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A comprehensive guide to vibrant Middle Eastern ingredients, with more than 120 recipes that
let them shine, from James Beard award winning Sahadi's market in Brooklyn, New
York.Sumac. Urfa pepper. Halvah. Pomegranate molasses. Preserved lemons. The seasonings,
staples, and spice blends used throughout the Middle East offer deliciously simple ways to
transform food—once you know how to use them. In FLAVORS OF THE SUN, the people
behind the iconic Brooklyn market Sahadi's showcase the versatility of these ingredients in
over 120 everyday dishes, including starters, salads, soups, family-friendly meals, and
desserts. With sections devoted to recipes boasting Bright, Savory, Spiced, Nutty, and Sweet
accents, it offers inspiration, techniques, and intensely flavorful ways to use everything from
Aleppo pepper to za'atar with confidence. Throughout, "no-recipe recipes" help build up your
flavor intuition so you can effortlessly incorporate any of the featured spices, condiments, and
preserves into your daily repertoire.120 RECIPES WITH A PUNCH: From an updated take on
nachos and mac and cheese to a spectacular pistachio cheesecake and tahini-enriched
brownies, FLAVORS OF THE SUN features dozens of the store's most-requested dishes as
well as Sahadi family favorites. Simple yet loaded with flavor, these recipes will inspire you to
make these distinctive Middle Eastern ingredients essential components of your
pantry.OPTIMUM VERSATILITY: Each section addresses a specific flavor profile and offers a
set of essential ingredients for achieving it along with helpful tips on how to use them
separately or in combination. Look-and-cook mini recipes provide even more ideas for using
distinctive ingredients like tahini, Aleppo pepper, and preserved lemons to give a fresh new
spin to everything from salad dressings to cocktails.EXPERT KNOWLEDGE: Family owned,
Sahadi's has been a beloved resource since its founding by Abrahim Sahadi, an immigrant
from Lebanon, more than 100 years ago. Now welcoming a fifth generation into the business,
the Sahadi family's authentic imported goods and exhaustive knowledge continue to inspire
local chefs and adventurous home cooks to taste and explore the diverse world of Middle
Eastern spices and sundries.FOR FANS OF PLENTY: Much like PLENTY, this cookbook dives
deep into core ingredients and provides intimate insights into flavorful spice blends like dukkah,
berbere, ras el hanout, shawarma spices, and more. Each ingredient profile includes an
informative buying guide so you can build your pantry like a pro.Perfect for: home cooks to
seasoned chefs; fans of PLENTY; JERUSALEM; SHUK, and ZAHAV; Sahadi's loyal customers;
those interested learning about spices and new ways to use them in everyday dishes
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342INTRODUCTIONSumac. Aleppo peppers. Date molasses, za’atar, preserved lemons. Until
fairly recently, it required time and ingenuity to track down these staples of Middle Eastern
cooking, most of which were rarely seen outside of ethnic markets in communities with large
immigrant populations.How things change! Today, hummus is a lunchbox staple, and
pomegranate molasses can be found on most supermarket shelves next to the balsamic
vinegar. At Sahadi’s we’ve had a bird’s-eye view of—and perhaps more than a little hand in—
the explosion in popularity of the foods and flavors of the Middle East. As New York City’s
oldest continually operating specialty food store, we’ve been importing and selling Middle
Eastern provisions and prepared foods for more than a hundred years. We take enormous
pride in knowing that we have helped generations of cooks who immigrated from Syria,
Lebanon, Israel, Jordan, and beyond keep cherished family traditions alive, while at the same
time introducing a new generation of chefs and home cooks to unfamiliar and exciting new



flavors.As the fourth generation of Sahadi to work in the family business, we have found it
fascinating to watch the evolution of our customer base. Where we once catered primarily to an
immigrant population seeking the raw ingredients for home cooking, we now feed thousands
each week from our prepared food counters and cater to a diverse mix of shoppers from every
possible cultural background. We’ve expanded our offerings to keep pace with changing tastes
and food trends, but it’s the Middle Eastern specialties—dry goods, olives, nuts, and spices—
that continue to define what makes us unique in a city that’s hardly lacking in food choices.In
recent years, I’ve seen the public appetite for these flavors grow by leaps and bounds, fueled in
no small part by the recipes of acclaimed chefs like Yotam Ottolenghi, Michael Solomonov, and
Paula Wolfert, as well as adventuresome cooks perennially in search of the next new thing. I
always know when the New York Times or Bon Appétit magazine has published a new Middle
Eastern–inflected recipe because the store is inundated with customers clutching a clipping or
peering at their phones as they peruse the shelves looking for ras el hanout or orange blossom
water. While I’m happy to sell them these trendy “new” ingredients—most of which we’ve been
carrying for decades—I know that once they’ve busted out that special dish for their next dinner
party, those sought-after ingredients are likely to languish at the back of the pantry, forgotten
and unused. I’ve lost count of the times I’ve been asked “What can I do with the rest of the date
molasses I bought?” or “What else is Urfa pepper good for?”I wrote this book to answer
questions like those and dozens more, with both simple, family-friendly recipes you’ll want to
add to your weekly rotation as well as food prompts and no-recipe recipes that will have you
scraping the bottom of those jars before you know it.Sahadi’s packages and sells over 150
different spices and seasoning blends—all with their own loyal constituencies—as well as
specialty, gourmet, and artisanal products from six continents. But for the purposes of this
book, I’ve chosen to drill down on a relatively small handful of versatile, essential flavorings
and ingredients, and show lots of different ways to use them rather than present a showcase
for every single seasoning we carry. I want to be sure you never have to skip one of my recipes
just because it requires a special trip to the store or worry that you might end up with dozens of
single-use ingredients. All the ingredients I’m spotlighting here can be used lots of different
ways and in both sweet and savory dishes.In that same spirit, I’ve arranged the recipes in this
book by the broad flavor profiles that characterize Middle Eastern cooking: Bright, Savory,
Spiced, Nutty, and Sweet, with a range of recipes for every course of the meal in each
category. Although it’s a little bit unconventional to structure a cookbook this way, my hope is
that it accomplishes two things.First, it illustrates how in many cases the ingredients in each of
these categories can be substituted for one another or even used interchangeably. For
example, if you like the subtle perfume of rose water but not the flavor, orange blossom water
will give a similar effect. If you’re looking for the citrus zing of pomegranate molasses but don’t
want to add more liquid to your recipe, a teaspoon or two of sumac or ground hibiscus can help
you achieve the same result. Feta cheese, cured olives, and capers all add a savory salty tang
to a dish, so if your recipe calls for one and you only have the others, go ahead and substitute.
Play around with spice blends like berbere, shawarma, or harissa; in so many cases they can
be used exactly the same way, or substitute for other blends, like curry powder and even
pumpkin pie spice! Tahini can provide the earthiness and richness of nuts in baking or in salad
dressings. You get the idea. By my grouping these ingredients together, I hope you will see the
potential for swapping them in and out of recipes as your mood and the state of your pantry
dictate.Second, I find that these categories reflect the way I go about pulling together a menu
on any given day. Gray and gloomy outside? Sounds like the perfect occasion for a vibrantly
seasoned Hummus with Moroccan Spices and Preserved Lemon (page 40) or a serving of



Classic Fattoush (page 49). Seeking comfort food when life feels challenging? Check out the
rich and nutty Chicken Soup with Pine Nuts (page 238) for stick-to-your-ribs satisfaction.
Round out your game-night buffet with Whipped Feta Spread (page 103) or pomegranate-
spiked Sweet-and-Sour Beef Hand Pies (page 76). I find that the most exciting meals hit a
number of different flavor notes, leaving no taste bud unstimulated. Choosing dishes from
across these five categories (or using one of the menus on page 336) will help you achieve just
the right balance.ABOUT THE RECIPESI’ve written this book to give you the information,
inspiration, and recipes to make these ingredients that my family and I have championed for
three generations a part of your everyday repertoire, whether you are cooking up a Middle
Eastern feast or just looking for a way to add new life to an old favorite.I grew up in a Lebanese
household eating mostly traditional foods prepared by my mother and aunts. My mother,
Audrey, always cooks like she’s expecting six hundred guests, and several times each year we
turn out feasts that would do any Aleppo housewife proud. Likewise, the majority of the foods
we prepare and sell at Sahadi’s have their roots in the classic recipes of Syria and Lebanon,
and I love hearing our American born-and-raised customers casually throwing words like
fettoush or kibbeh into conversation as they plan their upcoming parties.When I cook for my
family at home, though, tradition matters less to me than flavor. When I married my husband,
Pat, whose background is Italian and Irish, I began incorporating the flavors I love into dishes
that brought together the best of Middle Eastern, Mediterranean, and American cuisines. I
made fewer of the long-simmered, heavy dishes I’d been raised on, reserving those for holiday
meals and family gatherings, and instead leaned in to the lighter side of Middle Eastern
cuisine: grilled foods, interesting salads and vegetable dishes, and grain bowls topped with
highly seasoned legumes and condiments.As our kids grew and weekends were devoted to
outdoor activities and get-togethers with friends, I realized just how perfectly so many of these
foods, made to be served warm or at room temperature, were suited to casual entertaining.
Because the weather throughout the Middle East is temperate for the majority of the year,
much of life is lived outdoors. Many restaurants don’t even have indoor seating; diners gather at
the tables, conversing with neighbors as they stroll by and stop to chat. Platters of salad,
breads, and grilled meats are passed around so everyone can create their own meal, tucking
bits of spicy condiments, fresh mint, or pickled vegetables into a pita sandwich as they like. It’s
a leisurely way of eating that can go on for hours. At our home in Brooklyn we try to emulate
this lifestyle, and my neighbors know they will find me in the backyard, tending my pepper
plants, grilling up a mess of harissa shrimp or vegetable skewers, or enjoying a twilight cocktail,
from May through October. We have sought to re-create this communal culture at our second
outpost in Brooklyn’s Industry City, where diners gather at a long table to eat grain bowls with
grilled meats and pickled vegetables, or snack on a pastry and strong coffee, any time of
day.The recipes in this collection reflect all of those influences. Some are essentially faithful
renditions of Middle Eastern classics, dishes that have been bestsellers at the Atlantic Avenue
store for decades. Others I’ve developed more recently to please the palates of my young adult
children—who like almost everything better with a jolt of za’atar or harissa—as well as our
globe-trotting customers. These recipes don’t necessarily reflect the cuisine of one particular
region or country; like the menu at Sahadi’s, they illustrate the common threads that run
throughout the cuisines of Lebanon, Syria, Israel, Jordan, Greece, Turkey, and North Africa. I
hope they will help you add some diversity to your weeknight cooking and simplify your
entertaining menus.SAHADIS ON ATLANTIC AVE, 1960SThe tin walls and ceilings of the
original storefront remain to this day; the 1960s prices (5 pounds of honey for $5.95) sadly do
not.A SHORT HISTORY OF SAHADI’SThe story of Sahadi’s begins as so many American food



stories do: with the dream of a better life and the remembered flavors of a homeland far
away.In the late nineteenth century, Arab Christians left the Middle East by the thousands,
fleeing wars and economic insecurity. Between 1880 and 1920, about fifty thousand
immigrants from areas now known as Lebanon, Syria, Israel, and Palestine arrived in New York
City, settling in a neighborhood on Manhattan’s Lower West Side that would come to be called
Little Syria. The first Sahadi’s store, located just a block off the Hudson River, was opened by
my great-great uncle Abrahim Sahadi, one of five siblings from Zahlé, Lebanon, a river town
and historically a center of Lebanese trade and agriculture. Abrahim immigrated to America in
the late 1800s, leaving behind his three brothers and a sister in hopes of finding work to help
support them and his parents. In 1895 he decided to open a store where fellow Arabs could
buy the dry goods, olive oil, and Turkish pistachios they were accustomed to enjoying back
home. With the assistance of Khalil, a brother back home, Abrahim began importing bulk
goods and selling them primarily to fellow Middle Eastern immigrants.In 1919, Abrahim was
joined by his eighteen-year-old nephew, Wade Sahadi—my grandfather. Gedu Wade was an
affable and welcoming salesman who began nearly every transaction by inviting a customer
into the back of the store to drink coffee, eat pastry, have a smoke, and trade news.In 1941
Wade decided to strike out on his own, purchasing a narrow brick building not far from the
Brooklyn waterfront. Grandpa Wade had to wait two years for the barber shop occupying the
ground floor of 187 Atlantic Avenue to finish out its lease, but in 1948 the Sahadi Importing
Company opened its doors. It quickly became an anchor for Brooklyn’s burgeoning Middle
Eastern population and remains the face of our business today.While the new store became a
gathering place for Brooklyn’s Arab immigrant community, Wade was also building an extensive
web of international suppliers. He not only stocked the store’s shelves with hard-to-find
ingredients from the Middle East but also began distributing these goods to communities
across the United States, becoming a lifeline to the old country for hundreds of thousands of
Arab Americans from coast to coast.Through it all, Sahadi’s has always been a family-run
business. Grandpa Wade continued to run the store and delight our customers until his death
in 1967, when my father, Charlie, and his brothers, Ritchie and Bob, took the reins. In 1978, we
bought the two adjoining storefronts, eventually breaking through the walls to create a maze-
like warren of connected shopping spaces, something like a modern-day version of a Middle
Eastern bazaar. In addition to packaged goods from Europe, South America, and local
artisanal producers, we added bakery cases lined with pastries and cookies, a flatbread
station, and a counter offering a changing roster of prepared foods for takeout.For me, my
siblings, and our cousins, weekends and summer vacations were spent “helping” at the store;
by the time I was eight, I was earning pocket money filling quart containers with tahini from a
fifty-gallon vat. And now, in the store’s seventh decade, my brother Ron and I are steering the
ship, making Sahadi’s the longest continually operated specialty food store in New York. Since
2000, we’ve been joined by my husband, Pat, who left his finance job to help us expand our
reach even further, distributing premium-quality Middle Eastern goods to wholesale customers
in all fifty states. Our vast warehouse in nearby Sunset Park handles more than two thousand
products sold across the country. And most recently we’ve launched a second location
featuring a market, café, and event space in Brooklyn’s Industry City.Over time, both the
product mix and the customer base at Sahadi’s have evolved, reflecting the changing nature of
our neighborhood. Many of our second-generation immigrant customers, looking for a less
urban lifestyle, have moved away from Brooklyn. In their place have come families in search of
more spacious housing than they could afford in Manhattan, as well as artists priced out of
Greenwich Village and financiers who appreciate the easy commute to Wall Street. As the



other Middle Eastern stores that once lined our stretch of Atlantic Avenue have faded away,
Sahadi’s remains, at once a neighborhood fixture and a magnet for food writers, professional
chefs, and adventurous cooks who know they can always find something new on our shelves
to expand and excite their culinary palates. Today, a crock of homemade kimchi sits beside the
turmeric-pickled cauliflower in the olive case. Each year we prowl the aisles of international
food festivals to bring in new products before they’re available anywhere else. And I look
forward to seeing how the next generation of Sahadis keeps the store vital and growing in the
coming decades.What many consumers don’t realize is that nearly everything we stock, from
powdered za’atar to figs to olives and olive oil, is a commodity with a limited season. It’s our job
to purchase just enough to get us through to the next crop without running short—or sitting on
an oversupply. That way we never have to sell a stale nut or tough, dry apricot—but when we’re
out, we’re out, until the new crop comes in.A 1941 wholesale price list for my Grandfather
Wade and Uncle Abrahim’s importing business featured their exclusive El Ahram brand of
halva (available in plain or marble!).We’ve operated that way since the beginning, and we think
our customers can tell the difference. Buying direct from the growers lets us know exactly what
we are getting, and our relationships with many of these family-owned farms go back for
generations. Great-Great Uncle Abrahim would have been dazzled by the array of imported
goods we now carry, but he’d also be gratified to know our customers can still buy the same
Turkish figs, harvested the same way, that we have been importing for more than a
century.Lately we’ve been supporting a number of Middle Eastern women’s cooperatives, who
supply us with traditional products rarely seen in the United States, like apple and green fig
jam, apricot syrups, and date compote with almonds. We love making these unique treats
available—and supporting these women in roles they never have had the opportunity to
experience before. And when we opened our café, we began importing wine produced in
Lebanon to showcase the winemaking strengths of the region.With every bite, our customers
know they are getting not just something good to eat, but something the Sahadi family would
be proud to serve you in their own home. Good food, after all, is made with love—a timeless
family value that knows no borders.The original storefront at 187 Atlantic Avenue doubled in
size when we broke through the wall connecting our building to 189 Atlantic. In 2012 we
expanded to our current footprint by annexing 191 Atlantic as well.Our catalogs and price
sheets, like this Christmas 1967 edition, were a homemade affair. A local artist created all the
illustrations; my mother typed up the prices and taped down the layouts by hand.1
BRIGHTTART, TANGY, CITRUSYHIBISCUSPOMEGRANATE MOLASSESPRESERVED
LEMONSSUMACPICKLED VEGETABLESOf all the spice blends and flavorings we carry, I find
this group of ingredients has been embraced most enthusiastically by chefs and, more recently,
home cooks. Like a squeeze of lemon juice or a splash of vinegar, these tangy, sometimes
puckery seasonings add liveliness and acidity that instantly wake up heavier, fattier, or just
plain bland preparations. And they perform this feat of culinary magic without contributing extra
fat or calories (or, in the case of pomegranate molasses, just a negligible amount)—a pretty
nifty trick.You’ll be especially inclined to reach for ingredients from this category during the
summer because they are just so clean and refreshing, like a tall glass of cold lemonade on a
sultry day. In the Middle East we are crazy for barbecuing. Even here in Brooklyn, where the
temperatures don’t quite reach the stratospheric heights that they do throughout most of the
Middle East, I cook outdoors as much as I possibly can, and I serve foods either warm off the
grill or at room temperature. Because Middle Easterners often serve meals at room temp, we
gravitate toward leaner meats like lamb and chicken that are less likely to congeal as they cool.
The downside is that these meats can be less flavorful (fat is a great conveyor of flavor),



especially at room temperature. Tangy complements with a bit of acidic bite, including vinegar-
preserved vegetables like the Pickled Turnips on page 53 or bits of preserved lemon (page 43),
do wonders to bring these foods alive.But don’t push these seasonings to the back of the spice
cabinet once your grill goes back into storage. Many winter dishes benefit from a brightening
touch, too. Think of the way a sprinkle of gremolata—that Italian blend of parsley, lemon zest,
and garlic—cuts the richness of a plate of osso buco, or how a final dash of vinegar sparks up
the earthy flavor of a good borscht. Any of the ingredients in this section will have the same
effect on braised and roasted meats, stews and soups, and winter vegetables (especially
squash).I find most of these flavors pair well with rich, fatty, or mild foods, like yogurt and oats.
And don’t discount the visual appeal that a sprinkle of sumac, a dusting of hibiscus sugar, or a
swirl of pomegranate molasses contributes to your plates.DRINKS AND
STARTERSPomegranate Cranberry Sangria 37The Mediterranean Rose 39Hummus with
Moroccan Spices and Preserved Lemon 40Preserved Lemons à la Paula Wolfert 43Crostini
with Green Almond Relish 46SALADS AND SIDESTurmeric-Pickled Cauliflower 47Classic
Fattoush 49Summer Quinoa Salad with Shrimp 50Everyday Swiss Chard 52Pickled Turnips
53Summer Squash with Pomegranate Glaze 57Pomegranate-Roasted Beets with Goat
Cheese 58Barley Pilaf with Preserved Lemon and Garlic Relish 60ENTRÉESGrilled Whole
Snapper with Preserved Lemon Vinaigrette 61Grilled Sea Scallops with Charred Scallions and
Sumac 64Sheet Pan Chicken with Sumac and Winter Squash 67Chicken Kebabs with Toum
71Spatchcocked Chicken with Preserved Lemon Marinade 72Minted Baby Lamb Chops with
Pomegranate Glaze 75Sweet-and-Sour Beef Hand Pies 76SWEETSWhite Chocolate
Cranberry Cookies with Sumac Glaze 81Hibiscus Shortbread Icebox Cookies 82Strawberry-
Pomegranate Refrigerator Jam 85HibiscusIf you’ve ever sipped a cup of Red Zinger tea, you
are familiar with the sunny, tart flavor of the dried hibiscus flower, as well as its brilliant bright
red color. Steeping the blossoms in hot water is still one of the most popular ways to use
hibiscus, and in the winter I find a cup of hot hibiscus tea sweetened with organic honey very
soothing; it’s also perfect iced, needing only a touch of sweetener to balance its slight bitter
edge. However, hibiscus is also well-suited to many dessert applications, and it’s especially
pretty in holiday desserts. Generally, the blossoms need to be steeped in a liquid to release
their flavor. You can also infuse vinegar with hibiscus and use it to make a hot-pink vinaigrette
to serve over a salad of baby spinach, feta, strawberries, and slivered almonds.WHAT TO
LOOK FOR · Choose hibiscus petals that are dry but not brittle and have a deep brownish-red
color. You want large pieces, not small, dusty fragments. Keep hibiscus away from heat and
sunlight, which can fade its color, and store up to 3 months in an airtight container, as you
would any kind of tea; after that its flavor will be less potent.SERVE IT WITH · Many fruits—
especially red fruits like cherries, strawberries, and raspberries—partner well with hibiscus.
Hibiscus sugar is a great way to use it; an exception to the steeping rule, it is made by grinding
the dried blossoms with sugar. You can roll cookies in it, sprinkle it on a cake, or use it to rim a
glass for a cocktail or lemonade.Pomegranate MolassesIf you were to take a gallon of fresh
squeezed pomegranate juice and boil it for several hours until it had reduced to a thick, slightly
viscous syrup, you’d have homemade pomegranate syrup, more commonly called
pomegranate molasses. Or you can cut to the chase and buy a bottle of this bright magenta
elixir, a tangy flavor enhancer that can be used in any number of refreshing ways.You might be
surprised not to find this product in the sweet category with its cousin, date molasses, but all-
natural pomegranate molasses balances its fruit notes with a tart bite that pairs beautifully with
savory ingredients and sweet ones. To be sure, many of the pomegranate products on the
market can be quite sweet and thick. However, these tend to contain added sugar (or high-



fructose corn syrup) to make a cheaper product. The pure, unsweetened, all-natural version
has a sweet-and-sour taste much more reminiscent of the fresh fruit itself. If you want a
sweeter, thicker glaze you can always cook it down with a bit of sugar as you would to make a
balsamic vinegar glaze.WHAT TO LOOK FOR · Opt for the all-natural, unsweetened product
whenever possible. Avoid any that are labeled “glaze” rather than pure pomegranate molasses,
as that most certainly indicates the addition of sweeteners and other extenders. Otherwise,
scrutinize the ingredient list and reject any that include preservatives or added sugars.
Pomegranate molasses is shelf-stable and can be kept unrefrigerated for six months or
more.SERVE IT WITH · I keep it on the shelf next to the honey and add a dash whenever a
dish needs more zing. The fruit’s inherent sweetness makes a nice counterpoint to salty
cheeses like feta or Pecorino, and its slight acidic tang cuts the richness of fatty foods,
including salmon, avocado, and lamb. The tart freshness it imparts also sparks up everything
from yogurt to grain salads—I especially like to use pomegranate molasses in conjunction with
fresh pomegranate seeds when the fruit is in season, to underscore the brightness and pop of
the seeds. Reach for pomegranate molasses whenever you might use a raspberry
purée.Preserved LemonsA specialty of North Africa, preserved lemons have found their way
into the kitchens of many different regions. Preserved lemons were not traditionally used in
Lebanese cuisine, but today our food cultures are so intertwined they have become one of my
very favorite ingredients. They have a depth of flavor that is salty and savory and complex;
think of the difference between a cucumber and a pickle. In addition to brightness, they add a
funky earthiness that contributes a singular taste to a wide range of preparations.Unlike sumac
or lemon juice, even finely minced preserved lemon retains its own character rather than
blending in, announcing itself with a burst of sharp flavor. They are most typically sold in jars,
packed tightly with a brine of either pure lemon juice or salt water. The lemons are split or
quartered and heavily salted before being tucked into their jars; for this reason, most recipes
make use of only the softened rind, discarding the super-salty flesh. If you make your own at
home (page 43) and store them in the refrigerator, you can use less salt, making the entire fruit
usable, flesh and all.WHAT TO LOOK FOR · If you don’t preserve your own lemons, be choosy
about the quality of the prepared ones you buy. The process of sealing them in a jar involves
heat, which can alter their texture and flavor, and if they remain in the jar a long time they will
become soft (and can even eat right through the jar!). We find the preserved lemons that we
import from Morocco to be of consistently good quality, and we sell them loose from crocks so
you can see what you’re getting. If you are buying them prepacked, look for firm, well-shaped
lemons that are not mushy or mashed too tightly into their jars. Both homemade and
commercially prepared lemons will keep in their brine for several months in the refrigerator,
taking on a deeper pickled flavor and softer texture over time. Shake the jar now and then to
keep the lemons moist; otherwise the salt may rise to the top and form a crust. If this happens,
just scrape off the salty rime.SERVE WITH · Because preserved lemons are both tangy and
salty, they are a one-and-done way to season and brighten just about anything bland, from
grains to beans, and the minced bits add an extra pop of flavor when you bite them. Preserved
lemons have an affinity for fish; blend them into a compound butter and slip a pat onto a piece
of broiled or grilled fish. Slivered bits of preserved lemon rind go incredibly well with green
olives, too, as both are cured and salty, and the citrus flavor mitigates the oiliness of the olives.
Mince some into a salsa or stir a bit into a seafood salad.SumacOne of the most ubiquitous
souring agents used throughout the Middle East, sumac is made from the red berries of the
sumac bush, which are first dried and then ground. Most of the sumac sold in our store comes
from Turkey, although at one time Syria was a large producer, as are parts of the



Mediterranean. It’s a versatile ingredient that can be cooked into a dish or used as a finishing
element. Sumac brings a lot of what a squeeze of lemon juice does to the party, with the
advantage that it doesn’t add moisture or water down your sauces the way juice does. In fact,
sumac will actually draw liquid from vegetables like cucumbers and tomatoes, so wait to add it
to your dishes just before serving, or it will dilute the flavors.WHAT TO LOOK FOR · Because
ground sumac is the product of a single berry, not a blend of seasonings, it can vary in potency
and flavor from year to year, so always taste after adding sumac to see if you need to adjust
the quantity up or down, depending on how strong the flavor is. Whole berries are rarely
imported to this country, so most of what you find will be preground. Ground sumac can get a
bit clumpy, so some spice merchants mix salt into their sumac to keep the grains separate. We
prefer a bit of moisture to overly salty sumac, so ours never contains added salt. (Be sure to
read the label when you buy so that you can adjust the seasonings in your dish if you are not
able to find pure, unsalted sumac.) The color of the sumac berries can change from season to
season and region to region, ranging from bright red to a deeper brick or burgundy color, but
this color variation doesn’t affect the flavor. Some importers color their sumac; if your sumac
bleeds in water or turns your food pink, that’s a dead giveaway that it has been artificially dyed.
Store sumac in a tightly sealed jar to keep it as moisture-free as possible; if it does get damp,
spread it on a baking sheet to dry thoroughly, then return it to the sealed jar.SERVE WITH ·
Sumac has a very bright, savory flavor that makes it a good foil for fatty or rich foods. Its
granular texture also adds a nice contrast to creamy, soft dishes, giving them some body and a
toothsome bite. It’s great with fish and shrimp and just about any kind of grilled meats,
including beef and lamb. It also goes well with mild-flavored foods like beans and dips. I keep
mine on the counter next to the Aleppo pepper so I can sprinkle a pinch onto veggies, soups,
and anything else that needs a hit of color and a touch of tartness.Pickled VegetablesBecause
spoilage is an omnipresent concern in the region’s warm climate, pickling has been a common
way to preserve fresh produce for centuries throughout the Middle East. Beets, small Persian
cucumbers, and turnips are among the most common, but just about anything and everything
that grows is pickled.Kitchens typically have a jar of pickling solution at the ready, and any bits
of vegetable leftovers go into the jar to become a piquant accent for another meal.It’s not
surprising, therefore, that pickles are a ubiquitous presence at most meals, especially with
grilled meats or anything that is rich and fatty, like meze. Middle Easterners add pickles to
sandwiches as others use lettuce and tomato, to add a bit of freshness and tang.WHAT TO
LOOK FOR · While pickles remain safe to eat for months, they become soft and taste too
strongly of brine after a few weeks, so when purchasing pickled vegetables, freshness is key.
They should be crisp and contain no additives aside from salt, vinegar, and spices. I am
especially wary of pickles that have been artificially colored. You should still be able to detect
the flavor profile of the vegetable itself, while not being overpowered by garlic, onions, or other
additions.SERVE WITH · Pickled vegetables go with everything, but especially grilled foods
and kebabs, sandwiches, grain bowls—anything that needs a little punch of salty, savory
brightness. They add dimension to dishes that can be one-note, like rice lentils, and their
pungency is especially appreciated during fasting season, when meals are meat free and on
the spartan side.DRINKS AND STARTERSPomegranate Cranberry SangriaFalling somewhere
between a traditional sangria and a mulled wine, this jewel-toned pitcher drink is a wonderful
centerpiece for a fall or holiday gathering. It is sweet, tart, spicy, and earthy all at once—the
perfect foil for a robust charcuterie plate.SERVES 8 TO 101 mandarin orange or clementine1
cup [140 g] fresh cranberries1/4 cup [50 g] sugar1 Tbsp pomegranate molasses1 cinnamon
stick1/4 cup [60 ml] brandyOne 25.4 oz [750 ml] bottle full-bodied red wine, such as cabernet



sauvignon or merlot, chilled1/2 cup [120 ml] pomegranate juice1 cup [174 g] pomegranate
seedsSeltzer or club soda1 orange, sliced into rounds, for garnishSprigs of fresh mint, for
garnishUsing a large, very sharp knife, slice the rind off the orange in strips, avoiding as much
of the pith as possible. Cut the rind into long strips. Peel or slice off as much of the remaining
pith from the fruit as you can and dice the flesh.Put both the orange rind and flesh in a
saucepan over medium heat and add the cranberries, sugar, pomegranate molasses,
cinnamon stick, and 2 Tbsp of water. Stir well and bring to a simmer. Continue to simmer just
until the cranberries begin to pop, about 5 minutes. Set aside to cool completely. Stir in the
brandy, transfer to a pitcher, and refrigerate overnight to allow the flavors to develop.To serve,
stir in the wine and pomegranate juice and seeds. Pour into ice-filled glasses, top with seltzer,
and garnish with an orange wheel and mint sprig.The Mediterranean RoseHibiscus-infused
vodka gives this cocktail (pictured on page 36) its lovely pink hue, but it gets its name (and
delicate fragrance) from a bit of rose water. Serve it in a martini or coupe glass to highlight the
color and sugared rim. Unlike many infused vodkas, this one is ready to use in just a few hours,
so you can brew up a batch for an impromptu gathering any time! This looks like a lot of steps,
but they are all extremely easy, and all the components can be made ahead of time and stored
at room temperature.MAKES 1 COCKTAILHibiscus VodkaOne 1.5 liter [51 oz] bottle unflavored
vodka21/2 oz [70 g] dried hibiscus blossoms (2 cups)Rosewater Simple Syrup1 cup [200 g]
sugar1 Tbsp fresh lemon juice2 tsp rose waterHibiscus Sugar4 Tbsp [50 g] sugar1/2 oz [15 g]
dried hibiscus blossomsLemon wedge, for servingClub soda, for servingOrganic rose petals,
for garnish (optional)To make the hibiscus vodka: Combine the vodka and hibiscus in a large
jar or bottle and shake to combine. Set aside to infuse until the vodka is bright magenta. It will
start to take on color almost immediately, deepening over time. After 12 hours (or as little as 1
hour if you are pressed for time) strain the vodka into a clean container, discarding the
hibiscus.To make the rosewater simple syrup: In a saucepan bring the sugar to a boil with 1
cup of water. Reduce the heat and simmer for 5 minutes, or until the sugar is completely
dissolved. Let the syrup cool to room temperature, then stir in the lemon juice and rose
water.To make the hibiscus sugar: Combine 1 Tbsp of the sugar and the hibiscus blossoms in
a food processer and whir together until the hibiscus is finely ground. Transfer to a shallow
bowl and stir in the remaining 3 Tbsp of sugar.To serve, rub the rim of a martini glass with the
lemon wedge to moisten. Dip the rim in the hibiscus sugar. Set aside for a minute to dry (you
can do this in advance if you like).In a cocktail shaker, mix 1 oz [30 ml] of the infused vodka
with 1 Tbsp of the simple syrup. Add 2 ice cubes and shake vigorously. Strain into the rimmed
martini glass and top off with club soda. Garnish with an edible rose petal.Hummus with
Moroccan Spices and Preserved LemonA few years ago, we decided to offer a hummus tasting
at a street fair in our Brooklyn Heights neighborhood. We set up a station in front of the store
with five new varieties we created especially for the event, asking the pass-ersby to vote for
their favorite. When the results were tallied, this sassy blend won in a landslide. It is now a
fixture in the deli case as well as on the café menu. I’m guessing it will find a permanent place
in your snack and party rotation as well.MAKES 2 CUPS2 cups [320 g] cooked chickpeas,
drained, liquid reserved (see Note)2 garlic cloves1/4 cup [55 g] tahini1/4 cup [60 ml] fresh
lemon juice1/2 tsp sea salt1 Tbsp diced preserved lemon rind, plus more for garnish, store-
bought or homemade (page 43)1/2 tsp ras el hanout, plus more for garnishExtra-virgin olive oil,
for drizzlingPut the chickpeas in a blender or food processor with 3 Tbsp of the reserved liquid.
Add the garlic, tahini, lemon juice, and salt and blend until smooth. Check the consistency; if
too thick, add more of the reserved chickpea liquid by the teaspoon. Add the preserved lemon
rind and ras el hanout and purée. Taste for seasoning and let stand, covered, for 30 minutes or



so to combine the flavors.Serve drizzled with a bit of oil and topped with minced preserved
lemon rind and a sprinkle of ras el hanout. The hummus can be stored in the refrigerator in a
covered container for 4 or 5 days.NOTEIf you prefer to cook your own chickpeas, start with 3/4
cup [135 g] dried chickpeas. To speed cooking, you can presoak them in water to cover by 1 in
[2.5 cm] for 2 or 3 hours. For presoaked, bring the water to a boil, lower the heat, and simmer
for about 25 minutes, or until tender. For dried, add enough water to cover by 1 in [2.5 cm],
bring to a boil, lower the heat, and simmer for about 1 hour, until tender. When you drain them,
save at least 1/4 cup [60 ml] of the cooking liquid.Preserved Lemons à la Paula WolfertI first
learned how to make these powerful flavoring agents from famed cookbook author Paula
Wolfert, who was among the first to introduce them to cooks and diners in the United States.
When you make your own at home you have more control over the end product than buying
them ready-made. Preserved lemons get stronger, more pungent, and softer the longer they sit
at room temp, so once they are ready, store them in the fridge. Refrigerating the lemons also
allows me to use far less salt than in traditional recipes, which had to stand up to desert heat,
so both the flesh and the rind are usable. I always opt for organic fruit, since you will be eating
the peel.8 lemons, preferably organic6 Tbsp [110 g] fine sea salt2 thin dried hot peppers, such
as Thai bird’s eye chilesJuice 4 of the lemons. Cut an X into the stem end of the remaining 4
lemons, cutting about halfway through each. Stuff 1 Tbsp of salt into the slits in each
lemon.Sprinkle 1 Tbsp of salt into the bottom of a wide-mouthed quart jar, then arrange the 4
salted lemons on top. Pour the juice into the jar, then sprinkle the remaining 1 Tbsp of salt on
top. Weight down the lemons (a smaller lid works well) and press down to get the juices
flowing. Let stand overnight, then press on the lemons again to release more juice. The lemons
should be fully submerged (if not, add more lemon juice or water). Let the lemons stand
undisturbed at room temperature, ensuring they remain covered in juice.After 4 days, cut off a
small piece of rind to test. If the lemons are ready they will be very aromatic, slightly softened,
intensely flavored, and a bit salty, like a pickle. If not, reweight the lemons and let them
continue to steep in the brine, testing every day or so. They will usually be fully preserved after
7 days, sooner if the weather is warm. Cover the jar and refrigerate for up to 3 months.TEN
MORE WAYS TO USEPRESERVED LEMONS.1.Preserved Lemon PuréeThe easiest way to
use preserved lemons is also the simplest: Quarter 1 or 2 preserved lemons and pick out any
seeds. Purée the quarters in a food processor until smooth. Transfer to a tightly covered jar and
use by the spoonful to season soups, stews, dressings, and potato salads. It will keep for 1
month..2.Summer VinaigretteStir 1 Tbsp of chopped shallot into 1/4 cup [60 ml] of white wine
vinegar. Add 2 or 3 Tbsp of finely chopped fresh summer herbs—whatever you have on hand
or are growing in the garden—mint, chervil, parsley, chives, and basil are all great. Season with
3/4 tsp of salt and 1 Tbsp of finely minced preserved lemon rind. Slowly beat in 3/4 cup [180
ml] of extra-virgin olive oil until emulsified..3.Citrusy PilafRice and grain pilafs can taste a bit
flat. For a more lively take, stir 2 tsp of very finely minced preserved lemon rind and 2 to 3 Tbsp
of chopped fresh dill into 2 cups [200 to 400 g] of freshly cooked grains. Add chopped cooked
shrimp or chicken and some chopped green olives or cubes of feta for a one-dish meal that is
good warm or at room temperature..4.Broiled Fish PiquanteChop the rind of 1/2 preserved
lemon and add to 1 cup [240 g] of labneh, 1 Tbsp of Dijon mustard, and 1 or 2 dashes of liquid
harissa or other hot sauce. Spread a thick layer on a fillet of striped bass, cod, or other firm
white fish and broil until the fish flakes and the topping is browned and bubbly, 5 to 7 minutes,
or until cooked through. Sprinkle with chopped parsley or mint and serve hot..5.Preserved
Lemon Compound ButterCompound butters like this one are a quick way to elevate the
everyday to something a bit more special with just a trip to the freezer. Keep a couple of



varieties stashed away, labeled with date and flavoring. Mash together 1/2 cup [110 g] (1 stick)
of unsalted butter with the finely minced rind of 1 preserved lemon and 1/4 cup [10 g] of
chopped flat-leaf parsley. Form into a log and chill or freeze. This is enough to top 10 to 12
servings of fish, asparagus, or chicken cutlets..6.Lemon-Ginger Simple SyrupCombine 1 cup
[200 g] of sugar and 1 cup [240 ml] of water in a saucepan. Add the rind of 1 preserved lemon
and a 2 in [5 cm] piece of fresh ginger, peeled and chopped, and bring to a simmer. Cook until
the sugar has completely dissolved, then set aside to infuse and cool. Strain the syrup into a
glass jar and store in the refrigerator, then use as a bar mixer with vodka or tequila, a splash of
soda, and a mint leaf.
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C. Gillis, “Flavors of the Sun? Try Flavors of the YUM. This cookbook what’s everything!
Thoughtful layout. Great flavorful recipes. Beautiful photography.This is the perfect selection for
experienced cooks looking for something that is the hard to execute balance of reference
materials and recipes. I love the sections on ways to experiment with the spices beyond the
recipes included that require those spices. Organization is thoughtful and broken down by
flavor profiles. And the ingredient purchasing guides is the humble glance into what makes
Sahadi’s a living breathing encyclopedia of middle eastern culinary knowledge hidden on a
humble Brooklyn block.The Sahadi’s Hot Wings, and Roasted Cauliflower Salad with Lentils
and Dates were the first two recipes I tried and they both blew me away.Buy this book. It’ll
remind you why fell in love with cooking.”

Elaine, “What a Fabulous Cookbook !. This cookbook is like a bible of Lebanese cuisine! If you
enjoy cooking or eating Middle Eastern cuisine, this the book for you. It is well laid out and
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informative on the “how to” make almost anything you might enjoyin this genre. If you ever have
the chance to visit Sahadi’s on Atlantic Avenue, Brooklyn, New York, don’t pass up the
opportunity. It’s like a toy store for foodies! Just wonderful.”

Janette S., “My Go-To Cookbook for Middle Eastern Dishes. This book has become my go-to
cookbook gor Middle Eastern dishes. I have a lot of Middle Eastern cookbooks and most are
good, but this one is up there with the greatest. Not only does it have fantastic recipes, it
explains the uses for the different types of condiments and spices and how to incorporate them
into some pretty amazing dishes. The beautiful photographs only enhance the experience of
using this wonderful cookbook.”

Nicole Hejazi, “Stunning cookbook with many vegan recipes. This cookbook is so well written
and stunningly illustrated. You feel the love for food and family tradition. Absolutely perfect
vegan recipes with a “kick” of interesting and special flavors that can be sourced easily. A must
buy for any lover of beautiful cookbooks and amazing food. Christine is an outstanding chef
and food expert that shows in Flavors of the Sun.”

Jessica L., “Can’t wait to try these recipes. If you’ve ever had the pleasure of enjoying
Christine’s cooking you will know this book is a must buy. Beautifully formatted with
mouthwatering pictures. The recipes are easy to follow and the spice suggestions mean you
can use up every drop of ingredients you buy.Christine’s knowledge of Middle Eastern spices is
second to none, as she grew up in the business.I’m so excited to start cooking!”

Mary, “Big, beautiful cookbook. I received a digital ARC of this book and decided I needed to
purchase a hard copy to keep. This book is full of beautiful photos, fantastic content and so
many delicious looking recipes. I will be working through recipes for a long time to come!”

bonnie coape-arnold, “It's from Sahadi's !!!!Best place EVER to shop !!!!!. Lived in Brookly over
50 years & shopped at Sahadi's . Got one copy for myself , one for a friend who used to live
there and a copy for my niece &her husband ( super cook). We all got to love Middleastern
because of Sahadi's!  Looking forward to cooking from it !.”

The book by Christine Sahadi Whelan has a rating of 5 out of 4.7. 89 people have provided
feedback.
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