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Mamounia is a famous Levantine dessert, considered one of the traditional dishes that
originated in the city of Aleppo, Syria. Itis believed that Mamounia was named after the
Abbasid Caliph Al-Ma'mun, who was known for his love of this dish.

Mamounia is a simple and easy-to-make dessert, primarily made from semolina, sugar,
and butter. It is typically served with cream (qishta) and nuts like pistachios or almonds,
adding a touch of richness and elegance to its flavor.

In Levantine customs and traditions, Mamounia is often served during special occasions
such as weddings or holidays, as well as in the morning as a hearty and delicious breakfast,
especially during cold winter days, as it provides warmth and energy.

“The morning after the wedding, we were making yaprak and mamounia. It's called
sabahiya, but it used to start at three or four o'clock, lunchtime. We used to put all kinds of
food: mamounia, shuaibiyat, cheese, yaprak, kibbeh, and mahshi. We were hosting guests.
Everyone who comes and blesses, we give them food.” (Farah, Aleppo)

One of the most distinctive features of Mamounia is its soft, creamy texture, with a mild
and sweet flavor. It also holds a strong emotional value for many Syrian families, as it is
associated with childhood memories and family gatherings.

After migrating from Aleppo to Turkiye’s Gaziantep city in 2019, lbre talks about her
recurring memories of eating mamounia with her family:

“As for me, | grew up in the city of Aleppo, and | remember in my childhood, we used to go
to school and come back from school to meet with the family for breakfast. Especially on
Fridays, my father, may God have mercy on him, used to take my brothers with him to Friday
prayers, and when they returned from prayers, they would bring with them for breakfast
either foul and falafel, or mamouniya and shuaibiyat. Also on Friday, after breakfast, we as a
family would go out of the house for a walk and spend a nice time with each other. We
would eat mamounia so that everyone would be satisfied, because some people prefer this
dish over that.”

Here is the detailed recipe for preparing Mamounieh:
Ingredients:

e 1 cupsemolina (fine semolina)

e 1 cupsugar

e 2 cups water

e 1 cupghee or butter (as preferred)

e 1teaspoon orange blossom water or rose water (optional)

e 1/4 cup ground cinnamon (for garnish)

e 1/4 cup crushed walnuts or pistachios (for garnish)
Preparation Steps:



1. Prepare the syrup:
o Inasmall pot, add the water and sugar, and stir them over medium heat until
the sugar fully dissolves.
o Letthe mixture boil for 5 minutes, then add the orange blossom water or rose
water if desired.
o Remove the syrup from heat and set aside.
2. Roasting the semolina:
o Inanother pot, add the ghee (or butter) and heat it over medium heat.
o Addthe semolina and begin roasting, stirring continuously untilit turns a
light golden color. This step is important to achieve a rich flavor.
3. Adding the syrup:
o Once the semolina is well toasted, gradually add the hot syrup while stirring
constantly until the semolina absorbs the syrup.
o Continue stirring until the mixture becomes smooth and thick.
4. Final cooking:
o Letthe Mamounieh cook on low heat for 5-10 minutes, until the semolinais
fully cooked and well mixed with the syrup.
o Remove the pot from heat and allow it to cool slightly before serving.
5. Serving:
o Serve the Mamounieh on a wide plate.
o Sprinkle cinnamon on top and garnish with crushed walnuts or pistachios.
Notes:
e You can adjust the amount of ghee or butter according to your taste.
o Ifyou prefer a sweeter Mamounieh, you can add extra sugar to the syrup.
Mamounieh is often served with a piece of sweet cheese or cream on the side, which adds
a distinctive and delicious taste to this dessert.



