Arab Region

Food:
Lebanese Recipes
These fried lamb balls called "kibbeh" are a traditional Lebanese recipe. 
· Easy Fried Lamb
2 cups burgul wheat (cracked wheat)
1 pound ground lamb
1 small onion, chopped
1 clove garlic
1 teaspoon cumin powder
1 teaspoon allspice
1 teaspoon salt
1 teaspoon pepper
oil for frying

Measure burgul wheat in a bowl. Add cold water, enough to cover. Let stand for 20 minutes. Drain burgul wheat using a sieve, then use hands or cheesecloth to squeeze out excess water.  In a food processor blend lamb, onion, garlic, spices. Process lamb mixture until it is a pasty consistency. Add a little cold water if needed. Form into 1 inch balls with hands. Deep fry in hot oil until golden brown. (For a healthier version, bake in hot oven). Great for parties - serve on a platter with party toothpicks. 

Falafels are chick pea/garbanzo bean balls. They're a delicious no-meat Lebanese recipe.
· Quick Falafel 

2 8 ounce cans chick peas (garbanzo beans)
1/2 cup fresh parsley
2 cloves of garlic, minced
1 teaspoon baking soda (bicarbonate of soda)
2 teaspoons ground coriander
2 tablespoons ground cumin
1 teaspoon salt
1/2 teaspoon pepper

Drain chick peas, rinse with water, and drain again. In a food processor blend chick peas, parsley, garlic, and spices until you get a mixture similar to dough.

Refrigerate mixture for at least 1 hour. Remove mixture from fridge and form small, firm balls. Deep fry in hot oil until falafels are a beautiful golden brown color. Serve warm or cold in pita bread with a dollop of yogurt.

This Lebanese recipe is called "koosa" and is traditionally made using yellow crookneck squash, but you can use zucchini.
· Stuffed Squash
2 pounds yellow crookneck squash
1 pound ground lamb
1 cup white rice
1/2 teaspoon cinnamon
1/2 teaspoon salt
1/4 teaspoon pepper
2 tablespoons parsley, chopped
2 cups chicken stock
1 16 ounce can diced tomatoes
2 tablespoons tomato paste

Preheat oven to 350F (180C) degrees. Cut off stem of squash and use a pumpkin scraper or melon ball scooper to scoop out center of squash. In a bowl combine meat, rice, cinnamon, salt, pepper, and parsley. Use your hands to mix well. Stuff squash by pressing meat mixture. Do not over stuff. Place stuffed squash in a large casserole dish.  In a bowl, combine diced tomatoes, tomato paste and chicken stock. Mix well. Pour this sauce over the stuffed squash.  Cover casserole dish with foil and bake in oven for 1 to 1 1/2 hours until the squash is tender and meat and rice inside is cooked.

These stuffed grape vine leaves known as "yubra" or "yabra" are fun to make and so delicious. Serve hot or cold.
· Classic Lebanese Grape Leaves
1 packet/jar of grape vine leaves, rinsed well
1 pound pork spare ribs
1 cup Uncle Ben's converted rice, soaked
1 pound lean coarsely ground beef
1/2 cup olive oil or melted butter
1 teaspoon cinnamon
1/2 teaspoon salt
1/4 teaspoon pepper
juice of 1 lemon
1 can whole tomatoes

First soak rice in warm water for 1 hour. Wash each grape vine leaf individually, making sure no citric acid or salt is left on the leaves. With a table knife, cut off stems and lay vine leaves out flat to dry.  Place the ribs on the bottom of a saucepan. Next drain water from rice. In a mixing bowl, combine using your hands the rice, meat, oil (or butter) and spices. Place about 1 spoonful of the stuffing on each vine leaf (be sure not to over stuff).  Next roll the leaves by folding each side then rolling like a little cigar. Carefully place the stuffed grape leaves in the pan on top of the ribs, with the tip of the leaves pressed down so the grape leaves won't open. Roll until all leaves are used or you run out of stuffing.   Then sprinkle top of leaves with salt. Pour lemon juice over leaves. Squeeze whole tomatoes and pour over leaves. Add water until leaves are just covered with water. Take a small plate and place on top of the rolled leaves to act as a lid and stop the leaves from opening up. Place on stove and bring to a boil, then turn to low heat and simmer for about 1 hour or until the leaves are well cooked. Serve hot or cold. The grape leaves are delicious and the ribs are amazing.


This Lebanese recipe is called "yubra malfoof."
· Stuffed Cabbage Rolls
1 head of cabbage
1 pound lean coarsely ground beef
1 cup Uncle Ben's converted rice, soaked
1/2 cup olive oil
1 teaspoon cinnamon
1/2 teaspoon salt
1/4 teaspoon pepper
4 small cloves garlic, peeled
juice of 1 lemon

First soak rice in warm water for 1 hour. Tear cabbage leaves apart and rinse well. Bring pot of water to a boil, then place cabbage leaves in boiling pot to blanche for a few minutes. This will make the leaves soft and easier to roll.  Drain water from rice. In a mixing bowl, with clean hands mix together rice, meat, oil, and spices. Cut cabbage leaves into 4 inch squares, cutting around the bump parts. Place a spoonful of the stuffing on each cabbage square (be sure not to over stuff).  Next roll the leaves by folding each side then rolling like a tight cigar. Carefully place the stuffed cabbage leaves in a sauce pan until you've used up all the cabbage or all the stuffing. Place garlic cloves in between leaves. Pour lemon juice over leaves. Cover with water.  Place a small plate over the top and press down to keep leaves from floating or opening. Bring to a boil, then reduce heat and simmer for about 1 hour until the leaves are tender and well cooked.

· Fluffy Burgul Wheat and Tomatoes
2 cups burgul (cracked wheat)
2/3 cup extra virgin olive oil
1 large onion, chopped
2 8 ounce cans diced tomatoes
1/4 cup water
1/4 teaspoon cinnamon
1/4 teaspoon cumin
salt and pepper to taste

Heat the oil in a sauce pot. Add onions and fry for a few minutes until lightly browned. Add tomatoes, cinnamon, cumin, salt and pepper. Stir well. Add burgul wheat. Bring to a boil then lower the heat to simmer while covered for about half an hour. Stir only once. Note: add a little more water if the mixture gets too dry. Remove from burner and leave covered to stand for 10 minutes or more. Fluff with a fork and serve while hot. So delicious and easy to make.


This Lebanese dip made of chick peas and tahini is absolutely delicious.
· Easy Hummus
1 onion, chopped
4 large cloves of garlic, minced
2 carrots, chopped
3 tablespoons olive oil
1 can garbanzo beans (chick peas)
Juice of 1 small lemon
4 tablespoons tahini (sesame paste)
1 tablespoon soy sauce
1 teaspoon ground cumin
1 teaspoon ground coriander
1/2 teaspoon cayenne pepper (optional)

Stir fry garlic, onions, and carrots in olive oil until tender. Add to blender and blend 1-2 minutes. Add lemon juice, soy sauce, spices and sesame paste and blend again. Drain chick peas, but keep liquid. Add chickpeas a few spoonfuls at a time until fully blended. Add reserved liquid if hummus gets too thick.  Serve this dip hot or cold with pita bread and raw veggies for dipping.

http://www.easy-kids-recipes.com/lebanese-recipes.html
Crafts:

· Castanets



 HYPERLINK "http://familyfun.go.com/assets/cms/crafts/castanets-craft-photo-420-FF0399KDCOTA05.jpg" 
See larger photo
 3 stars based on 13 reviews 
Bottom of Form

The Berbers, widely known for the rugs that bear their name, are a people with a long tradition of lively music and storytelling. Among their distinctive instruments are metal qaraqib--or large castanets. This adaptation, made from juice bottle lids, can be decorated and played in minutes.

Materials 

· 1-inch-wide plastic tape 

· 2 rubber bands (the bands used to bind broccoli work well) 

· 2 2-inch-diameter lids (the twist-and-pop-off kind work best) 

· 3 2-foot strips of curling ribbon 

· Scissors 

Instructions 

1. [image: image2.jpg]


Using a 4-inch strip of tape, secure the rubber bands to the back of each jar lid and create a hinge, as shown. Then, using another 4-inch piece of tape on top of the first, attach the center of the ribbon strips to the hinge of the castanets. Curl the ribbon with a scissors edge and start tapping!

http://familyfun.go.com/crafts/foreign-affairs-709367/

Games:

· SPEAKING ARABIC (Egypt) 
Materials: For each group, a copy of the following story as well as a copy of the ten words (in Arabic only): An Egyptian Bazaar is an exciting place to be. It is like an open-air mall with lots of things for sale. You can buy yummy __________to eat, __________if you are thirsty, _______________to wear, _________________for your feet,_ ____________to use for making clothes, and _____________for your neck, hands and ears. There is lots of noise! _____________are yelling to attract customers,_ _________________argue about the cost of their purchases and_____________ and_____________________ are running all over the place. WORDS: HILYA-T (jewellery), BAYYA' (shopkeepers), A'YILA-T (housewives), QAMAS (material). QUT (food), ALBISA-T (dresses), DAWWAB (animals), MARAKIB (shoes), MASRUBAT (drinks), ATFAL (children) Each group chooses an Arabic word to fit into each blank in the story. They could try to read it out loud first. Then the leader gives the translation of each word and each group could then read aloud the story they actually wrote, filling in the English words they chose.

http://guidinguk.freeservers.com/internationalgames.html
· SEEGA (Egypt) 
Materials: Paper and pencil; three markers for each player This is a simplified children's version of a traditional game which has been played in Egypt for more than 5000 years. It is played in pairs. Players draw the board and place their markers as shown. They take turns moving one of their markers either one or two squares in any direction. A marker may not pass over another. The winner is the first player to get three markers in any straight line across, down or diagonally, as long as it is not in the players original line. (The diagram is like an X & O game and to start the markers are in the three squares at the top and the three squares at the bottom.....middle line is clear. 

http://guidinguk.freeservers.com/internationalgames.html
· SILENCE IS GOLDEN (Egypt) 
Divide the girls into two teams and form two circles. Chose a queen (leader) for each team. The queen lightly tickles the player on her left who then tickles the next player, and so on around the circle. When the action is all around the circle, the queen starts a new action. This continues until someone on either team makes a sound. The team which keeps silent the longest is the winning team. 

http://guidinguk.freeservers.com/internationalgames.html
