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Shourbet Ads (Lentil Soup)

1% cup fine lentils (washed and drained)
1 small chopped onion

4 tbsp margarine

% tsp cinnamon and coriander

5 cups water

1 tsp salt

1 tbsp chopped parsley

In a medium saucepan, put the lentils and water on high heat
When the skim appears, remove it with a spoon and lower the heat
Let it simmer for 30 minutes or until lentils are tender

Heat margarine in a pan

Add the onion and stir until it turns to a yellow colour

Pour it on the lentils and mix in the cinnamon, coriander and salt
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Fruit Salad
1 tbsp raw sugar or honey
4 fluid ounces sour cream
% cantaloupe melon
4 cups assorted sliced fruits
% cup shredded coconut

Mix the sugar or honey with half the fruits, in a blender

Put the sour cream in a bowl.

Add the fruit mixture from the blender to the bowl.

Whisk thoroughly

Refrigerate for 15 to 20 minutes.

While the dip chills, scoop the cantaloupe from the rind (as balls if possible) and place it in a bowl.

Fill the empty cantaloupe rind with the dip and set it in the middle of the platter and arrange the sliced
fruits including the cantaloupe balls around it.

Sprinkle with the coconut.

Use toothpicks to spear the fruit & dip into the cream mix.

Egyptian Pita Bread

300ml finger warm water
25g of fresh yeast

500g spelt flour

% tsp salt

In a large bowl, mix yeast with finger warm water. Gradually blend in 400g of flour mixed with salt. Knead it
until the dough is smooth, add flour until it doesn’t stick to the bowl. Cover in cloth and put in warm (not
hot) place. When the dough has doubled in size, after approximately 40 minutes, knead it firmly on a
floured surface for a couple of minutes. Turn on the oven to 220 °C. Cut in 8 pieces and flatten them to the
thickness of a finger. Bake in middle of the oven for 8-10 minutes. A bubble of air will rise in the middle of
the bread. Eat when cool.
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