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Berbere
Awase
Black Olive Oil
Chermoula
Boharat
Dark Spice Mix
Dugqga

Bahama Spice Farm,
Tanzania

lSPICE BLENDS AND RUBS

Ginger Paste
Green Curry Paste
Green Masala
Harissa
Jerk Mix
Ras al-Hanout
Spiced Butter
Yogurt Rub

Zacatar
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T FIRST GLANCE, AFRICAN FOOD SEEMS VERY STRAIGHTW®@R D,meats grilled over an
open flame, slow-cooked stews stretched with vegetables and offal, and bland, starchy sides that fill
the belly for a full dayes work. But my travels throughout the continent put an end to this assump-
tion,as | ate my way through Africa, in country aft er country | found the cooking to be startlingly
flavorful and full of surprises.

You canet begin to think about African cooking wittout first understanding the importance of spice ble nds, which are
used to elevate simple cooking techniques to an exdingly varied and intensive level. Just as European cooking relies
on salt to give dimension to dishes, cooks throughaut Africa use spice blends and rubs to season theirmeats, poul-
try, fish, and other seafood before and after cooking. With blends that vary from region to region,ran ging from sweet
to spicy with varying degrees of heat, and featurirg everything from hot chili peppers or peppermint leaves to sesame
seeds and ginger,,itss an exciting and flavor-packed way to eat that awed me at first bite.

From the start, | loved the searing heat of Ethiopian stews, the delicate nuances of Moroccan tagines,the relentless-
ly spicy peanut stews of West Africa, and the cocont- and spice-infused richness of the Cape Malay cusine of South

Africa. But what surprised me the most was how hauntingly familiar many of the dishes seemed,in them | tasted
ginger, cinnamon, saffron, cloves, nutmeg, cumin, curries. . .tastes | associated with Asia and Europe, South
America and India. How, | wondered, had Africa comeo be the melting pot for all these flavors?
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The reason, | learned, is that Africa played a majo but little-known role in the spice trade, as inva ders, settlers, and

travelers crisscrossed the continent for centuries, introducing spices and ingredients from around the world. In Egypt,
routes for the trade of eastern spices, oils, and fragrances were established very early on: nearly fve thousand years
ago, spice markets near Giza provided the buildersof Egyptes great pyramids with spices to simprove heir strength,Z
and ancient Egyptians used spices for embalming, asperfume, and to fumigate their homes. In the severth century,
Arab invaders settled in northern and eastern Africa, bringing with them spices that were quickly incorporated into
the local cooking. Berber traders carried these spices into West Africa, and from there into the interior. Elsewhere in
Africa, spices of other lands became an important part of local cooking,Indian settlers on the eastern coast brought
their curries, and South Africass Malay slaves introduced the spices that are so prominent a part of Suth African
cooking today. The result is a continent of cuisines that offer a delicious flavor journey around the globe, with an
exceptional balance of layered tastes and flavors hat sparkle on the palate. Ites fusion cuisine at its most elegant and
organic,and most successful,and it all stems fromt he spice blends developed hundreds of years ago.

In this chapter, leve compiled my favorite blends,representing the best of each region. And donet foget that these
blends provide an easy way to introduce the flavorsof Africa to your everyday cooking. If you donst &ve the time or
inclination to make one of the recipes from this book but want to add a taste of Africa to your meal,just use the blend
of your choice,for instance, rubbing delicately fla vored ras al-hanout over a chicken breast or fiery piri piri sauce on
a bass fillet next time you fire up the grill.

Because the freshness of spices has such an impacton their intensity, African cooks typically donet measure exact
quantities, instead relying on their sense of taste and smell to strike the right balance. lsve givenmeasurements, but
feel free to modify them, adding a little more of this and a little less of that according to your personal preference. For
the most flavorful results, keep in mind that | rec ommend using whole spices and grinding them by handin a mor-
tar and pestle. In a pinch, ground spices will work, but youell lose some of the intensity and flavor.

SPICE BLENDS AND RUBS 11
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BERBERE

or me, Ethiopian cooking is built on three building blocks: injera, the local bread that is served with each meal; niteir
gibe, a spiced butter that provides a rich base; and berbere, a complex blend of chili peppers and spices that gives the
cuisine its signature rich, layered flavors.

In Ethiopia, the preparation of berbere takes days, chilies are dried in the sun for three days, then ground in a mortar and
pestle, mixed with ground spices, and set in the sun to dry again,and it is usually made in huge amounts, using as many as fif-
teen pounds of chilies and five pounds of garlic. $ve streamlined the recipe and cut the yield drastically for a simplified prepara-
tion that maintains the integrity of flavors but ta kes only fifteen minutes to make.

Each Ethiopian family has its own recipe for this universal seasoning, with varying degrees of heat and spiciness.

Traditionally, berbere is used to flavor Ethiopian stews, but | also like to use it as a rub for beefand lamb.

1 teaspoon fenugreek seeds Finely grind the fenugreek seeds with a mortar gedtle or
5 cup ground dried serrano chilies or other ground in an electric spice or coffee grinder. Stir togethwith the
dried chilies remaining ingredients in a small bowl until well gined.

5 cup paprika

2 tablespoons salt Store in an airtight container in the refrigerafor up to 3
2 teaspoons ground ginger months.

2 teaspoons onion powder

1 teaspoon ground cardamom, preferably freshly grou nd
1 teaspoon ground nutmeg

5 teaspoon garlic powder

4 teaspoon ground cloves

4 teaspoon ground cinnamon

4 teaspoon ground allspice

MAKES 1 CUP

12 THE SOUL OF A NEW CUISINE
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AWASE

erbere, the dried chili-based spice blend, is the cornerstone of aimost all Ethiopian dishes. But even berbere canst fuel enough
fire for heat-seeking Ethiopian palates. Awase, a Histeringly hot condiment made with berbere, is used as an Ethiopian-style

ketchup, served on the side to up the heat quotientof stews and soups. Use it sparingly to add heat® any dish.

2 tablespoons Berbere (page 12)or mild chili powder

1 teaspoon cayenne pepper

5 teaspoon ground ginger

4 teaspoon ground cardamom, preferably freshly ground
5 teaspoon salt

2 tablespoons fresh lemon juice

1 tablespoon dry red wine

1 tablespoon water

Combine the berbere, cayenne, ginger, cardamom, saldin
a small sautZ pan and toast over medium heatjragitton-
stantly, until fragrant, about 30 seconds.

Remove the pan from the heat. Whisk in the lemoit) red
wine, and water. Let cool.

Store in an airtight container in the refrigerdtmrup to 1 week.

MAKES ABOUT4 CUP

14 THE SOUL OF A NEW CUISINE
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BLACK OLIVE OIL

hen considering the cooking of the Mediterranean, many people look only to the north and completely oerlook the

countries that border the southern side of the sea. But in fact, North African cooking,especially in Morocco and

Tunisia,shares many similarities with the culinary traditions of Spain, Italy, and Greece, particularly the reliance
on olives, which are served at the start of every meal, and olive oils. This black olive oil is inspired by the cooking of North Africa

and is great to use as a rub for lamb or fish, or even as a dressing for salad.

5 cup black olives, pitted Combine all the ingredients in a blender and puremtil
2 anchovy fillets, minced, or 15 teaspoons anchovy paste smooth.

2 cups extra virgin olive oil
2 garlic cloves

2 thyme sprigs, leaves only, chopped MAKES 25 CUPS

Store tightly covered in the refrigerator for up week.

CHERMOULA

think chermoula is a perfect representation of the best of North African culinary traditions,,itss rich  and varied in flavor, with
underlying spiciness so you can really taste all the distinct spices. Cooks all over northern Africa use chermoula, particu-
larly in Morocco and Tunisia, where it is typically used as a rub for fish. I like to toss it with chicken or meat when Ism grilling

to add a bright and lively note of herbs and citrus with just a hint of heat.

8 garlic cloves Combine the garlic, parsley, cilantro, lemon zepgprika,
5 cup small parsley sprigs chili powder, and cumin in a blender and blend oow speed
Igcup small cilantro sprigs to a coarse puree; donOt process until smooth. Viith
Grated zest of 2 lemons blender running, add the oil in a thin, steady stne and blend
4 teaspoons paprika until a thick paste forms.

2 teaspoons chili powder
2 teaspoons ground cumin
1 cup olive oil

Store in a tightly covered container in the refaige for up to
2 weeks.

MAKES 15 CUPS

SPICE BLENDS AND RUBS 15
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MAKESS5 CUP
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MAKES ABOUT 1 CUP
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MAKESS5 CUP
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WAS VISITING THE BAHAMA SPICE FARM,
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MAKES ABOUT5 CUP

MAKES 1 CUP
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MAKES 1 CUP
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MAKES 14 CUPS
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MAKES 1 CUP
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MAKES ABOUT5 CUP
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MAKES 15 CUPS
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MAKES 3 CUPS
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MAKES 15 CUP



