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A< DINING IN REFUGEE CAMPS
The Art of Sahrawi Cooking
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% CENANDO EN LOS CAMPAMENTOS
DE REFUGIADOS
Un Libro de Cocina Saharaui
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Depending on the houschold, a meal can be one Mg plate
which combines a starch such as rice or pasta with small
bits of available vegetables and meat (camel or chicken) -or
a combination of plates ranging from
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THE HOW NOT TO

COOKBOOK

Lessons learned
the hard way
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Do not not use a cookbook.

Do not put too much faith in the cooking times in cookbooks—it always
takes much longer. Your oven is not as powerful as professional ovens.

Do not rely on your oven timer to tell you when it is ready. Ovens vary quite a lot, so do not set the timer according to
what the recipe book tells you and forget about it. Keep checking and use your own judgment.

Do not start cooking before you have read the
whole recipe.
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[earn to Dine Qut

at Home
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