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			Shuk (noun) 1. An open-air marketplace. 2. A lively maze of stalls and stands selling all manner of vegetables and fruits, spices, meats and fish, breads and baked goods, olives and pickles, cheeses and yogurts, dried fruit and nuts, and vibrant herbs by the handful, plus cafés, restaurants, and food vendors serving the best hummus, flaky bourekas, meat-stuffed pitas, Iraqi kubbeh soup, and fresh-squeezed pomegranate juice.  3. The bustling heart of Israel’s towns and cities, each shuk a crossroads where Israelis of myriad descent (Persian, Yemenite, Moroccan, Iraqi, Tunisian, Lebanese, Syrian, Russian, and more) as well as Palestinians jostle alongside tourists, pilgrims, students, the religious and the secular, retirees and children, in their quest for nourishment, community, and the foods of their childhood.


		


	

		

			The Spirit of Shuk


			einat admony


			When I was growing up, my dad was the one who shopped at the shuk, not my mother, as you might think. He was the unusual husband who was happy to take his wife’s shopping list and then head out to pick up the day’s groceries: glossy baladi eggplant, fragrant bunches of cilantro and parsley, dates, creamy gvina levana, and perhaps more freshly toasted and ground baharat spice mix, which seemed to make its way into so many of my mom’s recipes.


			I would often go with my father when he shopped. Shuk HaCarmel in Tel Aviv (page 80) was not far from our home in the suburbs and was also right near the Yemenite quarter in which my dad spent his childhood. We would do the shopping and then wander into the shuk’s Yemenite quarter, which housed a handful of simple restaurants serving Yemenite classics, the kind of food you’d otherwise find only in a family’s home. 


			My dad was happy to take on the shopping because he knew he’d be rewarded by my mother’s fantastic cooking (plus he was a nice guy). But he also might have volunteered for the shuk because he could indulge in some of the food he loved best—especially lachuch, a springy, moist Yemenite flatbread that was the one dish from his culture that my mom never mastered; see my version on page 320.


			My Persian mom was born in Iran, and was eventually raised in an Iraqi household. In Israel, our family would be called “Mizrahi,” meaning Jews who came from the Middle East rather than those with roots in Spain (Sephardic) or elsewhere in Europe (Ashkenazi).


			Mizrahi dishes are the foods of my childhood, and I learned to make them starting at about age eleven, when I became my mom’s assistant. She was always cooking something intriguing and delicious—Persian rice dishes fragrant with handfuls of herbs; kubbaneh, a delicious Yemenite bread she’d bake overnight for Shabbat lunch; chicken in fassenjan, a sauce made from ground walnuts and pomegranate juice and flavored with crazy-looking dried Persian limes. Our next-door neighbor was Moroccan, and she would let me help her with the hand-rolled couscous and all the spicy, tangy accompaniments for it—pumpkin chirshi, pepper and tomato matboucha, sweet and savory lamb tagine. 


			While my mom and neighbor were getting free labor, I was getting an education, and I ended up as a professional chef (with a stop at cooking school along the way). It’s those foods of my multicultural childhood that I crave the most and that I now cook most often here in New York City. I’ve even built restaurants around my favorite Mizrahi dishes: My fast-casual Israeli chain, Taïm, was one of the first in the United States to serve sabich, an Iraqi Jewish, deliciously sloppy fried eggplant sandwich . . . something that just a few years ago you’d never have seen outside the neighborhood. (I’ve turned it into a salad on page 106.) And my couscous restaurant, Kish-Kash, celebrates all the influences of North African cuisine that surrounded me throughout my childhood.


			I’m gratified to see that the rest of the world is catching on. So many of the wonderful dishes I grew up cooking and eating are no longer considered ochel shel bayit—food you would only eat at home—but are being featured on restaurant menus all over Israel and in the United States.


			Food like this, whether Persian, Moroccan, Ethiopian, or Yemenite, represents not only my childhood and my heart but also Israeli cuisine as a whole—a multicultural mosaic of traditions from literally all over the globe, served in the spirit of generosity, hospitality, and joy, evolving as Israel grows as a nation. Israeli cuisine is young but with ancient roots, and I’m happy to be a part of its evolution. Now you can cook these dishes, too, and join me as we continue to create new traditions.


			A Short Story of Israeli Food


			janna gur


			I still remember my first visit to a shuk. A teenager, in Israel barely a month, still reeling from the merciless heat of the Israeli summer, I found myself at the Carmel Market in Tel Aviv. For someone fresh from the Nordic, polite Latvia, it was almost too much to bear—the hassle, the crowds, the smells—but the food, oh my God! It was early August, and the shuk was an orgy of peaches and watermelons, figs and grapes, all even more fragrant because of the heat. To this day, when I go to a shuk, for the first few minutes, I abandon myself to the memories of this shockingly sensual visit. 


			Food was one of the things I liked best about my new homeland, yet turning it into a career never crossed my mind. I wanted to be a literary translator and eventually became one, but at the age of twenty-six, I met Ilan, my future husband, and he introduced me to the crazy and fascinating world of magazine publishing. 


			At first, I helped him out with a marine sports magazine he was publishing at the time; then in 1991, we launched a culinary magazine called Al Hashulchan (“On the Table” in Hebrew). That was supposed to be a temporary stint before I went back to my “real” career, but within a few months, I realized that I was totally in love with the world of food. Today, after producing 387 issues of the magazine, editing almost forty cookbooks and authoring three, I still feel the same way. 


			I was also very lucky—the three decades of my career in food writing coincided with the dramatic revolution of the Israeli food culture and the birth of Israeli cuisine. Being an editor of a food magazine at such a time gave me an opportunity to document and champion this revolution as it unfolded right before my eyes.


			What Is Israeli Cuisine?


			Israel has been a country for just over seventy years, not nearly enough time to form anything resembling a cuisine. In recent years, this not-yet-cuisine has evolved into one of the hottest global culinary trends. Tourists fall hard for the fresh, sexy, colorful food served in our restaurants. Adventurous foodies revel in the fact that there are so many cuisines to choose from. Health buffs admire our love of vegetables and penchant for starting every meal with a salad. 


			But is this enough to qualify as a cuisine? Very roughly, the contemporary Israeli food scene is a fusion of the local (Levantine/Palestinian) cuisine with foods brought to Israel by Jewish immigrants. Jewish resettlement in Palestine started in the late nineteenth century and gained momentum over the course of the twentieth century. The first settlers came from Eastern Europe, followed by a large wave of immigrants from central Europe. In the 1950s, shortly after the creation of the State of Israel, the population almost tripled, with the arrival of hundreds of thousands of immigrants from North African and Middle Eastern countries. The recent and most significant wave occurred in the 1990s, when almost a million immigrants came from the former Soviet Union. Each community brought to Israel its customs, language, music, memories, and, of course, food. 


			Everywhere Jews settled during two thousand years of the Diaspora, they created some kind of autonomous food system. Kosher laws prevented them from using certain foods and food combinations, so they adapted local dishes to their needs, often coming up with a completely new set of dishes. Many of those were designed to solve the challenge of serving your best meal on Shabbat—the day when you cannot cook. Others celebrated Jewish holidays, all of which involve at least one huge meal. 


			Now imagine this universe of culinary traditions landing in a tiny place, driven by an ambition to build a home for the Jewish people in their historic homeland. There was an even bigger ambition, and that was to create a new Jew—an Israeli, to be exact, who would be proud, strong, and connected to the land. It is not surprising that initially, the feeling was that in this promising new world, there was no place for anything reeking of the “sorrowful Diaspora,” including its food. 


			It took decades for Israelis to feel confident enough as a nation to allow ourselves to embrace our diverse backgrounds. Only toward the end of the previous century did Jewish ethnic foods finally take center stage and become the driving force of our nascent cuisine.


			There are over sixty ethnic communities that make up the Jewish population of Israel, but not all of them have a strong presence on the local food scene. When you visit Israel, you’ll be surprised (perhaps disappointed) to find so little Ashkenazi food. With a few exceptions, like chicken soup, chopped liver, or babka, the unique cuisine of Eastern European Jews never became part of mainstream Israeli cooking. Like plants that have a better chance of survival in a new habitat if it is similar to their native one, so too cuisines that make up the Israeli food scene come from regions that are close to us geographically: North Africa, the Middle East, and the Balkans. 


			North African Jews brought couscous, shakshuka, and chraime. Persian cooks exposed us to exquisite rice dishes. Yemenites contributed a range of unique breads. Kurdish and Iraqi cooks made us fall for kubbeh dumplings and taught us about silan, the ancient date honey. The list of ethnic Jewish dishes that have become part of local gastronomy is long and is getting longer, but even today, there are so many more dishes (and even entire cuisines) waiting to be discovered.


			Because Israel is such a small country and intermarrying among different communities is the norm, the cuisines are in a constant state of interplay. Israeli cooks, both professional and amateur, wouldn’t think twice about garnishing Tripolitan shakshuka with Balkan feta or pairing Austrian schnitzel with Moroccan couscous. 


			The connection to the global roots of Jewish cooking was joined by another important connection—to the food traditions of the local population. Early on, Israelis fell in love with Palestinian hummus, labneh, tahini, and grilled skewered meats, but beyond that, our knowledge of the food culture of Palestine and that of the neighboring countries of the Levant remained superficial. The change came during the 1990s, the formative decade of the Israeli food renaissance. It was then that local chefs realized that the first step in creating a cuisine is connecting to the terroir and learning from the people who have been living and cooking there for centuries. 


			In this time of bitter conflict between the two peoples attempting to share this land, the connection of Israelis to Palestinian food culture is fraught with controversy and sometimes viewed as a form of culinary colonialism. To put it bluntly: First you take our land, then you take our hummus. The reality, as always, is more nuanced. The fact that Jews and Arabs who live in Israel love the same food could be seen as a unifying rather than dividing factor. Even during times when the conflict flares into violence, ties between Israeli and Palestinian chefs remain strong. Restaurants serving authentic Palestinian and Levantine dishes are increasingly popular and influence Jewish Israeli chefs, but just as in the case of Jewish ethnic cooking, there’s still much to be learned and discovered. 


			Both Jewish immigrant cuisines (let’s call them “grandmothers’ cooking”) and Palestinian cuisine (“our neighbors’ cooking”) are steeped in age-old traditions. Israeli chefs and home cooks borrow freely from both but are not bound by either. This lack of commitment to tradition is one of the defining features of our young food culture. Unlike Lebanese, Greek, or Moroccan chefs who can get to the top of their profession by creating perfect renditions of traditional dishes, Israeli chefs are expected and encouraged to experiment and produce innovative flavor combinations. 


			Speaking of flavors and ingredients, it’s time to bring another element of the Israeli food scene into the equation: our passion for vegetables. Farming the land and eating what you grow are at the core of the Zionist project, and they spurred Israel to become an agricultural superpower. Practically everything we eat and cook is grown locally, and the variety is dizzying! 


			Naturally, the best place to celebrate this plenty is a shuk. Even though seasons become blurred due to the advances of modern agriculture, at the markets, we can still feel their rhythm. In winter, stalls are brimming with leafy greens, crunchy tubers, and golden mounds of oranges and tangerines. Spring brings green garlic, fresh fava beans, and tons of juicy strawberries. Come summer, the shuk becomes a celebration of fruit; apricots, cherries, grapes, and peaches come first, followed by figs, pomegranates, apples, and pears, which stay with us throughout autumn. 


			The Israeli Table


			Another important reason that our food culture is so vital has to do with the fact that Israelis actually cook . . . a lot! Because distances are short and family ties are strong, having a multigenerational Shabbat meal is the norm. And mind you, the food is expected to be cooked from scratch. On holidays, the whole country is afflicted by a cooking craze: Markets are packed, recipes swapped, grandmothers consulted, and the preparations—usually involving a few family members—continue for days on end. 


			With a society as eclectic as ours, every holiday table is different, yet they share a few common traits. First, there will be a lot of food. We take the expression “cooking for a crowd” quite literally. A typical festive meal will start with what we call in Israel shulchan hasalatim (the salads table). These are not just green or chopped salads—almost any combination of cooked, grilled, or pickled vegetables qualifies as salad. In the colder months, this will be followed by a fish course or a soup (or both). We really need to pace ourselves to make room for the main course, which might be roasted chicken, stuffed vegetables, or braised lamb with sides of rice, couscous, or potatoes . . . and more salads. When it’s time for dessert, everybody is stuffed, but Israelis wouldn’t say no to a slice of homemade cake to round out the evening. 


			Weekday cooking is naturally more basic. Many of our meals are eaten outside the home, yet there always will be something cooked and homey (a pot of soup, meatballs in a sauce, a bowl of rice and lentils) waiting in the fridge. As in most Mediterranean countries, lunch is the main meal of the day, though today, with longer working hours, many families have their biggest meal together in the evening. 


			Breakfast is equally important. During the busy weekday morning it is often nothing more than a bowl of cereal or a slice of toast, but on weekends we would take the time to prepare a proper Israeli breakfast: fried eggs, good bread, tahini, and—most important—a salad. This custom of having salad for breakfast is a uniquely Israeli tradition. We can’t imagine our breakfast without a salad. Actually, we can’t imagine any meal without a salad.


			Given our passionate relationship with food, it is not surprising that Israelis love eating out. Our restaurant scene shares a lot of traits with home cooking—it is generous, innovative, casual, and extremely eclectic. And like in home cooking, vegetables reign supreme! It’s no surprise that some of our favorite restaurants are located at the markets, or that even many of those that are not have an unmistakably shuk-like vibe. 


			And so we are back where we started—at a shuk, a simple place brimming with joy for life, fantastic produce, and intriguing foods from many different cultures. I hope that this book will bring some of this happy spirit into your kitchen. Einat’s food and culinary wisdom will speak to you throughout, while I will be here to give it context, to tie the dishes to their roots and tell the stories behind them.


			[image: ]


		


	

		

			Chapter 1  


			Bringing the Shuk to Your Kitchen


			Good news: You won’t need to buy a lot of hard-to-find ingredients to cook Israeli food. The backbone of our kitchens is fresh produce (shuk-fresh, if possible). As for the pantry items and basic ingredients, you probably have much of what you need in your kitchen now, and you can easily find most of the rest in mainstream supermarkets. A few more unusual ingredients could require a trip to a Middle Eastern grocery, but that is always a fun adventure. And, of course, everything is available online. Many of the products you’ll find in this chapter are discussed in more detail throughout the book, but this guide will give you a nice taste of Israeli cuisine. There are also recipes for some of our favorite spice blends, condiments, and relishes: preserved lemons, fiery harissa, crunchy dukkah, and more.


			The Pantry


			Olive oil. Just like everywhere else in the Mediterranean, Israeli cooking relies heavily on olive oil for every possible use in the kitchen—dressing salads, making marinades, drizzling on finished dishes, and of course cooking, frying, and baking. You should have two different kinds of oil on hand: a strongly aromatic oil for seasoning and finishing dishes, and a more delicate, neutral-tasting one for cooking, frying, baking, and making marinades. A good—and more economical—option for a cooking oil is to use a blend of half olive and half canola or other vegetable oil. Make sure your olive oil is as fresh as possible, ideally from the current year’s harvest. Good oils will always list the harvest date on the bottle. 
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			Tahini. If there is one ingredient you absolutely need in order to cook like an Israeli, tahini is it. This flavorful sesame paste is a staple of Middle Eastern cooking and is used in countless ways—from various tahini-based sauces and dressings to cult dishes such as baba ghanoush and hummus. But that’s just the beginning: We drizzle tahini on roasted vegetables, transform it into delicious crusts for roasted meats and fish, and even use it in desserts and pastries. The key to success is using good-quality raw tahini. Taste it straight from the jar—the flavor should be nutty, deep, and without a hint of bitterness. For more about this magical ingredient, see page 112.
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			Silan (date honey). This dark brown syrup made from boiled dates is a wonderful way to add a sweet element to salad dressings, glazes, marinades, and of course desserts. It’s vegan, which contributes to its current popularity. It’s similar to honey but is darker, with a distinct caramel flavor. Make sure you buy pure silan, without any sugar added. Read more about its curious history and uses on page 57.


			Preserved lemons. Originally designed to replace fresh lemons when they were not in season, this North African treat is so much more. The curing process makes the lemons considerably less tart and packs them with rich and evocative flavors along with some heat. 


			You can buy preserved lemons, but of course it’s better to make your own. See recipes for both a traditional and a quick version on pages 30 and 31.
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			Harissa. In addition to fresh chiles, it’s a good idea to always have some kind of spicy relish on hand to zing up a variety of dishes during cooking or for serving. Harissa is the most popular of these spicy condiments (known collectively as hareef) and is widely available, but once again, it’s simple to make your own (page 26) and so much better than store-bought. 


			Pomegranate molasses. Made from reduced pomegranate juice, pomegranate molasses (also known as pomegranate syrup) is widely used in Middle Eastern cooking, especially in Syrian, Lebanese, and Persian cuisines. It adds complexity and deep sweet-tart flavor to sauces and dressings, and is often used along with fresh pomegranate juice. Look for a variety with no added sugar.


			Amba. This bright yellow relish is made from mangoes, crushed fenugreek seeds, lemon, and salt. Originally from India, amba arrived in Israel with Iraqi immigrants and became a local staple. It is especially popular as a condiment for street food, such as sabich, falafel, and shawarma. Amba is sold as a prepared relish or as a powder that has to be mixed with water. Read more on amba on page 71.


			The Fresh Stuff


			YOGURT. For Israeli cooks, yogurt is far more than a healthy snack. It’s an essential cooking ingredient used for sauces, dressings, and sweet and savory baking and adds a fresh creamy element to countless dishes. For more on yogurt, see page 143.


			Labneh. This easy-to-make fresh cheese is basically strained yogurt that is at once very tart and very creamy, and therefore lends itself to many creative uses in the kitchen. Think of it as a Levantine counterpart to sour cream or low-fat cream cheese. To try your hand at making homemade labneh, see page 140.


			Feta cheese. Locally called gvina melucha (salty cheese), this is the most useful cheese for both cooking and baking. Even neighborhood grocery stores in Israel carry a dozen varieties of this semi-hard savory cheese. The differences come from the kind of milk used (cow, sheep, or goat) and the texture, which ranges from crumbly to velvety. 


			[image: ]


			Fresh lemons. Generous use of lemon juice is one of the defining features of Levantine cuisine; vinegar is rarely used. Needless to say, nothing beats freshly squeezed lemon juice, which combines tartness with the lovely aroma of the etheric oils found in the rind. 


			Fresh herbs, lots of them. The basic set of herbs found in most Israeli households includes parsley (flat-leaf), cilantro, dill, and mint. All four are used copiously, so when we shop, we always toss a bunch of each into our cart. For more about the joys of fresh herbs, see page 210. 
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			Chiles. Even though chiles are used quite often in our cooking, Israelis aren’t fussy about using specific varieties. The go-to chile sold at Israeli markets is the relatively mild Anaheim. Israelis refer to it simply as pilpel hareef—hot pepper. But this doesn’t mean that you shouldn’t take advantage of the variety of chiles available in your own markets. Make your choice based on how fresh the chiles look and how much heat you want in your dish.


			A uniquely Israeli product that is great to have on hand is tiny pickled chiles called shipka. These delicious tiny peppers are part of the traditional hamutzim (pickles) plate that also contains cracked bitter olives and pickled cucumbers, and is offered at no extra cost in many restaurants and street-food eateries. Finely chopped pickled shipka are part of the garlicky, lemony dressing often served with hummus. 


			The Spice Rack


			Salt. The recipes in this book were developed and tested using kosher salt, but you can use whatever salt you prefer. Just remember: Kosher salt is less salty by volume than table salt or fine sea salt; the grains of kosher salt are fluffier, so they take up more space in the measuring spoon. A rule of thumb is that 1 tablespoon of Diamond Crystal kosher salt equals about 2 heaping teaspoons of table salt. Other brands of kosher salt have different densities.


			Black pepper. Please, please only use freshly ground. Black pepper is all about the aroma. 


			Paprika. The basic style of paprika in Israeli cuisine is Hungarian sweet paprika, but feel free to use a hotter variety if you’d like. 


			Cumin. This popular spice is ubiquitous in Middle Eastern cooking, both as whole seed and ground into powder. It can be overpowering, so use with caution and taste as you go. 


			Turmeric. This spice adds a beautiful golden color and elusive aroma to whatever dish it’s in, not to mention notable anti-inflammatory health benefits. Turmeric’s flavor is slightly bitter, so use it with a light hand. 


			Cinnamon. In Middle Eastern cooking, cinnamon isn’t just for sweets. Many savory dishes, including meat stews, rice, and even some salads, are perfumed with cinnamon.


			Sumac. This bright and sour spice is made from the berries of a local bush. A sprinkle of purple-red sumac wakes up flavors in salads and is also a popular addition to chicken, fish, and vegetable dishes. 


			Cardamom. This is a favored spice for meat and fish dishes, and we love adding it to marinades for the grill. Using whole cracked pods will yield a more delicate flavor, while ground cardamom is potent—use sparingly. 


			Orange blossom water. As it sounds, this flavoring is made from the essential oil of orange blossoms. It adds flowery and fruity notes to desserts and can also be used for savory dishes; see page 169.


			Rose water. A by-product of the perfume industry, rose water’s aroma is quite similar to that of the orange blossom but is even more floral and sweet. Add a few drops to a cream or custard, or sprinkle over cut fruit.


			Dried mint. In a culture that relies so heavily on fresh herbs, the use of dried ones can be unexpected. Dried mint is an exception—it brings lemony, woody notes and tones down excessive sweetness in dishes containing silan, honey, or pomegranate molasses. Read more about dried mint on page 259.


			Baharat. This is the most renowned and commonly used spice mix in Middle Eastern cooking. The blend can change dramatically according to use and the country of origin. A well-stocked Israeli spice shop would carry several baharat mixtures for various uses—for meat patties, grilled food, stuffed vegetables, and more. Almost all baharat blends include warm spices such as cinnamon, allspice, and ginger, and many also contain caraway, cumin, and even dried ground rosebuds, which add an elusive floral whiff. Because it’s so versatile and useful, we strongly recommend making your own (see page 22).


			Ras el hanout. This rich spice mix hails from Morocco and can contain a few dozen spices. As implied by its name (“head of the shop” in Arabic), each shop owner would make their own secret blend. Use the recipe on page 23 as a starting point for your own.


			Hawaij. These two fragrant spice blends hail from the Yemenite kitchen. Soup hawaij is the more common of the two and is indeed great for soups, but it is also handy for seasoning meat, chicken stews, and braises. Coffee hawaij got its name because it was originally intended to spice up Yemenite white coffee, but it can be used for various sweet confections. Look for recipes for both blends as well as suggested uses on page 23.


			Za’atar. Za’atar in Arabic refers to an herb called wild oregano (also Lebanese oregano) as well as to a spice mix originally made from dried crushed za’atar, sesame seeds, sumac, salt, and sometimes fennel, cumin, and a dash of olive oil. Because original za’atar is a rare and protected plant, more common herbs, such as thyme, marjoram, or hyssop, are often substituted. Well-made za’atar mix is wonderfully aromatic—at once herbal and earthy. It’s great sprinkled on a plate of labneh or tahini, goes well with local salty cheeses, and is a perfect addition to all kinds of savory pastries. See the za’atar recipe on page 24.
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			Spice Blends 


			Making Your Own


			For best results—and this goes for all spices or spice blends—start with the freshest whole spices you can find, and roast and grind them yourself. Though the process takes more effort than just opening a jar of ground spices, which are not necessarily fresh, the results are worth it—fragrant, intriguing, memorable dishes.


			Toasting is a simple procedure: Put the spices (each one separately) in a dry skillet and heat over medium heat, stirring continuously, until fragrant, usually 3 to 4 minutes. Transfer to a dry, cold plate to stop the cooking and let cool.


			As for grinding, you can buy a nice spice grinder for around $35, or you can use a coffee grinder, but reserve it only for spices so the lingering savory aromas don’t flavor your coffee. Most of the spices used in blends here can be ground at home, but there are a few exceptions, such as paprika, ginger, turmeric, and cinnamon. For those spices, starting from the chile, rhizome, or bark would require special equipment. Nutmeg kernels can be easily grated on a fine grater or a Microplane zester. As for black pepper, if you love to cook and eat, you should have a pepper mill in your kitchen. Use it. Ground pepper loses its aroma very fast.


			If, despite your best intentions, toasting and grinding your own spices is just too inconvenient, then be sure to buy small batches of ground spices from reliable sources.


			Store your spices and spice blends in small containers with tight-fitting lids, and keep them in a cool, dark place. Glass is better than plastic, which will absorb the flavors and thereby perfume whatever else you store in that container in the future.
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			Baharat with Dried Rosebuds


			Makes about ½ cup (45 g)


			Perhaps the most popular Middle Eastern spice blend around, baharat (the plural of “spices” in Arabic) comes in many versions, depending on the origin and intended use. You can easily find it in spice shops and online, but I suggest you take the time to make your own. This version was created by Lior Lev Sercarz, an Israeli chef and spice expert based in New York. In addition to the allspice, cinnamon, and pepper found in most baharat mixes, it contains ground rosebuds for pretty color and floral notes, as well as caraway for a savory touch. If you can’t find rosebuds, don’t worry—the flavor will still be wonderful.


			2½ tablespoons allspice berries


			1 teaspoon caraway seeds


			2 heaping tablespoons dried rosebuds (available at Middle Eastern stores) 


			2 tablespoons ground ginger


			2 tablespoons ground cinnamon


			1 teaspoon freshly ground black pepper


			Heat a small dry skillet over medium heat. Add the allspice and toast, stirring continuously, until just fragrant, about 2 minutes. Transfer to a small plate and let cool. In the same pan, toast the caraway until fragrant, 1 to 2 minutes. Transfer to a separate small plate and let cool.


			Grind the allspice and caraway seeds separately in a spice or coffee grinder and transfer them to a small bowl. Grind the dried rosebuds (if using) and add them to the bowl. Add the ginger, cinnamon, and pepper and stir to combine. Store in an airtight jar in a cool, dark place up to 1 year.
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			Soup Hawaij


			Makes about ⅓ cup (32 g)


			One of the most popular spice mixes in an Israeli kitchen, hawaij actually comes in two distinct blends, both hailing from Yemen. Soup hawaij (or savory hawaij) tastes like Indian garam masala spiked with bright yellow turmeric. Use it for soups and stews, especially those based on legumes (see, for example, the white bean Yemenite soup on page 235). 


			1 tablespoon ground coriander


			3 tablespoons ground cumin


			2 teaspoons ground turmeric


			1½ teaspoons freshly ground black pepper


			1 teaspoon ground cardamom


			½ teaspoon ground cloves


			Combine all the ingredients in a small glass jar, seal, and store in a cool, dark place for up to 1 year.


			Sweet Coffee Hawaij


			Makes about ½ cup (45 g)


			Coffee hawaij (or sweet hawaij) was originally used as a flavoring for Yemenite “white coffee,” so named for its lightly roasted beans. Made with sweet, warm, aromatic spices, coffee hawaij works deliciously in a variety of cakes and cookies (like the tahini cookies on page 357), and it’s a perfect match for pumpkin pies. 


			1 tablespoon ground cloves


			2 tablespoons freshly grated nutmeg


			2 tablespoons ground cinnamon


			2 tablespoons ground ginger


			1 tablespoon ground cardamom


			Combine all the ingredients in a small glass jar, seal, and store in a cool, dark place for up to 1 year.


			Ras el Hanout 


			Makes about ¼ cup (23 g)


			Yes, this North African spice mix uses a lot of ingredients, but that’s what creates the complexity of flavor and aroma. The cinnamon stick can be difficult to grind, so break it into smaller pieces before  you add it to the spice grinder.


			1 tablespoon whole cumin seeds


			1 tablespoon whole coriander seeds


			1 teaspoon whole black peppercorns


			½ stick cinnamon


			1 piece mace


			½ teaspoon whole fennel seeds


			½ teaspoon whole cloves


			Seeds from 6 cardamom pods


			½ teaspoon crushed dried rose petals (optional)


			½ teaspoon ground allspice


			1 teaspoon ground ginger


			½ teaspoon turmeric


			¾ teaspoon paprika


			½ teaspoon freshly grated nutmeg


			Heat a small, dry skillet over medium heat. Add the whole cumin, coriander, peppercorns, cinnamon stick, mace, fennel seeds, cloves, cardamom seeds, and rose petals (if using) and toast, stirring constantly, until just fragrant, 4 to 6 minutes. Transfer to a small plate and let cool. Grind together in a spice grinder.


			Transfer to a small bowl, add the allspice, ginger, turmeric, paprika, and nutmeg, and mix thoroughly. Store in an airtight jar in a cool, dark place up to 2 months.


			Za’atar 


			Makes about ¾ cup (70 g)


			This classic Palestinian herb-based seasoning should definitely become a pantry staple. Sprinkle it on vegetables, over yogurt or labneh, on hummus, or on warm flatbread brushed with a touch of olive oil.


			2 small bunches oregano


			½ bunch thyme


			½ cup (75 g) sesame seeds, lightly toasted


			1 teaspoon ground sumac


			1 teaspoon kosher salt


			2 teaspoons extra-virgin olive oil


			Lay the oregano and thyme on a rack over a tray (for airflow) and leave in a sunny place to dry for a few days, or in a 200°F (93°C) oven or a dehydrator for a few hours. 


			Strip the leaves from the stems and grind in a food processor. You want to end up with about ¼ cup (7 g). Mix the ground oregano and thyme with the sesame seeds, sumac, and salt in a small bowl. Add the oil and mix with your fingers until everything is lightly coated with the oil. Store in an airtight container; try to use within a month.


			Shawarma Spice Rub


			Makes about 2 cups (180 g)


			Use this lively blend as a rub for almost any meat or vegetable destined for the grill. 


			½ cup (145 g) whole cumin seeds


			⅓ cup (100 g) whole coriander seeds


			5 cardamom pods


			⅓ cup (32 g) ground turmeric


			⅓ cup (32 g) sweet paprika


			1½ teaspoons freshly ground black pepper


			2 tablespoons baharat (see page 22)


			1 tablespoon amba powder (see page 71)


			⅓ cup (32 g) granulated onion


			Heat a small dry skillet over medium heat. Toast the cumin seeds just until fragrant. Transfer to a small plate and let cool. Repeat with the coriander seeds and cardamom pods, keeping the toasted spices separate. Grind the spices separately in a spice or coffee grinder, transferring them to a small bowl as you go. Add the turmeric, paprika, pepper, baharat, amba, and granulated onion and stir to combine. Store in a sealed jar in the pantry for up to 6 months.
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			Hareef Means “Hot”


			Hareef means “hot or spicy” in Hebrew. The word is also used as a slang term to describe someone very sharp, but if a falafel vendor or a restaurant waiter asks you if you would like hareef, he’s referring to some kind of spicy condiment or relish to zing up your plate or your pita.


			Which condiment? Good question. Usually it would be some kind of North African red harissa (see page 26), perhaps a bright green Yemenite s’chug (see page 25), or, if you eat at a Tripolitan restaurant, tart and garlicky filfel chuma (see page 27). All three are pantry items and keep well in the fridge, and all three contain chiles and garlic, but there are differences in color, flavor, and character.


			Classic Green S’chug


			Makes about 1½ cups (360 ml)


			Yemenite cooking is the spiciest of all ethnic cuisines in Israel, and the heat usually comes from this fiery bright green condiment. Take s’chug away from a Yemenite, and you take away his appetite. When I was growing up, my dad was the one who made it; my mother wasn’t allowed to help. From shopping for the herbs at the shuk to grinding all the ingredients in an old-fashioned meat grinder, he was the s’chug master. 


			Heat masks s’chug’s lovely herbiness, so only add it at the very last moment or serve it in a separate bowl with the meal. 


			15 garlic cloves, coarsely chopped


			4 dried red chiles, such as chiles de àrbol


			3 jalapeño chiles, cored, seeded, and coarsely chopped


			1 teaspoon kosher salt


			½ teaspoon ground cumin


			¼ teaspoon ground cardamom


			¾ cup (180 ml) vegetable oil or extra-virgin olive oil


			2 cups (100 g) packed fresh cilantro leaves


			Put the garlic, dried chiles, jalapeños, salt, cumin, cardamom, and oil in a food processor and process to a homogenous but slightly chunky paste. Add the cilantro and pulse a few times until it’s chopped and combined with the rest of the ingredients, but don’t overprocess; you want to retain some texture.


			Store in a glass container with a tight-fitting lid in the fridge for up to 2 weeks.


			Variation


			Mix grated tomatoes (see page 50) with a bit of s’chug and you have an instant salsa that goes great with hard-boiled eggs and famous Yemenite pastries, such as kubaneh (see page 315) or lachuch (see page 320).


			Red S’chug


			Makes about ½ cup (120 ml)


			Red s’chug is perfect for those who don’t like cilantro. Less spicy than the green version, it resembles North African harissa but with a thinner texture and an aromatic cardamom twist. You can mellow the spice heat even more by adding a roasted and peeled red pepper to the mix. Since it doesn’t contain much oil, its keeping time is short—just a few days.


			9 small or 4 or 5 medium Fresno or other medium-hot fresh red chiles, stemmed, ribs and seeds left intact


			10 medium garlic cloves


			¼ teaspoon ground cardamom


			1 teaspoon freshly ground black pepper


			1 teaspoon ground cumin


			1 teaspoon sweet paprika


			1 teaspoon kosher salt


			¼ cup (60 ml) vegetable oil


			Put all the ingredients in a food processor and process until almost smooth. Store in a glass container with a tight-fitting lid in the fridge for up to 2 weeks.
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			Red Harissa


			Makes about 2½ cups (600 ml)


			Without a doubt, this is the most popular hareef across North Africa and the Middle East and as such has hundreds of variations. I’ve probably tasted most of them having grown up with Moroccan neighbors. In my version, sweet roasted red peppers form the basis of its flavor, with garlic, cumin, and caraway adding complexity. Feel free to use harissa as both a condiment and an ingredient in cooking.


			10 medium garlic cloves


			2 large red bell peppers, roasted, peeled, and seeded (see page 155)


			1¼ cups (300 ml) vegetable or extra-virgin olive oil


			½ cup (48 g) ground cumin


			⅓ cup (32 g) cayenne


			⅓ cup (32 g) sweet paprika


			¼ cup (24 g) ground caraway


			2 tablespoons kosher salt


			Put all the ingredients in a food processor and process to an almost smooth paste, stopping to scrape down the sides of the processor bowl every now and then. Store in a glass container with a tight-fitting lid in the fridge for up to 1 month.


			Yellow Harissa


			Makes about 1½ cups (360 ml)


			More sauce than condiment, yellow harissa—made with roasted yellow bell peppers—is slightly less spicy and more aromatic than red harissa, and is especially good with fish and lamb.


			3 yellow bell peppers, roasted, peeled, and seeded (see page 155)


			½ small habanero pepper, roasted and seeded (see page 155)


			2 medium garlic cloves, minced or grated


			2 teaspoons ground coriander


			2 teaspoons ground cumin


			2 teaspoons ground caraway


			2 teaspoons ground turmeric


			1½ teaspoons kosher salt


			¼ cup (60 ml) vegetable or extra-virgin olive oil


			Put the bell pepper, habanero, garlic, coriander, cumin, caraway, turmeric, and salt in a food processor and process to a smooth paste. With the motor running, stream in the oil and process just until the mixture becomes smooth and emulsified. Store in a glass container with a tight-fitting lid in the fridge for up to 1 week.


			Filfel Chuma


			Makes about 1½ cups (360 ml)


			A close relative of harissa, this condiment hails from Jewish Libyan (Tripolitan) cuisine. Filfel means “pepper” (or “chile,” in this case) in Arabic, and chuma means “garlic,” so its dominant flavors should come as no surprise. A generous splash of lemon juice adds a bright sour note. Use this in any recipe that calls for harissa (particularly to spice up salads, pasta, and legumes), but keep its garlicky, lemony flavor profile in mind. Mostly used as an ingredient in cooking rather than as a condiment, it’s the official hareef for Tripolitan shakshuka (see page 149) and chraime (spicy fish stew).


			30 to 40 garlic cloves


			5 small dried chiles, such as chiles de àrbol


			3 tablespoons sweet paprika


			1 tablespoon cayenne


			½ cup (120 ml) vegetable oil


			1½ teaspoons kosher salt


			1½ teaspoons ground cumin


			1½ teaspoons ground caraway


			½ cup (120 ml) fresh lemon juice


			Put all the ingredients in a food processor and pulse until fully combined but still a bit chunky, stopping to scrape down the sides of the processor bowl every now and then. Store in a glass container with a tight-fitting lid in the fridge for up to 1 week.


			Spiced Olives


			Makes 1 quart (560 g) olives


			This recipe will turn even supermarket olives into a delicacy.


			¾ cup (170 ml) extra-virgin olive oil


			4 garlic cloves, smashed


			½ medium fennel bulb, sliced thin


			2 preserved lemons (see page 30), sliced thin


			2 dried hot chiles, such as chile de árbol


			1 tablespoon fresh lemon juice


			Two 5-inch (12.5 cm) sprigs rosemary


			2 bay leaves


			2 (3-by-1-inch/7.5 by 2.5 cm) strips pared orange zest


			1 quart (560 g) drained mixed olives, such as Kalamata, Castelvetrano, or Niçoise


			Put all the ingredients except the olives in a sterile jar and stir to mix. Add the olives, give them a shake, and refrigerate for at least 2 days or up to 1 month to allow the flavors to develop. 


			Take the olives out of the refrigerator and let them come to room temperature before serving, so the texture is luscious and the flavors more pronounced.
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			Lemony sunshine


			Preserved lemons, sometimes called Moroccan or pickled lemons, may have been developed originally as a way to preserve fresh lemons past their season, but for the modern cook, preserved lemons are a treat unto themselves to be enjoyed year-round. Tart, salty, and made more complex with added spices, preserved lemons bring a sort of citrusy sunshine to all manner of dishes. 


			Here we’re presenting the classic preserving method, which takes around three months and produces a pickled lemon that will last in the fridge for many months beyond that. But if your timeline doesn’t stretch that far into the future, you can make a quick version that’s still plenty tasty. And the preserved lemon paste—it’s a game changer! Whip up a batch with either store-bought or homemade preserved lemons (see below), and then use it as your secret weapon to bring vibrancy to just about anything you can think of.


			Mix crushed, preserved lemons with yogurt or tahini to make exciting dressings and spreads or add them to stews, braises, and soups or as a genius addition to salads. Next time you make a tuna, pasta, or legume-based salad, add a spoonful of chopped preserved lemon and see for yourself. If you plan to chop the lemons and use them as a garnish or in salad, discard the mushy pulp and use only the rind. If you’re adding them to stews, roasts, or braises, or pureeing them into a dressing, you can use the whole (chopped) wedge. Either way, before using the lemons, rinse them to make them less salty and remove all the bitter seeds.


			Preserved Lemons


			Makes 15 lemons


			If you have a lot of lemons, feel free to double or triple these amounts. Once you discover their magic, you won’t stop using them; plus, they make great presents. Make sure the glass jars you’ll pack them in are squeaky clean.


			3 cups (720 g) kosher salt


			½ cup (100 g) sugar


			1½ teaspoons coriander seeds


			1½ teaspoons whole black peppercorns


			¼ teaspoon ground turmeric


			¼ teaspoon sweet paprika


			About 15 lemons, washed and quartered lengthwise


			2 bay leaves


			1 cinnamon stick


			Mix the salt, sugar, coriander, peppercorns, turmeric, and paprika in a large bowl. Spread half the mixture over the bottom of a 1-gallon (4 L) glass jar with a tight-fitting lid.


			Put the lemon wedges in the jar, squeezing their juices into the jar as you throw them in. Pack the lemons tightly to remove all the air, which would cause them to oxidize. Add the bay leaves, cinnamon stick, and the remaining spice mixture and pour in just enough water to fill the jar to the rim. Seal and leave at room temperature for at least 2 months (3 months is even better), until the rinds are very soft. Every couple of weeks, flip the jar a couple of times to make sure all the flavors and spices are distributed evenly. To check for doneness, use a clean fork to remove one lemon wedge from the bottom part of the jar and make sure the rind is completely soft.


			Once the lemons are ready, move them to the fridge (this will slow down the pickling process), where they will keep for at least 6 months. To prevent spoilage, don’t be tempted to remove the lemons from the jar with your fingers (even if you are convinced those fingers are clean)—always use a clean, dry spoon, fork, or tongs. Give them a quick rinse and remove any seeds before using.


			Quick Preserved Lemons


			Makes about 2 cups (500 g)


			Don’t have any preserved lemons at the ready? No problem. This speedy version yields a comparable flavor in a fraction of the time. Use them in any recipe that calls for preserved (Moroccan) lemons. They won’t keep as long, though—just a month in the fridge.


			5 lemons, washed and quartered lengthwise


			3 tablespoons kosher salt


			¼ teaspoon ground turmeric


			3 tablespoons sugar


			Extra-virgin olive oil, for storing


			Combine the lemons, salt, turmeric, sugar, and 3 cups (720 ml) water in a medium saucepan and bring the water to a boil. Reduce the heat to low and simmer, stirring occasionally, for about 1 hour, until the lemons’ flesh has broken down and the rinds are very soft.


			Drain thoroughly and transfer to a clean, dry jar with a lid. Pour in just enough oil to cover the lemons. Seal the jar and store in the fridge for up to 1 month. Use a clean, dry spoon or fork (never your fingers) to remove the lemons from the jar as needed. Give them a quick rinse and remove any seeds before using.


			Preserved Lemon Paste


			Makes about 1½ cups (360 ml)


			Use some of your preserved lemons to make this vividly yellow, brightly sour and fragrant paste. Enlivened with lemon juice, honey, and turmeric, the paste adds a boost of flavor to a wide range of dressings and spreads. Try mixing it into soups, chicken braises, yogurt, or tahini. You can even add a few teaspoons to a sandwich instead of mustard.


			12 wedges preserved lemon (see opposite), rinsed and seeded


			¾ cup (180 ml) fresh lemon juice


			2 tablespoons honey, plus more as needed


			1 tablespoon ground turmeric


			3 tablespoons extra-virgin olive oil


			Put all the ingredients in a blender or food processor and process thoroughly until you have a smooth paste. Taste and adjust the flavorings until you have a bright, intense, salty-sour condiment. Transfer to a clean, dry glass jar with a tight-fitting lid. Store in the fridge for up to 1 month, though you may find yourself making a new batch sooner than you expected!


			Pistachio Dukkah


			Makes about 2½ cups (350 g)


			A whole host of toasted nuts, seeds, and even coconut come together in this redolent Egyptian spice blend. Traditionally mixed with oil and used for dipping bread, it’s actually far more versatile than that. Sprinkle it over anything and everything that can use a nutty boost, from eggs to salads to yogurt. You can even use it to make a crunchy coating for pan-fried meats or vegetables. Want to change things up? See the variations for almond and sunflower dukkahs below.


			2 tablespoons cumin seeds


			2½ tablespoons coriander seeds


			½ cup (75 g) sesame seeds


			1½ cups (195 g) shelled pistachios


			¾ cup (65 g) unsweetened coconut flakes


			1 teaspoon kosher salt


			Freshly ground black pepper


			Preheat the oven to 300°F (145°C). Line a rimmed baking sheet with parchment paper.


			Heat a small dry skillet over medium heat. Toast the cumin and coriander, stirring frequently with a wooden spoon, until just fragrant, 2 to 3 minutes (this happens quickly, so stick around and make sure the spices don’t burn). Transfer to a small plate and let cool. Toast the sesame seeds in the same pan, stirring frequently, until lightly golden, 3 to 4 minutes. Transfer to a small plate and let cool.


			Scatter the pistachios on the baking sheet in a single layer. Toast in the oven until slightly fragrant and drier, 15 to 20 minutes. Keep an eye on them—toasted pistachios should retain their green color; if they turn brown, you’ve toasted them too long and must start again with a new batch of nuts. (Don’t worry, it happens.) Transfer the pistachios to a plate and let cool; leave the oven on.


			Scatter the coconut flakes on the baking sheet and toast in the oven until they turn golden, 6 to 8 minutes, stirring halfway through to make sure the coconut toasts evenly.


			Grind the toasted cumin and coriander in a spice or coffee grinder or using a pestle and mortar; in both cases, you want the texture to remain slightly coarse. Transfer to a medium bowl.


			Pulse the cooled pistachios in a food processor until finely chopped, then transfer to the bowl with the cumin and coriander. Add the toasted sesame seeds, toasted coconut flakes, salt, and a few twists of black pepper. Stir thoroughly to combine. 


			Store in an airtight container in a cool, dark place for up to 2 months.


			Tip If your dukkah gets stale over time, don’t throw it away! Scatter it on a baking sheet lined with parchment paper and heat for 5 to 7 minutes in a 250°F (120°C) oven. It will be as good as new. Let it cool before returning it to the storage container.


			Variations


			Almond Dukkah: Use 2 cups (220 g) slivered almonds in place of the pistachios. Toast them in the oven at 300°F (145°C) for 20 to 25 minutes, let cool, then pulse in the food processor until evenly and finely chopped. Be careful not to overpulse or you’ll end up with almond flour (or almond butter, if you really get distracted!).


			Sunflower Dukkah: Use 2 cups (280 g) hulled sunflower seeds in place of the pistachios. Toast the sunflower seeds in a large dry skillet over medium-high heat, stirring frequently, until lightly toasted, 2 to 3 minutes.


			Chermoula


			Makes 2 cups (480 ml)


			This North African condiment is used almost exclusively with fish, because it has everything the fish needs—aromatics, herbs, tartness, and some heat (but much less heat than harissa). Serve it with whole grilled or baked fish, fish fillets, or fish cakes, or try chermoula with hummus (see page 121).


			1 tablespoon cumin seeds


			1 tablespoon coriander seeds


			¾ cup (40 g) coarsely chopped fresh parsley


			¾ cup (30 g) coarsely chopped fresh cilantro


			1 jalapeño chile, cored, seeded, and finely chopped


			½ teaspoon sweet paprika


			1 teaspoon kosher salt


			Zest and juice of 2 lemons


			1 cup (240 ml) extra-virgin olive oil


			Heat a small dry skillet over medium heat. Toast the cumin and coriander seeds until fragrant, about 2 minutes. Transfer to a plate and let cool. Grind in a spice or coffee grinder and transfer to a small bowl.


			Add the parsley, cilantro, jalapeño, paprika, salt, lemon zest, lemon juice, and oil. Taste and adjust the seasoning.


			If not using at once, store in an airtight container in the fridge for up to 2 days.


			Tip If you don’t have time (or a grinder), you can use preground spices, as long as they are fresh and of good quality.
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			more Dips and Dressings


			Preserved Lemon and Mint Pesto


			Makes 1⅓ cups (320 ml)


			This bold pesto is delicious with semisoft Mediterranean cheeses. Try it with burrata, manouri, or halloumi.


			8 preserved lemon quarters (see page 30)


			2 medium garlic cloves, minced or grated


			¼ cup (60 ml) fresh lemon juice


			⅓ cup (45 g) pine nuts, toasted or fried (see page 69)


			⅓ cup (80 ml) silan or honey


			⅓ cup (80 ml) extra-virgin olive oil


			¼ cup finely chopped fresh mint leaves or 2 teaspoons dried


			Kosher salt


			Rinse the preserved lemons, remove the seeds and most of the pulp, and chop the rinds finely. Don’t worry if they turn mushy. 


			Put the garlic, lemon juice, pine nuts, silan, oil, and dried mint (or if using fresh, add it just before serving) in a food processor and process thoroughly until well blended. Stir in the preserved lemons and fresh mint (if using). Taste and decide whether you need to add salt—the preserved lemons are quite salty, so you may not. Store in an airtight container in the fridge for up to 1 week.


			Garlic Confit and Sumac Mayonnaise


			Makes 1 cup (240 ml)


			Slowly cooking garlic in oil mellows its sharp edges and turns it sweet and rich, perfect for dressing up creamy mayonnaise.


			20 medium garlic cloves, peeled, plus 1 small garlic clove, minced or finely grated


			About ½ cup (120 ml) extra-virgin olive oil (or half olive oil and half canola oil)


			1 cup (240 ml) best-quality mayonnaise


			½ teaspoon ground sumac


			1 teaspoon fresh lemon juice, plus more as needed


			Kosher salt


			Put the garlic cloves in a small pan, add oil to cover, and cook over very low heat until they turn golden brown, about 30 minutes. Drain the garlic cloves, but don’t throw the oil away—it’s great for frying or brushing onto bread to make bruschetta; store it in the refrigerator for up to 2 weeks.


			Mash the softened garlic cloves with a spoon or a fork in a medium bowl. Add the grated fresh garlic, mayonnaise, sumac, lemon juice, and a pinch of salt and stir to blend. Taste and adjust the seasoning with more salt and lemon juice to your liking. Store in an airtight container in the fridge for up to 1 week. Use it in any way you would mayonnaise—as a condiment for meat, chicken, or french fries, or as a sandwich spread.


			Za’atar Goat Cheese Dip


			Makes about 1 cup (240 ml)


			Adding a little yogurt to soft goat cheese makes the cheese creamy and dippable. A little lemon zest and herby za’atar make it irresistible.


			6 ounces (170 g) soft fresh goat cheese, at room temperature


			¼ cup (60 ml) whole-milk Greek yogurt (we like Fage)


			1 teaspoon finely grated lemon zest


			1 small garlic clove, minced or grated


			1 tablespoon za’atar, store-bought or homemade (page 24)


			2 tablespoons extra-virgin olive oil


			1 teaspoon honey, plus more for serving if desired


			Kosher salt and freshly ground black pepper


			Silan, for serving (optional)


			Combine the goat cheese, yogurt, lemon zest, garlic, za’atar, oil, and honey in a medium bowl and beat with a spoon to blend and lighten the texture a little. Taste and add salt—most goat cheeses are salty, so you shouldn’t need much—and pepper. Drizzle with silan (if using) or more honey and serve.


			The dip can be stored in an airtight container in the fridge for 3 to 4 days—it will firm up a bit and needs to be beaten again before serving. You can also add a little water or yogurt to reach the desired consistency. Use whatever is left as a snack with crackers or pita or as a sauce for making a boureka (page 322).


			Pistachio-Yogurt Dressing


			makes about ¾ cup (180 mL)


			Use this pale green dressing on roasted vegetables. Beets look especially pretty. 


			½ cup (65 g) shelled pistachios (ideally Sicilian), toasted


			2 tablespoons vegetable oil


			2 tablespoons water


			1 teaspoon kosher salt, plus more as needed


			½ cup (120 ml) whole-milk Greek yogurt (we like Fage)


			Combine the pistachios, vegetable oil, water, and salt in a food processor and process to a smooth paste similar in consistency to thin nut butter. Add a little bit more water if it’s too thick. Pour the mixture into a medium bowl and whisk in the yogurt until blended. Taste and adjust the seasoning.


			Tip Instead of buying expensive Sicilian pistachios, use this simple trick to obtain vividly green nuts: Bring 2 cups (480 ml) water to a boil with 1 teaspoon kosher salt. Add shelled pistachios and blanch them for 2 minutes. Drain and let cool for a couple of minutes. While they are still warm, rub them in a clean and odorless kitchen towel—this will separate the nuts from the skins. Discard the skins and spread the nuts on a baking sheet. Toast for 7 minutes in a preheated 300°F (145°C) oven; the color should stay green—you don’t want to brown them. Cool completely and store in an airtight jar at room temperature.


			our favorite shuks: tel aviv


			Shuk Levinsky/Levinsky Market  


			The story 


			Levinsky is not a market in the traditional sense of the word. There are no stalls and no fresh produce, just a maze of little shops spilling onto the narrow sidewalks in the dusty commercial area of downtown Tel Aviv. The story of Levinsky begins in Salonika (Thessaloniki in Greek), an ancient city in northern Greece that has been a center of Jewish life since the expulsion from Spain in 1492. In mid-1930, a few thousand Salonikan Jews arrived in Palestine. Most settled in Tel Aviv, in the newly established Florentin Quarter, and were instrumental in launching the first Hebrew Port in Tel Aviv. A small, lively market sprang up spontaneously on nearby Levinsky Street, and, as it catered mainly to Salonikans, it offered, in addition to fruits and vegetables, all kinds of cured or dried fish, olives, bottarga (dried fish roe), and other imported Balkan foodstuffs. About a decade later, the municipality decided to close down this improvised market and moved the vendors into shops across the street. Some stayed on; others left, and the shops they vacated were taken up in the 1950s by a new wave of immigrants—this time from Iran. And so it came to be that next to Balkan delis, the Levinsky shuk now offered exotic foodstuffs never seen before in Israel: dried lemons, saffron, pomegranate molasses, and every imaginable kind of rice, legume, nut, and dried fruit. In the 1980s, a bunch of restaurant supply stores opened on the neighboring streets, which put the market on the radar of enthusiastic amateur cooks. The problem was that the more Levinsky had to offer, the tougher it became to shop there, with narrow streets chronically crammed with trucks and pickups and practically no parking options. Spacious air-conditioned gourmet stores, which started to pop up across the country, drove away most of the clientele, and by the beginning of the 2000s, it seemed that the days of Levinsky were numbered. But then, miraculously, it was given a new lease on life, as young Tel Avivians seeking affordable housing started to move into the neighborhood.


			The vibe 


			The aging market now has a new pool of shoppers who adore its shabby-chic atmosphere, understand good food, and are keen to try new things. Many veteran shops, now run by the grandchildren of the founders, have been recently revamped and modernized, while a crop of new businesses—restaurants, bars, cafés, bakeries, and organic stores—complete the makeover. Levinsky is still crammed and dusty, and finding a parking spot is harder than ever, but its culinary treasures and singular mix of old and new are worth the trouble.


			When to come 


			If you plan some serious shopping or just dislike crowds, come during the week, preferably in the morning. The shopkeepers will be more obliging and more likely to offer you a taste and an explanation. On Fridays, Levinsky turns into one big street party. Prepare to wait in lines, run into friends (even if you’re a tourist), and be entertained by spontaneous live music and colorful characters.


			[image: ]


			[image: ]


			Olives, pickles, and other treats from the Balkans at Haim Rafael deli (ABOVE);  Happy hour at Pimpinella market bar (opposite)
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			Freshly roasted seeds and nuts at Moshe & Sons Pitzuchim (TOP); Dried limes, secret ingredient of Persian cooks (ABOVE); Gorgeous gazoz drinks at Café Levinsky 41 (RIGHT); dried fish at Victor’s, the oldest shop at the market (OPPOSITE TOP); “Mystical stuff” at Havshush Spices (OPPOSITE BOTTOM)


			Our Favorite Spots


			Havshush Spices


			18 Hahalutzim Street


			Levinsky is famous for its spice shops, also selling dried fruit and herbs, legumes, and other interesting dry goods. You’ll find quite a few of those on Levinsky Street, but we prefer to head straight to Havshush, which hides away on a street that runs parallel to Levinsky. It seems that the owners do everything to discourage curious walk-ins—the green metal door is usually half shut, and the dimly lit store is cramped and uninviting. At first sight you won’t even see spices, but you will definitely smell them. The selection here is excellent, and so is the quality. If the place is not too busy, ask one of the shopkeepers to show you some of what they call “mystical stuff”: all kinds of sinister-looking potions, roots, stones, and powders that are bound to drive away an evil eye, lift a curse, or help you find your soul mate.


			Haim Rafael


			36 Levinsky Street


			Yom Tov


			43 Levinsky Street


			Through pure coincidence, two of the most popular delis at the market are located right across from each other on opposite sides of Levinsky Street. Both have been in business for more than half a century, and both are now run by the grandchildren of their founders. Haim Rafael was born in Salonika, while Yom Tov Levi came from Istanbul. Given the famous age-old animosity between the Greeks and the Turks, the comparison between these two places is almost inevitable, but if truth be told, the selection is quite similar and—judging by the length of the lines—both have their faithful fans. You can find all manner of cured, dried, or smoked fish; olives; pickles; cheeses from all over the world; deli salads and spreads; and, on Fridays, prepared food to take home for weekend meals.
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			Café Levinsky 41


			41 Levinsky Street


			Good strong espresso and dainty homemade cakes are on offer here, but the main reason people are lining up at all hours in front of this tiny café is the unique gazoz drinks. Before canned sugary sodas became the norm, generations of Israelis quenched their thirst on summer days with a glass of gazoz—soda water mixed with fruit syrup heavy on sugar and artificial colorings. Benny Briga, the owner of this charming hole-in-the-wall, turned this nostalgic drink into a quirky work of art: Chunks of macerated fruit and homemade syrups, not at all reminiscent of the mass-produced stuff, are topped with soda water and garnished with a bunch of aromatic herbs. First you drink the water, then you dig out the fruit with a straw that doubles as a spoon. You’re then left with a little bouquet of sweet-smelling herbs that you can sniff as you walk around the market.
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			Moshe & Sons PITZUCHIM


			51 Levinsky Street


			This is the best place at the market for pitzuchim, a collective name for roasted seeds and nuts that Israelis (especially male) love to munch on, especially during weekend soccer games or in front of the television. Buying a few paper bags of pitzuchim for Shabbat is a time-honored tradition, which explains long lines in front of pitzuchiyot (places that sell pitzuchim and other munchables). Here the selection is especially tempting, everything is freshly and expertly roasted, and the lines are accordingly long.


			Ouzeria


			44 Matalon Street


			We love Avivit Priel, the chef-owner of this cheerful tavern, because of her bubbly personality and her seriously good food. Ouzeria was the first of the new wave of restaurants to open at Levinsky Market, and it was the first one to stay open late (now there’s a whole scene at Levinsky by night). Just like Levinsky itself, the food blends Balkan and Levantine dishes that go perfectly with an East-meets-West playlist and a groovy ambience.
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