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Introduction

The Spirit of Algerian Home Cooking

Ahlan wa Sahlan! Welcome, my friends, to the heart of my home, the source of all warmth, story, and baraka—the Algerian kitchen.

This book is not merely a collection of recipes; it is a whisper of my grandmother’s hands, a celebration of the smoky perfume that rises from a simple grill in a summer courtyard, and the deep, resonating hum of life around a shared meal.

Algerian cooking is an intimate act of love. It is built on the foundations of time-honored tradition and a profound sense of hospitality. We cook with our whole souls, using fragrant, sun-drenched ingredients: golden semolina, emerald olive oil, and the Holy Trinity of Algerian spice—cumin, sweet paprika, and the warmth of ras el hanout.

The flavors you will discover here are authentic, passed down through generations. They are the tastes of festivities—the honeyed Zlabia of Ramadan, the savory Chorba Frik that breaks the fast, the majestic Couscous that anchors a wedding feast. But more than that, they are the daily comforts, the simple salads and hearty stews that bring a family back together at the end of a long day.

When you open this book, you are not just learning to cook; you are stepping onto the earthen floor of an Algerian home. You are hearing the rhythmic sigh of the couscoussier as the steam rises, and you are being invited to the table.

B’saha wa raha—may it bring you health and peace.



Starters & Salads

Hmiss (Grilled Pepper and Tomato Salad)(حميص)
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Short Story

Hmiss means “to rub” or “to crush,” a name that perfectly describes the simple, hands-on preparation of this vibrant salad. In my childhood, the scent of Hmiss was the scent of summer. We would roast the long, sweet peppers directly over the charcoal brazier in the courtyard until the skin was utterly blackened and blistered, releasing a heady, smoky sweetness into the twilight air. My Jadda (grandmother) would peel them while they were still hot, the juices running down her hands, before roughly chopping and marrying them with fresh tomatoes, a generous glug of olive oil, and a kiss of garlic. It is peasant food elevated by the sheer quality of its ingredients and the depth of the smoky flavor. This dish is pure sunshine and earth.

Ingredients

	4-5 large, sweet green bell peppers (or a mix of red and green)

	3 very ripe, firm tomatoes

	3 cloves of garlic, finely minced

	¼ cup of the best quality extra virgin olive oil you have

	1 teaspoon of salt (or to taste)

	A pinch of caraway seed (optional, but adds a lovely warmth)

	Garnish: Black or purple olives, and a final drizzle of olive oil


Instructions

	Roast the Vegetables: Place the peppers and tomatoes directly over a high gas flame, under the broiler, or on a charcoal grill. Turn them frequently until the skins are completely blackened and blistered all over. This step is crucial for the smoky flavor.

	Sweat and Peel: Transfer the hot peppers and tomatoes immediately into a plastic bag or covered bowl and let them sit for 10-15 minutes. The steam will loosen the skin.

	Prepare the Hmiss Base: Under cool water, gently peel the skin away from the peppers and tomatoes. Core the peppers and remove the seeds, but do not rinse away the beautiful, smoky juices.

	Chop: Coarsely chop the peppers and tomatoes. The texture should be rustic and chunky, not puréed. Place them in a shallow bowl.

	Assemble: Add the minced garlic, salt, and caraway (if using) to the chopped vegetables.

	The Oil Bath: Pour the ¼ cup of olive oil over the top. Mix everything thoroughly with a spoon, or traditionally, with your hands, pressing and crushing the ingredients slightly to release their final flavors.

	Rest: Allow the Hmiss to rest at room temperature for at least 30 minutes before serving. The flavors deepen as they marry.


Serving & Cultural Note

Hmiss is served as a starter (entrée) or as an essential accompaniment to any main dish. It can be served warm, but it is often preferred at room temperature. Its truest purpose is as a dipping vehicle for Khobz El Dar (homemade bread) or a fresh baguette. In Algeria, we don’t use a fork; we tear off a piece of bread and scoop the smoky, oily salad straight to our mouths—it’s a communal, joyous act. It is a dish that features heavily during summer meals and is a non-negotiable part of the Ramadan S’hour (pre-dawn meal) for its simplicity and satisfying oils.



Main Dishes & Tagines

Tajine Zitoun (Olive and Chicken Tagine)

(الزيتون طاجين)
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Short Story

Tajine Zitoun—the word itself conjures up the image of my mother’s small, earthenware cooking pot bubbling gently on the stove, filling the house with a savory, lemon-scented cloud. This is a classic of Algerian celebratory cooking, often served at family gatherings or when hosting an esteemed guest. While the name suggests a tajine pot (and it is glorious cooked in one), the stew itself is perhaps even more famous for its rich, velvety white sauce. The magic lies in the olives, which are first meticulously boiled to shed their bitterness, and the deep savoriness imparted by the reduction of the sauce. It is a dish that looks simple, yet tastes like pure, comforting sophistication. It is the taste of a Saturday afternoon family lunch.

Ingredients

	1 whole chicken, cut into 8 pieces (or equivalent amount of drumsticks and thighs)

	2 cups of green olives, pitted (the quantity should feel generous)

	1 large white onion, finely grated or chopped

	4 cloves of garlic, crushed

	1 small handful of fresh parsley, chopped

	A good splash of neutral cooking oil (like sunflower)

	2 cups of hot water or chicken stock

	1 pinch of saffron threads (or a tiny pincée of food coloring for the traditional yellow hue)

	1 teaspoon of ground ginger

	½ teaspoon of black pepper

	½ teaspoon of turmeric

	1 small cinnamon stick

	Juice of ½ a fresh lemon

	Garnish: French fries (the traditional accompaniment, frites), and a sprig of fresh parsley


Instructions

	Prepare the Olives: This is key. Place the olives in a pot and cover them with fresh water. Bring to a boil, then drain. Repeat this process twicemore. This removes the harsh saltiness and bitterness. Set aside.

	Sauté the Base: In your cooking pot (tajine or a heavy-bottomed qalliya), heat the oil. Add the chicken pieces and brown them slightly on all sides to seal in the flavor. Remove the chicken and set it aside.

	Create the Sauce: Lower the heat. Add the grated onion and cook until soft and translucent (about 5-7 minutes). Add the crushed garlic and cook for one minute more until fragrant.

	Spice and Build: Return the chicken to the pot. Sprinkle in the ginger, pepper, turmeric, saffron (or coloring), and the cinnamon stick. Turn the chicken pieces to coat them fully in the spices.

	Simmer: Pour in the hot water or stock. The liquid should cover the chicken pieces about halfway. Bring to a gentle boil, then reduce the heat, cover the pot, and let it simmer for about 30-40 minutes, or until the chicken is tender.

	Add Olives and Finish: Add the prepared, drained olives to the pot. Stir in the chopped parsley and the lemon juice. Let it simmer gently for another 10-15 minutes, allowing the sauce to thicken slightly and the olives to absorb the beautiful color and spices.

	Taste and Adjust: Taste the sauce and add a small pinch of salt only if necessary (the olives and stock already contain salt). Remove the cinnamon stick before serving.


Serving & Cultural Note

Tajine Zitoun is one of the pillars of the Algerian plâts principaux (main dishes). It is almost always served accompanied by homemade French Fries(frites). The classic presentation involves arranging the chicken and olives neatly in the serving dish, spooning the thick, yellow sauce over everything, and then decorating the edges of the dish with a crown of golden fries. It is a sign of generosity and honor to serve a guest a dish like this. The white sauce, unique for its use of ginger and turmeric without tomato, contrasts beautifully with the green olives, making it a feast for the eyes as well as the palate.



Couscous & Traditional Stews
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