
Oatmeal soup 
 
Ingredients 
¾ cup quick oats 
1 small yellow onion, chopped 
1 large tomato, grated 
1 tbsp tomato paste 
2-3 pieces of goat meat with bone (optional) 
6 cups/48 oz water  
2 tbsp vegetable oil 
Salt 
Black pepper, ground 
 
Directions 

1. Heat oil in a saucepan, medium-low heat 
2. Sauté onions for 5-10 minutes, until translucence and beginning to change color 
3. Increase the heat to medium-high and the meat and sauté for 2-3 minutes 
4. Add grated tomatoes, tomato paste, salt, and pepper and sauté for another minute 
5. Add water and bring to boil 
6. Add oatmeal, lower the heat to gentle simmer, and simmer for 5-10 minutes (gentle 

simmer) 
7. Taste and adjust salt and pepper to taste 

 
Notes 
* Grate the tomatoes using a box grater, with or without peel (according to taste) 
* You can use bone-in lamb or beef or omit the meat to make the soup vegan 
* If not using meat, you can use vegetable broth, if desired 
 
 
 
 
 
  



Red Kebsa 
 
Ingredients 
1 ½ lb meat of choice (goat, lamb, beef, chicken, shrimp) 
2 cups basmati rice, soaked in lukewarm water and ½ tsp salt for 30 minutes  
4 large onions, chopped 
2 tbsp tomato paste 
2 dried limes 
Saudi spice blend 
Salt 
Black peppers, ground 
¼ cup vegetable oil 
Whole spices: 3 cardamom pods, 3 cloves, 1 small bay leave, ½ cinnamon stick  
 
Directions 

1. Place meat of choice and whole spices in a big pot and cover with water. Bring to boil 
then lower the heat to gentle simmer and cook until the meat is fully cooked and strain 
(time will vary based on type of meat and size of cut) 

2. Heat oil in a pot, medium-low heat 
3. Sauté onions until they develop deep brown color  
4. Add some water (about ¼ - ½ cup) to release the color of the onions and form a little bit 

of sauce 
5. Add the meat, spice blend, salt, and pepper sauté for 2 minutes 
6. Add the tomato paste and sauté for another minute 
7. Add the dried limes and water and bring to boil 
8. Strain and rinse the soaked rice and add to the pot and continue boiling on medium-

high heat until the water has been reduced to the level of the rice and big bubbles start 
to appear on the surface of the rice 

9. Reduce the heat to the lowest setting (or slightly above), cover the pot, and cook for 20 
minutes 

10. Check that all the water has been absorbed. If yes, turn of the heat, fluff the rice with a 
fork then serve  

 
Notes 
* Sella/parboiled basmati rice handles cooking better than regular basmati rice. Other types of 
rice can be used as well, but basmati is the type used traditionally. Use the amount of liquid 
recommended on the package of the rice you choose.  
* Soak the rice for a minimum of 30 minutes. You can leave it longer if you need to.  
* Sautéing the onions is the step that will take most of the cooking time. Be patient and don’t 
rush it. You want the onions to be browned, not burned. 
* If the onions appear to be too dry while sauteing, add a little more oil. 
* If you are using shrimp, boil without the whole spices. Shrimp doesn’t need a lot of cooking, 
just cover with water, bring to boil and immediately strain. 
* You can decrease or increase the amount of meat to your taste. 



* After adding the water, and before adding the rice, taste the broth and adjust salt and spices 
to taste. You want the broth to be a little saltier than what you like your final product to be.   
* The Saudi spice blend might be difficult to find. Also, blends differ from brand to brand. You 
can try to make your own blend by combining the following ground spices (cardamom, cloves, 
bay leaves, cinnamon, coriander, black peppers, turmeric, ginger, cumin, and chili powder). If 
you would like some of the spice blend Reem used, please feel free to contact her at 
spicelemonkitchen@gmail.com. 
 
 
 
 
 
 
  



Muhalabia 
 
Ingredients 
4 cups whole Milk 
¾ cup granulated sugar  
½ cup corn starch 
2 tsp flavoring of your choice (orange blossom water, rose water, or vanilla) 
Garnish of your choice (chopped pistachios, almonds, coconut flakes, dried fruit) 
 
Directions 

1. In a saucepan, wisk cold milk, sugar, and corn starch 
2. Place saucepan on medium heat and stir continuously until the mixture starts thickening  
3. Pour the mixture in ramekins or cups and decorate with preferred topping 
4. Cool in the fridge for a minimum of 2 hours before serving 

 
Notes 
* You can adjust the amount of sugar and flavoring to your taste 
* Other flavorings or toppings can also be used 
* While muhalabia is usually served cold, it can also be eaten warm 
 
 
 
 
 


