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English translation: 

 

Naturally, Egyptian meals show more than anything how many cultures went through 
Egypt.  I mean, most Egyptian meals are largely influenced by meals from the 
Mediterranean region … Turkey, we have Turkish dishes … we have … we are 
influenced by Greek cuisine, we are influenced by Lebanese food, we have stores and 
restaurants, and we are influenced by Lebanese and Syrian dishes as well.  
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For example, we make the dolma,1 which is the stuffed vegetable cooked the Turkish 
way, and we make stuffed vegetable with grape leaves -- but, for example, the Lebanese 
cook it without tomatoes, while we put tomatoes in it. 
 
There is something else: there is the molokheya,2 a main dish in Egypt. All Egyptians 
love it; it is made out of leaves, like tree leaves, and after we chopped [it] with a 
specially-designed knife … we chop it, and we chop it, and it becomes little, little pieces 
… and then we put it in soup, chicken soup, or meat soup, or duck soup, or pigeon … and 
we mix it, and after that it is eaten either with white rice or with bread. This is, for 
example, a number one Egyptian dish. Even in Lebanon they have molokheya, but they 
cook it differently. It is true that they leave the leaves in, but we cut it in small pieces, and 
it is like a soup, a green soup.  
And after that, we make kofta.3 The meal that we love a lot is the kebab4; there are fingers 
of kofta, and there are pieces of meat, which are, most of the time, lamb meat. Lamb meat 
is the meat of the mutton.  
 
And we also make the koshari. The koshari5 is a very popular dish and people eat it a lot.  
They eat it a lot because it is cheap and it fills up the stomach. It is made of rice on lentils 
on pasta on vermicelli. The lentils are black lentils, and there are also fried onions, and 
garlic, and its taste is really very good. There is also the taameya. The taameya is 
basically a paste made out of fava beans, squashed with vegetables, parsley, celery, and 
dill. Everything is minced together, and it is then boiled in oil. Naturally, taameya is 
really good with popular meals. And it is also one of the cheap meals.  
 
Something else … we also have the dish of ful medames,6 fava beans, which is the 
number one popular dish, and, effectively [rightly], they call it “the food of the poor,” but 
the rich also eat it. The difference is in when it is eaten. The rich will eat it for breakfast, 
in the morning, while the poor will eat it in the afternoon, for lunch; because he [the poor 
person] has nothing else, he will eat it with bread. And the fava beans sandwich is only 

                                                 
1 Dolma is a type of stuffed vegetables from the Mediterranean region, particularly in the gastronomy of the 
former Ottoman Empire countries. The stuffing is usually made of rice, vegetables, and spices, and can also 
include meat.  
2 Molokheya is one of the national dishes of Egypt, and also of other countries in the Middle East 
region. The molokheya soup is often made with beef, or more commonly chicken, or even shrimp in some 
areas. Molokheya is usually served with plain rice and bread. 
 
3 The kofta is a meatball mixed with onions and spices. It is a very popular meat dish in the Middle East.  
 
4 The kebab refers to a variety of meat dishes grilled on a skewer or a stick.  
 
5 Koshari is a very popular traditional Egyptian dish. It is made of rice, lentils, chickpeas, and pasta, and 
you can add a spicy tomato sauce with onions on top and then mix it all together. 
 
6 Ful medames is one of the national dishes of Egypt, eaten at breakfast, lunch, or dinner. It consists of 
round brown beans, which are slow-cooked and can be mashed. Ful medames is usually served with olive 
oil, chopped parsley, onion, garlic, and lemon juice, and typically eaten with Egyptian bread. It is a very 
filling dish and it has lots of proteins, so a lot of people like to eat it during the Muslim fasting month of 
Ramadan or the Christian fasting month of Lent. Egyptians of all social levels love to eat ful all year long. 
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50 cents. Naturally, anyone can eat a ful sandwich for 50 cents, and it will satisfy his 
appetite. This is a part [one of] of the original Egyptian dishes, and people like it a lot.  
There is also the fatta.7 We make fatta, and it is an Egyptian meal that may originally be 
from Saudi Arabia, or from the Arabian Peninsula, maybe -- I am not sure.  It is made … 
we cut bread, and we fry it, and then we pour soup over it when we take it out, and then 
we put rice over it, and then we put red sauce over it. And, naturally, we make most of 
the vegetables in red sauce also.  
 
Other meals that we like -- in the sweets for example -- are the mehalabeya.8 We make a 
lot of mehalabeya, and it is made with milk, starch, and sugar, and [we] put dry fruits 
over it, such as dried raisins and nuts … and we also like milk rice a lot, and we also put 
nuts over it. We also make konafa, and this is one of the famous dishes that we call 
oriental sweets. We eat it in the month of Ramadan, because, since people fast all day, 
they later need to eat something sweet with a high sugar level.  
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7 The fatta is a traditional Nubian dish, prepared on special occasions. It is a meat soup served with bread 
and rice in a bowl.  

8 Mehalabeya is an Egyptian dessert, a pudding usually made with milk and rice, nuts and perfumed water. 
It is an easy dessert to make and very popular in Egypt.  
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