Coffee Recipe
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Roast the coffee beans in a pan and elpad| 8908l Lgi> (o LS 2
stir regularly to avoid burning them. Judl Ugis o UgS 1
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e 4 cups of water

2 cups of green coffee beans
1 cup of cardamom pods
1 pinch of saffron
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Place the roasted coffee beans on a
wooden tray to cool.

6968l Lgi> uxby 8 /| -
woldl plaziwl dooll . $ elllg dig=hll 59635” &
aglyaS)l dixall gf a8allg e Js asple (Jo¥l @l
Carefully grind the cooled -G P JI 0 aal,Ull
beans into a fine powder Put the ground coffee and water
using a mortar and pestle or into a dallah (coffee pot) and
an electric grinder. leave to boil for 2 to 3 minutes.
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Pour the boiled coffee into a second dallah,

add the ground cardamom and saffron, and let
boil for a few more minutes.
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While pouring the coffee into a third dallah, filter the

cardamom pods with a small strainer or by placing a small
rope made of palm leaves on the spout of the second dallah.
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Serve the coffee to your ol gi Sl
guests with dates or sweets

such as lagimat.
Tip: For a modern twist,

add a bit of mastic or milk.



