
 

Page 3 of 78 

Table of Contents 
 

Objectives / Audience ........................................ 5 

Objectives ..................................................... 5 

Audience ....................................................... 5 

Chapter 1: Introduction ...................................... 6 

Middle-Eastern Cuisine ...................................... 6 

Chapter 2: The Mezze ........................................ 9 

Beetroot Moutabel ......................................... 11 

Bourak Bel Jibneh (Cheese-Filled Pastries) ............. 14 

Borakiya (Borak Meat) ..................................... 18 

Falafel (Deep-Fried Chickpea Balls) ..................... 22 

Falafel Wrap (Lamb Kofta Wrap) ......................... 26 

Fattoush (Bread Salad) .................................... 31 

Hummus (Chickpea Dip) ................................... 35 

Machboos (Slow-Cooked Rice and Meat) ................ 38 

Shish Taouk (Chicken Kebab) ............................. 42 

Shish Taouk (Fish Mahi Kebab) ........................... 46 

Shorbat Adas (Lentil Soup) ................................ 50 

Tabbouleh (Cold Salad) .................................... 54 

Tzatziki (Yoghurt-Based Dip) ............................. 58 

Warak Enab (Stuffed Grape Leaves) ..................... 61 

Chapter 3: Sauces and Pickles ............................. 65 

Biadhinjan Sauce (Spicy Aubergine Sauce) ............. 65 

Tahini Sauce (Sesame Sauce) ............................. 68 

Toum Sauce (Garlic Sauce) ............................... 70 

Shorabit Al-Khudar (Arabic Mixed Pickles) .............. 73 



 

Page 4 of 78 

About The Author ........................................... 76 

About Elementum ........................................... 78 

  


