
Baklava 
APPROXIMATELY 1 ½ TO 2 HOURS 

M A K E S  1 2  S E R V I N G S  ( C A N  F R E E Z E - P A C K A G E  A I R T I G H T .  T H A W  B E F O R E  S E R V I N G )  
8 ounces phyllo sheets, thawed  
 (unwrap, unroll, and keep covered with lightly dampened dishtowel as phyllo dries out very quickly) 

½ pound butter or margarine 

½ cup finely chopped, blanched almonds  

2 tablespoons sugar 

1 teaspoon ground cinnamon 

1/8 teaspoon ground cloves 

Lemon-Honey Syrup (recipe follows) 

 

PREHEAT oven to 350F. Grease or spray with non-stick coating an 8-inch-square baking dish, 2 

inches deep. CUT phyllo sheets into 8-inch squares. LAYER one third of the squares into baking 

dish, brushing each square with melted butter. MIX almonds, sugar, cinnamon, and cloves. 

SPRINKLE ¼ cup over pastry in the baking dish. REPEAT layers, then top with remaining 

phyllo sheets, brushing each sheet with butter as pastry is stacked.   

 

CUT the layers to make diamond-shaped servings.  BAKE on middle rack of oven for 50-60 

minutes, until top is golden and crisp.  MAKE SYRUP while the baklava is baking.   
Syrup 
¾ cup sugar 
¾ cup water 
3 lemon slices 
2 tablespoons honey  
 
COMBINE the sugar, water, and lemon slices in a small saucepan. BOIL uncovered for 15 
minutes or until syrupy.  REMOVE lemon slices. STIR in honey and remove from heat. 

 

REMOVE baked baklava and then immediately pour the syrup over it .  LET COOL completely 

in the pan. REMOVE each piece from the pan and place in double paper muffin cups.  STORE at 

room temperature, loosely covered. 



Lemon Herb Roast Chicken* variation from last year 

APPROXIMATELY 45-60 MINUTES 

SERVES 4 to 6    

1 whole chicken 
Juice and zest of 2 lemons 
3 tbsp olive oil 
4-6  garlic cloves, minced 
½-1 tsp  dried mint  (or according to your preference) 
½-1 tsp   dried thyme (or according to your preference) 
½-1 tsp  dried oregano or marjoram (or according to your preference) 
1 tsp  kosher salt, or more as needed 
¼ tsp  ground black pepper 

PREHEAT oven to 375°F. 

MIX the ingredients and then rub the herb mixture all over the chicken. ROAST for 45 minutes, 
basting every 15-20 minutes. Remove when chicken is brown, juices run clear, and interior 
temperature is at least 165°F.   

COVER the chicken with foil and let stand for 15-20 minutes before carving. 

Serve with tzatziki on the side. 

Tzatziki (Yogurt Dip with Cucumber) 
 

APPROXIMATELY 15 MINUTES 

SERVES 4 to 6   

 

1 English cucumber  
2 cups (16 oz) plain whole milk Greek yogurt 
4 cloves garlic, minced (or use garlic powder, to taste) 
1/4 - 1/3 cup chopped mint leaves 
Salt 

 
GRATE the cucumber and put it in a strainer. SPRINKLE a little salt over it and mix in. Let it drain 
for 10-15 minutes.  PUSH the grated cucumber into the bottom of the strainer to squeeze out as much 
of the ‘cucumber juice’ as possible.  
 
STIR together the rest of the ingredients in a bowl. ADD the cucumber. Drizzle some olive oil over 
the top if desired.  (If you do not use this as a side, it is also great with pita bread or warm naan.) 



Roast Chicken with Shawarma Spice Rub  
*I was going to try this recipe at this year’s dinner 
 
APPROXIMATELY 45-60 MINUTES 

SERVES 4 to 6 

Using the rub just before roasting will produce delicious results. You might choose to put the dry rub 
marinade onto the chicken a few hours ahead of time for stronger flavour.  

 

1 whole chicken 
1-3 tsp shawarma spice rub ( go according to your preference) 
3 tbsp olive oil, or more as desired 

PREHEAT oven to 375°F. 

MIX 1-3 tsp of shawarma seasoning (according to your preference) and 2 tbsp olive oil in a small 
bowl.  RUB the spice mixture all over the chicken. Sprinkle more seasoning on top if needed. 

ROAST for 45 minutes, basting every 15-20 minutes. Remove when chicken is brown, juices run 
clear, and interior temperature is at least 165°F.   

COVER the chicken with foil and let stand for 15-20 minutes before carving. 

 

Shawarma Spice Rub  
APPROXIMATELY 5 MINUTES 

MAKES 6 TBSP SEASONING MIX 
  1 Tablespoon smoked or sweet paprika 
  1 Tablespoon coriander 
  2 Tablespoons cinnamon 
  1 Tablespoon + 1 teaspoon cumin 
  2 teaspoons powdered ginger 
  1 teaspoon black pepper 
  1/2 teaspoon clove 
  1/2 teaspoon turmeric 
  1/2 teaspoon salt 
 

ADD all ingredients to a small jar or bowl. Mix well with a fork. 

 



Simple Rice Pilaf 

APPROXIMATELY 35-40 MINUTES 

SERVES 4 to 6 

  

 1 cup long-grain white rice 

 1 tablespoon extra-virgin olive oil or butter 

 1/2 medium yellow onion, diced 

 1/2 teaspoon fine salt 

 1/8 to 1/4 tsp dried parsley (according to your preference) 

 1 3/4 cups chicken broth, vegetable broth, water, or a mix of water and broth 

 
RINSE the rice.  
 
COOK the onion: Warm the olive oil or butter in the saucepan over medium heat. Add the onion and 
cook until the onion is translucent and soft. 

TOAST the rice: add the rice to the onions and stir to coat with olive oil or butter. Continue to cook, 
stirring often, until the tips of the rice turn translucent and the rice smells fragrant and toasted. 
 
ADD the broth or water to the rice mixture and boil: Pour the broth or water and salt (and parsley if 
desired) into the saucepan and increase the heat to medium-high. Bring to a boil. 
 
COVER AND COOK: as soon as the water comes to a boil, reduce the heat to low and cover the pot. 
Cook without lifting the lid for 15 to 18 minutes. At the end, check that the rice is tender and has 
absorbed all the liquid. If not, cover and cook another few minutes, adding a few tablespoons of 
water if needed. 
 
REMOVE the pan from heat to allow the rice to steam. Let it sit, covered, for another 5 to 10 
minutes. 
 
FLUFF AND SERVE 

 



Tabbouleh (Couscous Salad) 
APPROXIMATELY 45 MINUTES 

 
SERVES 4 to 6 

 

     To cook couscous 

1/4 cup water or chicken broth or vegetable broth 
1/8 teaspoon table salt 
1/2 tablespoon olive oil 
1/4 cup instant couscous * you can find this at No Frills 
 

BOIL water, salt and olive oil in a saucepan. Turn off the heat once it boils.  IMMEDIATELY ADD 
the couscous and stir.  COVER AND LET STAND for 2-5 minutes to absorb the liquids. Stir using a fork 
to fluff and loosen them up.  Let cool. 

 
 
To make salad 
 
1 medium cucumber - (optional) cut into small cubes 
2 big Roma tomatoes - cut into small cubes and drained 
1 medium red onion - finely chopped 
1 bunch parsley - finely chopped 
1/2 cup mint - finely chopped 
2-3 tablespoons lemon juice 
2-3 tablespoons olive oil 
salt (if still needed) 
ground pepper 
 
COMBINE couscous, cucumber, tomatoes, onions, parsley, and mint. Toss several times to mix.  

ADD lemon juice and olive oil. SEASON with ground pepper and salt. TOSS until well blended. 

 
      COVER AND REFRIGERATE for at least 30 minutes. 

 



Greek Salad 
APPROXIMATELY 5 MINUTES 

S E R V E S  4 - 6  

 

3 tablespoons extra virgin olive oil 
1½ tablespoons lemon juice 
1 garlic clove — minced 
½ teaspoon dried oregano 
¼ teaspoon salt 
¼ teaspoon freshly ground black pepper, and extra for garnish 
3 tomatoes — cut into wedges 
¼ red onion — sliced into rings 
½ cucumber — sliced into thick half-moons 
½ green pepper — cut into thin strips 
4 oz (115g) feta cheese — cut into small cubes 
16 Kalamata olives 

 

PLACE the olive oil, lemon juice, garlic, salt, pepper and oregano in a small jar with a screw-top 

lid and shake to combine. PLACE the salad ingredients in a large bowl. POUR the dressing over 

the salad and toss gently to combine just before serving. GARNISH with a little freshly ground 

black pepper. 

 

 

 
 
 
 



Hummus  
APPROXIMATELY 5 MINUTES   

S E R V E S  4 - 6  

 

1 (15 oz.) can garbanzo beans (chickpeas), drained and rinsed 

2 to 4 tbsp. water 

2 tbsp. extra virgin olive oil 

1 tbsp. lemon juice 

1 garlic clove minced 

3/4 tsp. ground cumin 

1/4 to 1/2 tsp. salt (to your preference) 

 

ADD the beans, 2 tablespoons water, olive oil, lemon juice, garlic, cumin, and 1/4 teaspoon of 

salt to a food processor or blender.  MIX until the hummus is smooth and creamy. IF NEEDED, 

add additional water to thin out the hummus. STORE covered in the refrigerator. 

SERVE with pita bread or warm naan.   

 

 
 

 

 

 

 

 



 


