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Different Recipes for Fūl Medammes 

 
Egyptian Arabic transcript: 
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English translation; 

 
These are the ingredients for the medamees beans: 
 
- 2 cups of dried fava beans, unshelled. 
- 2 spoons of yellow lentils. 
- ½ spoon of baking powder. 
 
 

We bring a middle-size pot and we put the beans in it and add the lentils. We mix them 
together well. If we feel that the beans need more water, we add some. We put the beans 
and the lentils in enough water. The beans have been soaked in water for about 12 hours 
before we mix them with lentils so that they would cook.  

 
We put the pot on medium [heat] and cover it. It will take a long time, from three to four 
hours, until it is very well cooked. We check the beans to make sure it cooked. We take 
one bean and press it. In this case, the beans have cooked. Next, we take a portion and 
prepare it for the recipe. It can be any quantity we need. Then we add salt, and cumin, 
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and black pepper (if we like), and oil; it’s preferable to use olive oil. We start mashing it 
well. It’s also fine to add tahini if we like, and also lemon.  

 
There is another way to make fūl (beans).  

 
We can take a portion [of beans] and add salt to it, and cumin and oil. This time, it’s fine 
to use ghee or butter instead of the oil. We cook it in the oven and mash the beans. Then, 
we add an egg to the beans. We cook it (the egg) with the beans. This is the egg with the 
beans after cooking well. This is its final shape. 
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