb (450g) ground lamb

small handful of fresh flat-leaf parsley,
coarsely chopped

2 tsp ground coriander salt and freshly ground black pepper

1 tsp Lebanese spice mix (see p218) Greek-style yogurt or tahini, for serving

1 tbsp tomato purée lemon wedges, for serving

1 tbsp pomegranate molasses

Prepare the dough following the instructions on p164. To make the

topping, heat the oil in a large heavy frying pan, sauté pan, or Dutch oven,
over medium-high heat. Add the onions and cook for 4 minutes until soft but
not too brown.

Meanwhile, cut the tomatoes in half. Hold one of the halves with the skin side

in the palm of your hand. Using a large grater, grate the flesh of the tomato.
(This is a great way of making tomato pulp without having to blanch and peel the
tomatoes; the skin remains in your hand and can be discarded.) Set aside.

Add the lamb to the onion mixture, and cook for 4-5 minutes until browned,

breaking up any large pieces of meat with a spatula. Season with the spices
and a good amount of salt and pepper. Add the grated tomato pulp, tomato
purée, pomegranate molasses, and sugar. Cook for another 5 minutes or until any
liguid has evaporated. Stir in the pine nuts, cilantro, and flat-leaf parsley. Taste and
adjust the seasoning as needed. Remove from the heat, and let the mixture cool.

Meanwhile, preheat the oven to 425°F (220°C). Break the dough off into

15-20 equal-sized balls. Roll each ball into rounds or oval shapes on a
floured work surface. Lightly spread the meat and pine nut filling onto the rolled
pastry, leaving a border around the edge. Place the pizzas on one or more oiled
baking sheets, and bake for 12—15 minutes or until the pastry is crisp and
golden. Serve at once, with a little yogurt or tahini spooned over the top, or
simply served with a wedge of lemon.

These are a delicins floppy

sort of puzza or open-faced
ple. Lamd s craditionally
used, but yon codld alse wse
beet. Yo conld alse make a
vegetarian versiom with lts
of sautted mushrooms.
Much smaller on size than
an italian plza, ym would
generally buy a fow of these
tv e eaten on the g0 T/%j
are faked on word vens on
bakeries and roadside cafés
Frim iseandul ¢v Bevrne
and Damaseus, and
evergwhere n fetween. Some
versions are spicy, while
others are a little mare
subtle. The pomegranate
malasses wsed here adds
great depth of flaver tv
the meat.
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From Tw}z{y 0 Marocer,

the peaple of the contries
bordering the Eastern and
Southern Mediterranean
eat a_great deal of fuh,
often covked whale. Fra/x%y
corked, fish s a very popular
dush at street stalls and
markets. Often the wens,
jruﬂj, and, hot charceal are
mfy\ vyards from the Fish
markets, o the water's
edge vtself. This sumple
rectpe can e wed for any
while fish, whatever the
swe. 1t works_just as well
with a sea fass or snapper,
fra/b—mvy/tr mackerel or
/Jlmmf sardines, or even Fish
seeaks. (¢ can be served as
the centerpuece of a large

swmimer barfecue o buffet.

Qesbur sharmula hut
Coriander marinated fish

Serves 4-6

1 large white firm-fleshed fish such Y2 cup finely chopped onion
as bass, snapper, or sea bream 3 tomatoes, coarsely chopped
(porgy), about 4%2lb (2kg) 2 fresh green jalapefo or serrano chilies,
3 garlic cloves, finely chopped seeded and finely chopped
1 tsp ground coriander 1 bunch cilantro leaves, coarsely chopped
1 tsp ground cumin 4 lemons

3 tbsp olive oil sea salt and freshly ground black pepper

Preheat the oven to 400°F (200°C). Clean the inside of the fish and season

with salt and pepper, a little of the garlic, and some of the spices, rubbing
inside and out. Heat a heavy frying pan over medium-high heat and add a little
oil. Cook the fish quickly on both sides until golden brown. Carefully lift from the
pan and place in an ovenproof dish.

Add a little extra oil to the same frying pan, and cook the remaining garlic

and spices. Add the onion and tomato. Add most of the chopped cilantro,
the green chilies, and the juice of 3 of the lemons. Cook for 3—4 minutes. Stuff
the fish with the onion mixture; spoon any remaining mixture over the fish.
Cover with foil and bake in the oven for 20-25 minutes until cooked through,
depending upon the size of the fish. To check, insert a fork into the dense
meat at the back of the head. If the meat is white and flaky, the fish is done.
(Remember, when a piece of fish or meat is taken from the oven, it will
continue to cook from the residual heat.)

To serve, garnish with the remaining chopped cilantro and the juice of the

remaining lemon. The spices, green chilies, and lemon work together to cut
the richness of the fish. This dish is delicious whether eaten hot, warm, or cold,
accompanied by freshly cooked vegetables and salads, and freshly-baked bread.
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[ had this fantastie

variacin o a spuey kot
or kofte kebalb, on the

spring in istandul. | ate

them tn view of the W/”U
Buphras. The rich, juicy
meat was very well spieed
with cumin and paprika,
and, sendded throaghoe
with bright green

Kofte kebab [ amb kebabs with
white bean and tomato salad

Serves 4-6

2 garlic cloves, halved
a little olive oil

1 onion, finely chopped
2 tsp ground cumin

2 tsp paprika

1 tsp cayenne pepper
1lb (450g) ground lamb

handful of flat-leaf parsley leaves,

coarsely chopped
handful of fresh cilantro leaves,

coarsely chopped

Y2 cup unsalted pistachio nuts,
coarsely chopped

sea salt and freshly ground black pepper

For the salad

1 cup dried cannellini beans

2 garlic cloves, peeled but left whole

¥ bunch of flat-leaf parsley, leaves picked
and chopped (stalks reserved)

3 tbsp red wine vinegar

3 tbsp extra virgin olive oil

1 tsp ground cumin

2 ripe tomatoes, cut into Y2in (1cm) dice

To make the salad, soak the beans overnight in a large bowl of cold water.
I4 tachiss. NM’KY‘M ont Drain and rinse under cold running water. Put into a large heavy pot, and
T the meat, the naes cover with fresh cold water. Add the garlic, reserved parsley stalks, and a splash

jlwfmg,i like ;/%MM nggtj‘ of olive oil. Do not add salt. Bring to a boil, reduce the heat, and simmer for
The kebabs here are smaller

than the traducwmal lmg

1 hour 20 minutes to 1 hour 40 minutes, or until the beans are tender but still
slightly firm to the bite. Drain off the liquid. Stir in the vinegar, extra virgin olive olil,
and cumin to the beans. Season well with salt and pepper. Let sit for about 20

/urffe kztfmf, 0y W\{ty

minutes to blend the flavors. Stir in the tomatoes and parsley just before serving.

want ¢ use share fambor
To make the kebabs, soak the bamboo skewers in cold water for at least

skewers. Or sumply make

30 minutes so they do not burn. Crush the garlic with a little salt to make a
small, meattalls i yo paste. Heat a little oil in a heavy frying pan over medium-high heat. Cook the onion
pr efer, fatt CMM them for 4 minutes or until soft. Add the garlic, cumin, paprika, and cayenne, and cook
5@/»’@ mee r/u{y are for a couple of minutes longer, or until fragrant. Remove from the heat, transfer to
n the pan. a bowl, and let cool for 5 minutes. Add the lamb, parsley, cilantro, and pistachios.
Season well. Mold the lamb mixture onto one end of the skewer, making a cylinder
of meat around roughly half its length. Heat a little oil in a large heavy frying pan
over medium-high heat. Cook the kofte kebabs in batches until golden brown all

over. Drain on paper towels. Serve with the salad and lots of fresh crusty bread.
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Salatet bil s’banegh joz
Spinach and walnut salad

Serves 4

2 tbsp extra virgin olive oil Y2 cup Greek-style yogurt

1 onion, finely chopped 20 fresh mint leaves, coarsely chopped

Y2lb (225¢) fresh spinach leaves, rinsed, seeds of 2 pomegranate (see method
stems discarded, and coarsely chopped on p36)

¥4 cup walnut halves and pieces salt and freshly ground black pepper

1 garlic clove, finely chopped

Heat the olive oil in a heavy frying pan over medium-high heat, and cook

the onion for 4-5 minutes until pale golden. Add the spinach and stir for a
couple of minutes to wilt. Remove from the heat. In a separate pan, dry-roast the
walnuts over medium-high heat for a few minutes, then coarsely chop. Crush
the garlic with a little salt and add to the yogurt.

Season the spinach with salt and black pepper. Drain off any excess liquid
and place on a serving dish. Pour the yogurt and garlic mixture over the top.
Scatter with walnuts and mint, and garnish with the pomegranate seeds.

This Us anther delicimly

sumple mezzg that conld

be eaten at the beginning
of the meal with cther
Aishes v Follow. What ofeen
happens when eating in
this way un the Muddle
East U that the small
dishes and plates stay on
the table, even when the
NEXE COARSE U At ARFLYes.
it i a seamless, continmong
How of food arrwing at the
table. This dish is a perfect
combination of flavers and
textures—the sourness of
pomegranate and, yogure
complement the earthy
faver of the walnees,

(¢ could alse be served

as a salad o 5 o or
alongside some grilled
meat, Tish, or chicken.
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Nuts and seeds feature

e many Aishes f’/trw/wmf
the Levant and alwmg the
Noreth African coase, from
mezze and snacks, tr mawn
conrses and desserts. With
each wat stall or trader
come family recipes and
spuee muxes passed down over
generations. in the scented
passages of the sk i
Damaseus | happened wpon.
an ingentons porteatle nue
seall that was a custvmuzed
h&j&le. At the Front where
a baskee wodld have been
was a flae /urrﬂm“e heated
wnderneath with charcoal.
This ensured that the mats
were freshly roasted in
small batches. The bike
came complece wich a sur-
fuot- meeal chumngy.

Lohz Spiced roast almonds

Serves 6-8 with drinks
3 tbsp sunflower oil Y2 tsp ground chili powder
1%2 cups whole blanched almonds 2 cup brown sugar
1 tsp ground cumin juice of ¥2 lemon

1 tsp ground cinnamon salt and freshly ground black pepper

Preheat the oven to 300°F (150°C). Heat a heavy frying pan over medium-

high heat. Add the oil, almonds, cumin, cinnamon, chili powder, and two-
thirds of the brown sugar. Toss the nuts in the sugar to coat thoroughly. Continue
to sauté until the nuts are caramelized and the sugar has melted. Stir in the
lemon juice and remove from the heat.

Transfer the nuts to a bowl, and season well with salt and pepper, stirring
to mix. Spread the nuts on a baking sheet and bake for 5 minutes, just to
let them dry out. Sprinkle with the remaining brown sugar to taste.

Serve warm or at room temperature. They will keep in a clean, dry airtight
container for a couple of weeks without spoiling.

Grinding and refreshing spices Grinding your own spices from whole pods and
seeds is so simple it is worth making this a habit. The reward far outweighs any
extra time and effort involved, as freshly ground spices have much better flavor
and aroma than store-bought versions do. Invest in an electric coffee grinder or
a wooden one that has a small drawer. Grind a batch as small or as large as you
want, then sieve to get rid of any tough husks. (Don’t make too large a batch if
you are not going to be using it within a relatively short period of time, as it will
only become stale.) Store the spice mixture in an airtight glass jar with a tight-
fitting lid, and use as needed. To refresh ground spices, place the quantity that
you want to use in a dry frying pan or skillet, and heat over low-medium heat

for a couple of minutes until the spice becomes fragrant.
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Throughoat the Middle

East, ;équ and, pastes are

eaten as part of a larger
selectiom of mezze. Lots of
them are vegetable-based,
a light and. healthy option
compared tv the often
richer meat-based main
courses. This Ay makes
a c/wzyye from some of
the mare comman ones such
as hminis. The chily and
spuees provide a peppery
heat, contrasting with the
prmphin's sweetness. Try
Futternne squash, sweet
potaty, or Geets in place
o the ;wm/:/fu)n. The
vegecables conld als fe
roasted, then paréed, tv
gwe added dx(iff/b of flaver
tv the finished dip.

Kara’a [.ibyan pumpkin dip

Serves 6

1lb (450g) pumpkin, peeled, seeded, and 1 fresh red jalapefno or serrano chili, seeded
flesh cut into 1in (2cm) cubes and finely chopped
1 tsp caraway seeds juice of 1 lemon
1 tsp cumin seeds Ya=Y2 cup extra virgin olive il

3 garlic cloves, finely chopped salt and freshly ground black pepper

Place the pumpkin in a saucepan with %2 cup water and simmer, partially
covered, for about 10 minutes or until soft. Season well with salt and pepper.
Drain. Mash the pumpkin with a fork until smooth. Set aside.

Dry-roast the caraway and cumin seeds in a small frying pan over medium-

high heat for a couple of minutes until fragrant. Crush the toasted seeds
using a pestle and mortar. Add the garlic, chili, and a pinch of salt, and work into
a smooth paste. Add the spice mixture to the pumpkin along with the lemon
juice. Mix, then stir in enough olive oil to make a dipping consistency. Serve
either hot or cold as part of a mezze, accompanied by lots of hot pita bread.
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[ had pastes stmilar v

this wn Syria, Turkey, and
Lefanon. wa{y are lefe om
the table s that they can
accompany sops and grilled
meats. (n Syra and
Turkgy, this spicy red savce
i called “muhammara,”
which means “made red.”
Some pastes coneaun
walputs; others wse rease
hazglnnts. Red peppers o
tomatves, or both, can be
used tv sweeten the paste
and fulk. ot wp. However

U U made, this paste us
packed wieh spiey fire and
U addictively deliciomns.

tt works partioularly well
when the flavers are allwed,
tv develop wernight or

een for a few days in

the refr%emﬁrr.

Muhammara Spiced tomato relish

Serves 6-8

2 red bell peppers 2 garlic cloves, halved
% cup walnuts 1 tsp cayenne pepper
% cup hazelnuts 1 tsp ground cumin
10 cherry tomatoes, halved 1 tbsp pomegranate molasses
1 fresh red jalapefno or serrano chili, seeded Y2 cup olive oil

and finely chopped juice of 1 lemon

Heat a grill pan or broiler until very hot. Grill the peppers, turning often, until

the skin is blistered and charred on all sides. Transfer to a bowl and cover
tightly with plastic wrap. (The trapped moisture makes it easier to peel off the
blackened skin.) When cool enough to handle, peel off and discard the skin;
then halve and remove any seeds and membrane. Coarsely chop the flesh.

Process the walnuts and hazelnuts in a food processor until finely ground.
Add the bell pepper, tomatoes, chili, garlic, cayenne, cumin, and
pomegranate molasses. Work into a smooth paste. With the motor running,
gradually add the oil in a thin, steady stream, as if you were making a
mayonnaise. If the mixture gets too thick, add a little of the lemon juice.
Once all the oil has been incorporated, process in the remaining lemon juice.

Serve at room temperature as a dip with lots of hot fresh pita bread, or

as one of many dishes as part of a mezze selection. If making in advance,
refrigerate until needed. It will keep up to 5 days, and over time the flavors will
only become more vibrant.
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Tarator bi tahini Sccame tarator sauce

Serves 6 as part of a mezze selection
2 garlic cloves Y2 cup good-quality olive oil
> tsp salt 2/ cup fresh lemon juice
large pinch of cayenne pepper salt and freshly ground black pepper

1 cup (802z) tahini (sesame seed paste)

Crush the garlic cloves with the back of a heavy knife on a board. Add the
salt and cayenne pepper. Continue to work until you have a smooth paste.

Transfer the garlic paste to a bowl, and whisk continuously while slowly
pouring in the tahini and olive oil, as if you were making a mayonnaise. If
the mixture gets too thick, thin with a little lemon juice, then continue the process.
Once all the tahini and olive oil have been incorporated, add the remaining lemon
juice. Taste the sauce and season with a little salt and pepper if necessary.

Note If the nut flavor is too overpowering, try whisking a little yogurt into the
mixture, which softens the intensity.

Tarator bi sonoba (pine nut tarator sauce) Remove the crust from 2 slices
white bread. Soak the bread in a little milk until soft. Crush 2 peeled garlic cloves
with the back of a heavy knife on a board. Add 72 tsp salt and a large pinch of
cayenne pepper. Work until smooth. Place the paste in a food processor with

2 cups pine nuts and process until finely chopped. Add the soaked bread and
any excess milk. Continue to process, gradually adding ¥z cup oil in a thin, steady
stream, as if you were making a mayonnaise. Thin the sauce with the juice of

2 lemons. Taste and season with salt and freshly ground black pepper. This
delicious sauce complements grilled meat, fish, and vegetables. You could use
a combination of nuts such as almonds or walnuts to get a more complex depth
of flavor, or roast some of them before grinding to create more contrast.

This savee is wed often o

Mddle Eastern food, served
with hat and cod vegetasle
dushes, as well as Falatel or
as part of a mezze table.

It 0§ mase often served, cold,
hawever, tn ong small
market caf by the coase
in Lebanan, ( had a
delicios dish where fresh
Firm fillets of white fish
were first griled, then
coated tn this tahind sance
with lots of .c/wf/:efé /mrﬂgy,
and, ﬁmé[y baked in the
wen. The sweee fresh Fish
WAS A_great contrast v
the untense lemany, ratty
savce. Anather version,
taracor b1 soneba, us made
wWith ping rats; the recipe

for this o5 alse guen.
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| had these delicins spieed

ucching on a small cafz

Damaseus n §Syria. T/tgy
are definutely worch the
bie of fuss that o needed
tv make them. The key us
tv get small firm zuechun
at the beginning of the
seasmn, Aas opposed tv massve
watery mes that are mastly
seeds tnside. There us alsy
an aleernative preparation,
method. § (,W\f\[y out the
zucching in Mﬁf Lenjr/wvwe,
then serape oat all the seeds
using a small spron. Each
half is then seudffed wich
the fi leng. The zucching
are stlll fried, fue you

de nat turn them over;
otherwise the meat
m«tfﬁ'yy will fall one!

Ablama
zZucchini stuffed with lamb and pine nuts

Serves 6
2lb (900g) small zucchini
Y2 cup olive oil

1%lb (5650g) ground lamb
3 cup pine nuts

2 garlic cloves, finely chopped 3 ripe tomatoes
2 tsp ground cumin 30 flat-leaf parsley leaves, coarsely chopped
2 tsp ground cloves juice of 1 lemon
2 tsp ground cinnamon 1 cup good-quality chicken stock

1 onion, finely chopped salt and freshly ground black pepper

Cut the tops off the zucchini and, using a small spoon or melon baller, hollow
out the inside of each.

Heat 1 thsp of the olive oil in a heavy frying pan over medium-high heat.

Cook the garlic, cumin, cloves, and cinnamon for a couple of minutes until
fragrant. Add the onion and cook until soft and pale golden, then add the lamb.
Continue cooking until all the liquid has evaporated, breaking up and stirring the
lamb around the pan to brown evenly. Season well with salt and pepper. Mix in
the pine nuts. Taste and adjust the seasoning.

Cut a cross in the bottom of the tomatoes and, using the tip of a small
sharp knife, remove the core from each one. Blanch in boiling water for
10 seconds, then refresh in cold water. Peel off the skin and discard. Cut the
tomatoes in half, remove the seeds, and cut the flesh into a small dice. Set aside.

Using a small spoon, stuff the zucchini with the lamb mixture, pushing the

filing down into each zucchini so it is plump with stuffing. Heat the
remaining oil, and cook the zucchini, turning, until soft. Cook in batches while
continuing to stuff the remainder of the zucchini.

Mix the diced tomato with the parsley, and season with salt and pepper.

Add the lemon juice and chicken stock. Place the cooked zucchini in a
flameproof dish. Pour the tomato mixture over the top, and cook over medium
heat until the sauce is hot. Serve with rice or bread. This dish works particularly
well with a selection of other mezze dishes, with lots of hot bread to soak up
all the good cooking juices.
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This i a fresh version of
hmmnus withont the strong
Flavor of the sesame that
comes Trom the tahnd.
There are a mumber of

variations of humins: some
are smovth; others have a
mare coarse texenre. This
one wies dried chilies and
cayenne pepper tv guve A
great warmeh that works
very well with the fried
lamb and the other spuees.
Aleernacwely, leave ot
the spices and add lots of
freshly chapped parsley and
ctlantry nstead. i€ can be
served withot the fried
lamé, bue this combination
u typieal of the small cafes

n Betrwe and Lebanm.

Houmous bil erfeh lahem
Hummus with cinnamon lamb

Serves 6

2 garlic cloves 3 tbsp lemon juice
Y4 tsp crushed dried red chilies 1 thsp Greek-style yogurt
1 (1502) can chickpeas (garbanzo beans), 2 tbsp sunflower oil
drained and rinsed Yalb (115g) ground or minced lamb
2 tbsp extra virgin olive oil 1 tsp ground cinnamon
2 tsp cayenne pepper salt and freshly ground black pepper
small handful of flat-leaf parsley, plus extra, chopped toasted aimonds or walnuts,

coarsely chopped, for garnish to garnish (optional)

To make the hummus, crush the garlic with the dried chili flakes and a little

salt until you have a smooth paste. In the bowl of a food processor, combine
the rinsed chickpeas with the garlic paste and olive oil and process until almost
smooth. Using a spatula, push all the mixture down from the sides of the bowl
before adding the cayenne pepper, parsley, and lemon juice. Season with salt
and pepper, and add the yogurt. With the motor running, gradually add the
sunflower oil in a thin, steady stream until you have a smooth light paste.
(If you want a slightly thinner consistency, simply add a little water.)

Heat a frying pan over medium-high heat, add a little oil, and cook the lamb
until brown and crispy. Sprinkle over the cinnamon and season well with salt
and pepper. Stir through well.

Spoon the lamb into a well in the center of the chickpea purée, and
sprinkle with the extra chopped parsley. This is a delicious sauce that
complements grilled meat, fish, or vegetables. If desired, garnish with chopped

toasted almonds or walnuts.
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Shawi ras el hanut ghanmi
Spicy lamb chops

Serves 4-6
4 thsp (V2 stick) unsalted butter, cut Y2 tsp ground Lebanese spice
into pieces mix (see p218)
2 tsp ground coriander 2 garlic cloves, crushed
2 tsp ground nutmeg 30 cilantro leaves, chopped
1 tsp ground ginger 30 mint leaves, chopped
2 tsp ground cardamom juice of 1 lemon
large pinch of ground cloves 12 lamb loin chops, trimmed of excess fat

salt and freshly ground black pepper

Gently melt the butter in a small saucepan over medium heat. Add the spices

and cook for 2-3 minutes until fragrant. Add the garlic, cilantro, and mint.
Mix well, then season with salt and pepper. Add the lemon juice and remove from
the heat. Let sit in a warm place for at least 1 hour to blend flavors.

Heat an outdoor grill, grill pan, or broiler until very hot. Season the lamb with

salt and pepper, then brush with the spicy butter. When the grill has reached
a high heat, cook the lamb for 4-5 minutes on each side, continuing to baste
frequently with the butter to keep the meat moist and impart flavor. (Infusing the
spices in a warm place so that all the flavors blend and then basting frequently
are the keys to making this dish a rousing success.) Grill until the meat is brown
and crispy on the outside, but still pink and juicy on the inside. Let the chops
rest 3-5 minutes before serving at once.

This splee mixenre bears

sumilarceies tv a tandoor
recipe from india and
demarstrates the way in
which Lngredients Follow
much the same mugration,
patterns as peaple, as well
as duplaying the influences
that have passed from one
part of the Muslum werld
tv ansther. i you grind the
spiees_ yoarself from whale,
o achieve a much mare
arvmatie resle. By an
tlectric coffee grinder just
for spuees. Nou can then
grond_ your spuees un order
v make_your own flends.
You could wuse this recipe
for lamd steaks, chicken
Aransticks or skewers, or

pork o beef tv_great ¢ffect:
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These sumple-tv-make lirele

buenits work. very well with
a strong cup of coffee or
some Tresh mint tea. The
Haver combination of
cardamom, orange flower
water, and roasted nats i
very ematwe of the Middle
East and conures wp
unages of splee markets,
sulks, and areifaces. These
treats are delicins with

a cream- or wilk-based
dessert such as panna cotta
o Turkish rice ;M@M.
Yo could wse a different
sore of e such ag
pustachins or hazglats,
and cunnamen or tingg
can b¢ subseieneed for

the cardamam.

Luz biskwi
Almond and cardamom biscuits

Makes 20-30 biscuits
2 cups flour 2/ cup almonds, cooked in a small amount
2% tbsp cold unsalted butter, cut of oil until golden; drained and then ground
into chunks 3 green cardamom pods
1 tbsp orange flower water sugar to taste

vegetable oil for deep-frying

Sift the flour into a large bowl, and rub the butter into the flour with your

fingertips until the mixture is the texture of breadcrumbs. Add the orange
flower water and a little cold water, just enough to make a smooth, soft dough.
Cut the dough into small pieces, and open them out with your index finger and
thumb so you have uneven, semi-flattened shapes. Heat 1in (2.5cm) or more of
vegetable oil in a saucepan over medium heat until very hot. Fry the biscuits in
small batches for a few minutes until golden brown. Drain on paper towels.

Using a pestle and mortar, first grind the roasted almonds, then the

cardamom pods. Mix the almonds, cardamom, and some sugar together,
and toss the fried dough pieces in the mixture until coated. Serve warm or at
room temperature, as a snack or with coffee or tea, or alongside a milk or
cream dessert such as good-quality ice cream or a custard.
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The Menus

Despite the enormous variety and diversity of street
food from many countries, there are some common
threads that run throughout. One of them is the
communal nature of how the food is eaten. The
food, the condiments, and the whole experience are
shared by groups of friends and family —from eating
some mezze in the Middle East to enjoying chaat in
South India. People meet after work and before they
head home, sharing contrasting dishes to create an
intimate occasion. Alternatively, large groups can
often be found eating en masse from the same stall.
| found one such example of this phenomenon in
Salvador de Bahia in the northeast of Brazil. A dish
with virtual cult status in this baroque city is acaraje.
These delicious spicy bean patties are eaten late in
the evening by hundreds of people at various stalls,
before they all head out to party the night away in
true Brazilian fashion. One particular stall that |
visited was situated on the corner of a large square.
There was seating for about 400 people in all, and
the place was packed. The acaraje and their
traditional accompaniments of salty dried prawns
and hot and sour salad came from just that single
stall. The surrounding cafés and bars were providing
the beers, coconut juice, and other drinks, and at
midnight the place was jumping. | had similar
“mass-market” experiences of street food many
times during my research for the book. What these
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experiences of delicious food from all over the world
showed me was the importance of sharing food
with friends. The shared experience of street food,
of passing plates and eating together, encourages
personal connections, and | wanted to create a
menu section to show how this could be done for
different occasions. There are so many types and
styles of street food that can be eaten at any time
of the day or night. They will work for picnics,
barbecues, or those occasions when you are
serving food without plates, such as canapé and
cocktail parties. Street food can be used for light
lunches or cozy nights in, or for more formal dinner
parties. Depending on the complexity of the event,
there are dishes that can happily be used for each.

In this section, | have put together groups from
the same region and also from further afield, but
which use similar principles of cooking or may have
some complementary or contrasting flavors. These
menus are a simple guide, to show how a number
of dishes can be combined to entice and satisfy
your guests. | encourage you to be creative and
experiment with your own choices for special meals
to be shared with friends or family. Dipping into the
bounty of delicious choices from different cuisines,
and putting them in the context of entertaining at
home, brings its own rewards and will satisfy both
the appetite and the imagination.
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Picnic

Street food is great for a picnic because it is
very easy to transport, and the basket will

be much lighter on the return journey because
everything will have been eaten with no

waste. Whether you are meeting in the park,
on the beach, on a hilltop, or at the races, the
delectable contents of your basket will prove
the envy of all around because of its culinary
diversity. A picnic made up of street food
specialities will be much more memorable than
some sandy cheese sandwiches or plain cold
chicken. Instead, conjure up images of
Mediterranean holidays, ancient spice routes,
and oriental feasts. Pack your food, don’t
forget your refreshing drinks and fresh

crusty bread, and most of all enjoy your day.
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Menu 1

Potato, sausage, and sun-dried tomato pizza lItaly pp136-137
Carrot and orange salad Morocco pp170-171
Libyan pumpkin dip Libya pp182-183

Hummus with cinnamon lamb Lebanon pp188-189

Harissa mini fish cakes with preserved lemon Morocco pp150-151

Menu 2 The food used for a pionie
U very pwk»w/yﬁﬂg, and,
Grilled scallions wrapped in pancetta Italy pp116-117 wewill not- need an exsess
Flat bread, pumpkin paste, carrot pickle Afghanistan pp152-155 . 7[/7 lantes, knives, o Forks
Poussin stuffed with olives, onion, and rosemary Italy pp120-121 Spread oue che contents

Zucchini salad Morocco p158 of :
your /mmfcr, and enyry

Date pastries Malta pp138-139 m»/;remrg your Triends
with émj/w colors,
Menu 3 ConErastLng texenres,

Savory ricotta-filled pastries Malta pp118-119 and. delicuvs flavers.

Lamb kebabs with tomato and white bean salad Turkey pp176-177
Green tomato salsa with chorizo in a tortilla Mexico pp104-105
Toasted pita bread salad Lebanon pp156-157

Sweet fried ravioli ltaly pp122-123

Menu 4

Spinach pastries Lebanon pp164-165

Grilled tuna, sprouting broccoli, and ricotta calzone ltaly p135
Barbecued jerk chicken with pineapple salsa Jamaica pp92-93
Spiced tomato relish Turkey p184

Spiced roast almonds Syria pp180-181

Top right: Potato, sausage, and sun-dried
tomato pizza; bottom left: Carrot and orange salad
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Barbecue

From Turkey to Singapore, Ecuador to Vietnam,
many street food dishes are grilled on outside
barbecues and grills. The methods of grilling
vary as much as the ingredients, marinades,
spice rubs, and recipes. Street food lends itself
very well to the home or portable barbecue,
and it is perfect for summer evenings or lazy
weekends. Aromatic plumes of smoke often
guided me to stalls selling delicious items

that epitomized the countries that [ vigited.

I smelled where [ was going long before I saw
the meat, fish, cheese, or vegetable ready to

be devoured with the aid of nothing more than
a pile of crumpled paper napkins. Anticipation
of the food to be eaten creates a great sense of

atmosphere. Your guests will be salivating,.



The ﬁmwfy of a barfecue
U that, even thigh the

fre/mmmm, ercmfwy,

and. ighting of the thing
may take some tume, the
actwal ;mu(\y of the fovd
U quick, and the results

are wstantly gratifying.
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Menu 1

Grilled salty cheese marinated with oregano Brazil pp88-89
Spicy lamb chops Morocco pp190-191

Grilled artichokes with garlic, chili, and pine nuts lItaly pp128-129
Fresh peach salsa Mexico pp94-95

Green cashew nut sauce Brazil p107

Menu 2

Summer rolls Vietnam pp44-45

Mango, papaya, and pineapple salad Singapore pp58-59
Chinese barbecued pork China pp66-67

Skewers of beef with green chili sauce Thailand pp62-63

Hot and sour squid and green mango salad Vietnam pp68-69

Menu 3

Chaat with green chili and pomegranate India pp36-37
Seared steak with chimichurri Argentina p97

Spiced grilled chicken with coconut cream Malaysia pp76-77
Zucchini salad Morocco p158

Sweet potato and pumpkin doughnuts Ecuador pp98-99

Menu 4

Grilled scallions wrapped in pancetta Italy pp116-117

Lamb kebabs with white bean and tomato salad Turkey pp176-177
Grilled sardines Turkey pp144-145

Sesame salad Syria p159

Green tomato salsa Mexico pp104-105

Top right: Fresh peach salsa; bottom left: Grilled salty cheese
marinated with oregano; bottom right: Spicy lamb chops






Leisurely lunch

The sharing of street food really brings the
community together. In countries in the Middle
Hast and Southeast Asia, you will often see
family and friends all enjoying street food
dishes as a group. The party may span several
generations, from revered great-grandparents
to the youngest additions to the family clan.
Sharing different dishes of street food makes
for a very informal, relaxed type of meal;

it is the food that brings everyone together:
There is something for everyone to dip into
while catching up on each other’s lives.
Different textures and flavors build a colorful
mixture of contrasts—much like the family

or friends who are enjoying the meal.









Menu 1

Chard soup with rice and turmeric Jordan pp148-149

Hot and sour grilled beef salad Vietham pp72-73

Lamb meatballs with sour cherry sauce Turkey pp162-163
Smoky roast eggplant dip Lebanon p168

Sweet fried ravioli ltaly pp122-123

Menu 2

Chicken-stuffed flat bread with curry sauce Singapore pp46-48
Eastern jeweled pilaf Jordan pp160-161

Salad of roast pork with cucumber Vietnam pp78-79

Hummus with cinnamon lamb Lebanon pp188-189

Toasted pita bread salad Lebanon pp154-155

Menu 3

Salt cod croquettes Spain pp130-131
Coriander marinated fish Morocco pp174-175
Potato and cumin curry India pp38-39
Spinach and walnut salad Syria pp176-177

Almond and cardamom biscuits Morocco pp192-193

Menu 4

Spicy mussel soup Brazil pp86-87

Crispy paratha India pp34-35

Spicy fried okra Sri Lanka pp32-33

Zucchini stuffed with lamb and pine nuts Syria pp186-187

Yogurt cream cheese dip Lebanon p169

Top left: Hot and sour grilled beef salad; bottom left: Smoky roast
eggplant dip; bottom right: Lamb meatballs with sour cherry sauce

Some of the bese food o
the world. Us the sumplest

and ¢aten by the peaple wha
have the lease. Peasant
and street Tovd, covks from
all wer the world have v
be much maore resaurceful
tv create delicions food
fecavse they dn not have
bwinry ungredients at their
disposal. You can apply
sumdlar principles v an
wnfermal lunch, where the
food, shoald be sumple_yee
/mck% 1l of flaver.
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Cozy night in

Street food is often thought of simply as snacks
eaten with the fingers, but there are also much
more elaborate dishes that constitute a whole
meal. When transported into your home, they
provide something completely different than
the fare found at your average dinner party. If
you like, serve the dishes in a continuous
stream, as they are prepared. This is similar to
the Asian style of eating where there is really
no break and definition between courses. It is a,
very relaxed way of dining, as each guest has

a bowl or small plate, and chooses whatever he
or she wants to eat. The meal 18 not rushed,
with breaks between dishes while another dish
is prepared, leaving time for chatting. Your

guests will definitely be impressed.






Menu 1

Spicy bean soup Morocco pp166-167

Marinated quail with caper sauce lItaly pp132-133
Eastern jeweled pilaf Jordan pp160-161

Spinach and walnut salad Syria pp176-177

Pumpkin pudding Brazil pp108-109

Menu 2 For a different ﬂ/:/;rmph,

fﬂk{\yﬂufj%&(ﬂ o an

Mexican pumpkin flower soup Mexico pp100-101 " Wﬁﬂmyijn{y oF

Pan-fried red mullet Italy pp124-125
contrasting tastes in the

Stuffed eggplant with yogurt and pine nuts Lebanon p146 form of small coarses that

Carrot and orange salad Morocco pp170-171 Ao nat [mve\ym o fiull at
the end of the meal. You
codd, match each corse

Menu 3 with a different wing tv

make a really spectal event.

Date pastries Malta pp138-139

Coconut and turmeric fish soup Sri Lanka pp26-27
Potato and cumin curry India pp38-39
Paper-wrapped chicken Malaysia pp52-53

Fresh cilantro and peanut chutney Sri Lanka p31

Sichuan-style vegetable stir-fry China pp54-55

Menu 4

Spicy seasoned potato in a cone India pp28-30

Stuffed fish balls Lebanon p147

Grilled artichokes with garlic, chili, and pine nuts ltaly pp128-129
Bean patties with avocado and tomato salad Brazil pp90-91

Honey and nut pastries Italy pp126-127

Top left: Spicy bean soup; top right: Marinated quail
with caper sauce; bottom right: Pumpkin pudding
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Cocktail party

Street food can work very well in the form of
finger food or canapés for cocktail parties. The
key to this sort of food is to ensure the right
balance of the four main flavors of hot, sweet,
salty, and sour in one mouthful. Several food
styles can be represented without confusion,
and the food can emerge from the kitchen
throughout the evening, as hot and fresh

as from the best street food stalls. What also
works brilliantly is having a combination

of different sorts of foods that are all fully
flavored, but of varying complexity. Dips and
pastes, for example, are delicious but very
simple to put together. Instead of going for
more elaborate dishes, serve the rustic choices

that will still impress your guests.






Menu 1

Masala popadums with tomato and green chili India pp24-25
Indonesian beef saté skewers Indonesia p49

Lebanese lamb pizza Lebanon pp172-173

Harissa mini fish cakes with preserved lemon Morocco pp150-151

Savory ricotta-filled pastries Malta pp118-119

When it comes tv “j/Uf L@V g Menu 3
e nger fod for_your gues ts

mmy flemvw, arrange Spicy seasoned potato in a cone India pp28-30

individunal items o odd
rnbers. (f there are three Crispy chicken spring rolls Vietnam pp60-61

Seafood empanadas Ecuador pp102-103

o Five of any me f/wry " Semolina flour fritters Italy pp114-115

2 serving p late o y latter, Libyan pumpkin dip Libya pp182-183
yoar gyes and fingers are

drawn tv them becanse Menu 3

they k. interesting and Paper-wrapped chicken Malaysia pp52-53
unperfect. i the mumbers

Prawn fritters with sweet chili sauce Singapore pp56-57

are even, peoy le hesitate Potato, sausage, and sun-dried tomato pizza Italy pp136-137

tv spoil the symmetry. Spiced tomato relish Turkey p184

Spinach pastries Lebanon pp164-165

Menu 4

Summer rolls Vietnam pp46-47

Chaat with green chili and pomegranate India pp36-37
Skewers of beef with green chili sauce Thailand pp62-63
Salt cod croquettes Spain pp130-131

Spiced roast almonds Syria pp180-181

Top left: Indonesian beef saté skewers;
bottom right: Masala popadums with tomato and green chili
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Glossary

bok choy Part of the Brassica
family, bok choy is also known as
Chinese white cabbage and white
mustard cabbage. It is used in
salads and stir-fries.

Chinese cabbage Also called
napa cabbage, celery cabbage, and
Peking cabbage, Chinese cabbage
is part of the mustard family. Not to
be confused with bok choy, it is
used in salads and stir-fries.

chipotle Chipotles are dried and
smoked ripe jalapeno chiles.
Commonly used throughout
Mexico, chipotles are available in
several forms: as a powder, as
whole dried chipotle pods, in a can
as chipotle en adobo (combined
with other spices as a paste), or as
a concentrated paste. Chipotles are
available from Latin American
grocers or gourmet food stores.

choy sum Another member of the
cabbage family, choy sum is also
called flowering white cabbage and
Chinese flowering cabbage. It is
used in salads and stir-fries, and is
available from Asian and Chinese
grocers, and better greengrocers.

daikon Also known as mooli,
Japanese radish, Chinese radish, or
Oriental radish, this long root
vegetable has crisp white flesh; the
skin is either creamy white or black.

Look for daikon with unwrinkled
skin. It can be used raw in salads or
as a garnish, or cooked in stir-fries.
It is available from Indian, Asian,
and Japanese grocers.

fish sauce This pungent liquid
made from fermented anchovies or
other fish is an essential Southeast
Asian ingredient. It loses its
fishiness on cooking, mellowing to
add flavor. Recipes vary, but can be
used interchangeably. Known as
nam pla in Thailand and nuoc nam
in Vietnam, it is available from good
supermarkets and Asian grocers.

galangal Especially popular in Thai
cuisine, galangal is a hot and
peppery aromatic rhizome. A little
like ginger root, it is used as a
seasoning throughout Southeast
Asia. It is available in both root and
dried forms from Asian grocers.

harissa This fiery paste made from
chiles, garlic, and spices is available
in supermarkets and Middle Eastern
markets. It can be bought in a tube
which looks like tomato paste, or in
cans or jars; you can also buy it as
a dry spice mix and make your own
with the addition of tomato paste,
lemon, and salt.

masa harina This flour is ground
from corn kernels that have first
been soaked in lime water, then
dried. This is the process that
makes it differ from ordinary
cornmeal. Masa is traditionally used

to make corn tortillas. Masa harina
is used in Central and South
American cooking, and is available
from Latin American grocers.

Lebanese spice mix This term
can be quite ambiguous, as each
chef has his or her personal recipe.
A guideline is 4 parts ground
cinnamon, 1 part ground cloves,

1 part chili powder, and 1 part
ground cardamom. Grind your own
using a clean coffee grinder, store in
an airtight jar, and use as needed.

palm oil Extracted from the fruit of
the African palm, this reddish-
orange oil is very high in saturated
fats. Commonly used in Brazilian
cooking, especially in Bahia, it has a
distinctive flavor and should not be
mistaken for the milder and lighter
palm kernel oil.

palm sugar This sugar is made
from the sap of date or coconut
palms. It is also known as coconut
sugar, gur, and jaggery. In India, the
term jaggery also refers to sugar
made from raw sugarcane.

pimentén Pimenton is a smoked
paprika and comes in two varieties:
pimentén dulce (sweet and mild)
and pimentdn picante (hot). It is
available from good supermarkets
and Latin American grocers.

pomegranate molasses A
fantastic Middle Eastern ingredient,
pomegranate molasses comes in



bottles. A thick, dark syrup made
from the reduced juice of puréed
pomegranates, it is fabulously sour
and sweet at the same time, similar
to very good quality aged balsamic
vinegar. If not available, substitute a
little reduced balsamic vinegar.

queijo de coalho A Brazilian
cheese, quejjo de coalho is similar
in taste and texture to haloumi,
which works well as an alternative.

sambal oelek A sambal is a spicy
and fiery paste made primarily from
chiles and is often served as a
condiment. Used in Southeast
Asian cooking, particularly in
Indonesia, Singapore, and Malaysia,
there are several forms. One is
sambal oelek (perhaps the most
basic), which is made with chiles,
brown sugar, and salt. It is available
in jars from Asian grocers.

shrimp paste Made from salted
fermented prawns, shrimp paste
comes in a block and has a
pungent smell and strong taste,
which dissipates on cooking to
become aromatic. Recipes vary
slightly depending on the country in
which it is made. It should be used
only sparingly and is available from
Asian grocers.

sour cherry The sour cherry
(Prunus cerasus) is smaller than its
sweet counterpart, and comes in
several varieties, including Aleppo,
Montmorency, and Morello. Fresh

sour cherries are usually available
from late spring to early summer.
Fresh sour cherries from the Aleppo
region can be difficult to come by
unless you have a good Middle
Eastern grocer nearby. Dried sour
cherries are a perfect substitute and
are found in good supermarkets.

sumac A dark red berry, sumac is
dried and ground into a coarse
powder that can be almost purple
in color and has a very distinctive
peppery, sour, and slightly bitter
flavor. Commonly used in cooking
of the Levant and Middle East, it is
treated as a condiment like pepper.
It is available from Middle Eastern
grocers and health-food stores. If
you cannot find it, use lots of black
pepper and lemon juice in its place.

tamarind This is an essential
ingredient in Indian and Southeast
Asian cooking, and is also found in
Middle Eastern and Persian recipes.
The fruit of the tamarind are large
pods yielding both seeds and a tart
pulp. Used as a flavoring in much
the same way as lemon juice, the
pulp comes in concentrated form in
jars, as a paste, in a dried brick, or
as a powder. It is available from
Indian, Asian, and some Middle
Eastern grocers.

Thai basil This has a different flavor
from ordinary basil and is similar to
anise. If not available, substitute a
combination of fresh cilantro and
mint leaves.

Useful
websites

India and Sri Lanka
http://store.indianfoodsco.com
http://www.kalustyans.com

http://www.qualityspices.com

China and Southeast Asia
http://www.asiafoods.com
http://www.importfood.com

http://www.asianfoodgrocer.com

Latin America and
the Caribbean

http://www.mexgrocer.com
http://www.latinmerchant.com

http://www.caribimports.com

Middle East and North
Africa
http://www.daynasmarket.com
http://www.eturkuaz.com
http://www.tasteofturkey.com

http://www.belazu.com

General
http://www.ethnicfoodsco.com
http://store.asianfoodcompany.com

http://www.penzeys.com
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Index

A

ablama 186

acaraje com salada fresca 90

Afghani flat bread 153

almonds: almond and cardamom
biscuits 192
spiced roast almonds 180

aloo jeera 38

artichokes stuffed with garlic, chili, and
pine nuts 128

avocados: bean patties with avocado
and tomato salad 90
green tomato salsa 104

ayam golek 76

B

baba ghanoush 168

banana and cinnamon pancakes 81

banh tom 75

barbecued jerk chicken with pineapple
salsa 93

barbecues 203-5

bean sprouts: chaat with green chili
and pomegranate 36
Singapore prawn fritters with sweet
chili sauce 57
spicy seasoned potato in a cone 29

beans: bean patties with avocado and
tomato salad 90
lamb kebabs with white bean and
tomato salad 176
spicy bean soup 167

beef: hot and sour grilled beef salad
with roasted rice 72
Indonesian beef saté skewers 49
seared steak with chimichurri 97
skewers of beef with green chili
sauce 62

beet tops: chard soup with rice and
turmeric 148

bhindi chatpatti 32

biscuits, almond and cardamom 192

bistec con chimichurri 97

220 Index

black-eyed peas: patties with avocado
and tomato salad 90
bolani 153
breads 10
Afghani flat bread 153
chicken-stuffed flat bread 47
crispy parathas 35
grilled scallions wrapped in
pancetta 116
Sicilian focaccia-style bread 134
toasted pita bread salad 156
broccoli: grilled tuna, broccoli, and
ricotta calzone 135
spicy green vegetable stir-fry 50
bulghur wheat: stuffed fish
balls 147

C

caldo de sururu 86

calzone: grilled tuna, broccoli, and
ricotta 135

calzone con tonne, broccoli e
ricotta 135

caper sauce, marinated quail with 132

carciofi ripieni alla griglia 128

cari do bien 65

Caribbean 83, 93

carrots: carrot and orange salad with
paprika dressing 170
carrot pickle 155

cashews: green cashew nut
sauce 107

cha gio 61

chaat anardana hari mirch 36

chaat Ratnesh 29

chaat with green chili and
pomegranate 36

chao wu xiang sen 55

char siew 66

chard soup with rice and turmeric 148

chee pow kai 52

cheese: grilled salty cheese marinated
with oregano 89
grilled tuna, broccoli, and ricotta
calzone 135
savory ricotta-filled pastries 119
semolina flour fritters 115

sweet fried ravioli 122
yogurt cream cheese dip 169

cherries: lamb meatballs with sour
cherry sauce 163

chicken: barbecue jerk chicken with
pineapple salsa 93
chicken-stuffed flat bread 47
crispy chicken spring rolls 61
Eastern jeweled pilaf with cinnamon
and almonds 160
paper-wrapped chicken 52
poussin stuffed with olives, onion,
and rosemary 120
spiced grilled chicken with coconut
cream 76

chickpeas (garbanzo beans):
fritters 115
hummus with cinnamon
lamb 188
potato and cumin curry 38
spicy bean soup 167

chilies: chaat with green chili and
pomegranate 36
green tomato salsa 104
masala popadums with tomato and
green chili 24
nuac cham dipping sauce 75
Singapore prawn fritters with sweet
chili sauce 57
skewers of beef with green chili
sauce 62

chimichurri, seared steak with 97

Chinese barbecued pork 66

chives (Chinese), Sichuan-style
vegetable stir-fry with, 55

choy sum: spicy green vegetable
stir-fry 50

chutneys: date and tamarind 30
cilantro and peanut 31
fresh mango 36

cilantro: crispy chicken spring rolls 61
cilantro and peanut chutney 31

cipolle d’inverno e pancetta alla
griglia 116

cocktail parties 214-17

coconut cream: coconut and turmeric
fish soup 26



creamy coconut curry sauce 48
South Vietnamese seafood curry 65
spiced grilled chicken with coconut
cream 76
cod: salt cod croquettes 130
coriander: coriander marinated
fish 174
crab: seafood laksa 70
summer rolls with prawns, crab,
ginger, and mint 44
creamy coconut curry sauce 48
crispeddi 115
croquetas de bacalao 130
croquettes, salt cod 130
cucur udang 57
cucumber, salad of roast pork with
sesame seeds and 78
cudduruni 134
cudduruni con patate, salsiccie e
pomodori secchi 137
curries: creamy coconut curry
sauce 48
potato and cumin curry 38
South Vietnamese seafood curry 65

D

daikon: crispy parathas 35

dates: date and tamarind chutney 30
date pastries 138

desserts 11

dips 11
Libyan pumpkin 182
smoky roast eggplant 168
yogurt cream cheese 169

doughnuts, sweet potato and
pumpkin 98

azhazh garfa pilaf bil iluz 160

)

Eastern jeweled pilaf with cinnamon
and aimonds 160

eggplants: smoky roast eggplant
dip 168
stuffed eggplant with yogurt and
pine nuts 146

empanadas, seafood 103

empanadas de marisco 103

F

fatayer bisabanikh 164

fattoush 156

feta 146

finger food 9

fish: coconut and turmeric fish
soup 26
coriander marinated fish 174
harissa mini fish cakes with
preserved lemon 151
South Vietnamese seafood curry 65
stuffed fish balls 147
see also cod, red mullet etc

focaccia-style bread 134

fritters: chickpea fritters 115
semolina flour fritters 115
Singapore prawn fritters with sweet
chili sauce 57

G

goi du du 69

goibun 78

goi cuon 44

green cashew nut sauce 107
green onions: see scallions
green tomato salsa 104
gulai ayam 48

H

Hanoi prawn cakes 75

harira 167

honey and nut pastries 127

hot and sour grilled beef salad with
roasted rice 72

hot and sour squid and green mango
salad 69

houmous bil erfeh lahem 188

hummus with cinnamon lamb 188

I

imqaret 138

India 21-39

Indonesian beef sate skewers 49

K
kadu 154
kara’a 182

kebab b’il karaz 163
kebabs see skewers
khajar imli chatni 30
kibbeh samak 147
kofte kebab 176
kofte samak 151
kueh pisang 81

L

labneh 169

lahem bil ajine 173

laksa, seafood 70

lamb: zucchini stuffed with lamb and
pine nuts 186
hummus with cinnamon lamb 188
lamb kebabs with white bean and
tomato salad 176
lamb meatballs with sour cherry
sauce 163
Lebanese lamb pizza 173
spicy lamb chops 191
stuffed eggplant with yogurt and
pine nuts 146

Latin America 83-109

Lebanese lamb pizza 173

lemon: pan-fried red mullet with
preserved lemon, olives, and
parsley 124
preserved lemons 151

lezumes en escabeche 96

Libyan pumpkin dip 182

lohz 180

lunch menus 206-9

luz biskwi 192

M

mangoes: fresh mango chutney 36
hot and sour squid and green
mango salad 69
mango, papaya, and pineapple
salad 58

masala papad 24

masala popadums with tomato and
green chili 24

meatballs, lamb 163

menu planning 8-11, 195-217

Mexican pumpkin flower soup 100

Index 221
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Middle East 141-93

moily haldi 26

mole pipian 106

molho de caju 107

muhammara 184

mushrooms: crispy chicken
spring rolls 61

mussels: seafood empanadas 103
spicy mussel soup 86

mustazzoli 127

N

Nonya sambal 50

noodles: seafood laksa 70
summer rolls with prawns, crab,
ginger, and mint 44

North Africa 141-93

nua nam tok 72

nua prik thai nahm jim 62

nuac cham dipping sauce 75

nuts: honey and nut pastries 127
see also almonds, walnuts etc

(o]

okra, spicy fried 32

olives: poussin stuffed with olives,
onion, and rosemary 120
pan-fried red mullet with preserved
lemon, olives, and parsley 124

oranges: carrot and orange salad with
paprika dressing 170

P

pak choy: spicy green vegetable
stir-fry 50

pancakes, banana and cinnamon 81

pancetta, grilled scallions
wrapped in 116

panelle 115

papaya, mango, and pineapple
salad 58

paper-wrapped chicken 52

parathas, crispy 35

parties 214-17

pastizzi tar-rikotta 119

pastries 10
date 138

2 Index

honey and nut 127
savory ricotta-filled 119
seafood empanadas 103
spinach 164

patta moongphali chatni 31

patties, bean 90

peach salsa 94

peanuts: cilantro and peanut
chutney 31
pipian sauce with cinnamon 106

Penang laksa 70

peppers: spiced tomato relish 184

picarones 98

pickles: carrot 155
spicy vegetable 96

picnics 199-201

pine nuts: zucchini stuffed with lamb
and pine nuts 186
grilled artichokes stuffed with garlic,
chili, and pine nuts 128
Lebanese lamb pizza 173
stuffed eggplant with yogurt and
pine nuts 146
tarator sauce 185

pineapple: barbecued jerk chicken
with pineapple salsa 93
mango, papaya, and pineapple
salad 58
seafood laksa 70

pipian sauce with cinnamon 106

pita bread salad 156

pizzas 10, 134
Lebanese lamb pizza 173
potato, spiced sausage, and sun-
dried tomato pizza 137

pollo con olive, cipolla e rosmarino
ripieno 120

pomegranate, chaat with green chili
and 36

popadums, masala 24

pork: Chinese barbecue pork 66
salad of roast pork with cucumber
and sesame seeds 78

potatoes: potato and cumin curry 38
potato, spiced sausage, and sun-
dried tomato pizza 137
salt cod croquettes 130

spicy seasoned potato in
a cone 29
prawns: coconut and turmeric fish
soup 26
Hanoi prawn cakes 75
seafood laksa 70
Singapore prawn fritters with sweet
chili sauce 57
South Vietnamese seafood
curry 65
summer rolls with prawns, crab,
ginger, and mint 44
pudim de abobora 109
pumpkin: Libyan pumpkin dip 182
pumpkin pudding 109
roast pumpkin paste 154
sweet potato and pumpkin
doughnuts 98
pumpkin flower soup, Mexican 100
pumpkin seeds: pipian sauce with
cinnamon 106

Q

qesbur sharmula hut 174

quaglie marinate con salsa di
capperi 132

quail with caper sauce 132

queijo na brasa 89

R

ravioli, sweet fried 122

ravioli di Carnalivari 122

red mullet with preserved lemon,
olives, and parsley 124

red snapper: seafood laksa 70

relishes: spiced tomato 184

rice: chard soup with rice and
turmeric 148
Eastern jeweled pilaf 160
roasted rice 72

ricotta: grilled tuna, broccoli, and
ricotta calzone 135
savory ricotta-filled pastries 119
semolina flour fritters 115
sweet fried ravioli 122

rojak 58

roti prata 47



S
salads 8
bean patties with avocado and
tomato salad 90
carrot and orange salad with
paprika dressing 170
zucchini salad 158
hot and sour grilled beef salad with
roasted rice 72
hot and sour squid and green
mango salad 69
lamb kebabs with white bean and
tomato salad 176
mango, papaya, and pineapple
salad 58
roast pork with cucumber and
sesame seeds 78
sesame salad 159
spinach and walnut salad 179
toasted pita bread salad 156
salatet bil s’banegh joz 179
salatet kousa 158
salatet semsum 159
salsa de melocotdn 94
salsa verde 104
salsas: green tomato 104
peach 94
pineapple 93
salt cod croquettes 130
samak a-sardeen mi’l'aaq 145
sambal: spicy green vegetable
stir-fry 50
sardines, grilled 145
sate sapi 49
sauces 11
caper 132
chimichurri 97
creamy coconut curry sauce 48
green cashew nut 107
green chili 62
nuac cham dipping sauce 75
pine nut tarator 185
pipian with cinnamon 106
sesame tarator 185
sour cherry 163
sweet chili 57
savory ricotta-filled pastries 119

scallions wrapped in pancetta 116
seafood empanadas 103
seafood laksa 70
semolina flour fritters 115
sesame salad 159
sesame tarator sauce 185
shawi ras el hanut ghanmi 191
shlada al falfla hamra al khizzou 170
shourba corbasi 148
Sichuan-style vegetable stir-fry with
Chinese chives 55
Sicilian focaccia-style bread 134
Singapore prawn fritters 57
skewers: beef with green chili
sauce 62
grilled salty cheese marinated with
oregano 89
Indonesian beef saté skewers 49
lamb kebabs with white bean and
tomato salad 176
sopa mexicana de flor de
calabaza 100
soups 8
chard soup with rice and
turmeric 148
coconut and turmeric fish
soup 26
Mexican pumpkin flower soup 100
seafood laksa 70
spicy bean soup 167
spicy mussel soup 86
South Vietnamese seafood
curry 65
Southeast Asia 41-81
Southern Europe 111-39
spinach: spinach and walnut
salad 179
spinach pastries 164
spring rolls, crispy chicken 61
squid: coconut and turmeric fish
soup 26
hot and sour squid and green
mango salad 69
Sri Lanka 21-39
stir-fries 10
summer rolls with prawns, crab,
ginger, and mint 44

supper menus 211-13
sweet potato and pumpkin
doughnuts 8

T
tahini: sesame salad 159
sesame tarator sauce 185
tamarind and date chutney 30
tarator bi tahini 185
tarator bi sonoba 185
tawa mooli paratha 35
tomatoes: bean patties with avocado
and tomato salad 90
green tomato salsa 104
lamb kebabs with white bean and
tomato salad 176
masala popadums with tomato and
green chili 24
spiced tomato relish 184
spicy bean soup 167
spicy mussel soup 86
triglie de scoglio 124
tuna, broccoli, and ricotta calzone 135
turshi zardak 155

v

vegetables: Sichuan-style vegetable
stir-fry 55
spicy vegetable pickle 96
see also bok choy, tomatoes etc

w

walnuts: spinach and walnut
salad 179
spinach pastries 164

wraps: paper-wrapped chicken 52
spicy seasoned potato in a cone 29
summer rolls with prawns, crab,
ginger, and mint 44

Y

yogurt cream cheese dip 169

Z

zucchini: zucchini salad 158
zucchini stuffed with lamb and pine
nuts 186

Index 225
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