Shushbarak
recipe from caravan-serai
www.wittravel.net

Every year around the holidays,
CaravanSerai sends out a series of
recipes from their destinations. This
month we’re featuring the savory
Shushbarak, a favorite on cold winter
days. This dish is popular in the Levant:
Iraq, Jordan, Syria, Lebanon and
Palestine.
Ingredients
• 2 cups white flour
• 2 tablespoon vegetable oil
• 2 tablespoon olive oil
• 1/2 teaspoon salt
Filling Ingredients:
• 1 tablespoon olive oil
• 1 onion, finely chopped
• 250 gram beef, finely minced
(substitute: lamb)
• 1/4 teaspoon mixed spices (black
pepper, ginger, turmeric)
• 1/4 teaspoon salt
Yogurt Ingredients:
• 1 kilogram set yogurt
• 1 tablespoon cornstarch
• 1/4 cup rice, soaked for 15 minutes
• 1 cube chicken stock
• 4 garlic clove, minced
• 3 tablespoon fresh coriander

This recipe came from Kitchen of
Palestine, where you can get the directions
and more photos of the process and finished
dish. Enjoy!

For the Dough: In a medium size bowl, combine
flour, olive oil, vegetable oil, and salt. Rub the
mixture together until oil is well combined into the
flour. Add half cup of warm water gradually while
kneading using one hand (add more water if the
dough is dry or flour if it is too sticky). Add some
vegetable oil to your both hands and try to form the
dough to a ball and then cut it into hand-size balls.
Cover the bowel for about 10 minutes to rest.
For the Filling: Meanwhile, in a frying pan, add olive
oil and onion and stir for couple of minutes until
onion becomes slightly golden in color. Add meat,
cover the pan and leave it on a reduced heat for
about 10 minutes or until meat is cooked. Stir from
time to time.
For the Dumplings: Roll each of dough balls on a soft
and floured surface using a rolling pin. Cut the rolled
dough into thin circles using an inverted small glass
(the smaller is the glass, the smaller is the dumpling).
Add meat filling to each circle of dough and fold it
into half. Seal the edges very well. Bring both corners
of the filled dough together in order to make a
proper form of shishbarak dumpling. Place all
dumplings in a tray and put it in a preheated oven for
8 minutes.
For the Yogurt Sauce: Blend both yogurt and
cornstarch and place them in a pot over medium
heat. Keep stirring continuously from the moment
you place the pot over heat until yogurt is boiling.
After having the yogurt cooked, add soaked rice and
chicken stock. Leave rice for about 15 minutes until
it's cooked. Meanwhile, in a different small frying
pan, fry garlic and coriander and add them to the
yogurt sauce. Add baked dumplings to the yogurt
sauce just before serving, cook over a medium heat
for about 10 minutes and serve hot.

