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Dedication

To my Hooyo Macaan. Where these recipes began.

And to my daughter, Amaana, so your Ramadan kitchen

will always carry a part of mine. This book is for you.
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Introduction


In the name of Allah, the Most Gracious, the Most Merciful.



The Significance of Ramadan

Ramadan has always been more than a month of fasting. It is a sacred time rooted in spiritual discipline, devotion and mercy. A period when we turn inward just as much as we give outward. It reminds us of our obligations: to pray with intention; to give with sincerity; and to cleanse both heart and habit. Each year, I greet it like an old friend, bringing with it the opportunity to reset not only physically, but also emotionally and spiritually. For me, it has never been solely about abstaining from food and drink. It is about reflection, generosity, prayer and striving – quietly and consistently – to become better.

As the ninth month of the Islamic calendar, Ramadan follows the lunar cycle and arrives slightly earlier each year. Its beginning is marked by the sighting of the new moon, signalling thirty days of fasting from dawn to sunset. In those hours, we abstain not only from food and drink but from distractions, excess and anything that distances us from presence and purpose. The fast is physical, yes, but it is also a deeply spiritual act, a way to draw closer to Allah (God), to renew our intentions, and to quiet the noise of daily life.

There is a stillness that comes with Ramadan, a softening of pace that allows us to notice what is often overlooked. Even in solitude, there is a sense of belonging, knowing that millions around the world are part of the same rhythm, connected through faith.

When the month comes to an end, we mark it with Eid al-Fitr, a celebration that feels both joyful and grounding. It is a day of prayer, of beauty, of abundance. We gather early in the morning for Eid prayer, dressed in our best clothes, before visiting loved ones, sharing meals and exchanging gifts.

As a child, Eid was pure joy. The anticipation the night before, the smell of something sweet in the morning, the thrill of crisp notes from elders tucked into little purses, the excitement of seeing cousins and the comfort of coming home tired and happy. It was happiness, wrapped in every small detail.

Now that I have a child, it feels even more special. I find myself wanting to create that same kind of wonder for her. I tie treats into little bags, wrap presents, slip notes into envelopes and leave them by the door ready for the morning. There is something sacred in preparing joy for others, in passing on what was once given so freely to me. The beauty of the day is not just in what we do, but in how we feel, having come through something meaningful and arriving at its close with hearts that are full.

As the month approaches, I begin to prepare not just my pantry, but my mind. There is a kind of mental, physical and spiritual housekeeping that happens in the weeks leading up to Ramadan. I take stock of what I need to release and what I want to carry with me into the month ahead.

In our home, preparation takes many forms. We ease into an earlier routine, adjusting our sleep and meal times gently. I plan for the practical things like what to cook and what to freeze, but it is the inner shift that matters more. The quiet decision to do things with more care. To speak less. To pray more.

It is not always easy. There are days when energy is low, and the weight of life feels heavy. But in its diﬃculty, there is mercy. In its quietness, there is so much clarity.

Wherever you are in your journey, whether this is your first Ramadan or one of many, I pray it brings you ease, clarity and closeness. May your fasts be accepted, your prayers answered and your heart feel at peace.

My Story

I was born in Mogadishu, Somalia, but the war began not long after my first birthday. My family fled, seeking safety, which we eventually found in the UK. I have no memories of the city I was born in, just the stories carried by my parents, my aunties and my grandmother, as well as in the food that always found its way back to our table. Dishes like maraq, suqaar and bariis were more than just meals. They were vessels of memory, carrying the flavours of a home I never got to grow up in.

Even though I could not remember Mogadishu, my connection to it was never severed. Since 1997, I have been fortunate enough to return to Somalia many times, tracing my roots and building new memories on that soil. I have travelled back as a daughter and now as a mother, taking my own daughter there when she turned one. To watch her touch the red earth, eat fresh mango under the shade of a neem tree and be held by the same hands that once held me made something in me settle. Food, again, was the thread. Whether it was eating freshly caught fish by the coast or rice prepared by family I had not seen in years, every visit nourished a part of me I did not even know was hungry.

Back home in the UK, food remained the heartbeat of our household, especially during Ramadan. As a child, I watched my mother put so much love into every plate, even when she was tired, even when there was so much else to do. Bur, soup, dates arranged just so. These were not just things we ate; they were rituals that anchored us. There was comfort in the routine, in the clatter of pans, in the familiar smells that drifted through the house at dusk.

Although I was raised deeply within Somali culture, my cooking has also been shaped by my Egyptian heritage. That influence shows up in quiet ways. Sometimes in the spices I reach for, or in the comforting flavours that make their way into my dishes without me even realizing. It was never a loud presence, but always a steady one, folded into our meals over time. Together, these layers of identity made our Ramadan table feel full and familiar, even far from where we started.

Changing Seasons

But as the years passed, so did the seasons of Ramadan. There was a shift that came quietly at first. From being part of a bustling family home to having my own home, where the table was smaller, and the hush of evening felt unfamiliar. Celebrating Ramadan as a newlywed, and now as a mother, brought a different kind of meaning.

It was no longer just about what we cooked, but who we were becoming in the process. There is something tender about the first Ramadan you spend in your own space. You realize how much went into the meals of your childhood – not just the ingredients, but the effort, the rhythm, the intention behind it all. You begin to notice the little things, like how the call to prayer feels different in a quieter house, or how your own hands begin to mirror your mother’s when you roll out dough or plate something with care.

My daughter is still far too young to fast, but already I see the seeds being planted. She watches, just like I once did. She notices the change in pace, the shift in atmosphere, the way our home feels softer and more sacred during this time. One day, she will have her own Ramadans, shaped by the memories we are making now. But for the moment, it is enough that she is part of it. Watching; learning; becoming.

And I am realizing now that the baton has been passed. I am the one setting the table, cooking the meals, keeping the rituals alive. There is a quiet pride in that, but also a deep sense of responsibility. I want her to grow up with the same kind of comfort I felt when Ramadan returned, and the knowledge that it will always bring with it a sense of peace, purpose and belonging.

The Beginning of this Book

This is not just a collection of recipes. It is a reflection of movement, of change, of growth. It holds the dishes I grew up with, the ones I learned along the way and the ones I shared during a time when connection felt hard to come by.

In the early days of the Covid lockdown in 2020, I launched what I called my Ramadan Series, a live cooking series where I would prepare meals from scratch, in real time. No polished setups. No behind-the-scenes tricks. Just real food, made in a real kitchen, with people tuning in from their own homes to follow along.

At the time, it felt new, a little chaotic, but also strangely intimate. There was something about being online without the polish, without the ‘here’s one I made earlier’, that made people feel safe to try things for themselves. I wasn’t trying to be a chef, I was just a woman in her kitchen, figuring it out, and bringing others along with me. And that resonated.

Over time, that small community grew. What began as a few live viewers turned into thousands watching, cooking, messaging, asking for recipes. I started to realize that this wasn’t just a series. It was something people looked forward to. It was helping others find ease in their kitchens, just as I found mine.

That series stayed with me. It reminded me that food does not need to be fancy to be meaningful. That it doesn’t have to be expensive to be rich. That there is comfort in a recipe that works, and reassurance in seeing someone else figure it out as they go.

So when I began shaping this collection, I held onto that same spirit. Some of the recipes come from my mother and aunties – dishes that feel like home, no matter where I make them. Others are newer, shaped by life here in the UK and the way I cook now. Together, they tell the story of a kitchen that bridges memory and movement, where tradition and practicality meet.

While many of the recipes in this book are grounded in this, they also reflect the life I’ve built beyond those borders. They’ve been shaped by years in the UK, by the people I’ve shared tables with and by the quiet exchanges that happen online during Ramadan: voice notes from friends; handwritten recipes passed on through generations; ingredients swapped depending on what’s available. You’ll notice influences from across East and North Africa, from the Middle East and from the wider Muslim diaspora.

They do not belong to just one tradition. Whether inherited, reimagined, or newly formed, every recipe in this book carries a sense of belonging, not to one place alone, but to many.

These are meals for real life. Some can be made ahead. Some can be frozen. Some are for the quiet nights when your energy is low, and others for when the house is full and there is joy in the air. They are not about perfection. They are about showing up, with what you have, with where you are, with love at the centre of it all.

And while many of these dishes are often made during Ramadan and Eid, they are not limited to those occasions. They are meals that can live in your kitchen year-round. Familiar enough to return to often, and flexible enough to suit whatever season you are in.

Planning with Intention

If there is one thing that I have learned over the years, it is that a bit of planning before Ramadan makes a big difference. On the days when time is short or energy is low, having a few things in place can take the pressure off. Whether you are observing Ramadan or just trying to stay organized during a busy season, the last thing anyone wants is to feel rushed or flustered in the kitchen.

It helps to take stock of what the staples are for your own family: the ingredients you reach for often; the meals everyone looks forward to so you can plan in a way that feels manageable rather than overwhelming. Mapping out the bulk ingredients you rely on most, like lentils, rice, flour, or the spices that form the backbone of those meals, can make all the difference. A little preparation goes a long way in keeping the days smoother, not just during Ramadan, but throughout the rest of the year too.

I buy meat in bulk and portion it into freezer bags – cubes for stews, mince for sambuus, chicken for grilling. I batch-make sambuus, freezing them flat so I can take out only what we need each day. I chop onions, garlic and coriander, pack them into ice cube trays with a drizzle of oil, then tip them into freezer bags. It is the kind of quiet prep that makes everything smoother later.

If I have the time, I cook down tomato bases, stews, and a few hearty sauces in advance. I always try to make a couple of chutneys or dipping sauces before the first fast begins. Stored in jars, they last the month and bring something bright to every table.

There is something almost symbolic about sorting through the spice cupboard before Ramadan begins, clearing out what is old, organizing what remains. It may not feel like a small task, and often it is not, but it creates a sense of clarity. A quiet gesture that makes space for what is to come.

Some years, I go all in. I stock the freezer, label every bag, make sauces, and plan out meals. Other years, I do very little. Life takes over, or the energy simply is not there. I have come to understand that Ramadan does not have to look the same every time. Each year arrives at its own pace, and not all of them allow for the same kind of preparation and that is okay. Still, I have found that even small steps in the kitchen can shift the mood of the whole month. A bit of order where you can manage it often brings a sense of ease, and that ease spills over into everything else.

It also helps stretch what we have. Buying in bulk and using what is already in the cupboards can ease the financial strain many of us feel during this time. Less waste. Fewer last-minute trips to the shop.

[image: Ilhan pouring yellow split lentils into a glass jar on a kitchen counter.]
Over the years, I’ve learned that where I shop makes a difference too. For many of the recipes in this book, your local greengrocer or butcher will likely have exactly what you need. The coriander is fresher. The garlic comes in larger nets. The meat is often better quality, sold in bigger portions and at a lower price than the supermarket. I also buy large bags of spices I know I’ll reach for again and again: cumin, coriander, turmeric, cinnamon, and paprika for example.

It’s the same with the pantry. I pick up cans of fuul and chickpeas, jars of tomato paste, and anything else I know we’ll use over the month. I’m not stockpiling, just planning gently. Shopping this way allows me to feel more prepared without feeling overwhelmed.

And for many of us, the kitchen is not only for those who are fasting. It is also for the toddlers asking for snacks, the elders who still need lunch, or the family members who are not observing. Planning ahead helps us find that middle ground too. The in-between space where everyone is cared for.

Ramadan shifts with us. Some years feel full and abundant. Others feel quiet and stripped back. But whatever kind of Ramadan you find yourself in this year, know that it is enough. That you are enough. Whether you are preparing every detail or just taking it one day at a time, you are showing up. And that matters.

It also helps to know where to look. These small trips to familiar shops – greengrocers, butchers, corner stores – become part of the rhythm too. And over time, they feel like another form of care.

This book is filled with that same kind of care. It was written with my daughter in mind, and for the one day she might turn to these pages the way I turned to the quiet instructions of my own mother. I hope this book feels timeless – not because trends don’t change, but because care doesn’t. May it be something she returns to, whether she’s cooking her first iftar or preparing to host her own family one day, God willing.

And if you are reading this far from your family or your roots, I hope this book brings a sense of connection. I hope it reminds you of something familiar, even if it is not exact. That it helps fill the space between where you are and where you came from. That it makes the kitchen feel a little warmer. That it offers a thread back.

A Note Before You Begin

I hope these pages feel like a conversation between us. A quiet nudge to make something from scratch. To pass something down. To reconnect. I hope they remind you, as they remind me, that even when we are far from where we started, we still carry the warmth of those kitchens with us.

You might find yourself here at the beginning of your journey, or perhaps many Ramadans in. Maybe you are cooking for one, or for a family. Maybe you are holding onto old traditions or building new ones from the ground up. And perhaps you are not observing Ramadan yourself but are here out of curiosity or the simple love of good food. Whichever way you come to this book, know that there is room for you in it.

Some recipes will feel familiar. Others might be new. Some you’ll follow exactly. Others you’ll adapt without even thinking. This isn’t a manual. It’s not a checklist. It’s a place to land. To try. To taste. To remember. And to begin again, each day, with a little more ease and a little more intention.

And if you find yourself reading this during a season of change, whether it’s your first Ramadan away from family, or your first time preparing the meal instead of simply showing up to it, I hope this book meets you there. I hope it keeps you company in the kitchen, gently guiding you through each day. I hope it gives you something to return to, even outside of Ramadan, whenever you need the comfort of something simple, grounding, and good.

This is not just my Ramadan kitchen. It is yours too. I hope it serves you well.

Welcome to The Ramadan Kitchen.
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Suhoor is the pre-fasting meal eaten just before sunrise. It’s a quiet but meaningful moment that marks the start of each day during Ramadan. Though only a short period of time, and often made while still half-asleep, this meal holds so much intention. It helps nourish the body ahead of a long fast, but just as importantly, it offers a moment of calm and connection before the day begins.

When I think back to my childhood, I remember waking up for suhoor not because I had to, but because the house was already stirring. I’d hear pots gently clinking, voices in low tones, the soft glow of the kitchen light breaking into the darkness. I’d shuffle into the room still wrapped in sleep, too young to fast but curious to be part of it all. There was something about those early hours that felt sacred, even then, before I fully understood why.

As I grew older and began fasting myself, suhoor took on new meaning. It became my first act of participation in Ramadan, something that felt like a quiet step into adulthood. I’d wake up groggy but determined, often sitting in silence as I ate whatever was prepared, learning that this meal wasn’t about fullness, but about intention. Over time, it became less of a challenge and more of a ritual – something grounding, something I looked forward to.

Now, I wake up for suhoor with my husband. Our mornings are sometimes still and quiet, sometimes filled with conversation, sometimes just the clatter of plates and the boiling of water for tea. It’s a part of Ramadan I’ve grown to cherish. Even on the hardest mornings, when sleep pulls heavily and the idea of food is uninviting, we still make the effort. And somehow, those are the mornings I remember the most – when it would have been easier to stay in bed, but we chose to rise together.

Suhoor doesn’t have to be complicated. Some days, it’s toast with peanut butter, or a bowl of oats, or dates with a cup of tea. Other days, I take the time to make something a little more delicate – like Umm Ali, a sweet, aromatic bread pudding that’s warm, comforting and just indulgent enough to feel like a quiet treat before the fast begins. There’s comfort in both: the ease of the simple meals, and the joy that comes from preparing something special, even if it’s just for yourself.

The recipes in this chapter are a reflection of those rhythms. Some are dishes I’ve been making since I was young, others are more recent favourites. All of them have brought me comfort in the early hours of Ramadan – each one part of my story. Whether you’re cooking for yourself or for loved ones, I hope these dishes offer both ease and delight, and remind you that even the quietest moments can be full of meaning.








Date Shake

SERVES 2

This is yet another celebration of my love for dates – simple, naturally sweet and packed with fibre. It’s a great way to use up all the excess dates during Ramadan. For an extra creamy texture, try blending in a banana or substituting the milk with yogurt.

4–5 large Medjool dates, pitted

400 ml/1¾ cups preferred milk

pinch of ground cinnamon

pinch of salt

vanilla extract or sweetener (such as honey, sugar or syrup), to taste (optional)

Place the pitted dates, milk, cinnamon and salt into a blender. Blend until smooth and creamy. (If the dates are firm, you can soak them in hot water beforehand to make blending easier.)

Optionally, add sweetener or vanilla extract to taste.
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Yemeni Lahsa Stewed Spiced Tomatoes with Eggs and Soft Cheese

SERVES 4

Lahsa is Yemen’s take on baked eggs in spiced tomato sauce, and it immediately reminded me of the Somali-style shakshuka I grew up with – a comforting, saucy staple in so many homes. But when I first tried it with melted cheese on top, everything changed. It lifts the dish in the most unexpected way, adding richness without overpowering the flavours, and now I can’t imagine making lahsa without it. With eggs and cheese, it’s a naturally protein-rich option that works especially well for suhoor.

60 ml/¼ cup olive oil

1 onion, finely chopped

2 large tomatoes, finely chopped

1 green chilli (chile), chopped, seeds left in

1 tsp salt

1 tsp black pepper

1 tsp ground cumin

1 tsp ground coriander

1 tsp sweet paprika

1 tbsp tomato purée (paste)

4 eggs

2–3 tbsp soft cheese (I use Puck cheese)

chopped fresh coriander (cilantro), to garnish

Heat the olive oil in a frying pan (skillet) over medium heat. Once hot, add the onion and cook, stirring occasionally, until softened and slightly browned.

Add the tomatoes and chilli, stirring to combine, and cook for 1–2 minutes. Stir in the salt, pepper, cumin, coriander, paprika and tomato purée, mixing well. Allow the mixture to cook down for 3–4 minutes until the oil begins to separate and the tomatoes have fully broken down.

Crack the eggs directly into the pan and immediately mix them into the sauce. Pour in the 60 ml/¼ cup of water and stir until well combined. Dollop and spread the cheese evenly over the top, cover the pan, and let it cook for 2–3 minutes until the eggs are just set.

Garnish with freshly chopped coriander and serve hot.
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