Learn a thing or two:
AUTHENTIC EMIRATI DISHES
WITH MAITHA AL MANSOURI

The aroma of spices and herbs and the sweet taste of honey over
hot buttery bread; these are the features of traditional Emirati
dishes. In our food, you will find saffron, thyme, date syrup,
turmeric and a variety of flavors and natural additives. Sound
mouthwatering?
Meat is the main ingredient in many of our dishes, such as
Harees, which is one of the most popular Emirati dishes, even with
foreigners. It is similar to porridge and made out of grounded wheat
mixed with meat, usually mutton or beef. The preparation is a slow
process, since the wheat and meat need to be mixed until they form
a clay-like texture. Harees is very tasty, and it is most often made
for special occasions, such as Ramadan, Eid or weddings.
What locals really enjoy the most are the desserts. Ragag, khamer,
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and lugemat are examples of some of these sweet treats. Ragag
is a very thin type of bread made in a frying pan. It is similar to a
crepe, and it can be served sweet or salty. For those who are on a
special diet, it makes for a perfect light breakfast.
Khamer (leavening) is basically flour paste, water and dates, and
the mixture is kept out for a while. Each loaf has a mixture of water
and eggs added to enhance the flavor.
Lugemat (sweet dumplings) are definitely one of the local favorites.
These are soft and chewy, and they make excellent snacks. Honey
or syrup and powdered sugar are poured over them for a very sweet
topping.
What makes these Emirati dishes special is the method of
preparation. Cooking them correctly requires some traditional
tools and methods. For example, a round, flat metal stove is used
for making ragag, and a huge pot over a fire is needed for cooking
harees.
A lot of “local kitchens,” as we call them, serve these traditional
dishes, but they are often made in a more modern way. They will
even pack your meal up for you so you are ready to go. These shops
are everywhere across the country and they are quite affordable. So
the next time you are out looking for something new to try, be sure
to stop by one of these shops and sample some local cuisine.

