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In loving memory of my son Bilal,
who has been my inspiration.
Despite his young years, he knew the meaning of food.
In his school journal, he once wrote,
‘Love is when Mom makes brownies for me.’
| regret, every second of my life,
having missed the chance of seeing these words
when he was still with us.

[ am grateful to this book.

It has been to me like the stories were to Sheherazad.
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PREFACE

The discovery of a new dish confers more happiness
on humanity than the discovery of a new star. (French
gastronome Anthelme Brillat-Savarin, 175656-1826)

When reading this book, anticipate more than a taste
of Iraqgi food, expect a cultural immersion experience,
which will cater to your culinary senses and intellect
alike, an experience that | hope will stay with you long
after the book is finished and food cooked from it has
been enjoyed. As a cooking guide, the backbone of
the book is certainly the recipes themselves, lots of
them, given in a clear and detailed way so that they
may be easily prepared with rewarding results. And

if the directions in some of the recipes happen to be
somewhat lengthy, such as that for making authentic
traditional tannour bread in the convenience of our
modern kitchens, | earnestly hope you will bear with
me, for good food, like anything else worthwhile having
in our lives, cannot be rushed.

The gastronomic history and culture of Iraq are
interwoven with the recipes, so that the region and

its cuisine may be better understood, and their role

in the building of human civilization acknowledged.
The book is supplemented with detailed menus and

an extended Glossary to familiarize the user with the
indigenous ingredients needed to create authentic Iraqi
meals. In this second edition, metric equivalents to the
American customary weights and cup measurements
are provided, so that the recipes may be conveniently
used everywhere.

A reviewer of the first edition of this book described it
as being

visibly reminiscent of medieval Arabic prose writings

on biography or history: shifting between poetry

and prose, offering independent tidbits inside the main
narrative, and presenting a wide array of names, places,
anecdotes, and examples halfway between digression
and main narrative. (Leyla Rouhi, ‘Dialogue of Cuisines,’
Gastronomica, Summer 2004, p.109)

This | choose to take as a compliment, for there is

indeed something for everyone in the book, just like life
itself, which is ‘like a box of chocolates. You never know
what you're gonna get,’ as Forrest Gump's Momma said.

Nawal Nasrallah, New Hampshire, 2013

Um Ali by Maysaloon Faraj,

from ex

tes and

Shattered Dreams,’ 2004

‘Boats and Burdens: Ki
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l. INDEX OF FOODS AND INGREDIENTS

Note: Bold numbers indicate recipes

almonds
brittle 462
candy (lawzeena) 463
diamonds of 486
gluten-free cookies 487
lawzeena 463
rice with raisins and 235
sherbet 524
sweet and sour fish with 373
virgins' breasts 486
‘anba (pickled mango) 501, 505, 544
relish with tomatoes 143
sandwich of 159
apples 400
golden apple squares 456
jam 495
apricots 70, 400, 401
balls 413
delight 412
fruity baked chicken 351
ice cream 422
jam 496
rice with 238
stew 227
truffles 413

see also qamar il-deen
arrowroot 422, 423, 505, 544

baking ammonia 452, 454

baklawa 31, 52, 64,71, 381, 382, 383,
388, 406, 407, 426-7

bird’s nests 433

burma (corrugated rolls) 432

cream-filled triangles 434

etymology 427

fillings 429

layered 430

small rolls 431

swirls or coils 432

syrup for 428

tips for brushing 431

winged squares 433

barbeen, see purslane

barley 90, 91, 255, 260, 532

bread 91

bastilla 382, 383

bastirma 162-3

beans (green), fasoulya khadhra

baked 194

in olive oil 194

stew 213

in vinegar 193

beans (white), fasoulya yabsa 135,
139, 543

bean and grain medley 259

casserole, with potatoes 214

simmered in olive oil 196

soup 155

stew 211

beets/beetroot 124, 190, 307, 501
jam 493

juice 522

pink pickled turnips and 503
radish and beet salad 142
salad 141

beverages, cold 515-16

fresh juices 521, 522
intoxicating 516, 517

shineena 521

syrups for sherbet (cordial) 5224

beverages, hot 507-11
see also coffee; tea
biryani 245, 248
with chicken 247
biscuits, see cookies
black-eyed peas (dried) 139
curry 263
tashreeb 265
black-eyed peas (fresh)
boiled, with eggs 190
with diced meat (margat
geema) 218
rice with 237
simmered 133
bone marrow 208, 285
boureg 64, 71, 378-9, 381, 384-6
cream-filled rolls (sweet) 426
diamonds 388-9
history 381
puffed 387
see also fillo dough
bread 70, 82-4
Arabic (pita) 97
barley 91
bowls 97
chureck 16, 107, 109, 406
fatayir 102
flatbread, with dill 92
Iraqi flatbread (khubuz tannour|
mei) 57, 70, 85
khamee'a 88

kubuz laham| kubuz ‘uroog 28, 88

laham b-'ajeen 101

lawash 99, 100

Nordic 547

sammoun 70, 83, 93-6, 97, 159,
176, 304

simeat 104-6

sultan’s turban 110

tishribaya 89

bulgur 90, 206

how to cook 254

salad 137

simmered with lentils 254
see also kubba

butnij (river mint) 264, 265, 546, 552

butum, see terebinth berries

cabbage 135, 321, 325, 380, 501,
502, 503

and carrot salad 142

stew 219

cakes 3,71, 406, 451

golden apple squares 456

Iraqi éclairs 458

Sindibad’s seven-layered 454

spicy prune 457

yeast 453

candy 406

almond brittle 462

cotton candy/candy floss 407

halgoom (Turkish delight) 406,
414, 460, 461

khirret 228

lawzeena 407, 463, 464

mann il-sima (manna) 465, 466

simsimiyya 462, 556

sujuq 461

cantaloupes/muskmelons

drink 521

jam 492

carrots 135, 153, 521

and cabbage salad 142

jam 492

pickled 503

purple 135

rice with 237

thickened pudding of 418

cauliflower 237, 389

casserole 197

casserole with meatballs 220

fried, breaded 196

pickled 502, 503

stew 219

cheese 102, 106

boureg diamonds 388

bread with herbs and 87

bundles 391

cheesy cookies 395

filling for boureg 385

filling for chureck 108

filling for fatayir 103

filling for kleicha 475

layered knafa with 438

and macaroni casserole 197

and olive bread 394

and parsley crescents 390

simeat with olives and 106

white cheese 119

yogurt cream cheese 117

chicken 208, 214, 236, 334, 532

baked in fig sauce 340

biryani 245, 246

casserole with macaroni 352

curry 341

eggplant upside down

magqlouba 245

fasanjoon 342

fruity baked 351

guss (shawirma) 176

with macaroni 352

the pregnant 348

with red rice 350

roast, stuffed with rice 346

sanbousa 380

shish kebab 345

simmered in cumin sauce 338

simmered in tomato sauce 339

simmered in vinegar 340

soup 147, 153

spinach delights 353

supreme 337

tabyeet (tannouri) 349

thareed 336
see also Cornish hens and
turkey

chickpeas

falafel 186

hummus 125

lablabi 124, 133

geema stew 217

red rice with shanks and 239

chureck, see under bread

citron, utrujftrinj 498

coconut 228, 411, 413, 419, 423,
462, 463, 471

filling for kleicha 474

coffee 319, 455, 460, 508,
509-10, 513

history 514-15

cookies, savory

cheese bundles 391

cheese and parsley crescents 390

cheesy cookies 395

dill balls 396

poppy seed pinwheels 394

spicy sesame sticks 397

cookies, sweet

aniseed rings 484

bakhsam (biscotti) 406, 480-2

baraziq 483

diamonds of almonds and
sugar 486

gluten-free almond cookies 487

jam pie 476

ka'ak 406, 479

kleicha 17, 406, 470-1, 473-6

nut-filled crescents 485

shakarlama 478

tahini cookies 477

virgins' breasts 486

Cornish hens

grilled 344

simmered in cumin sauce 338

cucumbers 119, 134, 324, 400,
500, 501



curry
black-eyed peas 263

chicken 341

fish 372

lamb or beef 286

shrimp 375

spice mix, history of 286, 341, 548

date syrup 4, 120, 151, 187, 402,
406, 491, 518, 543

dibis wa rashi (dip) 88, 490

turnips simmered in 190

dates 187, 400-1, 471, 472, 474, 491,
501, 516, 517, 543

halawat tamur (sweetmeat) 419

madgouga (sweetmeat) 412

stuffed 411

dill

balls 396

flatbread with 92

sparrows’ heads simmered in dill

sauce 297

dips, see sauces, relishes,
and dips

dolma 3,71, 318-19, 322-3, 328

preparing vegetables for 3201

variations 323

vegetarian 325-6

eggplant/aubergine 71, 124,
320, 543

baba ghannouj 127

breaded 201

madfouna (buried) 68, 329

maldhouma (necklace) 296

magqloubat betinjan (upside

down) 244

msaqqa’a (browned, with

yogurt) 130

msaqqa’a (spicy puréed) 129

msaqqa’altabsi betinjan 222

musakka 223

relish, pickled 505

rolls 295

sandwich (sabich) 199

sheikh mahshi 328

simmered in olive oil 198

stew 224

stuffed, variations 330

tabsi betinjan bi’l-kubba 313

tashreeb, in pomegranate

sauce 277

eggs

abyadh w'-beidh 190

bastirma with 163

fish with 369

Iraqi omelet (with meat) 165

Iraqi omelet with potatoes 191

sandwich, with truffles 191

Scotch eggs, medieval style 292

spinach omelet 192

falafel 186

baked 187

fasanjoon 229

chicken 342

fish 371

lamb 229

fava/broad beans, dried 216

falafel 186

tashreeb bagilla 264

see also butnij

fava/broad beans, fresh 318

green rice with 240

puréed 132

salad 139

simmered in oil 195

stew 215, 216

with vinegar 132

fenugreek (hilba) 212, 544 (s.v.
‘anba)

figs 400-1, 494

chicken drumsticks baked in fig
sauce 340

fruity baked chicken 351

jam 494

fillo dough/filo pastry 248, 381,
383, 427

baklawa 4304

boureg with cheese 388

boureg rolls and triangles 386

boureg with zucchini 389

tips for brushing 431

fish 20, 221, 226, 234, 557 (s.v.
tamarind)

baked in pomegranate sauce 370

baked, stuffed with sumac

mixture 364

baked in tamarind sauce 369

biryani with 247, 248

broiled with yellow rice and raisin
sauce 365

browned with tahini sauce 367

curry 372

with eggs 369

fasanjoon 371

fried 366

gbab 358

grilled 363

layered with rice, mtabbag 368

masgouf 20, 360-2, 362

masmouta 358

pomegranate raisin sauce for 363

rice with 236

stew 370

sweet and sour, with almond-
prune sauce 373

testing for doneness 360

varieties 20, 357-9

geymer (clotted cream) 120-1, 286,
429, 491

gum 186, 423, 460, 549

mastic 32, 414, 416, 423, 461, 516,
517, 552

guss/shawirma (gyro) 49, 65, 176-7

habbat khadhra, see terebinth
berries

hareesa, see under porridge soups
hilba, see fenugreek

ice cream 421

apricot, with pistachios 422
cinnamon, with dried fruits 423
green, with pistachios and
mastic 423

Jajeek 50, 69, 71, 124, 140, 179, 181
jam 419, 426

apple 495

apricot 496

beets/beetroot 493

cantaloupe 492

carrot 492

fig 494

mulberry 497

orange 498

peach 496

pie 476

plum 495

pumpkin 492

quince 493

watermelon rind 491

Jjireesh 543, 548 (s.v. farina)
Jjummar 402

juniper berries 284, 503, 504, 550

ka'ak, see cookies

kahi 120

karazat (toasted nuts and
seeds)186, 187

kebab

grilled (with ground meat) 71, 167,
169, 171, 294, 295, 296

pan-fried (shiftayat/'uroog) 167

kebab, shish

chicken 172

lamb 345

khirret (Typha) 228

khubuz al-tannour, see under
bread

kichri (bulgur with lentils), see

mujaddara

kishk 18, 151, 551

Turkumani 90

kleicha, see under cookies

kubba 30, 71, 301-2, 532

filling for 303

kubba with bulgur 222

baked in oven 315

with cooked bulgur dough 317

kubba labaniyya 314

kubbat Mosul 2, 309

small discs 312

tabsi betinjan bil-kubba 313

‘urooq Mosuliyya 316

kubba with potato (puteta
chap) 303

kubba with rice

kubbat Halab 305-6

kubbat hamudh shalgham 151, 307

kunafa 435

layered 437-9

refreshing frozen 436

rolls 436

kurrath (garlic chives) 136, 551

laham b-'ajeen, see under bread
lamb 176, 274
biryani 246-1
burma (porridge soup) 260
chilli fry 288
cream chap 289
curry 286
with green rice 240
gulbasti (grilled lamb chops) 290
habeet (pot roast) 281
hareesa, see under porridge soups
leg of, aromatic 282
leg of, in sweet and sour
sauce 284
red rice with shanks and
chickpeas 239
rib chops 318
ribs (for do/ma) 318, 324
shanks, simmered in vegetable
sauce 285
shelled wheat simmered with 255
simmered, with rice 238
simmered in vinegar 286
spicy lentils 262
succulent macaroni 267
suggested cuts for stews 208
tashreeb of 276, 277
tashreeb loubya 265
tikka 172
timman tacheena 236
tomato soup with rice 154
see also pacha; qouzi
lawash, see under bread
lemons and limes
dried noomi Basra 553
how to pulp 136
pickled 505
sweet noomi hilu 401



lentils 70, 147, 365, 551
bulgur simmered with 254
kichri, see mujaddara
patties 189

rice with 242

and rice patties 189

salad 139

soup 148

spicy (yachni) 262

in spinach stew 212
lima/butter beans 195, 240
liver

grilled 173

in cumin sauce 291

in tomato sauce 290
locusts 174, 543

loubya, see black-eyed peas

macaroni 268-70

casserole of chicken with 352

cauliflower casserole 197

and cheese casserole 197

ma’karoni bi’l-laham 267

makhlama, see omelet

manna, see under candy

mastic, see under gum

meat patties

Iraqi grilled kebab 169_

kufta 65, 166

maldhouma 296

ras il-'asfour, see sparrows’ heads

‘uroog|shiftayat 167

melons 73, 400

watermelons 13, 119, 491
see also cantaloupes

mezze 52, 124, 133, 140, 223,
325, 535

history 536

mountain oysters, beidh
ghanam 175

msaqqa’a, see under eggplant

mujaddara (kichri) 71, 254

mulberries 404-5, 497, 523

mumbar (stuffed intestines) 65,
162, 327

mung beans 70, 552

rice with 243

soup 150

nabug (lotus jujube) 152, 404-5
narinj, see rarinj

noodles 30, 267, 268-70

pancakes of golden vermicelli 198
rice with vermicelli 235

rishta 267

sweet 'n’ golden vermicelli 415
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okra 70

stew 209

omelet (makhlama) 165

vegetarian 191, 192

oranges 401, 404, 426, 463, 500, 521

jam 498

salad dressing 135

Seville, see rarinj

organ meat and innards

bastirma (stuffed intestines) 162

beef tongue sandwich 175

beidh ghanam (lamb's eggs) 175
see also liver; mumbar
(stuffed intestines); pacha

pacha (head, tripe, and trotters)
24, 30, 49, 55, 71, 160, 278,
2179, 280

qibbayat (stuffed tripe) 280

pancakes

golden vermicelli noodles 198

herbed zucchini/courgette 202

qatayif 442

parda palau 2, 248

pastries, savory

olive and cheese bread 394

sanbousa 379

spicy-hot meat flat pie 393

spinach roll 392
see also bread; boureg

pastries, with syrup 425

datli 446, 453

lugmat il-qgadhi (judge’s

morsel) 444

surrat il-khatoun (dimpled

fritters) 445

yeast cake drenched in syrup 453

znoud il-sit (cream-filled rolls) 443
see also baklawa; kunafa;
qata'if, zalabya (fritters)

peas 125, 153, 237

stew 213

pickles 206

general method 502

lemon 505

onions 504

pink turnips and beets 503

relish of eggplant 505

stuffed bell peppers 503

pies

jam 476

rice (parda palaw) 248

spicy-hot meat flat pie 393

plums 400

jam 495

see also prunes

pomegranates 400, 401, 553

marinade for lamb chops 290

sherbet 525

pomegranate syrup

fasanjoon 229, 342, 371

fish baked in 370

raisin sauce (for fish) 363

succulent macaroni 267
tashreeb of lamb and eggplant 277
poppy seeds 553

pinwheels 394

porridge soups

‘Ashouriyya 256, 259

burma 256, 260, 261

hareesa 217, 257

potatoes

casserole of green beans and 214
flatbread with dill 92

Iraqi omelet 191

puteta chap 303, 304

sanbousa 379

simple salad 143

stew 221

prunes 218, 284, 351,400

fish in almond-prune sauce 373
ice cream, with pistachios 422
in geema (stew) 217

spicy cake 457

stuffed 414

puddings

mahallabi 408, 409

mastic 416

shredded carrot 418

of toasted flour 415

of toasted rice flour 418
vermicelli noodles 415

zarda w’haleeb 217, 410
pumpkins 153, 490

jam 492

purslane/barbeen stew 212

gamar il-deen (dried apricots)
401, 554

ice cream 422

qata’if 423, 435, 442

geema, see under stews

gibbayat, see under pacha

qouzi (stuffed lamb) 48, 67, 71,
274, 281

‘ala timman 238

scaled-down version 282

quinces 34, 404, 463, 536, 549

jam 493

radishes 136

and beet salad 142

raisins 400, 516

fish with yellow rice and 365

pomegranate sauce (for fish) 363

rice with almonds and 235

rarinj/narinj 3, 124, 135, 401, 404,
498, 554

rashi, see tahini

relishes, see sauces, relishes,
and dips

rice 30, 64, 70, 71, 115, 146, 152,
207, 210, 226, 231, 232, 233,
274, 532, 537

with almonds and raisins 235

biryani, with chicken 247

biryani Iraqi style 245

with carrots 237

chicken or turkey stuffed with 346

chicken with red rice 350

cinnamon 234

crispy crust 234, 540

dolma 322-6

with dried apricots 238

dried fish with rice
(masmouta) 358

eggplant upside down 244

fish, layered (mtabbag simach) 368

fish with yellow rice and raisin
sauce 365

with fresh black-eyed peas 237

golden yellow 235

green 240

Iraqi madfouna 329

with lentils 242

and lentil patties 189

kubbat Halab 305, 306

kubbat hamudh shalgham 307

milk pudding (mahallabi) 408

with mung beans 243

parda palau 248

plain white 233

the pregnant chicken 348

pudding of toasted rice flour

(halawat timman) 418

rice pudding 409

gibbayat, see under pacha

red rice 239

with shrimp 374

with spinach 238

stuffed zucchini/courgettes 331

tabyeet 349

timman ‘anbar (variety) 232, 274

timman tacheena 236

tomato soup with 154

with truffles or mushrooms 237

with vermicelli noodles 235

zarda w'haleeb 410
see also mumbar; qouzi

rihaan (sweet basil) 136, 169, 554

rishshaad (peppergrass) 136, 554

sahlab, see salep
salads 97, 124

bean 139
beet/beetroot 141
cabbage and carrot 142
dressing for 135
easy platter 136
fattoush 50, 138
lentil 139

potato, simple 143
radish and beets 142
tabboula 137

tossed 134



salep 545, 555

sammoun, see under bread

sanbousa, see under pastries,
savory

sandwiches 71, 84, 93,97, 99,
158, 159

abyadh wa beidh 190

bastirma 162-3

beef tongue 175

beidh w’- chima 191

cheese 119

chicken shish kebab 345

chilli fry 288

cream chap 289

eggplant/aubergine 199

falafel 186

geymer 120

kebab, grilled 169

kebab, pan-fried (‘uroog) 167

kufta 166

lentil patties 189

liver, grilled 173

tikka 172
see also guss; omelet
(makhlama)

sauces, relishes, and dips

amba w-tamata 143

‘ambat betinjan 505

baba ghannouj 127

Buran 179

eggplant, browned with yogurt 130

eggplant, spicy puréed 129

fava/broad beans, puréed 132

hot pepper sauce 180

hummus bi-tahina 125

mustard and vinegar sauce 181

onion, feathered 178

pepper sauce 180

spinach/Swiss chard with
yogurt 131

tahini|sesame paste sauce 178

yogurt sauce 179, 241, 336
see also jajeek

shawirma, see guss

sheikh mahshi 68, 71, 328

shiftayat|'uroog 167

shrimp 2, 236, 247, 248, 359, 543

curry 375

with rice 374

timman tacheena 236

sissi (seed of ka'oub) 188

soups 90, 97, 146-7

chicken, with vegetables 153

cream of squash/courgette 153

creamy mung bean 150

hamudh shalgham (turnip
soup) 151

lentil 148

spinach 154

tomato, with rice 154

vegetable 153

white bean 155
see also porridge soups

sparrows 354, 536

sparrows' heads (meatballs) 149,
208, 229, 246, 262

casserole of cauliflower and 220

simmered in dill sauce 297

spice blends

bahar asfar 545, 548

baharat 545

za'tar 558

spinach 102, 532

baked 192

chicken and 353

filling 103, 385

omelet 192

rice with 238

roll 392

simmered in olive oil 193

soup 154

spicy lentils with 262

stew 212
with yogurt 131

stews 1, 3, 64, 70, 71, 205-6, 262,
532, 537

cabbage 219

cauliflower 219

cauliflower casserole, with

meatballs 220

dried apricot 227

eggplant/aubergine 224

eggplant/aubergine casserole 222

fava/broad bean, fresh 215

fava/broad bean, shelled 216

fish 370, 371

green bean casserole with
potato 214

green/French bean 213

okra 209

pea 213

potato 221

geema 217

qeemat il-loubya 218

spinach 212

suggested cuts of meat 208

white beans 211

zucchini/courgette 225
see also curry; fasanjoon

stuffed vegetables and meats
3,30, 44

bastirma 162

chicken or turkey 346

fish, with sumac mixture 364

eggplant/aubergine rolls 295

eggplant/aubergine, variations 330

madfouna 328

mumbar (fresh sausage) 65,
162, 327

pickled bell peppers 503

the pregnant chicken 348

gibbayat (stuffed tripe) 71, 280

Scotch eggs, medieval style 292

tabyeet (Jewish dish) 349

turducken 283

zucchini/courgettes simmered in

INDEX OF FOODS AND INGREDIENTS

white sauce 298
zucchini/courgettes, in yogurt
sauce 331
see also dolma; qouzi (stuffed
lamb); sheikh mahshi
sunchokes 501, 502, 503
Swiss chard 67, 151
dolma 321, 322, 325
kubbat hamudh shalgham 307
soup, with turnip 151
stew 212
with yogurt 131
syrups
almond sherbet 524
heavy, for zalabiya 441
medium, for baklawa 428
pomegranate sherbet 525
red mulberry sherbet 523
tamarind sherbet 523
see also date syrup;
pomegranate syrup

tabsi (casserole dishes) 68,
223, 224
cauliflower 197
cauliflower and meatballs 220
eggplant/aubergine 222
eggplant/aubergine with kubba 313
fish baked in tamarind sauce 369
fish baked in pomegranate
sauce 370
green beans and potatoes 214
tahini (sesame paste) 557
baba ghannouj 127
cookies 478
dibis w'rashi 88, 187, 491
easy spicy date sweetmeat 412
fish with eggs 369
fish with tahini sauce 367
hummus bi-tahina 125
sauce 178
tashreeb, see thareed
tea 512
chamomile 508
cinnamon 512
dried lime 512
hibiscus flower 513
history 511, 515
ward lisan al-thor (mint family) 508
warid mawi (anchusa) 508
terebinth berries 28, 50, 186, 188,
250, 460, 465
thareed|tashreeb 30, 70, 71, 280
bagilla 264
bil-laham 276
dijaj 336
dijaj mulouki 337
loubya 265
with pomegranate sauce 277
tomato, history 207
truffles, sandwich with eggs 191
rice with 237

567

turducken 283

turkey stuffed with rice 346
Turkish delight, see under candy
Turkumani dishes 90

turnips 151, 152

hamudh shalgham, history 151
kubbat hamudh shalgham 307
pink pickled, with beets 503
simmered in date syrup 190
soup 152

‘uroog

bread 88

Mosuliyya 316
shiftayat, pan-fried 167

vermicelli noodles 267
history 268-9
pancakes 198

rice with 235

sweet 'n’ golden 415

watermelons 13, 73, 119, 187, 400
rind jam 491

wheat, shelled

‘Ashouriyya 259

burma 260, 261

habbiyya, with lamb 255

hareesa (porridge) 257

mastawa 90

yakhni 262
yogurt 88, 90
Buran 179
cream cheese (drained) 117
dill sauce 195
drink 169, 400, 516, 521
eggplant and 71
home-made 115
kubba labaniyya 314
msaqqa’at betinjan 130
sauce 179, 241, 336
spinach or Swiss chard with 131
stuffed zucchini, in yogurt
sauce 331

see also jajeek

zalabiya 440

heavy syrup for 441

zucchini/courgettes 71, 152,
199, 201

baked squares 203

boureg diamonds 389

pancakes 202

simmered in white sauce 298

stew 225

stuffed, in yogurt sauce 331
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II. ANCIENT FOODS AND INGREDIENTS

almonds 18, 59, 405, 549
apples 402, 404, 450, 516
apricots 14, 55, 404, 417
asafetida 10, 182

ashes 18

baldness, remedy for 551

barley 9, 12, 13, 16, 18, 21, 76, 79,
250, 516, 533

beans 9, 10, 55, 133, 227

beer 9, 10, 14, 15, 16, 17, 18, 25, 28,
78, 164, 358, 417, 469, 516, 518,
519, 521, 533, 549, 551

binj (henbane) 549

birds 12, 333, 335, 352

Akkadian bird (chicken) 12, 26,
3334
ducks and geese 12, 14, 333,
334, 533
see also pies

blood 18, 25

bread 4,9, 10, 14, 15, 18, 21, 26,
30, 76-80
sopped in broth (thareed ) 25,
30, 55, 276, 280

butter/clarified butter 11, 18, 19,
28, 76, 114, 120, 419, 550

butum (terebinth berries) 28, 250

cabbages 10
cardamom 417, 549
cassia, 10, 25, 26, 55, 516
chamomile 549
cheese 4, 8, 11, 18, 114, 117, 450
cherries 404, 489, 549
chickens, see under birds
chickpeas 9, 79, 125
citron 404
cookies and pastries 18, 358, 404,
405-6, 450, 469-70, 473, 479,
484, 536
‘gug’/’kuku’ (cakes) 14, 16,
18, 21, 76, 77, 78, 109, 333, 405,
449, 450, 470, 479
‘ninda’ 18, 76, 470
qullupu’ 18, 109, 405, 470, 473
cows 11, 274, 275
cucumbers 10, 14, 79, 124, 164
curative plants 149, 394, 417,
549, 551
cure for hangovers 519

date syrup 4, 76, 250, 401, 405, 419,
425, 473, 491

dates 13, 14, 16, 18, 164, 358, 402,
403, 405, 450, 470, 518, 533
‘mirsu’ (sweetmeat) 11, 19,
406, 419

dental care 417

desserts 15, 402, 405, 414, 419, 533
‘girilam’ 419
‘mirsu’ 11, 19, 406, 419
‘muttaqu’ 406

dill 10, 25, 55

drinking tubes 518, 521

eggplants/aubergines 10, 128, 533

eggs 19, 449

endive 10

‘erishtu’ (peppergrass) 10, 25,
124, 554

fennel 10, 549

figs 10, 14, 16, 18, 79, 404, 405, 417,
450, 518, 533, 549

fish 8, 12, 14, 18, 20, 52, 76, 164, 182,
200, 251, 357-8, 366, 533

roes 12

flax seeds 9

garlic 10, 18, 25, 26, 28, 30, 123,

124, 549
gazelles 12, 22, 79, 274, 275, 533
goats 11, 12, 22, 24, 55, 274, 275, 279

herbs and spices 10

honey 4, 9, 11, 13, 16, 18, 19, 26, 28,
55, 76, 79, 145, 182, 200, 229, 250,
358, 402, 403, 405, 406, 415, 419,
449, 450, 457, 470, 473, 489, 490, 493,
516, 516, 533, 549, 556

ice 421, 515, 522
juniper berries 10, 18, 250

‘karasu’ (leeks, garlic chives) 10,
18, 25, 124

kebab 20, 170-1

‘kis(h)immu’ (kishk) 18, 25, 26, 55,
90, 551 (s.v. kishk)

‘kispu’ (meal for the dead) 16

lamb 14, 22, 25, 274, 533

lemons 404

lentils 8, 18, 146, 148, 549

lettuce 10, 124

liquorice 549, 552

locusts 8, 18, 20, 37, 55, 57, 174, 501

manna 8, 465

mint 10, 18, 25, 25, 26, 28, 124
mulberries 404, 497, 499
mung beans 9

noodles 25, 30, 55, 268-70

okra 209
olive oil 14, 551
onions 10, 25, 26, 30, 124

pastries, see cookies

peaches 404

pickles 174, 501

pies 22, 24, 26, 28, 29, 30, 55, 56, 80,
114, 302, 334, 393

pigs 12, 274, 275, 334

pomegranates 10, 11, 32, 174, 404,
516, 533, 549

poppy seeds 394, 417

porridge soups 9, 21, 28, 78,
145, 256

prunes/plums 14, 26, 55, 229,
404, 549

quinces 404, 489, 493, 549

radishes 10, 124

raisins 14, 18, 250, 405, 470, 473, 518
rice 9, 242

rue 10, 26,182

salt 8,10, 12, 17, 18, 22, 25, 26, 556

sausages 162, 327

seasonings, sauces, and relishes
gazi' 18, 543
‘naga’ 18, 543
oenogarum (Roman
sauce) 182
relishes 56, 182

‘s(h)iqqu’ (fermented fish sauce)
18, 37, 55, 174, 501

sheep 11, 12, 24, 30, 76, 145, 274,
275, 280, 533

head 24, 30, 55, 280

soups 4,9, 15, 18, 145

spinach 10

stews 9, 18, 21, 22-5, 28, 30, 54,
55, 80, 90, 114, 141, 151, 269,
279, 334, 503

sumac 549

Swiss chard 10, 151

syrup
fig 404
lotus jujube 405
see also date syrup

thyme 124, 549

truffles 19, 191

turmeric 10, 549

turnips 10, 18, 22, 24, 151, 503, 533

wheat 8, 9, 10, 13, 25, 76, 77,
254, 259
green 28, 56

wine 9, 10, 13, 14, 16, 79, 250, 403,
519, 522, 533

yogurt 11, 18, 25, 114, 117



I1l. MEDIEVAL AND OTTOMAN

Note: Bold numbers indicate recipes

abazeer (seasoning spices) 30, 43,
46, 47, 49, 53, 61, 70, 470
al-afaweeh al-arba’a 545
atraflafwah al-teeb 125, 545
almonds 48, 51, 52, 151, 182, 229,
282, 287, 297, 359, 373, 383, 405,
416, 419, 442, 491, 514, 536, 554
bitter 405, 549
cakes/pastry 37, 38, 406, 528
cookies (virgin's breasts)
470, 486
etymology 59, 405
fresh 140
maymuna (thickened
pudding) 34
natif Wathigi (almond
brittle) 462
oil 52, 128, 428, 443, 470, 481
see also baklawa; lawzeenaj
‘anbar (ambergris) 32, 34, 544
anbijaat (preserved mango) 143,
490, 544 (s.v. ‘anba)
aphrodisiacs 43, 125, 133, 186, 354,
490, 536
apples 34, 43, 52, 59, 63, 67, 250, 414,
418, 524
asafetida (anjuthan) 174, 182,
346, 354

baklava

caterpillar 432

kaymak baklawassi 429

baklawa 52, 64, 71, 382-3, 388,
426-17,428

bananas 32, 34, 38, 49, 366, 382, 426

basil (badharooj) 47, 50, 51,
346, 554

bastilla 382

see also Um al-faraj

bastillar 223

bawarid (cold dishes) 38, 44, 50,
53, 124, 130, 158, 159, 160, 523,
530, 534

bawarid al-bugoul (vegetable
cold dishes) 68, 129, 131, 134,
185, 193, 198

bagqilla bil-khal (fava beans in
vinegar)132

baridat al-baqilli (fava beans) 132

baridat al-loubya (black-eyed
peas) 134

khall wa zayt (vinegar and olive
oil) 50, 57

silg bi-laban, see under yogurt
see also jajaq

bazmaward (rolled sandwiches)
44,50, 51, 71, 82, 158-9, 160
251,293, 392

biraaf (clotted cream) 120

bone marrow (mukh) 287,299

mukh muzawwar 47

boureq (bakers’ borax) 435, 440,
452, 483

bread 35, 36, 37, 41, 48, 52, 57, 80-2,
85, 93-4, 100, 102, 104

furrani (brick oven) 70, 82, 83,
94, 158

khubz al-ma’ (tannour) 57, 81,
82,85

khubz al-qanani (bottle bread) 82

musammana (with clarified
butter) 64, 110, 378, 393

muwarraq (layered) 64, 81, 110,
378, 387, 393
see also rugaq

breadcrumbs 18, 21, 25, 55, 59, 67,
68, 276, 352, 419

bulgur 67

Buran (eggplant relish) 44, 128,
129, 130, 179, 534

Buraniyya (eggplant casserole) 38,
41, 44,128,129, 130, 222, 223

cabbages 56, 67

cakes 46, 51, 64, 406, 427, 450,
451, 453
abu-lash (layered cake) 451
furniyya (yeast cake) 51, 64,
446, 451, 453
isfanjiyyalsafanj (sponge
cake) 451
qursa (generic name) 451
shahmiyya (cake with tallow)
427, 451

calves 251, 283

candy cotton candy/candy floss 64
faludhaj mu’allak (Turkish
delight) 460
faneedh|baneed (toffee/taffy)
34, 44, 52, 416, 518
halwa yabisa (toffee/taffy) 44
Jjawzeenaj (walnut confection)
58, 64
lawzeenaj yabis (marzipan) 463
malban/jild al-faras (Turkish
delight) 34, 460
manna 465
nabaat al-sukkar (rock candy)
52, 536
pirinj baklawassi (rice
diamonds) 388
turunjabeen (tamarisk
manna) 465
see also natif

carrots 43, 224, 354, 414

cauliflowers 43

chamomile 34

cheese 34, 37, 43, 50, 51, 53
mujabbanat (filled pastries)
64, 102, 378, 393
qanbarees (yogurt cream
cheese) 34, 117
qareesha (ricotta) 114

chicken 37, 44, 49, 50, 334, 383, 528,
531, 534, 537
dajaaj'Abbasi (stuffed) 348
dajaaj mutajjan (fried) 344
fustugiyya (with
pistachios) 343
Nibatiyya (native Iraqi) 55, 355
tannouriyya (chicken pie) 56
zirbaja (delicate bird stew) 36,
58, 116, 283, 334, 338, 538
see also kardanaj; madheera
(with yogurt); Um al-faraj

chickpeas 34, 43, 336, 354
himmas kisa 125

clay, edible 536

coconuts 43, 51, 439

coffee 514-15, 537, 538

condiments, fermented
kamakh[kawameekh 50, 53, 57,
69, 158
murri 49, 56, 57, 64, 124, 127,
129, 182, 201, 202, 207, 223, 224,
244, 248, 280, 283, 293, 346
rabeetha (with shrimp) 50, 57,
69, 174
sihnaat (with small fish ) 57,
69, 174, 501

cookies 358, 470, 473, 536
aqras fateet (crumbly) 470, 481
aqras jaffal ka'k mujaffaf (dry)
52, 470
aqras mumallaha (salted) 52,
378, 470, 486
bagsamaat (biscotti) 480
barazij (crisp) 470, 483
bastanud|basandoud
(sandwiched) 34, 36
irneenfraghuneen (filled) 44,
470, 473
ka'k 52, 104, 470, 481
khubz al-abazeer (crackers
with spice seeds) 470
khushkananaj (crescent-
shaped) 52, 64, 406, 470, 472,
473, 477
mukallala (with topping)
52, 486
mutbaq (sandwiched) 52, 470
nuhoud al-‘adhara (virgins’
breasts) 470, 486

cucumbers 34, 124, 140, 528

cured meat
namaksoud 65
gadeed 52, 65, 536

FOODS AND INGREDIENTS

dakibriyan (pot roast) 47

dates 32, 35, 43, 52, 62, 200, 401,
414, 421, 426, 451, 518, 519, 523
dibs (syrup) 36, 46, 66, 406,
491,518
hays (sweetmeat) 59, 406, 419
marees (mashed) 419
rutab mu’assal (jam) 491
rutabiyya, see under stews

digestives 42, 43, 53, 58, 151
Juwarishnat 490

dolma 67-8

drinks 160
alcohol 42, 511, 515, 523
536, 555
chilling 523
fuggaa’ (beer) 52, 58, 518
prohibition of alcohol 519-20
sakanjabeel (with vinegar) 522
sharab al-zabeeb (raisin) 160
thirst-quenching healthy 524
wine 32, 34, 52, 124, 171, 215,
299, 514, 518, 519, 536, 544
see also jullab

eggplants 35, 38, 62, 67, 127, 128,
198, 201, 327
badhinjan bi’l-laban (with
yogurt) 44, 130
badhinjan mahshi (dressed)
125, 129, 318
bawarid (cold) 68
isfeeriyyat (pancake) 202
madfouna , see under
mahshiyyat
mahshi (stuffed) 68, 125,
129, 318
sheyhu’l-muhshi, see under
mahshiyyat
see also Buran; Buraniyya
eggs 43, 51, 158, 173, 297, 354, 355,
369, 378, 534
baseesa (crumbled pie) 476
‘eyes of eggs' 193
isfeeriyya (pancake) 202
makhfiyya (hidden) 30, 44,
51,302
makhloutalmubahthara
(omelet) 165
Muhallabiyya (custard) 408
narjisiyya (omelet) 50, 100, 165
nimbarisht (soft-cooked
eggs) 158
qursa (cake) 451
‘ujaj (omelets) 41, 165, 173, 354
see also bazmaward
endive (hindaba’) 299



MEDIEVAL AND OTTOMAN FOODS AND INGREDIENTS

faludhaj (thickened pudding) 41, 46,
51,59, 64, 414, 418, 460
al-aruzz (rice) 418
mu’allak (chewy) 460
siritrat (Arabic name) 59, 460

fareek (green wheat) 28, 44, 56, 186

fava/broad beans 36, 44, 69, 124,

187, 264

fish 35, 38, 42, 43, 44, 46, 48, 56, 57,
67, 69, 124, 160, 182, 251, 340,
358, 364, 366, 393
qarees (in aspic) 35, 359
tareekh (dried) 369

halwa (thickened pudding) 46, 51,
64, 402, 406, 414
maymuna (almond) 34
mubhallabiyya (rice) 51, 64,
67, 408
sabouniyya (starch) 34, 44, 3
78,414
zarda (yellow) 410
see also faludhaj; khabees
heads, tripe, and trotters 49, 55,
71, 160
akari’ (trotters) 44, 160
gibbalqibbayat (stuffed tripe)
71, 160, 280, 318
ru'ous (heads) 71
sukhtur (tripe) 44, 280

ice 138, 161, 346, 421, 430, 515,
523, 524
Jjamad (manufactured) 523

ice cream 64, 421

idam[udm (appetizers) 50, 58,
82, 182

Jajaq (jajeek) 50, 69, 124, 140,
160, 179
jam 381, 419, 489, 492
date (rutab mu’assal) 491
radish conserve 492
Jjanb mubazzar (spiced side of
ribs) 48
Jjudhaba (meat casserole) 49, 65,
82, 160, 161, 176, 248, 382--3, 426
Jullab (syrup) 160, 430, 522
Jjummar (date-palm heart) 442, 524
juniper berries 550

kafoor (camphor) 47, 52, 383, 418,
419, 491, 524
kardanaj (rotisserie) 49, 65, 160,
170, 334, 346
kebab 160, 170-1, 346

doner (shawirma) 65, 176

khabees (thickened pudding) 41,
44, 46, 51, 52, 64, 159, 414, 415
abyadh (white) 416
al-jazar (with carrots) 418

khashkhash (poppy seeds) 50, 394,
418, 524

khashkhashiyya, see under stews

kishk (dried yogurt and grains)
47, 55, 551

kishkiyya, see under stews
Turkumani 25, 90, 551

kubab (meatballs) 47, 48, 49, 65,
149, 151, 166, 169, 171, 229, 280,
292, 302, 307

kunafa 160, 382, 435, 436, 437, 528
tel kadayif 64,435

kurrath (garlic chives) 119, 147
al-basal (shallots) 45

kushtabiyya (succulent fried meat)
58, 59

lamb 35, 47, 48, 49, 63, 275
stuffed 37, 67, 528

lawzeenaj (confection) 38, 41, 44,
52, 59, 64, 160, 161, 383, 384,
426, 428, 431, 463, 534
mugharraq (baklawa) 52, 426
wrappers 428
yabis (candy) 463

leavens 452

lemons 117, 515, 534

lentils 44, 67, 146, 245, 254

adasiyya, see under porridge soups

locusts 50, 57, 174, 501

ma’ wa milh (simple pot roast)
42, 54

madheera (yogurt stew) 44, 338, 352

maghmouma (layered casserole)
30, 51, 68, 81, 222, 223, 224, 233,
244, 248, 294, 318

mahshiyyat (stuffed, vegetables
and meat) 30, 51, 318
calf 283
chicken 283, 334
do/ma 67, 68, 71, 318
fish, with sumac filling 364
iclikofte (stuffed bulgur
dough) 302
lamb 37, 48, 67, 71, 281, 528
madfouna (buried) 44, 51, 68,
223,328
makhfiyyat (hidden) 30, 44,
51, 302
magqaniq/laganiq, see under
sausages
mukaffana (shrouded) 51
mumbar|mib'ar, see under
sausages
qibba, see under heads
rutabiyya (looking like dates)

48, 51, 54, 302
shehu’l-muhshi (stuffed
eggplant) 67-8, 71, 328
vegetables 51, 68, 318
see also maghmouma

mamgqour (meat preserved in
vinegar) 48, 340, 359, 501

masous (meat soured with
vinegar) 44, 48

mastic 47, 52, 56, 82, 186, 229, 280,
331, 354, 426, 519, 524

meat patties
magqlouba (flipped) 166
mudaqqgaga (pounded) 297
tardeen (thin triangular) 51

melons 49, 67, 426

mujaddara (rice with lentils) 44,
67, 71, 242, 254

mulahwaja (fast meat dish) 50

mulberries 426, 446, 524

mung beans 44, 67, 146, 243,
245, 256

mutajjana (fried) 41, 44, 50, 65, 334

muzawwarat (vegetarian) 41, 50,
51, 68, 126, 173, 185, 274, 325

nabgq (lotus jujube) 152, 404, 405
naql (mezze) 34, 52, 68, 124, 223
354, 514, 536
natif (nougat) 466
natif lu’lu’i (sesame candy) 462
natif Wathiqi (almond brittle) 462
nawashif (dry dishes) 44, 48, 53,
71,159
noodles and pasta 25, 55, 66,
268-70, 406
fiddawsh (orzo) 268, 270
itriya (dried noodles) 25, 55,
57, 268-70, 355
lakhsha 55, 66, 268, 270
muhammas (small balls)
268, 270
Nibatiyyat dajaaj (chicken with
noodles) 355
rishta (fresh noodles) 25, 55,
148, 268, 269, 270
salma (small discs) 66,
268, 270
sha’eeriyya (like barley seeds)
146, 268, 270
shishberek|shishborek
(ravioli) 66, 268, 270
tutmaj (small pasta sheets)
55, 66, 268, 270

okra 67, 209
oranges (narinj) 34
narinjiyya, see under stews

pancakes
isfeeriyya 167, 202
qgata'if 34, 44, 64, 160, 382, 384
406, 421, 425, 426, 435, 442,
443, 528
pasta, see noodles and pasta
pastries, sweet and savory 44,
47,160
barad (hailstones) 482
baseesa (crumbled pie) 49, 476
boureq 381
halageem|asabi’ Zaynab
(cannoli) 34, 407
khubz al-fateer (filled
pastries) 102
lawzeenaj muhgarraq, see
under lawzeenaj
liyiyya (sweet puff pastry)
64, 451
lugmat al-qadhi (judge's
morsel) 44, 64, 444
mujabbana, see under pies
mukhabbaza, see under pies
muwarraqalmusammana (puff
pastry) 378, 393
Qahiriyya (doughnut) 34, 452
see also kunafa; sanbousaj;
zalabiya
pickles (mukhallalat) 34, 50, 69, 501
turnip 503
pies 56, 383
baseesa (crumbled) 49
mujabbana (cheese-filled) 64,
102, 378, 393
mukhabbaza (meat-filled) 64,
378, 378, 393, 476
tannouriyya, see under chicken
pomegranates 34, 37, 43, 44, 48, 50,
51, 52, 124, 160, 182, 207, 299,
334, 340, 359, 373, 503, 524, 531,
536, 553
rummaniyya, see under stews
porridge soups 146, 546 (s.v.
cassia)
adasiyya (lentil) 56, 146, 148, 256
aruzziyya (rice) 36, 41, 64, 67,
256, 409
hareesa (crushed wheat) 41,
44, 56, 160, 256, 257, 382
hintiyya (wheat) 56, 146, 256
loubyayat (beans) 256
tafsheel (medley) 256, 261
tannouriyya (simmered in
tannour) 48, 256
see also soups
potatoes 71
prunes/plums 351, 524



qalaaya (fried meat) 50
qata'if, see under pancakes
quinces 34, 43, 59, 67, 524, 536

raisins 34, 49, 52, 59, 124, 160, 182,
290, 334, 359, 518, 519, 536
regimen for losing weight 116
rice 66, 67, 266, 270, 224, 354
aruzziyya (porridge soup) 41,
64, 67, 256, 409
bread 67, 80
faludhaj al-aruzz (thickened
pudding) 418
kubba (stuffed dough) 302
maghmouma (casserole) 224,
233, 244, 248
mubhallabiyya (pudding) 51, 64,
67, 408
mujaddara (with lentils) 44, 67,
71, 242, 254
mumbar, see under sausages
pilav 66, 67
piyaziyye (stuffed onions) 63
qibba and sukhtur, see under
heads, tripe, and trotters
ruzz mufalfal (with separated
grains) 44, 67, 70, 232, 242, 243,
245, 254, 528
tuffahiyye (stuffed apples) 63
zarda (yellow pudding) 410
rue (sadhab) 43, 47, 50, 51, 58, 125
134, 140, 151, 182, 193, 282, 293
rugaq (thin bread) 49, 50, 51, 64, 81,
82, 100, 136, 158, 159, 161, 248
251, 292, 293, 379, 382, 384, 4
26, 427

sahlab (salep) 354, 555
sals/suls (unfermented sauce)
66, 344
history 181-3
see also sibagh
samn (clarified butter) 48, 160,
173, 416, 472
sanbousaj (filled pastry) 41, 44, 50,
51, 52, 64, 66, 82, 102, 160, 270
378, 379, 381, 383, 536
sandwiches 44, 50, 51, 71, 82, 160,
171, 176, 251, 293, 392
history 158-9
wastlawsat (pressed) 50,
158, 159
wast mashtour[shata’ir (open-
faced) 158, 159
see also bazmaward

MEDIEVAL AND OTTOMAN FOODS AND INGREDIENTS

sausages

maba’irlmahashi (large) 65,
162, 327

magqaniq/laganiq (small) 65,
162, 327, 536

mumbar (with rice-mix
stuffing) 65, 162, 327

saweeq (sweet crushed grain
mixture) 187

shahd (honeycomb) 421, 523
shara’ih mubazzara (spice-
rubbed meat slices) 66
shayraj (sesame oil) 416, 418
shiwaa’ (roasted meat) 48,
160, 334

shrimp 57, 69, 174, 340
sibagh (unfermented sauces and

dips) 44, 48, 49, 50, 53, 56, 66,
124, 158, 160, 171, 182,183, 270,
334, 340, 344, 346, 359, 373

see also sals

silg (Swiss chard) 69, 131, 148

bi-laban (with yogurt) 131

sinab (mustard sauce) 59
soups (shorba) 44, 64, 65, 146, 151,

207, 268, 551 (s.v. kishk)
‘aseeda (flour-thickened) 146
hareera (smooth flour-
thickened)146

hasu (generic name) 146
ma’ al-sha'eer (barley

broth) 47

ragheeda (milk- and flour-
thickened) 352

shorba khadhraa’ (green) 147
see also porridge soups

sparrows 34, 51, 52, 283, 334,

354, 536

spinach 44, 68, 131, 183

stews 42, 44, 46, 47-48, 59, 82, 125,
141,171, 193, 207, 251, 268
bamya (okra) 209
bundugqiyya (with hazelnut-
size meatballs) 44, 48, 149, 302
bustaniyya (with orchard
produce) 26, 351
hisrimiyya (with unripe
grapes) 58
Ibrahimiyya (with ravioli) 38,
41, 66
isfidhbaja (white) 46
khashkhashiyya (with poppy
seeds) 394
kishkiyya (with kishk) 41, 55
masousiyya (with vinegar) 340
mishmishiyya (with apricots)
41, 44, 55, 227
narbajalnarsirk (with
pomegranates) 58, 229,

342, 371

narinjiyya (with Seville
oranges) 43, 149, 292, 554
Nibatiyya (native Iraqi) 55, 355
rummaniyya (with
pomegranates) 41, 44, 58, 229,
277, 342, 371

rutabiyya (with date-like
meatballs) 48, 51, 54, 302
sa'fasa (sikbaja) 58, 59
shaljamiyya (with turnips) 55,
151, 297, 307

sikbaja (sour beef stew) 36,
38, 39, 41-2, 58, 59, 286
summagiyya (with sumac)
41,45

yahni (Ottoman generic
‘stew’) 65, 66, 166, 262

see also Buraniyya; madheera

sugar cane 34, 47, 406, 425, 437,
462, 463, 431
honey (molasses) 437
tabarzad (white) 481

sunbul (spikenard) 293, 354,

355, 383, 418, 490, 491, 545 (s.v.
baharat)

tabahija (braised meat) 42, 50

tafsheel, see under porridge soups

tahini (rahshi) 44, 52, 88, 125, 127
158, 367, 481, 536, 557

tannouriyya, see under chicken and
porridge soups

tea 511

terebinth berries (habba khadhra)
50, 514
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thareed (sopped bread) 25, 35, 41,
45, 48, 51, 53, 55, 57, 59, 66, 82,
89, 138, 160, 264, 276, 299, 334,
336, 354

truffles 49, 67, 170, 191

turnips 50, 67, 501, 503
shaljamiyya, see under stews
sour turnip juice 58, 151

‘ujaj, see under omelet

Um al-faraj 248, 382-3

‘unnab (jujube) 405

utruj (citron) 34, 44, 58, 280, 282,
299, 492

watercress (jirjeer) 354, 490

yogurt 25, 34, 43, 47, 51, 130
bugoul bi laban (vegetables
with) 69
drink 515
eggplant with 44, 128, 129
labaniyya (stew) 44, 331
shiraz (drained) 117
silq bi-laban (with Swiss
chard) 131
see also Buran; jajaq;
madheera

zalabiya (fritters) 34, 37, 51, 59, 71,
160, 251, 406, 439, 441, 446, 452
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IV. NAME AND SUBJECT INDEX

Note: The medieval cookbooks of al-Baghdadi and al-Warraq,
frequently mentioned in the recipes, are not given

complete page-citations.

‘Abdullah bin Jud'an 59

Abraham 5, 517

Adam 5, 547

Adapa 559

Afnan, Bedia: Recipes from
Baghdad 72, 451

Ahwar (southern marshes of
Iraq) 9, 12, 82, 115, 226, 228,
232, 274, 275, 278, 358, 359

Aleppo 38, 62, 67, 100, 305

al-Ameen, Caliph 39

ancient kitchens 8

Anu 559

Anwa’ al-Saydala 41, 68, 80, 89, 110,
128, 167, 201, 202, 223, 270, 283,
287, 318, 327, 348, 382, 388, 407,
408, 439, 439, 451, 480

Apicius 41,182

Arabian Nights, The 34, 36, 38, 58,
114, 215, 266, 281, 299, 318, 334,
355, 366, 410, 437, 445, 453, 454,
528, 531, 538, 556

Arbeel 114, 115, 119, 250

‘Ashour 217, 257

Ashur 259, 464, 556

Ashurbanipal 19, 77, 402

Ashurnasirpal 11 15, 405, 533

Assyrian botany 26, 55, 59, 141,
146, 148, 209, 217, 218, 227, 394,
404, 405, 417, 457, 463, 465, 489,
497, 549

Atrahasis myth 200

Babylonian recipe tablets 22-30,
54-6, 78, 80, 88, 90, 123, 141,
151,181,186, 217, 248, 269, 276,
279, 286, 302, 307, 331, 340, 352,
393, 508, 551 (s.v. kishk)

Badir Shakir al-Sayyab (modern
Iraqi poet) 400

al-Baghdadi, Ibn al-Kareem al-
Katib
Kitab al-Tabeekh 40, 43-5, 46,
47,58, 62, 63, 67, 63, 69
Wasf al-At’ima al-Mu'tada 40,
45, 264, 452, 486

Beattie, May: Recipes from
Baghdad 72, 451

Beelzebub/Lord of the Flies 200

Bid'a (slave girl) 38-9, 42

Buran (wife of Caliph al-
Ma'moun) 38

China 511, 515

Christie, Agatha 361
coffeehouses 510, 515
croissant, history of 484

Dulman (Sumerian paradise) 32
Dumuzi (Sumerian god) 9, 109, 473

Ea 37, 417, 559

Easter 109, 472

Elam 7, 10, 24

Enki (Sumerian god) 14, 32
Enkido 75, 78, 79, 519

Eridu 4, 6, 14, 15, 559

flies 84, 200
flystone 200
food dreams 2501

Garden of Eden 4-5, 32

al-Ghazali, Abu Hamid 38, 39, 66,
381,408, 539

Gilgamesh (hero) 9, 78-9, 125, 519

Gilgamesh, Epic of 4,37,75, 76,
78-9, 125,519

Hammurabi (ruler of Babylonia) 4,
6,7, 15, 335, 358, 450, 518
hand-washing compounds
bunk muhammas (coffee) 514,
537, 538
mahleb 537, 552
su'd (cyperus) 538, 539
ushnan (alkali powder) 537
Hanging Gardens of Babylon 7,
10, 11, 32
Harun al-Rasheed, Caliph 7, 25,
35, 38, 40, 45, 160, 171, 299, 355,
366, 441
Herodotus 12, 13, 59, 358, 403,
405, 543
al-hisha, and food inspection 173
Hu Szu-Hui, Yin-shan Cheng-
Yao 63

‘Ibada (Abbasid palace chef) 60

Ibn al-‘Adeem, Al-Wusla ila ‘I-
Habeeb 40, 65, 66, 101, 104, 166,
183, 223, 270, 292, 334, 348, 407,
435, 446, 451, 460, 472, 480, 545,
554 (s.v. gamar il-deen)

Ibn Dihgana 35, 158, 538

Ibn al-Mubarrid, Kitab al-Tibakha
40, 146, 270

Ibn al-Rumi (Abbasid poet) 81,
158, 426, 441

Ibn Wahshiyya 57-8, 151, 405

Ibrahim bin al-Mahdi (half-brother
of Harun al-Rasheed) 38, 39,
66, 158, 224, 233, 270, 359, 379,
382, 481

llyas (Khidhr Elias), Iraqi

Christian festival 465

Imam Hussein (grandson of
Mohammed) 217, 257, 258

Inana, see Ishtar

Iraqi folklore 83, 87, 89, 121, 152,
167,171, 188, 210, 308, 312,
324, 326, 367, 388, 401, 403, 460,
508, 512, 525

‘Isa bin Ja'far (cousin of Harun
al-Rasheed) 35

Ishaq bin Ibrahim al-Mosuli
(Abbasid singer) 57, 355,
378, 441

Ishtar (Sumerian goddess) 9, 15,
109, 280, 333, 358, 405, 464, 470,
473, 484, 533

Istanbul 61, 62, 63

Jahdha al-Barmaki al-Nadeem

(Abbasid chef) 60
al-dahiz, Abu ‘Uthman 59
Joha (comic character) 152
John the Baptist 183

Kanz al-Fawa'id 40, 51, 117, 120,
125, 140, 183, 209, 354, 435, 451,
472, 486, 503, 536

Kentucky Derby 430

Khosrau (Persian king) 59, 66,
270, 514

Kirkuk 90

Kushajim, Abu al-Fath bin al-
Husayn (Abbasid poet) 36,
39, 128, 338, 359, 443, 534

LoYu, Ch’a Ching
(The Classic of Tea) 511

al-Malik al-Salih Najm al- Deen
(king of Damascus and
Egypt) 63

al-Ma'moun, Caliph 38, 53, 60,
200, 336, 421

al-Mansur, Caliph 7, 31, 541

Mari (Mesopotamian city and
palace) 21, 117, 402, 469,
473, 522

medieval Arabic cookbooks 39-45

Mesopotamia, incantations 10,
267, 358, 417, 464, 556
letters 12, 14, 76, 80, 93, 120,
275, 417, 522, 556

Metamorphoses (Ovid) 499

Moses 228, 256

Mu'awiya, Caliph 537

Mudhaffar al-Nawwab (modern
Iraqi poet) 415, 512

al-Muhallab bin Abi Sufra
(governor of Iraq, d.702) 408

Muharram 217, 257, 258, 259

al-Mukha (Mocha) 514

Mulla Abboud al-Karkhi (modern
Iraqi poet) 83

Murad Il, Sultan 45, 62

Muslim feasts 16, 52, 470, 471,
472, 532

al-Mustakfi, Caliph 35, 443

al-Mu'tadhid, Caliph 40

al-Mu'tasim,Caliph (son of Harun
al-Rasheed) 38, 60, 494

al-Mutawakkil, Caliph 36, 60, 158

Nabateans 56-8, 151, 174, 355

Nabi Younis (Jonah) 5

Nebuchadnezzar Il 7

Ni’matnama (Indian cookbook)
41, 217, 536

oral hygiene, medieval

arak wood 539

khilal (toothpicks) 42, 82, 537, 539
siwak 539

su’d (Cyperus) 538, 539
Ottoman Baghdad 61

Prokofiev, Sergei 500
Purim 228, 472

graya (public reading of
Koran) 258

Ramadhan 60, 147, 401, 406, 472,
510, 532

al-Razi, Abu Bakr Muhammad bin
Zakariyya (physician) 40, 128,
131, 514, 520, 546

rhombus, as religious symbol 464

Romeo and Juliet 499

Sabians 183

Samarra 400, 494

al-Sarakhsi, Ibn al-Tayyib 40

al-Sayyab, Badir Shakir (modern
Iraqi poet) 400

Shakespeare, William 499

Shamash (Akkadian sun god) 109,
251,417, 473

Shaykh Abu Hasan al-Shadhili
(founder of al-Mukha) 514

Shirvani, Muhammed bin
Mahmoud:Kitabu't-Tabeeh 45,
62, 63 (n.1), 131, 426

Shukallituda (Sumerian
gardener) 404

Shulgi (Sumerian king) 72, 117

Siduri (cupbearer to
Gilgamesh) 79



Sin (Akkadian moon goddess)
109, 251, 473

Souq al-Shorja, Baghdad 543, 545
(s.v. baharat)

Sulayman bin ‘Abd al-Malik,
Caliph 435

Sulaymaniyya 119, 465

Sumer 6, 12, 37, 274

table manners 15, 537-8

Tammuz, see Dumuzi

teahouses 510, 513

Tiamat (Sumerian goddess) 200

Tree of Life 5, 11, 403

trial by water, Mesopotamian
335,518

al-Tujeebi, Ibn Razeen: Fidhalat
al-Khiwan 40, 117, 269, 270,
279, 354, 382, 387, 435

Turabi Efendi: Turkish Cookery
Book 65, 68, 69, 140, 223, 290,
388, 426, 427, 429, 435, 460

Um al-Fadhl 38

Ur 4,5, 6, 14,37, 72, 77, 200, 334,
358, 361, 402, 521

Ur-Nammu (Sumerian king) 72

al-Warraq, |bn Sayyar:Kitab al-
Tabeekh 25, 26, 36, 40, 41-3, 45,
46, 47, 49, 50, 52, 53, 54, 55, 56,
57, 58-9, 63, 64, 65, 66, 67, 68, 69
Istanbul MS 40, 66, 102, 127,
217,270

al-Wathiq, Caliph 35, 60, 351, 421,
462, 477

weights and measures 73

Xenophon 402

Yaqut al-Hamawi 31

Yemen 66, 514

Yuhanna bin Masawayh (medieval
physician) 40

Ziryab (medieval musician)
439, 441
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‘Sit at dinner tables as long as you can, and converse

to your hearts’ desire, for these are the bonus times of
your lives.” A saying by al-Hasan bin ‘Ali bin Abi Talib,
grandson of Prophet Muhammad. Calligraphy by
Shakir Mustafa
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