Introduction:

 
Afghanistan is Located in Southern Asia, it  shares the Eastern border with Pakistan, Western Border with Iran & Northern Borders with  Uzbekistan ,Turkmenistan and  Tajikistan. countries. Afghanistan has a total area of 652,000 km2.
Nature has blessed Afghanistan with mountains, rivers, steppes and deserts. Most of the land is a rugged mountain but plains in north and southwest; only 30,000 km2 of the country is irrigated land. The lowest point is Amu Darya (258 m) and the highest point is Nowshak (7,485 m).

    
 Afghanistan is a heterogeneous nation, in which there are four major ethnic groups: Pashtoons, Tajiks, Hazaras, and Uzbeks. Numerous other minor ethnic groups (Nuristanis, Baluchis, Turkmens, etc.) also call Afghanistan their home. While the majority of Afghans (99%) belong to the Islamic faith, there are also small pockets of Sikhs, Hindus and even some Jews. The official languages of the country are Pashto and Dari (Afghan Persian). The capital of Afghanistan is Kabul, which throughout history, was admired by many great figures, such as the great Central Asian conqueror, Zahirudeen Babur.
Weather: 

            Most of Afghanistan has a sub arctic mountain climate with dry & cold winters, except for the lowlands, which have arid and semiarid climates. In the mountains and a few of the valleys bordering Pakistan, a fringe effect of the Indian monsoon, coming usually from the southeast, brings moist maritime tropical air in summer. Afghanistan has clearly defines seasons; summers are hot and winters can be bitterly cold. Summer temperatures as high as 49 degree centigrade have been recorded in the Northern valleys. Midwinter temperatures as low as - 9 degree centigrade are common around the 2000m level in Hindu Kush. The climate in the highlands varies with elevation. The coolest temperatures usually occur on the heights of the mountains.
Temperatures often range greatly within a single day. Variations in temperature during the day may range from freezing conditions at dawn to the upper 30 degree centigrade at noon. Most of the precipitation falls between the months of October and April. The desert receives less than 100 mm of rain in a year, whereas the mountains receive more than 1000 mm of precipitation, mostly as snow. Frontal winds sweeping in from the west may bring large sandstorms or dust storms, while the strong solar heating of the ground raises large local whirlwinds. 
Food:
        
       Afghan food is essentially a variety of Persian food, with influences from the non-Iranian ethnic groups. It centers on pilau, kabobs, chalows, and dumpling-like dishes introduced by the Altaic peoples from the north. A pilau is a rice dish in which the rice has been cooked with other ingredients, thus becoming colored and flavored by those ingredients. The rice is usually cooked with meat juices, but sometimes only vegetables are used. 
     The most famous Afghan pilau is likely qabile pilau. There are probably as many variations of this dish as there are villages in Afghanistan, but typically pieces of lamb are covered with a pilau that includes strips of carrots and currants. Another quintessential Afghan dish is aushak, scallion-filled dumplings with meat sauce and yogurt, sprinkled with mint.

     An Afghan city or town is certain to have a kabob shop. Kabobs are the Afghan equivalent to fast food. Kabobs are made of lamb, mutton, or beef and can consist of chunks of meat skewered and roasted or ground beef formed around the skewer. A kabob shop will feature several kinds of kabobs, along with bread and possibly vegetables or salad. Muslim dietary rules prevent most Afghans from eating pork.

     Afghan bread comes in slabs, or in round flat loaves (not to be confused with the now commonly sold Middle Eastern pita bread) that have been baked on the inner sides of large clay ovens called tandoors.

     Because of cattle and sheep herding, dairy products are traditionally an important part of the diet. Cheese, buttermilk, and yogurt are widely used. Curd is also thoroughly drained and then dried in small hard balls for future use in cooking. Boiled curd is often eaten for breakfast. Fresh vegetables and fruit, when available, are also an important part of the diet. In rural Afghanistan, regular midday meals are not eaten, but people carry around nuts and dried fruit for energy throughout the day.

     The usual beverage is tea, which constitutes one of Afghanistan’s major imports. In general, black tea is used southeast of the Hindu Kush Mountains, while green tea is preferred in the northwestern part of the country. Although most Afghans, as Muslims, do not drink alcohol, some educated, urban Afghans do.

    And so our restaurant is going to have all the main dishes, Desserts, Appetizers  the afghan food , especially the best of the them and here is a list that shows the main dishes :
A) Murgh Kebab:  
    This recipe for chicken kebabs reminded me of tandori chicken, in that it's yougurt-based and very yellow from the saffron. The recipe was OK and the chicken was very tender and juicy, however I thought it tasted too much of saffron. If I was to make it again, I'd skip the saffron altogether. 

When I made it I substituted yellow peppers for green peppers, but green peppers would have been nicer, plus would have made the dish more colorful. Other than that, and using chicken thighs instead of breasts (because they are cheaper), I followed the original recipe exactly. My modified recipe only excludes the saffron from the original.

B ) Qaubili Pilau: 
    Pilaus, rice and meat dishes, are central to any Afghani dinners and I was very interested in trying one. I found several recipes for Qaubili Pilau but chose the original one below because it seemed rather simple. It was pretty good, a dish that certainly grows on you as you keep eating it. It is also a beautiful looking dish, and one that will likely impress your guests. 

     The original recipe claims to be for 6-8 people. While this may be so if served as part of a Dastarkhan (an Afghani banquet), it will probably serve no more than 4 if served as a main or only dish. In my version I increased the amount of meat that it calls for - if you use beef or chicken, you probably will need to use less, but lamb is very fatty and not much remains when you trim it of all the outside fat. I also reduced the amount of oil it calls for, but it is still a very fattenning dish. I forewent the optional blanched almonds because I didn't feel like making them, but I think they would have added a nice, crunchy element to the dish. I changed a little the amount of spices required and added garam masala, which I saw as an ingredient in other variations of this recipe. 

C) Boulanee:
   Are fried potato and meat turnovers that go very well with yogurt sauce. They are pretty tasty, and work well as a party dish, but they can be rather oily. I decided to make them because they seemed rather simple, and the potato-and-ground-meat filling reminded me of meat pie, one of my favorite feel-good dishes. 

I followed the original recipe pretty closely, but I found that the potato-meat ratio was too heavy on the side of the potatoes. If I was to make it again, I would use 1 or 2 large potatoes at a maximun. More potatoes, of course, extend the use of the meat making it a more economical dish. 

My other change was to the folding method. Originaly, the boulanee are supposed to be large triangular turnovers. However, I was unable to seal the egg-roll wrapping just by wetting the edges and pressing them together. Instead, I decided to close them as you would an envelope and then flattening them with my hand. By doing so           

       I was able to make smaller pastries, which were well-sealed and easier to dip. The flattening allowed for more even frying. I tried baking them, but the results were not satisfactory as the egg-roll skin did not acquired that golden-brown color it gets from frying. Please note that the egg-roll wrappers soak in quite bit of oil, making the boulanee not very healthy. 

I don't forsee cooking this dish again. While my husband really liked it, I found it rather boring; they.

D)  Yogurt Sauce:
  This sauce is exactly like the Middle Eastern Cucumber-Yogurt Sauce (or Salad), minus the Cucumber. It's still very refreshing and goes great with boulanee, and probably with chips. It's also a good spread-substitute for mayo or butter in sandwiches, and if you use non-fat yogurt, it's very healthy. 

I didn't have original recipe in front of me when I made it, so my modified recipe is just what I did to make it. 


E) Shorwa :
 which is a traditional soup eaten in Afghanistan. You basically fill a single sized serving bowl with bread (some people care to eat shorwa with bread separately) and pour shorwa (soup) over it. It is served with vegetables such as lettuce, green onions, tomatoes, etc. as sides.

And also the menu includes all the best other food like : Afghani Lamb, Kadu Bouranee, Shola Shireen, Mantu, Bolanee, Chalau , Maust (yogurt) , Korma, Kabaub, 

And after all this dishes the customers will get the   Desserts, which include: 
1-Firnee : 
   When I cook international food (or eat out at ethnic restaurants) I usually exclude deserts, as I've found that I'm not generally very fond of them. I'm not sure if this is because my tastes are too "western" with respect to desserts or because many cuisines just don't have great desserts. Whatever the case, as I am now cooking international food so as to explore different culinary traditions, I could not leave desserts aside. 

     I chose to make Firnee because it sounded both simple and somewhat "safe". I don't tend to like the overly sweet pastries that are a staple of middle eastern cuisine, and I'm not a baker, so I try to avoid baking whenever possible. 

     Firnee was a good choice with respect to ease of making. It's very easy and very quick to make. The problem is that it's just not very good. I don't think that this is a particular problem with the recipe or my execution, as I've noticed that the few restaurant reviews that mention firnee have not given it particularly high marks. 

   I modified the original recipe in two ways - one bad and one good. The bad is that I substituted rose water for the water. Some other versions of this recipe I saw called for rose water, but 1/4 cup of such is just too much and made the whole custard taste of rose water. If you like rose water, then make sure that you don't put more than 1 or 2 tablespoons of it at the most. The good, is that I greatly increased the sugar. With 1/3 cups of sugar this custard is just too bland - give it a little more and it becomes OK. I included the saffron, but I found that it did not add much flavor. Given how expensive saffron is, I'd skip it next time. I also included the slivered almonds, but I also think they do little to contribute to the dessert. The pistachios on top, however, where much better , And also many other the based on the costumer  choose like: Gosh Feel, Shir-yakh, Baklava, Berry shake, and Khatai--(Kulcha).
Restaurant design:
       At the entrance to the restaurant the inside notices the presence of a special department the individual customers where it was on a kind form taking in it the visitor what wanted is from the food and the drink and the natural service in that department . By the side to that department the families part finds where an expression is about a specific considering from the tables to each of them four chairs or you increased that put on that table the spice boxes and the salt the small. 

[image: image1.wmf]
Form to the restaurant:
    The door the glass restaurant and to the pest in the name of the restaurant that suspended .A high part of it that the inside notices. And the statues that represent the heritage and the Afghan civilization and has put on the door from the inside and on the shelves the many inside the restaurant.
The wearing of the staff: 
     The employees inside the restaurant they wear the shirts and  trousers in addition to Al Fest white over the shirt and the white hat over the head. 
The reception:
     The staff of the reception should be joy and cheerful and they must receive the Customers with a cup of tea that is poured in the traditional cup because it’s the most famous drink  there . actually the customer must receive the cup with his right hand after traditional hand washing by one of the staff, and cushions are placed around for seating. After this they must get the first Appetizers which are Bolaanee,Zardak,wa Kismish  and Sambosa.and all this are very similar to the Indian style which mean that the Indians will like our restaurant. 
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