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  Before the Guests Arrive . . .


  Whether you are entertaining four or forty guests, nothing will serve you better than a little planning and preparation. Complete all shopping in advance, and complete most of the food preparation before your guests arrive. Try not to put anything off that can be prepared in advance. Take a few minutes to walk through the party in your mind. As you think of things, write them down. This list will serve as your “reminder” list later.


  While waiting for your guests to arrive, remove the glasses from the cabinet and place them close by so they are easy to access. Light any votive candles around the room in advance. If you have a non-smoking home, place an ashtray outside to accommodate smokers. If you are hosting a seated dinner party, set the table in advance or even the day before. One time I set the table two days before our big Thanksgiving Day dinner.


  Prepare lemons, limes, or other garnishes for drinks before your guests arrive. For larger gatherings, plan in advance which platter you are going to use for each dish. Label the platters and have them close by in one convenient area. Add to your list the foods that you want to place on the table. Use it to confirm that everything is on the table; it will help you avoid leaving a dish out.


  Buy and arrange flowers a day or two in advance. Empty the dishwasher early in the day. Remove all dishes, cutting boards, and utensils from the sink before guests arrive. Put in a new roll of paper towels and place a couple of clean, dry kitchen towels on the counter for later use. Empty the kitchen trash can before the first guests arrive so it doesn’t bubble over with trash within the first hour.


  When hosting outdoor events, have everything set up and ready to go beforehand. Set up drink and food areas in advance. Make sure they are well equipped with all the necessary cups, napkins, cutlery, ice, beverages, and utensils. Place large trash receptacles close by so your guests will know where to put trash.


  For larger numbers of guests, you will find it useful to have someone in the kitchen who can give you a hand—not just a friend or family member, but someone that you have hired. While that is not always a necessity and may not always be in the budget, when you are having a lot of guests it pays to have that extra set of hands.


  In my opinion, the kind of occasions at which you can call on friends and family for help are casual family dinners and gatherings like Thanksgiving or holiday and birthday parties. Friends and family are more than happy to pitch in and give a hand.
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  Appetizers (MEZZA)


  Ihave fond memories of the meals we enjoyed in the town of Zahle in Lebanon. Zahle sits in a prime location in the Beqaa Valley and is the site of many well-known outdoor restaurants, where gentle breezes blow over the canopies and peaceful meandering streams flow between the walkways. Throughout the day and night, tabletops brim with an enticing selection of mezza in what always seems to be a grand feast.


  Mezza are sumptuous, small finger foods that set the tone for what is to follow. What I’ve always enjoyed about mezza is the diversity of textures and flavors. These Lebanese-style tapas are a great choice for cocktail buffets, tray-passed hors d’oeuvres, or when you simply want something delectable to snack on. Spinach Triangles, Hummus with pita dippers, Thyme Pizzettas, Pumpkin Kibbi Balls, Olives, Pickles, Cheese, and Crudités, Vegetable- or Lamb-Stuffed Grape Leaves, Fried Cauliflower with Tahini Sauce . . . the combinations are endless. All of them are easy to pick up and delicious to eat. Add Parsley and Bulgur Wheat Salad (tabbouli), a selection of Lebanese Mixed Grill, Basmati Rice with Cumin, Lentils, and Onions, fresh fruit, and baklava, and the meal becomes a lavish event.


  Crispy Bean & Herb Patties ABOUT 15 PATTIES


  Falafel (fa-le-fill)


  The aroma that fills the air while these crispy patties are being prepared will make you eager to bite into one. Offer them as an appetizer with tahini dip or in a pita wrap sandwich with chopped lettuce, tomato, radish, pickled turnips, and tahini sauce. Traditionally, skinless fava beans are combined with the garbanzos, but they vary so much from market to market that I have decided to leave them out.
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  Specialty ingredients: Tahini, found in specialty markets or online.


  Special equipment: A food processor and a candy/fry thermometer.


  Prepare ahead: The raw patties can be frozen for several weeks. Freeze uncovered on a plastic-lined baking sheet, then transfer to an airtight container. Fry as directed without thawing. Note: The beans must soak overnight.


  FOR THE FALAFEL


  1 cup dry garbanzo beans (soak overnight)


  ½ teaspoon and ¼ teaspoon baking soda, divided


  2 tablespoons coarsely chopped garlic


  ¼ cup coarsely chopped yellow onion


  ¼ cup coarsely chopped green onion


  ¼ cup coarsely chopped flat-leaf parsley; use green leafy parts and tender stems


  ¼ cup coarsely chopped cilantro; use green leafy parts and tender stems


  1¼ teaspoons salt


  ¼ teaspoon coarsely ground black pepper


  ¼ teaspoon ground allspice


  ¹/₁₆ teaspoon cayenne pepper


  ¾ teaspoon ground coriander


  2 tablespoons all-purpose flour


  2 teaspoons raw sesame seeds (for topping)


  2 cups canola oil (for frying)


  FOR THE TAHINI SAUCE


  1 recipe Tahini Sauce (see page 7)


  To soak the beans for the falafel


  Soak the beans in 4 cups water (so they are submerged) with ½ teaspoon baking soda overnight at room temperature, uncovered. (Note: The baking soda will soften the beans.)


  To prepare the falafel (the following day)


  Drain the beans. Place them on a kitchen towel and dry them well. Pat the vegetables dry to remove excess water (too much moisture in the mixture makes it difficult for the patties to hold together).


  Place the beans in a food processor fitted with a metal blade. Add the garlic, both types of onion, the parsley, and the cilantro. (I use a 12-cup food processor; smaller ones may require processing one half at a time.) Pulse several times until the beans are coarsely chopped. Scrape down the sides, then slowly pulse and process until the beans are finely chopped (not pureed) and the mixture begins to hold together. (Test a small amount by squeezing it in the palm of your hand.)


  Transfer the mixture to a bowl. Add the salt, spices, flour, and ¼ teaspoon baking soda, and mix well. Measuring the falafel mixture into 2-tablespoon portions, place each portion in your palm and press it into a 2-inch round dome-shaped patty (like a crab cake) using your other palm (or use a falafel mold; see below). Place the patty on a plastic-lined baking sheet, dome-side up. Repeat with the remaining portions. Sprinkle a few raw sesame seeds on top of each and gently press them into the patties with your finger. (Do not use toasted sesame seeds; they will not stick.)
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  To make the tahini sauce


  Follow the recipe and the procedure to prepare the tahini sauce as described on page 7.


  To fry the falafel


  Heat the oil to 375°F in a small saucepan over medium-high heat (the oil should be about 1 inch deep). Use a candy/fry thermometer to measure the temperature of the oil for accuracy. Fry 5 patties at a time. Once they are golden brown, remove them with a slotted spoon to a paper towel–lined plate. Fry the remaining falafel. Make sure the temperature of the oil remains at 375°F so the patties fry evenly.


  Recycle the oil: See page xiv.


  To serve


  Serve with warm pita bread and tahini sauce on the side. Offer with Pickled Turnips (page 17) to kick up the flavors.


  
    Falafel molds


    Handheld molds can be found in specialty markets or online. They consist of two pieces: a small circular mold attached to a spring-loaded handle, and a flat paddle. Hold the lever down on the handle as you fill the mold with the falafel mixture. Pack it down into the mold using the paddle as you press the mixture into a dome-shaped patty. Gently release the lever and transfer the patty to a plastic-lined tray. If you plan on making falafel often, it is worth purchasing one of these. The final number of patties may vary based on the size of the mold you use. Try to find one that is about 2 inches in diameter.

  


  [image: image]


  Feta Cheese Crescents ABOUT 2 DOZEN


  Sambousik bi Jibni (sam-boo-sick bee jib-nee)


  This pastry is simple to prepare and easy to handle. The crispy outer layers taste as though you are biting into a pillow filled with warm cheese. They are perfect for tray-passed hors d’oeuvres, on a cocktail buffet, or as a mid-afternoon snack. You can also use this filling when preparing the Greek layered pastry called tyropita.
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  Specialty ingredients: Bulgarian feta cheese (other brands will do).


  Special equipment: A pastry blender, a 2½-inch round cookie cutter, and a candy/fry thermometer.


  Prepare ahead: The uncooked crescents can be frozen for several weeks. Freeze uncovered on a plastic-lined baking sheet, then transfer to an airtight container. Fry as directed without thawing.


  FOR THE SAMBOUSIK PASTRY


  1½ cups unbleached flour


  6 tablespoons chilled butter, diced


  ¼ teaspoon salt


  ¼ cup and 1 tablespoon cold water


  2 cups canola oil (for frying)


  Measuring flour: See page xiv.


  FOR THE FILLING


  ¼ pound Bulgarian feta cheese, crumbled


  ¼ cup minced yellow onion


  ¼ cup finely chopped flat leaf parsley; use green leafy parts and tender stems


  ¼ teaspoon salt


  ¼ teaspoon coarsely ground black pepper


  To prepare the sambousik pastry


  Combine the flour, butter, and salt in a bowl. Using a pastry blender in a rocking motion, cut the butter into the flour by pressing it up against the sides and the bottom of the bowl until all the pieces of butter have been cut in and the mixture resembles cornmeal. (If you do not have a pastry blender, use the tines of a fork to press the butter into the flour; it takes a bit longer, but it will work.)


  Add the cold water, mixing quickly with your hand to form the dough. Shape the dough into a disc about 1 inch thick. Wrap the disc in plastic wrap and refrigerate; this allows the dough to rest. After 1 hour, remove the dough from the refrigerator and let it stand for 10 minutes at room temperature prior to rolling.


  To prepare the filling


  Separately press the feta cheese and onion between paper towels until they are dry. Combine the feta cheese, onion, parsley, salt, and pepper in a bowl. Use the tines of a fork to mix the ingredients until they are well combined. Portion the cheese into 1 teaspoon, egg-shaped balls and place them on a plate double-lined with paper towels to absorb excess liquid. Loosely cover with plastic wrap and refrigerate until needed. Remove the filling from the refrigerator 10 minutes prior to preparing the crescents.
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  To prepare the crescents


  On a lightly floured surface, roll the dough out to ⅛-inch thickness. Gently hold the rolled-out dough by the edges and lift it about 2 inches off the counter (this will allow any contraction in the dough to occur before cutting). Cut the dough into 2½-inch rounds using a cookie cutter; make one cut directly next to the other to maximize the number of rounds. Cover the rounds with plastic wrap to avoid drying. Pick up 1 round at a time and flip it over so that you are placing the filling on the underside of the dough (or whichever side seems stickier). Place a portion of cheese in the center. Fold the dough over the cheese so it forms a half-moon crescent. Firmly pinch the edges together with your fingers, securing the cheese inside while forming an outer rim ¼ inch wide. (Avoid getting cheese trapped in between the edges; this may cause the crescents to open later.) Fill the remaining rounds.


  Place the crescents flat on your work surface. Using the tines of a fork, press firmly along the outer rim of each crescent to crimp the edges, locking the cheese inside. Be careful not to pierce the dough. Alternatively, you can crimp the edges as you would a piecrust.


  Heat the oil to 375°F in a small saucepan over medium-high heat, using a candy/fry thermometer for accuracy. The oil should be about 1 inch deep. Fry 6 crescents at a time until golden brown, then transfer to a plate double-lined with paper towels. Fry the remaining crescents. Make sure the temperature of the oil remains at 375°F so that the crescents fry evenly. Let them cool for several minutes prior to serving.


  Recycle the oil: See page xiv.


  Pomegranate-Beef Crescents ABOUT 2 DOZEN


  Sambousik bi Lahmi (sam-boo-sick bee lah-me)
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  Specialty ingredients: Sumak and dibs ruman, (pomegranate molasses), found at specialty markets or online.


  FOR THE DOUGH


  1 recipe sambousik pastry (see the previous recipe)


  FOR THE FILLING


  1 teaspoon extra-virgin olive oil


  ¼ pound ground beef (80% lean)


  ¾ cup diced yellow onion (⅛ inch)


  ½ teaspoon salt


  ⅛ teaspoon coarse ground black pepper


  ¼ teaspoon ground allspice


  ⅛ teaspoon ground cinnamon


  1½ tablespoons freshly squeezed lemon juice


  1½ teaspoons sumak


  2½ teaspoons dibs ruman


  1 tablespoon toasted pine nuts


  (You can substitute ground lamb or ground chicken for the beef.)


  To prepare the dough


  Follow the procedure for the sambousik pastry as described in the previous recipe.


  To prepare the filling


  Preheat the olive oil in a small skillet over medium-high heat. Add the ground meat and cook while breaking it into small, minced pieces. Once the meat is no longer pink, add the onions, salt, pepper, allspice, and cinnamon, reduce the heat to medium-low, and cook until the onions are tender. Add the lemon juice and simmer until the moisture is absorbed. Remove from the heat and mix in the sumak and dibs ruman. Spread the filling over a flat dish and cool uncovered in the refrigerator for 30 minutes prior to using.


  Preheat the oven to 350°F. Spread the pine nuts over a foil-lined baking sheet and toast in the center of the oven, shaking the tray occasionally, for 5 to 7 minutes, or until they are golden. Cool the pine nuts before using.


  To prepare the crescents


  Follow the same procedure described for the Feta Cheese Crescents in the previous recipe, placing 1 teaspoon meat filling and 2 pine nuts in the center of each round.


  Fried Cauliflower with Tahini Sauce SERVES 4


  Arnabeet Mickli ma Taratoor (ar-na-beet mick-lee ma tara-tour)


  This is a different way to offer cauliflower as an appetizer or with the main meal. The combination of the lightly fried florets with the tangy tahini sauce is delicious. As you cut through the tender pieces of cauliflower, it’s like slicing through creamy butter.
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  Specialty ingredients: Tahini, found at specialty markets or online.


  Special equipment: A pestle (a garlic press will do) and a candy/fry thermometer.


  Prepare ahead: The cauliflower can be fried early in the day. Refrigerate loosely covered until needed. Reheat at 400°F for 5 to 7 minutes. Serve as directed. The tahini sauce can be prepared up to 3 days in advance.


  FOR THE CAULIFLOWER


  2 teaspoons salt


  1 head cauliflower (about 2½ pounds)


  3 cups canola oil (for frying)


  FOR TAHINI SAUCE


  1 large clove garlic


  1 teaspoon salt


  ½ cup tahini (mix well before using)


  ⅓ cup freshly squeezed lemon juice


  ¼ cup water


  ¼ cup finely chopped flat-leaf parsley; use green leafy parts and tender stems


  To prepare the cauliflower


  Place a large pot with 8 cups water and the salt over high heat. Cover and bring to a rolling boil. Meanwhile remove all the leaves from around the stem of the cauliflower. Cut the florets off the central stem into 2- to 3-inch pieces, keeping them consistent in size.
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  Place the florets in the boiling water. Return the water to a rolling boil and cook uncovered, stirring a couple of times, for 5 minutes. Drain, then evenly spread the florets over a flat tray and cool for 30 minutes uncovered. The steamed florets must cool prior to frying, or they will fall apart.


  Heat the oil in a medium saucepan over medium-high heat to 375°F, using a candy/fry thermometer for accuracy. The oil should be about 1½ inches deep. Fry 4 to 5 florets at a time until golden brown and the edges are crispy. Remove them with a slotted spoon to a paper towel–lined dish. Make sure the temperature of the oil remains at 375°F so that the florets fry evenly. Fry the remaining pieces of cauliflower. (If you prefer, you can serve the cauliflower steamed.)


  Recycle the oil: See page xiv.


  To prepare the tahini sauce


  In a small bowl, mash the garlic and salt to a pulp using a pestle. Add the tahini, lemon juice, and water. Whisk until smooth and creamy; the consistency will be like pancake batter.


  Use a spoon to mix in the parsley. Cover and refrigerate until needed. Tahini sauce may thicken once refrigerated. Thin it with lemon juice or water.


  To serve


  Place the tahini sauce in a small bowl in the center of the platter. Arrange the warm or room-temperature cauliflower around the tahini.


  
    Selecting Cauliflower


    Choose creamy white compact heads with bright green leaves. Avoid heads that have brown spots. Cauliflower is a member of the cabbage family.

  


  Hummus SERVES 4 TO 6 (ABOUT 1 PINT)


  Hoummos bi Tahini (hum-moose bee ta-hee-nee)


  Between the nutty-tasting tahini and the buttery texture of the garbanzo beans, this dish is not only flavorful, but a good source of protein. Prepared hummus is available in many markets, but the flavor is not like that of homemade hummus, which is so easy to prepare—especially using canned garbanzos—you may never buy it again. Another option is to soak dry garbanzo beans overnight and cook them the following day. Serve hummus with toasted pita dippers, crackers, fresh vegetables, or your favorite rustic bread.
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  Specialty ingredients: Tahini, found at specialty markets or online.


  Special equipment: A food processor.


  Prepare ahead: You can prepare hummus several days in advance and refrigerate it in an airtight container. Serve as directed.


  FOR THE BEANS


  ½ cup water


  1 (15- or 16-ounce) can garbanzo beans (drained), about 1¾ cups


  alternatively: 1¼ cups dried garbanzo beans


  4 cups and 6 cups water, divided


  ½ teaspoon and ¼ teaspoon baking soda, divided


  ½ teaspoon salt


  FOR THE HUMMUS


  2 large cloves garlic


  1 teaspoon salt


  ⅓ cup freshly squeezed lemon juice


  ⅓ cup tahini (mix well before using)
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  Hummus


  To prepare the beans


  In a small saucepan, place ½ cup water and the drained canned garbanzo beans (reserving 3 beans for the garnish) over high heat. Bring to a rolling boil and cook uncovered for about 1 minute, allowing half of the water to evaporate. For thicker hummus, let most of the water boil off.


  Alternatively, to prepare dry beans, soak the beans in 4 cups water (so they are submerged) and ½ teaspoon baking soda overnight at room temperature, uncovered. (Note: The baking soda will soften the beans.) The following day, drain the beans and place them with the ½ teaspoon of salt in a medium-sized saucepan with 6 cups fresh water. Bring to a boil over high heat. Skim any foam off the top, then reduce the heat to medium-low and add ¼ teaspoon baking soda. Cover and let the beans simmer for 20 to 30 minutes or until tender. Place 1¾ cups of the drained beans plus ½ cup of the cooking liquid in a small sauce pan and boil off half the water to prepare the hummus. Freeze the remaining 1¾ cups beans (see below).


  To prepare the hummus


  Pour the boiled garbanzo beans and the remaining cooking liquid into a food processor fitted with a metal blade. Add the garlic and salt and process for 2 minutes. Use a spatula to scrape down the sides. Add the lemon juice and tahini and process for 1 minute more.


  Transfer the hummus to a container and cover with a paper towel and refrigerate. Cover with the lid once cooled. Serve at room temperature.


  To serve


  Place room-temperature hummus in the center of a flat serving dish. Use the back of a spoon to spread the hummus over the dish so there is an outer raised lip around the perimeter, with a central “canal” around a raised mound in the center. Place a radish star on the raised mound surrounded by 3 garbanzo beans. Garnish with a few sprigs of parsley and sprinkle the center and around the perimeter with paprika. Pour extra-virgin olive oil in the central canal formed with the back of the spoon. Offer with warm pitas or pita dippers (page 40).


  
    To Freeze Cooked Garbanzos


    Place the beans in a container and cover them with their cooking liquid. Freeze up to 4 months.

  


  {VARIATIONS}


  Hummus can be varied by adding one of the following ingredients.


  Roasted Red Bell Pepper: Mix ¾ cup drained and coarsely chopped roasted red bell pepper into the room-temperature hummus. (See “Roasting Fresh Red Bell Peppers,” page 30.)


  Cumin: Mix in 1 teaspoon ground cumin.


  Horseradish: Mix in 2 tablespoons of prepared horseradish.


  Sun-dried Tomato: Mix in ¾ cup drained and coarsely chopped sun-dried tomatoes.


  Hummus with Minced Lamb and Pine Nuts SERVES 4


  Hoummos bi Tahini ma Lahm Mafroom (hum-moose bee ta-hee-nee ma lah-him ma-froom)


  For a quick, delicious meal or hearty appetizer, top hummus with warm minced lamb, toasted pine nuts, and a drizzle of olive oil and offer with warm pita bread and a salad on the side.
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  Prepare ahead: You can prepare the hummus and the topping 2 to 3 days in advance (refrigerate separately). Serve as described.


  FOR THE HUMMUS WITH MINCED LAMB AND PINE NUTS


  1 recipe Hummus (see previous recipe)


  1 recipe Kibbi Filling (pages 24–25)


  (You can substitute ground beef or ground chicken for the lamb in the Kibbi filling.)


  To prepare the hummus


  Prepare the hummus, following the recipe and procedure described in the previous recipe.


  To prepare the filling


  Prepare the Kibbi filling, following the recipes and procedures on page 25.


  To serve


  Spread room-temperature hummus over a flat platter. Top with the warm meat filling and sprinkle with pine nuts. Drizzle olive oil over the top. Serve with warm pita bread.


  Lamb Turbans ABOUT ABOUT 2 DOZEN


  Lahm bi Ajeen (lah-him bee a-jeen)


  Not only are these unique lamb turbans beautiful to look at, they are delicious too. A tasty combination of lamb, onions, tomato, and pomegranate with toasted pine nuts is wrapped up and baked to perfection in these stylish appetizers shaped like turbans.
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  Special ingredients: Dibs ruman (pomegranate molasses), can be found at specialty markets or online.


  Special equipment: A 1¼-inch round cookie cutter, cheese grater, fine-mesh strainer.


  Prepare ahead: The turbans can be refrigerated for several days or frozen for several weeks. Freeze uncovered on a plastic-lined baking sheet, then store in an airtight container. Reheat thawed turbans at 350°F for 5 to 7 minutes.


  FOR THE DOUGH


  ½ cup plus 1 tablespoon lukewarm water


  ¼ teaspoon dry active yeast


  ⅛ teaspoon sugar


  1½ cups unbleached flour


  ½ teaspoon salt


  2 tablespoons olive oil (for dipping)


  Measuring flour: See page xiv.


  FOR THE FILLING


  ¾ cup grated onion


  ¼ pound (coarsely ground) lean lamb


  ¾ cup peeled and seeded tomato, chopped in ¼-inch pieces


  ¾ teaspoon salt


  ¼ teaspoon black pepper


  ¼ teaspoon allspice


  ¼ teaspoon cinnamon


  ⅛ teaspoon ground ginger


  1 tablespoon dibs ruman


  1 teaspoon freshly squeezed lemon juice


  1½ tablespoons toasted pine nuts


  (You can substitute ground beef or ground chicken for the lamb.)


  To prepare the dough


  In a small bowl, dissolve the yeast and sugar in the water. Mix well. Cover with a dish and set aside for several minutes to proof the yeast (until it foams). Meanwhile combine the flour and salt in a separate bowl. Pour all of the yeast mixture over the flour. Using one hand, quickly mix and knead the ingredients into a dough. Use both hands to shape the dough into a ball. (If the dough seems sticky, dip your hands in a bit of flour.)


  On a lightly floured surface, roll the ball of dough out to ¼ inch thickness. Gently hold the rolled-out dough by the edges and lift it about 2 inches off the counter (this will allow any contraction in the dough to occur before cutting).


  Cut the dough into 1¼-inch rounds using a cookie cutter; make one cut directly next to the other to maximize the number of rounds. Dip the pastry rounds into the olive oil and place them side-by-side on a dinner plate. Cover them with plastic wrap and set the plate aside, allowing the pastry to rest for 1 hour. In the meantime, prepare the filling. Reserve the leftover olive oil.


  To prepare the filling


  Grate the onion using the large holes of a cheese grater. Place the grated onion in a fine-mesh strainer and, using the back of a spoon, press the onion against the mesh to remove as much of the liquid as possible. Combine the onions with the next 9 ingredients, all but the pine nuts. Mix well, cover, and refrigerate the filling until needed. Keep the fine-mesh strainer aside for later use.


  Preheat the oven to 350°F. Spread the pine nuts over a foil-lined baking sheet and toast in the center of the oven, shaking the tray occasionally, for 5 to 7 minutes, or until they are golden. Cool the pine nuts before using.


  To prepare the turbans


  After the dough has rested 1 hour, transfer the plate of rounds to your work area. Put the filling into the fine-mesh strainer. Place the strainer over the bowl used for the filling, allowing excess liquid to drain (you will later discard this liquid).


  Line a baking sheet with foil and generously grease it with some of the reserved olive oil. Set this next to your work area. Preheat the oven to 425°F.
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  With a dessert plate on the counter in front of you, transfer 1 round of dough to the center of the plate. Use your fingers to flatten it into a round 3½ inches in diameter, dipping your fingers in some of the olive oil as you open the round. Place 2 teaspoons of filling in the center of the dough. Use your fingers to lift one side of the dough over the filling, as you form a hood over half of the filling. Press the edges down on either side with your fingertip, securing the filling under the hood. Start from one side by lifting and wrapping the dough up, over, and around the filling. Repeat this 3 more times. As you lift and wrap the dough around for the third time, make sure to tuck the final stretch of dough under the turban to prevent the dough from unraveling while it bakes.


  The turban should look like a rosebud at this point. Transfer it to the greased tray. Repeat with the remaining rounds of dough, placing them 1 inch apart on the tray. Insert 3 pine nuts into the meat filling at the top of each turban.


  Place the tray on the middle shelf of the oven and bake at 425°F for 18 to 20 minutes, or until the pastry edges of the turbans are golden brown. Allow them to cool for several minutes before serving.
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  Mini Dill Omelets ABOUT 15


  Ijjie Shimra (ij-jee shim-ra)


  The wonderful thing about these pillow-like omelets is that they are prepared using an egg ring so they are the perfect serving size. The basic recipe is with onion and dill, but they can also be prepared using zucchini, potato, or beef confit. The omelets are served slightly warm or at room temperature and are delicious with Pickled Turnips (see recipe on page 17) and warm pita bread.
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  Special equipment: Two (3–3½-inch-diameter) egg rings and a candy/fry thermometer.


  Prepare ahead: The omelets can be prepared up to 3 days in advance, and refrigerated. They can be frozen for several weeks. Freeze them uncovered on a plastic-lined baking sheet, then transfer to an airtight container. Reheat thawed omelets at 375°F for 8 to 10 minutes, then serve as directed.


  FOR THE OMELETS


  6 large eggs, beaten


  3½ cups diced yellow onion (¼ inch)


  1 cup finely chopped dill; use threadlike leaves and tender stems


  ¾ teaspoon salt


  ¼ teaspoon coarsely ground black pepper


  3 tablespoons flour


  ¾ teaspoon baking soda


  1 cup olive oil (for frying)


  To prepare the omelets


  Combine all the ingredients in a bowl (except the oil) and mix thoroughly with a fork. Preheat the oven to 350°F. Double-line a baking sheet with paper towels and set aside.


  Pour ½inch oil into a medium-sized skillet and heat to 375°F over medium-high heat. Use a candy/fry thermometer to ensure proper temperature.


  [image: image]


  Place the 2 egg rings in the pan, and portion 2 heaping tablespoons of egg mixture into the center of each ring, making certain to distribute the mixture up to the edges of the rings. Using a large spoon, scoop and baste hot oil from the sides of the pan over the tops of each mini omelet. Continue basting the omelets with hot oil until the tops puff up and are golden brown, resembling the top of a muffin.


  Using tongs, remove the rings (leaving the omelets in the pan) and set the rings aside. Carefully flip each mini omelet as you would a pancake and brown the underside. Once browned, transfer the omelets to the paper towel–lined tray. Return the rings to the skillet and repeat until the egg mixture is finished. Stir the egg mixture periodically to prevent it from separating. Make sure the temperature of the oil remains at 375°F so that the omelets fry evenly.


  Place the tray of omelets on the middle rack in the oven and bake for 15 minutes, then set them aside to cool for 10 minutes. Garnish with sprigs of fresh dill. Serve slightly warm or at room temperature with warm pita bread.


  {VARIATIONS}


  Mini Zucchini Omelets (Ijjie Cousa): Substitute 1 cup grated zucchini (squeeze out the moisture before combining it with the eggs) for the dill.


  Mini Potato Omelets (Ijjie Batata): Substitute 1 cup peeled and grated russet potato for the dill.


  Mini Beef Confit Omelets (Ijjie Qawarma): Substitute 1 cup beef confit (see page 136) without the rendered fat for the dill. Break the beef confit into small pieces.


  Olives, Cheese, Pickles, and Crudités SERVES 8 TO 10


  Zeytoon, Jibni, Kabeese ma Khudra (zey-toon, jib-nee, ka-beese, ma khud-dra)


  An assortment of olives, cheeses, pickles, and raw vegetables is a colorful and interesting addition at mealtime or with drinks. It makes a beautiful centerpiece, and your friends and family will enjoy the different and delicious flavors and textures.
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  Specialty ingredients: Pickled turnips (page 17), micti pickles, kalamata and green Greek olives, Kashkaval cheese, Halloumi or Ackawi cheese, or braided string cheese, all found at specialty markets or online.


  Prepare ahead: You can prepare the individual items one day in advance. Refrigerate them separately. Serve as directed.


  FOR THE OLIVES, CHEESE, PICKLES, AND CRUDITÉS


  15 slices cucumber, striped and cut ¼ inch thick


  10 sticks green bell pepper, cut ¼ inch wide lengthwise


  2 green onions, cut in 2-inch lengths


  16 pickled turnips (prepared fresh as on page 17, otherwise store-bought)


  4 micti pickles, halved and cut in 2-inch lengths


  1 lemon, cut in 8 wedges


  8 radishes (greens attached when available), cut into flowers


  24 black kalamata or Moroccan olives


  24 Greek green olives


  ½ pound Kashkaval cheese, cut into bite-sized wedges


  ½ pound Halloumi or Ackawi cheese, cut in bite-sized cubes


  or: ½ pound braided string cheese, cut in 1-inch lengths (separate the braids)
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  To prepare the olives, cheese, pickles, and crudités


  Prepare the cucumber, bell pepper, green onion, pickled turnips, micti pickles, and lemon and set them aside. (If micti pickles are not available, use your favorite pickles and cut them in half, then into 2-inch lengths). To prepare the radish flowers cut the root tip off. Make 4 surface cuts (about ⅛ inch deep) in each side of the radish to resemble petals. Soak in an ice water bath for 1 hour, and the petals will open. Drain radish flowers. Prepare the remaining items. Cover and store the prepared ingredients individually in the refrigerator until ready to serve.


  To serve


  Platter up to 5 hours in advance. Arrange chilled items on a flat serving dish over leaf lettuce and parsley sprigs. Refrigerate covered until ready to serve.


  {VARIATIONS}


  Include other pickled items (such as peppers or cauliflower), olives (such as olives stuffed with jalapeño or sun-dried tomato), or different cheeses (such as Bulgarian feta) or vegetables (such as red, yellow, and orange bell peppers).


  
    Choosing Cheeses


    My favorite traditional cheeses are Bulgarian Kashkaval, Halloumi from Cypress, and Karoun brands of Ackawi and braided string cheese. The flavors of the cheeses vary between brands. Find a brand of each cheese that suits your palate, and stick with it.

  


  Pickled Turnips 1 QUART


  Lift (lift)


  These pickled white turnips have it all. They are crispy and crunchy with a zesty bite. They get their brilliant pinkish-purple color from beets, and have a distinctively deep, rich tangy flavor, making them an interesting and unusual condiment. Offer these pickled turnips with falafel (page 2) or moujaddara (page 145), or even with olives and drinks.
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  Special equipment: A 1-quart storage container with a tight-fitting lid.


  Prepare ahead: Pickled turnips must be prepared 6 days prior to using. Once pickled, they should last in the refrigerator for several weeks.


  FOR THE TURNIPS


  1 pound small white turnips, peeled


  ¼ pound fresh beets, peeled


  ¾ cup distilled white vinegar


  ¾ cup cold water


  4 teaspoons salt


  To prepare the turnips


  Cut the tip and tail off each turnip, then peel. Cut each turnip into 4 equal wedges. Cut each wedge widthwise into pieces that are ½ inch thick. Prepare the beets the same way. Wear gloves if you have them, as beets stain easily.


  Combine the pieces of turnips and beets in a quart container. Mix the vinegar, water, and salt together until the salt has dissolved. Pour this solution over the turnips and beets and mix well. Cover and refrigerate for 3 days; then stir the vegetables, exchanging the pieces at the top with the ones at the bottom. Return to the refrigerator for 3 more days before serving.
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    Selecting White Turnips


    Choose smaller, smooth-skinned turnips that seem heavy for their size. Avoid soft ones with brown spots; they are porous and will not be crisp.

  


  {VARIATIONS}


  Add a couple of your favorite hot peppers in the vinegar mix for a spicy kick.


  [image: image]


  Pomegranate Beef and Cheese Pies ABOUT 3 DOZEN


  Sfiha Lahm (sfee-ha lah-him)


  These pies are great as an afternoon snack, tray-passed hors d’oeuvres, or on a buffet. When you bite into one, the crisp texture of the edges complemented by the savory flavors in the filling will entice you back for another. The blending of the yogurt cheese with the dibs ruman keeps the meat moist with a slightly sweet yet tart flavor.
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  Specialty ingredients: Labni (yogurt cheese), dibs ruman (pomegranate molasses), and tahini, found at specialty markets or online. Yogurt cheese can also be prepared fresh (see page 47).


  Special equipment: A 2-inch round cookie cutter.


  Prepare ahead: The baked beef pies can be frozen for several weeks. Freeze uncovered on a plastic-lined baking sheet then store in an airtight container. Reheat thawed pies at 350°F for 5 to 7 minutes.


  FOR THE DOUGH


  1 recipe Basic Dough (see page 20)


  ⅓ cup extra-virgin olive oil (for dipping)


  FOR THE TOPPING


  ⅓ cup toasted pine nuts


  ½ tablespoon melted butter


  1 pound ground beef (80% lean)


  3 cups diced yellow onion (¼ inch)


  2½ teaspoons salt


  ½ teaspoon table-grind black pepper


  1 teaspoon ground allspice


  ½ teaspoon ground cinnamon


  ¼ cup freshly squeezed lemon juice


  ½ cup labni (cream cheese will do)


  2 tablespoons dibs ruman


  1 tablespoon tahini (mix well before using)


  ½ cup pomegranate seeds (when in season October through January)


  (You can substitute ground lamb for the beef.)


  To prepare the dough


  Prepare the dough as described on page 20, and set it aside to rise.


  To prepare the topping


  Preheat the oven to 350°F. Spread the pine nuts over a foil-lined baking sheet and toast in the center of the oven, shaking the pan occasionally, for 5 to 7 minutes or until the nuts are golden. Mix ½ tablespoon melted butter with the nuts. Transfer them to a paper towel–lined dish and set aside.


  Preheat a large skillet over medium-high heat. Add the ground meat and cook while breaking it into small, minced pieces. Once the meat is no longer pink, add the onions, salt, pepper, allspice, and cinnamon. Reduce the heat to medium-low and sauté, stirring periodically, until the onions are tender. Add the lemon juice and simmer until the moisture is absorbed.


  Remove the skillet from the heat. Add the cheese, dibs ruman, and tahini. Mix well and set aside until needed. Gently fold in the fresh pomegranate seeds, if in season.


  To prepare the pies


  Just before rolling the dough, preheat the oven to 450°F. Line a baking sheet with foil and set it within reach. Roll out half of the dough on a lightly floured surface to ¼ inch thickness. Gently hold the rolled-out dough by the edges and lift it about 2 inches off the counter (this will allow any contraction in the dough to occur before cutting). Cut the dough into 2-inch rounds using a cookie cutter; make one cut directly next to the other to maximize the amount of rounds.


  Dip each round of dough in the olive oil and coat both sides. Place the rounds 1 inch apart on the foil-lined baking sheet. Roll out the remaining dough. Use your index and middle finger (close together) to open each piece of dough to 2½ inches in diameter. Press down on the center of each pastry round with your fingertips; this will prevent them from puffing up like pillows while they bake. Slowly rotate your hand in a circular motion (bobbing your fingertips up and down) as you work your way toward the edge of the pastry, leaving a ¼-inch lip around the edge.
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  Scoop 1 full tablespoon of topping into the center of each piece of dough. Use the tines of a fork to press and distribute the topping up to, but not over, the lip. Place 5 pine nuts on the meat topping of each pie and use the tines of the fork to gently press them into the topping.


  Place the tray on the middle rack in the oven. Bake the pies for 10 to 12 minutes, or until the edges are a golden color. Cool slightly before serving.


  {VARIATIONS}


  Pomegranate Chicken and Cheese


  Basic Dough ABOUT 1½ POUNDS
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  Pumpkin Kibbi Balls ABOUT 2 DOZEN
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  Potato Kibbi Balls ABOUT 2 DOZEN
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  Lamb Kibbi Balls ABOUT 20


  

  

  [image: image]


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  {VARIATIONS}


  

  
    

    

    
  


  Robust Garlic Puree ABOUT 6 CUPS
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  Smoked Eggplant Dip SERVES 4 TO 6 (ABOUT 1½ CUPS)
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  Spicy Red Pepper and Walnut Spread SERVES 8 TO 10 (ABOUT 1 PINT)


  

  

  [image: image]


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
    

    
  


  [image: image]


  Spinach Triangles ABOUT 3 DOZEN
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  {VARIATIONS}


  

  

  

  Garbanzo Bean Triangles with Beef Confit ABOUT 3 DOZEN
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  Tabbouli Bites ABOUT 3 DOZEN
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  Tangy Beef Fillo Rolls 2 DOZEN
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  {VARIATIONS}


  

  

  Thyme Pizzettas ABOUT 3 DOZEN
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  Red Pepper Pizzettas ABOUT 3 DOZEN
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  Toasted Pita Dippers 4 DOZEN
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  {VARIATIONS}
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  Vegetable-Stuffed Grape Leaves ABOUT 5 DOZEN
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  Lamb-Stuffed Grape Leaves ABOUT 5 DOZEN
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  Yogurt Cheese Canapés 2 DOZEN
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  Yogurt Cheese ABOUT 1 PINT
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  About the Author


  Chef Kamal Al-Faqih, a Lebanese-American, began his career in 1986 as the owner and head chef of Med Catering, the first exclusively Mediterranean catering company in the Washington, D.C., area. During his twenty years there, his reputation became unmatched as his authentic dishes were offered at the White House and embassy events, and for notables from Jordan’s King Abdullah to Placido Domingo. In 2005, Chef Kamal relocated to California, where he tested and wrote the recipes that comprise Classic Lebanese Cuisine. He lives in Ladera Ranch, California.
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