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83

of the ancient

THAS been said
coohng:s
snha?thatpeople

used to wait for the

smoke alarm to go

off before coming to
the table. To remedy thi:
ignorance I was recently
enticed to visit Petra in
Jordan to learn the true

cookery is a bachelor’s
best friend because it's

and the ingredients are a
fresh and easily available.
Petra is well known for
its amazing ruined city
sprawled across rose-red

the red sandstone, but
just yards from the
entrance to the ancient
city is Petra Kitchen, the
brainchild of Wendy
Botham, a jolly Texan
who started the school

My partners in crime
included chatty
octogenarian Americans
as well as youthful Kiwis
and SGW
were up e,
A
because the meze-like
cuisine meant working on
around 10 different dishes.

Jordanian cuisine takes
its lead from Lebanon,
which influences most
Middle Eastern cooking.

.. Starters
to include a soup - my
favourite was lentil - and

HERE is little

in the way of

spices except
for liberal amounts of
paprika. The staple dish
in all mezes is hummus

or in a tahini sauce

got involved, even if the
men were a bit bemused.

Whyamrmakmgmy

own dinner and paymng
t'or it?" asked Bob, from
n. The Kiwi
loved it.
Jeanie and her partner,
, Were

“This has | been really
interesting,” she said,
“and it's all stuff I'll be
trying back home.” When

Culinary lessons don’t have to be a chore, as
KIERAN FALCONER discovers when he cooks
up a storm in the historic city of Petra, Jordan

visiting Petra itself, co]u.nms ilasters and speak no English, so you
1 i the ent ere is notk can tell how good you are
to the city can be a trial more fabulous than to see only by the gradient of
of trinket sellers, donkeys | this ical order their eyebrows.
and camels. come out of the rocky Much more genial
Once inside, thereisa | chaos of the Sig. is the diminutive chef
long, narrow gorge called Hosan Mashalah,
the Sig. Local Bedouin who is hardly your typical
boys offer you donkeys Gordon Ramsay.
w;ieuny and trap He has patient almond
TATUES of eyes, calls you “Sir” and
Every tunst in the and strates as many
canyon offers a vista old gods are times as needed with
of wind-hewn sandstone worn shapeless, the steps | genuine humour.
smoothed into eye bowed from millions of Once dinner is ready,
cliffs and crests. | feet. From here youwalk | the ladies and chef
After a mile headi into a city once home to hecome waiters in
slightly downwards, you 35,000 people to find mile cerhng role
suddenly catch after mile of empty shops
glimpse of the Treasury. and homes. The hghts are dimmed,
by the dark Back in the kitchen, the meze dishes spread
canyon, itisa my sleeve is tugged by out and the pop of a cork
breathtaking vision one of two ladies who heralds excited chatter
of rose-red classical about who has been

keep watch over us. They

where. By 10pm you bid
farewell anga wciue
staggering you can
just hear, above the

din of the cicada, that
lonesome braying of

donkeys echomg among

.ﬁmi they -
tasted my food.

@ GETTING THERE:

On the Menu (08708 99 88
4dfwun,

com) g @ seven-night
tour of Jordan from

ian

Azr!mes (0207878 6333!
Ammcm ﬁ'om £300.

Jordan Tourism Board:

020 7371 6496/ wunw.
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