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T'FINA CAMOUNIA
Cumin-Flavored Beans and Beef

T"" is an exclusively

j

-,ur:ll -seasoned sh-r::-

rh--.-:s. Scoop out the pu.:
[fur:; :he pulp into V+ix.:.-

l i  - . ' :  eggplant pulp, onic-
fir.=. oler moderate heat l::
ai :ontinue to stir-fr1' fo: i
m: :he liquid that accurn:-
ts
eql rvhites together and s',-:
il.L..
rai-ing dish with margari:-.
a-. tough one were baking =

rlles and smooth over tt.=
s'.4- brush, spread egg r-o-r
crr.st. Bake in a 350o F. ove-

hes.

Tunisian Jewish method of preparing a major dish for the
Sabbath. This is one of the several types of t finc that
usually contain dried white haricot beans, meat and sea-
sonings. T'f ino is prepared similarly to the Ashkenazi
method of setting up cholent for the Sabbath.

The vegetarian method from the first part of the recipe
can be prepared anytime at all without reference to the
Sabbath. For the American kitchen, the t fino with meat can
be assembled early in the morning, cooked over very low
heat for 8 hours (using a heat dispersal pad when half
through cooking time) and served the evening of the same
day.

1 pound dried white beons
4 cups woter
5 gorlic c.loves, put through the press
3 teospoons ground cuminseed
71/a teaspoons soll
2 teaspoons popriko
1 toblespoon tomoto poste
1 ripe tomoto, chopped fine (% cup)
3 toblespoons corn oil

. 1 pound potatoes fobout 3.), cooked in their skins until soft,
peeled

3 large eggs, beoten
1/a teaspoan ground turmeric

1. Soak the beans in water to cover overnight, then drain. Add
the 4 cups water and beans to a large pan and cook them over low
heat until they are soft but not disintegrating, about 45 minutes.

2. Mix together the garlic, cuminseed, 1 teaspoon salt, the pa-
prika, tomato paste and chopped tomato. Heat the oil in a skillet,
add the mixture, and stir-fry over moderate heat for 5 minutes. Add
to the simmering bean pan and continue to cook slowly for 10
minutes.

3. Mash the potatoes, not too smoothly. Add the beaten eggs, /+
teaspoon salt and the turmeric and mix. This is the dumpling
mixture. For each dumpling, take L heaping tablespoon of the mix
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and drop it into the simmering bean pan' Do this with all the potato

pur6e. Cover tf" p""^u"J 
";ti 

at low heat for L5 minutes'

Serve hot. Serves a wlttr bread and salads'

VARIATION:

2 pounds boneless beef chuck' cut into 8 pieces

A eggs in the shel l

4 smol l  Pototoes'  1 Pound' Peeled

1. Using the vegetarian bean ingredients in the basic recipe' put

the white beans t'i;i*s" t;:t- q: ""it""ft 
overnight') Add the +

cups water,.garlic' ""'"ii"ita' 
t"ft' p"ptita' tomato-pasie and ripe

tomato to tne pu"''rtu"" the pieces";i;;;f over thal' Arrange the

eeqsandpotatoesar"t"a" i t t t topof" t -he-meat 'Covetthepanand
uiine to a boil 

"";;;At"1t 
tt"1 Reduce heat to verv low and

cook-, if using ,h; il;iri;i-methoi,-Jri "l 
Fria"v eveiing' to be

tffii;;;-""bo"t middaY on SaturdaY'
Serves B.

CHAKCHOUKA DE SAIF \ I
Summer Vegetable Melange Vegetables _in Tunisia

are more seasonal than in the United States' where super-

markets carrv "I*":i;;e1vi1ti"g 
irtt""gttgu! th''e vear' Thus

the chokc6out o'irltJriui'" i" funisia only in the summer-

time when att tfrJ itgttuUfts are 
"uuif"Utt' 

lt is a'complete

veqetarian *'"t,"u'J?ili*l1v tt;;;;; and with a smail

;;,i;;;i;lsh",p'pi;M;-ii'-:l;*!,"J:u'Sf ,""'#"'$'lf:
ili:11';3;"'-11'Jinllfi l,'lt3ilr*;"t.Jtr,'po,'1b'it'
of an aftertaste 

"ti 
ttt"tt we say' a "burp"'

3 toblesPoons corn oil

i Po""i onions (obout 4)' sliced

1 pound ripe tomotoes (obout 3J' sliced

1 pound g'""n p;fp" ' ' toOo't  3) '  seeded' s l iced

2'fresh artichoke heorls' sllceo


