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Levantine Arabic transcript: 
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English translation: 

 
“Cooking Rice, Beans and Lentils – Part 1” 
 
Today for lunch we’re going to eat green beans with brown rice.  The rice is finished; we 
can take it off the stove and put it on the side.  There’s also lentil soup with chard1.  In 
Lebanon we call it sour lentils.  It’s lentils, chard, onions and lemon.  This is chard; 
washed chard leaves.  I want to chop it on the cutting board.  I take the chard leaves and I 
chop them.  
 
Now I’m cooking the beans.  First I put the onions - chopped onions in the pot and then I 
put olive oil over it from the bottle.  This is the bottle; it’s full of olive oil.  I mix a little 
sesame oil with the olive oil so the oil doesn’t burn.  I turn up the stove a little, because I 
want to fry the onions, to brown them (light brown, like your hair).  I watch the onion and 
turn it every once in a while with this spoon (this is a wooden spoon), so it doesn’t stick 
to the bottom.  I leave the stove turned up high, but I turn it down a little.  Okay.  So, 
medium heat.  I stir it so the onions don’t burn.  I turn the heat down a little so I can chop 

                                                 
1 Salad leaf related to beetroot.   



the chard.  This is fresh green chard.  I’m going to chop it finely on the wooden board 
with this knife.  This knife is called a “Manchar.”2  I’m going to try not to chop my hand.  
I’m in a hurry, because we’re going to have lunch in half an hour and nothing is ready.  I 
don’t know how we’re going to have lunch in half an hour when it all needs at least 45 
minutes to be finished.   
 
Zeina:  People are going to have to wait. 
 
Mom:  We’re going to wait for them. 
 
Okay.  
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2 Manchar – Saw 


