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The deal was simple: when the falafels made as much money as the mezze, we’d become partners.

MY JOURNEY WITH ARABICA
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I first heard about London’s Borough Market while I was halfway up Mount Kinabalu in Borneo . . . as you do. Food markets have always been my happy place. So, early one Saturday after returning to Blighty, I rocked up to Borough, grabbed a coffee and sat on a sunny piece of pavement on the corner of Stoney Street to observe the twenty or so traders setting out their wares and eavesdrop on their banter.

At the time, Southwark’s historic market was blossoming into a gourmet destination. The stallholders were unlike the stereotypical London barrow boys or the British farmers I’d seen in market towns. This eclectic crew had a genuine passion for their produce, and a sense of pioneering something extraordinary. I felt an immediate connection, as if I’d found my tribe, and I knew I wanted to be part of it.

I began visiting the market every Saturday, getting to know the traders and spending every last penny I had on the finest produce – barrel-aged feta from Pete the Greek, Parmigiano Reggiano from Gastronomica, chorizo and Ortiz tuna from Brindisa, Herdwick lamb, Monmouth coffee, Ginger Pig’s dry-aged Yorkshire Longhorn, sourdough from Matt Jones, craft beers from Utobeer, and top-notch vegetables from Tony Booth.

In among that crowd was a warm, effusive character named Jad. With his charismatic presence and infectious enthusiasm, he evangelised about the food of the East, travel, adventure and the meaning of life, but mostly about za’atar. Jad was from Jordan, and the way he spoke fuelled a desire in me to learn more about his ancient food culture.

Jad’s stall was little more than an eight-foot trestle table and a cool box full of delicious meze, but it was always heaving with avid gourmands eager to sample his exotica. For weeks, I waved at Jad over the heads of the crowd until I finally plucked up the courage and arranged to meet him at the end of the day.
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I arrived around half past three, helped him pack down the stall, and then we went for drinks at the Wheatsheaf, the traders’ post-market haunt at that time. I started to help him every Saturday for the love of it and, in exchange, he taught me how to make falafel. The deal was simple: when the falafels made as much money as the meze, we’d become partners.

Meeting Jad was a life-changing moment, profoundly influencing the way I choose to live. The queue for my falafel wraps grew and grew. Jad and I joined forces, and we became Arabica.

That was almost 25 years ago. Jad has since returned east, but the introduction to Levantine food he gave me and our connection set me on a remarkable adventure through the sun-drenched lands of the Eastern Mediterranean.

Along the way, I have sat on the hot sand, watching sunset shadows animate the towering red cliffs of Wadi Rum, with marinated roasted chicken juices dripping down my chin, fresh from the Zarb earth oven, as my Bedouin hosts entertained us on the oud.

I’ve helped the happy, hardy women, on the fertile slopes around Aijloun, harvest wild thyme to make the everyday Middle Eastern staple za’atar. I’ve haggled with spice sellers in ancient souks in Damascus and Istanbul, just as Venetian and Genoan traders did centuries ago. I’ve indulged in my fair share of frappés over hotly contested games of backgammon on the streets of Athens, visited the great baklava masters in Tripoli, Istanbul, Gaziantep and Damascus, and tracked down a Bedouin family in the eastern desert of Jordan to collect milk for making labneh. I’ve sought out artisanal cheesemakers, tahini producers and subtropical date farms near the Jordan River. I’ve risen at the crack of dawn to make ka’ak in hole-in-the-wall bakeries in Beirut after rambunctious nights drinking arak with producers in the Beqaa Valley. I’ve spent weeks exploring farming regions, discovering the best artisanal cooperatives and sourcing the finest sumac and za’atar. I’ve been a guest in people’s homes, savouring delicious versions of classic dishes and learning their family secrets; tasting the love and effort in every morsel.

Countless evenings have been spent at the coal face of the mangal (open-hearth grill) at ocakbaşı across Turkey, watching the grill masters skilfully work their magic with skewers of Adana kofta, whole onions and sivri peppers, while the dripping fat sends up plumes of smoke. The bread, brushed with the savoury fat from the kofta before being toasted, is served with sweet, smoky, charred onions doused in tangy pomegranate molasses. I’ve spent unforgettable days traversing the mountains of Lebanon with wine expert Michael Karam, discovering how Lebanon’s soil, climate, topography and human touch creates wines with truly distinctive characteristics.

But what truly unites all these experiences and has shaped my approach to the extraordinary cuisine of the East Mediterranean is the deep connection that transcends geographical divisions and shifting borders. The region remains bound by shared traditions, an innate understanding of the seasons, regional nuances influenced by local terroir, and a profound respect for breaking bread together. Each meal becomes an opportunity to forge and nourish connections, celebrate and create lasting memories, enriching my appreciation for the culinary heritage and teaching me the true essence of hospitality, community and the deep bonds formed around the table.

This incredible journey has resulted in three restaurants – two successful and one a lesson – pop-ups at various London markets and festivals, a trader’s adventure to La Boqueria in Barcelona with some of the original Borough Market stalwarts, meeting my partner at a neighbouring bread stall, a concession in Selfridges Food Hall, a range of produce, two beautiful boys, and now a book!

This book interweaves recipes with pictures captured by Joe over the past decade and is peppered with short stories and recipe introductions that offer a glimpse into the incredible places I have visited, the phenomenal people I have met and the experiences that inspired me. Thank you for picking it up – I hope you’ll enjoy it. Most of all, I hope you’ll take the plunge, try the recipes and begin to share my love for one of the world’s great cuisines, brought to you by some of the warmest, most hospitable people you could ever hope to meet.

Oh, and by the way, Arabica still has a stall next to our restaurant in Borough Market, slinging out our classic falafel wraps and chicken shawarma. So, drop by for a taste of our kerbside beginnings.

Sahtain! *
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*Sahtain: Arabic greeting meaning ‘double health’, said to someone when they are about to or have just finished eating.
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GUIDANCE NOTES

Within these pages, you’ll discover a plethora of Levantineinspired plates and meze classics, perfect for sharing. The recipes are tailored for everyday cooks using basic kitchen tools, with detailed step-by-step instructions, pantry advice to navigate the labyrinth of lesser-known larder essentials, and practical kitchen tips to elevate your culinary prowess to help you achieve authentic flavours in your home kitchen, regardless of its size or setup.


Selecting recipes:
Tips for curating a vibrant spread

If you’re putting together a small plates spread for the first time, don’t worry, it’s pretty straightforward. As you flip through the chapters, pick out recipes that catch your eye, keeping contrast and balance in mind as you go, in order to mix and match an assortment of dishes that complement and enhance each other, teasing your taste buds with a variety of textures, spices, aromatics and temperatures, and creating a spread that’s greater than the sum of its parts.



You could create a meal for four by selecting one recipe from each chapter. If you’re entertaining a larger crowd, aim for a kaleidoscope of dishes – some you can prep the day before, a couple of hot options and a few that just need a quick dressing right before serving.

For a light lunch or drinks gathering, you could whip up a bowl of creamy hummus, a charred aubergine dip or a sweet and spicy muhammara, as well as a yogurt-based dip, like smashed cucumber cacik, to counterpoint the rich, smoky notes. Complement these with lemon-splashed seasonal crudités, marinated olives or crunchy pickled turnips, and don’t forget some warm bread for scooping up the dips.

For a more substantial smorgasbord, you could pan-fry a crowd-pleasing slab of halloumi with black honey, add something hot and savoury, like crispy, golden, spiced calamari, lamb sambousek, or a bowl of Damascene falafel with tahini sauce and some zhug for a herbaceous kick. If you want to pull out all the stops, fire up the BBQ to grill some meat or fish. Alternatively, opt for a low-maintenance slow roast. Balance the spread with zesty tabbouleh, crisp fattoush with tangy pomegranate dressing, summery watermelon and feta salad, a plate of warm spicy batata hara, or a comforting rice- or grain-based dish.

Finally, silence notifications, hunker down with your friends and catch up – tear, share, sip and repeat!


Mastering seasoning:
Navigating salt measurements in this book

A pinch or two of the right seasoning can elevate a dish from ordinary to extraordinary in an instant, with even a basic ingredient like salt adding essential depth and flavour to your cooking. Chemically speaking, all salt is sodium chloride, but each type boasts its own distinct flavour nuances, sodium levels and texture. I’ve specified Maldon sea salt as my preferred choice to provide clear guidance on the quantities used in developing and perfecting these recipes for home cooking. While you’re welcome to use any salt to hand (avoiding table salt at all costs), be mindful that different varieties vary in concentration. Start seasoning conservatively and adjust to taste, remembering it’s easy to add salt, but impossible to take it away.




Precision in practice:
Why we weigh everything in grams

I measure almost everything in grams, especially amounts larger than a few tablespoons, including liquids. For consistency, teaspoon and tablespoon measurements are always levelled. In our kitchens, we weigh ingredients directly into a container using scales for greater accuracy, rather than relying on eyeballing the sides of measuring jugs and estimating millilitre or fluid ounce amounts, but if you only have a measuring jug to hand, you can still follow the recipe by matching the grams specified to a millilitre volume (you would then need to use the conversion chart on this page to establish a fluid ounce quantity, if required). This method isn’t as accurate, but it will get you very close. The only exception is in the drinks section (see here), where a double jigger is my preference for measuring liquor in cocktails.
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On the final evening, we gathered in a large circle on the floor, savouring a grand platter of steaming stuffed vine leaves alongside braised lamb cutlets.

SMALL PLATES – BIG CONNECTIONS

The tantalising aroma and rich flavours of stuffed vine leaves effortlessly transport me back to the echoes of laughter, boundless generosity and sincere warmth that define Arab hospitality. This culinary journey unfolds during one of the most memorable dinners of my life, hosted at Rada’s house in Jad’s hometown of Azraq, Jordan.

In the scorching summer of 2005, we embarked on a three-week journey through Jordan, with a quick detour into Syria, seeking solace following the closure of Café Arabica. Our beloved café, nestled in an unexpected corner of W10 within a revamped industrial space just beyond Ladbroke Grove. This escapade marked my first foray into the world of restaurant ownership, fuelled by a £7k loan from my father, weekly cash injections from market stalls and a couple of maxed-out credit cards.
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Our endeavour dripped with passion and effort from the outset – we transformed the bar front with bamboo garden fence from Homebase, crafted wonky, softwood tables and painted them with a blend of PVC glue and sand, tackled plumbing dilemmas and dabbled in electrics (although we sought a professional hand for the extraction and gas). After a lot of blood, sweat and tears, and a labour of love that left me exhausted but brimming with invaluable lessons, Jad and I needed this time away from London.

During a three-day retreat at Rada’s home, we found solace in the comfort of her home-cooked meals. We were greeted with a lunch of mujaddara (see here) with a tahini salsa, then sought refuge from the scorching afternoon sun beneath lush pergola vines, nibbling on freshly roasted nuts, while Rada’s daughters collected fresh cucumbers and tender grape leaves to expertly prepare the stuffed delights we would savour for our final dinner.

Our stay included plans to visit a Bedouin family in the eastern desert, to collect sheep and goat’s milk for crafting our own labneh. In a comical yet unsuccessful attempt, I tried my hand at making markouk – a paper-thin, unleavened flatbread cooked over a sag, resembling a gigantic, upturned wok. Jad and I ventured out, gathering desert capers and wild thyme to blend za’atar while scouting for small artisanal producers to expand our ingredients range.
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On the final evening, we gathered in a large circle on the floor, savouring a grand platter of steaming stuffed vine leaves alongside braised lamb cutlets, freshly baked markouk, homemade labneh with Persian cucumbers, crunchy pickles and a chopped salad dressed with Rada’s homemade pomegranate molasses, dried mint and sumac. Little did I know that finishing your plate indicated hunger rather than satisfaction. After the third plate, I lay on my side, overwhelmed. Laughter filled the air as Rada, in a gesture of hospitality, hand-fed me one last morsel before Jad revealed the tradition of leaving some food on the plate – a signal of gratitude and fullness. Amid rounds of backgammon, stargazing, sips of arak, comforting bites of baklava (see here) and plenty of mint tea, we were rejuvenated after a challenging few months in London.

Capturing the essence of that final family dinner on film felt inappropriate, but Joe’s images, taken a decade after our Azraq dinner, offer a glimpse into that cherished afternoon of communal rolling, laughter and warmth, and were taken after another joyous dinner when I visited Jad in Amman in 2015, after he had left the big smoke and returned to his motherland.

My stuffed vine leaf recipe awaits (see here) – delve into the rhythmic process of filling and rolling. It is an ideal family-friendly activity and an opportunity to reconnect with yourself, close friends or a new-found companion, and create some memories of your own.


[image: image]






DIPS
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◁ ARABICA HUMMUS

What’s the secret to exceptional hummus? It’s a topic that sparks lively debate, fuelling culinary exploration among enthusiasts. The term ‘hummus’ actually owes its linguistic roots to the Arabic word for the humble legume – chickpea. This celebrated ingredient plays a pivotal role in a myriad of popular Middle Eastern dishes, from lesser-known fatteh b’hummus and balila, to big hitters like falafel. And last but not least, hummus bi tahini or hummus b’tahina – the regional name for the chickpea and tahini dip devoured all over the world.

Now, let’s wade into the peeling debate: some people peel the thin skin from the chickpeas before blending them to get a less grainy texture. But does it really make a difference? While some swear by the practice, I lean towards skipping it, as well-cooked chickpeas and a powerful blender should give you a super-smooth hummus. I don’t think peeling drastically improves the finished texture or flavour so doesn’t warrant the effort. Why waste time peeling when you could be diving into a bowl of delicious hummus?

Go for plump, tender chickpeas preferably from a jar (rather than tinned) and silky-smooth tahini, free of any bitter notes. And don’t forget the indispensable tool in your hummus-making arsenal: a reliable blender. It is the unsung hero of hummus-making. Just remember, no matter how powerful your blender, undercooked chickpeas will always result in grainy hummus.

Taste is subjective: whether you dial back the garlic, amplify the citrus, or indulge in extra tahini, for me, the key lies in achieving velvety smoothness and letting the chickpea flavour shine. A hint of garlic and a burst of citrus set the stage for a full-bodied, fruity Kalamata olive oil. Quality ingredients reign supreme.

Our beloved hummus recipe has been a constant since our Borough Market debut. Versatile and comforting, hummus finds its place effortlessly on the breakfast table, at lunch, or during dinner. Relished in its purest form or paired with fried aubergine, roasted root vegetables, boiled eggs, braised beef cheek, seared lamb rump, or raw veggies, the possibilities are endless. As well as the classic recipe (opposite), explore three variations on the upcoming pages: the classic recipe (see opposite), a vegan delight (see here), a vegetarian option (see here) and one for the carnivores (see here).

Serves 4 | Vegan

240g (8½oz) cooked chickpeas (see tip)

1 garlic clove

Juice of ½ lemon

1½ tbsp extra-virgin olive oil

½ tsp Maldon sea salt

2 tbsp ice-cold water

60g (2¼oz) tahini


Finishing touches

25g (1oz) cooked chickpeas, peeled

1 tbsp extra-virgin olive oil



5g (⅛oz) flat-leaf parsley, finely sliced

Pinch of pul biber or smoked paprika

Shopping tip: Keep an eye out for jarred varieties of chickpeas from El Navarrico, Perello or Bold Bean Co, which are meticulously prepared with just water and a touch of salt, then slow cooked to the ideal texture.

Blend the hummus: Combine the chickpeas, garlic, lemon juice, olive oil, salt and water in a food processor or tall beaker (if using a stick blender). Blend on high speed until you achieve a silky-smooth texture.

Add the tahini and blend for an additional minute until thoroughly incorporated. For a thinner consistency, add an extra tablespoon of ice-cold water.

Plating up: Spoon the hummus onto a serving dish and use the back of a spoon to create elegant swirls. Garnish with whole peeled chickpeas, drizzle with olive oil and sprinkle with sliced parsley and a pinch of pul biber or smoked paprika.
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◁ SUPERGREEN HUMMUS WITH ZHUG & CRISPY SPROUTS

Plant-based, wholesome and vibrant!

Serves 4 | Vegan


Supergreen hummus

240g (8½oz) cooked chickpeas (see shopping tip)

1½ garlic cloves



Juice of 1 lemon

1½ tbsp extra-virgin olive oil

50g (1¾oz) baby-leaf spinach, reserving a few leaves to garnish

20g (¾oz) watercress, reserving a few leaves to garnish

3 tbsp ice-cold water

¾ tsp Maldon sea salt

105g (3¾oz) tahini


Crispy sprouts

14 tbsp mixed sprouts (see shopping tip)

1 tbsp extra-virgin olive oil



¼ tsp ground cumin

Pinch of Maldon sea salt


Finishing touches

A few coriander leaves

1 tbsp extra-virgin olive oil



1 tsp fresh lemon juice

½ batch zhug

Zest of ¼ unwaxed lemon

Pinch of pul biber

Pinch of sumac

Shopping tip: If you’re unable to source sprouts at your local greengrocer, supermarket, or health-food store, fear not! You can easily cultivate your own blend using mung beans, green lentils, brown lentils, chickpeas, aduki beans, or peas. Simply soak them for 8 hours or overnight, drain and rinse thoroughly. Repeat rinsing twice daily until they sprout, which typically takes around 3 days. Once sprouted, store them in an airtight container in the fridge for up to 1 week.

Roast the sprouts: Preheat the oven to 195°C/Fan 175°C/380°F.

In a small mixing bowl, toss the sprouts with the olive oil, cumin and salt. Spread the sprouts out in a single layer on a baking tray and bake for 12–15 minutes, or until light golden-brown and crispy. Remove them from the oven and let them cool.

Blend the supergreen hummus: Combine all ingredients except the tahini in a food processor or tall beaker (if using a stick blender). Blend on high speed until you achieve a smooth, green-textured purée. Add the tahini and blend for an additional minute until thoroughly incorporated. For a thinner consistency, add an extra tablespoon of ice-cold water.

Plating up: Toss the coriander leaves and the reserved watercress and baby spinach leaves in a bowl with the olive oil and lemon juice. Spoon the supergreen hummus onto a serving dish and use the back of a spoon to create swirls. Top with a couple of tablespoons of green zhug, the dressed leaves, lemon zest, a pinch of sumac, pul biber and a scattering of the crispy sprouts.
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◁ MUHAMMARA

A vibrant Levantine-style romesco hailing from Aleppo, Syria, that combines sweet, smoky peppers, toasted walnuts and tangy pomegranate molasses with a hint of spice. Traditionally savoured as a dense, rich dip, it truly excels as a condiment when thinned slightly with a few tablespoons of water. Ideal for spooning over roasted vegetables, chicken thighs, grilled prawns, lamb chops, or roasted scallops. Alternatively, spread it inside a Khobez flatbread (see here), brush with oil and crisp it up over hot embers for the ultimate vegan arayes, which is a classic Middle Eastern street food!

Serves 4 | Vegan

200g (7oz) walnuts

3 red bell peppers

40g (1½oz) harissa

40g (1½oz) tomato purée

4 tbsp extra-virgin olive oil

2 tbsp pomegranate molasses

2 tsp Maldon sea salt

Pinch of Urfa chilli flakes

Toast the walnuts: Preheat the oven to 180°C/Fan 160°C/350°F. Spread the walnuts on a baking tray in a single layer and toast lightly in the preheated oven for 8 minutes.

Grill the peppers: Preheat the grill to its hottest setting.

Blacken the peppers approximately 5cm (2in) below the grill. Turn them regularly until the skin is fully charred and starting to collapse. Transfer the peppers to a bowl, cover with cling film and leave to sit for 20 minutes until cool enough to handle. Peel away the skin and discard the stem, seeds and white membrane.

Blend the muhammara: Combine the peeled roasted peppers with the harissa, tomato purée, 2 tablespoons of the olive oil, 1 tablespoon of the pomegranate molasses and the salt in a tall beaker. Reserve a tablespoon of the walnuts to garnish and add the remaining nuts to the beaker. Blend to a fine purée using a stick blender.

Plating up: Spoon the dip into a shallow bowl or onto a plate. Use the back of a spoon to create a textured pattern. Drizzle the remaining olive oil and pomegranate molasses over the top. Finely chop the reserved walnuts, retaining some coarser chunks for crunch and contrast, then sprinkle them over the muhammara with the Urfa chilli flakes, and serve at room temperature.

Storage: Muhammara improves with time and will keep for up to 5 days in the fridge. Just remember to take it out an hour before serving to allow it to reach room temperature.
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◁ AUBERGINE MOUTABEL

Moutabel, aptly translating to ‘mashed’, never ceases to intrigue newcomers who witness the captivating charring process that transforms aubergine into this culinary marvel. Once the aubergine skins wear the badge of blackened honour and the smoky pulp within has softened and collapsed, the rest is a breeze. Hold onto those aubergine skins for the zero-waste black honey (see here), a flavour bomb we adore smeared underneath slabs of grilled halloumi.

Serves 4 | Vegan

2 large aubergines (about 700g/1lb 9oz)

5 tbsp tahini

Juice of ¾ lemon

1 garlic clove, finely minced

25g (1oz) flat-leaf parsley, leaves julienned

2 tbsp extra-virgin olive oil

Pinch of freshly milled black pepper

1 tsp Maldon sea salt


Finishing touches

1 tbsp extra-virgin olive oil

1 tbsp pomegranate seeds



Char the aubergines: Preheat the grill to its highest setting.

Prick the aubergines a couple of times with a sharp knife (this will allow built-up steam to escape during cooking and prevent them from exploding).

Position the aubergines approximately 5cm (2in) below the grill elements and start to blacken them. Turn the aubergines regularly until the skin is fully charred, and they are soft to touch and collapsing. (This can also be done over the hot coals of a barbecue or over a gas hob.)

Transfer the aubergines to a rimmed dish to collect the smoky resting juices and set aside to cool for 30 minutes.

Blend the moutabel: When the aubergines are cool enough to handle, slit them lengthwise and scoop out the flesh into a bowl. Make sure you get all the pulp, even the part closest to the charred skin. Reserve the skins to make black honey (see here) and gently mash the flesh with a fork until chunky.

In a tall beaker, blend the tahini, smoky resting juices, lemon juice, garlic, half the parsley, the olive oil, black pepper, salt and 5 tablespoons water with a stick blender, until green and velvety. Add the tahini mixture and the remaining flat-leaf parsley to the mashed aubergine and fold everything together.

Plating up: Spoon the moutabel onto a small plate, drizzle with the olive oil and sprinkle with pomegranate seeds to serve.
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◁ TARAMASALATA

Forget bright pink imitations, seek out lightly smoked cod’s roe and try this fluffy, peachy-coloured rendition. Taramasalata, like mayonnaise, can be temperamental and prone to splitting if the oils are added too quickly. But with practise, you’ll master it and never go back to store-bought. In the restaurant, we garnish this with sweet, pickled cucumbers, fresh dill and Tobiko flying fish roe for an indulgent crunch. But a plate of crunchy breakfast radishes, a stack of piping hot pita breads and a crisp, unoaked Chardonnay or a sparkling Txakoli would be a delightful alternative at any summer social.

Serves 4

250g (9oz) smoked cod’s roe

10g (¼oz) soft, white, crustless bread

10g (¼oz) white onion

Juice of ½ lemon

160g (5⅓oz) grapeseed oil

25g (1oz) extra-virgin olive oil

75g (3oz) water

½ tsp Maldon sea salt


Sweet pickled cucumbers

55g (2oz) white wine vinegar

30g (1oz) caster sugar



⅓ cucumber, peeled, deseeded and diced


Finishing touches

1 tsp olive oil

Fresh dill fronds



1 tbsp Tobiko flying fish roe (optional)

Make the sweet pickled cucumber: Place vinegar, sugar and 55g (2oz) water in a heavy saucepan. Bring the mixture to a boil, then lower the heat and simmer for 1 minute until the sugar dissolves. Remove the saucepan from the heat and let the pickling liquid cool.

Add the diced cucumber to the cooled liquid and let it pickle for a minimum of 30 minutes, while you prepare the taramasalata. For a firmer bite, I recommend making these on the same day.

Blend the taramasalata: Cut through the skin of the roe lobe, to remove the soft roe inside. In a tall beaker (if using a stick blender) or the bowl of your food processor, combine the bread, cod’s roe, onion and lemon juice. Blend the ingredients to a fine purée with a smooth consistency.

In a small jug, combine the oils. With the motor running, gradually drizzle in a third of the oils, followed by a third of the water. Repeat this process until all the liquids are incorporated, resulting in a light and fluffy emulsion. Taste and adjust the seasoning. Transfer the mixture to a bowl, cover with cling film and refrigerate until needed.

Plating up: Spoon the taramasalata into a serving bowl, drizzle with a little olive oil and garnish with cubes of pickled cucumber, dill fronds and a heaped spoonful of Tobiko flying fish roe, if you’re feeling indulgent.

Storage: Taramasalata keeps for up to 5 days in the fridge.





SPICY EZME

Recipes for ezme, Turkish for ‘crushed’ or ‘mashed’, vary across homes, restaurants and regions, so feel free to make it your own – adjust veggie ratios, enhance the fruitiness with pomegranate molasses, or fine-tune the acidity with lemon juice and sumac. This rendition leans towards spice, reflecting the vibrant flavours of southern and eastern regions of Turkey, where cities like Gaziantep, Adana and Urfa often hailed as the homeland of all kebabs. A simple chop and blend of the freshest summer vegetables will suffice. For intensified flavour, subtle smokiness and extra flair, char and peel the tomatoes. This is a perfect appetiser with warm bread, but if you’re serving it as a side with chargrilled meats, keep it simple; let ezme’s natural freshness create the contrast. (See central dish in the photo on these pages.)

Serves 4–6 | Vegan

3 ripe tomatoes, very finely chopped

½ small onion, very finely chopped (40g/1½oz prepared weight)

2 long Turkish green sivri biber or ½ green bell pepper, very finely chopped

1 red chilli, very finely chopped

15g (½oz) flat-leaf parsley, leaves julienned and gently chopped


Dressing

1 tbsp tomato paste

1 tsp mild Turkish pepper paste (optional)



1 garlic clove, minced

6 tbsp extra-virgin olive oil

Juice of ½ lemon

1 tsp pul biber

1¼ tsp Turkish dried mint

½ tsp sumac

1 tsp Maldon sea salt


Finishing touches

1 tbsp extra-virgin olive oil

½ tbsp pomegranate molasses (optional)



½ tsp Urfa chilli flakes

Preparation tip: Use a sharp knife when you chop the vegetables to achieve a paste-like consistency. Ensure the parsley is thoroughly dry before cutting. Gather and roll the herbs before employing a razor-sharp knife for precision julienning, followed by a few gentle chops to avoid bruising the parsley, preventing any unwanted aroma reminiscent of chewed grass.

Make the ezme: In a small bowl, whisk together all the dressing ingredients.

Add the dressing to the finely chopped vegetables and parsley. Stir well and leave to sit at room temperature for 15 minutes to allow the flavours to meld.

Plating up: Transfer the ezme to a serving dish. Drizzle with the olive oil, a touch of pomegranate molasses for added richness and a pinch of Urfa chilli flakes for extra heat. Best enjoyed immediately.

Storage: While it can be stored in the fridge for up to three days, the vegetables may lose their crunchiness and the dish will become increasingly watery over time.





COURGETTES, SHEEP’S CHEESE, MINT & PINE NUTS

Courgettes, often regarded as the unsung heroes in the vegetable realm, really shine with a bit of love. If you cook them slowly, they collapse into the olive oil and garlic. These seemingly unremarkable fruits (yes, fruits!) become a velvety canvas for the contrasting crunch of citrus-marinated courgette peel, the saltiness of sheep’s cheese, the freshness of the mint and the nuttiness of toasted pine nuts. For added flair, you can play with a mix of vibrantly green and sunny yellow courgettes. And, during the summer, swap out the courgette peel for finely sliced trompette courgettes, for an extra satisfying crunch. (See top left dish in the photo on this page.)

Serves 4 | Vegetarian

3 courgettes (about 600g/1lb 5oz prepared weight)

6 tbsp extra-virgin olive oil

4 garlic cloves, finely chopped

1½ tsp Maldon sea salt

1 tsp Turkish dried mint

3 tbsp fresh lemon juice

Pinch of freshly milled black pepper


Marinade

2 spring onions

2 tbsp extra-virgin olive oil



Zest of ½ unwaxed lemon

1 tbsp fresh lemon juice

¼ fresh red chilli, finely diced

Pinch of Maldon sea salt


Finishing touches

3 tbsp finely grated sheep’s cheese (see shopping tip)

2 tbsp toasted pine nuts



4 mint leaves, torn

Shopping tip: Any slightly salty sheep’s milk cheese will work for this recipe. Some great options include Mihaliç peyniri, a hard unpasteurised Turkish sheep’s milk cheese, similar to Greek kefalotyri or a dry-aged sheep’s ricotta. Crumbled feta or Roquefort are also tasty substitutes, so feel free to experiment with your favourites. If you’re hosting vegan friends, you can skip the cheese altogether.

Make the courgette dip: Wash the courgettes and use a cheese slicer to remove 3 strips of peel from 2 courgettes. Keep the peel aside to make the marinated courgette and spring onion garnish. Cut the remaining courgettes into large 3cm (1¼in) rounds.

Heat the 6 tablespoons olive oil in a pan (with a lid) over a medium heat. Add the courgette rounds, garlic and salt to the pan. Cover with the lid and cook for 20 minutes, stirring occasionally, until the courgettes break down. Keep an eye on them to check the garlic is not burning.

Remove the lid, increase the heat to medium-high and cook for another 5 minutes, stirring occasionally, until the water evaporates and the courgettes sizzle in the olive oil. Remove from the heat and stir through the dried mint, 3 tablespoons lemon juice and black pepper, then leave to cool.

Marinate the courgette peel and spring onions: Just before serving, julienne the reserved courgette peel and the spring onions into thin 5cm (2in) lengths. Soak them in ice-cold water for 5–7 minutes until the peel becomes crisp and the spring onion curls. Ten minutes before serving, remove them from the water, pat them dry and mix with the 2 tablespoons olive oil, lemon zest, 1 tablespoon lemon juice and chilli. Season with salt and leave them to marinate.

Plating up: Spoon and smear the courgette dip across a small plate, creating swirling patterns using the back of a spoon. Top with marinated courgettes, sheep’s cheese, toasted pine nuts and fresh mint to serve.
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◁ LABNEH WITH TURKISH CHILLI BUTTER

Whether you choose to make your own labneh from scratch following the recipe on this page or opt for high-quality store-bought, elevate it with this Turkish chilli butter.

Serves 4 | Vegetarian

300g (10½oz) labneh


Turkish chilli butter

1 mild fresh red chilli

2 garlic cloves, thinly sliced



45g (1⅔oz) unsalted butter

2 tbsp extra-virgin olive oil

½ tsp pul biber

Pinch of smoked sweet paprika

½ tsp Maldon sea salt


Finishing touches

2 pickled chillies, thinly sliced

Big pinch of Urfa chilli flakes



For convenience: The garlic chilli butter can be made ahead of time. After cooking, transfer it to an airtight container and refrigerate for up to 2 weeks or freeze for up to 3 months.

Make the chilli butter: Cut the red chilli into 3–4 irregular-sized pieces. Place in a small saucepan with the garlic and butter over a low-medium heat. Melt the butter and bring it to a simmer, then reduce the heat, ensuring it barely bubbles, until the chillies and garlic are tender. Add the pul biber, smoked paprika and salt, and remove from the heat to cool for a few minutes.

Plating up: Spoon the labneh into a shallow bowl or plate, creating a well in the centre with the back of the spoon. Pour the warm chilli garlic butter into the well and garnish with pickled chillies and a generous pinch of Urfa chilli flakes.
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WHIPPED SWEETCORN, TOASTED CORN RELISH & ZA’ATAR

Savour this delight during the late summer with fresh sweetcorn or year-round with frozen sweetcorn. And don’t let any of that toasted sweetcorn relish go to waste! It’s delicious spooned over a well-seasoned, buttery baked potato with a dollop of Greek yogurt, a grilled sole, or a juicy pork chop. (See bottom left dish in the photo on this page.)

Serves 4 | Vegan


Whipped sweetcorn

300g (10½oz) sweetcorn kernels

3 tbsp extra-virgin olive oil



1 tsp Maldon sea salt


Toasted corn relish

100g (3¾oz) sweetcorn kernels

6 tbsp extra-virgin olive oil



2 tbsp red wine vinegar

1 spring onion, finely sliced

1 tsp red chilli, deseeded and finely diced

½ tsp pul biber

¼ tsp smoked paprika

½ tsp Maldon sea salt


Finishing touch

2 tsp za’atar



Make the whipped sweetcorn: Bring a saucepan of water to the boil. Add the sweetcorn kernels and cook for 2 minutes, then drain.

In a tall beaker, combine the cooked sweetcorn, olive oil, 4 tablespoons water and the salt. Using a stick blender, blend on full speed for 3–4 minutes until you achieve a finely puréed emulsion.

Toast the corn and make the relish: Place a frying pan over medium heat. When it is hot, add the sweetcorn kernels and toast gently, swirling the pan from time to time, to ensure an even colour. Remove the sweetcorn when the kernels begin to develop charred edges and start hopping around the pan.

Transfer the hot toasted sweetcorn to a small mixing bowl and add the olive oil and vinegar. Set aside to cool for a few minutes.

Add the spring onion, red chilli, pul biber, smoked paprika and salt, then give it a good stir.

Plating up: Warm the whipped sweetcorn in a saucepan over a medium heat. Spoon it into a shallow bowl and top with the toasted corn relish and sprinkle with za’atar.





ALMOND TARATOR WITH ROASTED GRAPES & ALMOND DUKKAH

This chilled almond tarator dances with the sweetness of roasted grapes, a generous dusting of crunchy almond dukkah and fresh notes from summer herbs, all celebrating the versatility and spirit of tarator – those indulgent, nut-infused sauces that captivate tastebuds across the region. Picture it as a thicker, more whimsical ajo blanco, echoing its Moorish roots from the Iberian Peninsula’s bygone era. (See top right dish in the photo on this page.)

Serves 4 | Vegetarian


Almond tarator

100g (3¾oz) blanched almonds

50g (1¾oz) pita or slightly stale white breadcrumbs



1 small garlic clove, peeled

2 tsp red wine vinegar

1 tbsp fresh lemon juice

70g (2¾oz) extra-virgin olive oil

40g (1½oz) sunflower oil

1 tbsp Greek yogurt

1¼ tsp Maldon sea salt


Almond dukkah

1 tsp coriander seeds, lightly crushed and toasted

1 tsp fennel seeds, toasted



25g (1oz) blanched almonds, toasted and roughly chopped

10g (¼oz) sesame seeds, toasted

3 grinds of freshly milled black pepper

Pinch of Maldon sea salt

¾ tsp dried oregano


Roasted grapes

150g (5oz) red grapes

4 tbsp extra-virgin olive oil, plus extra to garnish



3 tsp red wine vinegar

¾ tsp caster sugar

½ tsp Maldon sea salt


Finishing touches

1 tbsp extra-virgin olive oil

A few dill fronds



A few fennel fronds

For convenience: You can prepare the almond tarator up to 3 days ahead and the dukkah will keep for up to a month in an airtight container in a cool, dry place, away from direct sunlight.

Blend the almond tarator: Steep the almonds in a cup of boiling water and leave them for 30 minutes. Drain them and discard the water. Add all the remaining ingredients to the soaked almonds, along with 165g (5½oz) water, and refrigerate for 30 minutes.

Remove from the fridge and place in a tall-sided beaker (if using a stick blender) or your food processor. Blend on full power until you achieve a fine purée with a smooth emulsion, similar to custard. Taste and adjust the seasoning, if required. Transfer to a bowl, cover with cling film and refrigerate for an hour or until you’re ready to plate up.

Make the almond dukkah: Meanwhile, coarsely grind the toasted spices for the dukkah using a pestle and mortar. Add the toasted nuts and seeds, season with salt, pepper and oregano, and mix well. Set the mixture aside.

Roast the grapes: Preheat the oven to 210°C/Fan 190°C/410°F.

Place the red grapes in a small ovenproof baking dish. Drizzle with the oil and red wine vinegar, then toss to coat. Sprinkle with the sugar and sea salt and roast in the preheated oven for 15–20 minutes, swirling occasionally to coat the grapes, until they begin to wrinkle. Serve warm.

Plating up: Spoon the chilled almond tarator into a shallow bowl or plate. Dress with the warm roasted grapes and their tangy, molasses-like juices. Drizzle with olive oil and finish with the almond dukkah, fresh dill and fennel fronds.
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◁ SMASHED CUCUMBER CACIK

You can whip up a plate of this Turkish classic (pronounced ga-gick) in less than 10 minutes. This delicious, chunky, cucumber-heavy variation shares its roots with favourites from across the Mediterranean and Middle East, such as Balkan tarator, Greek tzatziki, or Iranian mast-o-khiar. The secret to its lusciousness? A good-quality, full-fat, thick, strained yogurt.

Serves 4 | Vegetarian

3 Persian cucumbers

2 garlic cloves, finely minced

2 tbsp fresh lemon juice

2 tbsp white wine vinegar

2 tsp Turkish dried mint

½ tsp nigella seeds, plus a pinch to garnish

3 tbsp extra-virgin olive oil, plus extra for drizzling

15g (½oz) fresh dill, chopped (reserve a few fronds for garnish)

Generous pinch of freshly milled black pepper

1 tsp Maldon sea salt

250g (9oz) Greek yogurt

Shopping tip: Choose an authentic Greek yogurt with approximately 10 per cent fat. This will be ideal for enriching dips, spooning onto rice, or as a decadent base for honey, poached fruits and granola. If Persian cucumbers aren’t available, two-thirds of an English cucumber will serve just as well.

Make the cacik: Place the cucumbers on a cutting board and smash them using a cleaver, the back of a frying pan, or a rolling pin. Smashing the cucumber creates a mix of chunky and smooth textures, enhancing the cacik’s crunchiness, whilst the finer pieces soak up the vinegar and garlic. Roughly chop the smashed cucumbers into 1cm (½in) slices.

Combine the smashed cucumbers with the remaining ingredients except the yogurt. Mix well and let it macerate for a few minutes.

Once macerated, gently fold three-quarters of the cucumber mixture into the yogurt.

Plating up: Spoon the cacik onto a serving dish and garnish with the remaining macerated cucumber, a drizzle of olive oil, a pinch of nigella seeds and a few extra dill fronds.
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HOT MEZE
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◁ HUMMUS WITH SPICED LAMB & PINE NUTS

Lamb stands as one of the ubiquitous hummus toppings across the Arab world. Picture spots, like the extraordinary Al Soussi, one of Beirut’s most historic restaurants, where you can find an array of options, from lamb’s liver to slivers of neck fillet, sweetbreads, brain and confit awarma. We’ve introduced various iterations to the restaurant over the years – each with its own fan base. However, this recipe remains a steadfast favourite.

Serves 4

1 batch Arabica Hummus


Spiced lamb topping

2 tbsp extra-virgin olive oil

20g (¾oz) butter or ghee



20g (¾oz) pine nuts

½ onion, finely diced

150g (5oz) minced lamb

¼ red bell pepper, finely diced

½ mild green chilli, finely diced

1 garlic clove, minced

½ tsp Lebanese-7-spice

¼ tsp smoked paprika

1 tsp Maldon sea salt

Juice of ¼ lemon

10g (¼oz) flat-leaf parsley, leaves finely chopped

Pinch of pul biber

Pinch of sumac

Fry the spiced lamb: Start by heating the olive oil and ghee in a large, heavy-based frying pan over a medium heat. Add the pine nuts and swirl the pan to ensure even toasting until they turn light golden brown. Remove the pine nuts with a slotted spoon and set them aside.

Add the diced onion to the pan and sweat for 5 minutes until it softens. Increase the heat to high and add the minced lamb, stirring constantly to break up any clumps and prevent the onions from catching. Fry the lamb for 3–4 minutes, until it is brown and the edges crisp up. Stir in the finely diced red pepper, mild green chilli, minced garlic, Lebanese-7-spice, smoked paprika and salt, and cook for a further 2–3 minutes. Squeeze in the lemon juice, stir in half of the chopped parsley and serve immediately.

Plating up: Spoon the hummus onto a large plate, top with the spiced lamb and the cooking juices. Scatter over the toasted pine nuts, the remaining chopped parsley and a pinch of pul biber and sumac.
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◁ HUMMUS WITH SMOKED MUSHROOM BUTTER

One for the mushroom lovers! This mushroom butter is your ticket to elevating everything from a humble bowl of hummus to a wild rice pilaf. Fold it through some grated mozzarella and add to some flatbread dough (see here) for an extraordinary cheesy garlic bread or add to a breakfast quesadilla topped with a fried egg!

Serves 4 | Vegetarian

1 batch Arabica Hummus


Mushroom butter

50g (1¾oz) oyster mushrooms, cut into 2cm (¾in) strips

75g (3oz) chestnut mushrooms, quartered



50g (1¾oz) shiitake mushrooms, destemmed and cut into thick slices

½ banana shallot, finely diced

2 garlic cloves, thinly sliced

3 tbsp extra-virgin olive oil

120g (4⅓oz) unsalted butter

½ tsp ground cumin

3 sprigs of thyme

½ tsp Maldon sea salt


For smoking

Tinfoil cup

1 piece hot charcoal



5g (⅛oz) cold unsalted butter


Finishing touches

5g (⅛oz) flat-leaf parsley, leaves julienned

Pinch of pul biber



Zest of ½ unwaxed lemon

For convenience: You can prep the hummus and mushrooms up to 3 days ahead – just store them in the fridge. When it’s showtime, take the hummus out an hour before serving to let it come to room temperature. Warm the mushrooms, either in the microwave or on the stove, just before serving.

Prepare the mushrooms: Brush off any dirt with a dry cloth, kitchen paper, or a handy pastry brush.

Make the mushroom butter: Heat a heavy-based non-stick frying pan over a medium-high heat. Add the oyster mushrooms top-side down and cook until they start to char and blacken. Remove the pan from the heat and set aside to cool for 10 minutes before adding the remaining mushroom butter ingredients.

Return the pan to the heat and cook for about 5 minutes, stirring occasionally. Continue cooking until the moisture from the mushrooms has evaporated, the shallot is translucent and the garlic is soft.

Smoke the mushroom butter: Heat a piece of charcoal on the barbecue or over a gas burner until it glows white hot with a red centre. Shape a small foil bowl, perfectly sized to cradle the hot charcoal. Nestle the foil bowl amid the cooked mushrooms, then carefully place the hot coal inside the foil, with a knob of cold butter. As soon as the butter starts to smoke, cover the pan with a lid or a tight-fitting piece of tinfoil to trap the smoke. Leave to infuse for 30 minutes.

Uncover the pan, use tongs to remove the foil with the charcoal (make sure it’s cool before disposal) and give the mushrooms a gentle stir. Warm through before serving.

Plating up: Spoon the hummus onto a big plate, then pile it high with the warm, smoky mushroom butter. Sprinkle on the parsley, a pinch of pul biber and a zing of lemon zest.
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◁ JORDANIAN FŪL

Fūl, pronounced ‘fool’, traces its culinary roots back to the Arabic words for ‘beans’ and ‘buried’, a nod to the ancient cooking method. Fava beans were buried in a pot of water or beneath the remnants of a fire and left to simmer overnight in anticipation of a breakfast feast the next day. Affectionately nicknamed the ‘rich man’s breakfast’, ‘shopkeeper’s lunch’ and ‘pauper’s supper’, fūl’s rich history reflects its widespread appeal across the Middle East.

My first bowl of this comforting vegan staple was in a bustling breakfast spot in Amman, Jordan. There, they meticulously crafted it from scratch, simmering dried pulses in a traditional, hand-crafted, copper damasa pot. For convenience at home, I make it using pre-cooked jarred pulses. Purists may flinch, but I’ve introduced slow-cooked onions and tomatoes for added depth and richness. Savour fūl throughout the day with warm flatbreads or pair it with fudgy soft-boiled eggs for a wholesome breakfast. Elevate it to the ultimate Middle Eastern brunch by combining it with hummus, olives, Persian cucumbers, radishes, labneh and slivers of Nabulsi, a semi-hard Palestinian goat’s milk cheese, akin to halloumi. Transform it into a hearty lunch with a side of falafel, or into dinner with chargrilled Iberian secreto or a grilled octopus tentacle.

Serves 4 | Vegan


Bean stew

2 tsp cumin seeds

3 tbsp extra-virgin olive oil



1 onion, finely diced

2 garlic cloves, minced

2 tomatoes, diced

2 tsp tomato paste

350g (12oz) cooked fava beans, rinsed (see shopping tip)

Big pinch of freshly milled black pepper

1 tsp Maldon sea salt

Juice of ½ lemon


Finishing touches

5 tbsp extra-virgin olive oil

1 tomato, deseeded and diced



2 spring onions, finely sliced

1–2 green chillies, finely chopped (optional)

10g (¼oz) flat-leaf parsley, leaves roughly chopped

Zest of ¼ unwaxed lemon

Pinch of pul biber

Shopping tip: While the classic recipe calls for small fava (broad) beans, I’ve taken a liking to making it with a jar of Rosara’s alubia roja – a small, thin-skinned variety of red kidney bean, known as caparrón in Rioja.

For convenience: You can make the bean stew up to 3 days in advance but hold off on stirring in the lemon juice until just before serving for the freshest, zingiest flavour.

Make the bean stew: Begin by toasting the cumin seeds in a saucepan over a medium-high heat for 2–3 minutes, until they change colour and become aromatic. Remove them from the pan and grind coarsely using a pestle and mortar.

In the same pan, heat the olive oil over a medium heat. Add the finely diced onion and cook for nearly 20 minutes, until it softens and starts to caramelise. Add the minced garlic and half the ground toasted cumin and cook for 3 minutes. Mix in the diced tomatoes and tomato paste, and cook for a few more minutes until the tomatoes break down.

Stir in the cooked beans, 250g (9oz) water and season with the black pepper and salt. Bring to a boil, then reduce the heat and simmer uncovered for about 15–20 minutes, or until the liquid reduces by half, resulting in a thick, soupy consistency. Use a potato masher to crush half of the beans and stir in the lemon juice just before serving.

Plating up: Serve the warm bean stew in a bowl and top with the olive oil, diced tomato, spring onion, green chilli (if using), parsley, lemon zest, a generous pinch of the remaining ground cumin and a pinch of pul biber.
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◁ STUFFED VINE LEAVES

Whether you dub them dolmades, dolma, yaprak sarma, sami, japrak, or any other moniker, these flavour-packed morsels take you on a culinary odyssey across the East Mediterranean, Middle East and the Balkan peninsula. Their culinary traditions entail stuffing grape vine leaves with a blend of rice, herbs and occasionally meat, and recipes are shaped by individual tastes, regional influences and cultural nuances. For a plant-based stuffing, substitute the ground meat and pomegranate molasses for an extra 150g (5oz) rice, an additional diced tomato, ½ teaspoon of tomato paste and 15g (½oz) finely chopped fresh dill.

Makes about 65

450g (1lb) jarred vine leaves in brine (see shopping tip)

About 6 tbsp extra-virgin olive oil

2 tomatoes, sliced

2 lemons, 1 sliced into thin rounds, 1 juiced

800g (1lb 12oz) lightly seasoned lamb stock or water

½ tsp Maldon sea salt

Yogurt, to serve


Stuffing

1 tbsp extra-virgin olive oil

1 onion, very finely diced



10 garlic cloves, finely minced

400g (14oz) minced lamb or mutton

2 tsp Lebanese-7-spice

1 tsp ground cinnamon

1 tsp freshly milled black pepper

300g (10½oz) short-grain rice (see shopping tip)

6 tomatoes, finely chopped to a pulp

2 tbsp tomato paste

40g (1½oz) flat-leaf parsley, leaves finely chopped

3 tbsp pomegranate molasses

6 tsp Turkish dried mint

5 tsp Maldon sea salt

Shopping tip: This recipe is prepared using drained preserved brined vine leaves. However, if you’re fortunate enough to find fresh grape vine leaves in a vineyard or a Mediterranean grocery store or vegetable market, follow the same instructions below to clean and blanch them before use, as you would for preserved leaves. When selecting rice, opt for a good-quality short-grain pudding or bomba rice.

Prepare the vine leaves: Remove the leaves from the jar and discard the brine. Rinse the leaves well, then soak them in 1 litre of boiled water for 15 minutes. Drain and cool the leaves in cold water. (This helps remove the saltiness and the sharp taste of the preservatives that are commonly used in the jarring process.)

Separate the vine leaves, reserving some smaller, torn or damaged ones to line the bottom of the cooking pot with 3 layers. This lining protects the stuffed leaves from scorching. Using a knife, remove any thick stems from the best leaves. Stack the prepared leaves on a plate with the veins facing up until ready to use.

Make the stuffing: Heat the olive oil in a large frying pan over a medium-high heat. Add the onion and sweat for 5 minutes until it becomes soft and translucent. Stir in the garlic and cook for a further minute. Increase the heat and add the minced meat. As the meat is browning, use a wooden spoon to break up any clumps. Season with the Lebanese-7-Spice, ground cinnamon and black pepper, and cook for another 30 seconds. Remove the pan from the heat and set aside to cool.

Meanwhile, rinse the rice under cold water, then leave it to soak for 15 minutes. Drain before using.

Combine the cooled meat with the drained rice, finely chopped tomatoes, tomato paste, parsley, pomegranate molasses and dried mint. Season with the salt and mix thoroughly until all the ingredients are well incorporated.

Stuff, wrap and cook the vine leaves: Place a vine leaf flat on a chopping board. Scoop a heaped teaspoon of the filling and place it in a thin line in the centre of the leaf, about a centimetre from the stalk end. Starting from the bottom, carefully roll the leaf over the filling, folding in the edges to create a cylindrical shape, similar to making a mini spring roll. Roll it up tightly enough to prevent unravelling during cooking, but not too tightly, as the uncooked rice needs room to expand. Each piece should be approximately 1cm (½in) thick. Place the stuffed vine leaf on a tray and repeat until all the stuffing has been used.

Brush the bottom of a large 5-litre saucepan with a tablespoon of the olive oil and line it with 3 layers of the reserved broken and torn leaves. Top with the tomato slices, then arrange the stuffed vine leaves in rows, nestled tightly to prevent them from opening while cooking. When the base of the saucepan is covered, drizzle the stuffed vine leaves with a tablespoon of olive oil, then start adding another layer in an alternating direction. Repeat the steps until all the leaves are in the saucepan. Arrange the lemon rounds on the surface, to impart a subtle citrus flavour to the cooking liquid, then place a heatproof plate (slightly smaller than the diameter of the saucepan) face down on top of the vine leaves, to prevent them floating and unravelling while they are cooking.

Pour in the stock or water and add the salt. Place the saucepan over a medium-high heat and bring to a simmer. Reduce the heat to low-medium, cover with a lid and cook for 30 minutes, until most of the water is absorbed.

Add the lemon juice to the pan and swirl it around. Taste the stock and adjust the seasoning with more lemon juice, if required. Continue to cook over a low heat for another 30 minutes. Remove the pan from heat and leave the stuffed vine leaves to rest in the saucepan for 30 minutes.

Plating up: Transfer the stuffed leaves to a dish, discarding the lemon slices and tomatoes. Drizzle with some olive oil and serve warm with yogurt.
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◁ GRILLED HALLOUMI WITH BLACK HONEY

As my 5-year-old regularly reminds me, ‘Sharing is caring.’ So, I’m sharing one of our bestsellers. Here the smoky sweetness of black honey meets the mellow saltiness of halloumi, and is crowned with crunchy toasted sesame, Turkish dried mint and fruity pul biber. The secret behind the zero-waste black honey lies in its ingenious repurposing of the surplus aubergine skins leftover from making smoked aubergine dishes. Often overlooked and discarded, these charred skins impart a rich, unique and smoky flavour to the honey. Look out for authentic halloumi cheese made from a mix of goat’s and sheep’s milk, and get ahead by making the black honey in advance.

Serves 4 | Vegetarian

1 × 250g (9oz) block halloumi cheese

2 tbsp extra-virgin olive oil


Black honey

100g (3¾oz) burnt aubergine skins (see here)

100g (3¾oz) runny honey



Pinch of Maldon sea salt

⅛–¼ tsp orange blossom water, to taste


Toasted sesame mix

2 tbsp sesame seeds

¼ tsp pul biber



¼ tsp Turkish dried mint


Finishing touches

1 tbsp extra-virgin olive oil

Juice of ¼ lemon



A few dill fronds

Make the black honey: Combine the aubergine skins with 100g (3¾oz) water in a mini food processor or tall beaker, if using a stick blender. Blend on high until you achieve a purée. Pass the mixture through a fine sieve into a small heavy-based saucepan.

Add the honey and a pinch of salt and bring to a boil over a medium heat. Reduce the heat and simmer for 2–3 minutes.

Remove from heat, stir through the orange blossom water and leave to cool. The honey will keep in the fridge for 1 month.

Toast the seeds and make the mix: Toast the sesame seeds in a dry frying pan over a medium heat, swirling constantly for 5–6 minutes, or until light golden brown. Remove from the heat and set aside to cool.

Mix the sesame seeds with the pul biber and dried mint.

Fry the halloumi: Cut the block of halloumi in half, following the natural fold of the cheese.

Heat the 2 tablespoons of olive oil in a non-stick frying pan over a medium-high heat. Add the cheese and cook for 3–4 minutes without moving, to release some liquid. When the liquid has evaporated, a golden-brown crust will form quickly. Flip the halloumi with a spatula and fry on the other side for 2–3 minutes, until crispy. The inside should remain soft and squidgy to touch.

Plating up: Smear 2 heaped tablespoons of black honey across a plate with the back of a spoon. Place the pan-fried halloumi on top, drizzle with olive oil, a squeeze of lemon, a generous scattering of the toasted sesame mix and a few dill fronds. Serve immediately.
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◁ DAMASCENE FALAFEL

From late-night kebab shops to a global sensation, falafel refuses to be confined to a fixed recipe. Essentially, pulses – whether chickpeas, broad beans, or a harmonious blend – meld with a mix of veggies, fresh herbs and spices. Every kitchen, from Cairo to Damascus, adds its own unique twist. In 2002 at Borough Market, armed with a borrowed £20 investment, my falafel journey commenced. A makeshift setup, featuring a small hand mincer, a saucepan and a slotted spoon, led to an unexpected sell-out in just half an hour. The seminal recipe below marked a pivotal moment in my life and fuelled our reputation on the London street food scene. Whether you own a fancy food processor or opt for a budget-friendly hand mincer, authentic falafel is easily now within your reach. Serve with Tahini Sauce, a simple chopped salad, some crunchy pickles, Pita Pockets and our Fermented Hot Sauce.

Makes about 30 | Vegan

450g (1lb) dried chickpeas

1 onion, finely diced

4 garlic cloves, minced

½ small green bell pepper, deseeded and finely chopped

1 green chilli, deseeded and finely chopped

50g (1¾oz) flat-leaf parsley, roughly chopped

15g (½oz) coriander, roughly chopped

2 tbsp ground cumin

1 tbsp ground coriander

½ tsp freshly milled black pepper

3 tsp Maldon sea salt

4 tbsp sesame seeds

1 tsp bicarbonate of soda

Sunflower or vegetable oil, for deep frying

Soak the chickpeas: Place the chickpeas in 1.5 litres (2½ pints) cold water and leave to soak overnight.

Make the mixture: Drain the chickpeas using a colander. For a uniform texture, combine the chickpeas with the chopped vegetables and herbs in a mixing bowl, then mince using a 5mm (¼in) grinding plate. Alternatively, place the chickpeas, vegetables and herbs in a food processor. Pulse until well combined, resulting in a pale green mixture with a coarse breadcrumb-like texture. Be cautious not to overwork it into a fine paste.

Add the spices and salt, mixing thoroughly for a few minutes until well combined. Transfer the falafel mixture to an airtight container and refrigerate for at least 1 hour (or up to 3 days) to let the flavours meld and mature until ready to cook.

Shape and fry the falafel: Remove the mixture from the fridge. Add the sesame seeds and bicarbonate of soda and mix well. The mixture should be wet and easily malleable; add some water if it’s too firm. Shape the mixture using a falafel-maker, or scoop tablespoonfuls into your hand, forming walnut-sized balls weighing approximately 35–40g (1¼–1½oz). Ensure they remain bite-sized to achieve a crispy golden exterior and a fully cooked centre. Flatten them slightly and place on a tray.

Heat 8cm (3¼in) oil in a large, deep-sided, heavy-based saucepan until it reaches 175°C (340°F). (Use a probe thermometer, if you don’t have a deep-fat fryer.)

Fry 6–8 falafel at a time (avoid overcrowding in the pan) for 3–5 minutes until crispy and golden brown. Transfer the fried falafel to a metal colander or a plate lined with kitchen paper to remove excess oil.

Serve immediately.
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◁ FRITO LEVANTINA

Think of this as an offaly good Levantine stir-fry, inspired by plates of frito Mallorquin and early morning cañas at Can Joan Frau in Santa Catalina Market, Palma. Food markets have always been my happy place, where I feel comfortable and at ease. That spot is one of my favourites to perch and refuel on hearty, freshly cooked food, and it is run by a lovely crew who always make me feel at home. For a vegan-friendly version, omit the meat and let the vibrant medley of vegetables, herbs and spices take centre stage.

Serves 4


Vegetable frito

3 tbsp extra-virgin olive oil

1 small potato, peeled and cut into 1cm (½in) dice



½ onion, diced

3 garlic cloves, unpeeled and smashed

½ small fennel bulb, cut into 1cm (½in) dice, fronds reserved

¼ green bell pepper, cut into 1cm (½in) dice

¼ red bell pepper, cut into 1cm (½in) dice

¼ aubergine, cut into 1cm (½in) dice

1 red chilli, deseeded and diced

1 sprig of thyme

1 fresh bay leaf

¼ tsp dried oregano

¼ tsp cumin seeds, lightly crushed

Pinch of freshly milled black pepper

¾ tsp Maldon sea salt

Juice of ½ lemon

10g (¼oz) flat-leaf parsley, leaves julienned


Meaty bits

1 tbsp extra-virgin olive oil

75g (3oz) lamb fillet, cut into 1cm (½in) dice



75g (3oz) lamb’s or calf’s liver, cut into 1cm (½in) dice


Finishing touches

½ batch Tahini Sauce

A few dill fronds



Pinch of sumac

Pinch of pul biber

Zest of ¼ unwaxed lemon

Fry the vegetables: Heat the oil in a large heavy-based saucepan over a medium heat. Add the potato, onion, garlic cloves and a pinch of salt and fry gently for 10 minutes until the potato begins to soften and turn golden. Add the fennel, peppers, aubergine, red chilli, thyme, bay, oregano, spices and salt. Increase to a medium-high heat and sauté the vegetables for 6–7 minutes, stirring occasionally, making sure they keep their shape and, most importantly, keep some crunch.

Fry the lamb: In a separate frying pan, heat the olive oil over a high heat. Add the lamb fillet and cook for 2–3 minutes. Add the liver and a pinch of salt and cook, stirring constantly, for 1 minute, making sure you don’t overcook it.

Combine the meaty bits with the vegetables, then squeeze over the lemon juice, sprinkle with the parsley and turn off the heat. Stir everything together. Remove the bay leaf and sprig of thyme.

Plating up: Spoon the Tahini Sauce onto the centre of a large plate, working it towards the rim and creating a well in the centre. Spoon the frito into the well and sprinkle with the reserved fennel fronds, dill fonds, a pinch of sumac, pul biber and the lemon zest, and serve immediately.
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◁ RAINBOW CHARD FATAYEH

This is a homage to the myriad of encounters I have had with spinach fatayeh over the years, from the easy-to-make, large triangular versions found in bakeries and late-night street food spots – more crust than filling – to the delicately crafted, bite-sized versions savoured in the cosiness of friends’ homes. While they may be fiddlier to make, I appreciate the craftsmanship of the bite-sized fatayeh and prefer the pastry-to-filling ratio.

Makes 17 bite-sized triangles or 12 doughier bakery-style fatayeh | Vegetarian

½ – 1 batch (depending on the size of fatayeh – see method) Easy All-purpose Flatbread Dough

Flour, for dusting

Greek yogurt, for serving


Chard filling

2 bunches of rainbow chard (about 240g/8½oz)

1 large red onion (about 180g/6¼oz), finely diced



¼ tsp freshly milled black pepper

2½ tsp sumac

2½ tsp Maldon sea salt

1 tsp pul biber

2 tbsp fresh lemon juice

4 tbsp extra-virgin olive oil

50g (1¾oz) pine nuts, toasted


Confit garlic oil

1 garlic bulb, cloves peeled

120g (4⅓oz) extra-virgin olive oil



Make the confit garlic oil: Preheat the oven to 140°C/Fan 120°C/275°F.

Place the raw garlic cloves and olive oil in a small ovenproof saucepan or dish, ensuring the cloves are submerged. Cover with foil and bake for about 1½ hours until the cloves are soft and golden. Remove from the oven and set aside to cool. Transfer to an airtight container and use within 2 weeks.

Prepare the dough: If you’re making the more delicate bite-sized triangles, prepare a half batch of dough. Use a full batch for the doughier bakery-style fatayer.

After the dough has doubled in size, divide it and shape into 75g (3oz) balls for the doughier bakery-style pastries, or 25g (1oz) balls for bite-sized triangles. Cover the dough with a damp tea towel and leave to rest for 15 minutes.

Make the chard filling: Remove the stems from the chard leaves, then slice 75g (3oz) of the stems into 5mm (¼in) pieces. Roll all the leaves, shred them thinly then roughly chop them. In a mixing bowl, combine the onion, chard stems, black pepper, sumac, 1 teaspoon of the salt and the pul biber. Rub the seasoning into the onion and chard stems. Massage and squeeze the mixture between your hands until it begins to soften.

Sprinkle the chard leaves with 1 teaspoon of salt. Massage the leaves until wilted, then squeeze out excess moisture, leaving you with clumps of dry chard leaves. Break the clumps apart and mix them through the onion and chard stems until evenly distributed. Gently stir in the lemon juice, olive oil and toasted pine nuts.

Taste the mixture – it should be earthy, pungent and tart. Adjust the seasoning, adding a little extra salt, black pepper or sumac, if necessary.

Assemble the fatayeh: Line a baking tray with parchment paper.

Roll the balls in a little flour on a work surface and flatten them into round discs about 5mm (¼in) thick with the palm of your hand or a rolling pin, if you prefer. Shake off any excess flour.

For the bite-sized triangles, scoop 20g (¾oz) of the filling, and for the doughier bakery-style fatayeh, use 40g (1½oz) of the filling. Place each scoop in the centre of a dough disc. Lift two sides of the circle to form a triangle shape and pinch the dough together tightly to seal, making a thin raised joint. Close the third side to form a pyramid shape – ensure you pinch and seal the joints tightly to prevent them from opening during baking.

Transfer the filled pastries to the prepared baking tray, leaving some space between them for the dough to swell. Cover the tray loosely with a large clean plastic bag and leave at room temperature to prove for 30 minutes.

Bake the fatayeh: Preheat the oven to 240°C/Fan 220°C/475°F.

Bake the fatayeh in the preheated oven for 10 minutes, then brush each one with some confit garlic oil and bake for an additional 3 minutes until crisp and golden brown. Remove from the oven, brush again with confit garlic oil, then transfer to a wire cooling rack.

Serve warm or at room temperature with some Greek yogurt.
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◁ LAMB SAMBOUSEK

Meet your new favourite meat pie; it boasts a portable, self-contained design akin to Italy’s panzerotti, Latin America’s empanadas, India’s samosa and England’s Cornish pasty. Eating these fresh from the fryer is the way to go – whether as part of a spread or standalone, they are perfect for parties or as a half-time snack on match day washed down with a cold beer. And for an extra kick, don’t forget to serve hot sauce and yogurt alongside!

Makes 20

Sunflower or vegetable oil, for deep frying

Lemon wedges, for serving


Lamb filling

2 tbsp extra-virgin olive oil

15g (½oz) ghee



40g (1½oz) pine nuts

1 onion, finely diced

350g (12oz) minced lamb

1 large garlic clove, finely minced

½ tsp ground cinnamon

¼ tsp freshly milled black pepper

¼ tsp ground allspice

¼ tsp ground nutmeg

1 tsp Maldon sea salt

1 tsp sumac


Dough

475g (1lb 1oz) plain flour

10g (¼oz) Maldon sea salt



85g (3⅓oz) extra-virgin olive oil

For convenience: You can make the sambousek a day ahead or freeze them for up to 2 months. Thaw them before frying.

Fry the lamb: Heat the olive oil and ghee in a large non-stick frying pan over a medium heat. Add the pine nuts and toast until light golden brown, then remove them with a slotted spoon and set aside.

Add the onion to the pan and cook for about 5 minutes until softened. Increase the heat, add the lamb and fry until browned and starting to crisp in places. Stir in the garlic, cinnamon, black pepper, allspice, nutmeg and salt, cooking for 1–2 minutes, until the garlic softens and the spices become aromatic. Pour in 100g (3¾oz) water, then bring to a simmer and cook until the liquid reduces by a half.

Remove the pan from the heat, sprinkle in the sumac and pine nuts and stir through. Check and adjust the seasoning, if necessary. Set the filling aside to cool, then place in the fridge for 1 hour until congealed.

Prepare the dough: Sift the flour and salt into a bowl. Mix in the olive oil with your fingertips until it resembles fine crumbs. Pour in 185g (6⅓oz) water and knead until it forms a smooth dough. Shape the dough into a ball, wrap it in cling film and chill in the fridge for 30 minutes.

Roll out the dough to a thickness of 4mm (¼in), then use a pastry cutter to cut out 10cm (4in) circles.

Place a heaped teaspoonful of filling in the centre of each circle. Fold the dough in half and press the edges with a fork, or twist the edges to create a pleated seal. Repeat to make about 20 sambousek.

Cook the sambousek: Heat 8cm (3¼in) sunflower or vegetable oil in a large, deep-sided, heavy-based saucepan until it reaches 180°C (350°F). (Use a probe thermometer, if you don’t have a deep-fat fryer.)

Fry the sambousek in batches, for 3 minutes, avoiding overcrowding, until crisp and golden brown.

Transfer to a plate lined with kitchen paper to remove the excess oil, and leave to cool for a couple of minutes before devouring with a squeeze of lemon!
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◁ SPINACH, FETA & HERB GÜL BÖREĞI

The term börek covers a range of pastries, each with distinct shapes, sizes and fillings, all wrapped in characteristic thin, hand-stretched dough – whether delicate filo or robust yufka. Adored across Turkey and regions with historical ties to the Ottoman Empire, there is a filling to suit every palate, from savoury combinations featuring local cheeses, vibrant greens, potatoes, mushrooms, pumpkin, or courgette, to the rich flavours of spiced minced meat and beyond. For those with a sweet tooth, enjoy a plate of küt böreği, with its crisp, buttery layers dusted with icing sugar. Gül böreği, meaning ‘rose börek’, filled with feta and spinach, is one of my absolute favourites. Delicious and fun to make, savour it from breakfast to teatime, as a standout side or the main attraction; it can steal the spotlight or effortlessly complement any spread.

Makes 6 | Vegetarian

6 filo pastry sheets

75g (3oz) ghee

1 egg yolk

1 tsp poppy seeds

2 sprigs of dill, roughly chopped


Spinach and feta filling

300g (10½oz) spinach, stems trimmed, leaves washed and roughly chopped

200g (7oz) feta cheese, crumbled



3 spring onions, finely sliced

¼ tsp ground nutmeg

15g (½oz) fresh dill, finely chopped

1 egg, lightly whisked

½ tsp freshly milled black pepper

1½ tsp Maldon sea salt

For convenience: You could assemble the böreği in advance. Place them in an airtight container and refrigerate for up to 1 day before cooking. Alternatively, you can freeze the uncooked pastries for up to 2 months. Simply arrange them in layers separated by parchment paper and remember to apply the egg wash just before baking.

Prepare the filling: Start by squeezing the chopped spinach in a clean tea towel to remove as much liquid as possible. Place the squeezed spinach in a mixing bowl and add the rest of the filling ingredients. Mix well and place in the fridge to chill for 30 minutes before use. This allows the egg to set and bind the filling together.

Assemble and bake the böreği: Preheat the oven to 220°C/Fan 200°C/425°F and line a large baking tray with parchment paper.

Take the filo pastry out of its packaging and lay it on a clean, dry surface. Cover it with a damp tea towel to prevent the delicate pastry from drying out. Work with one filo sheet at a time, positioning it with the long edge facing you. Generously brush it with ghee, then fold it in half towards you and brush with more ghee.

Spread around 90g (3½oz) of the filling along the long nearest edge of filo, leaving a 3cm (1¼in) gap at each end free of filling. Roll it loosely into a snake, brushing with ghee as you go. Curl it into a spiral shape, tucking the end underneath. Brush with more ghee and sit it on the prepared baking sheet. Follow these steps for each sheet of pastry.

In a cup, beat the egg yolk with 2 teaspoons of water and a pinch of salt. Brush the top and sides of the pastries, sprinkle with poppy seeds and bake in the preheated oven for 25–30 minutes, or until crisp and golden brown.

Enjoy them warm or at room temperature, with a sprinkling of chopped dill.
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◁ COURGETTE FETA CIGARA BÖREK

Introducing your latest obsession: slender, cigar-shaped böreks. Delicious and easy to roll, the best part is they freeze well and there’s no need to thaw them; fry straight from the freezer. Back in our early days, these were a permanent fixture on our street food line-up. We’d roll them out on the stall, fry them up in time for the lunchtime rush and they’d vanish in no time. I love them with a drizzle of orange blossom honey, made by diluting honey with a teaspoon of boiling water and adding a hint of orange blossom water. They are perfect for a gathering and guaranteed to cause a kerfuffle at the dinner table!

Makes 12 | Vegetarian

12 triangular yufka pastry sheets

Vegetable oil, for deep frying


Courgette filling

3 courgettes, coarsely grated

2 tbsp extra-virgin olive oil



2 spring onions, finely diced

200g (7oz) feta cheese, crumbled

15g (½oz) fresh dill, finely chopped

½ tsp freshly milled black pepper

¼ tsp freshly grated nutmeg

¾ tsp Maldon sea salt

1 egg, beaten

For convenience: You can roll the cigara in advance and place them in an airtight container in the fridge for a day before cooking. Alternatively, freeze them for up to 2 months, arranging them in layers separated by parchment paper. Fry them straight from the freezer.

Prepare the filling: Squeeze the grated courgette in a clean tea towel to remove as much liquid as possible.

Heat the olive oil in a large frying pan over a high heat. Add the courgette and fry for 3 minutes, stirring occasionally. Add the spring onion and sauté 1 minute, then transfer the mixture to a mixing bowl and leave it to cool completely.

Add the feta cheese, dill and spices to the cool mixture and season with salt. Mix thoroughly, taste, and adjust the seasoning, if necessary. Fold through the beaten egg.

Assemble and fry the cigara börek: Place a yufka pastry sheet on a clean, dry surface. Spread 40g (1½oz) of the filling at the wider end of the triangle, leaving a 2cm (¾in) gap at each end free of filling. Fold the sides in, similar to making a spring roll, to stop any filling from spilling, then roll the whole thing tightly. Brush the tip of the pastry with water to seal the ends and prevent them from unravelling. Repeat with the remaining pastry and filling.

Heat 8cm (3¼in) of oil in a large, deep-sided, heavy-based saucepan until it reaches 180°C (350°F). (Use a probe thermometer to check, if you don’t have a deep-fat fryer.)

Fry the cigara in batches, trying not to overcrowd the pan, for a couple of minutes until crisp and golden brown, then transfer to a plate lined with kitchen paper to absorb any excess oil.

Plating up: Transfer to a serving plate, sprinkle with fresh dill and a pinch of sea salt. Serve hot with a drizzle of orange blossom honey, if you like.
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◁ POTATO, GOAT’S CHEESE & BLACK OLIVE BOREKAS

These Ottoman-inspired puff pastry pockets, filled with buttery potatoes, confit onions, savoury goat’s cheese and salty black olives, are self-contained and portable, making them ideal travel companions for any adventure. What’s more, they’re easy to make using shop-bought puff pastry! Enjoy them from dawn till dusk, whether you’re brunching, picnicking, packing lunchboxes or heading out for a hike.

Makes 8 | Vegetarian

1 × 320g packet ready-rolled puff pastry

1 egg yolk

1 tbsp sesame seeds


Potato, goat’s cheese and black olive filling

4 tbsp extra-virgin olive oil

70g (2¾oz) unsalted butter



350g (12oz) Maris Piper potatoes, peeled and sliced into 5mm (¼in) thick rounds

2 tsp Maldon sea salt

1 onion, finely diced

3 garlic cloves, finely chopped

4 sprigs of fresh thyme, leaves picked

¾ tsp dried oregano

200g (7oz) soft goat’s cheese, crumbled

40g (1½oz) pitted Kalamata olives, roughly chopped

2 spring onions, finely sliced

1 egg, lightly whisked

½ tsp freshly milled black pepper

Prepare the filling: Heat the olive oil and butter in a saucepan over a medium-low heat. Add the potatoes and salt, cover with a lid, and cook for 10 minutes. Add the onion and cook for another 10 minutes. Finally, add the garlic, fresh thyme and dried oregano, and cook for 5–10 minutes until the potatoes are tender and the onions are lightly caramelised. Remove from the heat and set aside to cool.

Fold the remaining filling ingredients into the cooled potatoes and refrigerate for 30 minutes before assembling. This allows the egg to set, which helps to bind the filling together.

Assemble the rolls: Unroll the puff pastry. Spread the filling along the long edge of the pastry, then fold the pastry over the filling, to form a long cylinder shape. Brush the pastry edges with water to seal them. Use a sharp knife to cut the cylinder into 8 rolls.

Chill and bake the borekas: Place the pastries on a large baking sheet lined with parchment paper and place in the fridge to chill for 30 minutes.

Preheat the oven to 220°C/Fan 200°C/425°F.

In a cup, whisk together the egg yolk, 2 teaspoons of water and a pinch of salt. Brush the top and sides of the pastries with the egg wash and sprinkle sesame seeds on top. Bake for 25–30 minutes, or until the pastries puff up and turn golden brown. Enjoy them warm or at room temperature, on their own or with a side of herbaceous green zhug.
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◁ MUSHROOM & TRUFFLE PIDE

Pide, pronounced ‘pee-dae’, are a traditional, open-faced, oval-shaped pizza. In Turkey, shops called pideci are dedicated solely to crafting these throughout the day, offering a variety of toppings, ranging from breakfast combinations, like sujuk (spicy sausage) and eggs, to all-day options, including cheese blends, vegetables and meats, such as spicy lamb and basturma (cured beef). At the restaurant, we’ve experimented with a plethora of combinations over the years, from a New Haven-style white pide with clams and preserved lemon, to a Galician-inspired version with oregano and pul biber-dusted slivers of octopus after a road trip in northern Spain. This East-meets-West mushroom-and-truffle mash-up – a pizza bianco with a touch of Eastern promise from the salty halloumi cheese – was a smash hit at Arabica Bar & Kitchen’s opening in Borough Market.

Makes 3 | Vegetarian

½ batch Easy All-Purpose Flatbread Dough

Flour, for dusting

4 heaped tbsp medium-coarse cornmeal

120g (4⅓oz) mascarpone

60g (2¼ oz) halloumi, coarsely grated

60g (2¼ oz) Italian Mozzarella, coarsely grated

60g (2¼oz) ricotta cheese

1 tsp white truffle oil

Handful of wild rocket leaves


Mushroom topping

3 tbsp extra-virgin olive oil

150g (5oz) chestnut mushrooms, cut into 5mm (¼in) thick slices



3 garlic cloves, finely minced

4 sprigs of fresh thyme, leaves picked

25g (1oz) unsalted butter

¼ tsp Maldon sea salt

Few grinds of freshly milled black pepper

Shopping tip: For an authentic flavour, swap the mozzarella for a cheese called Akkawi, available from most well-stocked Middle Eastern grocery stores. Coarsely grate it and let it soak in cold water for 30 minutes to remove the salt, changing the water twice. Strain and press out excess water. If you stick to Italian mozzarella, avoid pre-grated varieties for the tastiest results.

Divide the dough: Gently knead the dough for about a minute until smooth and elastic. Split it into 3 equal pieces, each weighing 145g (4¾oz). Shape each piece by pulling the sides towards the centre, tucking them underneath for a smooth top and bunched underside. Form them into balls and place them on a lightly floured surface. Cover with a damp tea towel and let them prove for an hour to relax the gluten strands.

Make the topping: Meanwhile, heat the olive oil in a cast-iron skillet or heavy-based frying pan over a high heat. Add the mushrooms and toss them in the oil, allowing them to cook undisturbed for about 3–4 minutes, until the water evaporates and they turn golden brown on one side. Reduce the heat slightly and add the garlic, fresh thyme and butter. Stir continuously for 1–2 minutes, until the butter foams and the garlic softens. Season with salt and pepper to taste, then transfer the sautéed mushrooms to a bowl and set aside to cool.

Prepare the dough: Cut parchment paper into 3 rectangles, each 20 × 35cm (8 × 13¾in), for easy handling after shaping.

Work with one dough ball at a time. Place it on a mix of flour and cornmeal to prevent sticking and add a pleasing crunch to the base. Gently flatten the dough with your palms and stretch by hand or with a rolling pin to create an elongated oval shape, roughly 15 × 25cm (6 × 10in). Lift frequently to prevent sticking. Repeat with the other dough balls and place the oval-shaped flatbreads on the prepared parchment paper.

Assemble and bake the pide: Place an upturned baking sheet, cast-iron skillet, or pizza stone in the cold oven to prevent cracking, then preheat the oven to 270°C/Fan 250°C/515°F.

To achieve a spreadable consistency, thin the mascarpone by stirring in 1–2 teaspoons water. Generously spread a heaped tablespoon of mascarpone over the base of each pide, ensuring you leave a 3cm (1¼in) border. Scatter some mushrooms and halloumi on top, then drizzle with olive oil and season with salt and black pepper. Once the filling is in place, fold the edges of the dough inward slightly to secure the filling, and twist the ends together. After shaping, gently stretch the dough to approximately 15 × 30 cm (6 × 12 in) to create the elongated boat shape. The raised edges help contain the filling while allowing it to cook evenly. Slide the pide and its parchment into the oven and bake for 7–10 minutes until golden brown and crispy. Repeat with the remaining pide.

Finishing touches: Transfer the pide to a board, spoon a few teaspoon-sized dollops of fresh ricotta on top, drizzle with a touch of white truffle oil and finish with a handful of wild rocket.
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◁ MEATBALL MAN’OUSHEH

This was thrown together by our executive chef Nacho after an excessively rambunctious wine tasting, using some leftover Lebanese meatballs from a development session. It’s everything you crave from a meaty pizza, with a dollop of cooling thick, strained yogurt and lots of fresh herbs.

Makes 2

¼ batch Easy All-Purpose Flatbread Dough

4 heaped tbsp medium-coarse cornmeal


Meatball topping

½ batch Lebanese Meatballs (see here)

2 tbsp extra-virgin olive oil



120g (4⅓oz) Greek yogurt

3 sprigs of flat-leaf parsley, leaves picked

3 sprigs of mint, leaves picked

3 sprigs of dill, roughly chopped

Pinch of pul biber

Pinch of Urfa chilli flakes

Zest of ¼ unwaxed lemon

Maldon sea salt

Prepare the dough: Cut parchment paper into 2 × 20cm (8in) squares for easy handling after shaping.

Follow the dividing and shaping instructions from the Mushroom & Truffle Pide.

Hand-stretch or roll 2 dough balls to create slightly smaller and thicker 17cm (6¾in) diameter circles. Place the flatbreads on the prepared parchment paper.

Assemble and bake the man’ousheh: Place an upturned baking sheet, cast-iron skillet, or pizza stone in the cold oven to prevent cracking. Preheat the oven to 270°C/Fan 250°C/515°F.

For each man’ousheh, spread approximately 75g (3oz) of tomato sauce from the meatballs evenly over the base. Arrange three meatballs on top of the sauce, each broken in half, then drizzle with some olive oil and season with salt. Transfer the man’ousheh and the parchment paper into the oven and bake for 7–9 minutes, or until the crust is golden brown and crisp.

Finishing touches: Transfer the freshly baked man’ousheh to a serving plate. Top with a few dollops of thick yogurt. Drizzle the remaining olive oil over the fresh herbs and season with a pinch of salt. Gently toss the herbs together, then scatter them over the man’ousheh, and sprinkle with a good pinch of pul biber, Urfa chilli flakes and some lemon zest.






FISH & SEAFOOD
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◁ MUSSELS WITH RAKI

Perfect for a quick working lunch, a casual midweek dinner, or an affordable option for entertaining a crowd. Serve with a freshly baked loaf of Three-seeded Village Bread for mopping up the aromatic broth.

Serves 2

1kg (2lb 4oz) mussels

25g (1oz) butter

25g (1oz) extra-virgin olive oil

1 onion, sliced

½ small fennel, finely shaved, fronds reserved

3 celery sticks, thinly cut on the diagonal

4 garlic cloves, finely diced

3 sprigs of thyme, leaves picked

100g (3¾oz) white wine

75g (3oz) raki

1 whole lemon, roughly chopped

2 sprigs of tarragon, leaves picked

75g (3oz) double cream

20g (¾oz) flat-leaf parsley, leaves roughly chopped

Freshly milled black pepper

Prepare the mussels: Scrub the mussels clean with a stiff-bristle brush, discarding any cracked shells or mussels with large chips. Tap open ones to see if they close, to check they’re alive. Discard any that fail to open.

Cook the mussels: In a large, heavy-bottomed pan (with a lid), melt the butter and add the olive oil over a medium heat. Add the onion, fennel shavings, celery, garlic and thyme, and sauté for 5 minutes, to soften them slightly, without colouring.

Turn up the heat and add the wine, raki, lemon, tarragon and a few grinds of freshly milled black pepper. Bring the broth to a boil for a minute, then tip in the mussels and cover with a tight-fitting lid. Steam the mussels for 3–5 minutes, shaking the pan occasionally until the mussels are all open. Discard any mussels that fail to open.

Remove from the heat, stir in the cream, parsley and sprinkle with the reserved fennel fronds. Serve immediately.
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◁ OCTOPUS TWO WAYS

A timeless taverna classic – this is a straightforward recipe with two mouthwatering variations on a Greek theme, perfect for pairing with thimbles of arak or local distillations.

Serves 4–8

1.5–2.5kg (3lb 5oz–5lb 8oz) whole octopus, gutted and cleaned

1 onion, halved

2 bay leaves

1 lemon, halved, plus some finely grated zest to serve

1 tsp black peppercorns

15g (½oz) Maldon sea salt


Dressing

100g (3¾oz) extra-virgin olive oil

3 tbsp red wine vinegar



2 tbsp fresh lemon juice

3 tsp dried oregano, plus an extra pinch

1 garlic clove, finely minced

2 tsp pul biber, plus an extra pinch

1 tsp Maldon sea salt

Shopping tip: Keep an eye out for high-quality Cabernet Sauvignon vinegar and extra-virgin Kalamata olive oil.

Make the dressing: Mix all the ingredients together and leave to infuse for 1 hour before using.

Cook the octopus: Combine the octopus, onion, bay leaves, lemon halves, peppercorns and salt in a large cooking pot, covering them with about 2kg (4lb 7oz) water. Bring to a simmer over a high heat, then reduce the heat to maintain a gentle simmer. The octopus should be cooked within 45–60 minutes. To check for tenderness, insert a small knife into the thickest part of a tentacle; it should pierce with little resistance. Remember, cooking times vary depending on the octopus’s size, so check for doneness every 15 minutes after the initial 45 minutes have passed.

Remove the pot from the stove and let the octopus cool in the poaching liquid until it’s safe to handle. Transfer it to a container using a slotted spoon or cooking tongs and cool to room temperature before refrigerating. Chilling the octopus is crucial for grilling to prevent overcooking, as it’s already perfectly tender. The chilled octopus will keep for up to 3 days. You can also keep the poaching liquid to enhance a rice-based dish or fish tagine.

To make marinated octopus: Cut the octopus tentacles and toss them in the dressing. Leave to marinate for an hour before serving. Transfer the marinated octopus to a serving plate and finish with a pinch of salt, a pinch of pul biber, a pinch of dried oregano and some finely zested lemon. Serve alongside crusty bread, brine-cured, unpasteurised, unpitted cracked green or black olives and a glass of tsipouro or arak.

To make grilled octopus: Either grill the whole tentacles directly over hot coals or heat 2 tablespoons of vegetable oil in a frying pan over a high heat and cook for 2–3 minutes on each side until crispy and browned.

Dunk into the dressing, transfer to a serving plate, spoon over some more dressing and finish with a pinch of salt, a pinch of pul biber, a pinch of dried oregano and finely zested lemon.
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◁ GOLDEN SPICED CALAMARI

Nothing screams holiday vibes louder than a plate of crispy squid – this is a permanent star on restaurant menus, and here I’ve paired it with Tahini Sauce.

Serves 4

400g (14oz) squid with tentacles, cleaned

125g (4½oz) milk

1½ tbsp fresh lemon juice

Sunflower or vegetable oil for deep frying


Seasoned coating

¾ tsp coriander seeds

½ tsp fennel seeds



½ tsp ground turmeric

3 tsp Maldon sea salt

4 heaped tbsp plain flour

4 heaped tbsp cornflour

3 heaped tbsp rice flour

3 heaped tbsp fine semolina


Finishing touches

1 tsp pul biber

1 tsp dried oregano



1 lemon, cut into wedges

½ batch Tahini Sauce

Maldon sea salt

Prepare the squid: Cut the squid into rings about 1½–2cm (⅝–¾in) thick and divide the tentacles, separating them into two parts. Whisk together the milk and lemon juice in a small bowl to create a homemade buttermilk. Place the squid rings and tentacles in the bowl, ensuring the squid is submerged. Cover and refrigerate for at least 1 hour (to help tenderise the squid) and up to 4 hours.

Make the coating: Finely grind the spices and salt using a pestle and mortar. Mix the spices with the flours and semolina in a shallow container.

Fry the squid: Drain the squid and dredge in the seasoned coating. Shake off any excess and place the coated squid in a single layer in a separate container.

Heat 8cm (3¼in) of oil in a large, deep-sided, heavy-based saucepan until it reaches 185°C (360°F). Fry the squid in batches, to avoid overcrowding, for about 1 minute, until golden and crispy, ensuring the oil temperature recovers between batches. Use a fine mesh sieve or tongs to remove the crispy squid and place it on a plate lined with kitchen paper to absorb any excess oil.

Plating up: Sprinkle the squid with a pinch of salt, pul biber and dried oregano. Serve immediately with lemon wedges and a bowl of Tahini Sauce.
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◁ CRISPY RED MULLET WITH SPICY RED PEPPER TARATOR

One of the tastiest small treasures of the sea, red mullet is adored by gourmands across the Mediterranean. Whether you find yourself at an upscale Bosporus seafood haven, a relaxed Greek island shack, a lively tsipourádiko in Volos, or enjoying sundowners at Jammal’s in Batroun on the Lebanese coast, this dish transcends settings. Locals savour platefuls of crisp red mullet with a squeeze of zesty lemon, crispy bread shards and velvety tahini sauces – paired with anything from a crisp, ice-cold lager to regional eau de vie and local wines.

Serves 4

1kg small red mullet (weighing about 125–175g/4½–6oz each), gutted and scaled (see shopping tip)

Sunflower or vegetable oil, for deep frying

Dried oregano, for dusting

Lemon, for squeezing


Seasoned flour

4 heaped tbsp plain flour

¼ tsp cumin seeds, finely ground



Pinch of freshly milled black pepper

¾ tsp Maldon sea salt, finely ground


Spicy red pepper tarator

3 tbsp extra-virgin olive oil

1 small banana shallot, roughly chopped



½ small red bell pepper, deseeded and roughly chopped

½ small carrot, finely diced

2 garlic cloves

½ tsp coriander seeds

2 tsp pul biber

1½ tsp Maldon sea salt

65g (2½oz) tahini

Juice of ½ lemon

Juice of ½ lime

Shopping tip: I think it’s a sin to eat these any way but crispy, deep-fried and bone-in. However, your local fishmonger can handle the details – gut, scale, trim and provide the option to butterfly or fillet, if you have a different craving.

Prepare the tarator: Heat the olive oil in a pan over a medium heat. Sauté the shallot, red pepper, carrot and garlic for 10 minutes, stirring occasionally, until softened and breaking down. Add the coriander seeds, pul biber and salt and cook for another 2–3 minutes until aromatic.

Pour in 125g (4½oz) water, increase the heat to medium-high, and cook for 5 minutes until the water reduces, just covering the vegetables by about 1cm (½in).

Remove from the heat and transfer to a tall beaker with the tahini, lemon and lime juice. Blend with a stick blender until smooth, resembling thick double cream. The tarator will last for up to 5 days when refrigerated. For the best flavour, serve at room temperature.

Coat and fry the fish: Mix the flour and spices in a shallow container to make the seasoned flour.

Heat 8cm (3¼in) of the oil in a large, deep-sided, heavy-based saucepan until it reaches 180°C (350°F).

While the oil is coming to temperature, dredge the fish in the seasoned flour, shaking off any excess, then place the fish in a single layer in a container, ready for frying.

Deep-fry the fish in batches for 3–4 minutes (depending on the size and thickness of the mullet) until crispy and golden brown. Remove the fish carefully with a stainless-steel fine mesh sieve or slotted spoon, and transfer to a plate lined with kitchen paper.

Plating up: Sprinkle the fish with some dried oregano and serve immediately with the spicy red pepper tarator and lemons for squeezing.
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◁ KING PRAWNS WITH SPICED CITRUS BUTTER

From the souk to the sea: brace yourself for an oceanic flavour bomb – sweet prawns and a fragrant, zesty, chilli-spiked butter sauce.

Serves 4

16 large raw shell-on prawns

4 tbsp extra-virgin olive oil

10g (¼oz) flat-leaf parsley, leaves finely chopped


Spiced citrus butter

100g (3¾oz) butter, diced

2 garlic cloves, chopped



1 long red chilli, roughly chopped

2 strips orange peel, without the pith

2 strips lemon peel, without the pith

Juice of ¾ lemon

Juice of ¼ orange

3 cloves, ground

½ tsp cumin seeds, ground

⅛ tsp ground ginger

⅛ tsp ground turmeric

⅛ tsp smoked paprika

⅛ tsp ground nutmeg

½ tsp orange blossom water

½ tsp Maldon sea salt

Shopping tip: Look out for sustainably sourced 16/20- or 20/30-sized head-on shell-on king prawns with firm, translucent flesh and a bright, shiny shell, certified by reputable organisations like the Marine Stewardship Council (MSC), Aquaculture Stewardship Council (ASC), or Global Seafood Alliance (GSA).

Preparation tip: For the best flavour, I like to devein the prawns (remove the black digestive tract) without removing the head or shell. It’s a simple process that removes any bitterness or grittiness. Start by giving the prawns a good rinse under cold water. Look for the dark vein along the back. Using a toothpick, gently slide it sideways under the shell about one-third of the way up from the tail end. Slide the toothpick under the black vein, then bend the prawn slightly to create an opening between the shell overlaps and lift it gently to remove the vein. If it snaps, don’t worry; just move up a bit and try again.

Make the butter: Combine all the spiced citrus butter ingredients in a food processor and blend until you have a smooth paste.

Cook the prawns: Heat the olive oil in a large non-stick frying pan over a medium-high heat. Add the prawns and fry until the shells start turning pink and begin to caramelise a little. Flip the prawns over and cook for another minute.

Add the spiced citrus butter, then gradually add 75g (3oz) water, swirling the pan gently to emulsify the sauce and coat the prawns. Bring the sauce to a simmer, sprinkle in the parsley, and remove from the heat.

Plating up: Transfer the prawns to a warm serving dish. Pour over the sauce and serve immediately with crusty warm bread for soaking up the juices.
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◁ CLAMS WITH GARLIC, CHILLI, CORIANDER & LEMON

A bowl of steaming clams conjures up memories of seaside adventures – laid-back lunches with albariño in hand, salty sea breezes and the unmistakable scent of the ocean.

Serves 4

1kg (2lb 4oz) clams

½ small preserved lemon

15g (½oz) fresh coriander leaves

6 tbsp extra-virgin olive oil

8 garlic cloves, thinly sliced crossways

1 bay leaf

1 tsp pul biber

Prepare the clams: Fill a large bowl with 1kg (2lb 4oz) cold water and 30g (1oz) sea salt (to match seawater salinity). Add the clams and let them soak for 1–2 hours to purge sand. Discard any floating clams. Use a slotted spoon to remove the clams from the bowl, to avoid scooping sand. Scrub the clams clean with a stiff-bristle brush, discarding any cracked shells or clams with large chips. Tap open ones to see if they close, to check they’re alive. Rinse the clams with cool water and pat dry.

Cook the clams: Start by preparing the preserved lemon – quarter it, then remove and discard the flesh. Finely julienne the rind into thin slivers and set aside. Give the coriander leaves a rough chop keeping some whole leaves. Set them aside.

Place the olive oil in a saucepan over a medium-low heat. Add the garlic and bay leaf and fry gently for about 5 minutes, until the garlic softens and just begins to turn golden. Increase the heat to medium-high and add the clams, preserved lemon and pul biber, ensuring they’re coated in the garlicky oil. Cover the pan and cook for 5 minutes, shaking the pan occasionally, checking after 1 minute to see if the clams are beginning to open.

Discard any clams that remain closed and remove the bay leaf. Fold in the chopped coriander and serve immediately with crusty bread.
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◁ SARDINE SIKBAJ

Originating from the Persian terms ‘sik’ for vinegar and ‘bāj’ for stew, this dish boasts a rich historical heritage, serving as the dynamic predecessor to escabeche and, dare I say it, fish and chips (a story for another time). Its migration to Spain was sparked by the Moors settling in Al-Andalus (modern-day Andalusia), where they introduced this ancient preservation technique. Over time, the dish evolved from a meat-based preparation to fish, likely influenced by dietary restrictions during Lent and on Fridays and Wednesdays in medieval Europe. For a meatier version inspired by medieval Persian recipes, give the Chargrilled Sweet & Sour Quail a try (see here)!

Serves 4

8 sardines, heads removed, gutted and scaled

Plain flour, for dusting

Maldon sea salt

Vegetable oil, for shallow frying


Pickling marinade

150g (5oz) sunflower oil

1 onion, sliced into 5mm (¼in) thick rounds



4 garlic cloves, peeled and lightly smashed

1 tsp coriander seeds

5cm (2in) cinnamon stick

4 allspice berries

8 black peppercorns

1 tsp pul biber

2 fresh bay leaves

2 strips lemon peel

150g (5oz) white wine vinegar

2 tbsp tomato paste

1 tbsp Maldon sea salt

Prepare and fry the sardines: Soak the sardines in a large bowl of cold water and stir gently. Drain and repeat until the water is clear. Pat them dry inside and out, then sprinkle with salt and dust with flour, tapping to remove excess, and set aside.

Heat 2cm (¾in) of vegetable oil in a frying pan over a medium-high heat until it begins to shimmer. Fry the sardines in batches (to avoid overcrowding) for about 1–2 minutes on each side until the skin is lightly golden and crispy, ensuring the oil temperature recovers between batches. Transfer the fried sardines to a heatproof dish.

Make the marinade: Combine all the ingredients in a pan with 150g (5oz) water over medium heat. Cook until the onions and garlic are soft and the marinade has thickened and reduced by a third. Carefully pour the hot pickling marinade over the sardines, ensuring they are fully submerged. Cover, leave to cool, then refrigerate for at least 12 hours. Enjoy within 4 days.

Finishing touches: Serve the sardines at room temperature with the jammy onions and marinade alongside.
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◁ FIRE-ROASTED MONKFISH SHISH

The sea’s most delicious monster roasted over coals and basted in a dark crimson blend of smoky, fruity Urfa chilli flakes and aromatic spices with a hint of citrus, to complement the firm, meaty, white flesh of the prized ‘poor man’s lobster’.

Makes 4 skewers

4 monkfish tail fillets, skin removed and flesh cut into 5cm (2in) cubes (about 800g/1lb 12oz total weight)

2 tbsp extra-virgin olive oil, plus extra for drizzling

Juice of ½ lemon

1 bunch of spring onions

100g (3¾oz) Greek yogurt

Fresh coriander leaves, optional

Maldon sea salt


Urfa dressing

50g (1¾oz) extra-virgin olive oil

20g (¾oz) Urfa chilli flakes



Zest and juice of ¼ unwaxed lemon

Zest and juice of ¼ orange, plus extra zest for finishing

1 tbsp tomato paste

1 large garlic clove, finely minced

¼ tsp cumin seeds, toasted and coarsely ground

¾ tsp rosewater

¾ tsp Maldon sea salt

Prepare the dressing: Combine all the dressing ingredients in a tall beaker. Use a stick blender at maximum speed to blitz the ingredients until well combined, then set aside.

Cook the monkfish: Preheat the grill or, better still, fire up the barbecue with good lumpwood charcoal to elevate the dish with a lick of smoke. You’re good to go once the flames die down and the coals turn ‘white-hot’ with a grey ash coating and a red glow.

Thread the monkfish onto 4 long metal or wooden skewers that have been soaked in cold water to prevent burning. Drizzle the monkfish with the olive oil and lemon juice and season with salt. Grill for 4–5 minutes on each side until slightly charred and cooked through. If using a probe thermometer, aim to reach a temperature of 55–57°C (130–135°F). If you don’t have a probe thermometer, insert a skewer into the thickest part of the monkfish for a few seconds. Remove the skewer and it should feel hot when held against your upper lip.

Transfer the cooked monkfish to a warm plate, drench in a spoonful of the Urfa dressing and leave to rest for 5 minutes.

Grill the spring onions: Drizzle the spring onions with olive oil and season with a pinch of salt. Grill for 5–7 minutes, depending on their size, turning them regularly, until they are floppy, soft and charred. If they appear overly burnt, simply peel away the outer layer.

Plating up: Spoon the yogurt onto a serving plate and spread it evenly with the back of a spoon. Arrange the monkfish shish and grilled spring onions on top, then drizzle with olive oil and finish with some orange zest and coriander leaves.
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◁ LUMI SALT BAKED SEABASS

A staple on menus at fish restaurants, this dish is a classic Mediterranean masterpiece and needs little introduction. The salt crust serves as a natural seal, locking in the fish’s flavours and moisture, while leaving the scales on makes skin removal a breeze after baking. As with most good fish, simple is always best. Serve this with a side of Summer Fattoush, Pistachio & Feta Dakos or a bowl of Everyday Tabbouleh.

Serves 4

2 free-range egg whites

1.2kg (2lb 7oz) rock salt

3 tbsp fennel seeds, crushed

1½ tbsp dried lime powder

1 unwaxed lemon, zested and sliced

8 sprigs of thyme

1.5kg (3lb 5oz) seabass, gutted and cleaned (but not scaled), fins removed

3 garlic cloves, smashed

Extra-virgin olive oil

Shopping tip: Keep an eye out for wild hook-and-line-caught seabass, prized for its delicate flavour, firm texture yet flaky flesh. Sea bream or snapper are great alternatives.

Prepare the salt crust: In a bowl, whisk together the egg whites and 5 tablespoons of water. Mix in the salt, as well as the crushed fennel, dried lime, lemon zest and the leaves stripped from 5 sprigs of thyme until the mixture resembles wet sand.

Bake the seabass: Preheat the oven to 220°C/Fan 200°C/425°F.

Fill the cavity of the fish with the remaining thyme sprigs, 3 slices of lemon and the smashed garlic cloves, then rub the fish with olive oil. Line a baking sheet with parchment paper, ensuring it is large enough for the fish.

Spread one-third of the salt-crust mixture onto the lined baking tray, creating a 1cm (½in) thick bed in the shape of a fish. Lay the stuffed fish on top and spoon the remaining salt mixture over it, moulding it around the fish evenly to completely enclose it. Bake in the preheated oven for 30 minutes, or until a probe thermometer inserted into the fish through the salt crust reads 55°C/130°F. Remove the fish from the oven and leave to rest for 5 minutes before serving.

Plating up: Gently crack away the top layer of salt and brush off any loose particles. Carefully peel the skin from the flesh of the fish, cut away the fillets and transfer them to a warm serving plate. Drizzle with olive oil and serve immediately.
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◁ BAKED CHERMOULA COD WITH SWEET POTATO

An affordable, one-pot wonder featuring the nation’s favourite fish, dressed in a North African-inspired red pepper chermoula, served atop a baked sweet potato. For a hassle-free and speedy midweek dinner option, prepare the chermoula a couple of days ahead and bake the sweet potato the day before.

Serves 2

2 × 175g (6oz) thick skinless cod fillets

½ batch Red Pepper Chermoula

1 large sweet potato

2 tbsp extra-virgin olive oil

¼ tsp nigella seeds

⅛ tsp sweet smoked paprika

4 sprigs of coriander, leaves picked and half roughly chopped

Juice of ¼ lemon

100g (3¾oz) Greek yogurt

Freshly milled black pepper

Maldon sea salt

Marinate the cod: Pat the cod fillets dry with kitchen paper. Massage half the red pepper chermoula into the fillets, reserving the rest for plating up. Leave the cod to marinate in the fridge for an hour, while baking the sweet potato.

Roast the sweet potato: Preheat the oven to 180°C/Fan 160°C/350°F.

Place the sweet potato in the oven and roast for about an hour, depending on its size, or until tender. Remove the potato from the oven and set aside until cool enough to handle.

Cut the potato in half and scoop the insides into a mixing bowl. Discard the skins. Using the back of a fork, mash the sweet potato roughly until you achieve a chunky texture. Drizzle the olive oil over the mashed sweet potato, then add the nigella seeds, paprika, chopped coriander, lemon juice and season with a pinch of salt. Gently fold all the ingredients together until they are well mixed. You can use the mashed sweet potato immediately or refrigerate for up to 3 days.

Bake the cod: Increase the oven temperature to 220°C/Fan 200°C/425°F.

Divide the sweet potato mash into two mounds in an ovenproof dish. Nestle the marinated cod fillets on top of the sweet potato, then spoon any remaining marinade over the fish. Bake in the preheated oven for 10–12 minutes, or until the cod is cooked through and flakes easily with a fork. If using a probe thermometer, aim for 60°C (140°F). Remove the fish from the oven and set aside to rest for a couple of minutes while you prepare to plate up.

Plating up: Divide the reserved red pepper chermoula between the centre of two plates and smear it around. Use a spatula to transfer the two baked chermoula cod fillets with sweet potato onto the chermoula. Finish with a generous spoonful of Greek yogurt and garnish with the picked fresh coriander leaves.
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◁ SKATE WITH SAFFRON TOMATO SAUCE

This rich saffron-infused tomato sauce is brimming with robust aromatics, providing the perfect canvas to showcase the delicate texture and taste of succulent poached skate. Don’t be intimidated by the seemingly lengthy list of ingredients for this sauce; most are common pantry staples that you’ll likely have on hand and use repeatedly while cooking from this book. The sauce comes together with ease and preparing it ahead of time allows its flavours to deepen, making it an ideal option for stress-free entertaining. Versatile and flavourful, this sauce is a delicious accompaniment to most firm white fish, whether poached or grilled.

Serves 4

1 shallot, sliced

1 celery stick, sliced

¼ fennel, sliced

½ lemon, sliced

1 tsp black peppercorns

15g (½oz) Maldon sea salt

800g (1lb 12oz) skinless skate wings, cut into 200g (7oz) portions


Saffron tomato sauce

8 saffron threads

80g (3¼oz) extra-virgin olive oil, plus extra for drizzling



6 celery sticks, 1cm (½in) thick diagonal slices

8 garlic cloves, peeled

1 green chilli, deseeded and thinly sliced

1 tbsp coriander seeds

1 tsp fennel seeds

2½ tsp Maldon sea salt

1 tsp ground cardamom

¼ tsp ground cloves

1 tsp ground turmeric

1 tsp sweet smoked paprika

1 tsp pul biber

6 large vine-ripened tomatoes (about 450g/1lb), finely chopped

Juice of ½ lemon

Shopping tip: I recommend buying a Super Negin Grade 1 saffron, prized for its vibrant deep red threads and robust, fresh aroma.

Preparation tip: For an intensely flavoured and foolproof extraction method, grind the saffron threads into a fine powder. Sprinkle the powder on top of ice cubes and let it sit at room temperature until the ice melts completely. Store the saffron-infused water in the refrigerator and use it within 3 days.

Make the sauce: Heat the olive oil in a saucepan over a medium heat. Add the celery, garlic, chilli and whole spices, along with the salt, and sauté until the celery and garlic soften. Stir in the ground spices, sweet smoked paprika and pul biber, and cook for another minute until aromatic. Then, add the chopped tomatoes and saffron (see preparation tip) and cook for 8–10 minutes, or until the tomato juice evaporates and the sauce thickens slightly. Add the lemon juice, taste and adjust the seasoning, if necessary. Remove from heat and serve warm, or refrigerate and use within 4 days.

Poach the skate: In a large shallow pan, combine 3kg (6lb 9oz) water with the vegetables, aromatics and salt and bring to a boil over a medium heat. Reduce the heat to a simmer and infuse for 10 minutes.

Carefully lower the skate wings into the pan and poach gently for 10 minutes, or until cooked. (I like to reserve a few tablespoons of poaching liquor to add to the saffron tomato sauce when re-heating.)

Plating up: Place a piece of skate on each plate, then top with a generous spoonful of the warm tomato saffron sauce and drizzle with olive oil.
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◁ PAN-ROASTED TURBOT WITH PRESERVED LEMON SAUCE

Indulge in one of the ocean’s most delectable treasures with a sumptuous beurre blanc sauce, honouring the rich culinary heritage and diverse influences that have shaped Lebanese gastronomy over the centuries. Savour it with an elegant, crisp, unoaked, cool-climate Chardonnay.

Serves 2

2 × 260g (9½oz) turbot T-bones, skin on

Plain flour, for dusting

2 tbsp extra-virgin olive oil

40g (1½oz) unsalted butter

2 garlic cloves, smashed

2 sprigs of rosemary

2 sprigs of thyme

Maldon sea salt

Freshly milled black pepper


Preserved lemon sauce

1 preserved lemon

1 tbsp extra-virgin olive oil



½ small banana shallot, very finely diced

Juice of ½ lemon

4 tbsp fish stock (optional)

120g (4⅓oz) cold unsalted butter, cut into 2cm (¾in) cubes

1 tbsp finely chopped fresh dill

1 tbsp finely julienned parsley leaves

Maldon sea salt

Freshly milled black pepper

Shopping tip: Turbot is undoubtedly delicious, but its premium price tag does not fit every occasion. Brill would make an excellent alternative. Alternatively, consider halibut, flounder, or whole plaice, for a midweek dinner that will deliver on flavour without emptying your wallet.

Make the sauce: Start by preparing the preserved lemon – quarter it, then remove and discard the flesh. Finely julienne the rind and set aside.

Heat the olive oil in a saucepan over a medium heat. Add the shallot and cook gently until soft and translucent, stirring occasionally. Pour in the lemon juice and 4 tablespoons of water (or fish stock for a richer sauce). Let it reduce by half, then add the preserved lemon zest and reduce the heat to low.

Add 1 or 2 chilled butter cubes to the saucepan at a time, whisking continuously. Ensure each batch has melted completely before adding more. The sauce should gradually thicken and become smooth and velvety in texture. Season with salt and pepper to taste. Remove the pan from the heat, cover and keep the sauce warm.

Pan-roast the turbot: Preheat the oven to 220°C/Fan 200°C/425°F.

Season the turbot with salt and black pepper, then lightly dust it with flour, shaking off any excess.

Heat the olive oil in a non-stick ovenproof frying pan over a medium-high heat until hot and shimmering. Add the turbot to the pan and sear for 3–4 minutes on one side, until the skin develops a golden crust.

Add the butter, smashed garlic, rosemary and thyme to the pan. Carefully turn the fish over and baste it with the warm foaming butter. Transfer the pan to the preheated oven and roast the fish for 5–7 minutes, or until it’s slightly springy to the touch. Cooking times may vary depending on the thickness of the fish. If using a probe thermometer, aim for a core temperature of 51–54°C (123–129°F). If you don’t have a probe, use the skewer method: insert a skewer into the thickest part of the fish against the bone and hold it there for 10 seconds. When you remove it, the skewer should feel hot when held against your upper lip. Remove the pan from the oven, baste the fish with butter, and leave to rest for 5 minutes before serving.

Plating up: Transfer the turbot to a serving plate. Stir the soft herbs into the warm preserved lemon sauce, then spoon the sauce generously over the fish before serving with boiled new potatoes or Black Onion Rice.
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Its primary and most significant role, though, is as a bonding agent – the social glue that unites families around the Lebanese dinner table and fosters friendships at bars.

ARAK & WINE IN LEBANON

BY MICHAEL KARAM

Arak is the taste of Lebanon. A grape-based aniseed spirit, it is the tiny Mediterranean nation’s national drink and, without doubt, the sine qua non with which to accompany Lebanese meze.

It is drunk widely across the Arab world from Beirut to Baghdad and all stops in between. At the end of the Second World War, travel writer Robin Fedden wrote in his seminal travel book, Syria: an Historical Appreciation, ‘Arak, the local aperitif, is very good; made from a grape basis and flavoured with aniseed, it is vaguely reminiscent of Pernod, and has, further, the advantage of being something of a specific against the intestinal troubles which so commonly beset the traveller in the Middle East.’ To this day, some Lebanese mothers still rub it on the gums of teething babies to help them sleep.
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Its primary and most significant role, though, is as a bonding agent – the social glue that unites families around the Lebanese dinner table and fosters friendships at bars. Traditionally, its main purpose was to cleanse the palate after each meze dish. However, in the past couple of decades, enthusiasts have recognised its potential as a standalone drink, serving it as an apéritif, digestif and, more recently, incorporating it into cocktails like the Bekaa Butterfly.

Indeed, arak could lay claim to being the world’s first spirit. In the sixth century, Jabir ibn Hayyan, a chemist, is said to have invented the still, and perfected the process of distillation, primarily to make al-kohoul, the black eye make-up from which the word alcohol is derived. By the ninth century, a drink called arak (literally that which is ‘sweated’ out of the still) had spread to Iraq, Egypt and Iran. Two hundred years later, the distillation process had reached Europe via Moorish Spain and inspired the creation of renowned eaux de vie across the Mediterranean basin, such as ouzo (Greece), mastika (Macedonia), raki (Turkey), pastis (France) and ojen (Spain). While the influence of arak was making its way across Europe courtesy of the Arab scholars, the trade caravans heading east also left their mark on the cultures they encountered. Today, ‘arak’ describes the local spirit in places as far-flung as China, Indonesia and Korea.

I’ve ventured through Lebanon with James on numerous occasions and, without doubt, the fondest memories I have revolve around arak, paired with the country’s famous cuisine. Whether enjoying meals in Beirut or at the charming restaurants scattered across Lebanon’s mountains and coastline, the experiences were fuelled by this most ancient of spirits. We also drank some magnificent Lebanese and Syrian wine. In fact, two days after we met for the first time, James was sitting in my mountain house, 1,000 metres above Beirut, and the ubiquitous backgammon board was open, as was a white Chateau Musar 2002 and a bottle of Domaine Bargylus 2007. The Musar, a trippy blend of Merwah and Obeideh, is a profound expression of Lebanon’s formidable terroir. Musar is infinitely more complex than its more celebrated, red sibling, which, to be fair, is also not an ‘easy’ wine. The Syrian red, Domaine Bargylus, made with Cabernet Sauvignon, Syrah and Merlot grown on the slopes of Mount Ansarieh above the port city of Latikia, was more squeaky-clean but, nonetheless, a wine of such unabashed luxury would happily grace the table of the most discerning oligarch. They made a beautiful couple that night as the bone dice rattled across the board. More importantly, a friendship was sealed in a country where hospitality, tradition and generosity of spirit are valued above all else.
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MEAT & POULTRY
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◁ CHICKEN & PISTACHIO SHISH

Get ready to witness a shish showdown as friends toss etiquette aside and scramble for the last skewer! Despite the seemingly lengthy method, this celebrated bestseller at the restaurant is straightforward and uncomplicated to prepare. Enjoy it solo or as part of a spread. It is perfectly paired with a cold beer, crisp verdejo or lively vinho verde. This is a great recipe to barbecue – try to master the art of gentle cooking, occasional basting and skewer rotation to create flavour layers, infuse smoky nuances, achieve a perfect crust and retain the tenderness and juiciness of your chicken. You will need 8 skewers.

Makes 8 skewers

1.2kg (2lb 7oz) skinless chicken thigh fillets, cut into 2–3cm (¾–1¼in) cubes

Extra-virgin olive oil

Pinch of Maldon sea salt

30g (1oz) unsalted pistachios, finely chopped

Zest of ½ orange


Marinade

1–2 long green chillies, deseeded (If you’re wary about the heat of chillies, refer to here for helpful tips)

1 garlic clove



30g (1oz) flat-leaf parsley

Juice of ½–¾ lemon

2 tsp ground cardamom

¼ tsp freshly milled black pepper

3½ tsp caster sugar

1½ tsp Maldon sea salt

150g (5oz) sunflower oil

120g (4⅓oz) Greek yogurt

Prepare and marinate the chicken: Place all the marinade ingredients (except for the yogurt) in a food processor or tall beaker. Blend with the processor or a stick blender, until you achieve a fine, vibrant, green paste.

Whisk the yogurt gently in a large bowl, then gradually fold in the green paste a tablespoonful at a time. Be careful not to overmix; maintain a thick, creamy texture. Remove one-third of the marinade and set aside for basting.

Add the chicken thigh pieces to the bowl with the marinade and turn to ensure they are thoroughly coated. Leave to marinate in the fridge for at least 2 hours, preferably overnight.

Cook the shish: About an hour before cooking, take the chicken out of the fridge to bring it up to room temperature; this helps to ensure uniform cooking and preserves the juiciness of the chicken thighs. If you’re using wooden skewers, soak them in cold water to prevent burning.

Thread the marinated chicken onto 8 skewers.

For optimal results, use high-quality lumpwood charcoal and barbecue the shish. Alternatively, if using the oven grill, preheat it to the highest setting. Line a baking tray with foil and place the skewers on top. Grill, flip and baste the shish until fully cooked. For the precision-seekers, have a probe thermometer on hand. It is a game-changer. The chicken is cooked when the internal temperature hits 74°C (165°F). Otherwise, a gentle cut into the chicken will do – clear juices are your green light.

Plating up: Drizzle the skewers with olive oil, add a pinch of salt, generously dust with the pistachios and finish with a little finely zested orange for a bright, citrusy floral fragrance.
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◁ ADANA KEBAP WITH ONION PARSLEY SALAD

A barbecue belter fit for a sultan, accompanied by the timeless trio of crisp raw onions, fresh parsley and zesty sumac, perfectly complementing, contrasting and balancing the richness of the Adana kebap. While shallow frying or oven-grilling are viable options, nothing rivals gently cooking them over hot embers, where smoke, fat and fire converge to create an authentic Turkish grill-house experience.

In Turkey, skilled chefs craft the kofte from scratch, wielding a knife with a long-curved blade known as a zirh – typically ranging from 38 to 91.5cm (15 to 36 in) in length. This stage is deemed crucial by purists for achieving the perfect hand-minced texture. Despite its initially imposing appearance, the zirh proves surprisingly user-friendly and highly efficient. Mine quickly became an essential part of my kofte-making ritual. If a zirh isn’t part of your culinary arsenal, simply ask your butcher to debone a shoulder of lamb and give it a single coarse grind.

When it comes to making kofte, you could experiment with an extra clove of garlic, skip the red pepper, toss in some finely chopped parsley, or tone down the pul biber flakes for a kid-friendly version. But after spending a week exploring the grill houses of Adana, Gaziantep and Urfa in search of the perfect kebab, I can’t stress enough the non-negotiables – choosing the right lamb cut, ensuring a proper coarse grind, using freshly toasted and ground spices, and acknowledging that nothing compares to the flavour of cooking over an open flame.

So, if igniting the barbecue isn’t on the cards today, bookmark this classic for a later date as this seemingly minor detail is the secret to elevating your kebap game.

Serves 4


Adana kebap

½ onion

½ red bell pepper



750g (1lb 10oz) lamb shoulder, coarsely ground

5 garlic cloves, finely minced

1½ tsp cumin seeds, toasted and ground

2 tsp pul biber

2½ tsp Maldon sea salt


Onion parsley salad

1 onion, thinly sliced into half moons

30g (1oz) flat-leaf parsley, leaves picked



1 tbsp extra-virgin olive oil

¾ tsp sumac

Juice of ½ lemon

¼ tsp Maldon sea salt


Finishing touches

3 tbsp extra-virgin olive oil

½ tsp Turkish red pepper paste



¾ tsp pul biber

¼ tsp Maldon sea salt

2 Turkish-style lavash

1 lemon, cut into wedges

Shopping tip: In general, store-bought mince has a maximum of 20 per cent fat and undergoes a double mincing process to break down the connective muscles. This recipe is best using a higher fat ratio of about 30 per cent, typically achieved when grinding a shoulder of lamb, as the flavour develops from slowly rendering the fat over fire. You will need 4 × 2.5cm (1in) wide flat metal skewers (see essential kit).

Prepare the kebap mix: Grate the onion using a box grater, then finely dice the red pepper. Place both in a sieve and squeeze to remove the excess liquid.

Combine all the kebap ingredients in a large bowl and knead the mixture for a few minutes until well blended.

If you’re up for the challenge, shaping the kofte onto wide, flat, metal skewers assures even cooking. For a simpler approach, make 100g (3¾oz) fingers or small 80g (3¼oz) patties and use a grill basket. Chill the kofte in the fridge for at least an hour, or up to 8 hours, to allow time for the fat to solidify, helping them hold their shape during cooking.

Make the salad: For a milder flavour, soak the sliced onions in tepid water for 5–10 minutes. Drain thoroughly.

Combine the onion with the parsley, olive oil, sumac and lemon juice, and season with salt flakes. Mix gently to coat the onion slices evenly.

Cook the kebap: Place the metal skewers or the grill basket 20cm (8in) above hot embers to avoid any flare-ups. Turn every 4–5 minutes until they are golden brown and reach your desired level of doneness. (I prefer medium–well, hitting an internal temperature of 70°C/158°F.)

Finishing touches: To recreate the authentic Turkish grill-house experience, whisk together 3 tablespoons olive oil with the Turkish red pepper paste, pul biber and salt. Brush the lavash with this spicy oil and toast the breads lightly over the hot coals until warm and starting to char in places.

To serve, layer the kebap onto the toasted lavash, top with a handful of onion salad and finish with an extra squeeze of lemon.
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◁ 7-SPICE CHICKEN WINGS WITH HERBS

A zesty yogurt marinade bursting with citrus, garlic, aromatic spices and Mediterranean herbs – perfect for chicken. My favourite cuts for this marinade? Wings or bone-in, skin-on thighs – or even a whole chicken with its crowd-pleasing mix of white and brown meat. You’ll need some flat, wide, metal skewers if you want to barbecue the chicken.

Serves 4–6

1.6–2kg (3lb 9oz–4lb 7oz) chicken wings


7-spice marinade

1 lemon, finely sliced

1 red onion, finely sliced



5 garlic cloves, finely minced

20g (¾oz) tomato purée

100g (3¾oz) Greek yogurt

100g (3¾oz) extra-virgin olive oil

3 tbsp red wine vinegar

2½ tsp 7-spice

1 tsp ground mahlab

3 tsp pul biber

3 tsp dried oregano

8 sprigs of marjoram, leaves picked and finely chopped

4 tsp Maldon sea salt


Finishing touches

½ lemon

Extra-virgin olive oil



Pinch of Maldon sea salt

Pinch of pul biber

Handful of parsley leaves

Handful of coriander leaves

Handful of mint leaves

Prepare the chicken: Start by trimming off the wing tips at the joint and discarding them. Cut through the joint between the drumette and wingette to separate each wing into two pieces.

Make the marinade: In a dish large enough to hold all the chicken, combine the lemon and red onion, squeezing them between your hands for 1–2 minutes to break them down and extract the pungent water from the onion, as well as the oils and juices from the lemon. Add all the remaining marinade ingredients and whisk to blend.

Add the chicken to the bowl and rub all over to coat in the marinade. Cover the bowl with cling film and leave the wings to marinate in the fridge for at least 4 hours, preferably overnight.

Cook the chicken: Take the chicken out of the fridge 1 hour before cooking to bring it to room temperature. Fire up the barbecue, then wait for the flames to die down and the glowing coals to be covered in white ash. Or, preheat the oven to 220°C/Fan 200°C/425°F.

Thread the drumettes and wingettes onto separate metal skewers, if barbecuing, or place all the chicken in a roasting tin, if cooking in the oven.

Cook the wings on the barbecue for about 15–20 minutes (the wingettes will cook faster than the drumettes), checking and turning regularly until the skin crisps and develops some charred edges. Place the lemon half on the grill, cut side down, and grill for 5 minutes. If cooking indoors, place the chicken in the preheated oven and cook for 30–40 minutes, turning halfway. Cooking times will vary depending on the cut of chicken and your chosen cooking method – the key indicator is achieving an internal temperature of 74°C (165°F) with a probe thermometer, or the juices running clear when you cut into the thickest part of the chicken.

Plating up: Transfer the chicken to a serving plate, squeeze the grilled lemon over the top, drizzle with olive oil and season with salt and pul biber. Scatter over the fresh herbs and serve with some Garlic Sauce, Fermented Hot Sauce, radishes and a stack of warm Khobez flatbreads (see here), or a bowl of tabbouleh (see here) and a crisp, green salad.
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◁ VEAL SHISH WITH WARM FAVA, CAPERS & DILL

If you haven’t savoured the convivial ambiance and intoxicating atmosphere of a bustling Greek taverna or lively Istanbul meyhane while sitting at a table adorned with a kaleidoscope of meze and succulent grilled meats, I urge you to add it to your gastronomic bucket list. This veal shish would be welcome at any taverna table. The Athenian-inspired marinade is subtly spiced and dill-forward, spotlighting and celebrating the delicate flavour of veal. And while I’m a fan of cooking over ‘white-hot’ coals on a barbecue, the convenience of a hot griddle pan is a great alternative.

Serves 4

700g (1lb 9oz) veal rump, cut into 3cm (1¼in) cubes

½ tsp caraway seeds, toasted and finely ground


Marinade

⅓ onion, diced

10g (¼oz) fresh dill, roughly chopped



Juice of ½ lemon

1 tsp caraway seeds, toasted and finely ground

¼ tsp sweet smoked paprika

2 tsp Maldon sea salt

100g (3¾oz) sunflower oil


Warm fava

125g (4½oz) dried split yellow peas

¼ onion, diced



1 bay leaf

60g (2¼oz) extra-virgin olive oil, plus extra to finish

Juice of ½ lemon

1 tsp Maldon sea salt


Dressing

45g (1⅔oz) shallot, finely diced

10g (¼oz) fresh dill, roughly chopped



½ tsp Maldon sea salt

3 tbsp fresh lemon juice

4 tsp capers (see shopping tip)

4 tbsp sunflower oil

Pinch of freshly milled black pepper

Shopping tip: Keep an eye out for extra-fine, fragrant and crunchy Lilliput capers pickled in vinegar, which are around 5mm (¼in) in diameter. The larger, salted, pea-sized capers are a no-no for this dish.

For convenience: You can prepare the fava ahead of time – it stays fresh in the fridge for up to 4 days.

Prepare and marinate the veal: Combine all the marinade ingredients, except the sunflower oil, in a tall beaker. Blend thoroughly using a stick blender at maximum speed to reach a fine purée. Add the sunflower oil and emulsify.

Place the veal in a bowl, pour over the marinade and turn to coat well. Place in the fridge to marinate for a minimum of 2 hours, preferably overnight.

Prepare and cook the fava: Start by thoroughly rinsing the yellow split peas, then soak them in 500g (1lb 2oz) water overnight.

Drain off any unabsorbed water, then tip the soaked split peas into a medium saucepan. Pour in 300g (10½oz) water and bring it to a boil. Skim off any foam that rises to the surface. Add the onion and bay leaf, reduce the heat and simmer gently for 45 minutes, until the peas become very tender and break apart; they should have the consistency of a very thick soup.

Remove from the heat, discard the bay leaf and add the olive oil, lemon juice and salt. Using a stick blender, blend the mixture to a smooth purée. Leave to cool, then chill in the fridge until ready to serve – it will naturally thicken as it cools.

Make the dressing: In a tall beaker, combine 15g (½oz) of the shallots, 5g (⅛oz) of the dill, the salt, lemon juice and 1 tablespoon of water, and blend thoroughly using a stick blender at maximum speed until a fine purée is achieved.

Stir in the remaining shallots and dill, as well as the capers, sunflower oil and black pepper, and give it a quick, gentle whisk with a fork. Set aside

Cook the veal: Remove the marinated veal from the fridge approximately an hour before cooking to bring it to room temperature. If you’re using wooden skewers, soak them in cold water to prevent burning. Divide the veal pieces between four skewers.

Place a griddle pan over a high heat until hot. Cook the skewers on each side for 2–3 minutes to achieve the perfect blend of char, juiciness and tenderness. The centre of each piece should still have a light pink hue. For precision, use a probe thermometer; the internal temperature needs to hit 60°C (140°F). The veal will continue to cook a bit more during the resting period. Cover the skewers with foil and a tea towel to keep them warm and set aside to rest for 5 minutes.

Place the fava in a saucepan with a few tablespoons of water to loosen it to a scoopable slurry, similar to wet polenta, and warm over a gentle heat.

Plating up: Divide the fava between four plates and top each one with a skewer of veal shish. Drizzle with the caper, shallot and dill dressing, and any resting juices. Finish with a drizzle of extra-virgin olive oil and a light dusting of toasted caraway seeds.
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◁ CHARGRILLED SWEET & SOUR QUAIL

These chargrilled quails are served with a vinaigrette infused with warm aromatic spices and herbs, and sweetened with orange blossom, honey and date molasses. The inclusion of vinegar is an homage to an ancient Persian technique of conserving meat in vinegar, rumoured to date back to the kitchens of the Sasanian Empire. These would go well with a bowl of watercress, rocket or a bitter leaf salad, and some crusty bread to soak up the flavourful juices.

Serves 4

4 quails

2 tbsp vegetable oil

Maldon sea salt


Sweet & sour marinade

100g (3¾oz) extra-virgin olive oil

1 onion, sliced into 5mm (¼in) thick rounds



8 garlic cloves, peeled

3 sprigs of thyme

3 bay leaves

150g (5oz) red wine vinegar

4 allspice berries

12 black peppercorns

3 cloves

3 strips orange peel

2 tbsp runny honey

1 tbsp date molasses

1 tsp orange blossom water

½ tsp freshly milled black pepper

1 tsp Maldon sea salt

Make the marinade: Combine all the marinade ingredients in a saucepan with 150g (5oz) water and place over a medium heat. Cook until the onion and garlic are soft, and the marinade has thickened and reduced by half. Remove from the heat and set aside to cool.

Prepare and chargrill the quail: Preheat the grill to high or fire up the barbecue with high-quality lumpwood charcoal.

Using kitchen scissors, carefully remove the backbones of the birds by cutting along either side. Next, place the quail breast-side up on a cutting board and press down firmly to flatten them. Spatchcocking like this helps the quails cook more evenly and allows for better seasoning penetration. Toss the quail in the vegetable oil until evenly coated, then season generously with salt.

Place the quail skin-side down and cook for 6–7 minutes, then turn them over and cook for an additional 6–7 minutes, or until the internal temperature reaches 70°C (158°F) when checked with a probe thermometer.

Remove the quail from the grill and plunge them into the sweet and sour marinade. You can serve this immediately but, for optimum results, cover and refrigerate for at least 4 hours, turning the quail in the marinade occasionally. Remove from the fridge an hour before serving. Enjoy within 3 days.

Plating up: Arrange the jammy onions from the marinade on a serving platter and top with the quail. Drizzle with the sweet and sour marinade to serve.
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◁ ÇIĞ KÖFTE WITH BUTTER LETTUCE & FRESH HERBS

I first tasted the magic of çiğ köfte in an unassuming little restaurant in the heart of Urfa, south-eastern Turkey, during a road trip in the spring of 2024. Known as the birthplace of this iconic dish, Urfa instantly won me over with its spicy, flavour-packed bulgur patties. Until that moment, my go-to had been kibbeh nayeh, Lebanon’s lamb-based dish served with raw onion and fresh mint. But these çiğ köfte? They were a game-changer. Turbocharged with sun-dried Urfa and pul biber chillies, wrapped in crisp lettuce leaves and accompanied by a medley of aromatic herbs for a DIY wrap experience, they stole my heart. The fresh tomato and pomegranate molasses add a sweet-tangy punch to perfectly balance the chilli heat.

The dough is easy to handle and shape by hand, making the whole process fun and straightforward. Just remember to keep the çiğ köfte really cold and plate up just before serving. Pair them with a glass of raki, arak, or the Ayran Cucumber Cooler. For an equally delicious vegan-friendly version, swap the raw beef for an extra tomato and a handful more bulgur wheat. But don’t be put off by the raw meat element. If you didn’t know, you’d never guess and, trust me, they’re light, fresh-tasting and delicious.

Serves ?

200g (7oz) rump steak

200g (7oz) fine bulgur wheat

½ onion, grated

1 ripe tomato, finely diced

35g (1¼oz) pul biber

15g (½oz) Urfa chilli flakes

10g (¼oz) Maldon sea salt

1 orange, deseeded and sliced

1 unwaxed lemon, deseeded and sliced

½ tbsp tomato paste

½ tbsp Turkish red pepper paste

6 tbsp extra-virgin olive oil

2 tbsp pomegranate molasses

1 tsp dried thyme

¾ tsp cumin seeds, finely ground

¾ tsp ground Lebanese-7-spice

1 tsp sumac

¼ tsp freshly milled black pepper

2 garlic cloves, finely minced

2 spring onions, green part only (about 25g/1oz)

10g (¼oz) finely chopped flat-leaf parsley leaves


Finishing touches

Butterhead lettuce leaves

A pinch of Maldon sea salt



A pinch of pul biber

Handful of fresh mint leaves

Handful of fresh coriander leaves

Handful of fresh dill fonds

Prepare the meat: Trim the fat from the rump steak and discard. Using a sharp knife, finely dice the meat by cutting it into slices across the grain. Stack the slices, then cut them into strips before finally mincing and removing any sinew you come across. Place the minced meat in the fridge to chill while you prepare the rest of the ingredients.

Make the çiğ köfte: In a large bowl, combine the fine bulgur wheat, onion, tomato, pul biber, Urfa chilli flakes, salt and orange and lemon slices. Knead well for 10 minutes. Remove the pieces of orange and lemon, then add the tomato paste, Turkish red pepper paste, olive oil, pomegranate molasses, dried thyme, spices, pepper and minced garlic, and mix well.

Add the chilled minced rump steak and knead for 10 minutes, pressing down on the mixture with the base of your palm. If the mixture is a little dry, add a couple of ice cubes and knead for a couple of minutes to help chill the mixture and add some extra moisture. The mixture is ready when the bulgur has softened and the mixture is a smooth paste with a mouldable, stretchy texture.

Add the chopped spring onion and parsley, and knead for another minute.
Check the seasoning and place in the fridge to chill for 1 hour.

Plating up: Just before serving, rub your palms with a little olive oil, then break off a walnut-sized piece of the kofte mix. Squeeze it in your palms, making your hands into a fist, to shape them into the classic çiğ köfte form – oblong, with deep flutes on top created by your finger imprints.

Arrange the çiğ köfte in butterhead lettuce leaves, sprinkle with a pinch of salt and pul biber, and garnish with sprigs of mint, coriander and dill. Wrap the çiğ köfte in the lettuce and serve with a glass of raki or a cold beer.
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◁ LAMB WITH PEA TAHINI & PEA SHOOT SALAD

Bright, summery flavours! I love lamb neck fillet – it’s juicy, affordable and full of flavour. The vibrant pea tahini and the fresh herby salad add a burst of colour, freshness and texture that would work well with various lamb cuts. Feel free to swap the neck fillet for cutlets, a Barnsley chop, or a slow-roasted, rolled lamb breast or shoulder for sharing.

Serves 4

400g (14oz) lamb neck fillet

1 tbsp extra-virgin olive oil

¼ tsp cumin seeds, toasted and coarsely ground

Pinch of sumac

Maldon sea salt


Pea tahini

175g (6oz) garden peas

95g (3⅔oz) tahini



Juice of ½ lemon

1¼ tsp Turkish dried mint

1 tsp Maldon sea salt


Pea shoot salad

Handful pea shoots, washed

2 sprigs of mint, leaves picked and torn



3 radishes, finely sliced

2 tbsp extra-virgin olive oil

1 tbsp fresh lemon juice

Maldon sea salt

Shopping tip: For a burst of spring or summer freshness, choose fresh garden peas. However, if you’re in a hurry or seeking a year-round solution, frozen peas work just as well.

Blanch the peas: Place the peas in rapidly boiling water for 1 minute, then immediately transfer them to an ice-water bath to preserve their crunch and vibrant colour. Once cooled, drain the peas and set them aside.

Make the pea tahini: In a tall beaker, combine the tahini, lemon juice, dried mint, salt and 100g (3¾oz) water. Blend using a stick blender at maximum speed until smooth. Next, add the blanched peas and pulse them briefly to maintain a coarse texture with visible pea chunks. Alternatively, lightly crush the peas with a fork or potato masher, then gently fold them into the sauce. Be careful not to over-blend – texture is key! This will keep in the fridge for up to 2 days. Bring to room temperature before serving.

Cook the lamb: Start by bringing the lamb neck fillet to room temperature for an hour, then lightly oil and season with salt.

Heat a large non-stick frying pan over a high heat until smoking hot. Add the lamb fillet and sear on all sides to develop a caramelised brown crust. Reduce the heat to medium and cook for about 3–5 minutes on each side, adjusting the time based on the thickness of the fillet. Aim for an internal temperature of 52–54°C (125–129°F) for medium-rare when testing with a probe thermometer, or check for a firm texture by pressing with your finger. Alternatively, you can cut the fillet in half to check the colour – it should be a blushing pink. Remove from the heat, cover with foil and set aside to rest for 10 minutes.

Prepare the salad: Combine the ingredients in a bowl. Season with salt and toss gently to ensure everything is evenly coated.

Plating up: Spoon the pea tahini onto the centre of a large sharing platter or divide between individual serving plates. Slice the lamb fillet thinly against the grain and fan out on top of the tahini. Pour over the resting juices and season with a pinch of ground cumin seeds and salt. Garnish with the pea shoot salad and finish with a pinch of sumac.






[image: image]


◁ BONE-IN RIB STEAK WITH A ROASTED VEGETABLE SALAD

The king of all steaks with a warm salad that’s anything but ordinary. I remember one summer barbecue after the market when Jad strolled in carrying a bag of veggies – a few onions, some Turkish sivri and sweet bell peppers, a bunch of vine tomatoes, and a few chillies. He casually tossed them onto the grill to char. With a beer in one hand and a cigarette in the other, he effortlessly transferred the veggies into a large mixing bowl as soon as they were done, all the while engaging in lively conversation. He deftly peeled and discarded the onion skins, removed the cores of the bell peppers and the chilli stalks, then, using two knives like scissors, he gave everything a rough chop before seasoning it with a good glug of olive oil, a squeeze of lemon, and a sprinkle of sumac and salt. He tossed in a couple of handfuls of roughly chopped flat-leaf parsley, and that was it. Job done. That bowl of charred vegetables, served with slithers of perfectly pink Yorkshire longhorn steak and flatbreads, disappeared in minutes. Feel free to play with the ratios or substitute your favourite vegetables; it’s all about the dressing!

Serves 2–3

5 ripe vine tomatoes, halved

2 onions, each cut into 6 wedges

1 red bell pepper or 5 green Turkish sivri peppers, deseeded and cut into bite-sized pieces

2 red chillies, deseeded and roughly chopped

3 tbsp extra-virgin olive oil

850g (1lb 14oz) bone-in rib steak

Maldon sea salt


Dressing

100g (3¾oz) extra-virgin olive oil

2 garlic cloves, finely minced



Juice of 1 lemon

1 tbsp pul biber

1 tsp sumac

20g (¾oz) flat-leaf parsley, leaves roughly chopped

2 sprigs of marjoram, leaves picked

¼ tsp freshly milled black pepper

1 tsp Maldon sea salt

Shopping tip: Quality steak comes at a price, so invest in the best you can, and don’t hesitate to ask your butcher about the provenance and dry-ageing process. I prefer cooking large cuts like bone-in rib steak for their rich flavour and marbling, or a thick-cut T-bone or porterhouse for a perfect balance of juicy sirloin and tender fillet. These cuts build flavour over the fire, render fat, and achieve a satisfying seared crust. For smaller steaks, consider a dry-aged rib-eye for its exceptional flavour, a budget-friendly flat-iron, or the underrated hanger steak, known as the butcher’s cut, which is incredibly tender and flavourful, rivalling high-end cuts.

Roast the vegetables: Preheat the oven to 240°C/Fan 220°C/475°F.

Combine all the dressing ingredients in a large mixing bowl and set aside.

Toss the vegetables in a bowl with 2 tablespoons of the olive oil to coat evenly. Arrange the vegetables in a single layer on a roasting tray and cook in the preheated oven for 15–18 minutes until the tomatoes blister, the peppers soften and the onions char, rotating occasionally for even roasting. While the vegetables are roasting, combine all the dressing ingredients in a large mixing bowl. Remove the vegetables from the oven, toss in the dressing, set aside and keep warm

Cook the steak: Remove the steak from the fridge at least an hour before cooking to bring it to room temperature – the larger the steak, the longer it will need.

Pat the steak dry with kitchen paper to absorb any surface moisture. Brush with a tablespoon of olive oil and season both sides with Maldon sea salt. If you’re barbecuing, ensure the fire has died down and the coals are white-hot before starting to cook the steak, or heat a heavy-based non-stick frying pan over a high heat.

Place the steak on the grill or in the pan to sear and turn it once a good crust has developed. Cook for around 5–9 minutes on each side, depending on thickness, or until the internal temperature reaches approximately 52°C (125°F) for rare, 55°C (131°F) for medium-rare or 58°C (136°F) for medium when checked with a probe thermometer.

I like to smear a couple of heaped tablespoons of the warm barbecue salad over the steak to hydrate the crust and let it rest for 10 minutes before serving.

Plating up: Spoon the warm vegetable salad onto a large serving plate. Cut the steak off the bone and slice thickly against the grain, then season with a pinch of salt and arrange the slices on the plate . .
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◁ DUCK WITH WALNUT TARATOR, CHERRY MOLASSES & FENNEL DUKKAH

Succulent slices of duck breast with sharp, walnut tarator, tangy cherry molasses and aromatic fennel-seed dukkah, inspired by the opulent flavours of the Persian classic, fesenjan. A mouth-watering medley – perfect for stress-free entertaining.

Serves 4

2 duck breasts

4 tbsp cherry molasses


Walnut tarator

85g (3⅓oz) walnuts, coarsely chopped

20g (¾oz) stale white bread



85g (3⅓oz) Greek yogurt

65g (2½oz) extra-virgin olive oil

25g (1oz) white wine vinegar

¾ tsp Maldon sea salt


Fennel dukkah

1 tsp fennel seeds, toasted

1 tsp cumin seeds, toasted



½ tsp Maldon sea salt

20g (¾oz) walnuts, finely chopped

For convenience: Prepare the walnut tarator and fennel-seed dukkah the night before. With those ready, you can whip up this dish in less than 25 minutes and enjoy a leisurely 10-minute break while the duck rests!

Make the tarator: In a tall beaker, combine 40g (1½oz) of the walnuts with the bread, yogurt, olive oil, vinegar and salt. Using a stick blender at maximum speed, blend until it becomes a smooth sauce. Fold in the remaining walnuts and add 2–3 tablespoons water until it reaches the consistency of a very thick, chunky double cream. Taste and adjust seasoning as needed.

Prepare the dukkah: In a pestle and mortar, pound the toasted spices with the salt to a coarse texture, then mix them with the finely chopped walnuts.

Pan-fry the duck: Remove the duck breast from the fridge an hour before cooking to bring to room temperature. Score the skin using a sharp knife, making parallel cuts without piercing the flesh. Season with salt and place the breasts skin-side down in a cold non-stick frying pan over a low-medium heat. (This method helps to render the fat and achieve a crispy skin without burning.)

As the fat begins to render, tilt the pan and carefully remove the excess liquid with a spoon. Cook the duck for 15 minutes until the skin turns golden brown and crispy. Flip the breasts over and cook the flesh side for 3–5 minutes, depending on the thickness and your desired level of doneness. If you have a probe thermometer, aim for 57–59°C (134–138°F) for medium-rare.

Set the duck breasts aside to rest on a cutting board for about 10 minutes to allow the juices to redistribute.

Plating up: Spoon two tablespoons of walnut tarator into the centre of each of 4 individual plates. Slice the duck breast thinly against the grain, then divide between the plates. Fan the duck out over the tarator, then drizzle with a tablespoon of cherry molasses and finish with a tablespoon of fennel dukkah.






[image: image]


◁ ONE-POT URFA CHILLI CHICKEN

After a long drive, we found ourselves on a bustling street in the heart of Urfa. Hungry and with our heads down in our devices, we were finding our bearings when I glanced up and saw two guys huddled around a large tava with piles of soft, warm lavash on a plastic table beside them. Intrigued by the savoury scent wafting from their modest set-up, I edged closer. From a distance, I could see a slick of dark red oil coating the food they were tearing into with bits of bread. They noticed me watching and warmly motioned me over, offering a morsel – their hands gripping the food with a claw-like intensity. It turned out to be chicken, onions, peppers and a hefty dose of Urfa and pul biber chillies and olive oil – a simple yet mind-blowingly delicious combination. Since that encounter, it’s been a regular fixture on my roster – a juicy, melt-in-your-mouth casserole, perfect for lazy Sunday lunches and effortless dinners. Make sure you have plenty of bread for dunking into the full-flavoured oil – that’s where the gold is!

Serves 4

600g (1lb 5oz) skinless chicken thigh fillets, cut into 3cm (1¼in) cubes

2 onions, cut into 1cm (½in) pieces

3 ripe tomatoes, cut into 1cm (½in) pieces

1 red bell pepper, cut into 1cm (½in) pieces

3 Turkish sivri peppers or ½ green bell pepper, cut into 1cm (½in) pieces

2 fresh red chillies, deseeded and finely sliced

8 garlic cloves, finely diced

170g (5¾oz) extra-virgin olive oil

2 tbsp tomato paste

1 tbsp Turkish red pepper paste

2 tbsp pul biber

2 tbsp Urfa chilli flakes, to taste

1½ tbsp Turkish dried mint

2 tbsp oregano buds, crumbled, or dried oregano

1 tbsp cumin seeds, coarsely ground

1½ tbsp Maldon sea salt

Shopping tip: If you can find handpicked wild Greek or Turkish pine cone-shaped oregano buds choose them for their peppery, hoppy kick, and intense aroma.

Roast the chicken: Preheat your oven to 240°C/Fan 220°C/475°F. You will need a deep-sided 22 × 30cm (8½ × 12in) roasting tray.

Place the chicken, vegetables, chillies and garlic into the roasting tray.

Combine the remaining ingredients in a mixing bowl with 300g (10½oz) water and whisk gently to dissolve the tomato and pepper paste. Pour the mixture over the chicken and vegetables, then cover the tray tightly with foil. Roast for 40 minutes in the preheated oven, then remove the foil, stir well, and return to the oven for a further 20 minutes without the foil.

Finishing touches: Set aside to cool for 5 minutes, then dig in with some warm lavash, Khobez flatbreads (see here) or 3-Seeded Village Bread to mop up the juices.
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◁ LEBANESE MEATBALLS IN TOMATO SAUCE

My take on the classic dawood basha. A sure-fire family favourite. If your kids are pasta and meatball enthusiasts, stick with that pairing and boil up some spaghetti, but for a Lebanese twist you could fold cooked pearls of moghrabieh through the sauce. I like to serve mine with a full-bodied red wine and a chunk of crusty bread for mopping up the sauce.

Serves 4


Lebanese meatballs

6 tbsp extra-virgin olive oil

½ onion, finely diced



30g (1oz) stale white breadcrumbs

50g (1¾oz) milk

500g (1lb 2oz) minced beef (20% fat)

35g (1¼oz) pine nuts

Zest of ½ unwaxed lemon

¼ tsp freshly milled black pepper

¾ tsp Lebanese-7-spice

1½ tsp Maldon sea salt


Tomato sauce

3 tbsp extra-virgin olive oil

1 onion, finely diced



3 garlic cloves, roughly chopped

1 × 400g tin of chopped tomatoes

½ tsp caster sugar

¼ tsp freshly milled black pepper

1 tsp Maldon sea salt

½ tsp sumac

¼ tsp pul biber

For convenience: You can make the meatballs up to 4 days in advance. They freeze well, too! For reheating, the microwave works wonders, or if you’re sticking to the stove top, add a few tablespoons of water to keep things saucy.

Preparation tip: To make shaping meatballs easier and prevent the mixture from sticking to your hands, wet your hands with cold water every 2–3 times you shape a meatball.

Prepare the meatballs: Begin by heating 2 tablespoons of the olive oil in a non-stick frying pan. Add the onion and cook over a low-medium heat for 10–15 minutes until soft, translucent and the edges are beginning to caramelise. Remove the onion from the pan and set aside to cool.

Meanwhile, soak the breadcrumbs in the milk in a large mixing bowl. Add the mince, cooked onion, pine nuts, lemon zest, spices and salt. Knead the mixture for 3–4 minutes until well blended, then shape into 60g (2¼oz) balls. Place the meatballs in the fridge for at least 30 minutes to firm up.

Heat 4 tablespoons of the olive oil in a large non-stick frying pan over a medium-high heat. Add the meatballs and fry for 3–4 minutes, turning gently to brown them evenly on all sides. Remove them from the pan and set them aside, along with any stray pine nuts that may have dislodged themselves from the meatballs.

Make the sauce: Using the same pan, add 3 tablespoons of olive oil and the onion, and cook over a low-medium heat for 10 minutes until soft and translucent. Add the garlic and cook for an additional 2–3 minutes. Stir in the chopped tomatoes, sugar, black pepper, salt and 400g (14oz) water. Cook for 5 minutes. Finally, return the meatballs to the pan and simmer for 15 minutes, until they are fully cooked and the tomato sauce has reduced to a rich, thick, spoonable consistency.

Plating up: Just before serving, sprinkle the sumac and pul biber over the meatballs and stir gently. Plate up and enjoy with warm pita breads or vermicelli rice, or take the Meatball Man’ousheh recipe (see here) for a spin around the block.
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◁ SLOW-ROASTED LAMB SHOULDER WITH CASHEW NUT FREEKEH & MINTED YOGURT

Simplify your Sunday lunch routine with this rich and comforting slow-roasted lamb shoulder. Less prep than a roast dinner, minimal washing up and the best part? You can enjoy some downtime at the pub while the magic happens. The leftover lamb doubles up as a hummus topping, too!

Serves 4–5

½ lamb shoulder, on the bone (approximately 1.3kg/3lb)

2 onions, each cut into 3 equal rounds

2 bay leaves


Marinade

3 garlic cloves, finely minced

1 tbsp tomato paste



1½ tsp Lebanese-7-spice

1 tbsp dried oregano

1 tbsp Turkish dried mint

½ tsp pul biber

Juice of ½ lemon

1 bay leaf

2 tsp Maldon sea salt


Freekeh

250g (9oz) whole freekeh

3 tbsp extra-virgin olive oil



20g (¾oz) unsalted butter

200g (7oz) cashew nuts

1 onion, finely diced

300g (10½oz) minced lamb

2 garlic cloves, finely minced

3 sprigs of thyme, leaves picked

1 tsp ground cinnamon

½ tsp freshly milled black pepper

½ tsp ground nutmeg

½ tsp ground allspice

300g (10½oz) cooked chickpeas, preferably from a jar

1½ tsp Maldon sea salt

200g (7oz) cavolo nero, tough stems removed and leaves sliced into 2cm (¾in) thick strips


Minted yogurt

1 tbsp Turkish dried mint

300g (10½oz) Greek yogurt



¼ tsp Maldon sea salt

Marinade the lamb: Place all the marinade ingredients in a pestle and mortar with 3 tablespoons of water and pound together, until you achieve a smooth purée, or blend everything in a tall beaker with a stick blender. Coat the lamb generously with the marinade and place it in the fridge for a few hours to soak up all the flavours.

Slow-roast the lamb: Preheat the oven to 160°C/Fan 140°C/325°F.

Create a trivet in the roasting tin by arranging the onion slices on the base, then placing the marinated lamb, skin-side up, on top of the onions. Add the bay leaves and 300g (10½oz) water to the tray. Cover the lamb with parchment paper, followed by a tight layer of foil. Roast in the oven for 4½ hours, or until the meat is fork-tender and nearly falling apart.

Remove the foil and parchment paper, increase the oven temperature to 190°C/Fan 170°C/375°F, and baste with the cooking juices. Roast for an additional 30–45 minutes at the higher temperature until browned. Remove the lamb from the oven, skim off any excess fat and spoon the cooking juices over the meat. Cover the lamb loosely with foil and set aside to rest.

Prepare the freekeh: While the lamb is in the oven, soak the freekeh in double its volume of water for 15 minutes, then rinse and drain thoroughly.

Heat the olive oil and butter in a saucepan over a medium heat. Toast the cashew nuts in the pan until light golden brown, then remove and set aside. Add the onion and cook for about 5 minutes, until softened. Increase the heat, add the lamb and fry until browned and starting to crisp. Stir in the garlic, thyme and spices, cooking for about 2 minutes until fragrant. Add the chickpeas, freekeh, 500g (1lb 2oz) water and the salt. Bring to the boil, cover and simmer for 12–14 minutes, until the freekeh is al dente.

Remove the pan from the heat and gently fold in the cavolo nero. Cover the pan with a lid to let the greens wilt in the residual heat.

Make the minted yogurt: Stir the dried mint through the yogurt and season with the salt.

Plating up: Fold the toasted cashews into the freekeh and spoon onto a large serving plate. Top with the lamb and douse with the roasting juices. Serve with the minted yogurt on the side.






VEGETABLES & GRAINS
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◁ EVERYDAY TABBOULEH

A year-round tweak on a treasured classic throughout the Middle East, tabbouleh is an all-rounder and a constant part of the Arabica roster. This rendition, interlaced with cabbage and hazelnuts for added crunch, was crafted as a year-round alternative for when full-flavoured tomatoes are not readily available. Enjoy this herby, crunchy, citrusy salad with Baby Gem lettuces or a seasonal bitter leaf, such as Radicchio di Verona. A rib-eye steak, Batata Harra and some tabbouleh is a winning ensemble!

Serves 6 | Vegan

175g (6oz) flat-leaf parsley, leaves and tender stems only

25g (1oz) fresh mint leaves

50g (1¾oz) red cabbage, finely shredded

2 spring onions, thinly sliced

3 tbsp coarse bulgur wheat

6 tbsp extra-virgin olive oil

Juice of 2 lemons

Big pinch of ground allspice

Big pinch of ground cinnamon

Pinch of freshly milled black pepper

1 tsp Maldon sea salt

5 tbsp hazelnuts, toasted and cracked


Finishing touches

Radicchio di Verona or Baby Gem leaves

Zest of ¼ unwaxed lemon



Pinch of sumac

Preparation tip: Achieving fresh-tasting tabbouleh requires two key steps; first, thoroughly dry the washed herbs before cutting; second, gather and roll the herbs, then use a razor-sharp knife for julienning. This action must be swift, resulting in very thin, crisp strips. Avoid rough chopping or using a mezzaluna, as this will bruise the herbs, which results in an undesirable aroma like chewed grass.

Make the tabbouleh: Combine all the ingredients in a bowl, reserving 2 tablespoons of the toasted hazelnuts for garnish. Add 3 tablespoons of water, mix well and taste and adjust the seasoning, if necessary.

Line a salad bowl with crisp Radicchio or Baby Gem leaves. Fill the bowl with the tabbouleh, then finish with a sprinkling of lemon zest, the reserved hazelnuts and a generous pinch of sumac.
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◁ WATERMELON & FETA SALAD

Watermelon and feta are always on standby in my fridge during long sunny days. Feta, my reliable sidekick, boasts versatility and an enduring shelf life. It shines as the star in salads, adds a touch of flair when crumbled into Spinach Böreği (see here), and elevates a frittata, injecting a burst of creamy tanginess into every bite. And then there’s watermelon, the undefeated family favourite. My kids can crush a wedge of watermelon every day throughout the summer months. So, what are you waiting for? Dive into this sweet and salty union – it pairs perfectly with a chilled bottle of Provençal rosé.

Serves 4 | Vegetarian

500g (1lb 2oz) watermelon flesh, cut into irregular, bite-sized chunks

50g (1¾oz) Kalamata olives, pitted and torn

30g (1oz) pumpkin seeds, toasted

Juice of ½ lemon

2 tbsp extra-virgin olive oil

8 sprigs of dill, roughly chopped

¼ tsp dried oregano

40g (1½oz) feta cheese, crumbled

¼ tsp pul biber


Whipped feta

70g (2¾oz) feta cheese

100g (3¾oz) Greek yogurt



½ mild red chilli, deseeded

Shopping tip: When selecting watermelon, choose a wedge from a greengrocer, if you can, instead of a small whole watermelon from the supermarket. Larger watermelons are typically sweeter with a better flesh-to-skin ratio. Avoid prepared chunks or slices, too, for optimal freshness. You need a 1kg (2lb 4oz) piece of watermelon with the skin for this recipe.

Whip the feta: In a tall beaker, combine the feta cheese, 20g (¾oz) yogurt and red chilli. Blend thoroughly using a stick blender at maximum speed, then fold through the remaining 80g (3¼oz) yogurt with a spatula. Chill in the fridge while you prepare the salad.

Make the salad: In a large mixing bowl, combine the watermelon, olives, half the pumpkin seeds, the lemon juice, 1 tablespoon of the olive oil, three-quarters of the dill and the oregano. Toss everything together gently.

Plating up: Spoon the whipped feta onto a serving plate and smear it across the surface with the back of a spoon. Top with the watermelon salad, then crumble over the remaining feta. Garnish with the remaining olive oil, dill fronds and pumpkin seeds, and finish with the pul biber.
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◁ PISTACHIO & FETA DAKOS

Dakos salad, originating from the sun-kissed island of Crete, combines the essence of a Greek salad with the charm of an Italian panzanella. At its heart are the biscuity, twice-baked barley rusks known as kritiko paximadi, which adeptly absorb the dressing and tomato juices while maintaining a satisfying crunch. In my rendition, the stars of the show are the salty feta, roasted pistachios and an aromatic orange-blossom vinaigrette that brings out the best in a variety of crisp greens, as well as the all-important rusks. While I’ve included a selection of readily available greens, feel free to experiment with seasonal variations, like raw asparagus, slices of trompette courgette, blanched runner beans, garden peas or shredded sweetheart cabbage. Don’t hesitate to adjust the salad ratios to suit the ingredients you have to hand in your fridge!

Serves 6 | Vegetarian

150g (5oz) French beans

100g (3¾oz) mange tout

125g (4½oz) Cretan barley rusks

2 Little Gem lettuces, each cut into 6 wedges

2 Persian cucumbers, peeled and cut into 5mm (¼in) thick rounds

100g (3¾oz) sugar snap peas

3 spring onions, thinly sliced

15g (½oz) flat-leaf parsley, leaves picked

15g (½oz) mint leaves, torn

15g (½oz) fresh dill, roughly chopped

200g (7oz) feta cheese, crumbled

75g (3oz) raw unshelled pistachios, toasted and coarsely ground


For the dressing

150g (5oz) extra-virgin olive oil

50g (1¾oz) white wine vinegar



Juice of 1 lemon

1 tsp Dijon mustard

1½ tsp orange blossom water

¼ tsp freshly milled black pepper

1½ tsp Maldon sea salt

Make the dressing: Combine all the dressing ingredients in a small jar. Add 2 tablespoons of water and give it a good shake to emulsify.

Make the salad: Blanch the French beans in boiling water for 2 minutes, then drain. Blanch the mange tout in boiling water for 45 seconds, then drain. Submerge both in an ice-cold water bath as soon as they are lifted out of the boiling water to keep them vibrantly green with a pleasing crunch.

Splash the Cretan barley rusks with the equivalent of about 2 tablespoons water, depending on how crunchy you want them. Leave for a few seconds before breaking them into chunky, bite-sized pieces. Combine the rusks with the vegetables and picked herbs in a large mixing bowl. Add half of the feta, drizzle with the orange-blossom vinaigrette, and toss gently to coat everything evenly in the dressing.

Plating up: Transfer the salad to a serving plate, crumble the remaining feta over the top and sprinkle generously with the pistachios.
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◁ TOMATOES, PEACHES, BASIL & ZA’ATAR

Summer joy in a bowl! A standout combo that shines brightest with the finest, peak-season tomatoes and peaches. Ready in less than 15 minutes.

Serves 4–6 | Vegan

800g (1lb 12oz) ripe tomatoes

2 ripe peaches, de-stoned and sliced into wedges

1 shallot, finely sliced into rounds

2 tsp Maldon sea salt

⅛ tsp freshly milled black pepper

120g (4⅓oz) extra-virgin olive oil

90g (3½oz) red wine vinegar


Finishing touches

Handful of basil leaves, torn

2 spring onions, green part only, finely sliced



2 tsp za’atar

Shopping tip: When it comes to choosing tomatoes, my personal favourites include the small, super-sweet Sicilian Datterini, the meatier and full-flavored Cuore del Vesuvio, the robust pink bull’s heart tomatoes and the superb, old-fashioned beefsteak variety known as Costoluto Fiorentino. For an off-season workaround, skip the peaches and consider the crunchy, thick-skinned Sicilian Marinda winter tomatoes. And look out for a good-quality Cabernet Sauvignon vinegar.

Prepare and marinate the tomatoes and peaches: For larger tomato varieties, like Cuore del Vesuvio, pink bull’s heart or Costoluto Fiorentino, cut into bite-sized pieces after removing the core (peeling is optional). Halve any small tomatoes. Slice Marinda winter tomatoes into thick wedges or rounds without peeling.

Place the tomatoes, peaches and shallot in a mixing bowl. Season with the salt, pepper, olive oil and vinegar, and toss to coat. Leave to marinate at room temperature for 10 minutes.

Plating up: Transfer the marinated tomatoes and peaches to a serving bowl. Garnish with the torn basil leaves, a scattering of green spring onions and a sprinkle of za’atar.
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◁ SUMMER FATTOUSH

A Lebanese classic that needs no introduction. Bursting with the bounty of summer vegetables, a sweet and tangy pomegranate dressing and crispy za’atar croutons, it’s a fixture at most gatherings. Don’t forget, the crispbreads set the tone and a stellar dressing is key. Don’t hesitate to adjust the vegetable ratios to your liking or raid your fridge for extras, such as sweet red peppers, purslane, baby spinach or wild rocket.

Serves 4 | Vegan

250g (9oz) ripe cherry tomatoes, halved

2 Persian cucumbers, finely sliced into rounds

3 spring onions, thinly sliced

8 radishes, halved and thinly sliced in half circles

1 Romaine lettuce heart, shredded into 3cm (1¼in) strips

25g (1oz) flat-leaf parsley, leaves picked

25g (1oz) fresh mint, leaves picked

3 tbsp pomegranate seeds

2 za’atar crispbreads (See preparation tip)

3 tsp sumac


For the dressing

150g (5oz) extra-virgin olive oil

Juice of 1 lemon



50g (1¾oz) red wine vinegar

2 tbsp pomegranate molasses

1 garlic clove, finely minced

⅛ tsp freshly milled black pepper

2 tsp Maldon sea salt

Preparation tip: For an even crunch throughout your fattoush salad, I recommend making croutons. Follow the recipe on this page – cut the flatbreads into 3cm (1¼in) squares and sprinkle them with za’atar before baking. To get ahead, you could bake a big batch ahead of time and store them in an airtight container for up to 1 week.

Make the dressing: Combine all the dressing ingredients in a small jar and give it a good shake to emulsify.

Prepare the salad: Combine the salad elements, fresh herbs and half the pomegranate seeds along with half the za’atar croutons in a large mixing bowl. Sprinkle with the sumac and pour three-quarters of the dressing over the salad. Gently toss everything to coat evenly. Taste and adjust the seasoning, if necessary.

Plating up: Transfer to a serving bowl and sprinkle with the remaining pomegranate seeds and croutons.
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◁ SMOKED AUBERGINE SALAD

Dive into this vibrant, vegan chameleon, flaunting various personas like baba ghanoush, saltat al rahib, melitzanosaláta and patlican salatasi. No tahini here – it’s all about the smoky charm of chargrilled aubergine, mingling with a medley of interchangeable plant-based companions, dressings and spices that waltz across the richly diverse palate of the Levant.

Serves 4 | Vegan

1 large aubergine

1 large red bell pepper

2 ripe tomatoes

1 garlic clove, finely minced

3 tbsp extra-virgin olive oil

Juice of ½ lemon

1 spring onion, finely sliced

5g (⅛oz) flat-leaf parsley, leaves finely chopped

8 fresh mint leaves, roughly torn

¼ tsp sumac

Pinch of freshly milled black pepper

1 tsp Maldon sea salt


Finishing touches

2 tbsp Greek yogurt (optional)

¼ tsp Turkish dried mint



¼ tsp pul biber

Char the vegetables: Preheat the grill to its hottest setting with the oven rack positioned 10cm (4in) below the grill or fire up the barbecue.

Prick the aubergine a couple of times with a sharp knife to release built-up steam and prevent it from exploding during cooking. Place under the grill or on the barbecue and blacken the aubergine, red pepper and tomatoes. Remove the tomato once its skin splits and place in a bowl. Turn the pepper when fully charred to blacken the other side. Add the red pepper to the bowl with the tomatoes, covering them with cling film and leaving to cool.

The aubergine takes longest to cook; remove when fully blackened, soft to the touch and collapsing. Transfer to a dish and leave to cool for 30 minutes.

Once cooled, peel off and discard the charred skin from the red pepper, tomatoes and aubergine (unless you want to use the aubergine skin for the black honey recipe on this page).

Make the salad: Roughly chop the softened aubergine flesh, red pepper and tomato into chunky pieces and transfer them to a mixing bowl. Add the remaining salad ingredients and mix thoroughly. Taste and adjust seasoning as needed, adding more salt, black pepper, or lemon juice, according to your preference.

Plating up: Transfer the salad to a serving dish. Top with a few dollops of Greek yogurt, if using, a drizzle of olive oil and a sprinkle of dried mint and pul biber. Enjoy at room temperature or chilled with warm bread or pita chips for dipping, or as a side dish with a spread.
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◁ FREEKEH WITH HERBS, GREEN OLIVES & WALNUTS

Don’t be daunted by the list of ingredients; this salad is fresh, healthy, ridiculously delicious and you can knock it together in less than 45 minutes.

Serves 4 | Vegan

175g (6oz) wholegrain green wheat freekeh

2 tsp Maldon sea salt

8 tbsp extra-virgin olive oil

2 celery sticks, diced, leaves reserved and roughly chopped

½ large fennel, diced, fronds reserved and roughly chopped

1 onion, finely diced

6 sprigs of thyme, leaves picked

1½ small preserved lemons, pips removed

3 garlic cloves, finely chopped

2 spring onions, finely sliced

60g (2¼oz) mild cracked green olives, de-stoned

75g (3oz) walnuts, broken into small chunks

15g (½oz) flat-leaf parsley, leaves roughly chopped

15g (½oz) fresh dill, roughly chopped

Juice of ½ lemon

⅛ tsp freshly milled black pepper

Shopping tip: For the tastiest results, look for artisanal, traditionally produced, whole green wheat freekeh, like Arabica’s. The wheat is harvested while young and green, sun-dried, then set on fire, before being threshed to remove the chaff, resulting in whole grains with a chewier texture and a rich, authentic, smoky flavour that elevates the dish.

Cook the freekeh: Soak the freekeh in 350g (12oz) water for 20 minutes. Rinse and drain, then place in a saucepan with 700g (1lb 9oz) water and 5g (⅛oz) salt. Bring to a boil, then cover with a lid and simmer for 12–14 minutes until al dente. Strain and set aside to cool for 30 minutes.

Sauté the vegetables: Meanwhile, heat 6 tablespoons of the olive oil in a large non-stick frying pan over a medium heat. Add the diced celery, diced fennel, onion and thyme, and sauté for 10–12 minutes, until softened and lightly caramelised. Finely dice one of the preserved lemons and add to the pan with the garlic; cook for 3 minutes until fragrant. Remove the pan from heat and set aside to cool for 10 minutes.

Plating up: While the freekeh is still warm to the touch, fold in the sautéed vegetables, along with the spring onions, green olives, walnuts, soft herbs, reserved fennel fronds and reserved celery leaves. Finely slice the remaining half preserved lemon peel and add to the freekeh with the remaining olive oil, lemon juice, remaining salt and the pepper. Mix well and transfer to a serving plate. Enjoy warm or at room temperature.
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◁ BATATA HARRA

Batata harra quite literally means ‘spicy potatoes’. At Arabica, we cook bite-size chunks of Maris Piper potatoes until they boast that irresistible golden hue. But for cooking at home, this oven-roasted version is my go-to. I recommend making a double batch of the spicy sauce. It’s not just for potatoes; it’s a versatile flavour bomb! Great with fried eggs, folded through mayo, drizzled over labneh, or used as a dipping sauce with some fried chicken wings, a grilled presa ibérica or your favourite cut of steak.

Serves 4 | Vegan

800g (1lb 12oz) baby new potatoes

6 tbsp extra-virgin olive oil

1¼ tsp Maldon sea salt

Juice of ¾ lemon

15g (½oz) fresh coriander, leaves roughly chopped


Spicy sauce

70g (2¾oz) extra-virgin olive oil

½ red bell pepper, finely diced



½ green bell pepper, finely diced

1 red chilli, finely diced

1 green chilli, finely diced

10 garlic cloves, finely diced

2 tsp coriander seeds, lightly crushed

¼ tsp freshly milled black pepper

1½ tsp Maldon sea salt

For convenience: You can prepare the sauce in advance and store it in the fridge for up to 1 week. If you want to save time, parboil the potatoes the night before.

Make the sauce: Heat the olive oil in a wide saucepan over a medium-high heat. Add the bell peppers and sauté for 5 minutes, stirring occasionally. Stir in the chillies, garlic, coriander seeds, black pepper and salt, and reduce the heat to medium. Cook for about 10 minutes, stirring occasionally, until the garlic is soft and pale gold. (Avoid burning the garlic, as it will become bitter.) Remove the pan from the heat and set aside.

Roast the potatoes: Preheat your oven to 220°C/Fan 200°C/425°F.

In a saucepan, cover the potatoes with cold water and bring to the boil. Reduce the heat and simmer for about 10 minutes until just tender. Drain the potatoes in a colander, allowing excess water to evaporate for a minute.

Transfer the potatoes to a non-stick baking tray and spread out in a single layer. Gently press down on the larger potatoes with a mug or the back of a fork to squash them, leaving a few smaller potatoes whole for a mix of textures. Drizzle with the olive oil and sprinkle with salt. Roast in the preheated oven for 25 minutes, then turn them and continue roasting for another 20 minutes, or until very crunchy and golden brown.

Coat the potatoes generously with the spicy sauce and return to the oven for a quick 2-minute mingle.

Plating up: Remove the potatoes from the oven, squeeze over the lemon juice and sprinkle with chopped coriander. Toss them gently, then transfer to a serving bowl. Enjoy hot or at room temperature.

Storage: Make a double quantity of spicy sauce and save some for another day. Transfer the sautéed vegetables to a food container, ensuring they are submerged under oil for preservation.
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◁ MOORISH SPROUTS, TARATOR & GOLDEN RAISINS

These are Brussels sprouts presented in a new light – crunchy, aromatic and dressed in a sweet and sour raisin dressing. A far cry from the memory of mushy Christmas greens. Don’t be deterred by the slightly long ingredient list – it’s ready in around 30 minutes!

Serves 4 | Vegan


Moorish sprouts

400g (14oz) Brussels sprouts

3 tbsp extra-virgin olive oil



1 tsp Ras el Hanout

1 tsp Maldon sea salt

Juice of ½ lemon

10g (¼oz) flat-leaf parsley, leaves roughly chopped


Dressing

¾ tsp coriander seeds

¾ tsp cumin seeds



60g (2¼oz) red wine vinegar

20g (¾oz) caster sugar

½ small red onion (40g/1½oz), finely sliced

½ small carrot, peeled and very finely diced

50g (1¾oz) golden raisins

50g (1¾oz) extra-virgin olive oil


Finishing touches

½ batch Tahini Sauce

Zest of ¼ unwaxed lemon



Pinch of pul biber

For convenience: You can prep the golden raisin dressing in advance; it will keep for up to 5 days, stored at room temperature.

Make the dressing: Toast the cumin and coriander seeds in a small saucepan over a medium-high heat for 1 minute, until fragrant. Add the vinegar, sugar, red onion and 20g (¾oz) water to the pan. Reduce the heat to a gentle simmer and cook until the onions are soft and the liquid has reduced by half. Remove the pan from the heat, add the finely diced carrots and golden raisins, and stir in the olive oil. Set aside to cool.

Prepare, roast and dress the sprouts: Preheat your oven to 270°C/Fan 250°C/515°F and place a non-stick baking tray inside to heat up.

Using a small paring knife, trim off the tough stem of each sprout and remove any damaged or discoloured outer leaves. Leave the sprouts whole, making a cross-shaped cut through the stem to help them cook.

Place the sprouts in a bowl with the olive oil, Ras el Hanout and salt, and mix until well coated. Transfer to the hot baking tray, spreading them out in a single layer. Roast in the preheated oven for 5 minutes, shaking the pan midway through cooking, until crispy on the outside with a satisfying crunch and bite to the inside. Do not let them become soft or mushy.

Generously coat the sprouts with the raisin dressing and return to the oven for a quick 1-minute mingle to warm the dressing through.

Remove from the oven, squeeze over the lemon juice and fold through the chopped parsley.

Plating up: Spoon the Tahini Sauce onto a plate and smear it with the back of a spoon to cover the base. Top with the roasted sprouts and finish with a generous zesting of lemon and a good pinch of pul biber.
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◁ ROASTED CAULIFLOWER, TAHINI & BERBERE SPICED TOMATO SALSA

This is Arabica’s riff on a modern-day classic. Crisp cauliflower florets drizzled with a velvet tahini sauce and a fragrant spiced, fresh tomato salsa.

Serves 4 | Vegan

1 large cauliflower

3 tbsp extra-virgin olive oil

1 tsp Maldon sea salt


Marinade

1 mild green chilli, deseeded

10g (¼oz) shallot, diced



½ tsp Maldon sea salt

Juice of ½ lemon

40g (1½oz) extra-virgin olive oil


Berbere spiced tomato salsa

200g (7oz) ripe vine tomatoes, coarsely grated and strained

½ garlic clove, finely minced



3 tbsp extra-virgin olive oil

1 tsp red wine vinegar

½ tsp Berbere spices (see shopping tip)

5g (⅛oz) flat-leaf parsley leaves finely julienned

5g (⅛oz) coriander leaves and tender stems, finely julienned, plus extra to garnish

½ mild green chilli, deseeded and finely diced

1½ tsp Maldon sea salt

2 tsp coriander seeds, toasted


Finishing touches

½ batch Tahini Sauce

Pinch of Berbere spice



Zest of ¼ unwaxed lemon

Shopping tip: No Berbere spices to hand? Mix a teaspoon each of coriander seeds, cumin seeds, cardamom pods, caraway seeds and peppercorns in a dry frying pan and toast over a medium heat until fragrant. Pound in a pestle and mortar until it has a coarse, sand-like consistency. Add a small pinch each of ground allspice, ground ginger, paprika and ground nutmeg to the mixture for a tasty alternative.

Make the marinade: In a tall beaker, combine all the ingredients and blend thoroughly using a stick blender at maximum speed. Strain through a fine sieve and set aside.

Prepare the salsa: In a large bowl, combine all the ingredients, mix well and set aside.

Roast the cauliflower: Preheat the oven to 260°C/Fan 240°C/500°F.

Trim the cauliflower and reserve the leaves. Cut the cauliflower base, ensuring it sits flat on the chopping board, then halve and quarter the cauliflower, removing the core at an angle. Break each quarter into 2–3 pieces, resulting in 8–10 florets. Place the florets and reserved leaves in a large mixing bowl, add the olive oil and salt, and toss to coat. Transfer the cauliflower florets to a non-stick baking tray, spreading them out in a single layer. Roast in the preheated oven for 15 minutes. Add the leaves to the tray and continue roasting for another 3–4 minutes, until the florets achieve a golden-brown colour. Check them regularly and adjust the time based on floret size. You should be aiming for a satisfying crunch, rather than a mushy texture.

Remove the cauliflower from the oven and douse it in the green chilli citrus marinade. Turn off the oven, then return the tray to the oven for a quick 1-minute mingle.

Plating up: Spoon half the Tahini Sauce onto a serving plate, smearing it across the surface with the back of a spoon. Top with the roasted cauliflower, drizzle over the remaining Tahini Sauce, then spoon on the Berbere spiced tomato salsa. Garnish with an extra pinch of Berbere spice, a sprinkle of fresh coriander leaves and lemon zest.

Best served hot but equally delicious at room temperature.






We were captivated by a striking young man carrying a giant urn of chilled tamarind sharbat. Sporting a waist belt of glassware and a small bottle of rosewater, he added the final floral flourish to the experience.

24 HOURS IN DAMASCUS

From the roadside coffee as we departed Amman to the visa hiccups at the Nasib Border Crossing into Syria, I vividly remember my 2005 trip to Damascus with Jad. Arriving in Damascus mid-morning, we dove headfirst into the bustling street markets and souks.

There were bijou nut and coffee roasteries, spice shops wafting their signature blends of baharat, and street vendors pushing heavy wooden carts piled high with sour green plums and fresh almonds. Amid the bustle, men paused for shoe shines by a baklava shop, others in suits haggled over prices, and elders sifted through boxes of dessert truffles. We savoured Damascene falafel wraps from hole-in-the-wall joints and were captivated by a striking young man carrying a giant urn of chilled tamarind sharbat. Sporting a waist belt of glassware and a small bottle of rosewater, he added the final floral flourish to the experience. Lunch comprised a feast of hummus, smoky aubergine moutabel, zesty garlic and pomegranate-dressed fattoush, Aleppo-style köfte with sour cherry sauce, braised green beans in olive oil, and vermicelli rice. We paused for mint tea and a few rounds of backgammon – a recurring theme of our summer trip – before venturing to Bakdash, the iconic ice-cream parlour established in 1895 at the lively al-Hamidiyah Souk in Damascus’s Old City. The scene at the entrance to Bakdash was a whirlwind – a chaotic queue and a semi-tussle to squeeze through the double doors. I can still picture Jad hoisting his camera above the crowd, capturing the chaos – heads bobbing, bodies shuffling – as we fought our way in. It was pure pandemonium. We penguin-shuffled inside and shouted our order across the bustling noise to men in white chef jackets stationed by the counter, next to a chest freezer overflowing with freshly churned milky-white bouza and a trough of pistachios. After paying, we navigated our way towards the back of the shop, past trays of muhallebi adorned with bright red glacier cherries, until we spotted the real spectacle. Younger lads stood on slightly raised platforms behind chilled bucket freezers wielding giant metre-long wooden pestles, rhythmically pounding the air from the bouza until it achieved its dense, distinctive, stretchy consistency. I’ve explored my fair share of ice cream, gelato and soft-serve joints – from my childhood favourite Jelbert’s vanilla ice cream topped with an artery-clogging scoop of clotted cream and a chocolate flake from Newlyn, Cornwall, to David Chang’s cereal milk soft-serve at Momofuku Milk Bar in the East Village, New York, and searching Sicily in pursuit of the ultimate pistachio gelato. And yet, nothing compares to the unique and unforgettable experience of witnessing Bakdash in full swing.
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◁ SWEET & SOUR ONIONS

This dish is an absolute belter! Picture a platter of warm, smoky, caramelised onion petals swimming in a slick of peppery, garlic-infused Kalamata olive oil, tangy pomegranate molasses, briny pickled turnip juice, oregano, zesty sumac and fruity pul biber flakes. It’s the ultimate sidekick – perfect with grilled meats or as a stand-alone, plant-based option with warm flatbreads. Bold, confident and delicious, this bona-fide Turkish grill-house heavyweight is bursting with big, bright flavours and epitomises simplicity. It is guaranteed to have friends swooning and clambering for the last onion petal!

Serves 4 | Vegan

12 garlic cloves, peeled

100g (3¾oz) extra-virgin olive oil

6 brown onions

5 tbsp pickled turnip juice (see here)

1 tbsp sumac

1 tbsp pul biber

1 tbsp dried oregano

2 tsp Maldon sea salt

3 tbsp pomegranate molasses

Make confit garlic oil: Preheat the oven to 140°C/Fan 120°C/275°F.

Place the garlic cloves and olive oil in a small ovenproof saucepan or dish, ensuring the cloves are submerged. Cover with foil and cook in the preheated oven for about 1 hour until the cloves are soft and golden.

Cook the onions: Place the whole onions directly onto the smouldering white-hot coals to char for about 30–40 minutes, turning every 10 minutes with some heatproof metal tongs, until the onions are totally blackened and tender. They may split and will begin to ooze sweet brown caramelised juices onto the hot coals. Alternatively, preheat your oven to 260°C/Fan 240°C/500°F, then place the onions on a baking tray and roast for 45–60 minutes, until tender.

Remove the onions from the coals or oven and set aside to cool for 15 minutes.

When cool enough to handle, peel away the burnt outer layers to reveal the sweet, caramelised onion petals.

Plating up: Place the warm onion petals in a bowl with the confit garlic cloves and 6 tablespoons of the infused olive oil. Add the pickled turnip juice, sumac, pul biber, dried oregano and salt, and toss gently.

Transfer to a serving platter and drizzle with the pomegranate molasses. Serve warm or at room temperature.
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◁ MUJADDARA WITH TAHINI SALSA

As we stepped into Rada’s home in Azraq in 2005, we were greeted with open arms, her infectious smile and the enticing aroma of mujaddara – a hearty, comforting pilaf of fragrantly spiced green lentils and bulgur wheat, adorned with crispy onions and fresh parsley. Accompanied by homemade pickles, creamy goat’s yogurt, velvety tahini salsa and the scent of freshly baked markook bread, it was a meal that left an indelible impression.

Serves 4 | Vegan


Mujaddara

100g (3¾oz) extra-virgin olive oil

2 onions, finely chopped



3 tbsp cumin seeds, finely ground

2 tsp freshly milled black pepper

320g (11¼oz) green lentils, rinsed

320g (11¼oz) coarse wholemeal bulgur wheat, rinsed

2 tbsp Maldon sea salt


Crispy onions

1 litre (1¾ pints) vegetable oil, for frying

3 onions, very finely sliced



Pinch of Maldon sea salt


Tahini salsa

1 batch Tahini Sauce

½ red onion, finely diced



1 Persian cucumber, finely diced

1 ripe tomato, roughly chopped

Zest and juice of ½ unwaxed lemon

½ mild green chilli, finely diced

10g (¼oz) flat-leaf parsley, leaves finely chopped

½ tsp Maldon sea salt


Finishing touches

15g (½oz) flat-leaf parsley, leaves roughly chopped



Cook the mujaddara: In a large saucepan, heat the olive oil over a medium heat. Add the onions and cook for about 15–20 minutes, stirring occasionally, until caramelised and a deep golden brown. Add the ground cumin and black pepper, and cook for 1 minute until fragrant. Add 1.1kg (2lb 6oz) water and the rinsed lentils and bring it to a rolling boil for 1 minute, then reduce the heat to medium, cover with a lid and simmer for 20 minutes.

Add the rinsed bulgur wheat and the salt to the pan and cook for a further 10 minutes, or until the lentils are cooked but not falling apart and the bulgur has puffed up.

Turn off the heat and leave covered for 5 minutes to absorb any remaining liquid.

Fry the onions: Meanwhile, heat the vegetable oil in a large, deep-sided, heavy-based saucepan over a medium-high heat until it reaches 180°C (350°F). Add the onions and fry for 3–4 minutes, stirring occasionally, until they are crispy and light golden brown.

Using a slotted spoon, remove the onions from the oil and spread them thinly in a single layer on a baking sheet lined with kitchen paper to absorb any excess oil. Blot them with a second piece of kitchen paper and allow them to cool. Season with a pinch of salt.

Make the salsa: Combine all the ingredients in a bowl and mix well. Adjust the seasoning to taste and, if needed, add some water, a little at a time, until it reaches the desired consistency, like a thick pouring cream.

Plating up: Fluff the mujaddara with a fork, then transfer it to a serving platter. Sprinkle the crispy onions and chopped parsley over the top, and serve warm alongside a bowl of the tahini salsa.
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◁ BLACK ONION RICE

Plant-based, budget-friendly and yet bursting with flavour, this is created with minimal ingredients. The real magic unfolds with deep russet brown onions and freshly ground cumin seeds. For an even richer taste, consider swapping the water for a robust, good-quality fish or chicken stock. If you use stock, reduce or omit the salt to balance the recipe.

Serves 4 | Vegan

50g (1¾oz) neutral oil

1 onion, finely sliced

240g (8½oz) basmati rice, rinsed

½ tsp cumin seeds, finely ground

Pinch of freshly milled black pepper

1 tsp Maldon sea salt

Fry the onion: Heat the oil in a saucepan over a medium-high heat. Add the sliced onion and stir continuously for about 15–20 minutes, until they achieve a crisp, deep, russet brown colour. (Avoid burning the onions, as they will become bitter.)

Remove the pan from the heat and strain the onions through a fine metal sieve, with a bowl underneath to collect the onion-infused oil. Transfer the onions to a plate lined with absorbent kitchen paper to cool.

Cook the rice: Add 1 tablespoon of the onion-infused oil to the saucepan and stir in the rice. Toast over a medium-high heat, stirring continuously, for approximately 5 minutes, until you can smell the nutty aroma and the grains start to change colour. Incorporate three-quarters of the cooked onions, as well as the ground cumin, black pepper, salt and 480g (1lb ½oz) water, giving it a gentle stir. Reduce the heat to a gentle simmer, cover with a tight-fitting lid and cook until the liquid is absorbed and the grains are just al dente. Remove from the heat and set aside for 10 minutes with the lid on in order to finish cooking in the residual steam.

Plating up: Fluff the rice with a fork, check the seasoning and transfer to a serving bowl. Garnish with the remaining crispy onions.
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◁ VERMICELLI RICE

This comforting, timeless, everyday classic graces tables across the region almost daily. Choose between olive oil or ghee to suit dietary preferences – but, let’s be honest, ghee is tastier!

Serves 4 | Vegan | Vegetarian

285g (10¼oz) basmati rice

35g (1¼oz) extra-virgin olive oil or ghee

70g (2¾oz) angel-hair vermicelli

1¼ tsp ground cinnamon

1¼ tsp Maldon sea salt

Wash the rice: Soak the rice for 10 minutes, then wash it until the water runs clear. Strain the rice and set aside.

Toast the vermicelli: Heat olive oil or ghee in a saucepan over a medium-high heat. Add the vermicelli and stir continuously to achieve an even, golden-brown colour. Be careful not to let the vermicelli burn, as it can quickly change colour. If it catches, start over, or there will be a bitter flavour to the finished dish!

Cook the rice: Add the rice, cinnamon and salt to the pan and stir to coat the rice. Pour in 625g (1lb 6oz) water and bring to a boil. Reduce the heat to a gentle simmer, cover with a tight-fitting lid and cook until the liquid is absorbed and the grains are just al dente.

Remove from the heat and set aside for 10 minutes with the lid on in order to finish cooking in the residual steam.

Plating up: Fluff the rice with a fork, check the seasoning and transfer it to a serving bowl.






BREADS
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◁ SPELT SIMIT & JERUSALEM BAGELS

Whether you’re craving simit dipped in tahini mixed with honey for breakfast or a savoury Jerusalem bagel smeared with chive labneh and cured trout, this universal dough recipe has you covered.

Makes 8 simit or Jerusalem bagels Vegan | Vegetarian

350g (12oz) strong white bread flour, plus extra for dusting

150g (5oz) white spelt flour

10g (¼oz) fine sea salt

1½ tsp (6g/⅛oz) dry active yeast

20g (¾oz) caster sugar

340g (11¾oz) warm water (32°C/89°F)

15g (½oz) extra-virgin olive oil


Simit coating

6 tbsp grape molasses

3 tbsp water



200g (7oz) sesame seeds


Jerusalem bagel coating

3 tbsp Greek yogurt

6 tbsp milk



200g (7oz) sesame seeds

Prepare the dough: Follow steps 1–3 of the Easy All-purpose Flatbread Dough recipe on this page, using the universal spelt dough ingredients.

Gently knead the dough for a minute, then use a dough scraper to divide it into 8 pieces, each weighing about 105g (3¾oz). Shape the pieces into balls, cover with a tea towel and leave them to prove for an hour. This step relaxes the gluten strands, making the dough easier to handle and shape.

Shape the bagels: In a large shallow bowl (big enough to accommodate the bread), whisk together the molasses with 3 tablespoons of water for the simit or the yogurt and milk for the bagels. Place the sesame seeds in another clean bowl.

Work with one dough ball at a time on a lightly floured work surface. Using your hands, roll each ball into a long 90cm (35½in) strand, dusting with a bit of flour if it sticks to the surface. Fold the long string in half, holding it in the middle with your thumb and index finger. Twist the dough to form a spiral-shaped rope, then gently pinch the ends together and roll the joint to seal, creating a bread ring with a 15cm (6in) diameter.

Coat and bake the bagels: Line a baking sheet with parchment paper. Dip the bread rings into the molasses or yogurt mixture, then into the sesame seeds, ensuring they are fully covered. Transfer them to the prepared baking sheet, reshaping them into either a round simit or stretching them slightly for a longer oblong Jerusalem bagel. Cover loosely with a large plastic bag and leave to prove for a final hour.

Preheat the oven to 230°C/Fan 210°C/450°F.

Bake the simit or bagels in the preheated oven for 16–18 minutes, or until golden brown. Serve warm.





EASY ALL-PURPOSE FLATBREAD DOUGH

This will be your culinary Swiss army knife! Whether you’re craving fluffy pita pockets, thin Khobez for wrapping, a delicious man’ousheh, a Turkish-style pide or a flavourful stuffed fatayeh – this versatile dough recipe has got you covered. Its adaptability is why it’s my go-to. With minor adjustments to dough thickness, temperature and cooking times, you can create a variety of mouth-watering sweet and savoury baked treats. The possibilities are endless, so let your imagination soar with your favourite topping combinations. What are you waiting for? It’s time to mute those notifications and immerse yourself in the calming, meditative process of making dough.

Makes 885g (2lb) batch | Vegan

500g (1lb 2oz) strong white bread flour

10g (¼oz) fine sea salt

1½ tsp (6g/⅛oz) dry active yeast

15g (½oz) caster sugar

330g (11⅔oz) warm water (32°C/89°F)

20g (¾oz) extra-virgin olive oil, plus extra for greasing

Step 1: Sift the flour and salt into a large mixing bowl and create a well in the centre. In a jug, combine the yeast, sugar and warm water. Allow it to sit for 5–10 minutes until frothy. If no frothing occurs, the yeast may be inactive; discard it and start again.

Step 2: Pour the yeast mixture and the olive oil into the seasoned flour. Combine until it looks like a shaggy mess, then leave for a few minutes for the flour to hydrate. Transfer the dough onto a clean surface and knead for 6–8 minutes by hand or, alternatively, use a stand mixer on low-medium speed until it becomes smooth, shiny and slightly tacky, with a consistency that springs back when pressed.

Step 3: Shape the dough into a smooth ball using your hands. Grease a clean bowl with a tablespoon of olive oil. Roll the ball in the bowl to coat evenly in the oil. Cover it with cling film and a tea towel and leave it to prove for 2 hours, or until doubled in size. (Or refrigerate overnight for a slower fermentation. Remove the dough from the fridge for a couple of hours before use.)

Choose your own adventure: Divide, shape and bake to your heart’s content following the steps in one of these recipes:

For fluffy Pita Pockets, turn to this page.

For ultra-thin Khobez flatbreads, flip to this page.

If you’re craving stuffed Rainbow Chard Fatayeh, turn to this page.

For a Roasted Garlic Za’atar Butter Man’ousheh, or try the Mushroom & Truffle Pide or the Meatball Man’ousheh.





CRISPBREADS

These are easy to make with homemade or store-bought Khobez flatbreads or pita. Enjoy their crunch in salads, soups, or as an irresistible alternative to crisps for dipping. You could cut each Khobez into 8 triangles (see cutting tip below), for nacho-style crispbreads, or into 3cm (1¼in) squares for croutons. Adjust the olive oil quantity, if necessary, to coat the increased surface area, then follow the baking instructions below. Pile triangular-shaped Levantine crispbreads high and top them with Berbere Spiced Tomato Salsa (see here) and grated halloumi. Bake it quickly and finish it off with a dollop of Greek yogurt, a sprinkle of pul biber and loads of chopped coriander, to transform semi-stale flatbreads into loaded Levantine nachos! (See bottom right dish in the photo on this page.)

Makes 5 | Vegan

5 Khobez flatbreads (see here)

4 tbsp extra-virgin olive oil

Maldon sea salt

2 tbsp za’atar (optional)

Preparation tip: For cleaner cuts on delicate Khobez flatbreads, use a chef’s knife and slice downward, as you would when cutting a cake. Avoid using a serrated bread knife in a back-and-forth motion to prevent torn and rugged edges.

Prepare and bake the crispbreads: Preheat the oven to 180°C/Fan 160°C/350°F.

Massage the olive oil into the Khobez, ensuring an even coating. Sprinkle generously with Maldon sea salt. (For a lighter crispbread, insert a knife in the seam of each flatbread, gently separating the two leaves of bread.) Sprinkle with the za’atar seasoning, if using.

Arrange the flatbreads on a baking tray in a single layer and bake in the preheated oven, in batches, if necessary, for 8–10 minutes, or until crispy and golden brown.

Remove from the oven and leave to cool.

Storage: Use immediately or store in an airtight container in a cool, dry cupboard for up to 2 weeks.
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◁ PITA POCKETS

Soft, pillowy and versatile – perfect for tearing, sharing or filling with your favourites, whether it’s crispy falafel, juicy lamb kofta, grilled halloumi, or roasted cauliflower drenched in velvety tahini sauce.

Makes 10 | Vegan

1 batch Easy All-purpose Flatbread Dough

Strong bread flour, for dusting

Preparation tip: Cut parchment paper into 10 × 16cm (6½in) squares for easy handling after shaping.

Prepare the dough: Gently knead the dough for a minute, then divide into 10 pieces, each weighing about 80g (3¼oz). Shape them into balls, cover and leave them to prove for an hour. This helps the gluten strands relax, making the dough easier to handle and shape.

Shape the pita: Work one dough ball at a time on a lightly floured work surface. Gently flatten the ball with your palms and, using a rolling pin, create a 14cm (5½in) diameter circle. Lift the dough frequently to prevent it sticking, being careful not to overwork it. If it starts to stick, sprinkle the surface with a little extra flour. Place each pita on a piece of parchment paper, cover loosely with a damp tea towel, and leave to rest for 30 minutes.

Cook the pita: Place a baking sheet, cast-iron skillet or pizza stone in the cold oven to prevent cracking, then preheat the oven to 270°C/Fan 250°C/515°F.

Slide a pita and its parchment paper into the oven using a chopping board or pizza peel. Bake in the preheated oven for about 4–5 minutes for soft and pliable, fluffy pita, ideal for stuffing or toasting. Extend the baking time to 5–6 minutes for a crisper, light brown pita, for immediate tearing and dipping. Wrap the pitas in a clean tea towel to retain warmth while you continue baking the rest.

Storage: Best enjoyed on the day they are made. For extended storage, keep them in an airtight container at room temperature for 1–2 days, or freeze for up to 3 months. Thaw and refresh by misting with water before reheating to serve.
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◁ KHOBEZ

A delicate, lighter and thinner alternative to the pita pocket. Khobez are an ideal canvas for the simple pleasures of wrapping, tearing and sharing.

Makes 8 regular or 16 mini Khobez | Vegan

1 batch Easy All-purpose Flatbread Dough

Strong bread flour, for dusting

Preparation tip: Cut parchment paper into 8 × 24cm (9½in) squares or 16 × 14cm (5½in) squares, depending on the size of flatbreads you’re making, for easy handling after shaping.

Prepare the dough: Gently knead the dough for a minute, then divide into 8 or 16 pieces, each weighing about 100g (3¾oz) or 50g (1¾oz), depending on the size you’re making. Shape them into balls, cover and leave them to prove for an hour. This helps the gluten strands relax, making the dough easier to handle and shape.

Shape the khobez: Work one dough ball at a time on a lightly floured work surface. Gently flatten it with your palms then, using a rolling pin, create a 22cm (8½in) or 12cm (4¾in) diameter circle. Lift the dough frequently to prevent sticking, being careful not to overwork it. If it starts to stick, sprinkle with a little extra flour. Place each Khobez on a piece of parchment paper and leave to rest for 15 minutes before baking.

Oven method: Place a baking sheet, cast-iron skillet, or pizza stone in the cold oven to prevent cracking, then preheat the oven to 270°C/Fan 250°C/515°F.

Slide a Khobez and its parchment paper into the preheated oven using a chopping board or pizza peel. Bake for 2–3 minutes for a pliable, soft flatbread, perfect for wraps and reheating. Extend the baking time to 4 minutes for a slightly crisper, light golden flatbread for serving immediately. Wrap the Khobez in a clean tea towel to retain warmth while you continue baking the rest.

Stove-top method: Heat a cast-iron skillet or heavy-based frying pan over a medium-high heat. Add a khobez and cook for 30 seconds until bubbles start to form. Flip using a spatula and toast for 1 minute, or until the underside develops light brown spots. Flip again and toast for another minute, or until the flatbread begins to puff up, forming a pocket. Wrap the Khobez in a clean tea towel to retain warmth while you continue baking the rest.

Storage: Best enjoyed on the day they are made. For longer storage, freeze once cooled for up to 3 months. Thaw and refresh by misting with water before reheating to serve.
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◁ ROASTED GARLIC ZA’ATAR BUTTER MAN’OUSHEH

Whip up a batch of roasted garlic za’atar butter to slather on everything from fluffy pita pockets, shop-bought crusty baguettes and crispy-skinned jacket potatoes. Or use it as I have here for a richer, buttery riff on the Lebanese breakfast staple, za’atar man’ousheh. I’ve included a vegan roasted garlic za’atar oil and a tip for cheesy garlic flatbread, too!

Makes 8 | Vegetarian | Vegan

1 batch Easy All-purpose Flatbread Dough

Strong bread flour, for dusting


Roasted garlic za’atar butter

1 bulb garlic, plus 1 large clove minced

4 tbsp extra-virgin olive oil



125g (4½oz) butter

10g (¼oz) za’atar

¾ tsp Maldon sea salt, to taste


Roasted garlic za’atar oil

1 bulb garlic, plus 1 large clove minced

80g (3¼oz) extra-virgin olive oil, plus 2 tbsp



40g (1½oz) za’atar

¾ tsp Maldon sea salt, to taste

Make the butter or oil: Place a baking sheet, cast-iron skillet, or pizza stone in the cold oven to prevent cracking and preheat the oven to 180°C/Fan 160°C/350°F.

Use a sharp knife to cut the top off the bulb of garlic, about 2cm (¾in) from the top, to expose the raw cloves. Place the bulb on a large sheet of foil and drizzle with 2 tablespoons of olive oil. Wrap the bulb in the foil and bake in the preheated oven for 40 minutes. Remove from the oven and leave until cool enough to handle.

Using your fingers, squeeze the roasted garlic cloves out of their skins into a bowl and mash them together. Either add the raw minced garlic to the butter or oil (depending on which version you are making), then mix this into the roasted garlic. Add any remaining olive oil, the za’atar and salt and mix well.

Shape and bake the man’ousheh: Follow the dividing and shaping instructions for the Khobez flatbread recipe on this page.

Increase the oven temperature to 270°C/Fan 250°C/515°F.

Spread a heaped tablespoon of roasted garlic za’atar butter (about 25g/1oz) or 2 tablespoons of roasted garlic za’atar oil evenly across the flatbread, leaving a 1cm (½in) border around the edge. Use a fork to gently pierce the surface of the dough to prevent air pockets from forming in the centre of the flatbread as it bakes. Slide the flatbread on to the hot baking sheet, cast-iron skillet or pizza stone, and bake in the preheated oven for 5–7 minutes, or until the roasted garlic za’atar butter is foaming with a nutty brown aroma or the roasted garlic za’atar oil is bubbling, and the crust of the man’ousheh is crisp and golden brown. Serve hot.

To make a cheesy, garlic flatbread: After 5 minutes of cooking, sprinkle the partially baked flatbread with 40g (1½oz) coarsely grated halloumi or mozzarella and bake for another 1–2 minutes, until the cheese just starts to melt.
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◁ KA’AK

Explore the world of ka’ak – Lebanese street bread – an age-old tradition, baked in deep, wood-fired ovens until crisp and puffy. Entrepreneurial-minded bread peddlers arrive at dawn in Beirut to purchase freshly baked handbag breads. They traverse the streets with the breads hanging from poles attached to bicycles, or roll them around in carts. They are the ideal light breakfast or morning snack, whether smeared with a beginner-level cheese triangle, or cream cheese and sprinkled with zesty za’atar, or stuffed with warm knafeh from a baklava bakery. These pictures were captured during an early morning visit to a quaint hole-in-the-wall bakery in Beirut back in 2015. As pretty as they are, I rarely fuss around making the traditional shaped breads; opting for a simple, round pocket, and using it as a tasty alternative to a pita or Khobez.

Makes 10 ka’ak pockets or 6 Lebanese street breads | Vegan

360g (12½oz) strong white bread flour

70g (2¾oz) wholemeal spelt four

½ tsp ground mahlab

70g (2¾oz) fine cornmeal

12g (⅓oz) fine sea salt

2 tsp (8g) dry active yeast

15g (½oz) caster sugar

350g (12oz) warm water (32°C/89°F)

1 tbsp extra-virgin olive oil


Sesame coating

150g (5oz) sesame seeds

150g (5oz) coarse cornmeal



60g (2¼oz) golden linseed

Preparation tip: Cut parchment paper into 10 × 16cm (6½in) squares or 6 × 24cm (9½in) squares, depending on whether you’re making ka’ak pockets or handbag-shaped street breads, for easy handling after shaping.

Prepare the dough: Sift the flours, mahlab, fine cornmeal and salt into a bowl and create a well in the centre. Combine the yeast and sugar with the warm water in a jug and let it sit for 5–10 minutes until frothy. If no frothing occurs, the yeast may be inactive; discard it and start again.

Pour the yeast mixture into the dry ingredients and combine until it looks like a shaggy mess. Transfer to a clean work surface and knead for 6–8 minutes by hand or in a stand mixer on low-medium speed until smooth, shiny and slightly tacky, with a consistency that springs back when pressed.

Shape the dough into a smooth ball using your hands. Grease a clean bowl with the olive oil and roll the ball in the bowl to coat evenly in oil. Cover the bowl with cling film and a tea towel. Let the dough prove for 2 hours, or until doubled in size. (Or refrigerate overnight for a slower fermentation. Get the dough out of the fridge a couple of hours before use.)

Divide the dough: Gently knead the dough for a minute, then use a dough scraper to split it into 10 pieces, each weighing about 80g (3¼oz) for round ka’ak pockets, or 6 pieces, each weighing about 135g (4⅔oz) for larger, traditional Lebanese street breads. Shape these into balls, cover with a tea towel and leave to prove for 90 minutes. This step relaxes the gluten strands, making the dough easier to handle and shape.

Shape the ka’ak: In a bowl, mix the coating ingredients, then transfer the mixture to a clean work surface, forming a small pile. Taking one dough ball at a time, flatten it with your palms, using the seeds and cornmeal to prevent sticking. Allow the seeds to adhere naturally to the dough.

For ka’ak pockets, roll out each piece of dough to a 14cm (5½in) diameter circle, flipping it regularly to ensure even seed coverage on both sides, then transfer to a piece of parchment.

For Lebanese street bread, roll each piece of dough to a 22cm (8½in) diameter circle, then transfer to a piece of parchment, gently elongating the circle into a pear-drop shape. Using an 8cm (3¼in) diameter pastry cutter, cut out an off-centre circle to create a thin handle. (The off-cuts can be repurposed to make mini pita pockets perfect for canapés or kids snacks.)

Loosely cover the shaped dough with a lightly dampened tea towel, leaving it to rest for a final hour to puff up.

Bake the ka’ak: Place a baking sheet, cast-iron skillet, or pizza stone in the cold oven to prevent cracking, then preheat the oven to 270°C/Fan 250°C/515°F.

Slide the dough on its parchment into the preheated oven using a chopping board or pizza peel and bake for 5–8 minutes, depending on your preference for a pliable or crisper bread.

Plating up: Leave the breads to cool for a couple of minutes, then use a knife to open the ka’ak or handbag pocket, ready to be smeared with your favourite meze or stuffed with a slice of warm künefe (see here) and extra syrup.
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◁ THREE-SEEDED VILLAGE BREAD

Journey back with me to the ‘80s with every bite of this nostalgic village bread – a time when Sundays were for rest, the supermarkets were closed and provisions were modest. My dad would scoop me up in his metallic gold 280CE, with ‘Yah Mo B There’ blaring from the cassette deck. We’d make a beeline for a Turkish-Cypriot grocer in Catford to pick up freshly baked loaves of this crusty, aromatic spiced bread, as well as authentic halloumi and giant watermelon wedges – essential ingredients for weekend barbecues. Dunk this into your favourite dips, or serve it with a bowl of Mussels with Raki, Clams with Garlic, Chilli, Coriander & Lemon, or King Prawns with Spiced Citrus Butter.

Makes 1 loaf | Vegetarian

500g (1lb 2oz) strong white bread flour

10g (¼oz) fine sea salt

1½ tsp ground mahlab

¼ tsp ground cinnamon

¼ tsp ground cloves

1 tbsp (12g/⅓oz) dry active yeast

1 tbsp (15g/½oz) caster sugar

100g (3¾oz) warm milk (32°C/89°F)

260g (9½oz) warm water (32°C/89°F)

10g (¼oz) extra-virgin olive oil, plus extra for oiling

2 ice cubes


For brushing

1 tbsp plain flour

1½ tsp milk




Three-seed coating

4 tbsp sesame seeds

2 tsp nigella



½ tsp aniseed

Prepare the dough: Sift the flour into a mixing bowl and stir in the salt and spices. Create a well in the centre. In a jug, combine the yeast, sugar, warm milk and warm water and let it sit for 5–10 minutes until frothy. If no frothing occurs, the yeast may be inactive; discard it and start anew.

Pour the yeast mixture and the olive oil into the seasoned flour. Combine until it looks like a shaggy mess, then transfer to a clean work surface. Knead the dough by hand for 6–8 minutes or, alternatively, use a stand mixer on low-medium speed until it becomes smooth, shiny and slightly tacky, with a consistency that springs back when pressed.

Shape the dough into a smooth ball using your hands and grease a clean bowl with a tablespoon of olive oil. Roll the ball in the bowl to coat evenly in oil, then cover the bowl with cling film and a tea towel and leave it to prove for 2 hours, or until doubled in size.

Shape and coat the bread: Gently knead the dough for a minute, then roll it into a 30cm (12in) long, rounded loaf with slightly pointed ends. Using a small side plate, cut through the dough to create 6–8 segments. Gently push the pieces back together. Combine the flour, milk and 1½ teaspoons water and use the mixture to brush the dough.

Tip the seeds onto a tray and mix well. Line another baking tray with parchment paper.

Carefully lift the dough and place it on the seeds, fully coating the top of the loaf. Transfer the encrusted loaf to the prepared baking tray and cover it with a tea towel to prove for another hour.
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Bake the bread: Preheat the oven to 230°C/Fan 210°C/450°F.

Place the baking tray on the middle shelf of the preheated oven and throw 2 ice cubes into the bottom of the oven (to create steam); quickly close the oven door. Bake for 35 minutes, or until golden brown and the loaf sounds hollow when tapped on the bottom.

Storage: The bread will keep for a couple of days (if it lasts that long!) but it would be nicer warmed through in the oven for a few minutes.
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SWEETS
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◁ BAKDASH-STYLE BOOZA

A traditional frozen delight whipped up by blending milk, cream and sugar with Chios mastic gum tears from the Pistacia lentiscus tree and sahlab, a natural thickener from wild orchid roots. Pure, unadulterated sahlab can be hard to come by and a bit pricey, not to mention it’s an acquired taste, so I’ve opted for a more accessible alternative – cornflour.

For a delicious bowl of booza, start with high-quality whole milk and avoid UHT cream. Elevate it with a splash of pure, steam-distilled rosewater for a hint of natural floral sweetness, and add a burst of colour and crunch by topping it off with vibrant, deep-green, natural pistachios from Gaziantep, Sicily, or Iran!

The pistachio roll serving suggestion involves a bit of back and forth between the freezer but, trust me, it’s a one-of-a-kind dessert that looks the part! Round the meal off with a pot of black tea and a plate of crispy Cashew, Sesame & Fennel Baklava Rolls and your guests will be vying for another invite.

Makes 1.1 litres (about 10 scoops) | Vegetarian

3 green cardamom pods

4 Chios mastic gum tears

140g (4¾oz) caster sugar

40g (1½oz) cornflour

40g (1½oz) dextrose

700g (1lb 9oz) whole milk

300g (10½oz) double cream

½ tsp Maldon sea salt

1 tbsp rosewater


Finishing touches

100g (3¾oz) natural shelled pistachios, coarsely chopped



Make the booza: Crack open the cardamom pods and pound the pods and seeds lightly in a pestle and mortar. Add the Chios mastic gum tears and 50g (1¾oz) of the sugar and grind to a fine powder.

In a cup, whisk the cornflour and dextrose together with 60g (2¼oz) of the milk until smooth and lump-free.

Combine the cornflour mixture with the cream, the remaining sugar and the remaining milk in a large heavy-based saucepan. Stir in the salt and the cardamom sugar mixture and place over a medium-high heat until steaming but without boiling. Whisk continuously for 15 minutes, or until the mixture thickens to a gloopy, custard-like consistency.

Remove the pan from the heat and stir in the rosewater. Pass the mixture through a fine metal sieve to remove the cardamom pods and seeds and put into a large wide container suitable for freezing. Cover the surface with cling film to prevent a skin from forming as it cools.

Place the cooled mixture in an ice-cream maker to churn. Alternatively, place it in the freezer for 30–40 minutes, then remove it and whisk for 3–5 minutes, scraping down the sides and stretching the mixture upwards. Repeat this freezing and whisking process 4–5 times until the mixture freezes, thickens and becomes stretchy.

Plating up: For a smooth scoop of booza, warm your spoon or ice-cream scoop under hot water before scooping to keep it from sticking. Scoop a generous ball into a small bowl or ice cream cone and top with a heaped teaspoon of chopped pistachios.

To make Strawberries & Cream Booza: Roughly chop 200g (7oz) strawberries and mix them with 1 tablespoon of caster sugar, the juice of half a lemon and ¾ teaspoon of rosewater. Scoop a ball of booza into a small bowl and spoon some of the macerated strawberries over the top.

To make Turkish-style Affogato: Scoop a generous portion of booza into a serving glass. Brew a shot of hot espresso or Turkish-style coffee, then pour it over the booza, allowing it to melt slightly. Serve immediately. For an extra indulgent and satisfying crunch, pair it with a crisp cashew filo finger!

To make a Pistachio Ice-cream Roll: When the booza is semi-frozen but still pliable, line a deep-sided baking sheet with parchment paper and spread the booza out with a spatula in an even layer. Cover with cling film and return it to the freezer for 2 hours until it hardens.

Remove the booza from the freezer and sprinkle generously with 500g (1lb 2oz) roughly chopped pistachios, then cover with another larger sheet of parchment paper. Turn it out onto a clean worktop with the pistachio side down and carefully roll the sheet of booza as you would a Swiss roll. Secure tightly with the parchment paper and then some cling film. Twist the ends to form a sausage, then freeze for another 3 hours, until completely frozen.

Cut into slices and serve immediately.
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◁ TURKISH-STYLE KÜNEFE

Knafeh, kunafeh, konafa – spelled various ways – is one of the most iconic Middle Eastern desserts, consisting of layers of crisp, buttery, vermicelli-like strands of kadayif pastry enveloping a velvety cheese filling, doused in a delicately perfumed orange-blossom syrup and crowned with chopped pistachios. This easy-bake version is well tested, and the results won’t disappoint. One of the most memorable Turkish künefe I have enjoyed was cooked to order over charcoal on a research trip with Bunmi just before we opened Arabica Bar & Kitchen in Borough Market. We stumbled across a place that was sandwiched between a row of shops selling everything from spices to kitchenware and handmade pide boards in a bustling alleyway near Kurukahveci Mehmet Efendi, the renowned Turkish coffee roastery in Eminönü, Istanbul. It wasn’t the finest rendition I’ve ever tried, but the vibrant atmosphere and lively soundscape, hustle, bustle, heckling and bartering enhanced the experience and evoked that unmistakable sense of place. It’s moments like those that beckon me back to people and places, happily overlooking minor details for an authentic taste of the locale.

Serves 8 | Vegetarian


Künefe

200g (7oz) Italian mozzarella (see shopping tip)

300g (10½oz) kadayif pastry, cut into 1cm (½in) strands



130g (4⅔oz) ghee, melted (see here)


Syrup

130g (4⅔oz) sugar

1 cinnamon stick



1 strip of lemon peel

Pinch of Maldon sea salt

2 tsp orange blossom water

2 tsp fresh lemon juice


Finishing touches

30g (1oz) unsalted raw pistachios, roughly chopped

Zest of ½ orange



Pinch of ground cinnamon

150g (5oz) clotted cream

Shopping tip: You will need a non-stick 23cm (9in) cake tin.

For convenience: Assemble the dish the day before baking and store it in the fridge overnight. Alternatively, you can freeze it for up to 3 months. Make sure to thaw it completely before baking.

Assemble and bake the künefe: Preheat the oven to 205°C/Fan185°C/405°F.

Start by coarsely grating or finely chopping the mozzarella, then strain out any excess water.

Place the kadayif pastry strands in a bowl with the melted ghee. Rub the fine vermicelli-like dough between your palms until evenly coated.

Spread half the ghee-coated kadayif pastry evenly in the cake tin and firmly press it into the bottom and edges. Spread the cheese over the pastry, leaving a 1cm (½in) cheese-free border. Finally, sprinkle the remaining kadayif pastry over the cheese layer and press down firmly.

Bake in the preheated oven for 25–30 minutes, or until the pastry topping is crisp and golden brown.

Remove the künefe from the oven and place a large serving plate over the top of the tin. Carefully flip the künefe and turn it out onto the serving plate.

Make the syrup: In a saucepan, combine the sugar, cinnamon, lemon peel, salt and 110g (4oz) water. Bring the mixture to a boil, then reduce the heat and simmer for about 7 minutes, until the syrup thickens slightly. Remove the pan from the heat and strain the syrup through a metal sieve to discard the aromatics. Stir in the orange blossom water and lemon juice, then set aside to cool.

Plating up: Pour half of the syrup over the freshly baked künefe, generously scatter with ground pistachios, then finish with orange zest and a pinch of cinnamon. Serve warm with some clotted cream and the extra syrup on the side for guests to drizzle and sweeten to their liking.
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◁ WALNUT & CINNAMON BAKLAVA

Legend has it that baklava hails from Assyria, and was baked there on special occasions. Drawing inspiration from the centuries-old craft across the Levant, this recipe pays homage to the dedication and skill woven into every crisp, buttery layer of this beloved sweet. Inspired by visits to renowned producers in Gaziantep, Istanbul, Damascus, Amman and Tripoli, it’s a celebration of the rich tradition in each delectable bite. Opting for fresh, shop-bought filo over frozen, making homemade ghee and using high-quality nuts all make a notable difference!

Makes 8 large or 16 small triangles | Vegetarian

250g (9oz) walnuts, lightly toasted and finely chopped

30g (1oz) caster sugar

1½ tsp ground cinnamon

¼ tsp ground allspice

¼ tsp freshly grated nutmeg

2 × 270g (10oz) packets filo pastry (9 sheets in each packet), each sheet cut in half

150g (5oz) ghee, melted (see here)


Syrup

135g (4⅔oz) caster sugar

30g (1oz) runny honey



1 cinnamon stick

7 cloves, lightly pounded

1 strip of lemon peel

1 tbsp orange blossom water

Pinch of Maldon sea salt

Shopping tip: You will need a 23cm (9in) square, non-stick, fixed-bottom cake tin or baking tray.

Assemble and bake the baklava: Preheat the oven to 185°C/Fan 165°C/360°F.

Mix the chopped walnuts with the sugar and ground spices.

Remove the filo from the package and lay it flat on a cutting board with the longest side facing you. Trim the pastry to create 36 squares, each measuring 22.5cm (8¾in). Cover the squares with a damp cloth to prevent drying out.

Brush the bottom of a 23cm (9in) square, non-stick cake tin or baking tray with melted ghee and place a square of halved filo pastry into the tin. Brush melted ghee onto the pastry and top with another square. Repeat this process until you’ve used 18 squares of filo. Sprinkle the spiced walnuts over the pastry in the pan. Repeat the process of layering pastry and brushing with ghee with the remaining squares of filo. Using a stainless-steel spatula knife or small paring knife, cut through the pastry layers (lengthwise in half, and crosswise in half) while the pastry is still in the tin. Then, cut each segment in half diagonally to make 8 triangle-shaped pieces in total. For smaller pieces, cut each large triangle in half diagonally.

Bake in the preheated oven for 45–50 minutes until the top is crisp and deep golden brown.

Make the syrup: In a saucepan, combine the sugar, honey, cinnamon, cloves, lemon peel and 135g (4⅔oz) water. Bring to a bubbling boil, then reduce the heat to medium and gently simmer for 6 minutes to thicken the syrup slightly. Remove the pan from the heat, stir in the orange blossom water and salt, then strain the syrup through a metal sieve to discard the aromatics.

Remove the baklava from the oven and immediately ladle the hot sugar syrup over the top. Set aside to cool in the tin before serving.

Plating up: Delightful on its own or with a Turkish-style coffee, black tea, or a cup of fresh mint tea. For an extra indulgent treat, enjoy the baklava with a spoonful of clotted cream or Bakdash-style Booza ice-cream (see here).

Storage: Keep in an airtight container in a cool, dry cupboard and enjoy within 2 days for optimal freshness.
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◁ CHOCOLATE HALVA MOUSSE WITH SESAME BRITTLE

Rich, decadent and entirely plant-based! Simple to make, but using quality ingredients is a must.

Serves 4–5 | Vegan


Chocolate halva mousse

70g (2¾oz) dark chocolate (85% cocoa solids), roughly chopped

170g (5¾oz) unsweetened oat milk



1 tsp instant coffee granules

2 strips of orange peel

85g (3⅓oz) caster sugar

200g (7oz) tahini

3 tbsp fresh orange juice

¼ tsp Maldon sea salt


Sesame brittle

115g (4oz) caster sugar

55g (2oz) sesame seeds, toasted



¼ tsp Maldon sea salt

½ tsp pul biber


Finishing touches

4 tbsp extra-virgin olive oil (best-quality, fruity and peppery)

4 pinches of Maldon sea salt



2 tbsp finely grated dark chocolate (85% cocoa solids)

4 pinches of Urfa chilli flakes

4 pinches of pul biber

Zest of 1 orange

For convenience: Prepare the mousse in advance and store it in the fridge in an airtight container for up to 5 days. Let it sit at room temperature for 30 minutes before serving, to bring out the flavour. The sesame brittle can be kept for up to 2 weeks in an airtight container in a cool, dark place.

Make the mousse: Place the chocolate in a large heatproof mixing bowl.

In a saucepan, combine the oat milk, coffee, orange peel and sugar. Heat the mixture over a medium-high heat to 75°C (167°F), then strain it through a fine metal sieve directly over the chocolate pieces. Whisk continuously until the chocolate has melted and emulsified. While it is still hot, whisk in the tahini, orange juice and salt. Transfer to a container and set aside to cool before chilling in the fridge for at least 4 hours.

Make the brittle: Line a baking sheet with parchment paper or a silicone baking mat.

In a saucepan, combine the sugar with 30g (1oz) water and place over medium heat, stirring until the sugar dissolves completely. Bring to a boil and leave undisturbed until it transforms into a golden caramel colour, which typically takes about 5–7 minutes.

Remove the pan from the heat and quickly stir in the toasted sesame seeds until they are evenly coated. Without delay, pour the mixture onto the prepared baking sheet, using a spatula or the back of a spoon to spread it out into a thin, uniform layer, approximately 5mm (¼in) thick. Be careful as the mixture will be extremely hot. Sprinkle with the salt and pul biber and set aside to cool and harden at room temperature for approximately 45 minutes.

Break the cooled brittle into shards using your hands or into bite-sized pieces using a rolling pin, depending on your preference. Store in an airtight container at room temperature until ready to use.

Plating up: Remove the chocolate halva mousse from the fridge and let it sit at room temperature for 30 minutes. Beat the mixture with an electric whisk for 3–4 minutes to incorporate air for a lighter texture. If you don’t have an electric whisk, it’s not a deal-breaker; the mousse will just be slightly denser.

Create a stunning, large quenelle of the mousse using a spoon warmed under hot water (this prevents the mousse from sticking and allows for a refined shaping technique). Place the quenelle in an individual bowl and add the finishing touches in the following order: 1 tablespoon of olive oil, a pinch of salt, a grating of dark chocolate, generous pinches of Urfa and pul biber, orange zest and some shards of sesame brittle.
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◁ CASHEW, SESAME & FENNEL BAKLAVA ROLLS

These crispy, buttery filo fingers are not only irresistibly moreish but also a fun and engaging recipe to make – an exotic alternative to baking fairy cakes with your kids. Feel free to substitute the sesame seeds for more cashews, omit the fennel seeds, or get creative and use any of your favourite nuts, like pistachios, walnuts, almonds – or even try a nut-free version using pine nuts.

Makes 27 | Vegetarian


Baklava rolls

150g (5oz) cashew nuts

50g (1¾oz) sesame seeds



20g (¾oz) caster sugar

2½ tsp finely ground fennel seeds

¼ tsp ground cinnamon

1 × 270g (10oz) packet filo pastry (approx 9 sheets, each 27 × 43cm/10½ × 17in)

100g (3¾oz) ghee, melted (see here)


Orange syrup

120g (4⅓oz) caster sugar

Juice of 1 orange



2 strips of orange peel

1 strip of lemon peel

Pinch of Maldon sea salt

1 tsp orange blossom water


Finishing touches

15g (½oz) natural shelled pistachios, finely ground



Shopping tip: You will need a 23cm (9in) square, non-stick, fixed-bottom cake tin or baking tray.

Make the syrup: In a saucepan, combine the sugar, orange juice, orange and lemon peel, salt and 60g (2¼oz) water. Bring the mixture to a bubbling boil, then reduce the heat to medium and gently simmer for 6 minutes to thicken the syrup slightly. Remove the pan from the heat, stir in the orange blossom water, then strain the syrup through a metal sieve to discard the aromatics. Set aside to cool.

Make and bake the baklava rolls: Preheat the oven to 185°C/Fan 165°C/360°F and brush a 23cm (9in) square non-stick, fixed-bottom baking tray or cake tin with ghee.

Place the cashew nuts, sesame seeds, sugar and ground spices in a food processor and pulse a few times to make a coarse crumb, similar to extra-coarse polenta, then set aside.

Remove the filo pastry from the package and lay it flat on a cutting board with the shorter side facing you. Cover the pastry with a damp cloth to prevent it drying out.

Working with one sheet of pastry at a time, generously brush the sheet with melted ghee, then sprinkle 3 tablespoons of the ground nut mix evenly across the entire filo sheet. Place a 5mm (¼in) thick wooden dowel or chopstick along the short edge and roll the pastry tightly over the dowel until you have a long filo finger. Brush the finished roll with ghee. Push both ends of the rolled filo pastry in towards the middle of the dowel to create a scrunched effect. Carefully slide the filo roll off the dowel and place it seam-side down in the cake tin in a straight line.

Repeat this process with the remaining filo pastry sheets. Place each roll a couple of millimetres apart in the cake tin for even baking. Cut each roll into 3 pieces using a stainless-steel spatula knife or small paring knife.

Bake in the preheated oven for 35–40 minutes, until crisp and dark golden brown.

Remove the rolls from the oven and immediately pour the sugar syrup over them. Gently turn them in the tray to ensure even absorption of the syrup, then set aside to cool completely.

Plating up: Sprinkle finely ground pistachios over the top before transferring the rolls to a serving plate. Indulge in them on their own or pair them with a Turkish-style coffee, black tea, or a cup of refreshing fresh mint tea. For a playful twist, swap them in as a substitute for wafer rolls with a bowl of Booza (see here) or in an ice-cream sundae.

Storage: Store in an airtight container in a cool, dry cupboard. Best enjoyed within 2 days for optimal freshness, though they rarely last that long!
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◁ SPICED DATE COOKIES

I discovered these delectable cookies in a charming bakery on the cobblestone streets of the UNESCO-protected old city of Mardin in south-eastern Turkey, near the Syrian border. I became an instant fan of the buttery, aromatically spiced shortcake cookies, similar to Middle Eastern ma’amoul, stuffed with rich date paste and encrusted with almonds or sesame seeds. In my recipe, I’ve added a touch of orange zest for freshness and to complement the sweet, earthy spices in the dough, and toned down the spicing to make the cookies more child-friendly. I’ve included instructions on how to make them easily by hand, but if you’re interested in creating the uniquely shaped kömbe, with authentic decorative patterns, a mould is essential. The dough is clay-like and easily pliable, making the shaping process easier after the first couple of attempts. I should warn you: the cookies are highly addictive!

Makes 48 cookies or 22 kömbe | Vegetarian

100g (3¾oz) unsalted butter

30g (1oz) neutral oil

1½ tsp ground cinnamon

1 tsp ground clove (or to taste)

1 tsp ground ginger

¾ tsp ground allspice

½ tsp ground nutmeg

1½–2 tsp ground mahlab

½ tsp Maldon sea salt

100g (3¾oz) milk

½ tsp instant yeast

1 egg white, yolk reserved for glazing

340g (11¾oz) plain flour

1 tsp baking powder

75g (3oz) caster sugar

¾ tsp nigella seeds


Date filling

250g (9oz) Medjool dates, pitted

3 tsp vegetable oil



Zest of ½ orange


Finishing touches

48 blanched almonds or 45g (1⅔oz) sesame seeds, lightly toasted

1 egg yolk, plus 1 teaspoon milk, lightly whisked



Prepare the dough: Melt the butter and oil in a saucepan over a low heat. Add the spices, mahlab and salt, and leave to infuse for 5 minutes. Remove from heat and set aside to cool completely.

Whisk the milk, yeast and egg white into the spiced butter mixture.

Sift the flour and baking powder into a large bowl and add the sugar and nigella seeds. Pour in the spiced butter and milk mixture and stir until it forms a shaggy dough.

Turn the dough out onto a clean work surface and knead for a few minutes until smooth. Wrap in cling film and set aside at room temperature while you make the filling.

Make the filling: In a food processor, add the dates and pulse about 15 times until finely chopped. Scrape the sides of the bowl, then add the vegetable oil, 2 teaspoons of water and the orange zest. Blend for about 45 seconds, or until the mixture forms a thick paste, scraping the bowl as needed.

To make date & almond cookies: Line a baking sheet with parchment paper.

Divide the dough into 6 balls, each weighing approximately 110g (4oz), and divide the date filling into 6 balls, each weighing approximately 45g (1⅔oz). On a clean work surface, roll each dough ball into a 22cm (8½in) long sausage, then gently press down to flatten it.

If the date filling is sticky, lightly oil your hands. Roll each date ball between your palms until it is a long, thin sausage of equal length to the dough. Place a length of the date filling in the centre of a sausage of dough, gather up the long edges to enclose the filling, and pinch to seal. Roll gently, pushing the ends in slightly until you can no longer see the join. The finished date roll should be no longer than 25cm (10in). Repeat with the remaining dough and filling.

Cut each date-stuffed roll into about 8 pieces, each around 3cm (1¼in) long. Transfer the cookies onto the prepared baking sheet. Place a whole blanched almond on the top of each cookie and press gently so the cookie flattens slightly. Brush with the whisked egg yolk and milk mixture.

To make date & sesame kömbe: Line a baking sheet with parchment paper.

Divide the dough into 22 portions, each about 30g (1oz), then roll each one into a ball between your palms. Place the dough balls on the prepared baking sheet and cover with a kitchen towel.

Divide the date filling into 22 portions, each about 12g (⅓oz), then roll each one into a ball between your palms. If the date filling is sticky, lightly oil your hands.

Place a dough ball in your palm, keeping the remaining dough covered. Using your other hand, press the dough into a slightly concave round about 7cm (2¾in) wide. Place a ball of date filling in the centre, then gather the edges to enclose it. Pinch to seal, then roll it between your palms into a ball. Fill and shape the remaining dough until you have 22 balls. Place the sesame seeds in a small high-sided bowl. Drop each ball in the bowl, one at a time, agitating it so the ball rolls around and becomes evenly coated with a layer of sesame seeds.

Place a sesame-encrusted, date-stuffed dough ball in the kömbe mould, and gently flatten it with your fingers to fill the mould. Invert the dough out of the mould into your hand; if it does not easily unmould, gently tap the tip of the mould against a clean counter and allow the dough to fall out. Carefully transfer the kömbe, decorative side up, onto the baking sheet, then repeat with the remaining dough and filling. Space the kömbe evenly on the baking sheet, then brush with the whisked egg yolk and milk mixture.

Bake the cookies or kömbe: Preheat the oven to 190°C/Fan 170°C/375°F.

Bake the cookies in the preheated oven for 20–25 minutes, or until pale golden on top.

Remove from the oven and leave to cool on the baking sheet for a few minutes, then transfer to a wire rack.

Delicious served on their own or with a cup of tea, coffee or a glass of fridge-cold milk.

Storage: Store in an airtight container at room temperature for up to a week – if they last that long!


[image: image]



[image: image]



[image: image]







[image: image]


◁ LEMON SORBET

A tart and refreshing, silky smooth palate cleanser – perfect for any hot summer day!

Serves 4 | Vegan

35g (1¼oz) cornflour

50g (1¾oz) dextrose powder

170g (5¾oz) caster sugar

Zest of 1 unwaxed lemon

250g (9oz) fresh lemon juice (about 6 lemons)

1 tbsp orange blossom water


Finishing touches

Raki or arak (optional)

Zest of 1 unwaxed lemon



Make the sorbet: In a small bowl, whisk the cornflour and dextrose powder together with 100g (3¾oz) water until smooth and lump-free.

Combine this mixture with the sugar and 430g (15¼oz) more water in a heavy-bottomed saucepan. Bring to the boil over a medium heat, whisking continuously, until the sugars have dissolved and the mixture has a thick and viscous consistency, resembling a dense gelatinous syrup.

Remove from the heat, stir in the lemon zest, lemon juice and the orange blossom water and set aside to cool.

Transfer the cooled mixture to an ice-cream maker to churn. Alternatively, place in a large, wide container suitable for freezing and freeze for about 4–6 hours, or until firm. Remove from the freezer every hour or so during the freezing process and use a fork to scrape and whisk the mixture to break up any large ice crystals for a smoother sorbet.

Plating up: Scoop into bowls, pour 15ml (½fl oz) raki or arak over each serving, if you like, and finish with some lemon zest.

Storage: If you’re churning the sorbet in a machine, it may benefit from a quick blast in the freezer to firm up, especially on hotter days. Conversely, if you’ve frozen your sorbet in the freezer and it’s too firm to scoop, transfer it to the fridge to soften slightly.






We watched in awe as each nut was meticulously sorted and graded by hand – every one a tiny masterpiece.

THE PISTACHIO DIARIES

Four flights and 17 sweltering hours in the car. Our mission? To fully immerse ourselves in the world of pistachios, baklava and the famed cuisine of Eastern Turkey.

Covering just over 1,000 kilometres and with the AC barely working, Joe and I decided the only way to survive the heat was by rolling down the windows, leaving poor Nacho to endure relentless gusts and the occasional flying sunflower seed or pistachio shell.

We kicked off our journey in Gaziantep, a city teeming with bustling bazaars and a rich culinary history, before winding our way through the rolling countryside to the pistachio groves of Nizip, where a local farmer greeted us like old friends. He proudly showcased the trees his family had nurtured for generations, his enthusiasm infectious as he shared his passion for the prized Antep pistachios. He led us to a nearby processing plant where, the moment we stepped inside, we were enveloped by the nutty aroma of freshly hulled pistachios. We watched in awe as each nut was meticulously sorted and graded by hand – every one a tiny masterpiece.
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We set off again. Birecik beckoned with its famed aubergine kebab and Şanlıurfa enticed us with fiery dried local chillies and its signature çiğ köfte. In the ancient town of Mardin, we uncovered the secrets of spiced date cookies before returning to Gaziantep to indulge in intricately crafted baklava of all shapes and sizes, and the heavenly, paper-thin pistachio and kaymak katmer.

We wrapped up our journey with a couple of meaty days in Adana, feasting on its renowned kebabs and spicier takes on ezme, before making one final stop in Istanbul for a tour of Karaköy Güllüoğlu, one of my favourite baklava makers.

After a frenzy of non-stop meetings and enough Turkish coffee to keep us buzzing for days, we finally got a chance to breathe and look back. That’s when it all sunk in – just how much we’d packed in to the itinerary. We’d navigated unfamiliar roads, explored ancient, dimly lit alleyways, and made pit stops at every opportunity to devour each dip, salad, kebab and pastry we could.
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DRINKS
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◁ LEBANESE LEMONADE

A turbo-charged blend of zesty citrus and sweet simplicity, inspired by the famous Batroun lemonade!

Makes 4–5 Batroun-style lemonades or 8–10 fizzy Lebanese lemonades | Vegan

5 unwaxed lemons, sliced

1 unwaxed orange, sliced

200g (7oz) sugar

1–2 tbsp orange blossom water, to taste

Plenty of ice

A few sprigs of mint

Make the lemonade: In a large mixing bowl, combine the lemon and orange slices with the sugar, ensuring an even coating on all the slices. Using your hands, mash, muddle and squeeze the lemon and orange slices to release their oils and juices, while also dissolving the sugar. This step is crucial for extracting maximum flavour from the citrus fruits.

Cover the bowl and leave to sit at room temperature for 30 minutes to allow the flavours to meld together and the sugar to dissolve fully.

Stir the thick citrus syrup to ensure all the sugar is dissolved, then strain through a fine mesh strainer into a jug. Return the fruit to the bowl, add 450g (1lb) water and mash everything gently to release the remaining juices. Strain again into the jug with the citrus syrup.

Top up the jug with another 450g (1lb) water and stir in the orange blossom water to perfume the lemonade. Place in the fridge until ready to use.

To make a zesty Batroun-style lemonade: Fill each glass with ice cubes, then pour the lemonade over the ice. Garnish with a mint sprig by gently smacking the sprig in your hand to release its aroma before placing it in the lemonade.

To make a refreshing fizzy Lebanese lemonade: Fill each glass with equal parts lemonade and soda water.





SPICED CLEMENTINE SODA

A thirst-quenching libation of zesty clementine with a blend of sweet warming spices for sipping on sun-kissed afternoons.

Makes 8–9 | Vegan


Spiced clementine syrup

Juice from about 7 clementines (250g/9oz)

250g (9oz) caster sugar



1 cinnamon stick

10g (¼oz) fresh root ginger, roughly chopped

8 green cardamom pods, crushed

4 allspice berries, crushed

2 black peppercorns

¾ tsp freshly grated nutmeg

1 clove

1 star anise

¼ vanilla bean pod, split

1 tsp citric acid


Dried clementine slices

1 clementine, cut into 3mm-thick rounds

1 tbsp caster sugar




Finishing touches

Plenty of ice

Soda water



A few sprigs of thyme

Dry the clementine slices: Preheat the oven to 115°C/Fan 95°C/240°F.

Arrange the clementine slices on a baking sheet and sprinkle with the sugar. Bake in the preheated oven for 3 hours until dried and crisp.

Remove from the oven and set aside to cool.

Store the cooled slices in an airtight container in a cool, dark place at room temperature for up to 4 weeks.

Prepare the spiced clementine syrup: In a saucepan, combine the clementine juice with all the other ingredients and 250g (9oz) water and place over a medium heat. Stir gently and bring to a boil. Reduce the heat to low-medium and gently simmer for 25 minutes. Remove from the heat, strain the liquid (discard the solids), and leave it to cool. Transfer the syrup to a sterilised glass bottle or jar and store in the fridge for up to 2 weeks.

Make a spiced clementine soda: Fill a glass with ice cubes. Mix one part of the chilled spiced clementine syrup (50g/1¾oz) with 4 parts of soda water (200g/7oz). Stir and garnish with a dried clementine slice and a small sprig of fresh thyme.





TAMARIND SHARBAT

‘Tamar Hindi’, as it’s traditionally called, is made with tamarind, water and sugar, and is particularly popular during the month of Ramadan. My first taste of this sweet and tangy concoction was from a strikingly dressed street vendor carrying a giant urn across his back during my visit to Damascus in 2005 (see here). My recipe infuses the classic tamarind base with a blend of sweet spices, and a hint of orange and black tea for added body and depth of flavour.

Makes 4–5 | Vegan

100g (3¾oz) wet tamarind

140g (4¾oz) sugar

1 cinnamon stick

3 cardamom pods, crushed

2 allspice berries, cracked

⅛ tsp grated nutmeg

1 strip orange peel

1 black tea bag

1–2 tbsp rosewater, to taste


Finishing touches

Plenty of ice

4–5 strips lemon peel



Shopping tip: The semi-dried wet tamarind paste can be purchased online or at Middle Eastern or Asian grocery stores.

Make the tamarind sharbat: Start by breaking the tamarind paste into chunks. Combine the tamarind chunks with the sugar, cinnamon, cardamom pods, allspice berries, grated nutmeg and orange peel in a saucepan. Add 600g (1lb 5oz) water and slowly bring the mixture to a boil over a medium-high heat. Reduce the heat to low and gently whisk the mixture to break up and dissolve the tamarind. Let it barely simmer for 15 minutes.

Remove the pan from the heat and add the tea bag, allowing it to steep while the mixture cools.

Strain the mixture twice through a fine-mesh strainer set over a bowl, pressing on the tamarind to extract all the juice. Stir in the rosewater and place in the fridge to chill until the mixture is very cold.

To make a traditional-style Tamar Hindi: Fill a glass with ice cubes. Mix 1 part chilled tamarind sharbat with 2 parts water and stir the mixture well. Hold a piece of lemon peel with the pith side up and gently squeeze to release the lemon oil over the surface of the drink. Run the peel around the rim of the glass, then drop it into the glass as a garnish.

To make a sparkling tamarind soda: Follow the same steps as above, but swap the water for soda water.
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◁ HIBISCUS ICED TEA

Introducing karkadeh, Egypt’s revered hibiscus tea, steeped in centuries of tradition and adored for its vivid crimson hue and tangy cranberry-like essence. Traditionally, hibiscus flowers are handpicked at dawn, while their petals are still dew-kissed, and laid out to dry under the blazing summer sun to preserve their natural flavours, aromas and vibrant colour. The dried flowers are then steeped in hot water and sweetened with sugar or honey, to be enjoyed either hot or as a refreshing ice-cold thirst quencher during the hotter summer months.

Makes 4–5 | Vegan

20g (¾oz) dried hibiscus flowers

80g (3¼oz) sugar

1 tsp rosewater

Make the hibiscus tea: In a saucepan, combine the hibiscus flowers and 1.35kg (3lb 2oz) water. Slowly bring the mixture to a boil over a medium-high heat, then reduce the heat to low and let it gently simmer for 15 minutes.

Remove from the heat, stir in the sugar and set aside to allow the mixture to cool. Leave the hibiscus to steep and the sugars to dissolve, preferably for a couple of hours or overnight.

Strain the mixture through a fine-mesh sieve to remove the solids, then add rosewater for extra aroma. Store in the fridge in a sterilised glass bottle or jar.

To make hibiscus iced tea: For a refreshing cold beverage, serve the chilled hibiscus tea over ice cubes. For a comforting hot drink, gently reheat the tea on the stove top or in the microwave.
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◁ AYRAN CUCUMBER COOLER

Ayran, pronounced ‘eye-raun’, is a Turkish yogurt drink, known for its refreshing tanginess. While most Turkish eateries offer a store-bought version, making your own frothy, minty cucumber cooler takes just minutes. Simply blend creamy yogurt with crisp cucumber and invigorating spearmint. Perfect for hot days or as a zesty complement to spicy dishes!

Makes 2 | Vegetarian

160g (5⅓oz) Greek yogurt (10% fat)

1 English cucumber, peeled and chopped

110g (4oz) ice-cold water

1 tsp Turkish dried mint, plus an extra pinch

½ tsp Maldon sea salt

Make a cucumber cooler: Combine all the ingredients in a tall beaker. Using a stick blender, start blending at a low speed. Gradually increase the speed as the ingredients start to mix. Move the stick blender up and down to incorporate air and create a frothy texture. Taste and adjust the seasoning, if necessary.

Strain through a fine sieve and serve very cold in a highball glass with a pinch of dried mint.
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◁ RANIA SPRITZ

The perfect summer tipple with our signature twist. It’s as refreshing as it is easy to make!

Makes 1 | Vegan

Plenty of ice

Pinch of Maldon sea salt

Pinch of pul biber

⅛ tsp rosewater

25ml (1fl oz) Aperol

15ml (½fl oz) ginger syrup

100g (3¾oz) sparkling wine

A splash of soda water

1 strip of orange peel

Shopping tip: You can find ginger syrup in stores, but steer clear of synthetic versions. Making your own is simple. Combine 125g (4½oz) water and 125g (4½oz) sugar in a saucepan, stirring until the sugar dissolves. Add 125g (4½oz) peeled and sliced fresh root ginger, then bring to a boil. Reduce the heat and gently simmer for 15 minutes. Remove from heat, let the syrup cool, then strain into a sterilised glass bottle or jar for storage. It can be refrigerated for up to 1 month.

Make a Rania Spritz: Fill a wine glass with ice cubes to the rim. Add the salt, pul biber and rosewater. Pour in the Aperol and ginger syrup, followed by the sparkling wine and a splash of soda water. Stir the mixture well to combine all the ingredients. Finally, hold the orange peel with the pith side up and gently squeeze to release the orange oil over the surface of the drink. Run the peel around the rim of the glass, then drop it in as a garnish.
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◁ BEKAA BUTTERFLY

A palate-cleansing libation, marrying mint, basil, grapes, and citrus with a delicate sweetness from Mount Hermon’s green anise, courtesy of Lebanon’s iconic distillate, arak.

This is inspired by leisurely lunches with winemaker Faouzi Issa in the vineyards of Domaine de Tourelles in the Bekaa Valley, savouring Arak Brun special reserve straight from clay ageing jars, and early evening tipples with Michael Karam at Bar Anise in Mar Mikhael, a cosy speakeasy devoted to small-batch artisanal arak.

Makes 1 | Vegan

4 green seedless grapes

5 basil leaves

5 fresh mint leaves

50ml (2fl oz) dry gin

1 tsp Arak Brun

20ml (¾fl oz) fresh lemon juice

1 tsp elderflower liqueur

10ml (⅓fl oz) simple syrup (see preparation tip)

Plenty of ice

35ml (1fl oz) soda water


Finishing touches

Strip of lemon peel

Sprig of fresh oregano, for garnish



Preparation tip: To make your own sugar syrup, combine equal parts sugar and water in a saucepan. Bring to a boil, reduce the heat and simmer for 5 minutes. Remove from the heat, set aside to cool, then transfer to a sterilised glass bottle or jar for storage. Refrigerate for up to 1 month.

Make a Bekaa butterfly: Muddle the grapes, basil and mint in the base of a cocktail shaker. Add all the liquids except the soda water to the shaker, along with plenty of ice. Shake vigorously for about 10–15 seconds.

Strain the mixture into a stemless wine glass filled with ice. Top with soda water. Hold the lemon peel with the pith side up and gently squeeze to release the essential oils over the drink’s surface. Run the peel around the rim of the glass, then garnish with the peel and a sprig of oregano.
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◁ ARABICA OLD-FASHIONED

A rich and complex rendition of the world’s most renowned whiskey cocktail, boasting spiritous allure and decadent charm from the blend of cognac, mulled mandarin syrup and bitter chocolate notes. Craft this for leisurely sipping after dinner or on cosy autumn evenings by the fireplace.

Makes 1 | Vegan

1 tsp spiced clementine syrup (see here)

3 dashes of chocolate bitters

2 dashes of mandarin bitters

Plenty of ice

40ml (1½fl oz) straight rye whiskey

10ml (⅓fl oz) cognac

1 tsp crème de cacao brown liqueur


Finishing touches

1 star anise

Strip of orange peel



Dark chocolate (70% cocoa solids), for grating

Shopping tip: For this spirited affair, go for Bulleit 95 whiskey, Martell VS cognac, or Briottet Crème de Cacao brown liqueur.

Make an Arabica old-fashioned: Add the spiced clementine syrup and bitters into a mixing glass, and stir. Fill the glass with ice cubes, add the whiskey, cognac and crème de cacao. Use a bar spoon to stir the cocktail steadily for 20–30 seconds to meld the flavours – you want to chill the blend without melting the ice cube too much and over-diluting your drink.

Strain the mixture into an old-fashioned glass over a couple of ice cubes. Add the star anise. Hold the orange peel with the pith side up and gently squeeze to release the orange oil over the surface of the drink. Run the peel around the rim of the glass, then discard it. Finish with a generous grating of dark chocolate and serve immediately.
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◁ POMEGRANATE MARGARITA

Fruity, sharp, and sour, as a margarita should be, with a nod to the East – subbing the classic Tajin rim for Urfa chilli and sumac salt. It’s a fiesta!

Makes 1 | Vegan

Juice of ½ lime, plus an extra wedge

Maldon sea salt

Sumac

Urfa chilli flakes

40ml (1½fl oz) tequila (such as Tapatio Blanco)

1 tsp Aperol

15ml (½fl oz) Madagascan vanilla syrup (see method)

35ml (1fl oz) fresh pomegranate juice (see shopping tip)

Plenty of ice

Few pomegranate seeds

Shopping tip: You can buy flavoured syrups but avoid synthetic ones. Making your own is simple (see below). Seek out pure pressed pomegranate juice without added sugar and preservatives, or make your own by blending fresh pomegranate seeds and straining the mixture through a fine-mesh strainer.

Preparation tip: To make your own vanilla syrup, combine 250g (9oz) water and 250g (9oz) sugar in a saucepan. Bring to a boil, then reduce the heat and simmer for 5 minutes. Remove from the heat and stir in 1 teaspoon of natural vanilla bean extract. Let the syrup cool, then transfer to a clean, sterilised glass bottle or jar for storage. It can be refrigerated for up to 1 month.

Make a pomegranate margarita: Take the lime wedge and run it around the rim of a lowball glass to moisten it. This will help the salt and Urfa chilli flakes stick to the rim. Tip a small amount of salt, sumac and Urfa chilli onto a plate. Turn the glass upside down and gently dip the moistened rim into the salt and spice mixture, rotating it slightly to ensure an even coating. Gently tap the side of the glass to shake off any excess. Combine all the liquids in a cocktail shaker with plenty of ice. Shake vigorously for about 15–20 seconds.

Strain into the prepared glass and serve on the rocks garnished with a few pomegranate seeds.
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◁ PISTACHIO SOUR

Sours have been sating thirsty drinkers for generations and this rich, velvety and indulgent rendition is no exception!

Makes 1 | Vegetarian

35ml (1fl oz) Kentucky Straight Bourbon Whiskey

40g (1½oz) smooth pistachio butter

15ml (½fl oz) hazelnut liqueur

20ml (¾fl oz) fresh lemon juice

10ml (⅓fl oz) vanilla syrup (see here)

½ fresh egg white

A dash of rosewater

Plenty of ice


Finishing touches

Large square ice cube

¼ tsp finely ground pistachios



Shopping tip: Keep an eye out for our favourite restaurant pours: Four Roses Small Batch Bourbon and Briottet Crème de Noisette. While we love crafting our own pistachio paste with top-notch, vibrantly green, unshelled, Iranian pistachios and a powerful blender, I recommend buying a high-quality, lactose-free pure pistachio crème or butter for consistency and convenience. Consider investing in a large 5cm (2-in) square silicone ice-cube mould to prevent over-dilution from smaller ice cubes melting too quickly.

Make a pistachio sour: Combine all the ingredients except the ice in a cocktail shaker. Dry shake for 30 seconds until foamy. Add plenty of ice and shake again for 10–15 seconds to give it a good chill.

Strain the mixture into a lowball glass over a square ice cube. Finally, dust with the ground pistachios.
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◁ TURKISH COFFEE MARTINI

A cardamom-spiced tribute to Dick Bradsell’s legendary 1983 creation. I was too young to try the original at Fred’s Club but Dick’s creativity, passion and instinctive approach to mixology continue to inspire. His legacy lives on in my love for agave spirits, from late nights sipping tequilas and savouring his signature sangrita at the Pink Chihuahua.

Makes 1 | Vegetarian

2 green cardamom pods

50ml (2fl oz) vodka

15ml (½fl oz) coffee liqueur (usually Kahlúa)

1 tsp crème de cacao brown

35ml (1fl oz) espresso or Turkish coffee (see shopping tip)

A dash of cardamom bitters

Handful of ice


Finishing touches

3 Arabica coffee beans



Shopping tip: I’d recommend crafting your martini with a rich and velvety Turkish coffee brewed from finely ground 100 per cent Arabica beans. Double straining ensures smoothness, while the powder-like consistency adds richness and complexity. Turkish-style ground coffee is easily found online or at well-stocked Levantine grocery stores.

Make a Turkish coffee martini: Muddle the cardamom pods in the base of the cocktail shaker to release their aromatic oils. Add the remaining ingredients to the shaker and shake vigorously for 10–15 seconds. Double strain the mixture into a chilled martini glass, garnish with coffee beans and serve immediately.






What is the perfect food and wine combination? It’s a cliché that may seem like a-cop out, but it’s one I heartily endorse: combine the food you want to eat with the wine you want to drink.

VIN SANS FRONTIÈRES

BY ZEREN WILSON

When it comes to choosing the wine to bring to the table with a panoply of flavours, textures and dazzling meze, a first thought may be, ‘How on earth do I find the right one?’ While an understandable question, my first piece of advice would be, ‘Don’t freak out!’ We’ll find a path to glory somehow.

The food menu at Arabica crackles with a wide spectrum of contrasts – creamy hummus jiving against sparky, herby zhug, and taramasalata spiked with the pop of Tobiko caviar and muscatel-pickled cucumbers – there’s enough going on there to knock the stuffing out of some wines.

When we created the wine list for the first Arabica restaurant in Borough Market, we wanted to bring an irreverent and playful streak to the party, to have fun by including some of our favourite wines, while still giving a proper nod to the classics and the finest wines on the planet. Australian bottle-fermented sparkling Shiraz? Heck yes, why not? We found it worked beautifully with some of the smoky meats coming off the grill, the touch of residual sweetness and punchy thrust of the bubbles able to cope with the heat of Aleppo chilli and harissa. At the same time, we kicked off the list with a top Champagne poured by the glass, a Chablis from one of the most esteemed wineries in the region, a scintillatingly dry, lime-scented Riesling from Australia’s Clare Valley, and strong representation from Lebanon’s Domaine des Tourelles. All the wines jostled merrily alongside each other, with the pre-requisite for their inclusion being the fact that we loved each and every one. Would they all work with every dish on the menu? Possibly not. But there’s plenty of fun to be had in exploring which ones hit the sweet spot with particular dishes.


[image: image]



[image: image]



[image: image]



[image: image]


A memorable and eye-opening trip to Istanbul with James before the restaurant opened saw us slugging back plenty of raki while sitting beside the heat of the mangal grills, rooms filled with a melange of spice and fat, meat and smoke. We drank ice-cold beers sitting beside the Bosphorus while enjoying balik ekmek with freshly caught fish and freshly squeezed pomegranate juice.

We dabbled with some Turkish wine, but it played a small part in our drinking adventures. While we love wine, sometimes setting and mood dictate our drinking urges.

A favourite Arabica dish of mine is a long-standing item on the menu – the chicken and pistachio shish. Depending on my mood, my wine choice swings any which way. It might fall on the side of the Chianti we have on the list, a purer expression compared to some of the other wines from the region, having a dominance of cherry-scented Sangiovese in the blend. Equally, I’d be happy to pair the charcoal-kissed chunks of chicken with a lush Californian Chardonnay from Sonoma, a flash of elegant oak keeping pace with the char of the grill. Meanwhile, another all-time favourite Arabica dish, the hummus with spiced lamb and pine nuts, works brilliantly with the zip and zing of an English sparkling wine, just as much as it likes the full-throttle grunt of an Aussie sparkling Shiraz.

When it comes to the palate-awakening dips that come with a spread of meze, we can see how these bright and zesty combinations really sharpen the appetite. Mouth-watering combinations get us geared up for the larger plates to follow: smashed cucumber caçik; courgettes, sheep’s cheese, mint and pine nuts; whipped sweetcorn, toasted corn relish, and za’atar. There’s plenty of perky acidity going on, so my thoughts turn to wines that can keep pace with their own naturally high acidity, such as a knee-tremblingly dry German Riesling from the Rheingau or Mosel, or an equally electrifying Sauvignon Blanc from cool-climate Adelaide Hills in Australia, a wine we had on that very first Arabica list. It is a breezy cleanser, with aromas of grapefruit, lime, freshly cut grass (yes, really!), and a great advert for the ubiquitous and oft-derided Sauvignon Blanc.
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Rosé is one of our top-selling summer wines at the restaurant. While often overlooked as a category, a good rosé can cover plenty of bases and is a great all-rounder. Look out for Provençal rosé, known for its pale pink hue, which is resolutely dry yet possesses a plushness of fruit, allowing it to sail through a myriad of flavours and aromas. Whether it’s king prawns with spiced citrus butter, poached skate with saffron tomato sauce, or veal shish with fava, capers, and dill, rosé often shines as the unheralded food-matching wine par excellence.

So, what is the perfect food and wine combination? It’s a cliché that may seem like a cop-out, but it’s one I heartily endorse: combine the food you want to eat with the wine you want to drink. And yet, there’s one nailed-on match that I do stand by: fizz with fried. Whether it’s golden calamari or red mullet with red pepper tarator, the ability of bubbles and bright acid to slice through the lacy, fried batter, cleansing the palate for another bite, is a slam-dunk win.

So, freaking out is not an option. The very nature of the Arabica dining experience is conviviality and informality, one of sharing tables and platters of meze, tearing up some Khobez flatbread and smooshing it through nutty muhammara, spicy ezme or smoked aubergine. This is collar-unbuttoned, belt-loosened, let-your-hair-down dining and that vibe should carry into choosing and playing around with the wines – have a sip, take a bite, choose another, repeat. As your vinous choices tip-toe their way through the meze and the flatbreads, you’ll have fun along the way.





SAUCES, SEASONINGS & PICKLES
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ZHUG

Customise the heat level and savour the freshness of this zingy, herbaceous, Yemeni dynamite! A cherished condiment in the Arabica kitchens, we prioritise the use of whole spices, gently toasting them to unlock their aromatic flavours. When it comes to grinding, we aim for a medium-fine texture, different from the powdered consistency commonly found in store-bought ground spices. Spoon it on hummus, labneh, or fried eggs, and add a kick to your green salad dressing. Perfect for grilled meats, fish, or roasted vegetables, it’s a confident all-rounder.

Makes about 200g (7oz) | Vegan

50g (1¾oz) coriander, leaves roughly chopped

10g (¼oz) flat-leaf parsley, leaves roughly chopped

2 garlic cloves

3–5 green chillies, deseeded and roughly chopped

1 spring onion, roughly chopped

140g (4¾oz) extra-virgin olive oil

Juice of 1 lemon

½ Maldon sea salt

4 cardamom pods

½ tsp fennel seeds

1¾ tsp coriander seeds

1½ tsp cumin seeds

2 cloves

3 black peppercorns

Preparation tip: Missing some spices or don’t have a pestle and mortar? Don’t fret – we’ve got you covered with some alternative ground spice measures below. As long as you have the main components – coriander, chilli, garlic, lemon juice, olive oil and salt – you can still whip up a delicious herb-fuelled hot sauce by adding 1 teaspoon ground cumin, ¼ teaspoon ground fennel seeds, ½ teaspoon ground cardamom, a pinch of ground clove and a pinch of freshly milled black pepper.

Make the zhug: In a tall beaker, combine the fresh herbs, garlic, chillies, spring onion, olive oil, lemon juice, and salt. Blend thoroughly using a stick blender at maximum speed.

For the spices, start by removing the seeds from the cardamom pods and discarding the pods. Toast the cardamom seeds, fennel seeds, coriander seeds, cumin seeds, cloves and black peppercorns in a dry, heavy-based frying pan over a medium-high heat. Keep swirling the pan for about 1–2 minutes until fragrant. Transfer the toasted spices to a mortar and grind them with a firm circular motion to achieve a medium-fine texture resembling sand. Keep the coriander seeds slightly coarser for added crunch.

Incorporate the ground spices into the green herby paste until well combined.

Store the zhug in the refrigerator in an airtight container for up to 5 days. While its vibrant green colour may fade over time, the flavour will remain delicious.





FERMENTED HOT SAUCE

Behind the scenes, our tongue-tingling hot sauce was affectionately named by Jad as Il Shaytan, or ‘the devil’. This sauce has been our secret weapon from the beginning – generously drizzled over our chicken, almond, honey and roasted vegetable tagines during our early days at Borough Market. Evolving into a must-have in our falafel wrap, it has been drawing consistent queues every lunchtime since 2002, long before the street food craze hit London. Il Shaytan is an all-purpose dynamo, perfect for enhancing everything from your favourite breakfast bowl and classic Bloody Mary to your daily lunch wrap, fish taco, hearty meat stew, and everything in between.

Makes 395g (14oz) | Vegan

15g (½oz) crushed chilli flakes

65g (2½oz) double concentrated tomato paste

15g (½oz) Maldon sea salt

300g (10½oz) boiling water

Make the fermented hot sauce: Combine the crushed hot chilli flakes, tomato paste and salt in a metal mixing bowl. Pour the boiling water over the mixture and stir the ingredients, then leave to cool.

Blend the cooled mixture using a stick blender, then transfer to a sterilised jar or container.

Storage: After preparing the hot sauce, it can be used immediately or stored in a cool, dry place away from direct sunlight. Allow it to ferment for 1–2 weeks, and carefully open the jar every few days to release any built-up gases (unless you are using a small fermentation jar with an air release valve). Once fermented, store the hot sauce in the fridge and enjoy it within 3 months.





HARISSA

A culinary gem from North Africa, this is celebrated for its vibrant blend of chilli, garlic and spices. Whether grilling meats, enhancing soups, tagines, or a roasted vegetable couscous, this dynamic condiment offers an irresistible kick – vibrant, fiery and bursting with flavour. Harissa holds a special place in my heart. I have fond memories of making batches of it every Thursday in preparation for the bustling Friday and Saturday Borough Market. After a full day of prep in the kitchen at the workspace on Wild’s Rent Road, Bermondsey, we’d unwind in the backyard with a cold beer and a bowl of freshly made walnut harissa. To balance the fiery harissa, we added a side of creamy labneh, tossed in some lemony, salt-kissed carrots for crunch and served it with warm, pillowy flatbreads – our trusty sidekicks for end-of-day shenanigans.

Makes about 350g (12oz) | Vegan

2 tbsp vegetable oil

½ onion (90g/3½oz), diced

2 Scotch Bonnet peppers, halved and deseeded

4 garlic cloves, roughly chopped

2 tsp cumin seeds

3 tsp coriander seeds

½ × 400g tin chopped tomatoes

45g (1⅔oz) tomato paste

1 tsp Maldon sea salt

3 tbsp extra-virgin olive oil

Preparation tip: Avoid touching sensitive areas after handling chillies! To remove the capsaicin from your hands after handling chillies, I recommend rubbing your hands thoroughly with a generous tablespoon of vegetable or olive oil for a minute, then washing them with warm soapy water. This helps to remove the chilli residue from your skin. Safety first!

Make the harissa: Heat the vegetable oil in a saucepan over a medium heat. Add the diced onion and sweat it for 8–10 minutes until it becomes soft, translucent and just starts to take on a little colour at the edges. Add the chopped Scotch Bonnets and garlic to the pan. Cook for 2–3 minutes, allowing the flavours to meld together. Sprinkle in the cumin and coriander seeds and continue cooking for about 5 minutes. Stir occasionally until the onion takes on a golden colour and the spices become fragrant.

Pour in the chopped tomatoes, tomato paste, 150g (5oz) water and the salt. Stir well to combine all the ingredients. Bring the mixture to a boil, then reduce the heat to the gentlest simmer. Let it cook for 60 minutes, allowing the flavours to develop and the sauce to thicken.

The harissa should have a final weight of approximately 325–375g (11½–13oz), depending on the reduction during the cooking process. When it’s cooler, carefully blitz it to a purée with a stick blender, being cautious to avoid splattering it into your eyes. Stir in the extra-virgin olive oil, taste and adjust the seasoning, if necessary.

Storage: The harissa will keep for up to 7 days stored in an airtight container in the fridge. Alternatively, portion it into an ice-cube tray, freeze it and then transfer the frozen cubes into a bag for convenient defrosting and adding heat to soups, stews, marinades or as a small condiment for your meze table.

To make walnut harissa: To make a batch of our original walnut harissa, mix 25g (1oz) lightly toasted, coarsely ground walnuts to every 75g (3oz) harissa. The smooth, creamy texture of these nutty additions mellow the fiery notes of the Sotch Bonnets.





TAHINI SAUCE

Introducing the superstar of plant-based sauces! This velvety dynamo elevates crispy falafel (see here), charred aubergines, a plate of calamari (see here) or even your Friday night fish ‘n’ chips. Also known as tarator, it’s a secret weapon for drizzling over lamb shawarma, koftas, and is the base for a tahini salad, the perfect accompaniment to the classic Levantine lentil-based dish Mujaddara (see here). The combinations are endless.

Makes about 325g (11½oz) | Vegan

180g (6¼oz) tahini

Juice of ¾ lemon

1 garlic clove, finely minced

1½–2 tsp Maldon sea salt

Shopping tip: I have used Arabica’s tahini for its silky-smooth texture without any bitterness. Keep in mind that saltiness may vary between brands, so taste and adjust as needed while preparing.

Make the tahini sauce: In a tall beaker, combine the tahini, lemon juice and garlic with 145g (4¾oz) water. Use a stick blender on maximum speed to blend the ingredients together until the mixture turns into a smooth, velvety sauce resembling thick double cream. To check the thickness, dip a spoon in the tahini, swipe your finger across the tahini on the spoon and look for a clear line. If it’s a bit too thin, gradually add more tahini until it reaches the desired consistency. Taste and adjust the seasoning with salt as needed.

Feel free to customise the flavour profile to your liking by omitting the garlic, squeezing in extra lemon juice, or incorporating more tahini for a thicker texture.

Storage: Serve immediately or store in an airtight container in the fridge for up to 5 days. Check and adjust the lemon juice; acidity tends to mellow over time.


[image: image]



[image: image]



[image: image]






GARLIC SAUCE

If you prefer solace in a crowded room, then this sauce is for you! It packs a powerful punch that should be savoured with prudence, making it best enjoyed after the first date or a job interview – unless, of course, the goal is to leave a lasting impression. Also known as toum, it is traditionally enjoyed with grilled meats and chicken shawarma, but its versatility knows no bounds. It’s a true multitasker, adding a bold garlic kick to marinades, and I love it with 7-Spice Chicken Wings (see here), or chargrilled rabbit or quail. It also pairs perfectly with a side of roasted new potatoes and a crisp green salad.

Makes about 350g (12oz) | Vegetarian

1 garlic bulb, cloves peeled

1 egg

Juice of ½ lemon

300g (10½oz) sunflower oil

1 tbsp Maldon sea salt

Make the garlic sauce: Place all the ingredients in a tall beaker. Place the stick blender in the beaker, ensuring that all the garlic cloves are submerged and trapped beneath the blades. Push the blender as far down into the beaker as possible, while still ensuring all the cloves are beneath the blades. Blend the ingredients without moving the blender until a smooth purée is formed and the bottom of the mixture changes to a whitish colour with some residual vegetable oil on the surface. Gradually raise the blender, allowing the remaining mixture to emulsify without separating. Once you reach the top, you’ll have a creamy mayonnaise-like consistency.

For a lighter and fluffier version, you can enhance the emulsion by adding 40g (1½oz) ice-cold water gradually at the end, one tablespoon at a time while blending, until it is fully incorporated.

Storage: The sauce will keep for up to 4 days in an airtight container in the fridge.





LABNEH

A Middle Eastern-style cream cheese crafted from strained full-fat yogurt with minimal effort. The choice of milk plays a crucial role – sheep’s milk yogurt adds a tangy flavour, while cow’s milk contributes a creamier texture. For the perfect balance, I recommend combining both. Enjoy it plain or with a sprinkle of za’atar, a touch of harissa, or alongside your favourite medley of marinated roasted vegetables. Explore its versatility by pairing it with smoked aubergine, nutty muhammara, the freshness of herby everyday tabbouleh, or a plate of crunchy pickles.

Makes 450g (1lb) | Vegetarian

450g (1lb) full-fat natural sheep’s milk yogurt

450g (1lb) full-fat natural cow’s milk yogurt

1½ tbsp Maldon sea salt

Preparation tip: You’ll need cheesecloth or muslin. If you don’t have them, a clean tea towel or a new J-cloth will work too. Sterilise them by boiling in water for about 5 minutes, then cool and squeeze out the excess water.

Make the labneh: In a bowl, thoroughly mix the yogurts and salt.

Line a colander with the sterilised cloth, ensuring it hangs over the sides, and place it over a deep bowl, which will provide ample space to collect the whey.

Transfer the yogurt to the centre of the cloth, folding the overhang of the cloth over the top to completely cover it. Place a heavy weight on top of the cloth. Place in the fridge for up to 24 hours, or at least overnight for a scoopable dip. The longer you strain the yogurt, the thicker your labneh will be. If the labneh is thicker than your preferred consistency, you can easily adjust it by gradually stirring in the collected whey, a tablespoon at a time. This allows you to customise the texture to your liking.

The collected whey can be used in soups, marinades, or baked goods. The labneh should be smooth and tangy, with a similar consistency to cream cheese.

Storage: Keep the labneh in an airtight jar or container in the fridge for up to 5 days. Seal it with a thin layer of olive oil to preserve its freshness.





EASY AMBA SAUCE

The name amba comes from the Marathi word am, meaning mango. This celebrated spicy mango condiment traces its roots back to south India, from where it was taken by Baghdadi Jews and Indians to Iraq. Traditionally made from slices of unripe green mango cured in salt for several days, then seasoned with chilli powder, lemon, salt, vinegar, mustard, turmeric and fenugreek seeds, before being puréed into a velvety sauce, this quick and simple recipe delivers authentic flavours in just a couple of hours!

Makes about 300g (10½oz) | Vegan

4 tsp amchoor powder (mango powder)

3 tsp ground fenugreek

2 tsp ground turmeric

1½ tsp caster sugar

½ tsp yellow mustard seeds, ground

½ tsp onion powder

¼ tsp cumin seeds, finely ground

¾ tsp coriander seeds, finely ground

1 tsp pul biber

3 tsp Maldon sea salt

300g (10½oz) boiling water

Juice of ¼–½ lemon, to taste

Shopping tip: Amchoor powder is made from sun-dried and finely ground green (unripe) mangoes. You can buy it from Asian grocery stores, online retailers, speciality spice shops, health-food stores and supermarkets catering to diverse local communities.

Make easy amba sauce: Combine all the dry ingredients in a tall beaker with the boiling water. Stir thoroughly, cover, and set aside to rest for a minimum of 2 hours.

Add the lemon juice to the cooled mixture. Use a stick blender on maximum speed to blend the mixture until it transforms into a thick, smooth, spoonable sauce. To gauge the thickness of the amba, dip in a spoon, swipe your finger across the amba on the spoon and check for a clear line. If it’s slightly too thick, gradually blend in a tablespoon of water at a time until you achieve the desired consistency.

Storage: The amba will keep well in the fridge for 5 days.

To make amba tahini: Whisk together 80g (3¼oz) easy amba sauce, 100g (3¾oz) tahini and 65g (2½oz) water.





RED PEPPER CHERMOULA

Drizzle this fiery, sweet charm over sizzling prawns or grilled meats, elevate roasted vegetables, spoon it onto velvety hummus, stir it through labneh, spread it across sandwiches, or let its fragrant magic infuse marinades. Feel free to customise the heat to your liking and unlock endless possibilities!

Makes about 175g (6oz) | Vegan

¾ tsp coriander seeds

½ tsp cumin seeds

3 whole cloves

15g (½oz) coriander, leaves roughly chopped

5g (⅛oz) flat-leaf parsley, leaves roughly chopped

2 garlic cloves, peeled and crushed

1–2 red chillies, deseeded

1 spring onion, roughly chopped

75g (3oz) Turkish red pepper paste

85g (3⅓oz) olive oil

Juice of 1 lemon

1 tsp sweet smoked paprika

⅛ tsp ground ginger

⅛ tsp ground turmeric

⅛ tsp ground nutmeg

½ tsp Maldon sea salt

Toast and grind the whole spices: Toast the coriander seeds, cumin seeds and cloves in a dry, heavy-based frying pan over a medium-high heat for about 1–2 minutes, or until fragrant. Swirl the pan regularly for even toasting. Transfer the spices to a pestle and mortar and grind with a firm circular motion until medium-fine, like coarse sand.

Make the paste: In a tall beaker, combine the fresh herbs, garlic, chillies, spring onion, red pepper paste, olive oil, lemon juice, all the spices and salt. Use a stick blender on maximum speed to blend the ingredients until well combined.

Make the chermoula: Add the toasted ground spices to the paste and blend until well combined. Check the seasoning.

Storage: Store in an airtight container in the fridge for up to a week.





DUKKAH

The addictive seasoning you never knew you needed! This crunchy concoction of toasted nuts, seeds and aromatic spices, pronounced ‘doo-kah’, is derived from the Arabic word ‘to pound’, and has its origins in Ancient Egypt. My recipe is inspired by a bag of dukkah I picked up from a roadside bakery on the outskirts of Beirut, but blends vary from household to household, with regional interpretations across the Middle East. Feel free to tinker with the spicing, as well as the ratio and variety of nuts and seeds. Savour dukkah as a snack with freshly baked bread and olive oil, or sprinkle it over almost anything – your morning eggs, labneh, soups, salads, stuffing’s, or roasted veggies, grilled fish and meats.

Confusingly, za’atar is the Arabic term used to describe both the popular blend of wild herbs, sumac and toasted seeds, as well as the indigenous perennial herb origanum syriacum, known as wild thyme, bible hyssop, or Syrian/Lebanese oregano (which is a stronger, more pungent Middle Eastern variety). If finding dried za’atar leaf proves challenging, you can substitute it with ½ teaspoon of dried thyme and ½ teaspoon of oregano.

Makes about 185g (6⅓oz) | Vegan

50g (1¾oz) hazelnuts, toasted

40g (1½oz) flaked almonds, toasted

50g (1¾oz) pistachio nuts, toasted

40g (1½oz) sesame seeds, toasted

2 tbsp coriander seeds, toasted

1 tbsp cumin seeds, toasted

½ tsp fennel seeds, toasted

¾ tsp dried za’atar leaf (see intro)

½ tsp Maldon sea salt

½ tsp sumac

½ tsp hot paprika

½ tsp pul biber (optional)

Preparation tip: I recommend toasting and grinding the nuts and seeds individually using a pestle and mortar for texture control. For a quicker method, toast everything together and use a food processor, but be careful not to over-blend or you’ll end up with a fine powder or grainy nut butter instead of a crunchy, gravelly textured dukkah.

Oven method: Preheat the oven to 190°C/Fan 170°C/375°F.

Keeping the nuts and seeds separate on individual pieces of parchment paper, spread them out onto baking trays. Toast in the preheated oven for 8–10 mins or until the hazelnuts, almonds and sesame seeds turn a light golden brown. Remove from the oven and set aside to cool.

Stove-top method: Toast the nuts and seeds in a dry frying pan over a medium heat, swirling constantly for even toasting, until the nuts turn a light golden brown and the whole spices until fragrant. You can mix the pistachios and hazelnuts together, but I would recommend toasting the sesame seeds and flaked almonds separately.

Make the dukkah: In a food processor or pestle and mortar, blend half of the sesame seeds, fennel seeds, cumin seeds, coriander seeds, dried za’atar leaf and salt for 5–10 seconds to a gritty texture. Transfer the mixture to a large bowl.

Place the toasted pistachios and hazelnuts in the mortar or food processor and pound or pulse 2–3 times to maintain visible chunks of nuts.

Gently mix the pistachios and hazelnuts with the spiced sesame seed mixture, and add the toasted flaked almonds, sumac, paprika and pul biber.

Storage: Store in a sterilised jar or airtight container in a cool, dry place, away from direct sunlight, to preserve its freshness and crunch. Enjoy within 1 month.





CRUNCHY PICKLES

Celebrate the seasons with these quick and easy-to-make pickles – an everyday staple cherished at nearly every meal or enjoyed as a snack with roasted nuts and a refreshing drink. Ready in a matter of days, depending on your choice of vegetable.

Makes about 500g (1lb 2oz) | Vegan


Pickling solution

115g (4oz) distilled white pickling vinegar (minimum acetic acid content of 5%)

40g (1½oz) coarse sea salt



Spices (see individual recipes below)


Pink turnips

450g (1lb) turnips, peeled and cut into 2cm (¾in) batons

1 beetroot, peeled and quartered



½ red chilli (optional)


Pickled Persian cucumbers

5 Persian cucumbers, washed and left whole

1 garlic clove, unpeeled



½ tsp black peppercorns


Crunchy cauliflower

1 cauliflower, cut into bite-sized florets

2 garlic cloves, unpeeled



¼ tsp ground turmeric

1 sliver of fresh root ginger

½ tsp cumin seeds

¼ tsp black peppercorns


Moorish spiced carrots

500g (1lb 2oz) baby carrots, peeled and cut diagonally into 2cm (¾in) pieces

3 garlic cloves, unpeeled



2 tsp coriander seeds

2 tsp pul biber

1 tsp cumin seeds

½ tsp yellow mustard seeds

4 allspice berries

2 cloves


Pickled sea fennel

375g (13oz) wild sea fennel, washed



Preparation tip: I use a 1-litre (1¾ pints) fermentation jar with glass weights, which makes it a breeze to keep the vegetables fully submerged in the pickling solution. Sterilise your jars before you start.

Pack the vegetables: Place the vegetables, chilli, garlic and herbs (depending on the pickle recipe you’re following) in the sterilised jar.

Make the pickling solution: Combine 385g (13⅓oz) water with the vinegar, coarse sea salt and any whole spices, depending on the pickle recipe you’re following) in a saucepan over a medium-high heat. Bring the pickling solution to a boil, then remove from heat.

For Pink Turnips, Crunchy Cauliflower and Moorish Spiced Carrots use hot pickling solution; for Pickled Persian Cucumbers and Pickled Sea Fennel use cold pickling solution.

Fill the jar of vegetables, leaving a gap of 1cm (½in) at the top, then place a glass weight on top.

Pickling times and storage: Store the pickles in the fridge, follow the minimum pickling times below, and enjoy within 2 months (if they last that long!).


	Pink Turnips: 4 days

	Pickled Persian Cucumbers: 2 days

	Crunchy Cauliflower: 5 days

	Moorish Spiced Carrots: 7 days

	Pickled Sea Fennel: 10 days
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ENHANCE YOUR COOKING ARSENAL: INDISPENSABLE TOOLS FOR EVERY KITCHEN

When testing recipes for this book, my goal was to ensure that home cooks could recreate restaurant-quality dishes using basic, everyday kitchenware. While I’ve avoided expensive high-tech gadgets from professional kitchens, I also wanted to share some tips on tools that can elevate your cooking game and maximise the potential of this cookbook. Whether you’re an experienced home cook or just getting started, investing in these items will enhance your culinary journey.


Digital scales

For less than £20, a set of digital kitchen scales with up to 5kg (11lb) capacity and 1g precision is an essential budget-friendly tool. Whether you’re baking, precisely measuring ingredients, experimenting with new recipes, or perfecting your culinary creations, these scales are your reliable ally in striving for consistent results in your cooking adventures.




Double jigger

A double jigger typically features both a single (25ml/1fl oz) and double (50ml/2fl oz) pour in one handy tool, perfect for accurate cocktail making. For drinks needing a 35ml (1¼fl oz) measure, a touch of eyeballing and a dash of artistic flair can do the trick – as long as your concoction stays balanced, a tad more or less won’t ruffle any feathers!




Falafel scoop

A stainless steel 5cm (2in) diameter falafel scoop is your secret weapon for crafting perfect falafels every time.




Fermentation jars

Upgrade your pickling game with some 1 litre (1¾ pint) fermentation jars, complete with weights, making it a breeze to keep your vegetables fully submerged in the pickling solution when crafting the Crunchy Pickles. The added convenience of a one-way valve proves valuable for preparing larger batches of the Fermented Hot Sauce, or when venturing into traditional ferments.



The valve releases gas build-up during fermentation, effectively blocking any air from entering the jar and safeguarding your creations from spoilage.

To sterilise your jars, begin by washing them and their lids in hot, soapy water. Thoroughly rinse all components, then place them in a preheated oven at 200°C/Fan 180°C/400°F for 10 minutes. Alternatively, boil them in a large saucepan for the same duration. Once sterilised, air-dry the jars upside down on a clean towel.


Food containers

Never run out of storage containers! They are perfect for keeping ingredients fresh and your kitchen organised, and are indispensable for leftovers and meal prepping. Having a variety of sizes on hand will make your life easier, too.




Food processor versus stick blender

For the creamiest hummus, a high-performance food processor reigns supreme, but they come with a sizeable footprint and a higher price tag. Alternatively, a powerful stick blender offers a compact option – my preference is a Bamix stick blender that doesn’t compromise on power or build quality. Its versatility in blending and puréeing directly in pots, bowls or containers makes it ideal for preparing dips, marinades, soups, sauces, smoothies and more. You can pick up a stick blender for as little as £35 but it may lack the oomph for super-smooth hummus or purées.




Granite pestle & mortar

I recommend seeking out a large, extra-coarse, granite pestle and mortar for quick and effective crushing. The unpolished interior of the mortar and the end of the pestle ensure excellent grinding of both wet and dry foods. Its weight and rough texture allow ingredients to grip the surface effectively, facilitating faster grinding with greater force and friction. Ideal for tough whole spices, as well as slippery items like garlic, onion and ginger, it gives you precise control over texture, from coarse to fine. Perfect for crafting spice blends, a crunchy, nut-based dukkah, dips, marinades and sauces.




Ice-cube trays

While small refrigerator or shop-bought ice cubes are great for shaking or straining, investing in a 5cm (2in) square ice-cube tray offers a distinct advantage. These larger cubes melt more slowly, making them perfect for maintaining a drink’s temperature over an extended period without excessive dilution. This is ideal for neat pours or spirit-forward, stirred drinks typically served in rocks glasses, like Negronis, our Pomegranate Margarita, or the Arabica Old-fashioned.




Measuring spoons

Essential for precise cooking and baking, measuring spoons allow accurate measurement of salt, spices, yeast, liquids and extracts. Purchase a set that includes ⅛, ¼, ½, ¾ and 1 teaspoon, as well as 1 tablespoon, to achieve consistent recipe results.




Mandolin

My go-to for effortlessly slicing and julienning vegetables and fruits precisely. While mastering knife skills takes time, mandolins simplify everything with their sharp blades and adjustable thickness settings, making meal prep a breeze and saving tons of time. They ensure consistent, uniform cuts – whether straight, julienne, crinkle-cut or wavy – that are crucial for even cooking and beautiful presentation. Hand-held models need caution since a slip could mean a nasty cut. I’m a big fan of the KitchenAid and OXO Good Grips tabletop models with a food pusher for their stability and hand protection.




Microplane graters

While traditional graters can be cumbersome, Microplane designs simplify the task with their ultra-sharp blades and ergonomic handles, making them a pleasure to use. Whether grating cheese, zesting citrus fruits, or finely grating other ingredients, their tiny razor-like cutting edges effortlessly slice instead of tearing or shredding, preserving aroma and enhancing flavour in your dishes with precision and ease. I recommend the dishwasher-safe Gourmet Series for added convenience.




Stand mixer

A kitchen powerhouse offering unparalleled convenience and versatility. Whether you’re whipping up fluffy cakes, crafting a delicate chocolate mousse, kneading dough, or mixing thick batters, its robust motor and array of attachments deliver seamless performance, simplifying even the most time-consuming tasks with ease.




Thermometers

Thermometers are essential kitchen companions for both precision and safe cooking practices. I recommend investing in a multipurpose probe thermometer with a temperature range of at least -20°C/-4°F to 200°C/400°C for perfect frying results, even without a deep fryer, and to guarantee meats and fish reach ideal internal temperatures. I also use an oven thermometer to ensure precise baking by verifying the oven’s calibration.




Wooden dowel

Head to your local timber merchants or DIY shop and purchase a 40cm (15¾in) length of 5mm (¼in) wooden dowel for making the Cashew, Fennel & Sesame Baklava Rolls. If your local shop only sells longer lengths, you can easily cut them down to size for friends and family to get involved. Alternatively, use a 25cm (10in) chopstick as a substitute, but be aware that its shorter length and tapered edges may make the process a bit trickier.
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LARDER ESSENTIALS

Akkawi cheese

Also known as akawi, Akawieh and Ackawi, Akkawi cheese is said to have originated in the ancient Palestinian port town of Akka, and is one of the oldest white, brined cheeses in the East Mediterranean. Its creamy, semi-hard texture and mild, salty flavour make it ideal as a breakfast table cheese or paired with fruit. Use it in dishes such as Mushroom & Truffle Pide and Turkish-style Knüfeh. Before using it in recipes, grate the cheese, soak it in cold water for 30 minutes, then rinse and strain to reduce its saltiness. Source it online or from a well-stocked East Mediterranean grocery store. Use it instead of mozzarella for a more authentic-tasting dish.


Amba

Derived from the Marathi word am for mango, amba is a revered spicy mango condiment originating in southern India. It made its way to Iraq through Baghdadi Jews and Indians. Traditionally, it involves curing slices of unripe green mango in salt for days, then seasoning them with chilli powder, lemon, salt, vinegar, mustard, turmeric and fenugreek seeds. The mixture is puréed into a velvety sauce, perfect for drizzling over everything from a bowl of hummus, falafel or sabich, to roasted vegetables and chargrilled meats. For a quick and simple recipe delivering authentic flavours in just a couple of hours, check out here!




Baharat

From the Arabic word for ‘spices’, baharat encompasses a range of spice blends tailored to specific dishes or ingredients, varying widely across the region. Our savoury baharat blend harmonises citrusy coriander, earthy cumin, fenugreek and caraway, paired with a sweet aromatic fusion of cardamom, allspice and nutmeg, spiked with Aleppo chilli, black pepper and ginger. It’s perfect for enriching stews, grilled meats, rice and vegetables and has a balanced interplay of earthy, sweet and savoury notes. To make your custom blend, toast whole spices before grinding them in a pestle and mortar for ultimate control over the final texture.




Chios mastic gum

Mastic gum is sourced from the Pistacia Lentiscus, an evergreen shrub native to the Mediterranean. Harvested during the summer by making incisions in the bark, the resin seeps out and solidifies into small, oval, transparent tears with a pale yellow or greenish hue. These tears, collected every fifteen days from June to September, impart a unique pine-like flavour with a hint of anise, ideal for enhancing both sweet and savoury dishes, such as Bakdash-style Booza ice cream on. You’ll find mastic gum online or in the spice section of East Mediterranean delicatessens in small 10g (¼oz) packets. A little goes a long way.




Cretan barley rusks

Biscuity, twice-baked, barley bread rounds, known locally as kritiko paximadi, these rusks originated in Crete. Made primarily from barley flour, water and yeast, with a touch of wheat flour for a lighter flavour and texture, the double-baking process gives them their characteristic crunch and extended shelf life. As they are as hard as rocks, they benefit from a light moistening with salad juices, water or olive oil to enhance their flavour, soften them and make them easier to eat. These versatile rusks are ideal as a satisfying snack or substitute for croutons – perfect for dunking into your favourite dips, crumbling into a summer gazpacho or winter minestrone, and pairing with cheeses. I always keep a bag handy to add a pleasing crunch to salads such as Summer Fattoush and the classic Cretan Dakos salad, a version of which is on this page. Find the rusks online or in Greek delicatessens.




Dukkah

Dukkah, a crunchy concoction of toasted nuts, seeds and aromatic spices, pronounced doo-kah, derives from the Arabic word ‘to pound’, and has its origins in Ancient Egypt. My recipe on this page is inspired by a bag I picked up from a roadside bakery on the outskirts of Beirut, but blends vary from household to household, with regional interpretations across the Middle East. For maximum control over the final texture, I recommend making it by hand in a granite pestle and mortar. Feel free to tinker with the spicing, chilli ratio and the variety of nuts and seeds to suit your preferences, or substitute the nuts for sunflower and pumpkin seeds altogether to accommodate dietary needs.




Ghee

Ghee infuses a rich, nutty flavour to a variety of dishes, ranging from savoury rice pilafs and juicy kebabs, to hearty stews and sweet and savoury pastries. Its enduring legacy spans centuries, not only as a cooking essential with its high smoke point and long shelf life, crucial in hotter climates in pre-refrigeration eras, but also as a symbol of hospitality and for use in traditional medicine, given its antioxidant, antibacterial, anti-inflammatory and antiseptic properties, which are beneficial for treating skin-associated problems. Make your own or opt for an artisanal ghee in a glass jar, made from the milk of organically raised, grass-fed cows. Steer clear of products in green and gold tins! For a plant-based option, use vegan ghee or olive oil.



As a rough guide, if your recipe calls for ghee, multiply the amount by 1.45 and that will give you the amount of butter needed to make it. I always cook double the amount of ghee I will need since it lasts so well. That way, I have extra on hand for adding flavour to dishes, such as vegetable pilaf, or for making last-minute treats like Spinach, Feta & Herb Gül Böreği or Cashew, Sesame & Fennel Baklava Rolls. To make approximately 175g (6oz) ghee, melt 250g (9oz) high-quality unsalted butter in a small stainless-steel saucepan over a low to medium heat. As it melts, you’ll notice it separates into three layers, with foam forming on top. Stir gently, then reduce the heat and continue simmering – expect some sputtering as water evaporates and the foam clears into bubbles. Keep simmering until the milk solids at the bottom of the pan turn light golden brown and the clarified butter develops a fragrant, nutty aroma. Turn off the heat, let it cool, then strain through cheesecloth or a fine-mesh sieve lined with kitchen paper into a jar or airtight container. Store in a cool, dark place for up to 2 months, or refrigerate for up to 4 months.
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Filo or yufka pastry

Filo or yufka pastry is renowned for its thin, delicate layers that crisp up beautifully when baked or fried, adding a light, flaky texture to a variety of dishes. From sweet treats, like Walnut & Cinnamon Baklava and Cashew, Sesame & Fennel Baklava Rolls, to savoury delights, such as Courgette Feta Cigara Börek, and baked pies, like Spinach & Feta Gül Böreği, it brings a golden crunch that complements both traditional and modern recipes.




Freekeh

For the tastiest results, look out for artisanal, traditionally produced whole green wheat freekeh. The wheat is harvested while young and green, then sun-dried and set on fire, before being threshed to remove the chaff, resulting in whole grains with a chewier texture and a rich, authentic, smoky flavour that enhances dishes like Slow-roasted Lamb Shoulder with Cashew Nut Freekeh & Minted Yogurt and Freekeh with Herbs, Green Olives & Walnuts.




Fresh chillies

To gauge a chilli’s heat, start with its appearance – vibrant, glossy chillies pack more punch, while matte ones tend to be milder. I like to make a small incision near the stem and sniff to see whether it has a peppery or fruity aroma. If you are experienced, taste a tiny piece and adjust your recipe accordingly. Removing the seeds and membranes helps control heat. Remember to wash your hands thoroughly afterwards to avoid any fiery surprises! To remove capsaicin residue on your hands, rub them with a tablespoon of vegetable or olive oil for a minute, then wash with warm, soapy water. Safety first!




Fruit molasses

Fruit molasses, including grape, pomegranate, date and the lesser-known cherry varieties, are crafted by simmering fruit juice until it thickens into a syrupy consistency. Grape molasses offers a rich, sweet flavour with subtle tartness, while pomegranate (featured in Muhammara, Spicy Ezme, Sweet & Sour Onions and Summer Fattoush) boasts a tangy, slightly sweet profile complemented by a deep, fruity aroma. Date molasses, also known as date syrup or date honey, has a dark brown hue and a caramel-like flavour reminiscent of dried fruit (used in Chargrilled Sweet & Sour Quail). In contrast, cherry molasses delivers a sweet-tart taste with a hint of natural fruitiness (ideal for complementing Duck with Walnut Tarator on this page). Fruit molasses confidently elevates both sweet and savoury dishes, imparting depth and complexity to marinades, dressings, sauces, desserts, cocktails and more. Ideal for drizzling over Greek yogurt, ice cream, pancakes, salads, or roasted vegetables.




Hibiscus flowers

Hibiscus flowers are sun-dried to preserve their natural flavours, aromas and vibrant colour. Enjoy them in a refreshing and tangy soda or tea, use them as a natural food colouring in beverages and desserts, or enhance jams, jellies and syrups with their unique floral, cranberry-like flavour. Try the Hibiscus Iced Tea, or use them to create a flavoured syrup perfect for drizzling over an Eton mess.




Lebanese-7-spice

A timeless all-rounder, Lebanese-7-spice harmoniously blends cinnamon, ginger, nutmeg, allspice, fenugreek, black pepper and cloves, bringing warm, sweet spices redolent of the mysterious East to a dish. Perfect for adding aromatic warmth to marinades, such as on the 7-spice Chicken Wings on this page, and dry rubs, it enhances soups, savoury stews and casseroles. Try it in Lebanese Meatballs in Tomato Sauce, Çiğ Köfte with Butter Lettuce & Fresh Herbs and Hummus with Spiced Lamb & Pine Nuts.




Dried limes

Shade-dried limes infuse sauces with complex citrus flavours and subtle fermented notes. Also known as dried white limes or dried Persian limes, they are made from ripe, green limes, sun-dried until their skin turns hard and they develop delicate, fermented nuances. Unlike black limes, their drying period is short, resulting in skin that is a lighter shade and can absorb the colour of the food with which they’re cooked. Other names for dried white limes include Persian lumi, limoo amani and noomi basra. They deliver sharpness and fragrance to rice dishes, marinades, meat and fish rubs, stocks and stews. To maximise their flavour, pierce or crack them open before adding to rice dishes or stews, so the hot liquids can penetrate deeply. Steep half a lime with honey in boiling water for a caffeine-free drink. Check out the Lumi Salt-Baked Seabass.




Mahlab

Mahlab is a versatile spice made from ground, dried cherry pits, and is widely used across the Eastern Mediterranean to impart a distinctive floral–almond scent to breads, sweets and marinades, like the 7-spice Chicken Wings on this page and the Spiced Date Cookies. While grinding fresh whole dried cherries yields a more intense flour, it is more commonly found pre-ground in small bags.




Orange blossom water

A traditional aromatic distilled from bitter orange-tree blossoms, this adds a floral fragrance to beverages, such as the Batroun-style Lemonade on this page, dressings, syrups, sauces like the one found in King Prawns with Spiced Citrus Butter, and desserts like Cashew, Sesame, Fennel Baklava Rolls. It also lends an exotic aroma to salads (try the Pistachio & Feta Dakos), soups and stews.




Oregano buds

Seek out wild Greek or Turkish pine-cone-shaped oregano buds, handpicked just before the flowers bloom. These buds deliver a peppery, hoppy kick and an intense aroma, and they don’t have that bitter dustiness you can get with conventional dried oregano.




Nigella seeds

Nigella seeds, also known as black cumin, are widely used in Middle Eastern cuisine to enhance breads, such as Three-seeded Village Bread, salads, yogurt-based dips like Smashed Cucumber Cacik, and cheeses, adding a distinct, nutty, peppery flavour with a hint of onion.




Preserved lemons

We craft our preserved lemons from unwaxed, thin-skinned, Egyptian baby lemons, preserving them in small batches in a low-salt brine to achieve a sharp yet fragrant flavour. These lemons are indispensable in tagines, for infusing tray-baked vegetables, stews, roast potatoes and meats with a delightful, citrusy taste and delicate aroma. Finely sliced slivers enhance salads, dressings, marinated olives and relishes. Don’t miss the Pan-roasted Turbot with Preserved Lemon Sauce.




Pul biber

A cornerstone of Turkish cuisine, pul biber is a versatile red pepper spice crafted from sun-dried chilies – it’s an indispensable part of our spicing arsenal in the kitchen. It delivers a harmonious balance of heat and fruity sweetness, ideal for spicing up marinades like the 7-spice Chicken Wings on this page, adding a kick to sauces, such as Labneh, and enhancing dips like Spicy Ezme. Sprinkle it on pizzas like the Meatball Man’ousheh, or use it to season roasted vegetables and salads, such as the Sweet & Sour Onions and the Smoked Aubergine Salad. Pul biber’s bold flavour and moderate heat are a fundamental element of Turkish cooking, elevating dishes with its distinct spicy profile and enhancing everything from kebabs, such as Adana Kebap on this page, to soups.




Ras el Hanout

Ras el Hanout, translating from Arabic as ‘head of the shop’, signifies the finest medley of spices as chosen by skilled artisans. This intricate North African blend is ideal for enriching meat stews, tagines, soups, roasted vegetables and marinades. Our Ras el Hanout features a fragrant, aromatic blend of ten sweet, warming spices, roasted and ground in small batches for optimum freshness. Don’t miss the recipe for Moorish Sprouts, Tarator & Golden Raisins.




Red pepper paste

Biber salçası is the Turkish flavour powerhouse! Made from vibrant red bell peppers, this paste is a culinary marvel, imparting sweet and tangy notes to dishes. Whether you prefer it bold or subtly sweet, biber salçası adds depth to sauces and marinades like Red Pepper Chermoula, and enhances dips, such as Spicy Ezme. It’s a staple in classic Turkish cuisine, bringing its unique flair to dishes like Çiğ Köfte with Butter Lettuce & Fresh Herbs.




Rosewater

An ancient aromatic, traditionally steam-distilled from damask rose petals, rosewater adds a delicate floral note to beverages like Hibiscus Iced Tea and cocktails, such as the Rania Spritz and Pistachio Sour. It has been a cherished flavouring in both Middle Eastern cuisine and Victorianera England, before the widespread availability of vanilla, enhancing desserts, cakes, jams, pastries and confectionery with its unique essence. Try the Bakdash-style Booza to experience its timeless appeal.




Saffron

I recommend buying a Super Negin Grade 1 saffron, prized for its vibrant, deep-red threads and robust, fresh aroma. For an intensely flavoured and foolproof extraction method, grind the saffron threads into a fine powder, then sprinkle the powder on top of ice cubes and leave them to sit at room temperature until the ice melts completely. Store the saffron-infused water in the fridge and use it within 3 days.




Salt

Maldon sea salt, harvested in the small coastal town of Maldon in Essex, England, is my preferred choice of salt for its clean, fresh taste and delicate saltiness that enhances dishes without overpowering them. I also love its large, pyramid-shaped flakes that provide an irresistibly satisfying crunch.




Sumac

Sumac, often hailed as ‘lemons from God’, is a zesty spice derived from the wild red berries of the sumac shrub and is an essential in our culinary arsenal. Our sumac is hand-picked by an artisanal women’s cooperative in the fertile valleys of Ajloun in Jordan, then crushed by hand in a giant pestle and mortar and meticulously sifted to remove the stone – never machine-ground, preserving its vibrant colour and tangy flavour. It adds a sharp, lemony kick to marinades and dips – like Hummus with Spiced Lamb on this page, roasted vegetables (see here) and Spicy Ezme. Sumac enhances the flavours of chicken and seafood dishes, and perfectly complements duck and lamb (try Frito Levantina) by cutting through the richness with its tangy acidity.




Tahini

An essential staple in our kitchens, velvety smooth tahini offers incredible versatility. Use it raw in classic dips like Hummus (see here and here) or Aubergine Moutabel, where its creamy texture and nutty notes shine bright. Incorporate it into creamy salad dressings for a luxurious twist or whisk it up into a tarator for drizzling over Damascene Falafel and kebabs. Add depth and richness to vegetables, such as Roasted Cauliflower (see here) or Moorish Sprouts (see here). For a sweet treat, blend tahini into desserts, like vegan Chocolate Halva Mousse on this page, or mix it into cookies and cakes. I recommend exploring the possibilities of tahini in both traditional and innovative recipes to elevate your culinary creations with its smooth, nutty allure.




Toasted nuts & seeds

I love adding texture and crunch to dishes with a variety of nuts and seeds. Dry-toasting them in a pan is effective but requires constant swirling for even results. For a more hands-off approach – ideal when juggling multiple dishes or attending to the kids – I recommend massaging the nuts with a drizzle of a neutral-flavoured oil and toasting them in a preheated oven at 180°C/Fan 160°C/350°F for 8–12 minutes.




Turkish dried mint

Derived from spearmint, Turkish dried mint delivers a robust and distinct aromatic flavour that sets it apart from other dried mints. Its fresh, slightly sweet and earthy taste enhances dishes without overpowering them. Perfect for Turkish and Middle Eastern cuisines, it pairs exceptionally well with yogurt-based dips like Smashed Cucumber Cacik and the courgette dip, lamb-based dishes, such as Stuffed Vine Leaves, Slow-roasted Lamb Shoulder with Cashew Nut Freekeh & Minted Yogurt or Lamb with Pea Tahini on this page, and works well in marinades, stews and salads like Spicy Ezme.




Urfa chilli

Known as the ‘black diamond’ of Turkish peppers, Urfa chilli boasts a rich, smoky flavour and mild heat. These deep burgundy chillies are carefully cured and sun-dried on the plains of southeastern Turkey, approximately 80km (50 miles) east of the Euphrates, resulting in a distinctive, savoury-sweet profile with hints of chocolate and raisin. Ideal for enhancing dips like Spicy Ezme and Muhammara, sauces, marinades and dressings, it complements grilled meats, roasted vegetables (try it with the Fire-roasted Monkfish Shish) and even chocolate desserts, such as Chocolate Halva Mousse on this page. For a refreshing twist, mix it with sumac and sprinkle over wedges of chilled watermelon.




Vinegars

I can’t stress enough the importance of investing in good-quality vinegars – they’re culinary game-changers, adding balance and depth to dishes. Whether it’s tangy apple cider, robust red wine or sherry vinegar in a marinade, or sweeter muscatel white wine vinegar in a vinaigrette, they elevate the dish effortlessly. Look for aged, well-balanced vinegars for maximum impact. From salads to sauces, they bring sophistication and depth to every recipe.




Whole spices

Toasting and grinding your own whole spices will transform your cooking in countless ways: it intensifies flavours by unlocking essential oils, ensures optimal freshness, grants you full control over texture (from fine and gritty to robustly coarse) and offers limitless possibilities for crafting your own signature blends. For me, this hands-on approach infuses every dish with intricate, lively flavours that surpass the uniformity of store-bought powders, ensuring each dish brims with unparalleled depth and taste, and is tailored to your palate.




Za’atar

Za’atar holds a revered place in Levantine kitchens for its exceptional ability to enhance a diverse array of dishes. Whether it’s paired with warm bread and olive oil, sprinkled on Ka’ak with cream cheese or Labneh, added to fried eggs and salads, such as Summer Fattoush, or used as a robust rub for slow-cooked meats, poultry and game, its versatility shines through. The word ‘za’atar’ can be confusing as it refers to both an indigenous Middle Eastern plant, scientifically known as Origanum Syriacum or Syrian oregano (also called Bible Hyssop in English), and the spice blend of which it is a part. Look for authentic pure za’atar powder, prized for its coarse, fluffy and herbaceous texture. It is crafted from Origanum Syriacum leaves picked after they turn silvery-grey post-flowering, combined with zesty sumac for tanginess, toasted sesame seeds for crunch and nuttiness, and a touch of sea salt for seasoning. The women’s co-operative that makes our blend massage the sun-dried za’atar leaves with olive oil before blending them with a touch of Persian thyme for an extra herbaceous kick.
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CONVERSIONS

I prefer to weigh both dry and liquid ingredients because it ensures greater accuracy, when compared to using a liquid measuring cup. The only exception is in the Drinks chapter, where I measure alcohol using a jigger, so there you’ll find the quantities listed in millilitres and fluid.

Converting weight to cups can be a bit tricky, as the volume varies depending on the ingredient. For example, one cup of uncooked rice weighs about 200g, while a cup of ground almonds is only around 110g. To help, I’ve included a list of common ingredients and their cup-to-weight conversions below. Whenever possible, I recommend using weight measurements for accuracy in my recipes.


Measuring by Weight




	grams

	ounces






	5g

	1/8oz




	10g

	¼oz




	15g

	½oz




	25g/30g

	1oz




	35g

	1¼oz




	40g

	1½oz




	55g

	2oz




	75g

	3oz




	110g/115g

	4oz




	150g

	5oz




	175g

	6oz




	200g

	7oz




	225g

	8oz




	250g

	9oz




	270g/275g

	10oz




	300g

	10½oz




	350g

	12oz




	400g

	14oz




	450g

	1lb




	500g

	1lb 2oz




	550g

	1¼lb




	600g

	1lb 5oz




	650g

	1lb 7oz




	675g

	1½lb




	700g

	1lb 9oz




	750g

	1lb 10oz




	800g

	1lb 12oz




	850g

	1lb 14oz




	900g

	2lb




	1kg

	2lb 4oz




	1.25kg

	2lb 12oz




	1.5kg

	3lb 5oz




	2kg

	4lb 7oz




	2.25kg

	5lb




	2.5kg

	5lb 8oz




	3kg

	6lb 9oz









Measuring Length




	cm/mm

	inches






	4mm/5mm

	¼in




	1cm

	½in




	1.5cm

	5/8in




	2cm

	¾in




	2.5cm

	1in




	3cm

	1¼in




	4cm

	1½in




	5cm

	2in




	6cm

	2¼in




	7cm

	2¾in




	8cm

	3¼in




	9cm

	3½in




	10cm

	4in




	12.5cm

	5in




	15cm

	6in




	18cm

	7in




	20cm

	8in




	23cm

	9in




	25cm

	10in




	28cm

	11in




	30cm

	12in




	33cm

	13in









Oven Temperatures




	°C

	Fan °C

	°F

	Gas Mark






	115

	95

	240

	




	120

	100

	250

	½




	140

	120

	275

	1




	150

	130

	300

	2




	160

	140

	325

	3




	175

	155

	340

	




	180

	160

	350

	4




	185

	165

	360

	




	190

	170

	375

	5




	195

	175

	380

	




	200

	180

	400

	6




	205

	185

	405

	




	210

	190

	410

	




	220

	200

	425

	7




	230

	210

	450

	8




	240

	220

	475

	9




	260

	240

	500

	




	270

	250

	515

	









US Cups




	1 cup

	grams






	flour

	150g




	caster sugar

	225g




	rice

	200g




	dried lentils

	200g




	cooked lentils

	75g




	dried chickpeas

	200g




	cooked chickpeas

	164g




	dried yellow split peas

	250g




	whole almonds

	140g




	pistachios

	150g




	sesame seeds

	142g




	raisins

	200g




	grated cheese

	110g




	tahini

	256g




	yogurt

	227g




	butter

	225g




	olive oil

	200g




	water

	227g




	milk

	227g












INDEX


A


	Adana kebap with onion parsley salad 132–4

	affogato, Turkish-style 225

	almonds: almond tarator with roasted grapes & almond dukkah 49

	dukkah 49, 284




	amchoor powder (mango powder): easy amba sauce 282

	aniseed: three-seeded village bread 214

	Aperol: Rania spritz 258

	Arabica hummus 34–5

	hummus with smoked mushroom butter 60

	hummus with spiced lamb & pine nuts 59




	Arabica Old-Fashioned 260

	arak 122–4

	Bekaa butterfly 259




	aubergine skins: black honey 69

	aubergines: aubergine moutabel 41

	smoked aubergine salad 172

	vegetable frito 73




	ayran cucumber cooler 257





B


	bagels, spelt simit & Jerusalem 200

	Bakdash-style booza 223–5

	baklava: cashew, sesame & fennel baklava rolls 233–4

	walnut & cinnamon baklava 228




	batata harra 179

	beans: Jordanian fūl 63

	beef: bone-in steak with a roasted vegetable salad 146–7

	çiğ köfte with butter lettuce & fresh herbs 142

	Lebanese meatballs in tomato sauce 155




	beetroot: pink turnip pickles 285

	Bekaa butterfly 259

	Berbere-spiced tomato salsa 182

	black onion rice 192

	booza, Bakdash-style 223–5

	borekas, potato, goat’s cheese & black olive 84

	bourbon whiskey: pistachio sour 264

	breads 196–217

	crispbreads 203

	easy all-purpose flatbread dough 202

	ka’ak 211–12

	Khobez 206

	meatball man’ousheh 89

	pita pockets 205

	roasted garlic za’atar butter man’ousheh 208

	spelt simit & Jerusalem bagels 200

	three-seeded village bread 214




	brittle, sesame 230

	bulgur wheat: çiğ köfte with butter lettuce & fresh herbs 142

	everyday tabbouleh 162

	mujaddara with tahini salsa 191




	butter: roasted garlic za’atar butter man’ousheh 208

	smoked mushroom butter 60

	spiced citrus butter 105

	Turkish chilli butter 47







C


	cabbage: everyday tabbouleh 162

	caçik, smashed cucumber 50

	calamari, golden spiced 99

	calf’s liver: frito Levantina 73

	capers: veal shish with warm fava, capers & dill 138–9

	carrots, Moorish spiced 285

	cashew nuts: cashew, sesame & fennel baklava rolls 233–4

	slow-roasted lamb shoulder with cashew nut freekeh & minted yogurt 156




	cauliflower: crunchy cauliflower pickle 285

	roasted cauliflower, tahini & Berbere spiced tomato salsa 182




	cheese 292

	courgette feta cigara börek 83

	courgettes, sheep’s cheese, mint & pine nuts 45

	grilled halloumi with black honey 69

	pistachio & feta dakos 166

	potato, goat’s cheese & black olive borekas 84

	spinach, feta & herb gül böreği 80

	Turkish-style künefe 226–7

	watermelon & feta salad 165




	chermoula: baked chermoula cod with sweet potato 114

	red pepper chermoula 283




	cherry molasses: duck with walnut tarator, cherry molasses & fennel dukkah 149

	chicken: chicken & pistachio shish 131

	one-pot Urfa chilli chicken 150

	7-spice chicken wings with herbs 137




	chickpeas: Arabica hummus 34–5

	Damascene falafel 70

	supergreen hummus with zhug & crispy sprouts 37




	chillies 294, 296

	clams with garlic, chilli, coriander & lemon 107

	fermented hot sauce 275

	harissa 276

	one-pot Urfa chilli chicken 150

	Turkish chilli butter 47

	zhug 274




	chocolate halva mousse with sesame brittle 230

	çiğ köfte with butter lettuce & fresh herbs 142

	cigara börek, courgette feta 83

	citrus butter, spiced 105

	clams with garlic, chilli, coriander & lemon 107

	clementine soda, spiced 254

	cod: baked chermoula cod with sweet potato 114

	cod’s roe: taramasalata 42

	coffee martini, Turkish 265

	cognac: Arabica Old-Fashioned 260

	confit garlic oil 76–7

	cookies, spiced date 236–9

	cooler, ayran cucumber 257

	courgettes: courgette feta cigara börek 83

	courgettes, sheep’s cheese, mint & pine nuts 45




	cream: Bakdash-style booza 223–5

	crispbreads 203

	crispy red mullet with spicy red pepper tarator 102

	crunchy pickles 285

	cucumber: ayran cucumber cooler 257

	pickled Persian cucumbers 285

	smashed cucumber caçik 50

	summer fattoush 171

	sweet pickled cucumbers 42







D


	dakos, pistachio & feta 166

	Damascene falafel 70

	date cookies, spiced 236–9

	dips 30–53

	almond tarator with roasted grapes & almond dukkah 49

	Arabica hummus 34–5

	aubergine moutabel 41

	courgettes, sheep’s cheese, mint & pine nuts 45

	labneh with Turkish chilli butter 47

	muhammara 38

	smashed cucumber caçik 50

	spicy ezme 44

	spicy red pepper tarator 102

	supergreen hummus with zhug & crispy sprouts 37

	taramasalata 42

	whipped sweetcorn, toasted corn relish & za’atar 48




	dressing, urfa 110

	drinks 250–65

	Arabica Old-Fashioned 260

	ayran cucumber cooler 257

	Bekaa butterfly 259

	hibiscus iced tea 256

	Lebanese lemonade 253

	pomegranate Margarita 261

	Rania spritz 258

	spiced clementine soda 254

	tamarind sharbat 255




	duck with walnut tarator, cherry molasses & fennel dukkah 149

	dukkah 284, 292

	almond dukkah 49

	fennel dukkah 149







E


	ezme, spicy 44





F


	falafel, Damascene 70

	fatayeh, rainbow chard 76–7

	fattoush, summer 171

	fava: veal shish with warm fava, capers & dill 138–9

	fava beans: Jordanian fūl 63

	fennel: vegetable frito 73

	fennel seeds: cashew, sesame & fennel baklava rolls 233–4

	fennel dukkah 149




	fenugreek: easy amba sauce 282

	fermented hot sauce 275

	filo pastry 294

	cashew, sesame & fennel baklava rolls 233–4

	spinach, feta & herb gül böreği 80

	walnut & cinnamon baklava 228




	fish 90–121

	baked chermoula cod with sweet potato 114

	crispy red mullet with spicy red pepper tarator 102

	fire-roasted monkfish shish 110

	lumi salt baked seabass 113

	pan-roasted turbot with preserved lemon sauce 118

	sardine sikbaj 108

	skate with saffron tomato sauce 117




	flatbreads see breads

	freekeh 294

	freekeh with herbs, green olives & walnuts 175

	slow-roasted lamb shoulder with cashew nut freekeh & minted yogurt 156




	frito Levantina 73

	fūl, Jordanian 63





G


	garlic: clams with garlic, chilli, coriander & lemon 107

	confit garlic oil 76–7

	garlic sauce 280

	roasted garlic za’atar butter man’ousheh 208




	gin: Bekaa butterfly 259

	ginger syrup: Rania spritz 258

	golden raisins, Moorish sprouts, tarator & 181

	golden spiced calamari 99

	grapes: almond tarator with roasted grapes & almond dukkah 49

	Bekaa butterfly 259




	gül böreği, spinach, feta & herb 80





H


	halloumi: grilled halloumi with black honey 69

	mushroom & truffle pide 86–7




	halva: chocolate halva mousse 230

	harissa 276

	muhammara 38




	hazelnut liqueur: pistachio sour 264

	hazelnuts: dukkah 284

	everyday tabbouleh 162




	herbs: ciğ köfte with butter lettuce & fresh herbs 142

	freekeh with herbs, green olives & walnuts 175

	7-spice chicken wings with herbs 137

	spinach, feta & herb gül böreği 80




	hibiscus flowers 294

	hibiscus iced tea 256




	honey, grilled halloumi with black 69

	hot sauce, fermented 275

	hummus: Arabica hummus 34–5

	hummus with smoked mushroom butter 60

	hummus with spiced lamb & pine nuts 59

	supergreen hummus with zhug & crispy sprouts 37







I


	ice cream roll, pistachio 225

	iced tea, hibiscus 256

	ingredients 292–6





J


	Jerusalem bagels, spelt simit & 200

	Jordanian fūl 63





K


	ka’ak 211–12

	kadayif pastry: Turkish-style künefe 226–7

	kebap: Adana kebap with onion parsley salad 132–4

	Khobez flatbreads 206

	crispbreads 203




	künefe, Turkish-style 226–7





L


	labneh 281

	labneh with Turkish chilli butter 47




	lamb: Adana kebap with onion parsley salad 132–4

	frito Levantina 73

	hummus with spiced lamb & pine nuts 59

	lamb sambousek 79

	lamb with pea tahini & pea shoot salad 145

	slow-roasted lamb shoulder with cashew nut freekeh & minted yogurt 156

	stuffed vine leaves 64–7




	lamb’s liver: frito Levantina 73

	Lebanese lemonade 253

	Lebanese meatballs: Lebanese meatballs in tomato sauce 155

	meatball man’ousheh 89




	lemons 295

	clams with garlic, chilli, coriander & lemon 107

	Lebanese lemonade 253

	lemon sorbet 243

	pan-roasted turbot with preserved lemon sauce 118




	lentils: mujaddara with tahini salsa 191

	lettuce: çiğ köfte with butter lettuce & fresh herbs 142

	lumi salt baked seabass 113





M


	man’ousheh: meatball man’ousheh 89

	roasted garlic za’atar butter man’ousheh 208




	Margarita, pomegranate 261

	Martini, Turkish coffee 265

	mascarpone: mushroom & truffle pide 86–7

	meatballs: Lebanese meatballs in tomato sauce 155

	meatball man’ousheh 89




	milk: Bakdash-style booza 223–5

	monkfish: fire-roasted monkfish shish 110

	Moorish spiced carrots 285

	Moorish sprouts, tarator & golden raisins 181

	mousse, chocolate halva 230

	moutabel, aubergine 41

	mozzarella: Turkish-style künefe 226–7

	muhammara 38

	mujaddara with tahini salsa 191

	mushrooms: hummus with smoked mushroom butter 60

	mushroom & truffle pide 86–7




	mussels with raki 95





N


	nigella seeds 295

	three-seeded village bread 214







O


	octopus two ways 96

	oils: confit garlic oil 76–7

	roasted garlic za’atar oil 208




	olives: freekeh with herbs, green olives & walnuts 175

	potato, goat’s cheese & black olive borekas 84




	one-pot Urfa chilli chicken 150

	onions: black onion rice 192

	crispy onions 191

	onion parsley salad 132–4

	sweet & sour onions 189







P


	parsley: everyday tabbouleh 162

	onion parsley salad 132–4




	pastries: rainbow chard fatayeh 76–7

	spinach, feta & herb gül böreği 80




	pea shoots: lamb with pea tahini & pea shoot salad 145

	peaches: tomatoes, peaches, basil & za’atar 168

	peas: lamb with pea tahini & pea shoot salad 145

	peppers: muhammara 38

	red pepper chermoula 283

	spicy red pepper tarator 102




	pickles: crunchy pickles 285

	sweet pickled cucumbers 42




	pide, mushroom & truffle 86–7

	pies: lamb sambousek 79

	pine nuts: courgettes, sheep’s cheese, mint & pine nuts 45

	hummus with spiced lamb & pine nuts 59




	pink turnip pickles 285

	pistachio butter: pistachio sour 264

	pistachios 244–9

	chicken & pistachio shish 131

	dukkah 284

	pistachio & feta dakos 166

	pistachio ice-cream roll 225




	pita pockets 205

	pizza: mushroom & truffle pide 86–7

	pomegranate Margarita 261

	potatoes: batata harra 179

	potato, goat’s cheese & black olive borekas 84




	prawns/shrimp: king prawns with spiced citrus butter 105

	puff pastry: potato, goat’s cheese & black olive borekas 84





Q


	quail, chargrilled sweet & sour 140





R


	rainbow chard fatayeh 76–7

	raki, mussels with 95

	Rania spritz 258

	red mullet: crispy red mullet with spicy red pepper tarator 102

	relish, toasted corn 48

	rice: black onion rice 192

	stuffed vine leaves 64–7

	vermicelli rice 195




	ricotta cheese: mushroom & truffle pide 86–7

	rye whiskey: Arabica Old-Fashioned 260





S


	saffron 295

	skate with saffron tomato sauce 117




	salads: everyday tabbouleh 162

	onion parsley salad 132–4

	pea tahini & pea shoot salad 145

	pistachio & feta dakos 166

	roasted vegetable salad 146–7

	smoked aubergine salad 172

	summer fattoush 171

	watermelon & feta salad 165




	salsas: Berbere-spiced tomato salsa 182

	tahini salsa 191




	salt 295

	lumi salt baked seabass 113




	sambousek, lamb 9

	sardine sikbaj 108

	sauces: easy amba sauce 282

	fermented hot sauce 275

	garlic sauce 280

	tahini sauce 277




	sea fennel, pickled 285

	seabass, lumi salt baked 113

	seeds 296

	three-seeded village bread 214

	see also individual types of seeds




	sesame seeds: cashew, sesame & fennel baklava rolls 233–4

	dukkah 284

	grilled halloumi with black honey 69

	ka’ak 211–12

	sesame brittle 230

	spelt simit & Jerusalem bagels 200

	three-seeded village bread 214




	sharbat, tamarind 255

	shish: chicken & pistachio shish 131

	fire-roasted monkfish shish 110

	veal shish with warm fava, capers & dill 138–9




	sikbaj, sardine 108

	simit: spelt simit & Jerusalem bagels 200

	skate with saffron tomato sauce 117

	skewers: chicken & pistachio shish 131

	fire-roasted monkfish shish 110

	7-spice chicken wings with herbs 137

	veal shish with warm fava, capers & dill 138–9




	smashed cucumber caçik 50

	smoked aubergine salad 172

	smoked cod’s roe: taramasalata 42

	soda, spiced clementine 254

	sorbet, lemon 243

	sour, pistachio 264

	sparkling wine: Rania spritz 258

	spelt simit & Jerusalem bagels 200

	spiced citrus butter 105

	spiced clementine soda 254

	spiced date cookies 236–9

	spicy ezme 44

	spicy red pepper tarator 102

	spinach: spinach, feta & herb gül böreği 80

	supergreen hummus with zhug & crispy sprouts 37




	split yellow peas: warm fava 138–9

	spritz, Rania 258

	sprouts, Brussels: Moorish sprouts, tarator & golden raisins 181

	sprouts, mixed: crispy sprouts 37

	squid: golden spiced calamari 99

	stew: Jordanian fūl 63

	strawberries & cream booza 225

	stuffed vine leaves 64–7

	summer fattoush 171

	supergreen hummus with zhug & crispy sprouts 37

	sweet & sour onions 189

	sweet pickled cucumbers 42

	sweet potato, baked chermoula cod with 114

	sweetcorn: toasted corn relish 48

	whipped sweetcorn, toasted corn relish & za’atar 48







T


	tabbouleh, everyday 162

	tahini 296

	Arabica hummus 34–5

	aubergine moutabel 41

	chocolate halva mousse 230

	lamb with pea tahini & pea shoot salad 145

	mujaddara with tahini salsa 191

	roasted cauliflower, tahini & Berbere spiced tomato salsa 182

	spicy red pepper tarator 102

	supergreen hummus with zhug & crispy sprouts 37

	tahini sauce 277




	tamarind sharbat 255

	taramasalata 42

	tarator: almond tarator with roasted grapes & almond dukkah 49

	Moorish sprouts, tarator & golden raisins 181

	spicy red pepper tarator 102




	tea, hibiscus iced 256

	tequila: pomegranate Margarita 261

	tomatoes: Berbere-spiced tomato salsa 182

	fermented hot sauce 275

	harissa 276

	Lebanese meatballs in tomato sauce 155

	skate with saffron tomato sauce 117

	spicy ezme 44

	stuffed vine leaves 64–7

	summer fattoush 171

	tomatoes, peaches, basil & za’atar 168




	truffles: mushroom & truffle pide 86–7

	turbot: pan-roasted turbot with preserved lemon sauce 118

	Turkish chilli butter 47

	Turkish coffee martini 265

	Turkish-style affogato 225

	Turkish-style künefe 226–7

	turnips: pink turnip pickles 285





V


	veal shish with warm fava, capers & dill 138–9

	vegetables: bone-in steak with a roasted vegetable salad 146–7

	vegetable frito 73




	vermicelli rice 195

	vine leaves, stuffed 64–7

	vodka: Turkish coffee martini 265





W


	walnuts: freekeh with herbs, green olives & walnuts 175

	muhammara 38

	walnut & cinnamon baklava 228

	walnut tarator 149




	watermelon & feta salad 165

	whipped sweetcorn, toasted corn relish & za’atar 48

	whiskey: Arabica Old-Fashioned 260

	pistachio sour 264




	wine 124, 266–9





Y


	yogurt: fire-roasted monkfish shish 110

	labneh 281

	minted yogurt 156

	smashed cucumber caçik 50




	yufka pastry: courgette feta cigara börek 83





Z


	za’atar 296

	tomatoes, peaches, basil & za’atar 168

	whipped sweetcorn, toasted corn relish & za’atar 48




	zhug 274

	supergreen hummus with zhug & crispy sprouts 37
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My friend Jad; your generosity of spirit, charisma, infectious enthusiasm and evocative stories were the spark that ignited it all. I will be forever indebted; our serendipitous meeting transformed my trajectory.

Heartfelt thanks to the incredible Arabica team and extended family, past and present, for your unwavering dedication, creative input and hard work. I’ve learned on the job and made plenty of mistakes, but each of you have been crucial to our success and taught me invaluable life lessons.

To all the chefs, artisans, makers, bakers, waiters, mixologists and unsung heroes behind the scenes – from kitchen porters and delivery drivers to suppliers, graphic designers, engineers, architects, wordsmiths, public relation execs, investors and the finance and management teams. From the original market crew to the pop-ups, festival days, Cafe Arabica chapter, Camberwell massive, Selfridges mob, Arabica Borough Market and Arabica Kings Cross teams – your hard work, passion, vision, nurture, inspiration and commitment have played a critical role in driving us forward. Thank you all.

To the team involved in bringing this book to life . . .

Eleanor Maxfield at Quarto, thank you for approaching me. Your positivity, moral support, words of encouragement and enthusiasm were invaluable as I navigated the process and found my groove as a dyslexic first-time author.

Props to Dave Brown for the amazing design and for your patience in sifting through thousands of photos to bring this story to life.

Nacho Pinilla, for your endless patience as we bounced around and developed recipe ideas and inclusions, evolved the day-to-day deliciousness, and fine-tuned the Arabica classics.

Zeren Wilson and Michael Karam, thank you for the thrilling adventures, your insatiable love for dining, your contributions to the Arabica wine lists and this book. You champion wine in a fun and approachable way!
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Claire, thank you for accepting me, warts and all, and for your unwavering love, support and encouragement over the past twenty-plus years. Your selflessness in embracing my authentic self (no matter what frequency I’m dialled into), enduring the work-life imbalances and picking up the slack with our boys, has allowed me the freedom to go rogue and explore.

My parents, thank you for nurturing me and letting me make a mess in the kitchen after my daily dose of Ready, Steady, Cook. Only after becoming a parent did I fully appreciate the enormity of your task. Dad, my first mentor, thank you for teaching me to hold my head high when I walk into a room, polish my shoes, shake hands firmly and look people in the eye. Your lessons inspired me to be industrious, tenacious and steadfast, equipping me with the broad shoulders needed to navigate life.

To my incredible boys, Beau and Jesse – sorry I didn’t play enough chess, go on more bike rides, or kick the ball around as much as you wanted. You both mean everything to me. Writing this book was a rollercoaster, taking me way out of my comfort zone, keeping me up late and waking me up early while you were still sleeping. But guess what? Soon we’ll be turning the kitchen into our playground and cooking up some fun together!

To my dear friends and family who have cheered me on from the sidelines – you know who you are. Thanks for the emotional and financial support at critical crossroads, contributions, encouragement, influence, inspiration, generosity and critiques that have helped shaped my life and the Arabica journey. Thank you all for being an essential ingredient in this incredible adventure. I appreciate you all.

To the wider influencers  . . .

Keith Floyd, for your boundless enthusiasm, wit and love for food and drink, and for being a trailblazer in culinary travel, inspiring me from a young age to want to explore the world one bite at a time. Eric Treuille at Books for Cooks, for guiding me to the essential books for a serious culinary career, including Anthony Bourdain’s Kitchen Confidential, which fuelled my perseverance when I turned my hobby into a profession. And to Anthony Bourdain, whose fearless storytelling and profound exploration of food’s cultural significance showed us that food is not just sustenance – it’s a powerful connector of people and a lens to understand the world.

And last but certainly not least, heartfelt appreciation to everyone who queued for a falafel wrap at the start, stocked their larders with our ingredients, joined us for a cookery class, visited our restaurants and supported us by buying a meal kit during lockdown. A special thanks for buying this book and reading this far. Your support fuels our mission and creates opportunities for everyone involved in Arabica.

It’s been one hell of an adventure, and none of this would have been possible without each and every one of you.





Dedication

To the restless souls searching for their path. This book is dedicated to you.

Seek solace in those who see your potential and let them guide you. With the right mentors and a relentless spirit, anything is possible.
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