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Whether you’re looking for new recipes or have an interest in exploring Islamic culture and
Middle Eastern cuisine, you’ve come to the right place! With 30 delicious and flavor-bursting
recipes found in this book, you’ll be able to delve deep into Islamic-Middle Eastern culture and
discover what it has to offer!From recipes like well-known Hummus and Shawarma, to other
hidden treasures like Arayes and Muhammara, you’ll find all things delicious here!



Your Guide to Islamic Recipes Discover Delicious and Flavorsome Islamic-Middle Eastern
Recipes! BY: Allie AllenCopyright 2019 Allie AllenCopyright NotesThis book is written as an
informational tool. While the author has taken every precaution to ensure the accuracy of the
information provided therein, the reader is warned that they assume all risk when following the
content. The author will not be held responsible for any damages that may occur as a result of
the readers’ actions.The author does not give permission to reproduce this book in any form,
including but not limited to: print, social media posts, electronic copies or photocopies, unless
permission is expressly given in writing.My Gift to You for Buying My Book!I would like to extend
an exclusive offer to receive free and discounted eBooks every day! This special gift is my way
of saying thanks. If you fill in the subscription box below you will begin to receive special offers
directly to your email.Not only that! You will also receive notifications letting you know when an
offer will expire. You will never miss a chance to get a free book! Who wouldn’t want that?Fill in
the subscriber information below and get started today!Table of ContentsIntroduction1. Arayes2.
Stuffed Grape Leaves3. Kibbeh4. Chicken Kabobs with Za’atar Dip5. Beef Meatballs6. Fragrant
Rice7. Falafel Pita Pockets with Tahini Dressing8. Fava Bean & Mint Soup9. Baklava10. Beef
Sambousek11. Avocado, Nigella and Labneh Summer Salad12. Cardamom-Roasted
Chicken13. Date, Pistachio & Honey Slices14. Shakshouka15. Lamb Tagine with Sticky Dates &
Olives16. Beef Shawarma with Tahini and Lemon Sauce17. Hummus18. Fattoush19. Baba
Ghanouj20. Muhammara21. Zhoug22. Labneh23. Tahina Sauce24. Chicken Shawarma25.
Kanafa – Semolina Cream Pie26. Hummus bil Lahm – Hummus with Lamb27. Tabbouleh28. Pita
Bread29. Batata Harara – Spicy Potato Bites30. Mouhallabiyeh – Milk PuddingConclusionAbout
the AuthorAuthor's Afterthoughts IntroductionLooking for recipes from the Islamic world? If so,
then this book is really for you! Filled with 30 traditional recipes from Islamic-Middle Eastern
cuisine, this book has something for every meal, occasion and person!Dive deep into the Islamic
culture with these delicious recipes and wow everyone with what you whip up! All of the recipes
are detailed and come with step-by-step instructions that make preparing them a total breeze!
So, what are you waiting for? Let’s get started! 1. ArayesThis simple, traditional recipe of crispy
meat-stuffed pita breads is a perfect snack.Makes: 4 servingsPrep: 25
minsCook: 1hrIngredients:3 tbsp. olive oil1 tsp. cumin seeds½ onion, finely chopped2 garlic
cloves, finely chopped1 tsp. ground ginger1 tsp. ground coriander1 tsp. ground cumin8 ounces
fresh ground beef or lamb2 large tomatoes, finely chopped3 large pinches of sea salt
flakesLarge pinch of pepper¼ cup finely chopped fresh flat-leaf parsley4 whole wheat pita
breadsDirections:Put one tbsp oil in a skillet over low heat. Add the cumin seeds and cook for 1
minute. Add the onion and garlic, increase the heat to medium–high, & sauté for 10 mins, or until
golden.Reduce the heat to low, add the ginger, coriander, and ground cumin, and sauté for 1–2
minutes, stirring constantly. Add in the meat, increase to med–high, and cook for 10 minutes, or
until it is well browned, breaking it up using a wooden spoon.Add the tomatoes and a large pinch



of salt and pepper, stir, then cover and reduce the heat to low. Cook for 20 minutes, then stir in
most of the parsley. Preheat the oven to 350°F.Halve or quarter the pita breads and carefully
open the pockets. Stuff each pocket with a heaping tbsp. of the filling, then place on a baking
sheet. Brush each pocket on both sides with the remaining 2 tbsp. of oil and sprinkle with a large
pinch of salt. Bake for 20 minutes, or until golden and crispy.Serve immediately, sprinkled with
the remaining parsley and a large pinch of salt. 2. Stuffed Grape LeavesA plate of stuffed grape
leaves is one of the most popular meze in the Middle East.Makes: 6 servingsPrep: 45
minsCook: 1 ½ hrs.Ingredients:

28. Pita Bread29. Batata Harara – Spicy Potato Bites30. Mouhallabiyeh – Milk
PuddingConclusionAbout the AuthorAuthor's Afterthoughts IntroductionLooking for recipes from
the Islamic world? If so, then this book is really for you! Filled with 30 traditional recipes from
Islamic-Middle Eastern cuisine, this book has something for every meal, occasion and person!
Dive deep into the Islamic culture with these delicious recipes and wow everyone with what you
whip up! All of the recipes are detailed and come with step-by-step instructions that make
preparing them a total breeze! So, what are you waiting for? Let’s get started! 1. ArayesThis
simple, traditional recipe of crispy meat-stuffed pita breads is a perfect snack.Makes: 4
servingsPrep: 25 minsCook: 1hrIngredients:3 tbsp. olive oil1 tsp. cumin seeds½ onion, finely
chopped2 garlic cloves, finely chopped1 tsp. ground ginger1 tsp. ground coriander1 tsp. ground
cumin8 ounces fresh ground beef or lamb2 large tomatoes, finely chopped3 large pinches of
sea salt flakesLarge pinch of pepper¼ cup finely chopped fresh flat-leaf parsley4 whole wheat
pita breadsDirections:Put one tbsp oil in a skillet over low heat. Add the cumin seeds and cook
for 1 minute. Add the onion and garlic, increase the heat to medium–high, & sauté for 10 mins, or
until golden.Reduce the heat to low, add the ginger, coriander, and ground cumin, and sauté for
1–2 minutes, stirring constantly. Add in the meat, increase to med–high, and cook for 10
minutes, or until it is well browned, breaking it up using a wooden spoon.Add the tomatoes and a
large pinch of salt and pepper, stir, then cover and reduce the heat to low. Cook for 20 minutes,
then stir in most of the parsley. Preheat the oven to 350°F.Halve or quarter the pita breads and
carefully open the pockets. Stuff each pocket with a heaping tbsp. of the filling, then place on a
baking sheet. Brush each pocket on both sides with the remaining 2 tbsp. of oil and sprinkle with
a large pinch of salt. Bake for 20 minutes, or until golden and crispy.Serve immediately, sprinkled
with the remaining parsley and a large pinch of salt. 2. Stuffed Grape LeavesA plate of stuffed
grape leaves is one of the most popular meze in the Middle East.Makes: 6 servingsPrep: 45
minsCook: 1 ½ hrs.Ingredients:

28. Pita Bread29. Batata Harara – Spicy Potato Bites30. Mouhallabiyeh – Milk
PuddingConclusionAbout the AuthorAuthor's Afterthoughts IntroductionLooking for recipes from
the Islamic world? If so, then this book is really for you! Filled with 30 traditional recipes from
Islamic-Middle Eastern cuisine, this book has something for every meal, occasion and person!



Dive deep into the Islamic culture with these delicious recipes and wow everyone with what you
whip up! All of the recipes are detailed and come with step-by-step instructions that make
preparing them a total breeze! So, what are you waiting for? Let’s get started! 1. ArayesThis
simple, traditional recipe of crispy meat-stuffed pita breads is a perfect snack.Makes: 4
servingsPrep: 25 minsCook: 1hrIngredients:3 tbsp. olive oil1 tsp. cumin seeds½ onion, finely
chopped2 garlic cloves, finely chopped1 tsp. ground ginger1 tsp. ground coriander1 tsp. ground
cumin8 ounces fresh ground beef or lamb2 large tomatoes, finely chopped3 large pinches of
sea salt flakesLarge pinch of pepper¼ cup finely chopped fresh flat-leaf parsley4 whole wheat
pita breadsDirections:Put one tbsp oil in a skillet over low heat. Add the cumin seeds and cook
for 1 minute. Add the onion and garlic, increase the heat to medium–high, & sauté for 10 mins, or
until golden.Reduce the heat to low, add the ginger, coriander, and ground cumin, and sauté for
1–2 minutes, stirring constantly. Add in the meat, increase to med–high, and cook for 10
minutes, or until it is well browned, breaking it up using a wooden spoon.Add the tomatoes and a
large pinch of salt and pepper, stir, then cover and reduce the heat to low. Cook for 20 minutes,
then stir in most of the parsley. Preheat the oven to 350°F.Halve or quarter the pita breads and
carefully open the pockets. Stuff each pocket with a heaping tbsp. of the filling, then place on a
baking sheet. Brush each pocket on both sides with the remaining 2 tbsp. of oil and sprinkle with
a large pinch of salt. Bake for 20 minutes, or until golden and crispy.Serve immediately, sprinkled
with the remaining parsley and a large pinch of salt. 2. Stuffed Grape LeavesA plate of stuffed
grape leaves is one of the most popular meze in the Middle East.Makes: 6 servingsPrep: 45
minsCook: 1 ½ hrs.Ingredients:7 ounces drained grape leaves (about 28)½ cup basmati or other
long-grain riceAbout 3 cups boiling water2 garlic cloves, finely chopped1 onion, finely chopped2
tomatoes, finely chopped8 ounces fresh ground beef or lamb2 tsp. sea salt flakes1 tbsp. finely
chopped fresh oregano1 tbsp. finely chopped fresh mint1 lemon, thinly sliced
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Mister Tester, “YOU DON'T HAVE TO BE MUSLIM TO ENJOY THIS BOOK!. This is a great little
book. I'm a Muslim, so I guess I might be biased, but the recipes should please anyone who is
used to a typically "Western" diet and wants to try something a bit more adventurous. The
recipes are predominantly Middle-Eastern and the book is extremely well (and beautifully)
illustrated. The meals are also incredibly healthy, although I don't know if that was a conscious
decision of the author. My two favourite recipes are the cardamom- roasted chicken and the
Fattoush - easy to get wrong, but not if you follow these clear and simple directions carefully.”

The book by Allie Allen has a rating of  5 out of 4.7. 4 people have provided feedback.
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