AUBERGINE SALLAD – BABAGHANNOUSH

½ kg of big black aubergines.

1/3 cup of Tahina

3 spoons of olive oil (the oil of sunflowers or maize could be used)

Juice of 1 lemon (according to the taste)

1 or 2 garlic cloves

Salt

Pepper

Preparation

1 – Fry the aubergines, peel them and smash well.

2 – Chop up the garlic and mix with salt; add Tahina and mix everything.

3 – Add aubergines and mix everything well.

4 – Decorate with parsley or garnet.

PEA – HOMMOS – SALAD WITH TAHINA

¼ kg of raw peas

½ tea-spoon of bicarbonate

Salt

1–2 shredded garlic cloves

½ cup of lemon juice

Preparation

1 – Leave peas submerged in a water for a night

2 – Change the water, add bicarbonate and cook on a slow fire.

3 –When peas get really squashy, they are squashed or liquidized in a mixer.

4 – Mix Tahina, salt and garlic.

5 – Add squashed peas and a little water if necessary.

6 – Decorate with parsley or cooked grains of peas. Serve in plates as aperitif.

Suggestions

To save time and avoid problems with cooking of peas, use canned cooked peas and smash them up.

WHEAT SALAD WITH MINT AND PARSLEY – TABBULEH

50 g of middle sized wheat grains (burghul) 

2 mature tomatoes

½ of onion

1 lettuce

8 soup spoons of parsley

2 soup spoons of mint

Juice of 2 or 3 lemons 

4 soup spoons of olive oil

Salt

Preparation

1 – Leave wheat to macerate a few minutes in lukewarm water, drain it up well.

2 – Put it into a salad plate, add lemon juice, olive and salt and mix it well.

3 – Chop up very tiny an onion, parsley and mince.

4 – Chop tomatoes in small squares, mix everything with wheat, put salt and lemon according the taste.

5 – When serving lay leaves of lettuce around, that it would be possible to put tabbuleh on a leaf and to eat.

Suggestions

Burghul are grains of boiled, dessicated and chopped wheat.

YOGURT AND CUCUMBER SALAD

1 packing of natural yogurt

¼ kg of cucumber

1 spoon of chopped parsley or mint (you can omit parsley)

1 or 2 chopped garlic cloves

Salt

Preparation

1 –  Peal cucumbers and cut them into small peaces.

2 – Add garlic to yogurt and mix it.

3 – Mix salted cucumber with yogurt.

4 – Decorate with parsley or mint. Serve it cold.
FISH WITH RISE – SALLADEYA

½ kg of sliced fish

1 big cup of rinsed rice

½ cup of oil

2 cups of water

1 big grated onion 

Salt

Pepper

Preparation

1 – Fry the onion in oil until it gets brown. Remove it from the oil and crumble it in mortar.

2 – Add water, salt, pepper and leave to simmer.

3 – Add fish and leave to cook; then remove it from bouillon.

4 – Filter the bouillon; guard one half of it for soup, and the other – for rice.

5 – Add rice to the bouillon and leave to cook.

6 – Serve the rice in a big plate, lay out the boiled fish around the rice.

7 – Decorate the course with slices of lemon.

8 – Serve the soup as the separate dish.

Suggestions

The fried fish is often served with white rice and the salad of tomato, lettuce, cucumber and onion chopped in little peaces; and with the salad of Tahina.

