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Food of Maghreb

— Algerian food in particular —
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Abstract

Algeria is located at the Mediterranean coast of north Africa, 90% of its population is concentrated in
the coastal area which is mainly devoted to agriculture. Highland steppe and vast desert climate have detemi-
ned its food culture. Long arab domination has influenced food of Algeria which has also undergone certain
impact of Spanish, Turkish and French occupation. A variety of agricultural products, vegetables, fruits, spices
and herbs have detrmined cooking method and food combination of Algeria. It use neither pork nor alcohol.
Its main food consists of bread made from wheat flour and couscous cooked with semoule, Mechuwi, roast
lamb and chorba, mixed soup are also typical foods of this region. For climatic reason lamb and chicken
are prefered. Energy efficient method is applied to cooking through using oil for saute and water for boiling.
Under european influence, Algerian salad used dressing for leaf vegetables, root and other kind vegetables
were boiled. Serving with cake and cookies as dessert may possibly be the influence from the French occupa-
tion. The cake and cookie are made of wheat flour or other grain flour and take a specific form to be
fried sweet with honey. Herbs and spices are widely used in cooking which are easily cultivated in household:
mint, basil, rosemary, bayleaf, thyme, sage, fennel, marjoram, coriander, celery. Garlic, onion, piment, red
pepper, cinammon are also widely used in an ordinary cooking. Reasonable food combination and economic
cooking method could be subject of Algerian food study.
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Common Fruits Available fruits

French Arab English Discription and use Algeli in Seoul
amande lauz almond o] H gt Eolgle 0 4
Aoz Fo A&EZH| Fdn)
apricot mache’ meche apricot e 0 0
avocat avoka avocado A7 Aol A2 759 i)
343 gro] itk
banana banane banana LIRS 0 4
(figue banana) (mouliz)
cantaloup kanttalo cantaloup Aol Ad=w wntd 0 H| Rt}
(melon de france) FEo] @t}
cerise hab-elmoulouc  cherry AELe Aol Z wix g 0 74
cacahuete kaokao peanut w3 0 0
chataigne benac chesnut o] Wi Z> duje 0
Eybolgt A%
citron laimoun lime Amre] 74sta Tro] &} o} et
(vert) (el-akhdar)
citron karess lemon Aol = Auj 0 4
(laimoun)
datte tamar dote Y Zofxr guljg whubo] ¥oh g2
figue karmousse fig =3 HgAs =5 9oy 2t}
(mi-fig) Fegn vhite] wo
figue d karmouss pickly pear A191% Guie T B3 0
barbaire N’sara Aufo] 7A &35 3 Gl
o] x5 Uth
grenade ramane pome granate AF 0 0
mandarine mandarine mandarine ZEHFEZ duto] Bt 0 0
melon batikhe honeydew  FAe] o] £ AF3 BY
melon o7 FHu} Am Fo] Bl
melon de fakkous melon A)EHF
montagne 0
noix djouz walnut A
olive zitoune olive R
orange tchina - orange AHEF edA ol
pasteque doloa water melon 523 AFMoln] 743 FF 0 0
9] WEe] glon g Futyt Z}
pample mouse laimoun grape fruits
(el-hinde)
peches khokhe peach Hio) 0 0
pammes toufah apple Abz} 0 0
frume aaine plum P 0 0
pruneanx aaine prune A% TER o E3F
raisin aneb grape e 2 0

(Poulet aux olives) == AJA] AW B(Chich Kebab)
e 23 2(Couscous) v wlolZ(Jadjine Aine)
5. wiAlE A2 Thé(Watg ¥e 3t =4

6. Yol Ao 2= 7tz 9 (Les plats sucre un de
gadux) =+ vl Eul(Baklaova)

) FARag 9

-
A,

=

=

2. EHQl A-ARFel =0
AE

sh Ao

7], xS 2t7t 1Kge DA M7 %} gy
F3742, A

3
=

) 3l Z-2(La sauce blanche pour couscous)

Al

Y]
ol 71§ HHt BE =%
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Table 4. 49 F TFH

Arab Common  Available
French (ZoALE English Discription and use Vegetables Vegetable
) & legum & legum

in Algeli  in Seoul

artichaut el-karnaren  artichoke =M bt Fo] W
(globe artichoke) 7+ Qo] £& EFHML SloH
A 4& Hert
aubergine el-bodendjel  egg-plant 72 0 0
(aubergine)
bellerave el-betrave beets Zo] AFMe F 2 & 0 0
& e 44 IdE 73
A Foff w7Ich
carde epina swiss chard ZWRce s ASA dif 0
(carde chinoise) o8 »4
carotte el-zroudia carrot g 0 0
celeri el-krofoss celery A2 g 0 0
campignon blanc el-fitr mushroom F5o] HA Sz 9A AF 0
AT A
chicoree frisee  el-shlada endive ZEo0] v AR Egoz
(salade) m’couora Qo] wmEatAial M=o
wo] o] &
chou el-chifleur cabbage oFuf) 3= 0 0
choufleur el-chiflour cauliflower HjZ&vte) £33 AHrz Y gA 0 0
gumaol 2oz o 9l
Axge]2 qs|AY, Iz 24
cresson m’kerkba water cress Aoz Adx o] 0
A Folut AAagel Bol
>
concombre el-khyar cucumber 2.9] 0 0
courge el-karaa gourd(squash) sulEF 0
(col de cygne)
courgette el-karaa zucchini o] &1}k 0 0
(courgette)
coriandre el-hachich bouquet coriandre 5%, FANE dl 29 0 0
en bougnet
epinard el-sekk spinach Al 0 0
gombo gombo okra AL Byl o] AFTY ofF FL2Y
oll} WA gke AMAE o]& A
giraumont kabouxa pumpkin Zo] =3 vy 0
(potiron)
haricot vert loubia string beans Aiz olgHe HIAF 0 0
ou blanco (beida)
laitue el-khiss lettuce 23X 0 0
navet el-leftte turnip PARRS 0 0
(24 swede)
oseille oseille sorrel
piment el-fellgel pimento ikl 0 0
piment rouge elellgel Hmar red chille(hot) e Ben 0
piment doux fellgel H'lou  sweet pepper Wz e 3F FF 0 0
(sweet) (green and yellow)
(fed pepper)
poireau horean leek Qe uxyY Zu FJle 0
e Ao 25
potate dunnce batata h’lloua sweet potato 17} 0 0
poivron fellgel sweet pepper 137} ANHew 3% 0
p. vert green [A %S
[p. rouge [red

p. jaune yellow
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Table 5.
Arab Common  Available
French (BRI & English Discription and use Vegetables Vegetable
#®71) & legum & legum
in Algeli in Seoul
poivron vert fellgel H'ar F 5
sweet e A% gl defe A= AUrh
[chﬂli
pois france djelbanl petit poir 7} string beents. 0 0
7he AR Jbex
gaugel 3
lentilles odess lentil gty 52 2 0
vert
[marron
haricots blanc loubia bitta white bean HAZorw Tax il 0
(hasricots lignot) A FHM
haricots vert loubia knedra  naricote(green bean) Z&ENA 714 UL FF 0
persil hachiche M’katta F7HA olgol AT
el-maadnousse  parsley A2
pois chiches H’'missa chick pea A iAoy A= 0
I
pois feves el-foul broad bean 5 0
haricots rouge  loubio hamra  haricots AEgo g FEHo) 0
(pink bean)
haricot d’espagne djelbana kidney bean wrA e g 2o F 0
(scarlet runner) (french bean)
pois couches ariko lima beans =7
(feve de lima)
cacahuete kaokao peanut i
pistache pistach pistache TR Foz AAS
W71H a0 5148
e} Folth

Wol AZaA Fol WE A-zolth

7)1z 7 e AME 200~250 gr, AR, LAAF

@ T23F2 FeHla sauce pour couscous H'mra) HEE F3E2 2AFA BY AET L2 FH=H
H17] 27e) 24 Ao EFLE Ho|2E 1E%, Eig=

HEZ D Z(picon)E Wo| ThE A-Aojth @ oe=g Y& ik &-2(La sauce sucré avec
2) g% 3= A-2(La saucd) amonds)
daivte &-2e oy agdMs 24 o] §HE oMEZ 71 250gr, @7 5~670, ¥ 250gr, %
A-22 g o|8d. 7} 100g =E ¥|27 7t2E He & oo 3|z

@ # #e5(L'Ham rahlou)
AR 200~250 gr, ARZHE 27,

L&A F2= 100 919 ARE wtE thE eE&o] Yol ure ¢

zhol| efzhe] 228 et FA o HETh 11 9o e
AR

gr, BIE 100 grol 4~522H(22)9) 1718 Wrlel B 9 Aue] unix 228 ved

wat 25 gARON AXEE ¥

Boh Abht SEEE B) Fo) Sob FARNAL AR ANEL Hol 2

B o BE 2T B ASIA =4 bl 3) My=e 9% vy 1 E(Vindgrette)
FEEA H9 22809, Ax@HEHS ¥EL 3:1 EE 4:1
Ho|EE BT RO MolxE s Holxns  2Zid T F AFoF e DE3 gt wE
£E RET o[z EHA
=& A (French dressing)o]g} 3lm UMrHoz A=

el 231g Fojx Frh
@ 49 2F2HChbelt sfra)

of olg&xx ok
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Table 6. a9 T EF

BEALFE LB

Common spice & Available spice

French . Arab English Discription and use herbs in Algeli & herbs in Seoul
ail(l'ail) thoum garlic s 0 0
basilic habak basil 1= 0
carvi karouiya caraway Flekefot 0
citron laimoun citron IEF 0 0
capres kapre capers Folx
caprier-}5-2] E&
cannelle korfa cinnamon  A¥. RE 220 H33E] 0 0
carenn wo) o] £3%
cleri raffass celery Aelg] 0
clou de girofle kronfelle clove AgF, Fo-gko] ATt wol 0 0
ol &3 FY& ol #
coriandres hachiche corianders 114G n) Q
cumin kamoun cumin AR
curcuma akri turmeric AZ, &AE cFPMor B 0
ol 7, 7I§2 wEo] dn|
fenouil finoui fennel 3=
estragon tarahoune tarragon AYB2 SgE EE Yz 0
Sl ol IvE
eou de fleur ma z'har essence of Q¥R &g 0
d’ oranger orange
gingembre djildjilane ginger A7 0
feuille naa’naa mint upalgl o2 2} S0 @ol 0
de menthe o] &3
laurier(feviele) ran'd bay leaves -&AFY, Aol REZ 0
Bk T gel ol8%
melange rass el-hanout bruyere®} H]£d A
d’ericacees
moutarde khrdel mustard AR} 0 0
muscade djouzet el-taib mustade A 9e3 dulz ZobA 0
arigele] wol 24
oignon bassole onion ok} 0 0
poivre felfel pepper 35+ 0 0
piments(poudre) felfel el-har  pimento nF7 5 0 0
piment rouge felfel aakri  red pimento £-& IUF7IF(=A, HL 0
Ag =37), WAL &4,
s 5ol Moz 29
poivre noir felfel el-akhel black pepper £F7}5 0 0
poivre rouge felfel el-ahmrr red pepper hot pepper, douxdF 3 0 0
(piquant doux)
paprika felfel hanghari paprica BEIHILFEF FFY 0
B2 &)
persil maadnouss  parsley i s 0
persil arabe  nachich arab parsley of #&z], 2% FETHE 0
romorin aaraar rosemary 220 0
sauge errand sage A 0
saffron zaafran saffron APZE(REo] 4P AIZE 0
9 %)
soja soja soy sauce  ZJHA 0
sesome djeldjelane sesame | 0
thym zaaitra thyme o9l thdxel gog A 0

Ades, gzkag, a7jagd 24
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AZL A}

A7tz Y RS Ho] AaH B2 WS
o}z gkA Fol EalEA Ao Fo APYAF FoIA
ol gde WEF 4l

@ z=rriE(Khobz d-dar; pain maison)

Wrl2e] BEdyE o|2EE B BA iw &7
Y1 wkEste] nfERg Zo] Yo 78 W
ol4ke] 3EHIIE= Aol Lfo] HEAHY %i%—
Wag Azt Avt 7P &I B YA T
Axoz PRl FHL Ae WHANE wkel
ol MAEAH) TYE 5 e vpAlo] 3ol mid
oguit}t & Ao T

ﬁm

2
o
°E

AR AErelA 2 Bole R

4) AL s Wl gd zohy olglolw Fetdu 7Igh AW Fo] &3] o]&HTh
zugst FAE2 de o¥HE AL &7, 4%, 2) Agae
Az, ANLE, 2537457, vhs, AR, 8B 71§ @ F2H=(Couscous)
o2 ol9] ¥g 2FH deldto A ¥ A& =4 SaZe] ¥ wjd Bl W o] He 87}
ste] zujshz Wol @tk ol Fo wolib &dol & W EE dFYel
dg B9 13/leE ol Yow Boso B I ¥ W BT FL M AT T W AEE S
ZF YoR =g g Bedo] Hud Ayt wEe Aol
FE o|XARA de 2ole Ho] SHIAT L 9 22(M %} semouline)oletil 3= ZHE BHL
= Fzxz dg 2olu JE AL I, B9, B WE AFFE V1SS B3 2R /PA HAUA
v, @4 o, utel, o Sos A AABol} AEC AYule AN I7IFS ALE Mol -2
AT E3] E o] 7191 o} AA 2olm  wEA IR dHoz wob e FAHOR 2o
Ak Aol wel dFF ol FaF2rt St 17E
22 ARoA 7HeeA] g AN At Zeld  ¥e A% Arves wEe F9 5 udEhd 1Y)
7ARE BE g 44 79 FE Ao FHE a7, ), gl § AR/t olg =D
ot $hAaE A 2elA FEn
3. dxjalel cHEX ME wWo 22 @ ol #&2KKebda, M'cherm la; une gousse foie)
1) dAge] A 2R/ Ao} 5f T+ agolth
@ vlEZ(Matlou), ZH. w7 =(Khobz Tadjine) AsE okel 7+ Dol F3} 1%elg H1 7y 1%
NEd 712E BRI AR 42FoE wEse 2%, vhs O 4 &8 8% 27 K2 15T
2 WA vA Awe) 73 WHolvh 27, 718 3~5 &% 4% ¢ A2 & B
® =B Fu)%(Khobz ftir) N8g T2 okE 82 15~2083 oA &-2ol
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REFO] A A WS Yo 1F B} AxE o
Atk 10~208-7 7180 W 20 -0 I3 5~
0¥ ¥ 428 %ol A%e 23 YESsd Bed.
® 72t} WH(Chlada felfel; salade de poivron vert
tomatoes grillé)
F23 Aejte} FERERA QuBE éé‘dﬂ}.
ARE EFLF FE R 20~307, vks 2%, P

&E, $F7ME, SERIE 284, EH}E 270

i =

7t AA 2 A Ay A@e
oA ol FollA FuEHEA Ao 4
Aol ‘1*741\“41 AeAe] glol Axs .

Entg 2708 £ 9olA Fof AEo MAAE gF
H7)a Aok 49g 24 i1 eE 71E, O B,
£, F47H78 Yol Bg Wk

@ +rebt} v} D2(Chlada badendjel; salade d’aube-
rgine grillé)

g ¢ ALQeZ QEEE Bol o)gdch
Qg 7HA) 3~470, &8, FF, A carvi), vt &
By 718, Az Sold.

TE e AR €9
2 F5H%, 8%, vt
tiste] FulE 7hA] 9]

AL FHoltk
°ob¥ E’rﬂ A A, ?alczﬂti %
17, 91—‘% °Hz‘é} 7, EvtE 82

£t}

® < F A(MTouem)

; un plat avec de la viande en Marceaue et des
boulettes de viande hachée

arlgelglzg Aol L ghg =AY g3a
718 9AZ "ol A2 g 91 Aol
AEge 78 244 29, 715, vhE, #9(cu-

min)<& F Az giarlee g

4 Holms

3 Z 148 o Yo
z}i Wt a8y A28 B9
29 ge}(L'Ham L'ahlou)E
Hol ofgt B2 Ja%@] tg =th

@ upo}Z A)%E(Tadjine zitoun; poulet aux olives)

E:

A BERALE LR

2ERE ¥ #uv) 22 AgE g1/ 19
ol G2 4~50, I VN, vis 2~3%, LIk 2
¢, Nz 28%, &F, &, 3375, &Elr V184
ggo] 2290

BEE He dung z2o g eI o)) 4
He Ag oA vk, &F, F3MF, 78S AL F
k3l Hol o3 E<lck

288, ® 17}‘4(thym=+ g&e E70) 4~50, I

7‘" @% 7)‘!& 7 gﬂ"l‘oﬂ —:,-7}— %‘% %—l’ 1101/‘1

a5 Yol 23l Fof gyl 9o HHX Heoh

® "WFHMechuwi)
¥ 3 v E TAE YEstY 1 9 dHA
2EY I o2 Eo] Y 278 & X &

Fulshe 559 ABeNoz UAled B ohig
gy Ao s HEE ol E1 RYW /e
£83E olgAEY adoldh

F& 5oz £33 RS W 23 —'—°ﬂ A4,
FF, P48 T& FHo o] B Fo 2 39
(oven)oli} BHNA FF AxEste] BAg Ao £
H5l1 &8 He & 2FER A EHE Eok

© 118 t)A|2(Creme dessert avec du riz)

o7 FFe YT HEg e gee F4%
o] &L o]&3 vate] 4oz A o] = AR
WE AYAEY 20 B

Aee 471% 178, A871F 134 £/ 12 liter,
B 1/2 liter, SAAFE 25 & F o 2 oA
o] FolWA & o] Zo] Ex ZESHA 2 w7iA
o] the aFo] Eo} e F YA Ko B 3
A7t g4l Wk

VL 3 o

vlagH A Qe FAFe dAEoly &S 1
kel Al wiAs QA @A & AF A
9 39 o2 e 25l JFE wol HHHAL
Fme o) oA F=E AF A" QA
g a7)et £ 28 o] §3A] e 5EAFU WS
Hojgr)

dAglole AFH AFog ozt Bodd ¢
HNSAME AT 90%7} o] Fe] AFH] FAES
AR B4 REY 25 715eth gAY 28
7139 W AMEAme 7)) Ay}l A& 3
F& WX/ |= TP

olgEe] MM 2#Ql, ElF], BFAS] G}
Al Fgol SEstol ‘ﬂﬁ}— Ho . H2A
A AXEE FiAED} FRG AL P8, Iz
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Atk FHo2 ol gHE HFY TRV L= BE W

o 2FolER she AX RS AN Fapiche
55 1/ 229 F2 FAZ o IR e

of N

rir

"

vedete d7] 8, d8 RS I 2o n=e
220 ) 59 54 229 BAE MY,

AFE aF 715 ASET] AE Fol EHow
ok 7] ¢} FJJ_717} £3) olgHW g why oA B
FAY AUAY A7 Fe YL o] &3ty 7
ol £V E& Wol £7] UEF Hole x&] Wio

FE o852 3ok

e AesAe Q= 2P FPoR =
Ao zod AHES gol o8t Aty
Aot o o3 ze Wil Bk F4o=
L CE ufxvft H%Au FEFg Wol o= Fo MLt
53 &
=i 7}-%2 °}-8-3}

= Sl
HAA & A48 @ gte) 20 “‘\3}

FARY zele Yrhes

2 AN E5 AN B 5
Age Ush Hol ek W, . 2w
AFATAN we Q) 5 2l o] 2ojn]

ASIVR, L37HE, S
Wi, ZHAJIHEFE), A9y 59 AMik ol
Al @A AE3) Hol e AL B o AyFe &
A A WY ZAAFHA =PIy Al o
A9 F3 287t € 4 ok AzEch
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