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Background: The countries of the African continent have had centuries of European colonial rule. His-
torically, African countries have been influenced by gastronomic cultures of the colonial European
countries and eventually developed their own gastronomic culture. Every country has adopted a
different food culture from a neighboring society and every society has taken the food culture from those
who migrated from far away countries.
Methods: In this study, literature search was carried out on the gastronomic cultures transferred to
African cuisines. Zimbabwe in the west, Nigeria in the east, Morocco in the north and Republic of South
Africa in the south were selected for the research. Scientific researches, articles, graduate theses, printed
scientific books and historical documents were examined for this study.
Results: We see that African countries still use the culinary culture they received from the European
civilizations they lived in the past years.
Conclusion: The foods that they have transferred to their own country's culinary cultures still continue to
be consumed with fondness. Historical relations play a very important role when evaluating the country
kitchens.
© 2018 Korea Food Research Institute. Published by Elsevier B.V. This is an open access article under the

CC BY-NC-ND license (http://creativecommons.org/licenses/by-nc-nd/4.0/).
1. Introduction

Eating and drinking are the most important need for an indi-
vidual to continue his/her life. This requirement is at the forefront
of the necessary steps to be taken in Maslow's hierarchy of needs
theory. Whenwe look at the meaning of food and cuisine, there are
various definitions. For example, the famous gastronome Savarin
described the culinary culture as gastronomy, and he continued,
“Gastronomy is a scientific discipline that examines the relation-
ship between culture and food”. From another angle, in America,
the description of food and cuisine and the concept of gastronomy
are defined as follows: Gastronomy includes good food and the art
of eating and contains culinary traditions related to certain regions
[6]. In 1801, a Frenchwriter Joseph Berchoux defined gastronomy as
“Passion of eating good food, hygienically and well prepared,
enjoyable delicious cuisine, food layout and preparationmethod” In
Karl Steuerwald's German dictionary “Deutsch - Turkisches
W€orterbuch,” gastronomy is expressed as “Feine Kochkunst - Fine
y), saide.sadikoglu@neu.edu.tr
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Art of Cooking”. In Swedish, gastronomy is described as “Hogre
Kokkonst high cooking art” [10].

When assessing culinary cultures, their geography, history,
climate, survival struggles, and lifestyles should not be forgotten
[7] because these issues affect the kinds of food cooked in the
kitchens of the country. The culture that is intertwined with the
society has the ability to embody lifestyle as a whole. Values and
norms such as parties, funeral ceremonies, culinary habits, and
literary artifacts are all under the umbrella of culture. Culture is not
just for elite people, but for all peoplewho share the same values. In
other words, culture can be defined as the ethical values that a
nation perceives, the economic systems, and realities [14]. In a
scientific sense, they transfer culture from the neighboring coun-
tries and from the civilizations they have in their administration.

2. Method

To understand African culinary culture that is influenced by
culinary cultures of foreign civilizations, we investigate the coun-
tries in different parts of the African continent. In the study, liter-
ature search was carried out on the gastronomic cultures of
Zimbabwe in the west of Africa, Nigeria in the east, the South Af-
rican Republic in the south, and Morocco in the north. Scientific
research, articles, graduate theses, printed scientific books, and
open access article under the CC BY-NC-ND license (http://creativecommons.org/
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historical documents were examined for this topic. As a result of the
study, the culinary culture interactions of the countries were
identified and evaluated.
3. African culinary cultures

3.1. South African cuisine

South Africa remained under the colonial rule of the Dutch,
German, French, and British governments for many years. Every
European civilization that came to South Africa brought its own
culinary culture. A variety of gastronomic cultures have emerged in
these years as slaves such as Indians, Malaysians, and Pakistanis
who were brought in from Asian countries brought their own
culinary culture to South Africa.

South Africa was formed starting from the Cape Town area by
the Dutch in 1652. For this reason, the cuisine of South Africa has
been influenced by the Dutch cuisine. For a short period, South
Africa was ruled by France; as a result, French cuisine greatly
influenced the cuisine of this country. The inclusion of cream and
mutton was introduced by the French. In 1899, the Germans ruled
South Africa; therefore, the local cuisine was also influenced by the
German cuisine. For example, Boerewors, a kind of traditional
sausage which is commonly consumed in the whole country, is the
contribution of the Germans (Fig. 1D). Boerewors name is derived
from the African words boer and wors. In African language, boer
means farmer, and wors means sausage. Boerewors contains meat
or pork.

After the German dominance, the British colony ruled South
Africa. During the British era, slaves were brought from India; men
worked on the farms, and women worked as cooks. Owing to this
reason, various spices of India entered the South African cuisine. To
summarize, the South African cuisine has been influenced by many
Fig. 1. South African famous traditional meals. (A) South African Dumpling. Dumpling is also
powder, butter, eggs, milk, and salt. Dumplings are thought to have originated in the Netherl
dessert. It includes milk, eggs, sugar, flour, corn flour, and salt. (C) South African bobotie. It
onions, dried apricot slices, almonds, lemon juice, bay leaves, curry leaves, and red pepper
commonly consumed in the whole country, is the contribution of the Germans. Boerewors

Please cite this article in press as: Oktay S, Sadıko�glu S, The gastronomic c
https://doi.org/10.1016/j.jef.2018.02.005
foreign cultures, and this the foreign influence has mixed with the
local food, resulting in a rich and unique cuisine [1].

The most commonly used ingredients in cooking are coriander,
hot peppers, salt, black pepper, anise, garlic, and spices, which is the
indication of Indian influence [11]. The cleanliness of water re-
sources is questionable; therefore, homemade beers are produced
by fermentation and frequently consumed. Beer came from the
Dutch culture.

In South Africa, as in many other countries, bread has an
important place. Particularly, whole wheat bread and corn bread
are popular and are often served alongside main courses. South
Africans consume a lot of bread, most of which is brown. South
Africans cook dry beef with coriander, season with salt and pepper,
and cut into thin slices. In addition, thin dry sausages are very
delicious. This dry meat and sausage are used both in cooking and
can be eatenwith everymeal [9]. The bread culture and dry beef are
tradition adopted from the Germans. South Africans love light
desserts. The most famous desserts are dumpling and milk tart.

Dumpling is also calling as Souskluitjies in South African lan-
guage (Fig. 1A). Souskluitjies is the South African name for an old-
fashioned cinnamon dessert. Dumplings are thought to have origi-
nated in the Netherlands. When the Dutch settlers arrived at South
Africa in 1652, they brought with them their cooking tradition, and
by that time, dumplings were already known in Holland. But the
dumpling's ingredients have changed. Because during the old time
in South Africa, there was no milk, water has been used instead of
milk in the dessert. Nowadays, dumpling dessert includes white
flour, baking powder, butter, eggs, milk, and salt. Dumplings are
served with jam as a dessert. Milk tart's original name is “Melktar”
which is a Dutch dessert (Fig. 1B). It is a traditional South African
dessert that is very easy to prepare. This popular South Africanmilk
tart dessert can be prepared quickly and easily. All the ingredients
of this milk tart dessert are present right in every house’s kitchen,
and they are cheap ingredients. It includes milk, eggs, sugar, flour,
calling as souskluitjies in South African language. Dumpling includes white flour, baking
ands. (B) South African milk tart. Milk tart's original name is “Melktar” which is a Dutch
has spicy fruity taste and Indian curry. It contains bread soaked in milk, minced beef,
powder. (D) South African boerewors. Boerewors, a kind of traditional sausage which is
contains beef, lamb, or pork.

ultures' impact on the African cuisine, Journal of Ethnic Foods (2018),
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corn flour, and salt. Both desserts come from the Dutch cuisine
culture. However, the breakfast is mostly influenced by the English.
Eggs are often used for breakfast, and Eggs Benedict is a favorite
dish.

Other foods that are consumed in the country include Mulberry
flower soup made from a flower that grows in the water on the
shore. Porridge soup is very popular in the inner and northern re-
gions. Bobotie is another traditional South African dish (Fig. 1C).
This South African traditional dish can be prepared with beef, fish,
or ostrich. It has in common a spicy fruity taste and curry with
Indian flavor. South African bobotie meal contains bread soaked in
milk, minced beef, onions, dried apricot slices, almonds, lemon
juice, bay leaves, curry leaves, and red pepper powder. The bobotie
is oven cooked for 45 minutes and served with chutney sauce,
chopped coconut pieces, and apricot marmalade sauce. This food's
origin is from Indian cuisine culture.

3.2. Zimbabwe cuisine

Among Zimbabwe cuisines, the cassava is a traditional meal.
Cassava is originated in South America. Cassava is like awild radish.
It was introduced to Africa in the 16th century. Cassava is milled,
and it is used like flour (Fig. 2A). It was the cheapest and most
common food fed to the indigenous Africans on slave ships. On the
realization that African people survived on the various maize va-
rieties, first, the Portuguese and Americans found it necessary “To
provide fodder for their newly captured slave laborers,” and they
brought cassava and maize into Zimbabwe. Long before the in-
troductions of machines, people milled cassava with stones.

Sadza is a cooked corn meal used as a staple food in Zimbabwe
and other parts of Africa like isitshwala and ugali among Shona
people and phaletshe in Botswana. Sadza meal is made with finely
ground dry maize or maize mealie (Fig. 2B). It was brought by
Portuguese and American sailors to feed African slaves cheaply in
Fig. 2. Zimbabwean famous traditional meals. (A) Cassava is originated in South America. C
milled, and it is used like flour. The Portuguese and Americans brought it. (B) Sadza is a cook
and ugali among Shona people and phaletshe in Botswana. Sadza meal is made with finely
Zimbabwe and South Africa. In West Africa, there is a version known as Puff Puff in Nigeria o
milk, and water. This sweetmagwinya variety comes from the British cuisine. (D) The Oatmea
with other flavorings. Oat porridge or Oatmeal is also used as an instant breakfast dish. It i
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the 16th century. This maize food is referred to as Hupfu in Shona or
Impuphu in Ndebele languages. Despite the fact that maize is
actually an imported food crop to Zimbabwe (c. 1890), it has
become the chief source of carbohydrate and the most popular
meal. Locals either purchase the corn mealie from retail outlets or
produce it at a grinding mill from their own crop. Zimbabweans
generally prefer the white maize [12].

During times of famine or hardship, they resorted to eating
yellow maize meals, which are sometimes called Kenya, mainly
because it was once imported from Kenya. Before the introduction
of maize, sadza was made from Zviyo (finger millet) flour [5]. How
to cook sadza? Mealie is put in a large pot, cold water is added to
make a paste, the stove is turned on, and boiling water is added
while stirring. The mixture is kept stirring until it boils. Then, the
pot is covered, heat is reduced, and the mixture is brought to a
simmer for 15 minutes. After 15 minutes, more mealies are added,
little at a time while stirring. When it is just about to reach the
consistency that is wanted, it is covered and brought to a
simmer for five more minutes. Sadza is ready. It is served with
preferred relishes. This cooking technique has been passed down
from slaves of that time.

The Fat cook African donut is a deep-fried donut known as
Mafatcooks in Zimbabwe and South Africa. This delicious dessert is
not only known in Zimbabwe but also in Botswana calledMagwinya
(Fig. 2C). In West Africa, there is a variety known as Puff Puff in
Nigeria or Bofrot in Ghana. The main ingredients are self-rising
flour, salt, baking powder, sugar, milk, and water. The dry in-
gredients are into a bowl, a well is made, and, milk and water are
added. It is mixed into a smooth and lump-free batter. Oil is heated
in a pan, and the batter is spooned into the pan. A tablespoon can be
used for this. As soon as bubbles start to form on top of the batter, it
is flipped over and the other side is cooked until brown. The process
is repeated until the batter gets over. This sweet Magwinya variety
comes from the British cuisine.
assava is like a wild radish. It was introduced to Africa in the 16th century. Cassava is
ed corn meal used as a staple food in Zimbabwe and other parts of Africa like isitshwala
ground dry maize or maize mealie. (C) Magwinya is a deep-fried donut. It is known in
r Bofrot in Ghana. The main ingredients are self-rising flour, salt, baking powder, sugar,
l is often used for breakfast with salt, sugar, fruit, milk, cream, or butter and sometimes
s known that it comes from the British breakfast culture.

ultures' impact on the African cuisine, Journal of Ethnic Foods (2018),
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In Zimbabwe traditional cuisine culture, all family members eat
dinner at the same time and by hand. In many cities in Zimbabwe,
meal is eaten by hand as in other African countries. The habit of
eating by hand came from Indian culture. Sadza and Bota are eaten
at lunch and dinner. The breakfast is simple and may consist of
sadza, porridge made from oatmeal, bread, and tea. The oatmeal
term is often used for oat porridge, which is eaten for breakfast
with salt, sugar, fruit, milk, cream, or butter and sometimes with
other flavorings. Oat porridge or oatmeal is also used as an instant
breakfast dish (Fig. 2D). It is known that it comes from the British
breakfast culture.

3.3. Nigerian cuisine

It is estimated that the civilization in Nigeria began in the 9th

century. In the following centuries, Nigeria was ruled first by the
Portuguese followed by the British. The Europeans made Nigeria
the center of the slave trade. For nearly 400 years, it is known that
more than 20 million slaves were sold. With a population of 183
million, Nigeria is the youngest and the most populous country in
the world. The river Niger which runs through the country from
one end to the other end of Nigeria is one of the country's vital
resources. The production of tropical fruits, cotton, palm trees,
cocoa, gum, dates, peanuts, and timber has an important place in
the country's economy. Agriculture and the country's oil deposits
are very rich [4]. Having a tropical and warm climate, the cuisine
has a culinary culture suitable for these characteristics.

The Nigerian cuisine consists of rice, couscous, potatoes, grills,
and chicken which have been influenced by the Portuguese and
English tastes. With the influence of Indian cuisine, they use a lot of
hot pepper and spices.

Generally speaking, the most preferred food for breakfast in the
country is bean paste wrapped in leaves. It is believed that this dish
Fig. 3. Nigerian famous traditional meals. (A) Egussi, a soup made with melon seeds, mea
watermelon's family It is similar to the watermelon on the outside. Although it looks almost
has a bitter white flesh. The egussi seeds can be stored for a long time, and therefore, it was
over Africa. There are many variations of jollof rice. Most popular one is made with tomatoe
from Indian cuisine. (C). Ogbono is dried African wild mango. Ogbono is preferred by Nigerian
peoples' protein needs. (D) Plantain dessert is similar to fried banana dessert. It can be use
banana plantains were brought from the Caribbean by Portuguese sailors.

Please cite this article in press as: Oktay S, Sadıko�glu S, The gastronomic c
https://doi.org/10.1016/j.jef.2018.02.005
was prepared due to the fact that Portuguese mariners spend a long
time at sea and have a desire to consume vegetables. It is known
that it is a type of food that is frequently consumed in Portuguese
cuisine still.

Nigerian cuisine has a wide variety of dishes, such as peppers,
okra, and peanut soup, ogbono soup, owerri soup, oatmeal, rice with
sausages, pasta dishes, steak with black pepper sauce, sweet po-
tatoes, and beans, and a cake called Moin-Moin which consists of
pieces of meat and eggs, grilled meat skewers called suya, a dried
spicy meat dish called kilishi, a soup made with melon seeds, meat
and fish called egussi and jollof rice made with tomato sauce and
rice. Local tropical fruits such as pineapple, coconut, banana, and
mango are mostly consumed. The fried banana Plantain is a deli-
cious dessert. These foods are influenced by Portuguese and Indian
culinary cultures.

Ogbono is the seed of the African wild mango. The seed is dried
and then milled for ogbono soup powder. This is one of the easiest
and fastest Nigerian soups to prepare. Beef and fresh fish can be
added for protein needs. It is preferred by the Nigerian people
because it is cheap and easy (Fig. 3C). Egussi soup is also known as
melon seed soup in Nigeria. This soup is prepared with melon
seeds, meat, and fish (Fig. 3A). The Nigerian egussi soup is a highly
famous soup in most Nigerian homes. It is a part of watermelon's
family. It is similar to the watermelon on the outside. Although it
looks almost identical to the watermelon, they are actually quite
different. Unlike thewatermelon, egussi has a bitter white flesh. The
egussi seeds can be stored for a long time, and therefore, it was used
as a meal by Portuguese sailors. Jollof rice is a popular meal all over
Africa. It is a classic Nigerian meal flavored with tomatoes, peppers,
and lots of seasonings. There are many variations of jollof rice. Most
popular one is made with tomatoes (Fig. 3B). The most common
basic ingredients are jollof rice, tomatoes, onions, pepper, and some
Indian spices. The fried banana Plantain is a delicious dessert in
t, and fish. Egussi soup is a famous soup in most Nigerian homes. It is a part of the
identical to the watermelon, they are actually quite different. Unlike watermelon, egussi
used as a meal by Portuguese sailors. (B). Jollof rice is a popular meal in Nigeria and all
s. It includes jollof rice, tomatoes, onion, pepper, and some spices. This meal originated
people because it is cheap and easy to prepare and also it has included meat or fish for
d in a dried state. Nigerian people prefer to consume it for breakfast. Fried banana or

ultures' impact on the African cuisine, Journal of Ethnic Foods (2018),
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Nigerian cuisines. Nigerian people often preferred the banana
plantain for breakfast (Fig. 3D). Fried banana or banana Plantains
were brought from the Caribbean by Portuguese sailors.

Sweet potatoes are one of Nigeria's most famous dishes and are
also very well known in other countries. The homeland of sweet
potatoes is the north western parts of Central America and South
America. The main producers are China, Indonesia, India, Vietnam,
Nigeria, Uganda, and America. There are many different kinds of
dishes madewith sweet potatoes in global cuisines. Sweet potatoes
can be fried, boiled, grilled, pureed, made into soups, used in salads,
and more. Nigerian famous sweet potatoes' outer shell and the
inner part can come in many different colors. The outer shell can be
white, red, purple, yellow, or brown, whereas the inner part can be
white, yellow, orange, or purple [8]. Potatoes are loved and favored,
and at the same time, they are considered a healthy food source for
Nigerians because they contain high amounts of beta carotene. It is
known that the potato was brought to the country from America by
Portuguese sailors during colonial times.

3.4. Moroccan cuisine

The territories in which Moroccan country is located are esti-
mated to be the first settlements of the paleo-era people. The
Palaeolithic Age is the name given to the world history between
600,000 BC and 10,000 BC. It is reported that the human bones
found in an archaeological excavation in Morocco in June of 2017 is
about 300 thousand years old and that the results of the tests
conducted indicate that the remains of the modern human “Homo
sapiens” are the oldest human remains to be discovered until now.

The word Morocco comes from the Latin word Morroch. Mor-
roch, in Latin, is the name given to the former capital of the region
of Marrakech where chieftains and tribes lived. It is known that the
name Marrakech comes from the word “Mur-Akush” which means
the land of God in Berbers. It is estimated to go as far back as 8000
BC. The Arabic name means “Western Kingdom”. It is clear from
these dates that Morocco is a very old civilization. Throughout
history, the Moroccans have been under the rule of the Romans, the
Spanish, the Ottomans, and the French, and they have transferred
the culinary traditions and cultures of these civilizations to their
own kitchens.

Most Moroccans living outside the city have similar lifestyles.
Houses are usually divided into two sections: an outer partition
called the “selamlik” where only men can enter and leave, and a
private partition called the “harem” where women live. The food is
prepared in the “harem”, and tea and coffee are prepared and
served to male guests in the “selamlik”. This gastronomic fact has
passed from Ottoman culture to Moroccan culture.

In Moroccan cuisine, cereals, vegetables, and lamb are
consumed. Meat is always cooked by direct contact with fire. One of
the most important features of Moroccan cuisine is the use of salt
and sugar together in most of their dishes. Food made with grains
has as much variety as meat dishes. Dried grains such as chickpeas
and lentils are among the indispensable ingredients of the
Moroccan cuisine. Moroccan cuisine has a rich variety of desserts.
Pastries and syrupy desserts are mostly prepared using sugar and
molasses. These food and dessert varieties of Morocco are influ-
enced by Ottoman culinary culture.

Moroccan cuisine with its own distinct taste is a good address
for gourmet tourists. Among these dishes is the bocadillo sandwich
which consists of Shish kebab brochettes made with chicken or red
meat and the baguette bread filled with an assortment of in-
gredients [3]. “Brochettes” has been transferred from the Arab and
Ottoman shish kebab dining style, while “Bocadillo” has been
transferred from the Spanish dining culture to the Moroccan
cuisine.
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The breakfast is not the important meal in Moroccan cuisine. For
breakfast, they eat bread with butter, jam, or honey [2]. This
breakfast style was brought to the Moroccan kitchen by the French.

In terms of hot beverages, mint tea has an important place in
Moroccan culture and is widely preferred in comparisonwith other
teas and coffees [2]. Green tea preparedwithmint leaves is believed
to have been introduced to Morocco in the 18th century. Mint has
been used for the health of ancient Greek civilization in Anatolia to
relieve fatigue and worn as a head dress to give the brides a fresh
fragrance. According to Greek mythology, mint was accepted as
God Pluto and Goddess Hekate. Based on this information, it is
estimated that “mint” came from the Ottoman Empire in the 18th

century from the Anatolian culture of Morocco. It is an indication of
hospitality to servemint tea to guests. Tea is prepared by theman of
the house. Tea pots are called “bred”, tea cups “kisan”, and trays are
called “sinia”. This tea-serving style was also available in Ottoman
culture.

As Moroccans prefer a fast and light breakfast, they consider
lunch to be the most important meal of the day. The lunch starts
with soups and appetizers mezze and is completed by a main
course. Dinner is usually a light meal. The evening meals consist of
broad beans, lentils, chickpeas, or lentil soup and are accompanied
by plain couscous or light pastries. Sweet walnut, date, or almond
paste is consumed as desserts. An important detail in Moroccan
gastronomy is that every meal is followed by a fruit. Breakfast,
lunch, and dinner styles in the Moroccan gastronomic culture were
also found in the Ottoman culture.

The tajine meal is served with couscous and is made by cooking
lamb or chickenwith various vegetables in earthenware pots. Tajine
actually is the name of a special pot. This cookware is also used as a
serving dish. The most elaborate and special dishes are served in
this pot. The pot is about 4-cm deep and has a second pot made of
ceramic which fits inside, and all hot foods including couscous and
rice are served in this pot (Fig. 4D). All dishes cooked in a tajine are
called tajine, including dishes prepared with lamb, beef, chicken,
and camel [15]. This type of cooking is known as “Testi kebab” or
“Forest kebab” in Ottoman cuisine.

The famous dishes of Moroccan cuisine can be listed as follows:
Hariramade with chickpeas or lentils is a national dish of Morocco.
The famous harira, also known as Moroccan soup, is traditionally
consumed during Ramadan when breaking a fast. A good harira
contains lamb, chickpeas, lemon juice, coriander, many spices, rice,
noodles, boiled eggs, and even dates. How to make the soup harira
is as follows: Chickpeas are washed and soaked overnight and
boiled the next day. Lamb cubes, turmeric, ginger, red pepper, black
pepper, olive oil, celery, onions, coriander, tomatoes, chicken stock,
and green lentils are added to the boiling chickpeas [3]. Just before
serving, eggs and lemon juice are mixed together and added to the
soup (Fig. 4B). This dish, made with plenty of spices, has been
known with Indian culture since ancient times.

One of the main dishes of Moroccan culinary culture is Couscous
that it is loved byMoroccans and is frequently consumed. The main
ingredients are wheat flour and semolina and a small amount of
barley and corn. Couscous's homeland is Morocco. People have
been producing couscous since the early ages of agriculture in
North Africa.

Traditionally, Couscous has a place on every table on Fridays. As
it is a traditional dish, it is served at weddings and at banquets
given on behalf of new mothers after child birth. On such special
occasions, floor tables are placed, and Couscous is brought out on
huge trays. Everyone sits on the floor around the tables and eat by
hand. In most places in Morocco, food is eaten by hand. Three
fingers are used while eating by hand. According to belief; angels
eat with one finger, commanders with two fingers, Prophets with
three fingers, and the devil with the four and fife fingers. Within
ultures' impact on the African cuisine, Journal of Ethnic Foods (2018),



Fig. 4. Moroccan famous traditional meals. (A) Chebekia which is prepared by frying bagels in oil, dipping them in honey, and sprinkling sesame seeds. Chebekia dessert is also
known in France as “la rose des sable”. “La rose des sables” means the rose of the sands or the desert rose. The cookie looks like a rose, so it is called “la rose” in French. (B) Harira is
made with chickpeas or lentils. This meal is a national dish of Morocco. The famous harira is also known as Moroccan soup. A good harira contains lamb, chickpeas, lemon juice,
coriander, many spices, rice, noodles, and boiled eggs. This dish, made with plenty of spices, has been known with Indian culture since ancient times. (C) The Moroccan dessert
m'hanncha means snake dessert. These sweet coils are inspired by snake cake, in which phyllo pastry is stuffed with a spiced nut mixture and almonds paste. It is prepared with
almonds, butter, cinnamon, and lemon juice. There was alsom'hanncha in Ottoman culture. (D) Cooking style tajine. Tajine actually is the name of a special pot. This cookware is also
used as a serving dish. All dishes cooked in a tajine pot are called tajine, including dishes prepared with lamb, beef, chicken and camel. This tajine culture comes from Ottoman
cuisine.
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this belief, they believe that eating with their hands brings them
prosperity. Eating by hand is a distinct Indian culture, and this
culture came from Indian to Morocco.

Ras El Hamut is an important and special recipe of Moroccan
cuisine, which has a heavy scented mixture of exotic spices. Every
family has its own recipe which it does not share. The contents of
the Ras El Hamut usually contain carnations, allspice, cinnamon, red
peppers, cumin, cardamom, coriander, turmeric, ginger, and coco-
nut. The word means the “best spice” in the shop. This spicy dish
belongs to the Indian culinary culture.

Another famous and traditional type of dessert is Chebakia
dessert which is a Moroccan sesame cookie shaped into a flower,
fried, and then coated with honey. Chebakia is prepared by frying
bagels in oil, dipping them in honey, and sprinkling sesame seeds
(Fig. 4A). It is served with mint tea after a meal. Chebakia dessert is
also known in France as “la rose des sable”. “La rose des sables”
means the rose of the sands or the desert rose. The cookie looks like
a rose so it is called “la rose” in French. Other famous dessert is
m'hanncha. The Moroccan dessert m'hanncha snake dessert is
shown in Fig. 4C. These sweet coils are inspired by snake cake, in
which phyllo pastry is stuffed with a spiced nut mixture and al-
monds paste. It is prepared with almonds, butter, cinnamon, and
lemon juice [15]. The dessert varieties chebakia and m'hanncha are
from Ottoman desserts culture.
4. Conclusion

The famous French gastronome Brillat Savarin described
gastronomy as the taste in good food, healthy food, presentation,
pleasant and tasty cuisine, dining arrangements, and order and
system of preparation [13]. Nowadays, when countries' gastronomy
is researched, the aim is to describe not only recipes of food and
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drink specific to a nation but also the history of food culture. In
accordance with this definition, a nation's gastronomy also reflects
the historical cultural characteristics of that country. Every society
has continued the food culture from the society that existed before
itself, every country has adopted a different food culture from a
neighboring society, and every society has taken the food culture
from those whomigrated from countries far away. The formation of
a country's gastronomic culture is influenced from their history and
survival struggles. Country relations in old historical times play a
very important role when assessing cuisines of countries. The most
obvious example is encountered in African countries. We see that
African local people now follow the culinary culture they have
received from the civilizations they lived in the past years.
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