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If you're kucky enough to have visited Reem Assil's corner bakery and
rostaurant, Reem's California in Son Francisco’s Mission District, you know
the delightful culinary conundrum of trying to figure out just exactly which
of the mezze to order. For many, store-bought baba, hummus, and other
Middie Eastern dips have become the reliable last-minute dinner savio
the backyard cookout mainstay, and the savory anchor of impromptu
SUMMer parties, but ¢ f A is next-lovel and
worthy of slowing down and treating as an event in and of itself

For those of us not kicky encugh to live near Reem’s California. the

estoomed Oakland-based Syrian-Palestinian chef has just published a

new Magnum opus cookbook cum culnary memoir Arablyys: Recipes
C ra ($35; Ton Spoed Pross).

from the Life of an Arsb

This beautiully written and photographed book is not only 8 masterciass
in Arab cooking and the classic dishes it yields, but also @ rerrinder that
peos don't create food just to be eaten, but also to be a vessel of
storyteling containng within it the impeint of famidy and ethnic history, of
immigration and exie.

"

We're thrilied to be able to Arabiyys and share a few of the
recipes from the book, along with Assi’s nuanced culinary advice and
farmily stories. Cook your way through these recipes and we're pre
you'll elevate your mezze-making skils while erviching your understanding war
of just how profound a bowl of hummus can be.
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Cheers, the Recipe

—Hugh Garvey, editor-in-chief

Stufled Kabocha Se Oanaic Syrian Baklava
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How to Level up Your Mezze-Making Skills, with Help
from Chef Reem Assil
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We've partnered with Wine Access 1o curate the parfect mix of 6 wines
to drink each season Even batter. thay've been selected t

g0 with the
recipes and menus in every issue of Sunset
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Recipe of the Week: Baba Ghanouj (Charred Eggplant Salad)

Reem Assil says of this recipe: “This
s 8 brght, creamy, pomegranate
eggpiant salad, but hold the tahini
ploase. it's a mystery why

g one of our most widely
known dishes, is
United States from that in the Arsb
world. Whan we talk about baba
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