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East meets West 
(Cont. from pageBll.) 

Although. Mimouna 
celebrations haven't 
caught on in New York, 
where Moyal now 
lives, in France, Canada 
and Israel, they are big 
events, equally popu-

'Iar among Ashkenazi 
Jews, who are invited 
to join in by Moroccan 
friends. Because most 
Mimouna confections 
call for flour, they are 
unsuitable for Passover 
consumption. But one 
of the most cherished 
recipes, zabane (pro
nounced za-ban), is 
made with whipped egg 
whites and sugar, 
beatcn until the gooey 
consistency of caramel 
is achieved. Served in a 
bow I, zabane is a pareve 
confection, eaten with 
a spoon. "At every 
house, guests debate if 
the zabane is too hard 
or too soft, and who 
made the best batch. It's 
very typical of the 
Mimouna," says 
Moyal. 

Moyal, who has dark 
hair and brown eyes 
shaped like almonds, 
switches back and forth 
between English and 
French with ease. Dur
ing 40 yeats of French 
colonial rule in Mo
rocco, which ended in 
1956, French Jews 
opened French schools, 
instilling their language 
in local Jews and edu
cating them in Euro
pean ways. Perusing 
recipes in the cookbook 
"La Cuisine Juive 
Morocaine,"written by 
Vivane et Nina 
Moryoussef, Moyal 
waxes poetic about the 
fresh vegetables and 
cilantro that flavor the 
dry fava bean soup, 
served on the first and 
second nights of Pas so
ver. Although 
Ashkenazi Jews forgo 
starchy beans and 
grains during Passover, 
Sephardi custom per
mits people to partake 
in beans and rice dur
ing the holiday. 

Sharing hcr aunt's 
recipe for charoset, 
Moyal describes how 

ground walnuts, al
monds, dates and rai
sins are rolled into bite
sized balls and placed 
inside lettuce leaves. 
She's wildly enthusi
astic about lamb with 
white truffles, the sig
nature dish of Moroc
can Jewish cuisine. 
"Moroccans would kill 
for this delicacy," says 
Moyal describing an 
aromatic stew, scrved 
not only at Pcsach, but 
also at weddings, bar 
mitzvahs, partics and 
on Shabbat. 

While white truffles 
are often difficult to 
find in this country and 
can be pricey, some
times $25 U.S. a can, 
while potatoes can be 
substituted with excel
lent results. One rea
son they are so expen
sive is that conditions 
must be perfect to pro
duce a good crop, ex
plains Moyal, an im
porter of De vic a Foods, 
a line of Moroccan 
specialties sold at Is
raeli and Middle East
ern markets. In Febru
ary, when white truf-
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fles mature, they erupt 
from the ground like 
popcorn. Dogs are used 
to sniff around for this 
exotic plant, which usu
ally grows under oak 
trees. If there are no 
white truffles available 
at Passover, Moroccans 
go crazy. Last year, 

. there was a shortage 
due to bad weather, and 
Moyal received calls 
from people begging 
her to get them just one 
can; they were willing 
to pay any price. 

Reminiscing about 
Passover food evokes 
poignant memories of 
seders from long ago, 
Although Moyal has 
lived in America for 
two decades, in recent 
years she has started to 
really miss n~r home
land, where her parents 
still reside. Like them, 
much of Morocco's 
Jewish population con
sists of couples whose 
grown children have 
emigrated to other 
countries. 

In 1948, there were 
approximately 250,000 
Jews in Morocco; to
day the populatiDn has 
dwindled to between 
2,000 and 5,000. "Mo
rocco is something 
that's a part of me; it's 
very rich," says Moyal, 
who is traveling home 
with her husband and 
three children for 
Passover. At the seder, 
as she recites '~Next 
year, in Jerusalem," she 
will be ovc<rjoyed to be 
with her family in Fez. 

*** 
MOROCCAN 
CHAROSET 

1 cup each: pitted dates, 
raisins, blanched al
monds & walnuts. 
2 Tbsp, grape juice 

1. Place dates in food 
processor. Using metal 
blade, grind until dates 
are broken into tidbits 
the size of raisins. 

2. Add remaining in
gredients and process 
until nuts are finely 
ground and mixture 
clumps together. 

3. Roll into balls 1/2 
inch in diameter. 

4. Serve bal I s 
wrapped in lettuce 
leaves. Make matzah
charoset sandwiches by 
placing charoset ball 
between two smali 
pieces of matzah and 
wrapping lettuce 
around it.. Yield: 50 
balls 

*** 
DRYFAVABEAN 

SOUP 
I lb. soup meat 
(chicken, beef or veal) 
1 lb. each: carrots, tur
nips, & leeks, cleaned 
and diced 
1 lb. dried fava beans 
4 medium potatoes, 
peeled and diced into 
small pieces 
4 stalks celery, diced 
112 tsp. tumeric 
Leaves from a bunch of 
cilantro, chopped 
Salt & pepper to taste 
2 quarts water 

Place all ingredients 
in a large pot and sim
mer on a low flame for 
two hours or until beans 

are soft. Stir frequently 
to mash potatoes and to 
prevent ingredients 
from sticking to pot. 
Remove meat from 
bones and shred into 
soup before serving: 
Yield: 8 servings 

*** 
LAMB WITH 

WHITE TRUFFLES 
16 cloves garlic, 
minced 
1 cup olive oil 
6 lbs. Iamb cut for stew 
Salt & pepper to taste 
12 bay leaves 
2 tsp. ground tumeric 
3 cups water 
2 (15.8-oz) cans white 
truffles, drained and 
rinsed - or 6 Ibs. mini
ature white potatoes, 
peeled 

1 . In a large pot, sau te 
garlic. in olive oil for 
one minute or until 
transparent. 

2. Add remaining in
gredients. Cover and 
simmer on a low flame 
for 90 minutes or until 
meat is soft. 

3. Remove bay leaves 
and serve. Yield: 8 serv
mgs 

*** 
ZABANE' 

4 egg whites 
3 Tbsp. sugar 

Beat ingredients with 
an electric mixer until 
egg whites are very 
stiff, the consistency of 
marshmallow fluff. 
Place in a bowl. Sprin
kle with chopped wal
nuts or peanuts. Keep 
at room temperature 
until ready to serve. 

Preparing For Passover? 

. MEDOX Can Assist You ,and Your Family. 

• private duty nursing in your home for ill family members 

• companions for the elderly including guests from out of town 

• escorts to the synagogue 

• escorts to assist with shopping for your seder 

• housekeeping aSSistance, meal preparation 

Gall now for more information and/or 
a free in-home assessment. 

. Your Loved OnesAw Safo In Our HanJs 
24 hours a day, 7 days a week 
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Candle lighting time Friday Is 7:51 p.m. 
Shabbat ends at 8:50 p.m. 
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