
15 PALESTINE
TRADITIONAL

DESSERTS
The special traditional recipes - a gift
from the Palestinians for Malaysians.
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HULBA

STEP 1
For syrup, place sugar, water, and lemon juice in a small pot over
medium-high heat until sugar is dissolved. Bring to a boil. Reduce heat
and simmer for about 5 minutes. Remove from heat and allow cooling
completely.

INGREDIENTS

40 minutes 8 people

3 cups fine semolina

1/2 cup flour

1/2 cup olive oil

1/4 cup Fenugreek seeds

2 1/2 cups water

2 tsp instant yeast

1/2 teaspoon baking powder

1/4 tsp salt

1/2 tsp cinnamon powder

1/2 teaspoon anise powder

Almonds blanched and peeled, for garnish

Syrup

2 cups sugar

1 1/2 cups water

1 teaspoon fresh lemon juice

PREPARATION

One of the famous types of sweets dishes in Palestine, which
uses fenugreek seeds as a main ingredient.
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STEP 2
FIn a small pot, put 2 1/2 cups of water and 1/4 cup fenugreek seeds.
Bring to a boil, and allow boiling until the water is reduced to around 1 1/4
cup. Remove from heat and allow cooling. Drain the seeds, reserving the
cooking water.

STEP 3
Coat a 12 inch or 30cm baking tray with 1 tsp. of Tahini paste (Sesame
paste) ,or you can use butter instead. Set aside.

STEP 4
Combine the flour and semolina in a mixing bowl. Add oil. Using your
fingers, rub the oil into the semolina and flour until completely
incorporated.

STEP 5
Add in fenugreek seeds, cinnamon, anise powder, baking powder, instant
dry yeast, and salt. Then gradually add fenugreek water that you have
reduced and cooled. Knead to combine. Do not over mix. If you don’t
have enough liquid make it up with water. Knead the dough until is
completely smooth but do not over mix.

STEP 6
Pat dough into the baking tray in an even layer. Cut diagonal shape.

STEP 7
Place one almond in the center of each diamond. Cover the cake tin with
a towel and set it aside in a warm place for about 1 hour to rise.

STEP 8
At the end of the resting time, preheat the oven to 200C (400F) degrees.
Bake for about 25 minutes. Turn on broiler, and broil for about 5 minutes,
until golden brown.
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STEP 9
Once the cake is cooked, remove it from the oven and immediately
drizzle the syrup all over it.
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Bassbousa is a type of Middle Eastern dessert, usually prepared with
semolina, and is served for many official and unofficial holidays and
celebrations.

BASSBOUSA

STEP 1
Prepare syrup: Dissolve sugar in water over a medium fire, stirring
constantly. 

INGREDIENTS

30-40 minutes 5-7 people

2 tablespoons margarine

5 cups of semolina

4 cups of yogurt

½ tablespoon of sodium bicarbonate/baking soda

3 cups of coconut, shredded

4 teaspoons of vanilla

2 cups of sugar

4 tsp of baking powder

Ingredients for the syrup

1 cup of sugar

½ cup of water.

PREPARATION

STEP 2
Add lemon juice to the sugar and water mixture; simmer until the mixture
thickens.
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STEP 3
Remove the syrup from the fire, and set aside to cool. 

STEP 4
Mix semolina, vanilla, baking powder, grated coconut, sugar and baking
soda together in a large bowl.

STEP 5
Gradually pour yogurt into the semolina mixture, and knead the
ingredients together well until a smooth, tender mixture is formed.

STEP 6
Grease an oven tray with ghee, then spread the dough in bottom of tray.

STEP 7
We put the tray in a preheated oven on a medium heat (200°C/400°F),
and bake until it becomes golden in color, at least 20 minutes.

STEP 8
Remove the basbousa from the oven, cut it into medium-sized squares,
and pour the cooled syrup over the top.
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ZALABIA

STEP 1
In a large bowl, combine and put flour, salt and instant yeast.

INGREDIENTS

15-20 minutes 8 people

2 cups of flour

1 cup of warm water 

small pinch of salt  

¼ cup of olive oil

2 tablespoons of powdered milk 

½ tablespoon of fresh yeast

Heavy oil for frying

PREPARATION

Zalabia is a popular recipe in Palestinian cuisine because it produces
sweet dumplings that can be quickly made with simple ingredients
available in every home.

STEP 2
Add powdered milk, then gradually add water and knead until a solid
paste is formed.

STEP 3
Add the oil and continue kneading until it is well incorporated into the
dough.
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STEP 4
Leave the dough to rest for 15 minutes, taking care to cover it during this
time.

STEP 5
After the dough has rested, cut the dough into equal balls, and roll into
circular disks.

STEP 6
Heat the frying oil in a pan until hot, then fry the pieces of dough.

STEP 7
Leave the dough disks in the oil until they are golden brown on all sides,
then remove from the oil and place them on kitchen paper to drain.

STEP 8
Serve ZalabIa hot on a serving plate, along with hot tea or coffee.
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CARABIEG HALAB

STEP 1
Prepare the syrup by placing sugar and water in a pot and heating it on
the fire until it boils completely.

INGREDIENTS

40 minutes 8 people

2 cups of semolina flour

½ cup of flour

1 tablespoon of yeast

1 tablespoon of sugar

2 cups + ¼ cup of warm liquid milk

Ingredients for the syrup

1 cup of sugar

1/2 cup of water.

A few drops of lemon juice

PREPARATION

Crabieg Halab is a famous sweet distinguished by its delicious taste. It’s
popularity competes with Western sweets. 

STEP 2
Stir in lemon juice and allow mixture to heat until it becomes thick and
completely incorporated.

STEP 3
Leave the syrup to cool completely.

STEP 4
Mix the flour, semolina flour, sugar and instant yeast in a deep bowl.
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STEP 5
Gradually add the milk and mix until the mixture is fully homogenized.

STEP 6
Leave the mixture to ferment and double in size.

STEP 7
When the mixture has doubled in size, grease the tray with a little oil or
ghee.

STEP 8
Pour the mixture into a pastry bag. Using the pastry bag and a star-
shaped pastry tip, squeeze the mixture into finger shapes, and place in
the tray.

STEP 9
Heat a few inches of oil in a deep frying pan on the stove. Fry the
Carabieg until golden brown.

STEP 10
Remove from oil and dip into the syrup prepared at the beginning, and
then serve it immediately with coffee.
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ASABIE ZAINAB

STEP 1
Mix flour, semolina and salt in a large bowl.

INGREDIENTS

25 minutes 5 people

1 cup of fine semolina

½ cup of flour

½ cup of lukewarm water

1 teaspoon of instant yeast

2 teaspoons of white sugar

Pinch of table salt

2 tablespoons of corn oil

1 teaspoon of rose water

1 cup of syrup

Coconut for garnish

Vegetable oil for frying

PREPARATION

Asabie Zainab is one of the most common Oriental desserts. It has a
special flavour, a wonderful sweet taste, and it is considered light on the
stomach. As a result, it is often prepared in Ramdan, as well as served
on occasions and holidays.

STEP 2
Add corn oil and rub together using fingertips.

STEP 3
Put the sugar, yeast, and lukewarm water in a bowl and mix until well
combined.
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STEP 4
Pour the yeast mixture over the semolina, and mix the ingredients well
until a homogeneous and soft dough is formed.

STEP 5
Cover the dough with a nylon bag, then set it aside to rest and double in
size for two hours.

STEP 6
Divide the dough into small fingers. 

STEP 7
Put the fingers in a frying pan with plenty of hot oil.

STEP 8
Fry in oil golden brown, then remove from the oil and drain well.

STEP 9
Dip the fingers in the syrup.

STEP 10
Arrange the fingers on a serving plate, sprinkle with coconut, and serve it
hot. 
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GHARIBA

STEP 1
In the bowl of an electric mixer, mix soft ghee or margarine with
powdered sugar until creamy. 

INGREDIENTS

20 minutes 5 people

1 cup of margarine or ghee, softened but preferably not liquid 

1 cup of powdered sugar

2 cups of flour

1 spoonful of vanilla

1 teaspoon of ground cardamom

PREPARATION

Gharib is a sweet that is simple and easy to prepare, and is very popular
in all Arab countries. It is a delicious dish that gives the body energy,
vitality and happines.

STEP 2
Gradually add the flour to the mixture, continuously kneading by hand
until a dough forms that sticks slightly to the hand.

STEP 3
Put the dough in a bowl with deep edges, refrigerate for 1 hour.

STEP 4
Take out the dough fifteen minutes before ready to use.

STEP 5
Shape the dough into the desired shape: circles, rhombus or letter S, and
put them in a tray.
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STEP 6
Garnish with pistachios or walnuts, as desired.

STEP 7
Put the tray into a preheated oven to a temperature of 180 degrees
Celsius, for only four or five minutes. Remove before dough begins to
brown.
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AL-NAMOURA

STEP 1
Put the dry ingredients (semolina, coconut, baking powder, and sugar)
together in a bowl and mix.

INGREDIENTS

25 minutes 8 people

5 cups of coarse-grained semolina

2 cups of sugar

3 cups of coconut

4 cups of yogurt 

4 teaspoons of baking powder

4 teaspoons of vanilla

1 tablespoon of ghee or butter

1 cup of syrup

PREPARATION

Al-Namoura is one of the sweet dishes that Palestinian cuisine is famous
for. It consists of simple ingredients that are available in every home. It is
also easy to prepare.

STEP 2
Gradually add yogurt to the dry ingredients in small amounts, mixing
little by little until the amount of yogurt is completely incorporated.

STEP 3
Grease a tray with ghee or butter, pour the mixture into it, and spread
until flat and smooth.
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STEP 4
Put the Namoura into a preheated oven at 180 ° C for twenty minutes,
until browned on top.

STEP 5
Pour the syrup over the Namoura as soon as it comes out of the oven.
Make sure the syrup is cooled. 

STEP 6
Cut the Namoura into small rectangles, and decorate it with grated
coconut or some nuts, and serve it with a cup of coffee.
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PALESTINIAN QURSHALA

STEP 1
Place the the flour in a bowl with sesame, both kinds of anise, salt, baking
powder and mix. 

INGREDIENTS

40 minutes 8 people

2½ cups flour

 ½ cup sage oil

 ½ cup sugar

 3 eggs

 3 tablespoons butter

 1 tablespoon fine anise

 1 tablespoon of anise

 1 tablespoon sesame

 1 teaspoon vanilla

 1 teaspoon baking powder

 ½ teaspoon salt

PREPARATION

The Qurshala is an old Palestinian pastry that is very popular. Known by
many other names, it contains many ingredients, the most important of
which is the herb anise known for its great benefits.

STEP 2
Put the oil in another bowl. Add the sugar on top of the oil and blend with
a mixer until the sugar dissolves. 

STEP 3
Add eggs and vanilla to the oil and sugar and mix well. Add the butter to
the mixture and stir. 16



STEP 4
Add the butter to the mixture and stir well. 

STEP 5
Add the dry ingredients in batches and keep stirring until the flour is
completely incorporate and a firm, soft paste forms.

STEP 6
Let the dough rest for half an hour and then stretch it into a rectangular
tray lightly greased with vegetable oil. Make small holes.

STEP 7
Put it in a preheated oven at a medium temperature (180°C/350°F) for
twenty minutes.

STEP 8
Take the tray out of the oven. Cut baked dough into rectangles, placing
them onto a tray. Put it back into the oven and use the broiler until it
reaches a golden colour.

STEP 9
Let the dough rest for half an hour and then stretch it into a rectangular
tray lightly greased with vegetable oil. Make small holes.
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MAAMOUL

STEP 1
For syrup, place sugar, water, and lemon juice in a small pot over
medium-high heat until sugar is dissolved. Bring to a boil. Reduce heat
and simmer for about 5 minutes. Remove from heat and allow cooling
completely.

INGREDIENTS

40 minutes 8 people

1 Kilo semolina

1 cup of flour

2 cups of ghee or butter

1 tablespoon of mahlab

1 tablespoon of sesame

½ teaspoon of yeast

1 tablespoon of sugar

1 cup of liquid milk.

Filling Ingredients:

½ kilo of dates

4 tablespoons of ghee or butter.

2 tablespoons of rose water.

PREPARATION

Maamoul with semolina is one of the most well-known desserts in the
Arab world, particularly among Palestinians. It is made during the festive
seasons and is known for its sweet taste, which is loved by everyone,
especially kids.

PREPARE THE FILLING:
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STEP 2
Place the ghee in a pot over low heat, add the dates, and press with a
wooden spoon until it softens and is easy to knead. Lift it from the heat
and set it aside to cool.

DOUGH PREPARATION:
STEP 1
Mix flour with semolina and sugar thoroughly.

STEP 2
Add the ghee to the flour mixture and rub it in with your fingertips. Add
the blossom water and rose water and mix with your fingers without
kneading until it becomes a soft mass. Cover it and set it aside for 7
hours.

STEP 3
Dissolve yeast in lukewarm water and pour over the dough.

STEP 4
Knead the entire mixture until it becomes cohesive, and set it aside to
ferment for 3 hours or until it simple cracks appear on it.

MAAMOUL PREPARATION:
STEP 1
Cut the dough into small pieces.

STEP 2
Lightly roll the pieces and then hollow with your fingers.

STEP 3
Stuff the hollow with a teaspoon of dates. Fold the edges of the dough
and close over the filling.

STEP 4
Gently press each disc into maamoul mold.

STEP 5
Hit the edge of the mold so that the maamoul piece falls out of the mold.
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STEP 6
Place the pieces on a butter-greased baking tray and bake until slightly
browned on top. Serve cooled.

NOTE:
If you do not have a special mold, Maamoul can still be prepared by
shaping each cookie in a fashion similar to a falafel, making sure the
height and size of each Maamoul are larger than a falafel. After rolling,
you can use a fork to impress lines or a design if desired. Bake as
directed.
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BARAZIQ

INGREDIENTS

40 minutes 8 people

¾ cup of ghee or butter

½ cup of vegetable oil

½ cup of sugar powder

An egg

3 vanilla packets/1 1/2 tsp vanilla extract

3 large tablespoons of milk powder

Sprinkle of salt

½ cup of flour

2 baking powder packet/2 tsp baking powder

Roasted sesame for decoration

The origin of al-Baraziq dates back to the Jerusalemites in occupied
Jerusalem. It’s one of the most well-known traditional desserts, and
adults enjoy it just as much as children. It is similar to a crunchy biscuit.
Al-Baraziq, which are crispy circular pieces covered in sesame and
baked at a medium temperature, are made with ghee, sugar, flour,
yeast, sesame, and pistachios.

Mothers prepare it as a light breakfast to the family or as hospitality for
friends and relatives during family occasions.

STEP 1
Beat the butter, sugar, vegetable oil, egg, vanilla and the sprinkle of salt
with manual mixer until the combination is homogeneous.

PREPARATION
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STEP 2
Add the powdered milk, baking powder and flour, and then knead the
dough with hands until it is soft and smooth.

STEP 3 
Divide dough into circular pieces and shape as desired. Dip it in roasted
sesame and place it on a butter paper-lined tray.

NOTE: 
Put a half tablespoon of honey or sugar with the amount of sesame and
stir it thoroughly.

STEP 4
Bake it for a quarter-hour at 200°.

STEP 5 
Let it completely cool and then serve it with hot tea.
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AJWA BISCUITS:
CHOPPED DATES

STEP 1
Set up the electric mixer and place the butter and sugar in a deep bowl.

INGREDIENTS

40 minutes 8 people

3 cups of flour

1 cup of ghee

2 tablespoons of cornstarch

1 large egg

½ cup sugar

Salt

Baking powder

Vanilla

½ kilo of pressed dates

3 tablespoons of melted butter

PREPARATION

One of the famous types of sweets dishes in Palestine, which uses
fenugreek seeds as a main ingredient.

STEP 2 
Cream the butter and sugar together until thoroughly combined and
white in color.

STEP 3 
Add eggs and vanilla, and continue stirring.
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STEP 4 
Mix the flour, baking powder, and a pinch of salt together. Make sure you
sift the flour well.

STEP 5 
Add the flour to the previous ingredients, and mix them thoroughly.

STEP 6 
Make the filling by mixing the chopped dates with the butter until
completely smooth.

STEP 7 
Roll out the dough on the work surface.

STEP 8 
Add the filling on the dough.

STEP 9 
Close the biscuit and slice it into desired shapes.

STEP 10 
Bring a tray greased with oil, and then arrange the biscuits inside it.

STEP 11
Place the tray in the oven and bake the biscuits until they are done.

24



INGREDIENTS

2 pockets of plain biscuits.

1 cup of powdered granulated sugar.

½ cup of powdered milk.

¼ mold of butter.

A tablespoon of cocoa.

2 eggs

½ cup of white flour.

1 tablespoon of liquid vanilla.

4 cups of water.

Enough coconut for garnish.

BAVARIA

STEP 1
Neatly line the bottom of the tray with the biscuits.

40 minutes 8 people

PREPARATION

This is a type of cold dessert that is prepared using biscuits. This dessert
consists of several layers, and it can be prepared in more than one way
and using different ingredients.

STEP 2 
In a bowl, beat the eggs and vanilla using an electric whisk.

STEP 3 
Heat the butter until it melts, add the sugar and stir constantly until the
mixture is smoothly combined.

STEP 4 
Add the milk and flour together and stir thoroughly, add the beaten eggs
and stir until the mixture becomes cohesive.

25



STEP 5 
Heat the water and then add the previous combination until it thickens.

STEP 6 
Pour half of the mixture over the biscuits.

STEP 7 
Put another layer of biscuits on top of the mixture.

STEP 8 
Add the cocoa to the remaining mixture, stir it slightly on the fire until it
melts, and then pour it over the biscuits.

STEP 9 
Sprinkle the coconut on top of the Bavaria.

STEP 10 
Put the Bavaria in the refrigerator for three hours, then cut it and serve.
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WHITE 
HOMEMADE CHEESE

STEP 1
Place the milk in a saucepan over high heat until it begins to boil, then
reduce to a low heat so that it does not burn.

INGREDIENTS

40 minutes

White cheese is a staple product in Arab houses, particularly in the
Levant, as it is an ancient dish that is still manufactured today using
cow’s milk or sheep’s milk. In the past, people used to keep livestock in
abundance and use their milk to make cheese, yogurt, and other
products.

8 people

2 ½ liters of fresh full fat milk
¼ cup of white vinegar
½ tablespoon of salt
½ teaspoon of nigella seeds

PREPARATION

STEP 2 
Remove the pot from the fire. Add the white vinegar, then stir in the milk a
little.

STEP 3 
Set the milk aside to cool slightly until you see the milk condensing and
forming a translucent layer on top.

STEP 4 
Remove the translucent layer and pour the milk into a clean white gauze
bag.
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STEP 6 
Place the gauze bag in a colander with a deep plate underneath it to
drain.

STEP 7 
Squeeze the gauze bag by laying something heavy on top of it, such as a
wooden board and a hefty stone above.

STEP 8 
Let the cheese in a cool area outside the refrigerator, if possible, for a
period of at least five hours, and up to a whole night, but be careful that
the cheese spoils if the weather is hot.

STEP 9 
After the required time has elapsed, open the bag and take out the
cheese which will have solidified into one cohesive piece. Slice and store
in refrigerator.
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STEP 5 
Add salt to the milk, followed by the black seeds, and stir until the milk is
thoroughly combined with the salt and black seeds.



KUNAFA NABULSI

STEP 1
Kataifi/Kunafa dough is repeatedly combined with ghee, dye until the
mixture is smooth, and all of the ingredients have merged.

INGREDIENTS

40 minutes 8 people

1 kilo of dry and soft Kataifi/Kunafa dough

1 spoonful of ghee

2 cups of syrup.

Some of the ground pistachio kernels.

2 ½ of water.

Some of the ghee.

½ spoon of Kunafa dye.

1 Kilo sweet and Nabulsi cheese.

PREPARATION

This is a tasty dessert that is commonly produced in the Palestinian city
of Nablus and is popular across the Levant. This dessert is immensely
famous among Arabs. A chain of Kunafa Nabulsi stores, originating in
Nablus, serving kunafe along with many other famous Middle Eastern,
has opened around the world, especially in Arab countries. 

STEP 2 
Place part of the dough into a dry tray greased with ghee.

STEP 3 
Place the cheese on top of the first layer of dough, and then cover it with
the remaining mixture.
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STEP 4 
Press it till it becomes flat and then put it in the oven.

STEP 5 
Keep an eye on the Nabulsi kunafa, and lift it from the oven when the
edges are darkened.

STEP 6 
Turn it over onto a new tray and pour syrup over it while it is still hot.

STEP 7 
Chop it and place it on a serving plate with ground pistachios on top.
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QATAYEF

STEP 1
In a large bowl, combine the flour, sugar, yeast, semolina and powdered
milk.

INGREDIENTS

40 minutes 8 people

2 cups white flour

1 tablespoon of instant yeast

2 tablespoons of fine semolina

½ cup corn oil

2 teaspoons of powdered milk

2 cups of water

2 teaspoons of sugar

¼ teaspoons of salt

PREPARATION

During the blessed month of Ramadan, a variety of sweets are baked,
including Qatayef, which is distinguished by the addition of syrup and is
filled with a variety of fillings like cream, walnuts, cheese, and other
ingredients as desired. It can be described as folded pancake.

STEP 2 
Using a hand mixer, combine the dry ingredients, water, and oil until a
homogeneous mixture is obtained.

STEP 3 
Cover the bowl with a nylon bag and set it aside for at least half an hour
in a warm place.

STEP 4 
Preheat a nonstick frying pan over medium heat.
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STEP 5 
Pour desired amount of ready-made Qatayef dough onto the heated
pan and leave it until bubbles emerge and the color changes from the
bottom.

STEP 6 
Lift the prepared qatayef from the pan, and place it on a clean piece of
fabric.

STEP 7 
Keep repeating the previous two processes until all of the dough has run
out.

STEP 8 
Stuff the Qatayef with whichever filling you want.

FRYING QATAYEF
STEP 1 
Add a plenty amount of oil to the frying pan. If you fried the katayef in a
pan with very little oil, it will absorb the oil directly, so you must cook it in
a pan immersed in oil.

STEP 2 
The stuffed Qatayef is fried in extremely hot oil once it has been
prepared. This is the most effective approach for getting crunchy,
nutritious, and oil-free Qatayef, as it is made from a soft dough that
quickly matures in hot oil. You have to be patient when frying it until it
turns golden and reddish and then swiftly flip it with the frying ladle to the
other side.

STEP 3 
After frying the whole quantity of Qatayef, place it on to drain any excess
oil then immediately immerse in a cold syrup for one minute after
Qatayef has cooled slightly.

STEP 4 
Place it on a serving plate, and sprinkle the ground pistachios on top of it.
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IKUTI KAMI DI MEDIA SOSIAL

cintagazamalaysia

Terkini dan Sensasi Palestin

Cinta Gaza Malaysia

Terkini dan Sensasi Palestin

Sokongan anda sangat bermakna bagi kami.

Terima Kasih!
cgm.com.my            HQ CGM: +603-8912 4588            HQ CGM: +6010-252 5331

PERSATUAN CINTA GAZA MALAYSIA, D-08-2, Plaza Paragon Point,
Jalan Medan Pusat Bandar 5, 43650 Bandar Baru Bangi, Selangor. 


