
 

  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SPICE OF LIFE:  
MIDDLE EASTERN CUISINE 

 
WITH SUR LA TABLE CHEF  
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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. 
 
Proteins 

 1 pound chicken thighs 
 
Produce 

 1 bunch oregano 

 1 bunch thyme 

 1 bunch mint 

 1 bunch parsley 

 1 bunch chives 

 1 red chili 

 2-3 lemons 

 3 cloves of garlic 

 1 head cauliflower 
 
Dairy 

 8 ounces Greek feta 

 2 cups whole milk Greek yogurt 
 

Pantry Items 

 Kosher salt 

 Extra virgin olive oil  

 Flakey sea salt 

 Black peppercorns 

 Za’atar 

 Aleppo 

 Sumac 

 Vegetable oil 

 Red wine vinegar 

 Coriander 

 Cumin 
 

Dry/Canned Goods 

 Tomato paste 

 3 tablespoons capers 

 1/4 cup pine nuts 

 1/4 cup raisins 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Chef’s knife 

 Paring knife 

 Cutting board 

 Bench scraper 
 
Hand Tools/Gadgets 

 Whisk  

 Tongs 

 Wooden spoon 

 Silicone pastry brush 

 Citrus juicer 

 Wooden skewers 

 Microplane 
 
Cookware 

 Grill pan 
 
Appliances 

 Food processor 
 
Bakeware 

 Rimmed baking sheets 

 Silicone baking mat 

 Mixing bowls, various sizes 

 Baking dish 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients prior to class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 

 
Baked Feta with Fresh Orange and Lemon 
1. Preheat oven to 375°F 

 
Lebanese Grilled Chicken Kabobs with Spiced Yogurt Sauce 
1. Soak wooden skewers 
 
Roasted Cauliflower with Pine Nuts and Raisins 
1. Preheat oven to 425°F 
2. Line rimmed baking sheet with silicone baking mat or parchment paper 
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BAKED FETA  
 
Yield: 4 servings 
 
Buy feta in whole blocks, bricks, or wedges as it stays fresh longer, it doesn’t dry out, and it 
gives you more options as sometimes you want to slice a thick slab of feta and other times you 
need large crumbles 
_______ 
 
8 ounces Greek feta sl iced into 1/2“ thick slabs  
1 tablespoon fresh oregano, chopped  
1 teaspoon thyme leaves, chopped  
1/4 cup extra virgin olive oi l  
Freshly ground black pepper  
1 red chile seeded and sliced thin  
1 lemon, zested and juiced  
_______ 
 
Preheat oven to 375°F and position rack in middle of oven.  
 
1. To prepare feta: To a small baking dish place sliced feta, top with herbs, olive oil, black 
pepper, and red chile. Transfer baking dish to preheated oven. Bake feta until heated through, 
and chile is tender, 12 to 15 minutes.  
 
2. To serve: To baked feta, top with lemon zest and juice. Serve immediately.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Recipe variations: 
Try different types of feta, Bulgarian, Aged, etc. 
Top with coriander seeds in place of fresh herbs.   
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LEBANESE GRILLED CHICKEN KABOBS WITH SPICED YOGURT  
 
Yield: 4 servings 
_______ 
Marinade:  
1 cup plain whole-milk Greek-style yogurt  
3 cloves garl ic, f inely minced  
1/4 cup ol ive oil  
1 tablespoon tomato paste  
3 tablespoons lemon juice  
1 1/2 teaspoons Za'atar  
1 teaspoon Aleppo pepper or Espelette pepper  
1 teaspoon kosher salt  
1 teaspoon coriander seeds, toasted and ground  
1 teaspoon cumin seeds, toasted and ground  
1/2 teaspoon sumac  
 
1 pound boneless, skinless chicken thighs cut into 2 ” pieces  
 
Yogurt Sauce:  
1 cup plain whole-milk Greek yogurt  
2 tablespoons fresh lemon juice  
1 tablespoon mint leaves, minced  
1 teaspoon Aleppo pepper  
Kosher salt and freshly ground black pepper  
 
Vegetable oi l for brushing the gri l l  

_______ 
 
Presoak wooden skewers, set aside. 
 
1. To prepare marinade: To a medium bowl add marinade ingredients, whisk to combine. 
Transfer 1/3 cup marinade to a small bowl, set aside. Place chicken in the marinade, mix to 
coat. Set chicken aside to marinate.  
 
2. To prepare yogurt sauce: to a medium mixing bowl combine sauce ingredients, mix to 
combine. Taste and adjust seasoning with salt and pepper. Transfer yogurt sauce to 
refrigerator.  
 
3. To grill: Thread chicken onto soaked skewers, leaving space between each piece. Set grill 
pan over medium heat. To a preheated grill pan, brush grates with oil. Place skewers, 
reserving marinade,  and grill on each side until well grill-marked, about 3 minutes per side. 
Rotate chicken to grill each side. Using a silicone pastry brush, coat skewers with remaining 
marinade.  
 
Recipe variations: 
While chicken thighs are best, substitute chicken breast, or tofu nuggets.   
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ROASTED CAULIFLOWER WITH PINE NUTS AND RAISINS  
 
Yield: 4 servings 
_______ 
 
1 head caulif lower, trimmed and cut into 1 -inch florets  
6 tablespoons olive oil, divided  
Kosher salt and freshly ground black pepper  
2 tablespoons red wine vinegar  
3 tablespoons capers, rinsed, drained and coarsely chopped  
1/4 cup pine nuts, toasted  
1/4 cup raisins  
1/4 cup flat-leaf parsley, chopped  
1 tablespoon chives, chopped  
_______ 
 
Preheat oven to 425°F and position rack in top of oven. Line rimmed baking sheet with silicone 
mat. 
 
1. To roast cauliflower: To prepared sheet tray add cauliflower and dress with olive oil, 
season with salt and pepper. Transfer sheet tray to preheated oven and roast until tender and 
deep golden brown, about 20 minutes.  
  
2. To make dressing: To a small bowl add 4 tablespoons olive oil, vinegar, capers, pine nuts, 
raisins and herbs, whisk to combine. Taste and adjust seasoning with salt and pepper.  
 
3. To serve: Transfer roasted cauliflower to serving platter, top with dressing. Serve cauliflower 
hot or let marinate and serve room temperature.  
 
 
Recipe variations: 
Substitute capers for green olives, almonds instead of pine nuts and dried apricots for raisins.  
This recipe is great with vegetable substitutions as well.  
 
 
 
 
 
 
 
 
 
 
 
 


