Published on Scott's Kitchen (http:/kitchen.unseelie.org)

Home > Middle Eastern, Levantine, Central Asian and African

Middle Eastern, Levantine, Central Asian
and African

African Chicken Stew (Slow Cooker) 11
Carrot Salad 12

Cucumber Salad 3

Egyptian Beans 4

Felafel 5

Humus

Israeli Salad 7

Kibbeh s

Koftas (g

Lamb Chop Yogurt Stew (10

Lamb Marsala Stew (11

Matbucha Moroccan Tomato Salad (12
Mint Limonana (13

Shakshouka 114

Silk Road Chicken and Rice [1s]
Tahini-Lemon Sauce (1]

Turkish Pistachio Chicken 17

Tzatziki Sauce g

Yoqgurt Chicken 19
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