Add the bay leaves and oregano. Place the
tray in the oven.

Let the lamb cook slowly at low
temperature for about 1%2 hours. After
30 minutes, turn the pieces of lamb over.
Repeat this process two more times during
cooking. When 1%2 hours have passed
pour 2 cup of hot water over the meat,
then close the roasting pan completely
with aluminium foil. Turn up the oven
temperature to 360° F and leave the meat
to roast for at least an hour more.

After 1 hour, remove the pan from the
oven and let it rest for 5 minutes. Remove
the foil. Kuzu Tandir is ready to serve.

BEEF RENDANG

Beef rendang, a Malaysian curry, is
considered by many as the king of all
curries! Originally from Indonesia, but now
more well known as a Malaysian speciality,
Beef rendang is an extravagantly rich and
flavourful dish that takes time to prepare
but is easy to cook.

Ingredients

For the spice paste —

12 dried chillies

1 large onion, finely chopped

5 cloves garlic, minced

3 lemongrass stalks, white part only

2 thsp fresh, minced ginger

3 thsp oil

For the curry —

1 kg chuck steak, beef cut into 4 cm cubes
1 thsp oil

1 cinnamon stick

Ya tsp clove powder

3 pieces of star anise

2 tsp cardamom powder

1 lemongrass stick, the bottom half of the
stick only

400ml coconut milk

2 tsp tamarind puree

4 large lime leaves, very finely sliced

1/3 cup desiccated coconut (finely
shredded coconut)

1 tbsp brown sugar

Salt to taste

Method

Place spice paste ingredients in a food

processor and whizz until fine. Heat 1
tablespoon of oil in a large, heavy-based
pot over high heat. Add the beef and fry
until brown. Remove from pan and keep
aside. Lower heat to medium-low. Add
spices paste and cook for 2-3 minutes until
the water has reduced and the spices paste
darkens. Add remaining curry ingredients
and fried beef.

Stir to combine. Put the lid on and leave
it to simmer for 1 hour 15 minutes on low
heat. Remove the lid and check the beef
to see how tender it is. Turn up heat to
medium and reduce the sauce for 10-15
minutes. Stirring now and then at first, then
frequently towards the end or until the beef
browns and the sauce coats the beef.

Remove from heat and serve.

HALLA KEBAB (EGYPTIAN BRAISED BEEF
AND ONIONS)

Halla kebab is a signature Egyptian dish that
makes an appearance at many celebrations.
It consists of tender beef braised in a
velvety sauce of caramelised onions. The
word kebab might make you think of
charred, sizzling skewers of minced meat
over a ranging fire spit, but Halla kebab is

an iconic Egyptian dish of braised beef and
onions.

Ingredients

1 kg boneless beef chuck, trimmed and cut
into 1-inch cubes

2 kg onions

1 tbsp ginger-garlic paste

2 tbsp ghee

2 bay leaves

Y5 tsp salt

125ml water

2 tbsp fried onions

1 tbsp coriander leaves

1 thsp seven spice mix powder (Coriander
seeds, cumin seeds, cinnamon sticks, cloves,
cardamoms, and nutmeg)

Freshly ground black pepper, as required
Method

Peel the onions. Then halve and slice them,
but not too thin. Grind the seven-spice mix
and keep it aside. Heat ghee in a Dutch
oven or slow cooker and brown the beef
all over for about 3 minutes on each side.
Add the onions, ginger-garlic paste, cumin
paste, bay leaves, and salt. Stir and bring
to a simmer. Then reduce the heat, as we

didn't add any water. Cover and cook for 30
minutes.

After 30 minutes, stir it, and add water.
Add seven-spices mix and stir. Bring it back
to a simmer, cover and cook for another 45
minutes, or until the beef is cooked and is
fork tender. Check seasoning and sprinkle
freshly ground black pepper. Garnish with
fried onions and coriander leaves. Serve
hot.

NAMOURA

Namoura is a delicious, semolina-based,
Lebanese dessert that is rich, juicy, and
decadent. It is popular in the Middle East.
Semolina cake is soaked in a rose syrup,
flavoured syrup to make this amazing sweet
treat. It is crispy on the outside, and soft
and creamy on the inside. Traditionally, it is
served in small slices as it is a rich delicacy.
Ingredients

For the semolina cake —
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1 cup plain yoghurt, preferably whole milk
3 cups semolina flour

1 tsp baking powder

1 tbsp baking soda

% cup sugar

34 cup unsalted butter, melted. Plus, more
for coating the pan

Va cup slivered or whole almonds

1 tbsp rose water or orange blossom

For the sugar syrup —

1 cup water

2 cups sugar

1 slice of lemon

1 tsp rose water or orange blossom
Method

For the sugar syrup —

In a saucepan, combine sugar and water
over medium-high heat. Stir well. Bring
mixture to a boil. Add lemon juice. Lower
heat to medium-low and simmer for 10
minutes. Remove the syrup from heat, add
rose water and mix well. Set aside and let it
completely cool down before topping the
Namoura.

To make the Namoura cake —

Preheat oven to 180° C, and line a non-
stick half-sheet pan (17-inch x 11-inch) with
parchment paper. Grease the parchment
paper sheet with ghee and keep it aside.

In a large size bowl, whisk together the
semolina, sugar, baking powder, and baking
soda. Stir in the butter, rose water, or orange
blossom and yoghurt until combined.
Transfer the batter to the prepared pan, wet
your hands with a little water and spread
it out evenly. Score the batter into 1-inch
square or diamond shapes with the butter
knife and place 1 raw almond in the centre
of each diamond.

Bake for 30 minutes or until the sides
and top are golden brown. Remove from
oven and pour sugar syrup evenly all over
the sheet cake, immediately. Cut the cake
along the lines that were scored. Let the
cake come to room temperature to absorb
the syrup before serving. Enjoy!

Recipes by Salina Parvin
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