Z’HUG 
4
 ounces fresh green serrano or jalapeno peppers, stems removed 
1 
whole head garlic, each clove peeled 
½ 
cup fresh cilantro, rinsed and dried 
½ 
cup fresh parsley, rinsed and dried 
¼ 
teaspoon whole black peppercorns, or ¼ teaspoon black pepper 
½ 
teaspoon ground cumin 
2 
green cardamom pods, peeled 
¾ 
teaspoon salt, or to taste 
¼ 
cup olive oil, plus additional to cover 
Place peppers with the garlic, cilantro, parsley, peppercorns, cumin, cardamom and salt to taste in the bowl of a food processor. 
Chop until almost pureed, then add ¼ cup oil and puree.

Remove to a glass jar and just cover with additional olive oil. 
The z’hug will keep for several months, covered in an airtight jar, in the refrigerator.

Recipe from “The Foods of Israel Today,” by Joan Nathan.
Yields: 1 cup, about 10 servings


HARISSA
4 
ounces dried hot red New Mexican chili peppers (about 18), stems removed 
½ 
cup olive oil, divided 
7 to 8 
cloves garlic  

½ 
teaspoon ground cumin 
½ 
teaspoon ground coriander 
1 
teaspoon coarse salt, or to taste 
Soak the peppers in warm water until soft; drain and squeeze out any excess water. Place in food processor with ¼ cup of the oil, garlic, cumin, coriander and salt, and process until it forms a thick puree. 
Place in a jar, pour on the remaining olive oil, cover and refrigerate. Let it sit for a few days before using for best results. Top with more olive oil after each use. This sauce also goes well with grilled meat. 
Recipe from “The Foods of Israel Today,” by Joan Nathan.
Yields: 1½ cup, about 16 servings

