
Qabergha literally means “rib.” This dish is very easy to 
make and quite mild. The longer the meat marinates, of 
course, the better it will taste. At a minimum, let the ribs 
marinate for an hour, but I recommend you get this 
going the night before or the morning of the party and 
keep them in the fridge until you are ready to cook 
them. I cook this dish last. If I have to use my broiler, I 
begin broiling the ribs when my nan are nearly �nished 
baking. (The nan bakes in a 500-degree oven. When I 
switch over to the broiler, the oven retains the heat as 
long as the oven door doesn’t remain open for long. So 
be quick with placing those ribs in the oven!) You can 
also use a stove-top grill, but the best option is grilling 
over charcoal on the barbeque.

Ingredients
5 cloves garlic, crushed
1 tablespoon coriander powder
1 teaspoon freshly ground black pepper
1 teaspoon sea salt
½ cup water
8 small lamb chops
For garnish:
Sprigs of cilantro
1 teaspoon red pepper �akes

Let’s get cooking
1)  Whisk together all of the ingredients, except 
the lamb and garnish, in a medium-size bowl. Dunk 
each lamb chop in the mixture, ensuring that all sides 
are coated, and transfer to a ziplock bag large enough 
to accommodate all of them. When all of the ribs have 
been dunked and transferred to the bag, pour the 
remaining marinade into the bag and seal, squeezing 
out as much air as possible. Let sit for at least an hour 
(preferably overnight), turning often to ensure that the 
meat is coated well. Store in the refrigerator until ready 
to use. 
2)  When ready to cook, skewer the meat and grill. It’s 
best to do this on a barbecue over coals, but a broiler or 
stove-top grill will su�ce. Cook until done with a nice 
charred surface. 
3)  Serve the ribs on a platter with red pepper �akes 
sprinkled over them along with sprigs of cilantro.

 

This light and fragrant dish and is the perfect 
accompaniment to chickpeas and kabobs.

Ingredients
3 cups basmati rice
3 tablespoons ghee or canola oil
1 3-inch piece of cinnamon stick
5 cloves
5 black peppercorns
2 black and 5 green cardamom pods (slightly crushed 
with a mortar and pestle to expose seeds)
1 medium yellow onion, �nely chopped
5 cloves garlic, �nely chopped
4½ cups water
2 teaspoons sea salt

Let’s get cooking
1.  Wash and rinse the basmati rice thoroughly. 
It is important to rinse the starch o� the rice to ensure 
that the grains do not clump together. (I typically rinse 
3 times.) While rinsing the rice, agitate carefully to avoid 
breaking it. Drain as much water as possible from the 
rice and set aside.
2.  In a large pot, heat the oil. Add the cinnamon stick, 
cloves, peppercorns, and green and black cardamom 
pods and fry until the spices have “pu�ed up.” This will 
only take a minute. Be sure to not let them burn.
3.  Add the onions and garlic and fry until the onions 
are golden brown. (Add a wee bit of oil if needed.)
4.  Add the rice and stir gently until it is translucent. 
This should take 2–4 minutes. Along with removing the 
starch, this important step will ensure that the rice is 
light and �u�y and less inclined to clump. 
5.  Add the water and salt to the pot with the rice and 
spices. Once the water boils, lower the heat, cover the 
pot, and let simmer until done. This should cook in 
about 15 minutes. (Holes will appear on the surface of 
the rice when done.) Serve on a platter. (As elsewhere, 
feel free to remove the cinnamon stick, cloves and 
peppercorns before serving. I don’t both and nor do 
most folks I know cooking this stu�.) 

Ingredients
6 ounces vermicelli (durum semolina variety, not the rice variety)
3 tablespoons ghee or canola oil (Try to get the ghee—it tastes better.)
4 cups boiling water
2 tablespoons cornstarch
2 1/2 cups skim milk (You use higher fat milk if you prefer, but there is no reason to do so to 
achieve desired �avor or consistency.)
1 cup sugar (Demerara or raw cane sugar is best, but white granulated sugar will su�ce.) 
½ teaspoon rosewater (If you loathe rosewater as much as I do, feel free to substitute ½ 
teaspoon of the essence of your choice, like vanilla, almond extract, etc.) 
¼ cup golden raisins
Seeds of 4 green cardamom pods (You can easily remove the seeds by lightly crushing the 
pods with a mortar and pestle. Remove the green husks and pulverize the seeds.)
¼ cup sliced pistachios or almonds for garnish

Let’s get cooking
1)  Most vermicelli comes in tightly wound spindles, which you need to break up 
into a bowl. Aim to produce 2-inch fragments, but don’t beat yourself up if you 
get smaller pieces. This is inevitable, and it doesn’t matter as long your vermicelli 
doesn’t become dust! Do this in the sink because they will �y into the air as you 
break them up. 

2)  Heat the ghee in a tall-sided frying pan. When it’s hot, add the vermicelli 
fragments to the pan and fry on medium heat until the pieces are golden brown. 
Depending upon your pan, this could take about 5 minutes. Stir constantly to 
ensure that it doesn’t burn. While the vermicelli is browning, boil 4 cups of water. (I 
do this in the microwave or an electric tea kettle.)

3)  When the vermicelli pieces are a lovely golden brown, carefully and slowly 
pour the boiling water into the pan. Turn the heat up to high and boil the fried 
fragments until they are soft. This will take 5 minutes or less.

4)  While the fragments boil, prepare a small-holed strainer by placing a few ice 
cubes in it. These will be used to stop the cooking process. 

5)  When the fragments have �nished cooking, strain them into the colander with 
the ice cubes. Run cold water over the noodles. Remove the ice cubs and set the 
chilled vermicelli aside until ready to use.

6)  Dissolve the cornstarch in ¼ cup of the milk. Set aside.

7)  Bring the remaining milk to a boil in a heavy-bottomed saucepan. Stir 
constantly to avoid burning, scorching, or other outcomes that will ruin this 
delicate dessert. 

8)  Slowly add the dissolved cornstarch to the milk and stir until it thickens. (It’s 
good to go when you pull out your spoon and the mixture clings to it.)

9)  Once the milk has thickened, add the sugar, rosewater (or more personally 
palatable substitute), and raisins. Stir continuously to dissolve and to ensure even 
thickening of the mixture. Let cook for another 2–3 minutes after adding the 
ingredients.

10)  Add the browned, cooked vermicelli to the warm, thickened milk mixture. Stir 
well to incorporate. Pour into 8 ramekins and place in the fridge to set, preferably 
overnight (at a minimum, 2 hours). Sprinkle with the nuts of your choice to garnish, and 
serve with ginger tea.

Kabob Qabergha 
                 (Mildly Spiced Lamb Ribs)

Pullow
 (Rice Cooked with Spices and Onions)

Sheer Seemiyan           
    (Vermicelli in Milk Pudding) 
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