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Cooking the Chicken and Rice 

 
Yemeni Arabic transcript: 
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English translation: 
 
M: Today we are cooking chicken zorbian.  The ingredients are: seasonings [which are black], 
peppers, cumin, dried coriander, cinnamon and cardamom. We also have some ground cinnamon 
here, two potatoes and an onion.  
L: Onion. 
M: Onion and half a chicken. 
L: Is it boiled? 
M: The chicken doesn’t have to be boiled, you can cook it without… just fry it directly. Now we 
start, first of all we put some curry on the chicken. Then we put some salt on it as well, then 
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we… tape it. We salt the chicken and put the seasonings in it. We also have two cups of boiled 
rice, half-cooked.  
L: How much oil should we put in? 
M: It depends on the ingredients. You leave it till it gets hot… 
L: The onion should be chopped? This way? You don’t chop it smaller? 
M: No, no. It’s good like this. 
L: You don’t chop it smaller that this? 
M: No, no. It should be like this.  
L: You cut it into two halves? 
M: We put it with the chicken. 
L: You cut the potatoes in two halves? 
M: Yes. Then we separate the onion [in layers] like this, then… 

… 
M: We leave the onions and potatoes till they become red, okay? The cardamom… 
L: How does the cardamom look? Can you show me? 
M: I mean like three to four pieces. 
L: Can I see? 
M: Then we have the garlic. We put this garlic in the malkad1. 
L: Okay, is this the malkad? 
M: This is the malkad. 
L: Can I see the malkad? 
M: We put the garlic in it. Then you should always check this [the mixture] so it doesn’t burn; 
we turn down the heat. (Malkad noise). We peel the garlic, clean it from the skin. (Malkad 
noise). We leave the garlic to fry with the onions.  
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1 Malkad: a traditional grinder used for grinding small grains and garlic. 


