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Saif Abdullah 
Allawama 
My name is Saif Abdullah Allawama, and I hail from the 
historic city of Shobak by way of Amman, Jordan. With a 
passion for languages, Iʼve dedicated my career to teaching 
English as a Second Language, finding joy in helping others 
unlock new opportunities through communication. Iʼve 
been living in Prague for the past six years, embracing the 
culture and lifestyle of this beautiful city. Outside the 
classroom, Iʼm about to embark on an exciting new chapter 
in my life, as Iʼm engaged and preparing for marriage. I have 
a keen interest in martial arts (feel free to share your 
favourite fighters—or better yet, your least favourite). I also 
enjoy exploring the culinary world, creating dishes that 
blend tradition with innovation (some ingredients are hard 
to come by, hence the innovation!). My journey blends 
linguistic passion, physical exercise, and an enthusiasm for 
lifelong learning, making me a balance of tradition and 
modernity. 



Eggplant 
Fatteh 

For 4 servings 

• 2 large eggplants 
• 1 tbsp of tomato paste 
• 2 pita breads 
• 2 cups plain yogurt 
• 2 cloves garlic, minced 
• 1 tbsp tahini paste 
• Juice of 1 lemon 
• 1 tsp salt (adjust to taste) 
• ¼ cup toasted almond slivers 
• Oil for frying 
• Cumin 
• Parsley (optional, for garnish) 

1. Prepare the eggplant: Cut the eggplant into cubes and 
fry in oil until golden brown. In a separate pot add one 
tablespoon of tomato paste and garlic. Fry for a few 
seconds and then add a cup of water. Get it to a boil 
and then add the fried eggplant and simmer until the 
eggplant is fully cooked. 

2. Crisp the pita and almonds: Fry the cut pieces of pita 
until crispy. Remove from the pan. Fry almond slivers 
until they start to get lightly golden. 

3. Make the yogurt sauce: In a bowl, mix yogurt, minced 
garlic, tahini, lemon juice, cumin, paprika, and salt. Stir 
well. 

4. Assemble the dish: Place the eggplant mix at the 
bottom of the serving dish. Pour the yogurt sauce over 
the eggplant mix. Garnish with toasted almond slivers, 
toasted pita and parsley. 



Chicken 
Mansaf 

For 4 servings 

• 1.5 kg chicken or lamb, without skin 
• 1 egg 
• 1 kg rice (short-grain preferred) 
• Jameed (or substitute with Greek yogurt and 

buttermilk) 
• 2 medium onions, chopped 
• 250 g almonds, toasted 
• 100 g parsley, chopped 
• Salt and spices (turmeric, cinnamon, cardamom, 

bay leaves, black pepper) 
• Olive oil (instead of ghee) 
• Flatbread (Shrak) 

1. Prepare the jameed: Soak the dried jameed in water, 
then blend it into a creamy sauce. Add 1 whole egg to 
the mixture to prevent it from splitting (optional). 

2. Cook the chicken: In a large pot, heat olive oil and 
brown the chicken pieces. Add onions, salt, and 
spices, then cover with water and simmer until tender 
(about 40 minutes). 

3. Make the sauce: Mix the jameed with the chicken 
broth and let it simmer. 

4. Cook the rice: Rinse and soak the rice, then cook. 

5. Assemble the dish: Layer flatbread on a large platter, 
add rice, then arrange the chicken on top. 

6. Garnish: Sprinkle toasted almonds and parsley. 

7. Serve: Pour the hot jameed sauce over the Mansaf. 



Harissa Cake 
For 4 Servings 

• 2 cups “Cream of Wheat” 
• 1 cup sugar 
• 1 cup plain yogurt 
• 1/3 cup vegetable oil 
• 1 tsp vanilla 
• 1 1⁄2 tsp baking powder 
• 1⁄4 tsp baking soda 
• 2 tsp tahini 
• Water, sugar and lemon 

Syrup on top: 
1. In a saucepan combine sugar and water over 

medium-high heat. Simmer for 10 min, stir until the 
sugar dissolves and the mixture thickens slightly. 

2. Add 1 tsp lemon juice and reduce the heat. 

3. Simmer for another 10–15 min. Let cool. 

Cake: 
1. Grease a 9x12 inch baking dish with tahini. 

2. In a bowl, mix sugar, yogurt, oil, and vanilla. 

3. Add baking powder and baking soda. Stir in Cream 
of Wheat and pour into the dish. 

4. Let rise for 2 hours. (Optional: Score a diamond 
pattern and place almonds in each piece.) 

5. Bake at 180°C for 40 min or until golden brown. 

6. Pour cooled syrup over hot cake and enjoy! 


