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Moroccan Soup Bar

Recipes of a Spoken Menu
and a Little Bit of Spice...

At the Moroccan Soup Bar we strive to rectify the imbalance where women in all
societies and religions are among the most vulnerable and marginalised. Modern
cooking is underpinned by the innovation and creativity of women and I would
like to pay homage to the ingenious creativity of womens’
cooking over the centuries.’

Hana Assafiri
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and a Little Bit of Spice...
Hana Assafiri

Over the last 17 years the MSB has become a much loved
Melbourne institution. Its’ spoken menu, delicious food
and unique ambience, founded on principles of equality
and generosity have become legendary. In this book, the
restaurant’s founder, Hana Assafiri shares her recipes for

food and life.

Drive down St George’s Road in North Fitzroy on the
evenings the Moroccan Soup Bar is open and you will see a
queue stretching out the door and down the street.

With its” brightly coloured interior, refreshing spoken
menu and flavourful cuisine, the Moroccan Soup Bar is a
unique experience. It is founded on a philosophy that Hana
Assafiri, head cook and owner, describes as, ‘a vision where
everyone who visited. .. felt their senses were stimulated...
to share experiences and walk away a little changed as a
consequence’.

Hana’s new, vibrant, beautifully photographed cookbook
presents the wonderful dishes served every night at the
restaurant. Her devoted customers have sought the secrets
of her recipes, in particular the famed chickpea bake, her
signature, award winning dish. Now the public will have the
chance to recreate these recipes in their own homes. There’s
even a recipe for the restaurant’s wall paint, passed down to
Hana from her father. This book reflects the atmosphere of
the Soup Bar — warm, welcoming and colourful. The recipes
prove that you do not need to include meat in a meal to
make it taste delicious.

Published by Melbourne Books
Hardcover, 240 Pages RRP: $44.95
ISBN 978 1922 129772

Release Date Late October 2015

Laced with stories of meetings and conversations at the
Soup Bar about the plight of women, of Moroccan culture
and of hope for a more inclusive future, Hana’s book
provides a spiced oasis in every enthusiastic cook’s recipe
book collection, or for anyone who wants to savour the
experience of the Moroccan Soup Bar. And yes, the
Chickpea Bake recipe will finally be revealed!

For more information on this exciting new book, please
contact Melbourne Books on 9662 2051. We are now
taking pre-orders at www.melbournebooks.com.au.

For publicity, interview and media enquiries, please
contact Anya Trybala at publicity@melbournebooks.
com.au or phone 9662 2051.

Website www.melbournebooks.com.au
Contact info@melbournebooks.com.au Telephone 03 9662 2051

For all media and interview enquiries, contact Anya Trybala at

publicity@melbournebooks.com.au
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matter of ‘and why not’. With this man, it was that he was hostile and
rude to my staff and myself. Most of those whom | have happily fed for
free have been pleasant and appreciative of the

The man protested and insisted on paying. |, in turn, insisted that he
should accept our cultural g ity. He then introduced himself as Dave,
and reluctantly accepted my offer of a free meal.

A few weeks later, Dave came through the door cne evening with two
other men. | was very surprised to see him. | hesitated, then approached
them. Dave introduced his friends and announced to them that, "You can’t
drink here, but the tucker is good.” | gladly sat with them, jokingly saying
that he would need to pay for the last meal he’d had here. They laughed,
and enjoyed the evening.

DD

Oranges with cinnamon
and orange blossom

Peel the oranges and remove the oranges

pith from the outside. Slice into orange blossom water

1% centimetre rings. Place on a powdered sugar (optional)
flat platter and drizzle with crange heney (optional)
blossom water. mint leaves (optional)

Dust with cinnamon and powdered

sugar, or drizzle with honey. spices
cinnamon (optional)}
Hana's tip You may want to soak
the oranges in rosewater and

orange blossom for 30 minutes
prior to serving, as this enhances
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For general queries, please contact: info@melbournebooks.com.au or (03) 9662 2051 | Media: Anya Trybala at publicity@melbournebooks.com.au or 0429 600 899



