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			Chapter One

			

			Spice Mixes and Pantry Snacks

			ZA’ATAR • زعتر
 Wild Thyme, Sumac, and Sesame Mix 

			SABA’A BAHARAT • سبع بهارات
 Seven-Spice Mix 

			KHALTA HARRA • خلطة حرة
 Chile-Spice Mix 

			MUKASSARAT • مكسرات
 Spiced Sweet and Salty Nut Mix 

			DUKKAH • دقة
 Cocoa Nib and Nut Spice Mix 

			ADAAMEH • قضامة
 Crunchy Chile-Roasted Chickpeas 

			ZAYTOON • زيتون
 Zingy Marinated Olives 

			
				[image: ]

			ZA’ATAR •  زعتر

			Wild Thyme, Sumac, and Sesame Mix
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			Makes 1 cup

			NUTTY, TART, HERBACEOUS za’atar is a beloved spice mix of my childhood. No Arab household from the Levant is complete without it. Activated by heat, za’atar in olive oil emits an irresistible savory scent. When I was building my bakery, I joked about creating a fan system to blow the za’atar scent into the street to lure people in, just as with Mrs. Field’s Cookies. That ploy turned out to be unnecessary, however, since curiosity quickly turns to delight after people taste za’atar for the first time. I’m often asked if the taste can be bottled up to take home. Luckily, since this is a spice mix, it can!

			Za’atar is the ultimate superfood of Greater Syria, or Bilad al Sham. It has antiseptic qualities, helping to strengthen immunity and prevent foodborne illnesses, and it contains iron, supporting bone strength and blood circulation. Many Arabs I know say their mothers used to feed them za’atar before a big test to improve memory; enthusiasts insist the medical research backs them up. It doesn’t take a scientist to affirm that the power of this flavor combo lights up the frontal lobe and leaves happy bellies in its wake.

			Many breakfasts start with a small plate, filled half with za’atar and half with good-quality olive oil. Eaten the Arab way, we dip our bread into the oil to create an adhesive and then dip it into the spice mix. The combo of grassy, fruity oil with the complex flavors in this spice mix make it comforting and craveable enough to eat daily over a lifetime. Mix yours with olive oil or sprinkle on meat, salad, or anything else your heart desires.

			Za’atar refers both to the spice mix and the plant that is the main ingredient, which translates to Syrian oregano or hyssop and can be found in specialty stores. If you cannot find it, you can substitute dried oregano or marjoram (or a combination of the two!).

			¼ cup dried hyssop or Syrian oregano

			2 teaspoons sumac

			½ teaspoon kosher salt

			2 tablespoons toasted sesame seeds

			In a spice grinder or blender, pulse the hyssop to a fine powder. Sift to remove any stems. Mix with the sumac, salt, and sesame seeds.

			Za’atar can be stored in an airtight container at room temperature for up to 1 month.

			
				Terroir and Territory

				Like any plant, za’atar takes on the flavor of the soil in which it is grown, so no two za’atar plants taste exactly the same. Resilient, drought-resistant za’atar takes root even on the most arid hilltops and between rocks, not unlike our people. In an unwinnable bid for control, Israel, using the pretense of conservation, now prohibits foraging za’atar in the wild.

				Outlawed za’atar grows all over the world in the greenhouses, farms, and backyards of diasporic Arabs, who have smuggled the precious seeds from their visits home. In Palestine and Lebanon, entrepreneurs in the slow food movement are helping small farmers scale their za’atar production and sell directly to consumers. I dream of saving the best seeds to set up a za’atar farm one day in California, where I could demonstrate our symbolic rootedness, creating home and connection to the land in our adopted countries.

				Don’t get discouraged in your search for this elusive plant. If you ask a grocer in Palestine for za’atar, you might get thyme, while in Jordan or Lebanon, you might get a variety of oregano, hyssop, or marjoram. The plants produce a similar earthy profile, and recipes often use them interchangeably.

				Try out whatever varietals you’re able to find and adjust the proportions and combinations to suit your taste. I like mine on the earthier side and go easy on the sumac. Too much of the sour berry can cause heartburn. As herbs in the Arab World become harder to access, some manufacturers add wheat to stretch their mix: a vibrant green mix indicates the purity of the herbs; a dull, dusty color means it’s been diluted. Most importantly, have fun testing and tasting until you have a mix that makes your heart sing.

			

			SABA’A BAHARAT •  سبع بهارات

			Seven-Spice Mix

			Makes ¼ cup

			THE MIXTURE IN baharat, which literally means “spices” in Arabic, varies from region to region and family to family in the Arab world. In the Levant, baharat is most commonly prepared as a seven-spice mix that relies on warming spices tempered by woody flavors like cumin and coriander. The spice is so foundational to stews, meats, and rice dishes that, while every family has its own recipe, it seldom needs to be written down. If you equip yourself with only one spice mix to make the recipes in this book, this would be it. I use this spice mix as a base for much of my cooking and layer on other spices as needed.

			This recipe can easily be doubled or tripled and stays fresh for a month when stored in an airtight container. If you multiply the recipe, it’s better to toast the spices one at a time to ensure each has sufficient access to the surface of the pan.

			Tip • If you don’t have all the spices in your pantry to make the seven-spice mix, you can omit the cloves and cardamom to make a five-spice mix for recipes that call for seven-spice.

			1 tablespoon whole allspice

			1 tablespoon whole cumin seeds

			1 tablespoon whole coriander seeds

			9 cardamom pods

			1-inch piece cinnamon stick

			½ tablespoon whole cloves

			½-inch piece nutmeg, crushed

			Combine all of the spices in a small pan and toast over medium heat until warm and fragrant. The spices should start to gain the slightest color, have a noticeable fragrance, and begin to make a faint crackling sound. I gently touch the spices with the palm of my hand. They should be hot but not burn you. Do not let them smoke. If that happens, you’ve gone too far, and you’ll need to toss them and start fresh. The whole process should take 2 to 3 minutes.

			The spices can go straight from the pan to the bowl of a spice grinder, but be sure to allow a minute or two for them to cool, uncovered, before grinding to avoid condensation. Then pulse in a grinder or high-powered blender until coarsely ground. A coffee grinder works well, too. Just make sure to wipe or run a spoonful of rice through it afterward to clean the cup.

			KHALTA HARRA •  خلطة حرة

			Chile-Spice Mix

			Makes ⅔ cup

			THIS CHILE MIX packs a perfect balance of earthy, sour, and salty flavors with just enough heat from the sweet Aleppo pepper to let you know you’re alive but keep you from losing the other flavors. It’s equally at home as a rub for the grill, a garnish for mezze spreads, or a seasoning for roasted vegetables and sauces.

			This recipe could easily be doubled or tripled and stay good for about a month in a dry, tightly sealed container. A larger batch can be stored in the freezer in a tightly sealed container indefinitely. It’s great to keep on hand for those nights when you need a quick dinner. Rubbed on ground meat or vegetables with a little olive oil, it can go from fridge to grill to table in about 10 minutes.

			Tip • If you can’t find dried lime, sumac makes an excellent substitute.

			1 tablespoon plus 1 teaspoon whole coriander seeds

			2 teaspoons whole cardamom seeds (about 17 pods)

			2 teaspoons whole cumin seeds

			6 tablespoons Aleppo pepper

			2 teaspoons kosher salt

			2 teaspoons dried lime, ground

			½ teaspoon ground cinnamon

			Toast the coriander, cardamom, and cumin in a dry pan over medium heat until fragrant, 2 to 3 minutes. The spices will begin to dance around in the pan when they are close to being done. Be careful not to let them burn. Once they are slightly darker in color and fragrant, remove them from the pan and let cool completely. Then grind them to a coarse powder in a spice grinder or mortar and pestle. Mix with the Aleppo pepper, salt, dried lime, and cinnamon.

			MUKASSARAT •  مكسرات

			Spiced Sweet and Salty Nut Mix
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			Makes about 3 cups

			ARAB HOSPITALITY HAS its own rhythm, but essential to a beautifully orchestrated experience are roasted nuts. My nut mix marries my love of sweets with salty, savory, and spicy flavors, as well as an array of shapes and sizes. In Arab homes, we snack on nuts before, after, and between meals.

			There’s a special art to scooping up favorites while artfully disguising the selection process so it doesn’t look like less desirable nuts are being left for others. I’ve combined almonds, walnuts, and pistachios here, but I often use pumpkin seeds or cashews as well. Blanching the nuts softens them so they absorb the sugar as they toast and cool into a crunchy shell.

			I use Syrian Aleppo pepper in this and many of my spice mixes. It’s been harder to find in the years since Syria has been at war; Marrakesh pepper from Turkey makes a good substitute.

			This nut mix is great to make ahead when you are hosting and tastes even better the next day.

			1 tablespoon extra-virgin olive oil, plus 1 tablespoon for greasing the tray

			1 tablespoon confectioners’ sugar

			2½ teaspoons Aleppo pepper

			1¼ teaspoons ground coriander

			1¼ teaspoons ground cardamom

			1 teaspoon ground cumin

			½ teaspoon ground cinnamon

			½ teaspoon cayenne pepper

			1½ teaspoons kosher salt

			3 cups mixed nuts and seeds (walnuts, pistachios, almonds, hazelnuts, pumpkin seeds, or cashews)

			Preheat the oven to 350°F. Place the oven rack in the center of the oven. Grease a 13 by 18-inch sheet tray with olive oil.

			Fill a 3-quart pot two-thirds full of water and bring to a boil. While the water comes to a boil, mix the sugar, Aleppo pepper, coriander, cardamom, cumin, cinnamon, cayenne, salt, and the remaining 1 tablespoon oil in a large bowl.

			Once the water is boiling, ease the nuts into the water to avoid getting splashed. Soften the nuts in the boiling water for 2 minutes, skimming away any foam, and drain well in a fine-mesh strainer.

			Toss the nuts into the bowl with the spice mix. Stir to coat.

			Spread the mixture evenly on the prepared tray, separating the nuts so they have room to dry and crisp. Bake for 20 to 25 minutes, using a spatula to mix the nuts every 5 minutes or so, until they give off a toasty smell.

			Cool thoroughly before serving.

			The mix can be stored in an airtight container at room temperature for up to 2 weeks.

			DUKKAH •  دقة

			Cocoa Nib and Nut Spice Mix

			Makes 1 cup

			ORIGINALLY EGYPTIAN, DUKKAH in Arabic means “to pound.” Dukkah means different things to different people, but most mixes include cumin, coriander, salt, sesame, and a nut or grain. I’ve added cocoa nibs for an utterly original bittersweet flavor combo. Cocoa originated in Mexico and somehow skipped the Arab world along its trade route. The combination of our smoky flavors and the chocolate bean fragments is my own blend of these two flavor origins.

			The textures and flavors in this mix go beautifully on fish, meat, or vegetables, folded into labneh, spread on bread in an olive oil paste, or sprinkled on soups and stews.

			Technique is especially important here. Roasting each spice and nut individually allows you to smell for doneness. Grinding each ingredient individually ensures a uniform texture to the mix and prevents it from forming a paste. Remove the spices from the heat as soon as each becomes fragrant. Cool each ingredient completely before grinding to avoid trapping heat, which causes sogginess. Texture is a matter of taste. I like my textures finer, so the tastes blend together. Many prefer them coarser, with a crunchier texture.

			½ cup whole almonds, with or without skins

			1⅛ teaspoons coriander seeds

			1⅛ teaspoons cumin seeds

			½ teaspoon black peppercorns

			2 tablespoons pumpkin seeds

			2 tablespoons sesame seeds

			3 tablespoons cocoa nibs or unsweetened Dutch-processed cocoa powder

			1 teaspoon kosher salt

			Preheat the oven to 300°F.

			Place the almonds on a sheet tray. Roast for 10 to 12 minutes, until they smell toasty and have taken on a light golden-brown color.

			While the almonds are roasting, heat a dry shallow pan on the stovetop over medium heat. Toast the coriander, cumin, and peppercorns, one at a time, for 2 to 3 minutes each or until they are fragrant and begin to make a crackling sound.

			Set aside each spice to cool.

			In the same pan, toast the pumpkin seeds and sesame seeds separately, until they begin to sound as though they are popping or crackling, 3 to 5 minutes. Set everything aside to cool completely before processing.

			When completely cooled, pulse the coriander, cumin, and peppercorns to a fine powder in a food processor or blender. Empty into a small bowl.

			Pulse the pumpkin seeds to a medium grind, the texture of coarsely ground pepper, and add to the bowl. Do the same with the cocoa nibs and almonds, being sure to do this in small batches. The high oil content of the ingredients requires small batches to prevent clumping.

			Leave the toasted sesame seeds whole and stir into the mixture along with the salt.

			The mix can be stored in an airtight container at room temperature for up to 2 months.

			ADAAMEH •  قضامة

			Crunchy Chile-Roasted Chickpeas

			Makes 1 cup

			TEXTURALLY, THE CRUNCHY surface of roasted chickpeas yields a soft interior. They’re a perfect vehicle to deliver the addictive taste trifecta of salt, sour, and heat. These treats used to come mixed into the nut and seed assortments my mother bought from the Arab markets, where we stocked up on staples. I’d sort through the packets, picking out every last chickpea. I could never get enough of them.

			Once the chickpeas are boiled, this dish comes together with about 5 minutes of prep and 40 minutes of baking.

			1 cup dried chickpeas or one 15-ounce can chickpeas, drained and rinsed

			1 tablespoon extra-virgin olive oil

			1 teaspoon lemon juice

			1 teaspoon kosher salt

			2 teaspoons Chile-Spice Mix (this page) or Aleppo pepper

			If using dried chickpeas, soak them overnight and boil until tender, 60 to 90 minutes. Drain thoroughly.

			Preheat the oven to 400°F. Line a sheet tray with parchment paper.

			Toss the chickpeas in the oil, lemon juice, salt, and spice mix until evenly coated. Spread on the prepared tray and bake until browned, 35 to 40 minutes, mixing every 10 minutes or so. Let cool completely.

			The chickpeas can be stored in an airtight container at room temperature for up to 1 month. To re-crisp this snack, pop them into a 350°F oven for about 10 minutes and allow them to cool.

			ZAYTOON •  زيتون

			Zingy Marinated Olives
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			Makes 2½ cups

			WHILE BRINING FRESH olives is a rite of passage for Arabs, families in the diaspora often jazz up supermarket olives with spices to make them distinctly Arab and perfect for snacking or to serve alongside mezze. The trick is to find a variety of olive you love and then make it yours with your own blend of flavors. Olives cured in salt instead of vinegar brine need to be soaked overnight to reduce the salinity.

			3 cups pitted or whole olives (green, black, or any mixture), drained

			½ lemon, sliced ⅛ inch thick

			1 dried arbol chile or ½ teaspoon Aleppo pepper or red chile flakes

			4 garlic cloves, crushed but intact

			2 or 3 sprigs of oregano or thyme

			½ cup extra-virgin olive oil, plus more as needed to fill the jar

			In a small bowl, mix the olives with the lemon slices, chile, garlic, and oregano.

			Transfer to a 1-quart jar, immerse in olive oil, and seal with a tightly fitted lid. Marinate in the refrigerator for at least 3 days.

			To serve, bring to room temperature or gently warm over low heat.

			The olives can be stored in the jar in the refrigerator for up to 1 month.

		

	
		
			Chapter Two

			Base Sauces, Stocks, and Condiments

			MAR’AT D’JAJ • مرقة دجاج
 Arab-Style Chicken Stock 

			MAR’AT SAMAK • مرقة سمك
 Classic Fish Stock 

			DIBS AL FLEIFLEH • دبس الفليفلة
 Spicy Red Pepper Paste 

			TARATOOR • طراطور
 Lemon-Tahini Sauce 

			TOUM • توم
 Tangy Garlic Spread 

			TATBEELEH • تتبيله
 Lemon-Garlic-Chile Relish 

			BASSAL • بصل
 Onions Three Ways 

			SHATTA • شطه
 Fermented Red Hot Sauce 

			SHATTA KHADRA • شطه خضرة
 Tangy Green Hot Sauce 

			KISHK • كشك
 Fermented Yogurt and Bulgur 
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			MAR’AT D’JAJ •  مرقة دجاج

			Arab-Style Chicken Stock

			Makes 8 cups of stock and 1 pound of shredded chicken

			IS THERE ANYTHING more comforting than chicken stock, the soul-nourishing rich base for soups and stews—and the secret weapon of moms?

			My mother always kept some on hand to make us chicken noodle soup, Arab-style. My recipe builds on the warmth of seven-spice mix with the addition of sweet fennel, herby cardamom pods, and a gentle peppercorn kick. I always make more than I need and keep the remainder in the freezer; it takes up less space when stored in a resealable bag, laid flat.

			2 tablespoons neutral oil, such as sunflower or canola

			2½ pounds bone-in, skin-on chicken thighs

			1 onion, quartered

			4 garlic cloves

			1 tablespoon kosher salt

			1 tablespoon Seven-Spice Mix (this page)

			1 teaspoon fennel seeds

			1 teaspoon black peppercorns

			5 cardamom pods

			2 bay leaves

			Warm the oil in a stockpot over medium heat.

			Working in batches, sear the thighs for 3 to 5 minutes on each side, until the skin crisps and turns dark golden brown and the fat from the chicken releases into the cooking oil.

			When all the chicken is seared, wedge the onion and garlic onto the bottom of the pan among the chicken thighs. Sprinkle the salt, spice mix, fennel seeds, peppercorns, cardamom, and bay leaves over the chicken. Add enough water to cover the chicken (about 8 cups). Stir to mix in the spices, bring to a boil, and skim any foam from the surface. Turn down the heat to a low simmer, cover, and cook for 40 minutes. The chicken should be cooked through but not falling apart. Remove the chicken from the pot and set aside.

			Strain the broth, reserving the stock and discarding the vegetable bits and any spice residue that’s collected in the bottom of the pot.

			The chicken can be shredded and added back into the stock along with some vegetables and noodles to make a flavorful light soup or repurposed into another meal such as the Shorbat Freekeh (this page). You can store it in the fridge for up to a week or in the freezer for up to 3 months.

			MAR’AT SAMAK •  مرقة سمك

			Classic Fish Stock

			Makes 12 cups (enough for all the recipes in this book that call for fish stock)

			GROWING UP, WE rarely ate fish at home, except when my mom fried frozen fillets to eat with rice. Whenever my father got a craving for seafood, he would pile us into the car for a visit to his favorite fish joint, the “No Name” restaurant on the Boston Harbor. He loved fish and ordered it anytime we went out, which, on our spare budget, was fairly infrequently.

			Fish stocks are central to Arab cooking. You can ask your local market to save you leftover fish bones or reserve the bones and the head of fish you fillet at home.

			This stock adds special depth to seafood dishes, including the stuffed squid Hibaar Mahshi (this page), the shrimp clay pot remix Zidbiyat Gambari (this page), and the rice and fish combo Sayadiyah (this page). If you are cooking halal, you can skip the white wine.

			Twenty minutes of simmering brings out the full flavor and luscious gelatinous base. Less oily fish such as halibut, snapper, and sole work best for broth. If you’re using an oilier fish such as salmon or cod, reduce the simmer time to 10 minutes to preserve the delicate flavor.

			3 to 4 pounds fish bones and head

			¼ cup neutral oil, such as sunflower

			2 onions, cut into large chunks

			2 garlic heads, sliced midway root to stem

			1 fennel bulb, coarsely chopped

			2 large celery ribs, cut into large chunks

			¾ cup white wine

			12 cups water, plus more as needed

			3 bay leaves

			1 tablespoon black peppercorns

			1 tablespoon coriander seeds

			1 teaspoon kosher salt

			If you are butchering your own fish and have bones, it’s a good idea to let them soak in cold water in the fridge for 1 to 4 hours to remove any residual blood. Drain and pat dry before using.

			In a stockpot, heat the oil on medium-high heat. Add the fish bones and head, rotating them to get color. Once the fish has begun to brown, about 10 minutes, remove the bones and head and reserve.

			Into the pot, add the onions, garlic, fennel, and celery and sauté until softened, about 5 minutes. Add the wine to deglaze the pot, scraping up any browned bits stuck to the bottom of the pot. Allow the wine to evaporate almost completely.

			Return the bones and head to the pot and add the water. Add additional water if needed to just cover the fish. Bring to a boil, scooping away and discarding any scum from the surface. Add the bay leaves, peppercorns, coriander, and salt and lower to a gentle simmer. Cover and cook for 20 minutes.

			Strain the stock into a cooking pot if you’re using right away or into three 1-quart widemouthed jars or deli containers to refrigerate or freeze for later use. (If freezing, remember to cool in the fridge first, leaving a couple inches of space in the jars so that it doesn’t crack the jars or containers once frozen.) Discard the solids.

			The stock can be stored in the refrigerator for up to 1 week or in the freezer for up to 3 months.

			DIBS AL FLEIFLEH •  دبس الفليفلة

			Spicy Red Pepper Paste

			Makes 1½ cups

			AT REEM’S, WE love making base condiments to incorporate into multiple dishes. This mildly spicy spread is delicious as a base for flatbreads and sandwiches and transforms into a great aioli when blended with egg yolk for fries (see this page for Batata Harra). Add a touch of honey or brown sugar, and you have a delicious barbecue sauce marinade.

			Dibs Al Fleifleh is a milder version of harissa paste; bell peppers balance the chile with sweetness, and the lemon, in turn, dials down the sweetness with its acidity. The vegetables’ liquids evaporate through slow cooking, intensifying the flavor.

			This is a versatile condiment to have on hand. It can keep in an airtight container in the refrigerator for up to 3 weeks. If you will not be using it as frequently, you can freeze half and thaw when needed.

			12 red Fresno chiles (about 12 ounces), stems, seeds, and veins removed

			2 tablespoons kosher salt

			4 or 5 large bell peppers (about 1½ pounds)

			2 tablespoons extra-virgin olive oil, plus more to cover

			1½ teaspoons ground cumin

			1½ teaspoons ground coriander

			1 teaspoon smoked paprika

			2 tablespoons lemon juice

			Preheat the oven to 400°F.

			Finely chop the chiles and toss with the salt. Let sit for 30 minutes in a colander, until the chiles release their liquid.

			While the chiles are draining, coat the peppers in 1 tablespoon of the oil and roast in the oven, until they are collapsed and blistered, 30 to 40 minutes. Remove the peppers from the oven, place in a bowl, and seal in plastic wrap and let steam. When the peppers are cool enough to touch, peel off the skins.

			Turn down the oven temperature to 300°F.

			Using a gloved hand or the weight of a mug, push down and drain as much of the salty liquid as you can from the chiles and discard the liquid. You should have about 1½ cups of chopped chiles.

			Combine the chiles and peppers in a food processor or blender and add the cumin, coriander, paprika, and lemon juice. Blend on medium speed until smooth. Then gradually drizzle in the remaining tablespoon oil and blend until the sauce comes together.

			Spread the sauce in a layer on a sheet tray and cook in the oven for 1 hour, stirring halfway through.

			Once the cooked mixture resembles a thick paste, pour it into a sterilized 1-pint glass jar or deli container, pour additional oil over the surface to seal it, and cover.

			The paste can be stored in the jar in the refrigerator for up to 2 weeks.

			TARATOOR •  طراطور

			Lemon-Tahini Sauce

			Makes 1 cup

			THIS CREAMY, NUTTY, sour, salty, garlicky sauce is integral to everything. Okay, maybe not to everything but certainly to many wonders of Arab cuisine. It’s easy to whip into a dipping sauce for falafel or thin with a bit of vinegar for salad dressing. Add some herbs, and it becomes a sauce for roasted fish. Mix with whole chickpeas, and you have a quick lunch to scoop up with vegetables. Its uses are endless. Enjoy this sauce with Falafel Mahshi (this page) or as a condiment with Mashawi (this page), slow-cooked lamb.

			½ cup tahini

			½ cup water

			2 tablespoons lemon juice (about 1 lemon)

			2 garlic cloves, smashed and finely chopped

			1 heaping teaspoon kosher salt, plus more as needed

			In a small bowl, whisk together the tahini, water, and lemon juice until combined and smooth.

			Add the garlic and salt to create a garlic paste. Whisk rapidly until the sauce is the consistency of crepe batter. Adjust the salt to taste.

			The sauce can be stored in an airtight container in the refrigerator for up to 5 days.

			
				TARATOOR’S NON-NEWTONIAN QUALITIES

				Besides its versatility, the alchemy of taratoor is something of a miracle. When lemon’s citric acid cuts through the oils protecting the tiny dry protein particles in tahini, they seize up and harden in much the same way cornstarch and water combine to create oobleck, a non-Newtonian substance, meaning neither liquid nor solid—except taratoor is delicious and packed with nutrients! Not unlike oobleck, if your taratoor hardens, you can loosen it back up with a splash of cold water.

			

			TOUM •  توم

			Tangy Garlic Spread
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			Makes 2 cups

			PERFECTED BY THE Lebanese, this tangy, fluffy spread is quintessential to Lebanese street food. Toum goes beautifully with grilled and roasted meats—shawarma, kabobs, roast chicken—and is equally delicious with fries. My favorite place for toum is Zankou Chicken, a Lebanese Armenian–owned chain of Los Angeles restaurants, famous for its spit-roasted chicken. During hot summer days with my grandparents, someone inevitably would decide we needed a break from the kitchen and plan an excursion to Zankou. No one bothered with the menu. We were there for the perfectly cooked rotisserie chicken, enrobed in bright lemony toum and served in cigar-shaped pita rolls with some extra toum added on the side.

			Some people say it’s the toum, not the meat, that makes the sandwich. Toum delivers the silkiness of aioli freed from the heaviness of egg yolk.

			Just four ingredients and some ice water combine to make this magic. I perfected mine by searching out examples from Arab cooks and experimenting with technique. The secret, I found, is how you blend the ingredients in the emulsification process. Adding salt at the outset releases the garlic’s water and helps it form a paste. Icy cold water preserves the freshness and brings down the heat from the motor of the blender; this allows the garlic, lemon, salt, and water to whip into creamy goodness without changing the chemistry. Start with a fresh head of garlic; pre-peeled garlic becomes too strong as it ages.

			1 garlic head

			¾ teaspoon kosher salt, plus more as needed

			¼ cup ice water

			2 tablespoons lemon juice (about 1 lemon)

			½ teaspoon lemon zest

			1½ cups neutral oil, such as sunflower

			Separate the cloves from the garlic head and then peel. Halve the cloves and dig out the sprouts and germs from the centers to further mellow their pungency.

			Combine the garlic and salt in a food processor and pulse, scraping down the sides until they form a paste. (If this amount is too small for your processor, you can mince the cloves on a cutting board, then sprinkle salt on top, and use the side of your knife to smash the garlic into a paste.)

			Add the water, lemon juice, and zest to the food processor. Blend on medium speed until the mixture forms a white puree, about 3 minutes.

			Gradually drizzle in the oil and continue mixing until the paste fluffs, 5 to 10 minutes.

			Adjust the salt to taste.

			The garlic spread can be stored in an airtight container in the refrigerator for up to 1 week.

			TATBEELEH •  تتبيله

			Lemon-Garlic-Chile Relish

			Makes about ¾ cup

			TRADITIONALLY A LEMON-GARLIC vinaigrette, this condiment helps brighten dishes with an intense hit of citrus and flavors. I love it as a garnish on Hummus (this page) or Ful Madammas (this page), and I often splash it by the spoonful as a finisher on flatbreads, especially in the spring when I bake fresh tender veggies like asparagus and favas onto my Mana’eesh (this page).

			I’ve made this relish slightly less intense than the traditional version. When I can get it, I use green spring garlic for its milder, sweeter notes, and the rest of the year I blanch the cloves to tamp down the spice level. I also love to drizzle tatbeeleh over fresh herbs and fish like the Samaka Harra bil Tahini (this page).

			Tip • For all the crudo and fresh-seafood lovers, this makes an excellent topping for raw fish or oysters.

			¼ cup finely chopped green garlic or 1½ tablespoons finely chopped blanched garlic (about 5 cloves)

			1½ teaspoons finely chopped serrano or red Fresno chile (about 1 chile)

			¼ cup white wine vinegar

			¼ cup lemon juice (about 2 lemons)

			¼ cup extra-virgin olive oil

			1 teaspoon crushed coriander seeds

			1 teaspoon Aleppo pepper or Chile-Spice Mix (this page)

			½ teaspoon kosher salt

			If blanching garlic, place the peeled cloves in a small pot covered with cold water. Bring to a boil, then drain and shock in ice water. Once cool, drain, pat dry, and finely chop.

			In a medium bowl, whisk all of the ingredients together.

			The relish can be stored in an airtight container in the refrigerator for up to 3 weeks.

			BASSAL •  بصل

			Onions Three Ways

			MANY OF MY recipes require onions—lots and lots of onions. Not just as a base for stocks and sauces but as garnishes and pickles for various mezze dishes and meats. I also love to caramelize onions and fold them into dishes for extra sweetness. If you plan to tackle dishes such as Musakhan (this page), Sayadiyah (this page), or Mujaddarra (this page), having ready-made caramelized onions comes in handy. My caramelized onion puree doubles as a sweet jam and can be used on charcuterie boards with cheese and bread or as a base condiment for a man’oushe (see this page).

			Caramelized Onions

			Makes about 3½ cups

			⅓ cup extra-virgin olive oil

			3 yellow or white onions, thinly sliced into ¼-inch crescents (about 10 cups)

			1½ teaspoons kosher salt

			Heat a large pan (a 10-inch cast-iron pan works perfectly for this) over high heat. When hot, add the oil and warm until shimmering.

			Add the onions and stir to coat with the oil. Cook on high heat for about 5 minutes, stirring every minute or so to make sure the onions get to a deep golden color but don’t burn. Sprinkle in the salt and turn down the heat to medium. Spread the onions evenly over the pan and continue cooking, stirring occasionally.

			Cook for 15 to 20 more minutes, stirring a few times in between. As the onion water evaporates, the onions should stick to the pan and start to brown. Allow the onions sufficient contact with the pan but stir before they burn. Continue stirring with increasing frequency as the onions soften and darken, until they turn a deep mahogany brown.

			Store in an airtight container in the refrigerator for up to 1 week.

			Caramelized Onion Puree

			Makes about 2½ cups

			1 recipe Caramelized Onions (previous)

			2 tablespoons pomegranate molasses

			½ teaspoon freshly ground black pepper

			1 tablespoon kosher salt

			6 tablespoons extra-virgin olive oil

			In a blender, combine the onions, molasses, pepper, and salt and blend until it forms a smooth puree. Gradually drizzle in the oil, while mixing at high speed, until thick and emulsified.

			Enjoy as a spread with bread and cheese or as a condiment in sandwiches or on flatbreads. The puree can be stored in an airtight container in the refrigerator for up to 1 week.

			Quick-Pickled Red Onions

			Makes 1½ pints

			¾ cup apple cider vinegar

			¾ cup water

			¼ cup lemon juice (about 2 lemons)

			2 tablespoons kosher salt

			1 tablespoon sumac

			1 large red onion, thinly sliced into ¼-inch crescents (about 1 cup)

			In a medium bowl, combine the vinegar, water, and lemon juice. Add the salt and sumac and stir until dissolved.

			Place the onion in a 1½-pint jar and pour the vinegar-lemon mixture over it. Store the jar in the refrigerator for up to 3 weeks.

			SHATTA •  شطه

			Fermented Red Hot Sauce

			Makes about 2 cups

			LIKE VIETNAMESE GARLIC-CHILE sauce or Indonesian sambal, this go-to condiment holds a special place on the Arab chile lovers’ table. Its secrets are time and good ingredients.

			Shatta’s traditional sun-dried fermentation creates an acidity that rounds out the taste. Fellow Palestinian chef Abeer Najjar figured out that dehydrating chiles in an oven replicates the intense flavor that results from the traditional sun-dried method.

			Removing the moisture primes the chiles for safe fermentation and a longer-lasting shatta. I cheat a little by adding vinegar to speed up the fermentation at room temperature. To ferment, you will need a 16-ounce sterilized jar. To sterilize, submerge the jar for 10 minutes in boiling water. Remove the jar with tongs and dry completely on a rack before use.

			You can adjust the spice level by removing half of of the chile seeds or all of the seeds for a mild and tasty hot sauce. Handle the chiles with gloves if you have them. Otherwise, make sure to wash your hands between steps to keep the heat out of your eyes and nose. Speaking from experience, it’s not a mistake you’re likely to make twice (or once, if you can help it).

			Enjoy this with any mezze, main dish, or vegetable.

			1 pound red Fresno chiles (or any available red chile), stems removed

			2 tablespoons kosher salt, plus more as needed

			2 tablespoons minced garlic (about 6 to 8 garlic cloves)

			1 tablespoon apple cider vinegar

			1 tablespoon Aleppo pepper or Chile-Spice Mix (this

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

	
		
			
				[image: ]
			

			Epilogue

			Arab Hospitality Is Not for Sale

			IN THE SUMMER of 2018, I touched down in Aspen, Colorado, on a small jet packed with culinary celebrities whose accomplishments I had followed for years. I was about to showcase my cuisine at the Food & Wine Classic, a destination for the highest echelon of fine dining. In the wake of a vicious political backlash I’d experienced the year prior, Reem’s had been named one of the Top 10 New Restaurants by Food & Wine magazine, which is based in Birmingham, Alabama—not exactly a hotbed of radicalism.

			Despite the thrill of being honored, I hadn’t wanted to go. With a three-month-old baby in tow, I was exhausted and miserable with raging postpartum depression. Still, an old, familiar doubt kept nagging at me, insisting that this might be my only shot; I might never be invited again. And so, I decided to go.

			By the time I entered the showroom, my heart was racing with worry that my food would not be good enough for people who’d paid thousands of dollars for entry. My mouth turned dry at the thought of what I might say to people, many of them white and rich and with whom I felt I had little in common. Would they even know where Oakland was on a map? How would they react when I say the word Arab to describe my food?

			The first guest to my table picked up a round of my hot grilled flatbread, spread with muhammara and sprinkled with arugula, and she immediately asked whether it was red pepper hummus. Before I could even form my words, she grabbed another plate, raving about it, and then walked away. Learning about Arab food traditions was not on her agenda.

			It had been a long time since I’d been tempted to hold my tongue just to get through an uncomfortable event, but there I was, a James Beard semifinalist for Best Chef West with a dozen other accolades behind my name worrying that I was undeserving. I couldn’t shake the feeling that this attention had been staged by media, hungry for a rags-to-riches story to prove that even a Brown girl like me could make it in the food world.

			I had worked hard to bring the different parts of myself together at Reem’s. Although the press had called my rise meteoric, I had never felt so fragmented. Was I becoming a sellout? Could I afford to say “No” to the stream of invitations arriving each month? Despite my misgivings, I kept accepting one uncompensated gig after another, hoping these opportunities would further my career. So, when Daniel Patterson, a Michelin-starred chef, offered me a waterfront restaurant partnership with no financial strings attached, it was hard to say “No.” After all, I had a family to feed, and I’d put everything on the line for my bakery—every cent I’d hustled at farmers’ markets, the thousands of hard-earned dollars I’d borrowed from friends and family, and the loans I’d taken from the only organizations that would lend to a first-time restaurateur. Even with all of that, it still wasn’t enough to make ends meet in my single-income family.

			After a series of meetings, it became official: Daniel would handle the capital and the back end of the business, and I would help him launch a restaurant called Dyafa, the Arabic word for “hospitality,” and introduce my vision for Arab food and culture to Bay Area fine dining.

			Daniel had built a reputation for collaborations to boost chefs of color like me, who had come from outside the mainstream of the American culinary establishment. He clearly must not have Googled me since I caught him by surprise when I asked if he considered the backlash against me a liability. He said he did not. Instead, he expressed solidarity with Palestinians. I suddenly felt more at ease.

			Since I couldn’t afford a maternity leave, only two weeks after my child was born, I launched a busy restaurant, leaving me no time to recuperate. In the subtext, however, the hardest challenge came not from external forces but from within. Increasingly, my brain space was taken up figuring out the power dynamics in my new partnership. It turns out, the subtext is everything.

			It was not uncommon for customers to approach me at Dyafa and ask to meet the chef. I was, of course, not the person they had imagined. I tried to get comfortable in my role, but I found myself beholden to standards and etiquette I’d had no part in shaping and little power to change. I did not know how to sharpen my knife correctly or fold my hand towels properly. I didn’t even like being called “the chef.” In this setting, being chef meant I could walk in and say, “This sauce has to be changed.” But my organizer self knew that it was the training and the systems that went into making the sauce that needed changing. The democratic values I had manifested for my bakery seemed to be going nowhere. Even the food itself seemed to be getting away from me. When I was told my musakhan was too one-note, I could feel the blood rushing to my face, my feet tingling. Musakhan, a sweet and sour onion-sumac umami wonder, was our best-seller at Reem’s. I knew better.

			The headlines had turned me into a protégé, a chef whose cuisine was being “elevated,” when I knew that Arab food needed no elevating. At Reem’s, creating recipes with different twists had always brought me joy, but at Dyafa, as I watched my own personal recipes—those of my ancestors—undergo adaptation through a European aesthetic, it did the opposite. I realized that Arab hospitality could not be subcontracted.

			Hitching my star to Daniel’s had seemed like being handed the keys to the kingdom, but now, it was that very kingdom I wanted to overthrow. Its founding myth was one I had internalized, despite my training and beliefs: that wealth equals knowledge, and an accomplished white male chef knows secrets about running a successful restaurant that I didn’t. It wasn’t long before my doubts caught up with reality.

			I came to understand that serving as a figurehead, without any real power, was turning me into a token. I knew I needed to return to the fringes, where, yes, I‘d find fewer dollars but also more support. So I decided to leave the partnership and invest directly in myself and in my employees.

			By the time I opened my third restaurant, in March of 2020, I had enough experience behind me to know what really mattered. I’d learned to inspire employees around my values, and I had built a dedicated, cross-trained, mission-oriented team. I’d opened one restaurant to death threats and another through an ill-fated partnership. I felt ready to open a bakery on my own terms, in San Francisco’s Mission District, in the very same neighborhood where we had launched our first farmers’ market stand five years earlier.

			But on opening day, I found myself holed up in the bunkerlike basement of my restaurant, flipping through an order from the mayor, reading the term social distancing for the first time. With bills mounting, payroll looming, and new debt, I wondered how I could stay open. But also, I wondered, how could I afford to close? Later that same afternoon, the governor issued shelter-in-place orders and mandated the closure of all restaurants.

			The next day, I lay in bed, feeling once again that it was all over. Maybe it was not possible, after all, to revolutionize the food system. Maybe the time had come to shutter my doors and walk away.

			The fourth night of the shutdown marked a watershed moment in my experience as an organizer and business owner. My employees summoned their courage and sent me a letter demanding answers. I had none. What would be my plan? And what would become of them? The prospect of failing my workers felt devastating, but their collective action also inspired me.

			Grief has a way of clarifying purpose and values. I did not start Reem’s to own a restaurant but rather to build a transformative space, where everyone has a voice; for my employees, my customers, my community, and, not least of all, for myself. I did it to build a strong, resilient community, using the foods of my heritage as a tool. On a perfect day, I would walk through my kitchen and see Nino, who could only speak Tagalog when he first joined Reem’s, patiently teaching Angela, newly arrived from El Salvador with no kitchen experience, solid knife skills. I would taste Mariana’s Oaxacan mole, prepared for a staff meal, and see her face light up at my suggestion that one day, she, too, could have her own restaurant. I would hear Armando’s hysterical laugh from the back as he danced to cumbia, while doing the day’s inventory. Reem’s is made up of all of my team members’ rich experience and knowledge. Their talent and dedication are the real secrets behind our success; they are the very heart of Reem’s. So, I knew I could not walk away from them; I had to stay and fight.

			The pandemic of 2020 presented an opportunity for reinvention. It gave us a test kitchen to try out new models for a liberatory food system, one in which everyone’s dreams are fed.

			In the enterprise I envision, all workers’ knowledge, experience, and cultures are assets, and each is equipped with the tools and confidence to build wealth. Together, we can heal and build the world we dream of, where each one of us can live a life with love, dignity, and self-determination.

			If the pandemic has taught me anything, it’s that we have the power to care for and protect one another. It turns out, we’ve had that power all along. By tapping into the wisdom of our ancestors and taking lessons from the land, we can build the resilience to thrive in even the hardest times. While change is inevitable, one thing remains true: no matter what happens next, Arab hospitality is not for sale.
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			Where I Go for Ingredients

			AL’ARD

			Al’Ard supports Palestinian farmers to find a market and a fair price. In addition to excellent extra-virgin olive oil, Al’Ard has grown to be a premium supplier of Palestinian-made products such as za’atar, freekeh, and tahini, all available in the online store. 
www.alardproducts.com

			BURLAP & BARREL

			Burlap & Barrel is a single-origin spice company that partners directly with small farmers worldwide to provide the most equitably sourced and visually striking spices available to home cooks and professional chefs alike. You can find the spices on the Burlap & Barrel website; it’s easy to get hooked on the selection. The company sources a significant number of spices from the Arab world and have many of the things you’ll need in this book. 
www.burlapandbarrel.com

			CANAAN

			Canaan is a network of thousands of artisan farms across Palestine with a mission to preserve generations of Palestinian foodways and the vibrant ecosystem of farming essential to Palestinian culture. Canaan products include olive oil, spices, grains, and fun tapenades. You can purchase directly on the website or find the products in select grocery stores in the United States. 
www.canaanusa.com

			CORTAS

			Cortas is a Lebanese company that specializes in canned and bottled specialty goods, including but not limited to beans, pickles, essences, and preserves. This company is my go-to for rose and orange blossom water, pomegranate molasses, and fruit jams that are not as readily available in the United States, like quince jam. They also make ful madammas and tahini. Find the products at specialty and Arab grocers or purchase them online. 
www.cortasfood.com

			CORTO OLIVE OIL

			Corto is a family-owned olive orchard in Lodi, California. What sets them apart is their harvest, which I joined for a day during a brief window in October.
www.corto-olive.com

			DIASPORA CO.

			This spice company is hands down the best place to get your turmeric, in addition to a whole array of single-origin spices directly from small farmers in India leading the way in regenerative agriculture. Founded by third-generation Mumbai native Sana Javeri Kadri, this fierce woman-led business is on a mission to decolonize the spice trade. You can purchase directly from the website. 
www.diasporaco.com

			JUST DATE SYRUP

			Just Date Syrup is a doctor- and women-led company in the Bay Area demystifying sugar and inspiring a future generation to live our healthiest lives while enjoying the natural sweetness of Mother Earth. This date syrup is a staple in my pantry, and I love swirling it into tahini to make a sweet dipping sauce for my bread. The company also added pomegranate molasses to its repertoire. 
www.justdatesyrup.com

			KAROUN DAIRIES

			Karoun is located in San Fernando, California, and makes the specialty cheese and other dairy products that are essential to Eastern Mediterranean and Latin American cuisine. I rely on them for cheese that is hard to find, like Akkawi and Armenian string cheese (my favorite!). The company has an online platform that allows you to plug in your location to find the nearest source. 
www.karouncheese.com/index/where-to-buy

			KRONOS

			After trying a lot of phyllo dough, I found that this brand makes the most consistent crispy golden baklava. This product used to be called Sinbad, so searching either name on your online engine will get you the ordering forms you need. You can buy it in bulk as it keeps in the freezer for many months.

			OHANYAN’S

			Ohanyan’s is a family-run business in Fresno, California, specializing in specialty cured meats such as sujuk (a cured spiced sausage, similar to chorizo) and basturma (a cured, thinly sliced meat, similar to prosciutto). They are available at many Armenian and Arab grocery stores but can also be found online through a variety of Eastern Mediterranean marketplaces. 
www.ohanyans.com

			TARAZI

			Today, more and more delicious small-batch artisanal tahini brands are making it to store shelves, but my go-to, for its consistent nutty taste and stir-ability, is a bigger brand called Tarazi. It’s available at many Arab grocery stores and even some mainstream grocery store aisles. But you can also purchase it online. 
www.tarazifoods.com

		

	
		
			
				[image: ]
			

			Giving Thanks

			SHUKRAN! THANK YOU!

			Words alone cannot capture my thanks. For that, I would need food. And justice. And love. To all the people who have stood by me, held space for me, and experienced joy with me, you have my infinite gratitude.

			My mama, Iman, equally powerful against adversaries and generous beyond measure. You are my rock.

			My baba, Naim, your knack for knowing when I need to be connected to my roots has fed me time and again.

			My sisters, Dalyah and Manal, who fill my life with pleasure. You are the orange blossom syrup to my knafeh.

			My aunts and uncles, near and far, your meals and laughter lift and inspire me.

			My partner, J, whose motto, “Don’t stop, don’t quit,” has pulled me through hard times. Your grace and ease safeguard me. Our beautiful son, Zain. Who knew the human heart could love like this? In the words of poet Ellen Bass, I’ve become one of the “…mothers, with their hearts beating outside their bodies.”

			My grandparents, Nabigha and Tahsin, you demonstrated that the meals we eat together can feed our souls along with our bodies.

			My Uncle Eyad, whose homemade focaccia was the first, and best, I’ve ever tasted. Asker-of-hard questions, you helped crack open my defenses under the refuge of California’s redwoods.

			The Reem’s team, past and present, I have learned from every one of you. Hai, my fairy godmother, your administrative wizardry made space for the important things. Zaynah, my ride-or-die, who brings Reem’s to life with me. You embody the truest spirit of Arab hospitality.

			La Cocina staff and entrepreneurs. Caleb Zigas, you went out of your way to drum up support each time I reached the brink, and Emiliana Puyana and Blake Kutner, you taught me how to cook bold and refined dishes that defied my insecurities.

			My guardian angel Ghassan Haddad, you drove your masonry and tools up from Southern California to build me the hearth from which a thousand loaves would rise.

			All the entrepreneurship programs (there were a lot): ICA Fund Good Jobs, Food Systems 6, Centro Community Partners, Women’s Initiative, you each had a hand in nurturing my inner entrepreneur.

			My unofficial uncle Jess Ghannam, who provided support in just the way I needed it and doubled down when the going got tough. You believed in me even when my own belief faltered.

			The fierce activists who continue to tell the truth about the Palestinian struggle. I am blessed to walk in your footsteps.

			Rasmea Odeh, you remind me to find joy in the struggle, even when I’m afraid.

			My organizing community, past and present, you encourage me to take a chance on food.

			Arab Resource and Organizing Center—Lara Kiswani, Sami Kitmitto, Chris Lymbertos, Sharif Zakout, and the crew—you continue to be my political home. Center for Third World Organizing, East Bay Alliance for a Sustainable Economy, School for Unity and Liberation, Residents United for a Livable Emeryville, and SEIU, your trainings in ground-up organizing are part of everything I do.

			My allies—Jewish Voices for Peace, International Jewish Anti-Zionist Network, Critical Resistance, ANSWER, Third World for Black Power—always ready with a flatbed truck and microphone to amplify our voices. Thank you for having my back against my harassers and fighting for a more liberatory abolitionist future.

			Left Wing Fútbol Club, you build community while fighting imperialism. A special shout-out to mama Sita Kuratomi Bhaumik, you schemed menus with me for team dinners while we peeled thousands of chickpeas for my first pop-ups.

			Alicia Garza, you summoned your own food origins in the foreword and inspire me to live my best life even in the hard work of transformation.

			Palestinian women cookbook writers Laila El-Haddad, Joudie Kalla, Reem Kassis, and Rawia Bishara, you paved the way for our voices to be heard.

			Bay Area chef community, you accepted me as one of your own, despite my unconventional path to food, and opened opportunities of which I could only have dreamed.

			IMEU and Life and Thyme crew, you helped tell stories that I didn’t even know I had. And all the food media writers and producers, you made space for my voice in the face of death threats and raging opposition.

			My high school history teacher Bill Schechter, you taught me that we live our history and first helped me find the words to capture it.

			All the kick-ass women who helped bring this book to life:

			Michelle Minori, chef extraordinaire, you tested every recipe and added you own special flair to deepen flavors. I am thankful for your mentorship.

			Alana Hale, Jillian Knox, and Fanny Pan, you rocked the photoshoots and brought laughter and dance into the mix. Cece Carpio, you captured the essence of my story in your beautiful illustrations.

			My agent, Rica Allannic, you followed my work from across the country and kept after me until I finally agreed to write this book.

			My editor Kelly Snowden and art director Betsy Stromberg, along with the rest of the Ten Speed Press crew. Your enthusiasm and eye for beauty provided the cracks that let the light in during the darkness of a pandemic.

			Emily Timberlake, you came to my side when I was figuring out what this book would be and offered wit and wisdom as an editor and lover of food and justice.

			And finally, my Aunt Emily. Yours was another kitchen that I grew up in. Thank you for excavating family stories with me, distilling meaning and rhyme from the way the world has shaped me. Thank you for believing in this project and taking a chance to help me bring it to life, with your heart wide open.

		

	
		
			
				[image: ]
			

			About the Author

			REEM ASSIL IS a Palestinian-Syrian entrepreneur based in Oakland, California, and founder of Reem’s California, a nationally acclaimed bakery and restaurant inspired by her passion for Arab street-corner bakeries and the vibrant communities they feed. Reem has garnered an array of top accolades in food, including as a back-to-back James Beard Semifinalist for Best Chef: West (2018/2019), StarChefs’ 2019 San Francisco Rising Star Restaurateur, San Francisco magazine’s 2018 Chef of the Year, and a San Francisco Chronicle 2017 Rising Stars Chef. Reem built her food career at esteemed worker cooperative Arizmendi Bakery & Pizzeria and is a graduate of the women’s food business incubator program La Cocina, through which she had the privilege of learning from some of the Bay Area’s most notable chefs.

			Prior to her food career, Reem spent more than a decade organizing workers and residents in marginalized communities to have voices on the job and in their neighborhoods. Combining her lifelong experience fighting for justice and twenty years in the nonprofit and food industry, Reem’s current work sits at the intersection of her three passions: Arab hospitality, community building, and social justice.

			Reem chose to write this book with her aunt Emily Katz, who is Jewish. Emily works in nonprofit public interest communications and advocates for social justice. She grew up in rural Northern California, beyond Humboldt County’s electric poles and phone lines, eating the vegetables that her family grew on its homestead and tending the goats and chickens that they raised beneath their cabin.

			The process of book writing was new to them both, but the exercise of self-discovery and reflection was something Reem and Emily had been doing together for most of Reem’s life.
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						 Chapter Six: Suhoun • Main Plates
					
								Ruz Arabi •  رز عربي | Spiced Rice with Fried Vermicelli


								Mujaddarra •  مجدرة | Onion-Studded Lentil and Rice Pilaf


								Shorbat Freekeh •  شوربة فريكة | Cracked Green Wheat and Chicken Porridge


								D’jaj Mahshi •  دجاج محشي | Chicken Stuffed with Spiced Rice


								Musakhan •  مسخن | Sumac-Spiced Chicken Wraps


								Shawarma Mexiciyya •  شاورما مكسيكية | Al Pastor–Style Red-Spiced Chicken


								Kafta •  كفتة | Arab-Spiced Burger Patties


								Kafta Bil Bandoura •  كفتة بالبندورة | Meatballs in Arab-Spiced Tomato Sauce


								Mashawi •  مشاوي | Slow-Cooked Lamb Shoulder


								Shish Barak •  شيشبرك | Lamb Dumplings in Yogurt Sauce with Mint Oil


								Shakriyah •  شاكرية | Lamb and Yogurt Stew


								Hibaar Mahshi •  حبار محشي | Stuffed Squid in Arak-Spiked Tomato Sauce


								Zidbiyat Gambari •  زدبية جمبري | Gazan Clay Pot Shrimp


								Sayadiyah •  صيادية | Fish in Caramelized Onion Rice


								Samaka Harra Bil Tahini •  سمكة حرة بالطحينة | Roasted Whole Chile-Spiced Fish with Citrus-Tahini Sauce


					


			


						Part Four: An Arab Finds Her Vegetable Roots


						 Chapter Seven: Khodrawat • Veggies
					
								Salatet Fattoush •  سلطة فتوش | California Fattoush Salad


								Salatet Shamandar Wa Kishk •  سلطة االشمندر والكشك | Beet and Kishk Salad


								Daa’a Ghazaweeya •  دقة غزاوية | Gazan Tomato Salsa


								Tabboulet Shitta •  تبولة الشتاء | Winter Tabbouli with Orange and Fennel


								Salatet Amah Wa Ful Akhdar •  سلطة القمح والفول الأخضر | Wheatberry–Fava Bean Salad


								Khyar Bil Laban •  خيار باللبن | Yogurt, Mint, and Cucumber Salad


								Hindbeh •  هندبة | Palestinian Braised Dandelion Greens


								Haliyoon •  هليون | Charred Asparagus with Soft Egg and Spiced Bread Crumbs


								Loubieh •  لوبيه | Green Beans in Tomato Reduction


								Kibbet Al Yakteen •  كبة الياقطين | Pumpkin-Bulgur Casserole


								Ma‘louba •  مقلوبة | Spiced Rice Tower, Layered with Caramelized Veggies


								Wara‘ Enab •  ورق عنب | Rice-Stuffed Grape Leaves


					


			


						 Chapter Eight: Mouneh • Pickles and Preserves
					
								Lifit •  لفت | Magenta Pickled Turnip Spears


								Makdous •  مقدوس | Stuffed and Cured Mini-Eggplants


								Arnabeet M’khalal •  قرنبيط مخلل | Sun-Colored Pickled Cauliflower


								Bomelu Bil Sukar •  بوميلوبالسكر | Sour Candied Pomelo Rinds


								M’rabaa Mish Mish •  مربى المشمش | Sun-Dried Apricot Preserves


								Dibs Safarjal •  دبس سفرجل | Quince Paste


					


			


						Part Five: An Arab Finds Her (Food) Way


						 Chapter Nine: Halaweyat Al Munasabat • Special Occasion Sweets
					
								Ashta •  قشطة | Clotted Cream


								Meghli •  مغلي | Spiced Rice Flour Pudding


								Mahalabiya •  مهلبية | Arab Milk Custard and Strawberry Compote


								Layali Lubnan •  ليالي لبنان | Farina Custard and Cream Trifle


								Ma’amoul Med •  معمول مد | Orange and Espresso Date Cookie Bars


								Ghraybe •  غريبة | Blossom-Scented Shortbread Cookies


								Knafeh •  كنافة | Shredded Phyllo-Crusted Sweet Cheese


								Fateerat Tamar Wa Joz •  فطيرة التمر والجوز | Date-Walnut Pie


								Atayef •  قطايف | Nut-Filled or Clotted Cream–Filled Pancakes


					


			


						 Chapter Ten: Mashrubat  • Drinks
					
								Ahwa Arabi •  قهوة عربي | Arab Coffee


								Sahlab Chocolata •  سحلب شوكولاتة | Thickened Hot Chocolate


								Polo •  بولو | Damascus Lemonade


								Karkadeh •  كركديه | Hibiscus-Rose Cooler


								Kowktail  •  كوكتيل | Lebanese-Style Smoothie Parfait
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