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EGYPT DINNER

PRINTABLE RECIPE PDF

Egyptian Fattah

Fattah is a traditional Egyptian dish often prepared during festive occasions such
as Eid and family gatherings. It symbolizes celebration and hospitality,

PREP

30 min

COOK

90 min

SERVINGS

4

DIFFICULTY

Medium

SHOPPING LIST

Ingredients

500 g lamb shoulder - cut into chunks

2 cups rice - washed and soaked for 30
minutes

2 large pita bread - cut into pieces and
toasted

1 large onion - finely chopped

4 cloves garlic - minced

1 teaspoon ground cumin - for seasoning

1 teaspoon salt - to taste

1 teaspoon black pepper - to taste

1 cup chicken stock - or water

3 tablespoons vegetable oil - for frying

1 cup vinegar - for sauce

1 cup water - for sauce

1 teaspoon chili flakes - optional for spice

WHY THIS WORKS

About this recipe

A printable Egyptian Fattah recipe PDF with
ingredients, cooking times and step-by-step
instructions.

MEDITERRANEAN NOTE

Fattah is a traditional Egyptian dish often
prepared during festive occasions such as Eid
and family gatherings. It symbolizes celebration
and hospitality, showcasing the rich culinary
heritage of Egypt with layers of rice, bread,
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MEDTABLE AI FATTAH

ORIGIN & TRADITION

Mediterranean context

Fattah is a traditional Egyptian dish often prepared during festive occasions such as Eid and family
gatherings. It symbolizes celebration and hospitality, showcasing the rich culinary heritage of Egypt
with layers of rice, bread, and seasoned meat topped with a tangy garlic vinegar sauce.

METHOD

Step-by-step instructions

1
In a large pot, heat the vegetable oil over medium heat, add the chopped onion and sauté
until translucent, then add the minced garlic and ground cumin, cooking until fragrant.

2
Add the lamb shoulder pieces to the pot, season with salt and pepper, and brown on all
sides, then pour in the chicken stock (or water) and bring to a simmer. Cover and cook
for about 1 hour until the lamb is tender.

3
Meanwhile, in another saucepan, bring water to a boil, add the soaked rice, and cook for
about 15 minutes, then drain and set aside.

4
For the sauce, in a small saucepan, combine vinegar, water, minced garlic, and chili
flakes (if using). Bring to a boil and simmer for 5 minutes.

5
To assemble, place the toasted pita pieces at the bottom of a serving dish, layer with
the cooked rice, and top with the tender lamb pieces. Drizzle generously with the vinegar
sauce before serving.

CHEF'S TIP

For an authentic flavor, use a mix of both lamb and beef in the dish for a richer taste.

NUTRITION PER SERVING (EST.)

Calories 640 kcal

Protein 35 g

Carbohydrates 50 g

Fat 25 g

Fiber 3 g

Sodium 800 mg
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SERVING SUGGESTION

Serve Fattah hot with a side of fresh salad and pickles to balance the richness of the dish.
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