CHICKEN FATTAH BY ANISSA HELOU
FATTET DJEJ IN ARABIC

FATTA MEANS “to break into pieces” in Arabic, and fatteh (also known as fatta
depending on the country or the accent) describes a composite dish made up
of pieces of toasted pita topped with meat, vegetables and/or pulses, covered
with yogurt and garnished with toasted pine nuts. The dish is typical for street
breakfast, although it is eaten at other times of the day, too, and there are many
variations depending on the time it is served, the region or the family.

Here I give a version of the dish using chicken, but you can easily make it with
lamb instead. Replace the chicken with a shoulder of lamb, skinned and trimmed
of fat, or 1kg (2lb 2oz) neck fillets, and prepare it in the same way, bearing in
mind that you may have to cook the lamb for a little longer. The traditional method
is to use dried chickpeas that you soak and then cook with the meat, but I like to
simplify things if I can and I now use ready-cooked chickpeas that are preserved
in brine in a jar without any preservatives. All I do is rinse them well before adding
them to the stock and cooked meat to heat them through. In that time, they
absorb the taste of the stock and you won’t know the difference between the
chickpeas you’ve cooked from scratch and the ready-cooked ones.
It is delicious with Fattoush salad! - Anissa Helou, on her book Levant

CHICKEN FATTEH BY ANISSA HELOU
‘FATTET DJEJ’

Serves 4
Ingredients
1 medium-sized chicken (about 1.5kg/3lb 5oz)
1 cinnamon stick
Coarse sea salt
1 large round pita bread, opened at the seams (I substituted toasted lavash
for pita, but you can use any flat bread as long as it’s not too thin)
3 tbsp unsalted butter
100g (3 oz) pine nuts
1 x 675g jar of chickpeas preserved in salted water (475g/16 oz drained
weight), rinsed under cold water and drained
1 garlic clove, peeled and crushed
A handful of mint leaves, crushed with the garlic (optional)
1kg (2lb 2oz) plain yogurt
Method
Put the chicken in a large saucepan, add 1.25 litres (2 pints) of water and
place over a medium heat. As the water comes to the boil, skim any scum
that rises to the surface. Once it has come to the boil, reduce the heat, then
add the cinnamon stick and 1 tablespoon of salt and cover the pan with a
lid. Let the stock bubble gently for 45 minutes or until the chicken is cooked.
Meanwhile, preheat the oven to 220°C (425°F); gas mark 7. Toast the bread in
the oven until golden brown, then remove and allow to cool. Spread the pine
nuts on a baking sheet and toast them in the oven at the same time for 5-7
minutes or until golden brown. Remove the chicken from the saucepan and
strain the stock into a clean pan. Then skin the chicken and take the meat off
the bone before cutting it into bite-sized pieces. Add these to the stock with
the chickpeas and place over a low heat.
Mix the crushed garlic (and mint, if using) into the yogurt and add salt to taste.
Break the bread into bite-sized pieces and spread over the bottom of a serving
dish. Spread the hot chicken pieces and chickpeas over the bread. (You
can, at this stage, add a little stock, although I prefer not to because I like the
bread to stay crisp.) Cover with the yogurt and garnish with the toasted pine
nuts. Serve immediately.
Taken from Levant, Recipes and memories from the Middle East by Anissa Helou,
published by HarperCollins

MA’AMOUL BY RUTH QUINLAN
Ma’amoul are served throughout the Middle East to celebrate
everything from Easter to Eid. We like to serve them at most of our
Syrian Suppers because they are as delicious as they are beautiful.
They do keep (in an airtight tin) and go very well with tea or coffee.
Typically, they are stuffed with chopped dried fruit or nuts, but this jam
stuffing is extra juicy and good.
Ruth Quinlan on her Ma’amoul.

MA’AMOUL
(rosewater pastries) with dried fig & walnut jam

Dried fig and walnut jam
This recipe makes a small amount that is quick to cook. Make (4-8 times)
more if you want a pot or two. It’s very good on toast too. Don’t worry too
much about its consistency. The jam preserves well and makes a good filling
whether a bit runny or a bit stiff.
125g/ml water
1 tsp lemon juice
125g sugar
150g dried figs, chopped small
20g walnuts, broken or chopped into small pieces
a small piece of star anise
In a small pan gently dissolve the sugar in the water and lemon juice, then
bring this syrup to the boil. Add the figs and star anise and simmer until it is
thick enough to coat the back of a wooden spoon. Add the walnuts. Simmer
half a minute more, then leave to cool.
Ma’amoul - makes about 20
Use less jam than you think when stuffing your first ma’amoul. It’ll be easier to
close it without any leakage.
250g plain flour
125g unsalted butter (cold)
1-2tbsp rosewater/orange blossom water
2 tbsp milk (cold)
To finish:
2tsp icing sugar
a pinch or two of dried rose petals
Put the flour in a mixing bowl. Chop the butter into small pieces and work it
into the flour with your fingertips until the mixture resembles fine breadcrumbs.
Mix in the rose water and milk using one hand then knead briefly to bring the
dough into a soft, smooth ball, adding more liquid or flour as needed. Cover
and refrigerate for at least half an hour.
Pinch off a walnut-sized piece of dough. Roll it into a ball then push your
thumb into it to make a pot. Pinch the sides up to enlarge the pot shape.
Fill it with half a teaspoon of jam. Pinch the edges together to seal them,
making a half moon shape. Place the Ma’amoul on a baking tray and
continue with the rest of the dough. Bake at 160’C for 25 minutes until
golden. If any are leaky, take them off the tray while they are still hot.
Arrange them on a serving dish when they are cool. Dredge with icing
sugar and decorate with rose petals.
Taken from the Ruth Quinlan’s store of personal recipes – Ruth is the Head
Chef of the Syrian Supper Club.

MKHABASA

‘Syrians are food chauvinists; nothing elsewhere tastes quite like
the flavours of your own village, the way your mother cooked
them. As the last of my family members contemplates leaving
behind our little village, this is my Noah’s Ark: a capsule containing the intoxicating taste of home.’
Itab Azzam on her book Syria: Recipes From Home

SMOKED AUBERGINE SALAD
(MKHABASA)

We were given this recipe by Majdoleen from Dara’a; she was very shy
and quiet when we worked with her in a theatre workshop but a confident,
natural leader in the kitchen. We first realised this when she invited us
into her home in the Shatila camp in Beirut, to teach us some of her specialities, and to our surprise she turned out to be both a fantastic cook
and a forceful character. We spent a couple of days cooking with her,
her three friends and her fourteen-year-old daughter, who was eagerly
watching everything to pick up her mum’s skills.
The name ‘Mkhabasa’ derives from the word ‘mkhabas’, which means
‘busy’ and is so named because, as Majdoleen said, ‘the dish is a crazy
mix of ingredients and colours so it looks busy’. We also think it’s a great
starter to drum up when you are in a rush, because it’s so quick yet utterly
healthy and delicious.

SERVES 4 AS PART OF A MEZZE
2 medium aubergines
handful of parsley, finely chopped
¼ red, yellow and green pepper, deseeded and finely diced
1 tomato, diced
handful of walnuts, roughly chopped
handful of pomegranate seeds
2 tbsp pomegranate molasses
juice of ½ lemon
salt and pepper; to season
extra virgin olive oil, to serve
Place the aubergines on a naked flame and smoke, turning regularly so
that the whole aubergine is charred and wilted. Put in a colander and
leave to cool before peeling.
Once peeled, place the aubergine flesh in a bowl, mash with a fork and
add the remaining ingredients. Mix everything together, season with salt
and pepper and drizzle with olive oil. It couldn’t be easier.

Taken from Syria: Recipes From Home by Itab Azzam and Dina Mousawi
published by Trapeze in hardback at £20, ebook £10.99
Photograph credits: Liz & Max Haarala Hamilton

