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For all the talented and hard-working refugees and immigrants around the world, and the welcoming communities who help them blossom to create a better future together.
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And for the Eat Offbeat chefs, whose amazing talent, passion, and dedication made this adventure possible.













Our Story


A note from Wissam and Manal, co-founders of Eat Offbeat
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THE INHERITANCE OF FLAVOR


This story starts like so many other cooking stories—with a grandmother’s recipe.


When Manal moved to New York City in 2013, she was very disappointed with the quality of the supermarket hummus—it did not even come close to the amazing taste and texture of our grandmother’s recipe back home in Lebanon. Hummus is ubiquitous throughout the Middle East, with a variety of interpretations and many countries claiming ownership of the “authentic” original recipe. We won’t attempt to resolve that quarrel, but this particular version came with our grandmother from her hometown in Aleppo, Syria, so it is authentic to us. It was the hummus we grew up with.


Manal, craving a taste of home, began to make batches of our Syrian grandmother’s hummus regularly, and word got out among our friends in New York. They raved about it so much that we asked ourselves, “Why not share this hummus with everyone?”


What we quickly realized was that the success had only a little to do with the hummus itself and much more to do with the story behind it. It carried memories from a faraway and mysterious land. Our audience had heard of Syria in the news, but under much different circumstances—they were familiar with a country ravaged by fighting, not with stories of a rich, generational food culture. Our grandmother’s hummus had a certain mystique—it was the same one that families in Aleppo shared around their kitchen tables centuries ago, and still enjoy today, on sunny terraces in the shadows of grapevines. This recipe conveyed memories of happiness, a far cry from the wars and violence that our guests heard about on the news.


And so it has been for the many other of countries that people fled, looking for a better life, often leaving everything behind except for their beautiful memories immortalized in the recipes they brought along with them. These tasty dishes represent cultures in which cooking is valued as an act of love for family, not just an elevated art that professionals practice in restaurants.


With this seed of an idea, Eat Offbeat—a catering company that hires talented refugees who have come to call New York City home and serves their dishes to businesses and individuals across the city—began.


THE FIRST STEP OFF THE EATEN PATH


Our company, Eat Offbeat, was born out of the desire to give life to the special food memories our chefs brought with them. In our kitchen, they can share their stories through the most intimate form of expression—cooking their own dishes the way they would cook them for their families. This was a language New Yorkers understood instantly. Those who came once to support Eat Offbeat’s mission came back and brought their friends because they loved the food and what it conveyed.


In a city that seemingly has every type of regional food you could think of, these amazing chefs uncovered something truly new: They not only introduced New Yorkers to different cuisines (Nepali, Iraqi, Syrian, Sri Lankan, Eritrean, and so on), but they built a bridge to connect to the community and share their talents. It was a reinvention of the catering experience: From a purely functional purpose, it became something truly experiential that challenged preconceived notions and stigmas. In an era where everything is about “authentic” experiences, the Eat Offbeat chefs took authenticity to the next level.


THE SOUL BEHIND THE FOOD


As we remember dishes that are significant to us, it’s not perfection, but imperfection, that makes them special and memorable. It’s the hint of extra garlic that reminds us of our grandmother’s unique touch or the extra sauce that makes us recognize, without any doubt, our mother’s recipe. What’s more, these personal tweaks are the ultimate expression of a caring chef.
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When asked by a TV reporter about what cooking meant to her, Chef Nasrin, whom you’ll meet on page 24, answered: “Food is love.” One could have mistakenly attributed this simple answer to her limited English vocabulary back then, but the passion sparkling in her eyes and the sincerity in her voice made it more eloquent than an answer any Michelin-starred chef could have given.


You see, if you observe the Eat Offbeat chefs in our Long Island City kitchen, you will notice an unparalleled passion for and dedication to their craft. This is because they don’t perceive their work as just preparing food—they yearn to create a special bond with New Yorkers. The chefs see this as an opportunity to bring something unique from their cultures to our guests. They take immense pride in sharing their cuisines, and put in love, as if they were cooking for their own families. Emotions—pride, dignity, love, and the desire to connect—can’t be faked, and once again authenticity is redefined.


THE SOUL BEHIND THE FOOD


There is a famous Middle Eastern saying: Sar fi beynatna khobz wa meleh, meaning “Now there is bread and salt between us.” This idiom is used to illustrate how eating together will cement the relationship between two people. We once heard a very wise refugee give his own interpretation of the saying: “Nobody can hate me after they have tasted my mother’s hummus.”


We hope that as you read our story and sit down to share this food with others, you will allow the story of our common human experience to serve as a platform for deeper connection. We also hope this book will help you learn about our team, especially our chefs, and maybe give you a different perspective on who we all are and where we all come from.


Most importantly, as you prepare these delicious recipes, don’t forget to mix in your own version of love, passion, and pride—three truly essential ingredients for the success of every dish!


[image: Image]









[image: Image]


[image: Image]


Manal and Wissam Kahi
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Lebanon
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Manal and Wissam Kahi (pictured, page xii) didn’t set out to start a catering company. They originally wanted to sell hummus inspired by their Syrian grandmother’s recipe (page 23), and felt this could possibly be a good way to help recent Syrian refugees ground themselves in a new country.


As the idea for the company came together, the siblings, who grew up in a very socially conscious environment, wanted to add a social element. Since their homeland, Lebanon, is a major destination for Syrian refugees, helping the displaced Syrians who are sent to New York made sense. But as the idea expanded to include more than just hummus, it began to include more than just Syrian refugees as well. Slowly, Eat Offbeat formed.


Manal and Wissam grew up surrounded by good food. Their family comes from Sehayleh, Lebanon, a village about a half hour northeast of Beirut. Manal and Wissam, along with their sister, Hala, and their parents, lived in a homestead filled with extended family, surrounding an orchard. Both parents worked, which was unusual for the time. And while she does cook quite well, their mother was able to leave a lot of the daily cooking to her mother and an aunt. “They were both amazing cooks; everything was top-notch,” says Manal. “We can’t cook as well as they can!”


The orchard not only provided most of the produce the families needed, it also gave the children a place to play. Manal fondly remembers the smell of blooming orange and mandarin trees, but it’s the janerik (sour green plums) that she misses the most. “We’d climb the tree and our grandmother would come yell at us to not eat them all,” she says. The pull of the janerik is so strong, Manal now times her trips back to coincide with the month-long harvest season.


For Wissam, it’s the green almonds. “I would climb the tree and just eat them for hours,” he says. Though separated by eleven years, the two are close enough that when Manal was ready to leave Lebanon for the States, having Wissam in New York City was comforting. He had just put down roots in New York City in the early 2010s when Manal was accepted to Columbia’s School of International and Public Affairs (SIPA).


Manal’s move to New York wasn’t as jarring as her earlier sojourns to Spain and Germany, but as time went on, she found she missed the food from home. That’s how the calls back home for recipes started. “It would make their day when we’d call asking how to make something,” says Manal. And then there was the hummus.
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As the idea for a company involving refugees formed, Manal and Wissam looked for feedback from outside sources. Their first validation was winning the Tamer Fund for Social Ventures in 2015. Every semester, the Tamer Center for Social Enterprise, a part of the Columbia Business School, runs the competition for Columbia University’s students, alumni, and faculty, with the best business plans awarded seed grants of up to $25,000. The competition not only encourages participants to form businesses with social justice aspects but also teaches the business school students to analyze the plans. Of those submissions, Manal and Wissam’s plan was one of the five awardees. Knowing that others thought they were on the right track helped Manal and Wissam gain confidence. “If we hadn’t won, there wouldn’t have been a business,” Manal says. “It helped us not only financially but psychologically.”


Another validation came from the International Rescue Committee (IRC). One of the IRC’s missions is to help refugees rebuild their lives. Having them on board was crucial to Eat Offbeat’s formation. Not only could they connect Manal and Wissam with refugees who wanted to cook, they could help with feedback.


The first meal prepared at the Eat Offbeat kitchen was cooked in November 2015. The siblings collaborated with four people: three cooks plus Chef Juan Suarez de Lezo, a seasoned chef with experience in various Michelin-starred restaurants who became Eat Offbeat’s chief culinary officer (see page 200). Those first menus included Rachana’s Vegetable Momos (page 2), Mitslal’s Adas (page 112), and Dhuha’s Sumac Salad (page 44).


Over time, the Eat Offbeat kitchen expanded its staff and its menu. The first crew included immigrants from five countries: Iraq, Nepal, Eritrea, Spain, and Lebanon. Within three years, that number expanded to chefs from fifteen countries. The menu has included more than sixty items over the same time period, with about twenty-five dishes available at any given time.


As one factor in their success, Manal points to a trait all the Eat Offbeat employees have learned through their life journeys: the ability to adapt. When people are immigrating or are displaced from their homes, they must adapt to ever-changing circumstances. That skill helps them in the kitchen when the unexpected happens. And it will continue to help the entire Eat Offbeat family as they continue to grow the company and change lives.
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the eat offbeat pantry


Ingredients, Sourcing, and Substitutions
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Although many of these dishes rely on simple techniques and are accessible versions of familiar foods, some ingredients that might be less familiar to a Western audience are included—heightening the flavor profile and adding a special quality to the dishes without a lot of extra fuss. If a reasonable substitution is available, it will be listed here. Sometimes an ingredient is too unique to be replaced, such as asafetida powder, so in those instances, omitting the ingredient is an option, although keep in mind that the dish won’t quite maintain the intended flavor.


Achiotina


Classic Latin American dishes like cochinita pibil (shredded pork), longaniza (spicy pork sausage similar to chorizo), and hallacas (tamales—page 164) get their yellowish-red color from achiotina or achiote paste. Achiote paste is made by grinding annatto seeds with garlic and savory spices. The paste can then be infused into lard or dissolved in acidic liquids like lemon juice and vinegar. Jars of the lard-based achiotina can be found with Latin American ingredients in most major supermarkets, and blocks of achiote paste can be found in specialty stores.


Asafetida powder


Also known as hing powder, asafetida comes from the resin of giant fennel plants (part of the celery family) found in Afghanistan, Iran, and India. Asafetida is closely identified with South Asian cuisine, where it is found in lentil curries and rogan josh (a red lamb stew), but it is also used in Ayurvedic medicine and as a digestive aid. While the resin is sold in chunks overseas, Westerners will usually find it ground and bottled, often with a neutral additive like wheat flour. The spice’s sulfur aromas mellow out while cooking, resulting in a balanced umami flavor similar to that of leeks. Due to its pungency, asafetida should be added to dishes in very small amounts, and it should be stored in an airtight container.


Berbere spices


Named after the Amharic word for “pepper” or “hot,” this spice blend comes from Ethiopian and Eritrean cuisine. Although the ratio and ingredients can vary, the savory elements of most blends will come from allspice, black peppercorns, carom seeds, cinnamon, coriander, fenugreek seeds, ginger, green cardamom, nigella seeds, nutmeg, onion flakes, paprika, or korarima, a wild cardamom native to Ethiopia. The heat so typical of berbere spices typically derives from chiles de árbol. Preground mixes are widely available in some large grocers or at specialty spice stores and online, but toasting and grinding your own spices is always preferred.


Bird’s-eye chile


Also known as the Thai chile and piri piri, this thin little green or red chile pepper is commonly used in dishes from southeast Asia to eastern Africa. The peppers are closer in heat to habaneros than jalapeños, but either can be used as a substitute.


Cameroon black pepper


Also known as Nsukka pepper and Ghana pepper, this aromatic, very hot, reddish-brown spice is made from dried Scotch bonnet peppers and is found in Nigerian dishes. It can often be found in markets dedicated to African ingredients, but habaneros, Kashmiri chiles, or cayenne pepper can be used as a substitute.


Char magaz


Whether used in traditional desserts or ground into a paste to thicken dishes, the traditional blend for char magaz is composed of dried seeds from pumpkins, cantaloupes, watermelons, and cucumbers. Char magaz is frequently used in Rajasthani and other northern Indian dishes.


Curry leaves


These aromatic, shiny green leaves from the curry leaf plant—not the curry plant nor related to curry powder—are essential to South Asian cuisine. The herb has a citrus-y smell and imparts a little bitterness and heat to dishes to round out the other flavors. Packets of fresh leaves are easy to find refrigerated at specialty grocers and online, and any extra leaves can be frozen for use within a year—just bruise the frozen leaf before adding it to a dish. Dried curry leaves are also available but are less pungent.


Fenugreek


Common in curry dishes and tea blends from the western Mediterranean to the Indian subcontinent, this herb is even used in fake maple syrup. Finding it fresh is very rare—you’re more likely to come across the seeds and the dried leaves, which will sometimes be called by their Indian name, kasoori methi. Both add a certain bittersweet quality to the final dish, and there’s no real substitute.


Jackfruit


Native to southeast Asia, this tropical fruit appears often in Indian, Bangladeshi, Nepalese, and Thai recipes. You may also know of it from vegan recipes, where it’s used to replace meat, as in “jackfruit pulled pork.” The meat of jackfruit is starchy and stringy, with a flavor close to that of papaya when unripe. It does get sweeter as it ripens, leading to a tropical flavor like that of pineapple. You can find the fruit canned in brine at most major grocery stores, and whole jackfruits and freshly cut portions are often found in the produce section at Asian markets.


For whole unripe green fruits, wait until the skin turns yellowish, the flesh softens, and it emits a musky smell before cutting it open. The fruit has sticky sap. For easier cutting and cleanup, it helps to coat your kitchen knife with cooking spray. Cut the fruit lengthwise into quarters, core it, and detach the flesh from the fibrous filaments. The flesh is okay to eat raw, but the seeds need to be boiled and peeled before being consumed.


Jimbu


A cornerstone of Nepali cuisine, this allium tastes similar to other mild members of the onion family, like dried wild garlic and dried chives. In most specialty grocery stores, jimbu is sold as fine dried strands. To enhance its flavor, it can be lightly fried in oil or ghee before being added to dishes.


Kashk Bibi


Kashk bibi is a common ingredient from Iran to the Balkans. It’s made from fermented yogurt, milk, or whey leftover from making cheese. Then it’s mixed with wheat or barley, resulting in a distinct umami flavor similar to Parmesan. It’s typically used to thicken and add flavor to sauces, soups, and stews. But it is a vital ingredient in a number of dips like Kashk Bademjan (page 30) and can be a wonderful addition to Baba Ghannoush (page 33). In addition to jarred liquid kashk, the condiment can be found in dehydrated spheres that keep for up to a year. Note that once a jar of kashk is open, it keeps in the fridge for only a week or two.


Kashmiri chile


Looks are deceiving with this Indian chile. Its vibrant red color doesn’t denote spice. Instead, it’s rather mild with a heat level close to a poblano. Dried chiles can be found whole and then ground at home when needed, but Kashmiri chile powder is making its way into the mainstream grocery market, so look for it in the spice aisle.


Maggi sauce


Popular throughout the world, Maggi sauces are versatile ingredients. Used most frequently in this book are the tomato-based Hot & Sweet Tomato Chilli Sauce and the Sweet Chili Sauce, both of which come from Maggi’s South Asian product lines. However, the original dark seasoning sauce was created in the late 1800s by a Swiss inventor. It’s important to note that many Maggi products have regional differences. For instance, the Mexican “jugo” version is more concentrated and saltier than the Chinese version.


Piloncillo


Also known as panela, this Latin American ingredient made of unrefined whole cane sugar can be found in a variety of shapes, from cones to small disks that need to be grated to use. Piloncillo’s deep, almost smoky flavor, sometimes with notes of caramel, will remind many of another sugar product: rum. You can substitute dark brown sugar for piloncillo, one for one. Jaggery, another cane sugar with date or palm sap, is also a good substitute.


Pomegranate molasses


This Middle Eastern syrup isn’t sugar-based molasses—it’s pomegranate juice boiled down to an almost sour reduction. The final syrup is mildly sweet and tangy and is used in a variety of dishes, including Persian Fesenjan (page 136). Drizzle it in coffee for an elevated twist on your morning cup.



Seven spices


Also known as sabaa baharat, this blend of spices is found throughout the Middle East and Greece. Though the spices and herbs used vary from cuisine to cuisine and household to household, the aromatic mix usually includes allspice, cinnamon, cardamom, nutmeg, and cloves. You’ll often find it labeled as Lebanese seven spices or Moroccan seven spices.


Shawarma spices


Part of the deliciousness of Middle Eastern shawarma comes from the spices that are used to flavor the meat before cooking. The usual combination includes allspice, asafetida, black pepper, cardamom, cayenne, cinnamon, coriander, cumin, garlic, paprika, sumac, and turmeric.


Sumac


Purple, citrus-y, and tart sumac powder is made from the dried fruit of sumac flowers. Ground sumac can be used to brighten and complement a number of dishes, from a dusting on fresh bread and hummus to a garnish on brownies.


Wrappers


A few of the recipes in this book call for wrappers of some sort. For dumpling wrappers, look for the thin round wrappers, usually found in the freezer section—make sure to keep frozen until you’re ready to use them. They are very susceptible to drying out, so keep them under a damp towel as you fill and seal them. For the thicker wrappers, look for frozen empanada wrappers, sometimes labeled as disks.


zereshk


Barberries, known as zereshk in Persian, are found in numerous dishes from Iran. Though the resilient plants can grow throughout the world, including in North America, the eastern Iranian province of South Khorasan is the largest producer of barberries. Because most of the commercial crops are grown in Iran, it’s rare to find fresh barberries outside of the Middle East. Instead, you’ll find these small, tangy red fruits in dried form at international markets and Middle Eastern grocers. In a pinch, unsweetened dried cranberries or currants can be substituted.




Where to Buy


Most of the ingredients in this book are becoming more widely available, popping up in grocery stores as tastes change and palates broaden. For any ingredients that can’t be found in your local grocery store or at international supermarkets, look online at Kalustyan’s (foodsofnations.com), Patel Brothers (patelbros.com), Snuk Foods (snukfoods.com), and Tropical Appétit (tropicalappetit.com).
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Appetizers and Dips
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Vegetable Momos 


Steamed dumplings stuffed with spiced, shredded cabbage; spinach and paneer cheese; or carrots and ginger


Beef Kibbeh 


Hand-shaped beef-and-bulgur croquettes with seven spices


Potato Kibbeh 


Hand-shaped potato croquettes stuffed with beef and herbs


Fatayer 


Hand pies stuffed with chicken, peppers, pomegranate molasses, and Cheddar


Samosas 


Fried hand pies with spiced potato filling


Cachapas 


Corn cakes topped with melted butter and cheese


Kuku Sabzi 


Persian herbed frittata


Hummus 


Chickpea dip with tahini and lemon


Mirza Ghasemi 


Charred eggplant dip with stewed tomatoes, onion, and garlic


Kashk Bademjan 


Turmeric-spiced eggplant and onion dip


Baba Ghannoush 


Roasted eggplant dip with tahini


Borani Esfenaj 


Creamy spinach dip


Musabbaha


Tahini-dressed chickpea salad


Zeytoon Parvardeh 


Olive, pomegranate, and walnut tapenade


Chef Rachana [image: Image] Nepal
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Steamed dumplings stuffed with spiced, shredded cabbage
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If there is one dish that could represent Nepal, it would be their version of a dumpling known as momo. Made with Chinese dumpling wrappers, momos can be vegetarian or meat-filled and can be sealed a number of ways, including a pleated crescent shape (for beginners) or a round ball with a swirled top (the more traditional method—requiring skill). Here we steam the filled dumplings, but they can be pan-fried after steaming. (Eat Offbeat fries them for better transit.)


Paneer cheese can be found in the freezer section of international markets, but if you can’t find it, you can easily make it at home (note that it will be softer than the store-bought equivalent). Ginger-garlic paste is a common condiment used in India and neighboring countries—you can find it online or at specialty grocers like Patel Brothers. A small bowl of sauce on the side is perfect for dipping. Rachana often tweaks her recipe for the dipping sauce; the version that appears here is a variation of her authentic tomato-based recipe, which takes much longer to prepare.




2 tablespoons olive oil, plus more for oiling the steamer


2 cups yellow onions, peeled and finely chopped


4 cups shredded cabbage


1 cup grated paneer cheese (homemade, page 121, or store-bought, see Note, page 120)


4 ounces cream cheese


2 tablespoons ghee


2 tablespoons ginger-garlic paste


½ teaspoon ground cardamom


½ teaspoon ground cinnamon


1 teaspoon kosher salt, or to taste


½ teaspoon freshly ground black pepper


½ teaspoon garam masala


1 teaspoon garlic powder


1 teaspoon onion powder


2 tablespoons finely chopped fresh cilantro leaves


36 round dumpling wrappers, defrosted (see page xix)


Savory Dipping Sauce (recipe follows), for serving





1 Heat the olive oil in a large sauté pan over medium heat. Once the oil is hot, add the onions and sauté until tender, about 5 minutes.


2 Working in batches if necessary to avoid crowding the pan, add the cabbage, paneer, cream cheese, and ghee. Cook, stirring occasionally, until the cabbage has softened slightly, 5 to 7 minutes. Remove the pan from the heat.Add the ginger-garlic paste, cardamom, cinnamon, salt, black pepper, garam masala, garlic powder, onion powder, and cilantro to the pan and stir.


3 For each momo, place a wrapper in your hand and put about 2 teaspoons of the filling in the middle. Fold the wrapper in half over the filling. Start at one edge and pinch the dough to seal at the corner. Seal by pinching a pleat into one edge and press the pleat against the opposite smooth edge. Continue to pleat and pinch to create a crescent-shaped dumpling with one smooth and one pleated side. Alternatively, gather the edge above the filling and pleat while twisting until sealed, creating a purse-shaped dumpling.


4 Lightly oil the inside of a bamboo steamer and place as many momos inside as can fit without crowding. Close the lid.


5 Place a pan big enough to hold the bamboo steamer over medium heat and add water to a depth of ½ inch. Heat the water until it boils and then turn the heat down to low to maintain the steam. Place the bamboo steamer in the pan and steam the momos until cooked through, about 10 minutes.


6 Repeat Steps 4 and 5 with the remaining momos. Serve the momos immediately with a side of dipping sauce.


Savory Dipping Sauce




1 cup distilled white vinegar


1 cup sugar


¼ cup soy sauce


1 cup ketchup


1 teaspoon cornstarch





1 Place the vinegar, sugar, soy sauce, and ketchup in a small pot over medium heat. Bring to a boil, stirring, until the sugar is dissolved, about 5 minutes.


2 Combine the cornstarch and 1 tablespoon of water in a small bowl and whisk together with a fork. Stir into the sauce, then bring the sauce to a boil over high heat and boil until thickened, about 1 minute. Serve alongside the momos. Any extra sauce can be refrigerated in an airtight container for up to a week. Bring to room temperature before serving.
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Momos with Spinach Filling
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Fresh spinach and paneer cheese is a common combination in South Asian cuisine. Here, the combo is turned into momo filling.




2 tablespoons olive oil


1 cup finely chopped yellow onion


1 tablespoon finely chopped fresh ginger


2 garlic cloves, peeled and finely chopped


1 teaspoon kosher salt, or to taste


16 ounces fresh spinach, triple-washed and drained, finely chopped


½ cup grated paneer cheese, (homemade, page 121, or store-bought, see Note, page 120)


30 round dumpling wrappers, defrosted (see page xix)


Savory Dipping Sauce (page 3), for serving





1 Heat the olive oil in a large sauté pan over medium heat. Once the oil is hot, add the onion, ginger, garlic, and salt. Sauté until the onion is tender, about 5 minutes. Add the spinach and cook until wilted, about 1 minute.


2 Transfer the spinach mixture to a medium mixing bowl and add the paneer. Carefully stir everything together. Let the mixture rest, covered, in the refrigerator for 15 minutes.


3 Once the mixture is cool, wrap and cook the momos as in Steps 3, 4, and 5 of the main recipe (page 3).


4 Serve the momos immediately with a side of dipping sauce.



Momos with Carrot and Ginger Filling
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Carrots and ginger are a lovely example of the flavors of the traditional Nepali table. This healthful vegetarian filling involves a quick sauté with cumin and ginger and a final touch of paneer cheese.




2 tablespoons olive oil


1 cup finely chopped yellow onion


2 tablespoons finely chopped fresh ginger


2 garlic cloves, peeled and minced


2 cups grated carrots


1 teaspoon ground cumin


1 teaspoon kosher salt, or to taste


½ cup grated paneer cheese, (homemade, page 121, or store-bought, see Note, page 120)


36 round dumpling wrappers, defrosted (see page xix)


Savory Dipping Sauce (page 3), for serving





1 Heat the olive oil in a sauté pan over medium heat. Once the oil is hot, add the onion, ginger, and garlic. Sauté until the onion is tender, about 5 minutes.


2 Stir in the carrots, cumin, and salt. Continue to sauté until the onion is fully cooked and the carrots are tender, about 5 minutes.


3 Transfer the onion and carrot mixture to a medium mixing bowl and add the paneer. Carefully stir everything together. Let the mixture rest, covered, in the refrigerator for 15 minutes.


4 Once the mixture is cool, wrap and cook the momos as in Steps 3, 4, and 5 of the main recipe (page 3).


5 Serve the momos immediately with a side of dipping sauce.


Chef Diaa [image: Image] Syria
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Hand-shaped beef-and-bulgur croquettes with seven spices
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Kibbeh is a popular part of mezze (a selection of small plates served as appetizers) and street food cuisine from Egypt to Turkey. There are dozens of versions found throughout the region, and local variations can also be found in places with a large Levantine (aka eastern Mediterranean) population, like Mexico and Brazil. You want to make the final kibbeh into a football shape before frying it up. Diaa cups the meat mixture in one hand and uses the index finger of his other hand like a screwdriver to hollow out the insides for the filling. The kibbeh can be made a day ahead, if necessary. Just wrap them tightly in plastic wrap and keep them in the refrigerator until you are ready to fry. (They can also be made ahead and frozen, uncooked, for up to a week.)


It’s hard to make this recipe without a meat grinder because the bulgur and ground beef need to be finely processed together. Diaa has been known to ask his butcher to prepare the ground mixture for him, so if you don’t have the equipment to make this, try asking your local meat provider for assistance. (Don’t try to use a food processor because this combination of ingredients can break the machine. Eat Offbeat knows from experience!)




1 cup fine bulgur


¼ cup vegetable oil, plus more for deep-frying


1½ cups finely chopped white onions


2 pounds ground beef (80% lean)


2 teaspoons kosher salt


2 teaspoons freshly ground white pepper


1 tablespoon seven spices (see page xix)





1 Place the bulgur in a large mixing bowl and add ½ cup of water. Soak it at room temperature until all the liquid is absorbed, 10 to 15 minutes.


2 Heat ¼ cup of the oil in a large sauté pan over medium heat. Once the oil is hot, add the onions and cook, stirring occasionally, until they are tender, about 7 minutes.


3 Add half of the ground beef, 1 teaspoon of the salt, 1 teaspoon of the white pepper, and the seven spices to the onions and cook, stirring every 5 minutes, until the beef has cooked through and browned, about 15 minutes.
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