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IV We’re very hungry!

1. Emily has checked into the hotel and is now with her friend Rima somewhere in
the Old City. Listen to the conversation and answer the questions. Do not look at the
book while you are listening .
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2. Now listen to the conversation again.
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3. Listen to the conversation for the last time.
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INTEGRATED ARABIC
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ARABIC TRANSLITERATION =¢

ahla w sahla. shu bétriidu?
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awwal shi, béddna arbai ganaani biira, law samaht,

aa[a Ceeni!’

fii ¢ andlkon liiste 1é-1-ak’1?

tayyeb, shu ¢ andkon él-yoon?

fii kéll shi, Jaaj w lahme w samak w gheero. ...

b-él-hagiiga, néhna juu ¢ aantin ktiir. béddna maaza kaanie.
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haadr. fii hummus w nutabbal w félaafel w tabbuulel w mhanynara

w babaghannuuj w bataata méeiyye.

E: tayyeb, w bag deen béddna sahneen ak’l mén kéil noo Iz

5 tékramu! sahneen kébbe b-és-seeniyye w shiish tacwuuk wshaawerma w samak méshwi.

E: W b-sérg a iza bétrid, néhna juug aaniin w méstag jeliin.

VOCABULARY ¢

Nouns
ganniing, ganaani
liiste I6-1-akl
él-yoom (voom, ivyaam)
shi, ashyaa’
jac
lahme
sarnak
adze

humimus

bottle, bottles s ‘?t_}_;&
the menu “JSSU LTl
today (day, days) (gl.;l ‘?J'J) <=‘,_)J|
athing, things eladl ¢ o
chicken é PN
meat Laal
fish elaws
appetisers (* mezze’) 350

o

ground chickpea and tahiine dip e
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nutabbal
félaafel
tabbuuleh

“

mibhcmimara
babaghannuuj
bataata

;aszén, shuun
sahneen

noog, anwas

kébbe b-és-seeniyye

shiish tacrwunk

shaawerma

Adjectives

juuiaan, -e, -iif
kaamel, kaarmle
miEgli, méglivve
meshwi, méshiwiyye

méstaijel, -e, -iin

Adverbs

b-séréa

Grammatical W ords

béddna
¢ andkon
kéll

Expressions

awwal shi
law sarnaht
gala geeni
gheero
b-él-hagiiga
F_zaa_dé r

eggplant, yoghut and tahiine dip Jaie
deep fried chickpea balls Jaska
parsley, mint & crushed wheat salad \,.;.
red pepper dip 3 J_AA_Q
eggplant and pomegranate dip c \,i_cL.L.
potatoes N
plate, plates Ogaia (ymia
two plates hhas
type, types ATy ‘C:"‘
roasted minced beef Loall 4.&

and cracked wheat in a pan

grilled chicken gl i
thinly sliced meat or chicken Loy sl
hungry o e Olesa
complete UK (JeK
fried Llie . i
grilled D gl (g sdia
(to be) in a hurry Y T P L VPN
quickly Ao yeun
we want LG
vou (pl) have Sthe
each, every UL
first =i J )
please

at your service
things other than that
actually, in fact
certainly, at once
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ENGLISH TRANSLATION e¢

s Welcome! What would you like?

E: First, we'd like four bottles of beer please.

S At your service.

E: Do you have a menu?

S Yes, I'm the menu.

E: Well, what do you have today?

S: Everything: chicken, meat, fish, and the list goes on...

E: Actually, we're very hungry. We'd like a complete course of appetisers.

S: Certainly. There’s hummus, mutabbal, falafal, tabbuuleh, muhammara,
babaghannuuj and french fries.

E: Fine. Then, we'd like two servings of each type of main dish.

S At your service. Two kibbe-in-a-pan, grilled chicken, shawerma and grilled fish.

E: And please be quick, we're hungry and we’re in a hurry.

D™D

MIDDLE EASTERN CUISINE e¢ Middle Eastern cuisine is now enjoyed in many countries
outside the region. The selection of dips and hot appetisers commonly known as “mezze” in
the West, is actually called rugabbilaat g)liﬁu ot maaza 35Ls  (when it comes with an
alcoholic drink) in Syria.

Similarly, the popular ground eggplant dish known as babaghannuug Kd 2Ll in Eeyptis
called ntabbal Jaia in Syria, while the Syrian babaghannuyj ¢ »22LL is a completely
different dish. So really, the best way to find out about Syrian cuisine is to go to a restaurant,
order and eat!

Svrians generally eat lunch from 2 or 3 o’clock in the afternoon, or even later. Dinner is
usually eaten between 9 and 11 o’ clock in the evening. Restaurants often don’t open until
8 o’clock in the evening.



