
		
			Chapter 5

			Seafood

			
				[image: ]
			

			Though much of the Middle East is famous for its coastline, the cuisines of the region aren’t as seafood-centric as you might think. The staple dishes are largely meat, grain, or vegetable based, and seafood shows up mostly in simple preparations, like a piece of fish that’s grilled or fried with lemon, salt, and pepper. In North African countries, you’ll find a number of dishes where small fish get braised with tomatoes, bell peppers, and cumin. But suffice it to say the seafood dishes I serve at Bavel are more inspired by my own tastes and by the types of ingredients I have access to in Los Angeles than by any traditional Middle Eastern preparation. From there, I weave the flavor profiles of the region into each recipe, from fresh scallop crudo with mint and pomegranate seeds (this page) to flaky grilled dourade smothered in crispy whole-seed chermoula (this page).

			Harissa Prawns with Zucchini Tzatziki
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			Morita chiles are smoked Fresno chiles, and they give a deep smoky heat to the harissa marinade on these delicious spicy prawns. There are also anchovies and fish sauce for umami, orange zest for brightness, and a little sugar and honey to help the spice mixture caramelize on the grill. The final dish, one of our favorite things on our menu, has a bit of everything: acid, smoke, sweetness, spice, bitterness from the char, and a cooling creaminess from the tzatziki served alongside. Pick up a prawn with your hands, drag it through the tzatziki, eat the meat, suck the head, lick your fingers, and go back for more.

			SERVES 2 TO 4

			4 dried morita chiles (may substitute dried chipotle)

			3 large dried California chiles, seeded

			1 large red bell pepper, stemmed, seeded, and quartered

			4 Fresno chiles, stemmed

			Zest of 1 orange

			1 tablespoon freshly squeezed orange juice

			8 garlic cloves, grated with a Microplane

			1 teaspoon tomato paste

			1 tablespoon plus 2 teaspoons fish sauce

			4 oil-packed anchovy fillets, drained

			1 tablespoon honey

			½ cup loosely packed brown sugar

			½ teaspoon paprika

			2 teaspoons ground cumin

			1 teaspoon ground caraway

			1 teaspoon ground coriander

			1 tablespoon plus ½ teaspoon kosher salt

			¼ cup plus 1 tablespoon grapeseed oil, plus more for grilling

			2 tablespoons olive oil

			2¼ pounds (1kg) whole prawns,* shells removed, heads and tails intact

			Zucchini Tzatziki (this page) for serving (optional)

			Fresh mint, dill, and Meyer lemon juice for garnish

			Place the morita and California chiles in a small heatproof bowl. Bring a kettle or small saucepan of water to a boil and pour over the chiles, submerging them. Cover the bowl with plastic wrap and let sit for 10 minutes.

			In a blender, combine the bell pepper, Fresno chiles, soaked dried peppers, orange zest and juice, garlic, tomato paste, fish sauce, anchovies, honey, sugar, paprika, cumin, caraway, coriander, and salt.

			In another bowl, combine the grapeseed and olive oils.

			Slowly puree the pepper and chile mixture on medium speed, then stream in the oil mixture while mixing. Blend until smooth and thoroughly combined.

			Place the prawns into a large bowl. Wearing gloves, thoroughly coat the prawns on all sides with the pepper puree. Cover the bowl and marinate the prawns for 8 to 24 hours in the refrigerator. (Do not marinate for any longer than 24 hours or the prawns will start to cure.)

			Preheat a charcoal or gas grill (see Grilling Guide on this page). Remove the prawns from the refrigerator and lightly coat with grapeseed oil. Grill the prawns over medium heat until the marinade caramelizes onto the prawns and the color darkens, about 2 to 3 minutes, then flip and repeat on the other side. This should take 4 to 6 minutes total, depending on the size of the prawns.

			Transfer the prawns to a serving bowl. Serve with a bowl of tzatziki on the side (if using). Garnish with the mint and dill and a small squeeze of lemon juice.

			*We use New Caledonian blue prawns at Bavel. They feed on kelp, which gives them a vibrant blue color when raw, and when cooked, they turn a deep red-orange. You can use any good-quality prawns or large shrimp.

			Zucchini Tzatziki

			MAKES 1½ CUPS

			Four 5-ounce zucchini, tops and bottoms trimmed

			2½ teaspoons kosher salt

			2 teaspoons freshly squeezed lemon juice

			1½ garlic cloves, grated with a Microplane

			½ cup crème fraîche

			½ cup Labneh (this page); may substitute store-bought whole milk Greek yogurt, drained

			⅛ teaspoon mint powder

			Using a mandoline, slice the zucchini into rings about 1/16 inch thick. Transfer the zucchini to a large bowl, add 2 teaspoons of the salt, and toss to coat. Let sit for 5 minutes, then gently massage the zucchini by hand to help release the moisture. Cover and let sit for 1 more hour, then scoop the zucchini into a dish towel and squeeze out as much of the liquid as possible. Transfer 1½ cups of the squeezed zucchini to a separate bowl.

			In a small bowl, combine the lemon juice and garlic and let sit for 3 minutes, then add to the squeezed zucchini. Add the crème fraîche and labneh and stir to combine. Finally, add the mint powder and the remaining ½ teaspoon salt and stir to combine. Use immediately or store in a covered container in the refrigerator for up to 3 days.

			Note: This cooling dip makes a great cold appetizer on its own, garnished with a few mint leaves, some fresh dill, and drizzled with a bit of olive oil or served as a spread with grilled bread.
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			Scallop Crudo with Burnt Serrano Oil
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			There are a few dishes on our menu that reflect more of L.A.’s Latin American influence than anything in the Middle East, and this crudo is one of them. With diced raw scallops in citrus juice spiked with burnt serrano chiles, this crudo has all the spicy refreshment of an aguachile, while the pomegranate reduction, torn mint, and black sesame seeds are nods to the flavors of the Middle East.

			SERVES 2 TO 4

			1 small Persian cucumber

			8 ounces sushi-grade scallops, diced into ½-inch cubes

			½ teaspoon gray sea salt (may substitute any high-quality coarse sea salt)

			1 tablespoon Burnt Serrano Oil (this page)

			6 tablespoons Citrus Mix (this page)

			6 mint leaves, torn

			16 cilantro leaves, torn

			1 teaspoon black sesame seeds, toasted (see this page)

			Seeds from ½ pomegranate for topping

			Place the cucumber directly over the burner of a gas stove (alternatively, char with a kitchen torch or over the flames of a charcoal or gas grill) until the skin is evenly charred. Transfer the cucumber to the refrigerator and chill until cool, about 10 minutes. Cut the charred cucumber in half lengthwise and then slice crosswise into ¼-inch-thick half-moons. Meanwhile, place a small bowl for serving in the freezer to chill.

			In a small bowl, add the scallops, salt, and serrano oil and gently mix with a spoon to coat the scallops, making sure not to overmix. Add the scallops to the chilled serving bowl and top with the charred cucumber slices. Add the citrus mix by gently pouring along the edge of the bowl so it runs to the bottom but doesn’t tint the scallops.

			When ready to serve, top with the mint, cilantro, sesame seeds, and pomegranate seeds.

			Burnt Serrano Oil

			MAKES ABOUT 1 CUP

			7 serrano chiles

			⅔ cup grapeseed oil

			Place the chiles directly over the burner of a gas stove (alternatively, char with a kitchen torch) until the skins are evenly charred on all sides. Transfer the chiles to the freezer for 10 minutes to cool down. Once cool, add the chiles and oil to a blender and mix on low for about 10 seconds. Increase the speed to high and blend for 45 seconds, until the chiles and the oil have emulsified. Transfer the chile oil to a bowl and set aside until serving or store in an airtight container in the refrigerator for up to 5 days. The leftover chile oil can be used to add an extra kick to any dish you like.

			Citrus Mix

			MAKES ABOUT 1 CUP

			½ cup pomegranate juice

			2 tablespoons freshly squeezed orange juice

			3 tablespoons freshly squeezed Meyer lemon juice (may substitute 2 tablespoons regular lemon juice plus 1 tablespoon water)

			3 tablespoons freshly squeezed lime juice

			½ teaspoon kosher salt

			2 teaspoons granulated sugar

			In a small saucepan over medium heat, bring the pomegranate juice to a boil, then decrease the heat to low and simmer until the volume is reduced by half. Remove the pan from the heat and set aside until cool, then refrigerate until chilled, 15 to 20 minutes.

			Fill a large bowl with ice and nest a smaller bowl in it. Add the liquids to the small bowl in the following order: reduced pomegranate juice, orange juice, lemon juice, and finally the lime juice. Add the salt and sugar and whisk until dissolved. Strain the liquid through a fine-mesh strainer into another small bowl. Nest the bowl of strained liquid in the large bowl of ice and refrigerate. Any leftover juice can be used for a vinaigrette or in a cocktail.
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			Grilled Dourade with Whole-Seed Chermoula
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			Dourade (also called sea bream, or in Italian, orata) is one of my favorite fish. It’s wonderfully flavorful, by which I mean that it does taste a bit fishy. Some people like their fish to taste like nothing, but I like mine to taste of the sea: clean, fresh, and yes, a little fishy. The natural oils in dourade are what make it so perfect for grilling, helping to keep it moist even when the heat fluctuates. Here, the delicate fish is butterflied and quickly grilled over charcoal on both sides to infuse it with a subtle smoke flavor. Then we smother the crispy skin with a whole-seed chermoula that’s full of texture and flavors like ginger, turmeric, and mushroom. I highly recommend making a big batch of this chermoula and keeping it on hand as a condiment for just about anything.

			SERVES 2

			1 pound whole dourade*

			2 teaspoons kosher salt

			6 turns of freshly ground black pepper

			Olive or grapeseed oil for greasing the grill rack

			1½ tablespoons Whole-Seed Chermoula (this page)

			Juice of ¼ lime

			1 turnip, thinly sliced

			2 sprigs cilantro, leaves picked

			Season the inside of the fish with 1 teaspoon of the salt and 3 turns of the pepper. Flip and season the skin side with the remaining 1 teaspoon salt and another 3 turns of the pepper.

			Preheat a charcoal or gas grill to medium heat (see Grilling Guide on this page). Brush the rack with a light coating of oil to prevent the fish from sticking.

			Using tongs, lift the fish by the tail and gently drape it, skin-side down, starting with the head, onto the grill. Grill over medium heat for about 3 to 4 minutes, until about half of the flesh has turned opaque. If the fish curls at all while cooking, press it down so it lies flat. Flip the fish flesh-side down by grabbing the tail with tongs and gently lifting the fish off the grill with a spatula, and cook for another 1 to 2 minutes, until the fish is opaque throughout.

			Carefully transfer the fish to a serving plate skin-side up. Spread an even layer of the chermoula over the skin. Garnish with the lime juice, turnip, and cilantro.

			*Ask your fishmonger to butcher the dourade as follows: deboned, butterflied, head attached but split (see photo on this page).

			Whole-Seed Chermoula

			MAKES 1 CUP

			2 teaspoons oyster mushroom powder (may substitute any mixture of store-bought dried mushrooms, ground to a powder)

			1 teaspoon kosher salt

			1 tablespoon granulated sugar

			1 teaspoon ground ginger

			½ teaspoon ground turmeric

			1½ teaspoons Urfa pepper (may substitute ground chile flakes)

			½ teaspoon freshly ground black pepper

			½ cup grapeseed oil

			6 garlic cloves, minced

			2 tablespoons minced shallots

			1 tablespoon plus ½ teaspoon whole fennel seeds

			1 tablespoon whole cumin seeds

			1 tablespoon plus 2 teaspoons whole coriander seeds

			2 tablespoons white wine vinegar

			In a small heatproof bowl, add the mushroom powder, salt, sugar, ginger, turmeric, Urfa pepper, and black pepper and stir to combine.

			Set a fine-mesh strainer over a small saucepan and set aside.

			In a separate small saucepan over high heat, add the oil and garlic. When the garlic starts to sizzle, decrease the heat to low and continue to cook, stirring occasionally to prevent burning, for 2 to 3 minutes, until golden and crispy. Pour the garlic mixture into the fine-mesh strainer, reserving the garlic-infused oil in the pan. Add the fried garlic to the bowl of ground spices. Wipe the saucepan clean of any oil or remaining garlic and set the fine-mesh strainer over it.

			Place the saucepan containing the garlic-infused oil over high heat, then add the shallots. Once the shallots start to sizzle, decrease the heat to low and continue to cook, stirring occasionally to prevent burning, for 2 to 3 minutes, until golden and crispy. Pour the shallot mixture into the fine-mesh strainer, reserving the oil in the saucepan. Add the fried shallots to the bowl of spices and fried garlic.

			Add the fennel, cumin, and coriander seeds to the saucepan with the shallot- and garlic-infused oil and place over high heat. When the seeds start to sizzle, decrease the heat to low and continue to fry for 2 minutes.

			Remove the pan from the heat. Then, while stirring continuously, pour the fried seeds and hot oil into the bowl with the spices in small batches. Stir until thoroughly mixed, and then add the white wine vinegar.

			Let the mixture cool. Use immediately or store in an airtight container in the refrigerator for up to 3 months. Bring to room temperature before serving.
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			Chapter 7

			Family Recipes
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			These humble specialties that fuse the cooking of my Georgian, Moroccan, Turkish, and Jewish heritage are what nourished my own family as a kid and are the flavors that helped make me who I am today. From the turmeric-stained chicken soup that soothed me when I was sick to the peppery dumplings my brother and I would competitively devour, these are, for me, the tastes of home.

			Beef Cheek Tagine
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			My mother, like me, was born in Morocco in what was then called Mogador (today, it’s known as Essaouira), which was located on the Moroccan coast. I was the middle of eleven children, and it seemed like from the day I was born, my mother was always in the kitchen. She would wake up and immediately start cooking, so that every day, the whole family would have a fresh lunch. Then she’d spend the rest of the day working on dinner. She loved going to the souk, the local market, where she would buy vegetables, not by the bunch or the kilo but by the crate, and she never wasted a thing. I remember all the wonderful preserves she’d make with watermelon rinds, lemon peels, and eggplant skins. For the most part, my mother used the same kinds of pots and pans we all use, but on special occasions, she’d cook something in a tagine—the traditional clay cooking vessel used for making slow stews and braises. She’d make a tagine of chicken with vegetables or maybe some fresh Moroccan truffles. And while she never gave me any of her recipes, somehow I’ve learned to cook many of the things I grew up eating just by instinct, taste, and memory. I’m very proud to be from Morocco.

			—Mirelle Menashe, Ori’s mother

			SERVES 2 TO 4

			2¼ pounds beef cheek, cleaned and cubed into 1¼-inch pieces (may substitute beef short rib)

			1 tablespoon plus 1 teaspoon kosher salt

			½ teaspoon freshly ground black pepper

			2¼ teaspoons granulated sugar

			1½ cups apple cider vinegar

			2-inch piece fresh ginger, peeled

			2 garlic cloves

			1 quart Super Stock (this page); may substitute high-quality store-bought vegetable stock infused with the aromatics from the super stock recipe

			7 tablespoons grapeseed oil

			2 tablespoons unsalted butter

			3 cups diced yellow onion

			1 fresh bay leaf or 1 dry bay leaf

			3 tablespoons Ras el Hanout (this page)

			1 tablespoon brown sugar

			1 serrano chile, sliced

			1 prune, quartered

			4 dried apricots, quartered

			Cilantro leaves and stems for garnish

			Rice, couscous, or mashed potatoes for serving

			Season the beef cheek with the salt, black pepper, and granulated sugar. Let rest for 10 minutes.

			In a blender, puree the vinegar, ginger, and garlic. Place the seasoned beef cheeks in a bowl, pour the liquid over the meat, and mix to coat. Cover with plastic wrap and let marinate in the refrigerator overnight or for up to 24 hours.

			Remove the beef cheeks from the refrigerator. Drain, reserving the liquid, and bring to room temperature. Transfer the reserved marinade to a small saucepan and cook over low heat until reduced by half. Set aside.

			In a separate small saucepan, bring the stock to a boil. Preheat the oven to 325°F.

			Add 1 tablespoon of the oil and ½ tablespoon of the butter to a sauté pan and place over high heat. Add one-quarter of the meat and sear on both sides until golden, about 4 minutes, then transfer to a plate with a slotted spoon and set aside. Repeat this process, adding another 1 tablespoon of the oil and ½ tablespoon of the butter to the pan before adding another one-quarter of the meat, until all the meat has been seared.

			Wipe the pan clean, then return to the stove over high heat and add the remaining 3 tablespoons oil. Add the onion and bay leaf and cook for 4 to 5 minutes, until the onion is translucent, stirring to avoid browning. Remove the pan from the heat and add the ras el hanout. Stir to coat the onions and bloom the spices for about 1 minute. Add the brown sugar and the reduced marinade liquid and stir to combine. Transfer the onion mixture to a 6-quart baking dish and top with the seared beef cheeks. Pour the hot stock over the beef cheeks. Then cover the dish with aluminum foil. Bake for 2½ hours, until the meat is fork-tender and has fully broken down. Remove the cheeks from the oven and uncover. Add the sliced serrano chile and let rest, uncovered, for 1 hour. The cheeks can be prepared up to 1 day ahead and stored, covered, in the refrigerator overnight. To reheat, preheat the oven to 325°F. Remove the beef cheeks from the refrigerator and skim the fat off the top. Cook for about 30 minutes, until the dish reaches your desired temperature.

			To serve, transfer the cheeks to a large serving bowl or tagine and top with the prune and apricots. Garnish with cilantro leaves. Serve with a side of rice, couscous, or mashed potatoes.
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			Hingali (Dumplings)

			There was always good food in my house as a child. My mother was from Georgia, and she was an incredible cook. She’d make dishes from my father’s homeland on the border of Iran and Turkey, like Persian rice with spiced vegetables. She could outcook the neighbors with traditional Jewish foods—nobody in Israel made a better gefilte fish than my mother. But her specialty was traditional foods from her home country, like rich Georgian stews and hundreds of peppery, beef-filled hingali dumplings. When I was a child, I remember my mother and my aunt sitting in the kitchen from early in the morning making five to six hundred hingali dumplings at a time by hand. The entire family would then come over to the house and eat them, and my brother and I would compete to see who could eat the most. Today, as cooking has become one of my greatest passions, Ori and his brother are now competing to eat as many of my hingali as they can.

			—Gideon Menashe, Ori’s father

			Note: These are great to make in giant batches and freeze to use throughout the week. My grandmother always served hers in a light broth of just salted garlic-infused water. I like to take a small nibble of a dumpling, spoon a little of the garlic water inside, and eat it whole. Also, when forming the dumplings, it’s important to keep the meat mixture cold so the fat doesn’t melt when you’re handling it.

			MAKES ABOUT 60 DUMPLINGS; SERVES 4 TO 6

			SPECIAL EQUIPMENT:

			Pasta sheeter

			3-inch round biscuit or cookie cutter

			Filling

			1 cup grapeseed oil

			2 large yellow onions, diced small

			3 tablespoons kosher salt

			2 tablespoons freshly ground black pepper

			2¼ pounds ground chuck, 75% lean/25% fat (may substitute 80%/20%)

			Dough

			7⅓ cups all-purpose flour, plus more for dusting

			1¾ cups water

			3 eggs

			1 tablespoon plus 1 teaspoon kosher salt

			1 quart boiling water

			2 large garlic cloves, grated with a Microplane

			6 tablespoons kosher salt

			2 quarts room temperature water

			To make the filling: In a large saucepan over high heat, add the oil and onion and cook until the onion is translucent, 6 to 7 minutes. Then add the salt, pepper, and beef and cook for 10 to 12 minutes more, breaking up the beef with a wooden spoon or spatula as it cooks. Once the meat is browned, transfer the mixture to a bowl and let cool. Then cover with plastic wrap and refrigerate overnight.

			To make the dough: Place the flour, water, eggs, and salt in the bowl of a stand mixer fitted with the dough hook attachment. Combine on the lowest speed for 10 minutes, until the mixture pulls from the sides of the bowl and has become one complete dough mass. (If your mixer can’t handle the density of the dough, slowly add a little more water.) Turn the dough out onto the counter and gently knead into a round ball. Wrap the dough ball in plastic wrap and refrigerate for at least 3 hours or up to 3 days.

			Remove the dough from the refrigerator and divide into four equal pieces. While you’re working with one piece, keep the others wrapped in plastic to prevent them from drying out. Lightly dust the piece of dough with flour and flatten slightly with your hands. Pass the piece of flattened dough through a pasta sheeter* one time on the widest setting. Fold the dough in half to create more of a rectangle, then pass the dough through the widest setting one more time, always leading with the thickest end of the dough. Repeat the process, decreasing the thickness setting by one notch each time, until you have a long rectangle of dough about 1/16 inch thick, about three to four more times. If at any point the dough gets sticky, lightly flour each side. Alternatively, roll out the dough on a smooth, lightly floured surface with a rolling pin until 1/16 inch thick.

			Using a 3-inch round biscuit cutter, punch out circles of the dough by lining up the cutter where you want to cut, then press down and twist. Reserve the scraps of dough to add into the next quarter of dough. Line up the circles on a lightly floured surface or sheet pan for filling.

			Line a sheet pan with a dry kitchen towel. Remove the meat mixture from the refrigerator and while it’s still cold, add ¾ tablespoon of the filling in the center of each dough circle. Fold the circle in half over the filling to form a half-moon, pressing the outside edge with your fingers to seal the meat inside. If your dumplings aren’t sealing, dip a finger in water and wet the edge of the dumpling to create a better seal. Transfer the finished dumplings to the prepared sheet pan and cover with another dry kitchen towel. Let rest for 1 to 2 hours at room temperature.

			Repeat the whole process with all the remaining dough and filling, resting each batch for 1 to 2 hours total. You can freeze the uncooked dumplings at this point for up to 3 weeks and cook, frozen, when ready. Any leftover meat mixture can be stored in an airtight container in the refrigerator, then later heated up and served over Wedding Rice, without the flower garnish (this page).

			When ready to cook, combine the boiling water, garlic, and 2 tablespoons of the salt in a large serving bowl and set aside.

			In a large pot, bring the 2 quarts water and the remaining 4 tablespoons salt to a boil. Once boiling, gently place twenty dumplings into the boiling water and cook for 4 minutes. Using a slotted spoon or spider, gently transfer the dumplings from the boiling water to the bowl of garlic water. Repeat the process until all of the dumplings have been cooked. To serve, ladle an equal number of dumplings and a bit of garlic water into individual bowls. Serve immediately.

			*We use an Imperia pasta sheeter, turning the dial settings as follows: 10, 8, 6, 4, 3.
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			Grandmother’s Meatballs (Chefte)

			My paternal grandmother was the kind of person whom you couldn’t help but notice the minute she walked into a room. She was a strong personality but also fiercely maternal and one of my first role models as a cook. I remember she would often show up at our house lugging two giant pots—one filled with okra and rice and the other with some kind of delicious braise. On Fridays, we would go to her place for Shabbat, and while the grown-ups were busy talking and pouring wine, she would be in the kitchen cooking feasts and sneaking bits of candy into all the kids’ pockets.

			My grandmother was born in Georgia, raised in Turkey, and settled in Israel, and the food she cooked was a mix of those flavors and influences. The delicate seasoning of these poached bulgur-and-beef meatballs closely reflects her varied roots, as does the turmeric-spiked chicken broth in which she poached them. As kids, we would have these warm with boiled potatoes for dinner, and the next day we’d eat them chilled, almost like cold cuts, wrapped in watercress and dipped in tahini. I still savor those cold leftover snacks when I make a batch of meatballs for my own family today.

			MAKES 9 MEATBALLS; SERVES 3 TO 4

			1½ cups coarse ground cracked bulgur wheat

			1 cup room temperature water

			1¼ pounds ground beef, 75% lean/25% fat (may substitute 80%/20%)

			1 yellow onion, diced

			3 tablespoons plus 2 teaspoons kosher salt

			½ teaspoon freshly ground black pepper

			1 tablespoon ground cumin

			1 tablespoon Marash pepper (may substitute ground chile flakes)

			2 quarts Turmeric-Chicken Stock (this page)

			2 russet or Yukon gold potatoes, peeled and cut into ¾-inch dice

			Watercress for serving (optional)

			Tahini (this page) for serving (optional)

			In a medium bowl, add the bulgur and pour the water over to cover. Let sit until the bulgur has absorbed all the water, about 10 minutes. Add the bulgur to the bowl of a food processor along with the beef, onion, 2 tablespoons plus 1 teaspoon of the salt, black pepper, cumin, and Marash pepper. Blend the mixture for 2 to 3 minutes, until emulsified and pasty. Transfer to a bowl, cover with plastic wrap, and refrigerate overnight.

			Remove the bowl from the refrigerator. Wet your hands and form the cold meat into nine ½-cup oblong meatballs.

			In a large saucepan over high heat, bring the stock and the remaining 1 tablespoon plus 1 teaspoon salt to a boil. Using a slotted spoon, gently place each meatball into the stock. Make sure the meatballs don’t touch one another or they will stick. Once all of the meatballs have been added to the pot, the stock volume should have risen to cover the meatballs. Return the stock to a boil, then decrease the heat to a simmer and cook, uncovered, for 20 minutes. And the potatoes and simmer for another 10 minutes, until the potatoes are soft and the meatballs are cooked through. Remove from the heat and let cool for 15 minutes.

			Ladle the broth, meatballs, and potatoes into four bowls. Serve with a side of watercress and tahini (if desired).

			Peshalo (Noodle Soup)
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			Most families have their own version of the cure-all soup for when someone’s sick, and this was ours. I had a ton of ear infections as a child, and whenever I was sick, my grandmother would bring over a huge pot of peshalo, which was loaded with cabbage, garbanzo beans, thick handmade noodles she had sliced with a pizza cutter, and a bright yellow broth spiked with her secret ingredient: chicken-flavored bouillon cubes. This version of the soup is equally bright, but here the deep flavor doesn’t come from any MSG-laden cubes but rather from chicken bones, and it’s full of ingredients like spinach, cabbage, and carrots—healthy stuff that’s very healing.

			SERVES 4

			1 cup dried garbanzo beans

			6 cups water, plus more for soaking

			1 teaspoon baking soda

			2 quarts Turmeric-Chicken Stock (this page)

			2 tablespoons kosher salt

			1 pound savoy cabbage, cut into 1-inch dice

			2 medium carrots, peeled and diced into ½-inch cubes

			1 pound spinach

			Soup Noodles (this page)

			1 teaspoon ground turmeric

			1 teaspoon freshly ground black pepper

			Place the beans in a large bowl or other container, cover with water, and let soak overnight. Drain the beans and rinse thoroughly.

			Preheat the oven to 325°F. In a large bowl, add the beans and baking soda and toss to coat. Evenly spread the beans on a sheet pan and bake for 8 minutes.

			In a large pot over high heat, add the water and the baked beans. Bring the water to a boil, then decrease the heat to a simmer. Simmer uncovered, skimming off any foam that builds up on the surface with a spoon, for about 30 minutes, until the beans are tender but not falling apart. Remove from the heat and let the beans rest in the liquid for 5 minutes.

			In a large stockpot over high heat, add the stock and salt and bring to a boil, then decrease the heat to a simmer. Drain the cooked garbanzo beans and add them to the pot along with the cabbage and carrots and cook for 10 minutes. Add the spinach and let wilt for 1 to 2 minutes, then add the noodles, turmeric, and pepper. Cook for 3 to 5 minutes, until the noodles are cooked through. Serve immediately in individual bowls.

			Soup Noodles

			MAKES 14 OUNCES

			SPECIAL EQUIPMENT:

			Pasta sheeter

			1½ cups plus ⅓ cup all-purpose flour, plus more for dusting

			¼ cup plus 2 tablespoons water

			1 egg

			1 egg yolk

			1 teaspoon kosher salt

			Place the flour, water, egg, egg yolk, and salt in the bowl of a stand mixer fitted with the dough hook attachment. Mix on the lowest speed for 4 to 6 minutes, until the dough forms a single mass that begins to pull away from the sides of the bowl. (If your mixer can’t handle the density of the dough, slowly add a little more water to increase the hydration.)

			Turn the dough out onto a counter dusted with flour and knead by hand, rotating the dough 90 degrees with each knead, for an additional 4 to 6 minutes, for a total of 10 minutes. Form the dough into a ball and wrap in plastic wrap or store in an airtight plastic bag. Refrigerate for at least 3 hours or up to 3 days.

			Remove the dough from the refrigerator and cut into four equal pieces. Wrap up the other three pieces to keep them from drying out while working. Lightly flour the dough and flatten a little with your fingers. Using a pasta sheeter,* pass the dough quarter through the sheeter one time on the widest setting. Fold the edges of the dough inward to form a rectangle, then flip the dough over and pass through the sheeter on the widest setting one more time. Keep passing the dough through the sheeter, progressively narrowing the settings, until you have a long, very thin strip of dough about 1/16 inch thick. If at any point the dough gets sticky, lightly flour each side. Alternatively, roll out the dough on a smooth, lightly floured surface with a rolling pin until 1/16 inch thick.

			Lay the sheet of dough out on a floured flat surface. Using a pizza cutter or sharp knife, cut the dough into ½-inch-wide strips. The shape should be rustic, so they don’t need to be perfectly even. Repeat the entire process with the remaining three portions of dough. The noodles can be rolled and cut up to 2 days in advance. Lightly coat them with flour and store in small, loosely packed bundles inside of an airtight container in the refrigerator.

			*We use an Imperia pasta sheeter, turning the dial settings as follows: 10, 8, 6, 4, 3.
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