Friendship House (Dar Assadaqa) Recipe for Harisi

Ingredients



3 cups semolina

1 ½ cups sugar

1 cup coconut

¾ cup cooking oil

1 big pot of yogurt (3 cups?)

A spoon of baking powder

Almond pieces to decorate

A little flour





For the syrup

1 cup water

2 cups sugar

A little lemon juice

Instructions 
First make the syrup:

1. Cook the water and sugar together.

2. Boil them until they thicken.

3. Add the lemon juice.

4. Let the syrup cool.
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Then, turn on the oven to let it warm. 
5. Put the semolina, sugar, coconut and oil in a big bowl

6. Rub them together

7. Put the baking powder in the yogurt pot.

8. Put this mixture in with the semolina and everything else in the big bowl.

9. Mix them together by hand.

10. Put oil and flour on a baking tray.

11. Pour the mixture on to the baking tray

12. Spread it around evenly.

13. Cut the harisi into diamond shapes.
14. Put some almond pieces on to each piece of harisi.

15. Put the tray in the oven for about ¼ of an hour until the harisi is golden-brown and comes away from the edge of the tray.

16. When it is done, take the harisi out of the oven.

17. While it is still very hot, pour the syrup on to the harisi and let the harisi drink it. The harisi must be hot and the syrup must be cold.

18. Cut the harisi again.

19. Serve it to your friends and family.

20. Eat it and enjoy it.

