SPICED MAQLUBA WITH TOMATOES AND TAHINI SAUCE

Scant ½ cup/80 grams brown lentils


Salt and black pepper

1¼
cups/220 grams basmati rice


Finely grated zest of 2 lemons

2½
tablespoons freshly squeezed lemon juice

2
teaspoons finely minced or pressed garlic

5
cardamom pods, crushed

1
teaspoon ground allspice

1
teaspoon ground turmeric

1l
oosely packed cup/10 grams parsley leaves, finely chopped

5
tablespoons/75 milliliters olive oil, more for greasing

1¼
pound/500 grams onions, halved and thinly sliced

3
beefsteak tomatoes (about 1? pounds/600 grams total), cut into 1-inch-/3-centimeter-
thick rounds (or use cherry tomatoes, halved)


Scant ½ cup/100 grams tahini


A handful of crispy shallots, for garnish (optional)

In a medium saucepan, combine lentils with 1 quart/1 liter cold water and 1 teaspoon salt. Bring to a simmer over medium-high heat. Simmer for 20 minutes, adjusting heat as necessary to keep temperature low, then stir in rice. Simmer for another 6 to 8 minutes, or until the lentils are cooked through. (The rice won’t be ready at this stage.)

Drain very well. Stir in lemon zest, 1 tablespoon of the lemon juice, 1½ teaspoons garlic, cardamom, allspice, turmeric, half of the parsley, plenty of pepper and ¾ teaspoon salt. Mix to combine and set aside.

Meanwhile, in a large nonstick frying pan, heat 3 tablespoons of oil over medium-high heat until it shimmers. Add onions, ¾ teaspoon salt and plenty of pepper and cook, stirring, until soft and well browned, 8 to 10 minutes. Remove from the pan and set aside.

Using olive oil, grease a 10-inch-/25-centimeter-wide saucepan with straight sides and a lid. Line the bottom with a round piece of parchment paper.

In a bowl, toss tomatoes with the remaining 2 tablespoons of oil, ½ teaspoon salt and plenty of pepper and then arrange them flat on the bottom of the pan. (If using cherry tomatoes, lay the cut sides down.) Layer the cooked onions on top and then spoon the rice mixture over the onions, smoothing it down so the surface is flat. Using a skewer, poke about 6 holes in the rice and then sprinkle the surface with 2 tablespoons water. Place the pan over high heat for 5 minutes, then reduce heat to medium-low. Cover the pan with a clean tea towel followed by the lid and then cook for 15 minutes, until rice is barely cooked. (Take care that the towel edges are held safely over the lid so they don’t catch fire!) Check after 10 minutes to make sure the pan is not dry; add a little water if needed.

Set pan aside for at least 20 minutes (with the lid and tea towel left on); residual heat will finish the cooking.

While rice rests, make tahini sauce: In a bowl, combine tahini with the remaining ½ teaspoon of garlic, remaining 1½ tablespoons of lemon juice, ? teaspoon of salt and ? cup/90 milliliters of water. Whisk until smooth and creamy and set aside.

When ready to serve, remove the lid and tea towel and then cover the top of the pan with a large platter. With one hand on the pan and the other holding the platter, invert the dish so that the top of the rice is now the base of the maqluba on the platter (like unmolding an upside-down cake). Tap the bottom of the pan a few times to help the tomatoes ease off the bottom. Peel off and discard the paper.

Serve hot, with shallots and remaining parsley sprinkled on top. Pass tahini sauce at the table.
By Yotam Ottolenghi

Maqluba is a layered rice cake eaten throughout the Arab world. It’s a bit of a showcase dish, made for special occasions, traditionally layered with chicken and vegetables and unmolded after cooking. This vegan take has a savory top layer of caramelized tomatoes, like an upside-down cake. The crispy shallots, available at Thai or Asian food markets, add a welcome crunch but don’t worry if you don’t have them: The dish works well without.

SERVES: 4 main-course servings

Private (0)

Naani-Daadi5 years ago

In North India, we use the slim green cardamom for this kind of prep. it has a more delicate flavor and aroma.The fat brown ones are best (I find) stewed, say, in a lamb preparation. Just my suggestion.

Is this helpful? 45

boston cook5 years ago

This was rather amazingly delicious. Also time consuming and made quite a few dishes for my husband to clean. I recommend starting early as it would be good at room temp too. The lentils melt away and no one would know they are there. Use all the salt they direct you to as it does need it, though it seems like a lot. Mine definitely did not need more water at the end, perhaps due to juicy summer tomatoes. Wonderful food for company but delicious on an ambitious weeknight too!

Is this helpful? 33

Katherine Howton2 years ago

I make the Palestinian way with a layer of sliced fried potatoes, fried cauliflower florets, thin sliced fried eggplant and topped with fried pine nuts and raisins sprinkled on top.

Is this helpful? 27

susan rae sampson5 years ago

How does one use cardamom still in the pod?

Is this helpful? 26

Evelyn5 years ago

As in Indian cooking, the whole pod imparts nice flavor. You just need to warn your guests it’s pretty pungent if you bite into it. They are large enough to see and be pushed aside so you can enjoy the dish.

Is this helpful? 19

Kari5 years ago

Phenomenal dish. We (two people) made this on a Monday night after work, and while it wasn't a cakewalk, it came together fairly easily and in about an hour with two people working on it. Used ground cardamom instead of pods and the dish was still wonderfully fragrant and spiced. The tahini sauce truly rounded out the dish. A showstopper for sure, or just a nice indulgent family meal.

Is this helpful? 15

HBN5 years ago

I shelled the cardamom pods (green) and ground them with the other spices. I also added diced carrots on the top (which became the bottom) and next time I think I'll add some cauliflower for more veggie power. Definitely a make again dinner (we are three and have left-overs for five more portions).

Is this helpful? 14

JaVa5 years ago

Either slightly crush them and take them out before serving (or forewarn your guests) or put them in a tea egg while cooking. I'm sure cardamom powder would work ok in this recipe. Also some kind of Raita (I made a cucumber/garlic raita) is excellent with this dish. I'm not a fan of Tahini...

Is this helpful? 14

E Levi5 years ago

I made this yesterday, following the recipe exactly. The lentils disappear but the rice remains fairly firm, so it is not like a pudding. I think the lentils are the glue that helps it hold its shape, and they also add some flavor and protein. It was delicious and my kids also ate it all up, so this recipe is a keeper for my family.

Is this helpful? 13

Ruchi5 years ago

Which cardamoms did the chef use: the slim green cardamoms or the fatter brown ones? Each one has a unique flavor, so unless necessary, I wouldn't like to sub one for the other. Thanks

Is this helpful? 10

Naani-Daadi5 years ago

It depends, and this is simply my suggestion. If one is brewing tea,. crack the pod, smash the seeds, and infuse. If making a meat stew type dish, keep it whole, in my cuisine of birth, (North India, now Pakistan), we stick whole cinnamon stick, whole peppercorns, and cloves along-with it.

Is this helpful? 10

Naomi5 years ago

To absorb moisture. Otherwise, water that condenses onto the pot lid drips back down.

Is this helpful? 10

Ron5 years ago

I used ¾ tsp of ground cardamom.

Is this helpful? 10

DorothyRiessen5 years ago

Gently whack the cardamom pods with the wide-blade knife (like for garlic). The pods open up slightly (use your fingers to pry the pods open, so they split) or ajar. Use a toothpick to gently scrape out the seeds from the pods on a cutting board, discard the pods, roll a pestle over the seeds to crush. Or you can grind a lot of seeds at once in a small spice grinder. Like someone mentioned, people in India DON'T use their teeth to crack them open, maybe it is his habit!

Is this helpful? 9

Peter Kleinbard5 years ago

Lots of work, but the flavor rewards. InThe Jerusalem Cookbook, he has another maqluba made with among many other things, chicken and eggplant.

