EVENTS

SEEM & HEARD

FROM LEBANON
TO MOUJINS

Jure s Chefs Joz Barzaand C harkes
Ffzar represent Lebanon intemationally at
the 12 edition of the Moujins Gastmo nony
Fe=tival, whichtook place in FRnce.

The fiestival has been a culinary icon since
2006, withcheE and ood specid Bts from
Al comers of the globe coming togetherto
shamr their knowdedge andcatth upon the
latest industny Bc hniques and ideas, Moujins
boastz ower 100 ¢ hafz inatendance and 120
dernornstrtio ns evary wea with Baza baing
aegdarand Azarattending orthe list
tirme to bring the best of Lebanese cuisine
tothe intemational stage.

“Whanwe lirst began going, it was st

to represznt Leba non and display our
kniowshie and then | stared intmducing the
chefz apdwisitors o Lebanese ingredients
and products. One time oo k' kehil,
another 'freekeh, sumac’, mee water,
‘tahinf, "dibis’ and this wear | fookbughul, ™
Barza =aid. "Beerny year we tabe mmething
i forthe others 1o discowver, W hen we
rnade ' rowg hribieh, Chef Frédénc Anton
frorn PréCatelan went Crazy over it
Thiswear Bama gave dermonstrations and
wiarkshops forsc bod c hldren and visiors
on the uses of 'bughul, with the airm of
booating dernand o Lebanese products
tes Fa rnilianz ing the wol d with national

ingrediznts. | used "burghul’ to ma ke
thern thewold-farmous Lebanese =4 ad,
“tabboulel, and lalso made potato
‘lbbeh, with Blackaol ves and tomatoes,
hezaid. "For tha main dinner, | made lish
‘libbeh naweweh'.

€ Fiony vear wa take somathin
hawy fior the othars wo dlscover
ChefChaes Azarparticipated in the
et and pastry ssction at the Estivd,
dernonstrating trditiond Lebapese
dessarts, such as'knekeh' and'lataife’.
“Iwarted 1o give ther sormething thew
hadn't se==n before* Azarsaid. *l made

a fusion dessart of an apple tartin with
cam e, with ' ro halibieh' ¢ eam, llavored
with m=2waterand crunc by listnalieh’
Armongtheirains, Baza and fzar

wen keen 1o 52 how they could bring
Moujirs and Llebano ntogether, Looking at

techniques and Deasthat they could tale
hiarme o mprose ading ry knowledge.

*I'rn dvweaes leaming nesw things there* Barza
explained. “We're going 1o bring &c hniques
back with us focused on irmprwing our jarms
andchesses, and how 1o make our products
be=therwith a viesw 1o promcting them aboaed.”

Azarwas impressed with the ded tation be
witnessad in teach ing woung people bowve to
cook ard imtoducing ther to the culinany
wold frorn anearly sge; something be Bl =
curmently Lac king in Leba non.

“They weer there p=ding apples and making
cara e, leaming 1o cook with theirown
hands™ b explained. “Wie don't have this

in Leba non and | believe its something we
shoud do. i'=s mporant tolet chldren sse
cooking done this way and to irspire the neat
genertionof chek.”
lesaton e darmeugins. com
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