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BEGHRIR (MOROCCAN PANCAKES]
These ore good ot breokloxt or teq fime
Makes 20
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Bottomn centre From centre,
m'hancho; almond briovats:
Bouchro's b

Bourchra's bisey

Far night Dned flawers add

to the frogrance of teo fime

ling edge of the triangle so it seals in
the paste, Now fold from the left-hand
comer to the right-hand side, in o imangular
shape, pressing down the leading edge
again, Continve folding in this way. until
you reach the end of the sinip. Brush the
final flap with beaten egg and press 1o seal
Repeat with the remuining stnps

To make m'hanchas Lav u sheet of pastry
on o work surtaee, brush the nght-hand
edge with beaten egg. then lay another
sheet alongstde so thut it overlaps this edge
by abont 2em. Dor small humps of almond
paste all the way along the bowom edge of
the pastry, about lem in, Then, using your
hands. mould the paste into a continuous
satisage shape about |.5cm in diameter,
Now roll the pastry round the pasie 1o form
a long tube, Brush the final flap with

i nd press to seal. Carefully coil
the wbe into a spiral

Prepare the syrup Pur the sugar, honey and
water in a heavv-botomed saucepun over o
medium heat and sor until the sugar has
dissalved. then lower the heat and simmer

44

for 10 minutes. Add the lemon juice, stir
and cook for 10 minutes. Remove from the
heat and stir in the org blossom water,
Mow Fry the postries Heat the oil in o
nonstick pan and fry the brioums or
m’"hanchas in batches, for 2-3 minutes each
side, until crisp and golden. Drain on
kitchen paper and leave to cool, then dip in
the syrup and leave for 10-15 minutes
betore removing with a slotted spoon,

T'o serve, sprinkle the briouats with
sesame seeds or decorate the m'hanchas
with the almonds,

BOUCHRA’S BISCUITS #1

This, and the following recipe, comes from
the vook at Dar Ligama

Wakes o decenr platefud

75g sultanas, chopped
150g walnuts, crushed
250g butter __
75g sesome seads
7 thsp icing sugar,
4 thsp vegetable ol

lus extra for dusling

22 isp vonilla ess
500g plain Hour
2 15p boking powder

Shape into walnnt-sized
hands, then place on ¢ \
and press down with vour hands to form
rounds 1.5cm deep By dem aeross, If you
WanL, YOou can press @ pattemn into the 1
Bake at 240C/475F/Gas Mark 9 for 10-15
minutes (check after 101 Remove from the
oven ontg a wire rack 0 coal, To serve,
drench each biscuir with icing sugar

BOUCHRA’S BISCUITS #2
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500g semolina
4 tsp boking powe
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ORANGE SALAD WITH CINNAMON
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MOROCCAN FRUIT SALAD

Serves 6-8

For the syrup

1 litre of warar
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