


charm of MoOroccan Cuisine

There's a harmony of influences in classic Moroccan kitchens. There,
one finds a fusion of the traditional and the modern, and the blend
of various tastes and flavours and secrets. My mother, as well as my
husband's mother are my mentors, their culinary backgrounds are
deeply rooted to the core of traditional Morocco 'magrah’ cooking.
| blend this culinary heritage with modern trends and serve them
to you on this book, with utmost passion on precious silverwares,
unlocking the secrets which | have kept and nurtured for over 20
years. | do hope that you will find enjoyment in adding Moroccan
flavours to your everyday dishes!

Salwa Moomni Abdou
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A diverse array of main courses, soups
and appetizers in the Moroccan cuisine
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Features of Moroccan Cuisine

When you decide to go to a Moroccan restaurant, in Fes
Tangier, Rabat or Marrakech, trust that the single dish you'll
have has touches from more than one civilization of African
and European countries. The dish may be seasoned with spices,
olive oil, cooking fat (which are typical of Morocco), and at the
same time has the flavor of Andalusia. So, the Moroccan cuisine
is one of the most diverse cuisines, in terms of its recipes and
dishes. That is because of the strategic location of the Kingdom
of Morocco. The country has long been influenced by, and has
itself influenced many civilizations. There is a Mediterranean

flavor brought by the influence of countries located in the
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Roasted Creen Pepper

3 Thbsp.

Pinch

1 Thsp.
1 Thsp.

Pinch

Ingredients:
Green pepper
Tomatoes

Diced garlic

Olive oil

Salt

Pickled lemon cubes
Lemon juice

Parsley

Chili pepper

Preparation:

Roast the pepper over medium heat on the stove or charcoal, and

then keep them in a plastic bag so they can be easily peeled. After

peeling, wash and cut into cubes. Add tomatoes, olive oil, diced

garlic, pickled lemon cubes, lemon juice, parsley, salt and pepper,

and serve.
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