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SUMAC LEMON BARS

Ingredients

2 cups and 1/4 cups flour

1 cup room-temperature butter
1/2 cup and 11/2 cup sugar

3 teaspoons ground sumac plus
additional for decoration.

4 eggs

2/3 cup lemon juice
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Directions

Preheat oven to 350°F.

Combine 2 cups flour, /2 cup sugar,
butter, and sumac. Blend until the
mixture reaches the texture of wet
sand.

Line a 9x13 baking pan with parchment
paper.

Add dough combination to the baking
pan. Press evenly.

Bake for 30 minutes or until golden
brown.

Combine 1/4 cup flour and 11/2 cups
sugar. Whisk in eggs, then lemon juice.
Mix well but do not beat.

When the crust is done, remove it from
the oven. Pour the egg mixture on top.
Rotate and bake for a second time for
an additional 20-25 minutes.

Remove from the oven and let it cool
completely.

When the lemon bars are fully cooled,
sprinkle the top with sumac to decorate.

SHORBAT ADAS (RED LENTIL SOUP)

Ingredients

e /4 tablespoons olive oil

e 4onions

e 1/2 teaspoon ground turmeric

e 1/2 teaspoon ground cumin

e 1tablespoon cayenne pepper

e 21/3 cups red lentils

e 71/2 chicken or vegetable stock
e 2 tablespoons lemon juice

e 1tablespoon sumac

Directions

e Chop the onions into small pieces.

e Heat the oil in a large pot over medium
heat. Add the chopped onions and fry until
softened and golden, about 5 minutes.

e Add turmeric, cumin, and cayenne pepper.
Fry for 1 minute until the spices are
fragrant.

e Add the lentils to the pot. Stir well.

e Add the stock to the pot and bring to a boil.

e Once boiled, reduce the heat to low. Cover
the pot and simmer for 20 minutes. Stir
occasionally.

o After the lentils are fully cooked, use a
blender to puree the soup until it is
smooth.

e Add lemon juice as well as salt and pepper,
to taste.

e Serve, topping with sumac.

Interested in Shorbat Adas7? Check out
‘Sumac. Recipes and Stories” from Syria by
Anas Atassil More info in the Book
Recommendations.

Try these recipes, or get creativel
Have fun in the kitchenl!

Please email photos of your recipes to
kdewaal@gppl.ca.

SUMAC CHICKEN WITH ROASTED
VEGETABLES

Ingredients

e 6 tablespoons olive oil

e 3 tablespoons ground sumac
e 1teaspoon salt

e 1tablespoon brown sugar
e 1teaspoon paprika

e 1teaspoon dried basil

¢ 1small head cauliflower

3 carrots

1red onion

4 chicken thighs

4 chicken drumstics

3 cloves garlic

e 1tablespoon lemon juice
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Directions

e Preheat oven to 425°F.

e Chop carrots, cauliflower, and red onion
into bite-sized pieces. Mince garlic cloves.

e Whisk 3 tablespoons olive oil to combine
with sumac, salt, brown sugar, dried basil,
and paprika.

e Combine half of the oil and spice mixture
with the chopped vegetables. Toss until
evenly coated.

e Line 2 baking sheets with foil. Add the
vegetables to the baking sheets.

e RuUb the chicken with the remaining half of
the oil and spice mixture. Add to the baking
sheets.

e Place the baking sheets in the oven and
cook for 15 minutes.

e Toss the vegetables and rotate the baking
sheets.

e Return the baking sheets to the oven and
continue to cook for 15-20 minutes, until
the chicken reaches an internal
temperature of 165°F.

e Mix the remaining 3 tablespoons of oil with
minced garlic. Pour over chicken and
vegetables and serve.



