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Bethany’s Kitchen
Lebanese cook, food blogger and former Miss Lebanon, Bethany Kehdy 

has moved to Devon. Joanna Busk met her at home in Tiverton

We are in deepest Devon, 
I can see sheep dotted 
on the hillside through 
the farmhouse 
windows, and yet the 

fragrant smells in this kitchen are those of 
a Middle Eastern market. We are in 
Tiverton, and Bethany Kehdy is in her 
kitchen attending to a bowl of kishik, a 
Lebanese soup made with fermented 
dried yoghurt and cracked wheat. “It 
reminds me of home,” she says, “it’s my 
comfort food.” 

A self-taught cook, Bethany is a former 
Miss Lebanon turned recipe developer, 
food and travel writer and photographer. 
She is one of the few food bloggers who 
has made the step into publishing; her 
first book, a love letter to the cuisine of 
her home country and the wider Middle 
East, will be published next year, and 
she’s been busy in the kitchen testing 
recipes.

Born in Houston, Texas, to an 
American mother and a Lebanese father, 
she grew up in Lebanon during the 
country’s most volatile civil war years. 
Her family retreated to the mountains of 
Lebanon where her father set up a farm 
on the ancestral land. 

For a great part of her childhood, 
Bethany helped to water orchards, 
harvest fruits and vegetables, chase after 
chickens and make cheese. She learnt to 
cook by helping her grandmother and 
aunties in the kitchen.

Then she spent many years moving 
between Lebanon and America. In 
between winning Miss Lebanon and 
entering Miss World, she met her English 
husband, Chris Bourne, in Miami. She 
later moved with him to Hawaii where 
she managed a restaurant.

Chris, who stops by the kitchen to say 
hello, explains that the call of home was 
too strong, so they returned to Devon. So 
isn’t it hard to find oneself in rural Devon, 
so far from family and friends in Lebanon 
and the excitement of Hawaii and Miami? 
“Well, a little,” Bethany concedes, “but 
I’m always looking for new adventures. I 

have a lovely kitchen and it has been 
wonderful to retreat here to cook and 
concentrate on cooking and writing. I test 
recipes with Chris and send them to my 
family to re-test. There’s a lot of work 
behind getting a recipe just right.”

Bethany’s sister, who lives in Hawaii, 
pops in. She is over to help organise Food 
Blogger Connect, an international food 
blogging conference Bethany is setting 
up. Bethany also runs Taste Lebanon, 
culinary journeys leaving Devon twice a 
year to lead people on personal food 
tours around her home country.

So isn’t it hard to find ingredients in 
Devon? Bethany says that as well as 
sourcing from the internet, she stocks up 
on ingredients on trips to London and 
Lebanon. In her garage she shows me an 
incredible stockpile of chickpeas, pulses, 
herbs and spices. “My cooking is about 
taking traditional dishes and playing 
around with them, so if you run out of 
something, you adapt. I want to change 
perceptions that Middle Eastern food is 
complicated and laborious. Really anyone 
can cook this way.”

While we’ve been talking, she has 
whipped up a feast and we sit down to a 
meze spread of jewel-coloured salads, 
smoky dips, homemade flatbreads and 
the comforting soup of home. The ease 
with which she made it tells me we could 
all learn a thing or two from Bethany; 
especially how to conjure up a little piece 
of the Middle East in Tiverton.  
 
bethanykehdy.com

“I want to change 
perceptions that  

Middle Eastern food  
is complicated  

and laborious”
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Happy in her work: Bethany Kehdy in her Devon kitchen PHOTO: DARKA BABICKA
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Fattoush salad

Two salads are synonymous with the 
Middle East: Tabouleh and fattoush. 
Fattoush is my go-to when I want to 
make use of what’s in season and 
available. Here is one of the many 
versions I’ve made over time. 

You will need…
150g Arabic bread, cut into small 
triangles 
5 tbsp olive oil
1.5 lemons, juiced, plus wedges to 
serve
200g mixed leaves
2 tomatoes, cut into thin wedges
2 small red onions, thinly sliced
100g radishes, thinly sliced
100g cucumber, thinly sliced 
2 tbsp finely chopped dill
small handful of flat or curly leaf 
parsley
4 tsp sumac 
75g pomegranate arils
115g feta, crumbled
1 ripe avocado, thinly sliced
4 tbsp extra-virgin olive oil, plus 
extra for serving

To make
Pre-heat oven to 180˚C. Trim Arabic 
bread into triangles, arrange on a 
baking sheet, toss with 1 tbsp olive 
oil and sea salt. Grill until crisp and 
lightly golden on all sides. Set aside. 

Combine lemon juice and 
remaining olive oil remembering the 
sumac will add tang to the salad as 
well, so not too much lemon juice. 
Season to taste and set aside.

Put the mixed leaves, tomatoes, 
red onions, radishes, cucumbers, dill 
and parsley into a large mixing bowl 
and drizzle over the dressing. Toss 
well, then sprinkle over the sumac, 
pomegranate arils, feta, avocado and 
toasted Arabic bread and gently toss 
once. Adjust seasoning. Divide 
amongst individual serving bowls 
with lemon wedges and extra virgin 
olive oil, to serve.
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Olive oil and za’atar 
tart with goat’s curd, 
tomatoes and sumac 

It took me several tries before I 
managed to achieve the right texture 
of perfectly crunchy crust with just 
the right amount of pungent za’atar. 
The flavours really take on an 
irresistibly different life when cooled 
to room temperature. Perfect for 
making ahead.

 
You will need: 
150g rye flour
2 tbsp za’atar
6 tbsp olive oil
¼tsp sea salt
400g goat’s curd, goat’s cheese or 
feta crumbled
1 medium tomato, thinly sliced
1 small red onion, thinly sliced 
1½ tsp sumac
1½ tsp olive oil
1½ tsp pine nuts 
Mint to garnish

To make: 
Combine flour, za’atar and salt in a 
bowl. Pour in olive oil and mix well 
to combine, kneading till it all comes 
together into a cohesive ball. Rest 
the dough for 20 minutes, then 
knead for a couple more minutes.  
Divide the dough tinto six equal 
balls. Roll them out thinly and line 
each tart tin. Prick the pastry several 
times. Rest in the fridge for 10 
minutes.  
   Pre-heat oven to 180˚C. Blind bake 
the tarts until lightly crisp, (around 
15 minutes). Add around 40g of the 
crumbled cheese, Layer a couple of 
slices of tomatoes and onions, then 
sprinkle a dusting of sumac, then 
drizzle with olive oil, and scatter a 
few pine nuts. Bake for a further 15 
minutes until the cheese is slightly 
browned at the edges. Cool. Serve 
garnished with mint leaf.


