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BLACK OLIVE OIL

hen considering the cooking of the Mediterranean, many people look only to the north and completely overlook the
countries that border the southern side of the sea. But in fact, North African cooking—especially in Morocco and
Tunisia—shares many similarities with the culinary traditions of Spain, Italy, and Greece, particularly the reliance
on olives, which are served at the start of every meal, and olive oils. This black olive oil is inspired by the cooking of North Africa

and is great to use as a rub for lamb or fish, or even as a dressing for salad.

"2 cup black olives, pitted Combine all the ingredients in a blender and puree until
2 anchovy fillets, minced, or 12 teaspoons anchovy paste smooth.

2 cups extra virgin olive oil
2 garlic cloves

2 thyme sprigs, leaves only, chopped MAKES 2%: CUPS

Store tightly covered in the refrigerator for up to 1 week.

CHERMOULA

think chermoula is a perfect representation of the best of North African culinary traditions—it’s rich and varied in flavor, with
underlying spiciness so you can really taste all the distinct spices. Cooks all over northern Africa use chermoula, particu-
larly in Morocco and Tunisia, where it is typically used as a rub for fish. | like to toss it with chicken or meat when I'm grilling

to add a bright and lively note of herbs and citrus with just a hint of heat.

8 garlic cloves Combine the garlic, parsley, cilantro, lemon zest, paprika,
"2 cup small parsley sprigs chili powder, and cumin in a blender and blend on low speed
s cup small cilantro sprigs to a coarse puree; don’t process until smooth. With the
Grated zest of 2 lemons blender running, add the oil in a thin, steady stream and blend
4 teaspoons paprika until a thick paste forms.

2 teaspoons chili powder . . . . )
P P ) Store in a tightly covered container in the refrigerator for up to
2 teaspoons ground cumin

] 2 weeks.
1 cup olive oil

MAKES 12 CUPS
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DUQQA

he word “duqga” is derived from the Arabic word meaning “to pound,” and with good reason, because the nuts and
spices are crushed together with a mortar and pestle for a richly textured result. Originally developed in the Middle East,
this lovely spice blend has made its way throughout northern Africa. It's especially popular in Egypt, where it is eaten
with bread dipped in olive oil at breakfast or as a snack. Recipes for dugqga vary from family to family, with mint as the signature
flavor. While you can find prepared dugga in some Middle Eastern markets, it's so easy to make and the fresh preparation is so
superior in flavor and aroma that | recommend only using homemade. Do not try making this in a blender, as the sesame seeds

will turn to a paste.

2 tablespoons hulled pumpkin seeds Heat a small sauté pan over medium heat. Add the pumpkin
2 tablespoons peanuts seeds, peanuts, and peppercorns and toast, stirring, until fra-
1 teaspoon black peppercorns grant, about 5 minutes. Add the sesame seeds, mint leaves,
2 teaspoons sesame seeds thyme leaves, coriander, and cumin and toast, stirring fre-
8 mint leaves quently, until fragrant, about 5 minutes.

4 thyme sprigs, leaves only
1 teaspoon coriander seeds
1 teaspoon cumin seeds

Transfer to a mortar and grind with the pestle, or grind in an
electric spice or coffee grinder until the seeds and nuts are

coarsely crushed. Add the salt.
12 teaspoons salt

Store in a tightly covered container in the refrigerator for up to
10 days.

MAKES 2 CUP
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GINGER PASTE

inger made its way to Africa through Middle Eastern and Asian traders and is now used throughout the continent both
as a flavoring and for medicinal purposes. Use this paste to lend ginger’s wonderfully distinctive pungent, peppery

flavor to fish, meat, or poultry.

3 garlic cloves, minced Heat a small sauté pan over medium heat. Add the garlic,
1 tablespoon ground ginger ground ginger, coriander, chili powder, turmeric, and peanuts
1 teaspoon ground coriander and toast, stirring, until fragrant, about 2 minutes.

"2 teaspoon chili powder
2 easp P Transfer to a food processor. Add the oil and lemon juice and

process until well combined but not smooth. Add the salt and
process to blend. Before using, fold in the grated ginger.

"2 teaspoon ground turmeric

2 tablespoons coarsely chopped dry-roasted peanuts
1 tablespoon peanut oil

Y4 cup fresh lemon juice Store in an airtight container in the refrigerator for up to 3 days.
2 teaspoon salt

One 4-inch piece ginger, peeled and grated

MAKES ABOUT "2 CUP

GREEN CURRY PASTE

long the eastern coast of Africa and down into South Africa, it's hard to escape the culinary influences of Indian
traders and workers who brought the taste of curry to African shores. You'll find curry blends all along the coast—
particularly in Kenya, where curry has become a staple. This version packs a touch of heat, but if you want a spicier

curry, don’t remove the seeds and ribs from the chilies.

10 bird’s-eye chilies or 6 habanero chilies, seeds and ribs One 3-inch piece ginger, peeled and grated
removed, finely chopped 2 tablespoons peanut oil
2 bay leaves 2 teaspoons salt

2 lemongrass stalks, tender inner part only, finely chopped
Grated zest of 2 limes

L large red onion, chopped

3 garlic cloves, minced

"2 teaspoon ground coriander Store in a tightly covered container in the refrigerator for up to

Combine all the ingredients in a food processor and puree to

a chunky paste.

/2 teaspoon ground cardamom, preferably freshly ground 1 week.

Y4 teaspoon ground cloves crc
MAKES 1 CUP
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HARISSA

ypical North African flavors don’t feature the spiciness you see throughout the rest of the continent. The exception is
harissa, a fiery red paste that can be found in virtually every Tunisian kitchen. It's the hottest spice mix in the region—
much sharper than the more floral blends typical of North African cooking—and it is usually served as an accompani-
ment to couscous or as a flavoring for soups and stews. When making harissa, it is preferable to freshly grind the spices for the

strongest flavor.

% cup olive oil Heat the oil in a small sauté pan over medium heat. When the
2 garlic cloves, minced oil shimmers, add the garlic and sauté until golden, about 4
1 teaspoon ground caraway minutes.

1 cup mild chili powder
P P i Remove the pan from the heat. Add the caraway, chili powder,
1 tablespoon ground coriander

1 teaspoon salt

2 tablespoons chopped mint Store in an airtight container in the refrigerator for up to 2

coriander, salt, and mint and stir to combine. Let cool.

weeks.

MAKES 1'% CUPS
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JERK MIX

eaturing notes of cinnamon, thyme, and ginger, this Jamaican-inspired rub is an excellent seasoning for chicken, pork,
beef, shrimp, or firm white fish. Most Jamaican chefs grind the spices by hand in a mortar and pestle, a technique | rec-
ommend to retain the spices’ natural, aromatic oils. | also suggest toasting the spices first, which enhances and mel-

lows their flavor. If you have only ground spices on hand it's perfectly fine to use them, but the flavors won’t be as intense.

2 tablespoons olive oil Heat the oil in a small sauté pan over medium heat. When the
6 garlic cloves, minced oil shimmers, add the garlic and jalapefios and sauté until the
2 jalapeno chilies, seeds and ribs removed, finely chopped garlic just starts to color, about 3 minutes. Add the allspice,
1 tablespoon ground allspice cinnamon, cayenne, and brown sugar and cook, stirring con-
1 teaspoon ground cinnamon stantly, until the sugar melts and the mixture starts to clump
1 teaspoon cayenne pepper together. Remove from the heat and let cool slightly.

2 tablespoons brown sugar
1 teaspoon white pepper

1 tablespoon dried thyme

1 teaspoon salt

Transfer the mixture to a blender. Add the white pepper,
thyme, salt, ginger, scallions, lime juice, and red wine vinegar
and blend until smooth.

1 teaspoon ground ginger Store in an airtight container in the refrigerator for up to 10
4 scallions, trimmed and chopped days.
Ys cup fresh lime juice

. ; MAKES 1 CUP
"2 cup red wine vinegar
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SPICED BUTTER

he spiced mixture known as nit'ir gibe, which begins with clarified butter, is kept handy in most Ethiopian kitchens to
add flavor to meat and vegetable stews. In fact, virtually no meal in Ethiopia is made without nit'ir gibe, which gives the
cooking its beautifully layered signature flavors. You see clarified butter used in many different cuisines—French, Indian,
Asian, and Middle Eastern—because removing the milk solids lets you cook over much higher heat without burning. It also has
the added bonus of having a much longer shelf life than regular butter—an important consideration in poor man’s cooking, where

waste is not an option. The butter will solidify when chilled, but it will become liquid again when left at room temperature.

1 pound unsalted butter Melt the butter in a medium saucepan over low heat, stirring
2 medium red onion, coarsely chopped frequently. As foam rises to the top, skim and discard it.
1 garlic clove, minced Continue cooking, without letting the butter brown, until no
One 3-inch piece ginger, peeled and finely chopped more foam appears. Add the onion, garlic, ginger, fenugreek,
1 teaspoon fenugreek seeds cumin, cardamom, oregano, turmeric, and basil and continue
1 teaspoon ground cumin cooking for 15 minutes, stirring occasionally.

1 teaspoon cardamom seeds . .
1t P dried Remove from the heat and let stand until the spices settle.
easpoon dried oregano . i . .
P g . Strain through a fine-mesh sieve before using.
"2 teaspoon ground turmeric

8 basil leaves Store in the refrigerator in a tightly covered container for up to

3 weeks.

MAKES 12 CUPS
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