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Persian eggplant caviar
served with traditional flat-
bread and fresh herbs or
Kashk e bademjoon o sangak

e sabzi khordan. This is fol- We all have
lowed by Zereshk Polow or .
‘jeweled rice’ adorned with our stories

almonds and pistachios,
served with saffron-laced
chicken and barberries.
And finally, Baghlava Cake,
a family heirloom recipe
made with almond flour
and pistachios and served
with fragrant cardamom
tea.

This was the $40 meal Shay-
ma Saadat prepared for her
pop-up Nowruz Supperclub at
The Depanneur in Toronto to
herald in Spring. It was sold
out. For if food be the language
of heritage, Shayma has mas-
tered the art of speaking it,

to tell and
through food
writing, 1 tell
mine

Food writer Shayma Saadat
of the award-winning blog,
The Spice Spoon

Morabayeh Holou
(Peach Compote)

Her blog, The Spice Spoon, is

L a culinary guide through her Pakistani, Afghan

and Iranian ancestry. Each recipe pays homage to
- the food she grew up eating and much of it will
o be familiar to any reader in Lahore or Peshawar.
She has a knack for reminding us what exactly we
i love about our food. Take the description of the
‘ “humble samosa” which is“that flaky, deep-fried
v triangular parcel stuffed with cumin-laced, spicy
, potatces.” And almost everyone has a Nani Ami
’ like hers who made some form of Aloo Keema Bun,
a ‘meat and potatoes’ dish fragranced with notes
F of spicy ginger and black cardamom and cooked
AR T — slowly over a low flame.
' WA A The recipes, stories surrounding them and |
e g ey mouth-watering photographs have landed The \ /
s L ‘ ! L Spice Spoon on The Independent’s list of the Top 50 ‘ '
‘ i i g . Wi Food Websites around the world. Her award-win-
] B . . = 2 ' ning recipe for Borani Esfanaaj, a yoghurt and spin-

3 ach dip, was published in the Foods? cookbook. |-~
3 = i . The cooking has more appeal than merely produc-

i - e, 4 ing an attractive-looking plate of food.
9 ‘ j B = 1 However, just as the blog draws on a strong
) Ry g sense of place, it emerged from one of isolation 3§
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that coloured her early days after moving to Toronto
from Rome four years ago. “While my husband worked
long hours, I found inspiration in the kitchen by recre-
ating the tastes which reminded me of my childhood,”
she told T magazine. An economist by training, Shayma
had worked with the United Nations in Rome and when
she moved to Canada, she took up the post of a senior
policy adviser to the government. But her passion lay in
the kitchen — a place where she not only explored her
memories but also where she could capture her creations
in stunning photographs.

Shayma grew up in Lahore, which features heavily in
the posts. “I loved those kaanch ki churiyaan; glass ban-
gles you'd find right before Eid at the Anarkali Bazaar in
Lahore’s Old City... after churiyaan shopping I would
grasp my grandmother’s hand and walk towards the san-
dal shop, passing the fruit chaat kiosk on the way,” she
writes as a preface for that recipe.

The sepia-toned family photos pepper the posts and
provide a window into a Pakistan that most people out-
side the country are unfamiliar with. “I feel that thereare
many narratives of Pakistan which need to be told... the
ones you cormmonly hear are about a country riddled with
viclence and poverty,” she says. “We all have our stories to

Chicleen kebab sliders

tell and through food writing, I tell mine.”

Initially, though, Shayma was not entirely sure
if her readers would be necessarily interested in
her personal stories. That did not turn out to be
the case. “It was these highly personal posts, about
my family, which resonated with my readers,” she
says.“On some level, my non-Pakistanireaders felt
that they too could relate to my stories about spend-
ing summers with cousins climbing trees and be-
ingreprimanded by our parentsfor eating ice cream
from the corner shop right before suppertime.”

These stories go back in time and the tricky busi-
ness of memory is accuracy. The same applies to
the recipes. And so while Shayma is well travelled,
having lived in Nigeria, Kenya, the USA and the
UK, her food steers clear of fusion. “The interesting
thing is that the more I moved around, the morel
wanted to preserve the originality of our family’s
dishes,” she explains. And so, her recipe titled Nani
Ami’s Sawayyan is prepared in the authentic Punjabi
manner and her mother’s Chutney Surkh-e-Murch (red
pepper chutney) celebrates Afghan cuisine.

But as is true for the region, which has a shared
history, the recipes tell a story of cross influences,
“Being the product of an Afghan and Pakistani
household, our family dishes have evolved over
time; incorporating ingredients and methodolo-
gies from both kitchens,” says Shayma. “For exam-
ple aush, my aunt Shahla’s culinary opus magnus,
is a soup of Afghan origin, which is prepared with
various vegetables and mint leaves in a tomato-
based broth. [It] has a heady kick of Pakistani spic-
es which have been added to the recipe over time.”

Ab Doogh Kﬁiér
(Cucurfiber Soup) ©




The beauty of
the blog is it

has also served
the purpose of
recording family
recipes that were
mostly passed
down by word of
mouth

SawanmEn
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The blog iz also a reminder of how undque and different the food from
thiz region iz, Faliistands tend to use raore red chilli pepper which isnota
coTanon practos while preparin g Afzhan or Persian dishes, she explains,
In a Persian ldtchen, alotof fresh hearls lile tarmgon, mint, parslay and
ooriander are used, They also lilke o prepare frit-lased meat stEws — an
elernent won normnally won't find on a Palistand talle, nan Afghan Titch-
eT, rice taltes cendre stage in a lot of dishes! spinach , potatnes, chiclpeas
or hornatoss fomrn thebass forelaboraterics pilafs, Also, frequen lystoclned
in almost every Afghanand Parsian lichen is quroot (dried curd), which
iz used in seperal of their dishes,

"Mone there is no loodting bacl," she sars, Eqipped with a pantmy full of
food and a captvating persona which corpliments her hereditary good
looles, Shayma iz a dsing starin the feberndty of food blogges, Bacently,
shespole st TEDw aza Palistani food writer and left an inddible maarlk on
the hearts of foodenthusiasts, Shealsohas a contmact with BBEC ‘s Sood Faod
magagine fora few on-going features and many spealking engagernents,
Inagazsine oo Iindsfdons, pop-up aents on Afzhan cuisine at estaurants
and worlshops,

Herinteracton with peopleerbends bepond the blog o 'food swaps' on
a regular basiz, She recently recsived a package of dried Sicilian chillies
frorn a Twither friend in Porne in exchan ge for a bosof Qraelse ma ple sy p
cooldes which she sent her,

And thus the joumey contnues as do the disooperies with family and
friends, renderz and fans, and her husband and her eizh t-month-old=on,
whio she calls ‘Tiny Spoon' on the blog, "I hawe come fo leamn that pears
poached with cardarnom and cassia (Chiness cinnarnon ) are ntherly deec-
table — I sheal a 1d tfrom oy son's shareho spoon. ower Sreds woghurtfor oo
lrealitast"
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