Lebanese Cuisine
Starters
Spiced Sweet Roasted Red Pepper & feta Hummus
Baba Ghanoush
Fattoush
Sides
Lebanese Lentil/Rice Pilaf With Blackened Onions
Tripoli Batata Bil Kizbara (Potato With Coriander)
Lebanese Grape Leaves
Entrees
Shish Taouk
Lebanese Stuffed Zucchini (Koosa)
Falafels
Desserts
Baklava
Fresh Fruit Platter
Beverages
Almaza Beer
Turkish Coffee
2001 Cotes du Rhone

Spiced Sweet Roasted Red Pepper & feta
Hummus

Ingredients:
Servings:
8‐10
• 1 (15 ounce) can garbanzo
beans, drained
• 1 (4 ounce) jar roasted red
peppers
• 3 tablespoons lemon juice
• 1 1/2 tablespoons tahini
• 1 clove garlic, minced
• 1/2 teaspoon ground cumin
• 1/2 teaspoon cayenne pepper
• 1/4 teaspoon salt
• 1 tablespoon chopped fresh
parsley
• 1/2 cup crumbled feta cheese

Directions:
1. In an electric blender or food processor, puree the chickpeas, red peppers, Feta, lemon
juice, tahini, garlic, cumin, cayenne, and salt.
2. Process, using long pulses, until the mixture is fairly smooth, and slightly fluffy.
3. Make sure to scrape the mixture off the sides of the food processor or blender in
between pulses.
4. Transfer to a serving bowl and refrigerate for at least 1 hour.
5. (The hummus can be made up to 3 days ahead and refrigerated. Return to room
temperature before serving.) Sprinkle the hummus with the chopped parsley before
serving.
http://www.food.com/recipe/spiced‐sweet‐roasted‐red‐pepper‐feta‐hummus‐
38846#ixzz1Yc34e4xR

Baba Ghanoush
Ingredients
•
•
•
•
•
•
•

1 eggplant
1/4 cup lemon juice
1/4 cup tahini
2 tablespoons sesame seeds
2 cloves garlic, minced
Salt and pepper to taste
1 1/2 tablespoons olive oil

Directions
1. Preheat oven to 400 degrees F (200 degrees C). Lightly grease a baking sheet.
2. Place eggplant on baking sheet, and make holes in the skin with a fork. Roast it for 30 to
40 minutes, turning occasionally, or until soft. Remove from oven, and place into a large
bowl of cold water. Remove from water, and peel skin off.
3. Place eggplant, lemon juice, tahini, sesame seeds, and garlic in an electric blender, and
puree. Season with salt and pepper to taste. Transfer eggplant mixture to a medium size
mixing bowl, and slowly mix in olive oil. Refrigerate for 3 hours before serving.
http://allrecipes.com/Recipe/baba‐ghanoush‐2/detail.aspx

Fattoush or Peasant Salad
Ingredients
2 cups shredded lettuce (romaine
and/or iceberg)
• 1 large or 2 small cucumbers,
small dice
• 2 medium tomatoes, chopped
• 1/2 cup chopped parsley, leaves
only, no stems
• 1/4 cup chopped mint leaves, no
stems
• 1/2 to 1 green pepper, diced
• 1 bunch green onions, finely sliced
• 1/2 teaspoon sumac
• 2 pieces of pita bread toasted
until golden brown, broken into
pieces the size of a quarter
Dressing:
• 1/2 cup lemon juice
• 1/2 cup olive oil
• 2 to 4 cloves garlic
• 1 teaspoon salt
• Pinch of pepper
•

Directions
In a small bowl mix all dressing ingredients well.
Put all salad ingredients in a large bowl and toss with 1/2 to 1 cup dressing. Serve immediately.
http://www.foodnetwork.com/recipes/calling‐all‐cooks/lebanese‐mezza‐dishes‐fattoush‐
hoummus‐baba‐ghannouj‐recipe/index.html

Lebanese Lentil/Rice Pilaf With Blackened
Onions
Ingredients:
Servings: 4
• 4 tablespoons olive oil
• 1 medium onion, chopped
• 3 garlic cloves, minced
• 2 teaspoons ground cumin
• 3/4 teaspoon ground
cinnamon
• 1/2 teaspoon ground allspice
• 2 (14 ounce) cans vegetable
broth
• 3/4 cup dried lentils, rinsed,
picked over
• 3/4 cup long‐grain white rice
• 2 large onions, sliced
• 3 tomatoes, quartered lengthwise
• 1 cucumber, peeled, cut into rounds
• Plain yogurt
• Chopped fresh mint

Directions:
1.
2.
3.
4.
5.
6.

Heat 2 tablespoons oil in large saucepan over medium‐high heat.
Add chopped onion and next 4 ingredients; sauté until onion softens, about 4 minutes.
Add broth and lentils; bring to boil.
Reduce heat to medium‐low and simmer, covered, 10 minutes.
Stir in rice; return to boil.
Reduce heat to medium‐low; cover and cook until liquid is absorbed and rice and lentils
are tender, about 15 minutes longer.
7. Meanwhile, heat 2 tablespoons oil in heavy large skillet over medium‐high heat.
8. Add sliced onions; sauté until soft and beginning to blacken, about 20 minutes.
9. Season pilaf to taste with salt and pepper.
10. Transfer to plates; top with blackened onions.
11. Place tomatoes and cucumber alongside.
12. Top pilaf with dollop of yogurt.
13. Sprinkle with mint.
Read more: http://www.food.com/recipe/lebanese‐lentil‐rice‐pilaf‐with‐blackened‐
onions‐78824#ixzz1Yc40a5uG

Tripoli Batata Bil Kizbara (Potato With
Coriander)
Ingredients:
•
•
•
•
•
•
•

1 kg potato
2 cups vegetable oil (for frying)
4 garlic cloves, crushed with a
pinch of salt
1 teaspoon salt (as desired)
1/2 teaspoon ground red pepper
(as desired)
2 tablespoons finely chopped
fresh coriander
1 dash dried coriander

Directions:
1. Wash fresh coriander, drain and
put on a clean piece of cloth to dry for 5 minutes. Peel potatoes, wash and cut into small
cubes, rewash and drain.
2. Fry potatoes in hot oil until golden ‐ brown, put on absorbent paper.
3. Mix garlic with salt and fry till fragrant in hot oil for 5 minutes.
4. Add to it potatoes, a dash of dry coriander, and red pepper.
5. Stir well for 2 minutes. Stir in fresh coriander then remove from heat.
6. Serve hot.
Read more: http://www.food.com/recipe/tripolibatatabilkizbarapotatowith
coriander263356#ixzz1YcsMWPp5

Lebanese Grape Leaves
Ingredients:
•
•
•
•
•
•
•
•
•

2 (16 ounce) jars grape
leaves
2 1/4 lbs ground lamb
2 1/4 cups long grain
white rice
1 tablespoon salt
1 teaspoon pepper
1/2 teaspoon
cinnamon
12 cloves garlic
1 tablespoon mint
3 lemons

Directions:
1.
2.
3.
4.
5.

Place rice in a medium sized bowl and cover with 3 cups of cold water.
Let stand for 30‐60 minutes.
Drain and rinse grape leaves in a colander.
Cut leaves in half removing the thick center stem.
Save five or six large leaves for bottom of pan‐ discard any extremely tough or ragged
leaves.
6. Drain all water from rice.
7. Add lamb, salt, pepper, and cinnamon.
8. Mix by hand thoroughly.
9. Line bottom of large kettle or dutch oven with five or six large leaves to prevent
scorching.
10. Lay a leaf flat on a plate, shiny side down.
11. Put approximately 1 heaping teaspoon of meat mixture towards bottom of leaf.
12. Roll in one edge to seal, then roll leaf up firmly but not too tight (you need to leave a
little room for the rice to expand while cooking).
13. Place leaves in kettle in circular fashion leaving a small circle in the center for water to
circulate.
14. When you have one full row on bottom of pan, slice two cloves of garlic over the top of
the leaves.
15. Sprinkle with a little of the mint.
16. Continue rolling the leaves and layering them with the garlic/ mint.
17. You should have approximately five rows of leaves when you are done.
18. Place a heatproof plate over the top of the leaves‐ large enough to hold them in place,
but with a little room on the edges.

19. Put a bowl on top of the plate filled with water to hold the plate down while cooking.
20. Fill kettle with water over the top of the plate.
21. Cook on top of stove on high heat until it begins to boil.
22. Lower heat to medium so that water does not boil over and continue cooking.
23. Total cooking time after it starts to boil is 16‐19 minutes.
24. Remove bowl.
25. Carefully drain water from kettle.
26. Remove plate.
27. Arrange leaves on a platter.
28. Serve with lemon wedges.
Read more: http://www.food.com/recipe/lebanesegrapeleaves
21001#ixzz1YcwjJNBe

Shish Taouk
Shish taouk is chicken kebabs. This basic recipe includes the marinade and cooking instructions
just for the chicken. You can add vegetables to the skewer if desired. I suggest onions, green
peppers, and mushrooms.

Ingredients:
•
•
•
•
•
•
•

2 lbs cubed chicken breast
3 tablespoons lemon juice
1 tablespoon olive oil
2 cloves garlic, finely chopped
1/4 teaspoon cumin
1/2 teaspoon pepper
1/8 teaspoon cayenne

Directions:
1. In a medium bowl, combine all ingredients. Allow chicken to marinate for 2‐24 hours,
covered in the refrigerator.
2. Place chicken on the skewers (about 5 pieces on each). Grill for 15 minutes or until
done. Remember to turn skewers during cooking.
3. Serve shish taouk with a bed of rice, bread, and a salad. Enjoy!
http://mideastfood.about.com/od/maindishes/r/Shishtaouk.htm

Lebanese Stuffed Zucchini (Koosa)
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•

6 medium yellow or Clarita zucchini
(6 to 8 oz each)
1/2 cup long‐grain rice
2 tablespoons olive oil
1 large onion, finely chopped
2 garlic cloves, finely chopped
3/4 lb ground beef chuck or ground
lamb (not lean)
1 teaspoon ground allspice
2 teaspoons salt
3/4 teaspoon black pepper
2 cups canned diced tomatoes
including juice
1 cup chicken stock or broth
1/2 lemon

Directions:
1. Hollow out each zucchini, working from both ends with a small melon‐ball cutter or an
apple corer, removing all seeds and leaving shells about 1/3 inch thick. Discard pulp and
seeds.
2. Wash rice in several changes of cold water in a bowl until water runs almost clear, then
drain in a sieve. Heat oil in a deep 12‐inch heavy skillet over moderately high heat until
hot but not smoking, then sauté onion, stirring, until golden, 6 to 8 minutes. Add garlic
and cook, stirring, 1 minute, then remove skillet from heat.
3. Transfer 1/4 cup onion mixture to a bowl and cool slightly. Add rice, meat, allspice, 1 1/2
teaspoons salt, and 1/2 teaspoon pepper and mix well with your hands. Stuff zucchini
shells with meat mixture, being careful not to pack tightly (rice will expand during
cooking).
4. Add tomatoes with juice, stock, remaining 1/2 teaspoon salt, and remaining 1/4
teaspoon pepper to onion in skillet and bring to a simmer. Put stuffed zucchini in
tomato sauce and simmer, covered, until rice is cooked through, 1 to 1 1/4 hours (cut 1
zucchini in half crosswise to check).
5. If sauce is watery, transfer zucchini to a plate and boil sauce, stirring, until slightly
thickened, about 5 minutes, then return zucchini to sauce. Squeeze lemon over dish
before serving.
http://www.epicurious.com/recipes/food/views/Lebanese‐Stuffed‐Zucchini‐
106901#ixzz1YcADXmnq

Falafels
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1 cup dried chickpeas
1/2 large onion, roughly chopped (about 1 cup)
2 tablespoons finely chopped fresh parsley
2 tablespoons finely chopped fresh cilantro
1 teaspoon salt
1/2‐1 teaspoon dried hot red
pepper
4 cloves of garlic
1 teaspoon cumin
1 teaspoon baking powder
4‐6 tablespoons flour
Soybean or vegetable oil for frying
Chopped tomato for garnish
Diced onion for garnish
Diced green bell pepper for
garnish
Tahina sauce
Pita bread

Directions:
1. Put the chickpeas in a large bowl and add enough cold water to cover them by at least 2
inches. Let soak overnight, then drain. Or use canned chickpeas, drained.
2. Place the drained, uncooked chickpeas and the onions in the bowl of a food processor fitted
with a steel blade. Add the parsley, cilantro, salt, hot pepper, garlic, and cumin. Process until
blended but not pureed.
3. Sprinkle in the baking powder and 4 tablespoons of the flour, and pulse. You want to add
enough bulgur or flour so that the dough forms a small ball and no longer sticks to your hands.
Turn into a bowl and refrigerate, covered, for several hours.
4. Form the chickpea mixture into balls about the size of walnuts, or use a falafel scoop,
available in Middle‐Eastern markets.
5. Heat 3 inches of oil to 375 degrees in a deep pot or wok and fry 1 ball to test. If it falls apart,
add a little flour. Then fry about 6 balls at once for a few minutes on each side, or until golden
brown. Drain on paper towels. Stuff half a pita with falafel balls, chopped tomatoes, onion,
green pepper, and pickled turnips. Drizzle with tahina thinned with water.
Read More http://www.epicurious.com/recipes/food/views/My‐Favorite‐Falafel‐
231755#ixzz1YcpDQO7M

Baklava
Ingredients:
•
•
•
•
•
•
•
•

1 (16 ounce) package phyllo dough
1 pound chopped nuts
1 cup butter
1 teaspoon ground cinnamon
1 cup water
1 cup white sugar
1 teaspoon vanilla extract
1/2 cup honey

Directions:
1. Preheat oven to 350 degrees F(175
degrees C). Butter the bottoms and
sides of a 9x13 inch pan.
2. Chop nuts and toss with cinnamon. Set aside. Unroll phyllo dough. Cut whole stack in
half to fit pan. Cover phyllo with a dampened cloth to keep from drying out as you work.
Place two sheets of dough in pan, butter thoroughly. Repeat until you have 8 sheets
layered. Sprinkle 2 ‐ 3 tablespoons of nut mixture on top. Top with two sheets of dough,
butter, nuts, layering as you go. The top layer should be about 6 ‐ 8 sheets deep.
3. Using a sharp knife cut into diamond or square shapes all the way to the bottom of the
pan. You may cut into 4 long rows the make diagonal cuts. Bake for about 50 minutes
until baklava is golden and crisp.
4. Make sauce while baklava is baking. Boil sugar and water until sugar is melted. Add
vanilla and honey. Simmer for about 20 minutes.
5. Remove baklava from oven and immediately spoon sauce over it. Let cool. Serve in
cupcake papers. This freezes well. Leave it uncovered as it gets soggy if it is wrapped up.
http://allrecipes.com/Recipe/baklava/detail.aspx

Fresh Fruit Platter
Ingredients
Suggested list of ingredients:
•
•
•
•
•
•
•
•

2 small ripe melons
1 "golden" pineapple
2 bunches grapes
1 pint fresh figs
1 pint raspberries
1 pint strawberries
1 pint blueberries
1 red papaya

Directions
1. I like to begin the platter with a base of ripe, colorful, sliced melons and pineapple‐‐for
example, cantaloupe, honeydew, Galia, or Cavaillon melons, plus the new "golden"
pineapples. Peel the outside of a whole melon, cut it in half through the stem end, and
scoop out the seeds. Place the melon halves cut side down on a board, and slice them
straight across into 1/2‐inch‐thick slices. Fan each half‐melon out slightly and arrange it
on the platter. Next, cut off the top and bottom of the pineapple, peel the outside, and
use a sharp knife to remove the "eyes." Cut the pineapple in half lengthwise and remove
the core by cutting a "V" down the center of each half. Again, place the pineapple
halves, cut side down, on a board and slice them straight across into 1/2‐inch‐thick
slices. Fan the slices out and arrange them next to the melon on the platter.
2. Once the base is set, you can add any kind of fruit that's available. I like to have one
thing that is taller than the rest, such as a large bunch of grapes or a decoratively cut
papaya, to give the platter height. Then I add raspberries, strawberries, blueberries, and
fresh figs in casual but organized groups. The platter can look like a bowl of M&M's if
there are too many colors scattered with no order. Visually, your eye needs to have a
focal point and to be able to see each type of fruit. After all the fruit is arranged, I add
flat green leaves around the outside of the fruit, to set off the colors. Use lemon and
galax leaves from your florist, or fig leaves and grape leaves from your garden. Make
sure they are pesticide‐free and well washed.
3. Any kind of fruit will work well on this platter. For special occasions, add persimmons,
kiwi, passion fruit, Queen Anne cherries, fresh apricots, and mangos. Choose whatever
is colorful and seasonal.
http://www.foodnetwork.com/recipes/ina‐garten/fresh‐fruit‐platter‐recipe/index.html

Turkish Coffee
Ingredients
•
•
•
•

1 1/2‐2 cups water
2 tablespoons coffee (finely
grounded)
1/4 teaspoon ground cardamom
1 ‐2 tablespoon sugar (to taste)

Directions
1. Place water and sugar in a large
enough pot to boil the water.
2. Make sure you allow room,
because boiling coffee tends to
want to boil up and over.
3. Once boil is achieved, add coffee, very slowly, and decrease heat.
4. Stir coffee very frequently.
5. When making it, I let it comes to a boil and when it starts to boil up the pot I take it off
the burner for 2 seconds, then repeat the steps 3‐4 times.
6. Serve in demitasse cups.
*Do not leave coffee boiling on stove unattended, it WILL boil over*.
*If serving for a large group, just double or triple the recipe accordingly*.
Read more: http://www.food.com/recipe/turkish‐coffee‐kahwah‐141885#ixzz1ZBPOdTCT

