INSIDE: -

dedlc Edstern,n -recipes; 2B
Muke your ol ﬂut bmad 2B

Roll out the dough

When [l comues to cunlln;, fowl fromthe: \Ihllklu
East, my palate quickly
" tasten of tabbouli, fadnfd nnd lamb, .
Loni a staple in the Jones Gang kitcher, Mitdle
Eant flathireads huve playéd an extensive rols (excuse
o the pun) as tasty c.nuluput for lbe nlmve mtulmnul
fomdx,
Eaxy to prepate uml even easler-to stul, llmse .
breads ean tuen n couling, crunchy lnhhuuh nnlml
inte a'meil with minimal faas. ¢
“ Depending an what region your taste, nuccumhn.
pucket bread ean be ealled Armenian, l‘uln reck,
4\mln rian or- l-,uphmma l»rumi 5 ‘

Wlde]vuscd 7:.: ' i

made into hard rolls or long thin lo: 4. They con be
. birushed with butter and sprinkled with sesameseeds

R nupuimllnn.

to say, 0 recipe furlhi»a lypc rl)h'll'll i

Baking scerels .

“Thie secret for moking true Midile Eostern flat
d liew in the final baking process. The recipe is
guely simllar to o basie white bread ond when ex. -
perimented with in lhu idlthl:n nlnu can be rolled
intepretzefs,” o
The knrm!lng uml the riking ||rmwn«n ary llw
rame as s the addition of some salt and [n!ll nf
" wignr {0 bring out the richness

very wazn top water before adding, "
1f you haven't invested i on instant rend th
maomeler before now, minking sure the'water s Be. -
tween 105 and 115 degrees viftially nssures o tasty
finished product. :
These instant read thermometess, by the way, are

the kitchen ond can bie baught from any reputalle
pourmet or gudget shop fur around $15,

Middle Enstern flat bread ean also take on differ-
enlrhinpes and textures; A recipe for Khubz Rkak
(thin brea) ealls for taking a.basic reclpe for pocket
bread and ralling it outto timsue thicknesw Imforu
Dnking.

Alter preheating the oven to 400 degreen, n non-
stick cookie sheet Is then placed on the hot cojls, The
thin bread ix then rolled around n Y inch stick nl
unrolled onte the hot cookie sheet, boking only for 2-
dminutes or until golilen hrown,

The hot hieend Is then foleled into fourths, sprin-
klud lightly with water and then covered withdry .
cheerecloth unti) ready to serve, Ununlly nervedt with
naugr or kebabin, thin bread liverally-melts in your
mouth, and xince it was zolled vo thin, has w unique
textuze.

Be creative

1€ ynu think you con only make brend with » basic
Miditle Eaxteen flat bread eecipe, think agnin, The
dough, when rolled an flat an pistry, con slso e uked
in a dinh calted Akenn Al-Labnm, alao known on ment
pies.

The ddough can be rolled aml studded with black
sway weedp i destred for ndelitiona) Anvor, by,

..to méke pocket .b_r'ead, ‘

fyrntes to uniqnc ﬂmurn and;

Wuh»b uml as pockﬂ hwml llu lungh cnnolun lu-
or even deep fried mlun qunm-Muxcnn \en\lnn of -7

Ax a matter of fuct, alut the unly, lhm},)(m enh do-.
wrnng with this réeipe In 10 use p nonsactive yéast, T
mike xure thut doesn't hnppen, check the expieating *

“adutes on the packet and muke sure to pnmﬂl in xume

-olse infallnble for grilling steaks nnd cooking neat in

- Refrcslnng, llght nnd
nulrltlous, Middle Easl— A
ern cuisine tastes good

‘in the summer. Now is a

¢ good time to' try il.

oy Kepry Wyconix Middle ¥
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Middte Enstern food

docs-your bly good, - P

" it's heartyfresh food
|l hak a npu.lnl 113

' l)enrburm

ol

inghan, I was healthy aut of nie.
s. Peopte crented wonderfu) dish-
e u\n “of-the fuod that was avnilalde,
Jamb, grainy umd vegetabdes. 1U's 0
ligbt and refreshing in the summer,”

Lebanese win'ehiaker survives war

Chateau Musar
wines are avail
abla from Lhe
foliowing vintages:
+ 1681 {§19-820}
<1962 (§15:$37)
» 1583 ($15-$19)
All theee wines

Focus oH WINE

in thix arcn
opined Kk
. Besidles I‘lmm
Sheik-in. Deteoit,

NoW Misddte Enstern n'.lnuru ts are
poppiig up everywhere. 1‘\su aren new-
“comers-ure Pine Land. which opened &
v aigin, wnd L

of "Womlerland Mnll
- whiict openid May 5.
Subh, grew up in, l.v!mnun nmi nud

chick peas mixed With tahini (seaxime |
ated pustel, or Baba-Ghanouge, baked

'Mlddle East cuislne. Brolhers‘ 7llm und Cnspcr Sobll o[/cr a wule vnrwly o/;\hddlo l.asnm dishe:
including Huminous, Baba Ghanuugc, Tnbbuulz raw kibbee uml Lebunc»c M’l!(l(l at Pjue I.mul
Rewtﬂumnt in Westlund.

ern food Wil unconmon
20 years ago ‘when Eid
restauranes in Highland
, Urere.was the
nd Un e Snmn in .

< ntulb Dlended with tabini

Laidn ute Fatgous!
Rreens, _tunumlms“
lhe food *
uniu,

Cedor's §

and salad

nnd feta cheese

snid Bkl

dip made from |lmwd

ley, onionk, and spices).

no one u‘x]m,lul to taste such fine wines fmxn Leba.
non.”

Mulmrl llrnlnll:cn! -writing in “Decanter,” the
prestigioux Hritish wine jousnal, deseribed Murar
wines s “full woft — a diit of charet and n twuch of

Burgundy."

Othern have nh-lmml whaether u.« wines are more
lllur those of Saint'Emilion or, Pumerat, Lé ey

he
sgoabildy ot theso
outstanding Leb-
ancso wanes

Se Tre "m.'llur. owner of Chatean Murar in Lebanun,

M in akin to the Middle East’s Chinteau
l.m. .

Tuwlny, Hochnr in lauded :Inlm!ly fur overcoming the

ebatacle of war and producing wines that rivat some
af the world's best, *We made o wine every year except
1976 arsl 1944 because the war prevented us from

< ar chargrilled r;:;:plunl. péeled, mashed

-Lemon, gastic, ulive oil and mint give:
Middle, Eastern sulads o zesty flavor.
Many people are:familior with tabbouli,
- mixtore - of punhy. mint, cencked

»hvnl and tematoes, Other popularsol.
. Tixtuee of walad
raddind
w3t tonsted nnd cracked pita bread,
mnde with, )
. p,runm green peppers, cutumhcnt. hInrkA'

aalinds are vipecially deliciogs -
ln thie simtner becouse of the avi
‘uu) of and freshness of Michig

a mnin courne, try aume of the
shish knbob, Shish
Tawook, 1:h|clu~n kabobs) or Shish
Kaltn, (ground lamb or beef with pars-

- Ant Evasiha

“Marinading temlerizes the ment sl
selds favor,” snid Casper Sobh. Eid ee.
commends s marinnde’ -n‘ulm uil, lem-
on juice nml mr]u—

Graitis uge nlso o ery impnmmx it
ullllu Eostern: cuisine.

_mixed _Chnltrvun.

et lot u]‘ far. B
ing ta un "Dusck on cholestéral,
¢ goond fon

snlad’.

Some populir ctarinn K'X]l!':l‘.\ are ©
stusfled cabliuge and geapd.de made
with o mixture of rive, pa
Pt «ml pine nuis, Mdareara, tlentils
anmil toppel  with  onions  wmi
spicest, anl falafd, ground P
fvas, Ienns, J.m-.l 1 onjons llml l-
sleep frivsh,

Labil- .
n pro-

See regipres mside

‘upan sampling, yours truly thought the carawny
setmedd to overpower the ment pie itaclf,

. The banie recipe ean alao be fortified with a biscuit
buking mix, czym and butter for n heavy Lut-ty e
bread that in exceptional when mixed withVarnway
and weanme weedn.

And, if that's not eanugh, rome mitk and eggs in
aditition to th basic recipe, enupled with h sweet mix-
ture of sugur, cinnumon, and chapped walnuts can
produce n presduct eatled Mutabaknya teweet bread).
When made into n rolled loaf, thix btend can double
an an exceptionsl coffee-type breacd thint in delectabily
when alnthered with a lttle butter or margarioe,

So if your cooking talents find you venturlng inlo
the kitchen to make  basic Mille Eantern flat
brend, uae your imaginatlon and experiment with
wome dditlonn flavors — you wan't he disappaint.
wdl.

Sre recipes inside,’

7 an-toprodurrwInes i
Im wor-rovaged Middte Sast homelnnl.

“1 have been producing wines in Lebannnun since
1958, when | took over for my fther, For yers, 90
pereent of my wine was xold and consunied in Lebin.
non, but beeanre of the war, T now expart 90 percent of
i

Chateau Musar waa founded in 1930 by Guston
Hochar, Scrge's father, in an ald Moorish castle
numed Mzor, The nante wna changedt to Musag he.
canse nf the ateong French presence in Lebanon ot
that time. War hoan plundesed Lebanon and loeal de.
mand for Musar winens, Hochar wan happy to sell most
of his productlon in Lebanon, but when circum.
ntancen changecd, he wik forced (o change his tactics in
atder to stay bn business.

“Thin all turnedd aut 10 be o blessing,” Hmlulr Haild
optimistically. "By entering the world macket, { din-
covered haw good my wines were compared to the
great wines of the wurld, I showed my wines for the
first time in 1970, In Bristol, Thuy were n hit because

“Anold alluvi

Trucking the grapes from the vineyardy to {he winery,’
wnid Hochar. *The winery in located E6 mites nurth of
Beirut nnd the vineyard is in the Beknn Valley south
of Heirut — n dintancy nf 50 miles.”

1n 1976, fighting cut off elegtrictiy to the winery’
making { imposnible to procesn the hnevest. Ho! har
has since installed a diesel generator as Insurance,

The Bekan anlmy In an ideal aite for wine growing.
ri v.nlh-y nt 2,500 fect evnhiation,
the Bekon is watered by the rlnn and melting andws
from two mountaln ranges. There are 300 dnys of
sunshine a year, with little ar no rain between June
and October. The alti{ude plus overcnnt sumnmer
weatheract to motterate the extreme heat.

Monlem farmeen alao grow apples, peatn, peachen,
cherzies, anil mofons in the Bekan, but beenuse uf re-
ligious laws they do not drink the winea procluced.

Chatesu Musne wines are a blend of caberagt rau-
vififhon and cinnault {n variety usunlly assoclated
with the southern Rhdne Valley in France). Acconling
to Hochar, they show beat with 12 te 15.years’ ngh!g‘

SIS CANTHELL

Lebanese wine: Samecr Eid offers Cha-

‘tean Musar wines at the Phoenicia Res-

taurant in Birmingham. Chateau Musar
wines are produced tn Lebunon, and are
a perfect accompaniment to Middle East-
ern lamb dishes,




