Additional drinks and snacks (Unit 3, p50)

9aSíir (juice) is commonly made from: 
fruit alone: oranges, carrots, tomatoes (burtu'áan, gázar, TamáaTim)
fruit alone, or with a little water: mangos, strawberries, pomegranates, melons (mánga, faráwla, rommáan, shammáam)
fruit with milk: bananas, guavas (mohz, gawáafa)
fruit with sugar and water: limes (laymúun)
fruit with sugar and limes: guava (gawáafa)
However, the undisputed favourite is sugar cane (9aSíir 'áSab), chilled by passing through ice. 

sandawitsháat (you guess) are commonly made from: 
feta cheese (gíbna báyDa); optional extras include tomato and cucumber 
Italian-style hard cheese (gíbna rúumi); optional extras include tomatoes 
fried eggplant (bitingáan má'li)
basturma (basTúrma): Armenian-style air-cured meat wrapped in garlic and spices
liver with onion (kíbda)
brain; fried in batter or sauteed (mukh)
sausages (sugú')
However, the undisputed champions are fava beans and falafel (fuul wi Ta9míyya) .

Snacks you can expect to find as you walk along the Nile, or along the corniche in Alexandria:
grilled corn (dúra mashwíyya)
prickly pear (tiin shóhki)
lettuce (khaSS)
lupine seeds (tírmis)
peanuts and pumpkin seeds (sudáani wi libb)
bread sticks; crispy and covered in sesame seeds, sold with cheese (simíiT wi gíbna)
biscuits filled with date paste (baskóht bil-9ágwa)

Popular sweet dishes include:
milk desert (mahallabíyya); this can be served with powdered cinnamon, raisins and crushed nuts (bil-'írfa, wiz-zibíib, 
wil-mekassaráat)
apricot jelly dish (mishmishíyya); often served with ice cream and crushed nuts (bil-áayis kriim wil-mekassaráat)
rice pudding (ruzz bi-lában); often served with powdered cinnamon.
umm 9áli is a traditional dish made from layers of fine crispy filo pastry baked with milk, raisins and sugar.
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