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moroccan ghreyba  
(shortbread)  

with lavender or anise

I adapted this recipe from Anissa Helou’s 
book Café Morocco

2 sticks butter, softened
½ to 1 cup Rapadura sugar (½ cup 

if using anise. The sweetness of the 
seed lets you get away with less sugar.)

3 cups whole-wheat pastry flour
2 large eggs

2 teaspoons lavender (not too much or the flavor 
will be over-powering) or

1–2 tablespoons anise

Cream the sugar and butter. Add in the 
eggs one at a time. Slowly add in the 

flour. Add in the lavender or anise. 
You want the dough to be soft, 
but not sticky. Refrigerate the 
dough for ½ hour so it will be 
easier to work with. Preheat the 
oven to 350 degrees and line a 
baking sheet with parchment. 
Roll out little balls the size of 

a quarter. Place the balls on the 
sheet 1 inch apart. Gently flatten 

the balls and cook for 6–8 minutes. 
Makes 3–4 dozen

the “shehabi” burrito

One day we invited a Palestinian family over and I made Mo-
roccan food. They did not know what to make of it. The chil-
dren of the family told me, somewhat disappointedly, that they 
thought we would have Mexican food. I laughed since they as-
sumed I was from Mexico. They wanted burritos. So I invited 
them back and made them “Mexican” food. Later that week I 
ran into them and they told me with beaming faces that they 
made burritos for their after-school snack, but they used fava 
beans. Fava beans are popular in the Middle East and Morocco 
and I loved their addition. I added a few things myself to this 
quick and very portable food. 

1 can fava beans (available at Halal Market)
½ cup shredded Monterey Jack and Cheddar cheeses

½ cup salad mix or shredded cabbage
6 sprouted corn or wheat tortillas

Condiments to taste:
Harissa  (a Moroccan hot sauce available at Halal 
Market)
Guacamole with a hint of mint  (an idea from Rebecca 
Katz)
Yogurt instead of sour cream
Merguez (This spicy Moroccan sausage, available at 
Halal Market, is an excellent substitute for chorizo. )

Serves 4–6
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flan with cardamom,  
honey, and pistachios 

6 eggs, beaten well
3 cups milk

1 cup honey, divided
2 teaspoons cardamom

½ teaspoon cinnamon
½ cup diced pistachios

Beat the eggs and add the milk, then add 
half the spices and ½ cup honey. Pour the remain-

ing honey and spices into 8 custard dishes. I have used 
one large baking dish, but it never comes out quite 

right. Then add the egg mixture to each dish. Place the 
dishes in a larger baking dish and pour in boiling water 

to 1-inch depth. Bake at 325 degrees for 30–40 
minutes or until a knife comes out clean when 
inserted in the middle of the flan. Once done, 
turn each dish upside down onto a plate and 
garnish with pistachios. 

Serves 8

horchata (rice milk) or haleeb min 
lawz (almond milk) with rosewater

This is the easiest way to make these drinks. It is quick and a 
little messy at the end, but the yield is worth it, especially on a 
hot summer day.

2 cups almonds or brown rice
½ cup Rapadura sugar

1–2 teaspoons rosewater

Grind the almonds or brown rice in a food processor until 
coarse, but not a powder. Place in a pitcher and cover with 
3–4 cups water. Use the smaller amount if you want a thick-
er drink. Let stand overnight with sugar, stirring occasion-
ally. Strain out the pulp through a sieve or with cheesecloth. 
Add rosewater.
Serves 4–6


