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Cumin-Scented Falafel
Hand-ro[led and skewered. 5 e;rved with a

lemon-uhini dipping sauce.

Tangiers Cous Cous
Toasced cous cous tossed with blood orange segrrents/ chiffonade

of fresh mint, Zantecurrants/ and a fragrant dressing.

Moroccan Carrot Sa[ad
Carrots iulienne with plump raisins tossed in

a cumin-in f u sed vinaigr ette.

Hummous
with pita chips

Morroccan Fruit Salad
Fresh spinach, mesculiry grapes/ avocado, o/ange supremes and

toasted almonds in a light and swentcurry dressing

Atichoke and Hearts of Palm Salad
On a 6edof tossedbaby geens and sewedwith

tomato cou lis and Balsamic vinaigrette'

Middle Eastern Eggplant Salad
Oven-roasted eggp lan t blended wi th tomat o 1 lemonl

garlic andparsley.

WildRjce andOrzo Salad
W ith ov en-r o asted r ed pepper s and ft esh herb s.

With plump Turkish apricots, blackMission figsT Hawaiian
Cotd pineapplesl Strawberies, and sendle'ss red grapes.

Homemade Bak[ava


