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Preparing Shakshoka
Part 1
English translation of Libyan Arabic:

Abed: Assalam Alykom. Of course, today’s dish is, I mean, called Shakshoka. It’s one of the traditional Libyan dishes and it is, of course, known in all cities and towns in Libya. The ingredients of this…aaa… this dish are, of course:

- Potatoes, 4 potatoes or based, of course, on the number of people who will eat the dish    
- 2 hot peppers 

- 4 green peppers 

- Tomato paste, we call it tomato paste…tomato paste
- 4 cloves of garlic
- ¼ cup of oil 
- 2 tomatoes 

- 1 table spoon of salt. Of course, it depends on, for example, a person’s wish. Some people like it unsalted, others, for example, prefer it with large amounts…it all depends.  
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