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Cool meals for hot nights
Step away from the stove! No-cook dishes taste great, with
little effort. By CARLA SPARTOS

A meal to beat the desert heat
Late last year, chef-owner Rawia Bishara moved her acclaimed Brooklyn restaurant,
Tanoreen, to a beautiful new space down the block (7523 Third Ave., Bay Ridge;
718-748-5600). While her recipes are firmly rooted in Middle Eastern home cooking,
you’ll find Italian and Greek influences, as well. Eaten with some olives, pickles,
hummus and pita, the dishes below could easily satisfy a small party fueled by arak
— an anise-flavored spirit that turns cloudy when water and ice are added.

Mahamara
This pepper and walnut spread originated in Syria, and will keep in the fridge all
week. You can find pomegranate molasses at Whole Foods or at specialty stores like
Kalustyan’s (123 Lexington Ave.; 212-685-3451).
4 medium red bell
peppers, seeded and chopped into 2-inch pieces
½ Spanish onion, chopped into 2-inch pieces
2 cups raw walnuts, chopped, plus more for garnish
1/3 cup pomegranate molasses
2/3 cup unseasoned breadcrumbs
4 tbsp. extra-virgin olive oil
½ tbsp. ground cumin seed
1 tsp. ground allspice
1 pinch ground nutmeg
¼ tsp. ground coriander seed
salt and pepper, to taste

Blend peppers and onions in a food processor until they are ground to a smooth

More Food Photos

Master Chef in a
Minute

SAG Awards roundup

Welcome to Park City,
NY!

The year ahead in
food

Photos Videos Blogs

Photos

TweetTweet

6

0

Share

EMAIL

12

Like

Home Entertainment TV Movies Music Fashion Theater Food Travel Columnists + Blogs + Horoscope + Dating Health

News
Local Business Opinion Real Estate

Page Six
Gossip Celeb Photos Cindy Adams

Sports
ColumnistsTeams + Scores +

Entertainment
TV Movies Fashion Travel

SearchSUBSCRIBE

http://clk.atdmt.com/goiframe/312164100/382896733/direct/01
https://twitter.com/intent/follow?original_referer=http%3A%2F%2Fplatform.twitter.com%2Fwidgets%2Ffollow_button.1359159993.html&region=follow_link&screen_name=nypost&tw_p=followbutton&variant=2.0
http://www.nypost.com/
http://www.nypost.com/p/lifestyle/food/cool_meals_for_hot_nights_kRVrBXlp1SvQ825MFKitgP
http://www.nypost.com/p/entertainment/food/master_chef_in_minute_RIqAEES4aI0RTH5TRHSZhL
http://www.nypost.com/p/entertainment/food/sag_awards_roundup_UyRmXs9fmO7HehBHGkk9RM
http://www.nypost.com/p/entertainment/food/welcome_to_park_city_ny_rVqusJThrqUgYYgq9bEUJK
http://www.nypost.com/p/entertainment/food/the_year_ahead_in_food_t9rP8woQiorqVUm8QaPGKP
http://www.nypost.com/photo
http://www.nypost.com/video
http://www.nypost.com/blogs
http://www.nypost.com/p/lifestyle/food/cool_meals_for_hot_nights_kRVrBXlp1SvQ825MFKitgP
https://twitter.com/intent/tweet?original_referer=http%3A%2F%2Fwww.nypost.com%2Fp%2Flifestyle%2Ffood%2Fcool_meals_for_hot_nights_kRVrBXlp1SvQ825MFKitgP%3Fphoto_num%3D4&related=nypost&text=Meals%20that%20don't%20require%20cooking%20from%20NYC%20chefs%20at%20Tanoreen%2C%20Nuela%2C%20DOB%20111%20-%20NYPOST.com&tw_p=tweetbutton&url=http%3A%2F%2Fnyp.st%2FdrFdqH&via=nypost
http://twitter.com/search?q=http%3A%2F%2Fwww.nypost.com%2Fp%2Flifestyle%2Ffood%2Fcool_meals_for_hot_nights_kRVrBXlp1SvQ825MFKitgP
http://www.nypost.com/p/lifestyle/food/cool_meals_for_hot_nights_kRVrBXlp1SvQ825MFKitgP?photo_num=4#
http://www.nypost.com/
http://www.nypost.com/entertainment
http://www.nypost.com/entertainment/tv
http://www.nypost.com/entertainment/movies
http://www.nypost.com/entertainment/music
http://www.nypost.com/entertainment/fashion
http://www.nypost.com/entertainment/theater
http://www.nypost.com/entertainment/food
http://www.nypost.com/entertainment/travel
http://www.nypost.com/columnists#columnists_list_entertainment
http://www.nypost.com/blogs
http://www.nypost.com/entertainment/horoscope
http://www.nypost.com/entertainment/dating
http://www.nypost.com/entertainment/health
http://www.nypost.com/news
http://www.nypost.com/news/local
http://www.nypost.com/news/business
http://www.nypost.com/news/opinion
http://www.nypost.com/news/business/realestate/residential
http://www.nypost.com/pagesix
http://www.nypost.com/pagesix
http://www.nypost.com/pagesix/celebrityphotos
http://www.nypost.com/columnists/cindyadams
http://www.nypost.com/sports
http://www.nypost.com/columnists#columnists_list_sports
http://www.nypost.com/p/lifestyle/food/cool_meals_for_hot_nights_kRVrBXlp1SvQ825MFKitgP?photo_num=4#
http://www.nypost.com/p/lifestyle/food/cool_meals_for_hot_nights_kRVrBXlp1SvQ825MFKitgP?photo_num=4#
http://www.nypost.com/entertainment
http://www.nypost.com/entertainment/tv
http://www.nypost.com/entertainment/movies
http://www.nypost.com/entertainment/fashion
http://www.nypost.com/entertainment/travel
https://pay.nypost.com/


Explore NYPost.comExplore NYPost.com

News: Business, Opinion, Columnists, Local News

Page Six: Celeb Photos, Cindy Adams, Magazine

Sports: Columnists, Scores, Post Tickets

Entertainment: TV, Movies, Music

Multimedia: Photos, Video

Customer CareCustomer Care

Contact Us
Today's Paper
Archives
Covers
Reprints
Sitemap

SubscribeSubscribe

Home Delivery
Email Newsletters
iPad
iPhone
Android
Kindle
Nook
E-Edition
RSS

Advertising/PartnersAdvertising/Partners

Media Kit
Coupons
Contests/Sweepstakes

NEW YORK POST is a registered trademark of NYP Holdings, Inc.
NYPOST.COM, NYPOSTONLINE.COM, and NEWYORKPOST.COM are trademarks of NYP Holdings, Inc.

© Copyright 2013 NYP Holdings, Inc. All rights reserved. PRIVACY | TERMS OF USE | AD CHOICES

FollowFollow  Like

blank

consistency, straining and reserving any liquid. Set aside. Pulse the walnuts in the
same processor until they are coarsely chopped (not big pieces, but not a paste). In a
bowl, fold the bell pepper, onion, walnuts, pomegranate molasses, breadcrumbs, oil
and spices together until thoroughly mixed, adding some of the reserved liquid if
necessary to achieve desired consistency. Refrigerate for half an hour to cool, and
garnish with a drizzle of the molasses and some walnut halves. Serve with soft pita or
toasted pita chips and fresh vegetables.
SERVES FOUR TO SIX.

http://www.nypost.com/news
http://www.nypost.com/news/business
http://www.nypost.com/news/opinion
http://www.nypost.com/columnists
http://www.nypost.com/news/local
http://www.nypost.com/pagesix
http://www.nypost.com/photo#celeb_photos_anchor
http://www.nypost.com/columnists/cindyadams
http://www.nypost.com/pagesixmag
http://www.nypost.com/sports
http://www.nypost.com/columnists#columnists_list_sports
http://stats.nypost.com/
http://tickets.nypost.com/
http://www.nypost.com/entertainment
http://www.nypost.com/entertainment/tv
http://www.nypost.com/entertainment/movies
http://www.nypost.com/entertainment/music
http://www.nypost.com/video
http://www.nypost.com/photo
http://www.nypost.com/video
http://www.nypost.com/contact/contactus.htm
http://www.nypost.com/todays_paper
http://www.nypost.com/nypostarchives
http://www.nypost.com/archives/covers/
http://www.nypostreprints.com/
http://www.nypost.com/p/static/site_map_H9QJodTDYACLl6K25PCpdN
https://pay.nypost.com/
http://stlink.nypost.com/join/signup
http://nyp.st/OdLXCT
http://nyp.st/OdM3ua
https://play.google.com/store/apps/developer?id=NYP+Holdings,+Inc.
http://www.amazon.com/New-York-Post-for-Tablet/dp/B006L4S3OY
http://search.barnesandnoble.com/New-York-Post/NYP-Holdings-Inc/e/2940043957436
http://www.nypost.com/eedition
http://www.nypost.com/Rss
http://www.nypost.com/mediakit
http://www.nypost.com/p/static/item_TD8hJ3yOPrr7GNUkS6kobN
http://www.nypost.com/promotions/
http://www.nypost.com/
http://www.nypost.com/
http://www.nypost.com/
http://www.nypost.com/
http://www.nypost.com/p/static/privacy_policy_PlyzvkFUzwURLgq0xv11cN
http://www.nypost.com/p/static/terms_of_use_F27QUfwMq8P3OuZ1AonIfN
http://www.nypost.com/p/static/privacy_policy_PlyzvkFUzwURLgq0xv11cN#ad-choice
https://twitter.com/intent/follow?original_referer=http%3A%2F%2Fplatform.twitter.com%2Fwidgets%2Ffollow_button.1359159993.html&region=follow_link&screen_name=nypost&tw_p=followbutton&variant=2.0

