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've got a dirty little secret. i stumbled 
upon a blog not long ago, and it has 
been my 'go to' site for recipes and 
inspiration ever since! Bethany Kehdy 

is a food writer and photographer, a recipe 
developer, a restaurant consultant, and the 
creator of her own food blog: dirty Kitchen 
secrets (dKs). a former miss lebanon run-
ner up who boasts being half american 
and half lebanese, she has travelled the 
world and then some... spreading the love 
for middle eastern cuisine everywhere she 
goes. offering her followers homey cooked 
concoctions with a modern and 'martha 
stewart-like' twist, her blog is so inviting 
you will want to visit it again and again. to-
day, she lives with her British husband in a 
little town called devon in england.

Your food blog has become so 
popular! Why do you think it is so 
well loved?
i think people return to the blog because 
they can find original recipes that are well 
tested and work. i've also been told by 
many expats that some of my posts take 
them right back to the lebanon of their 
memories. so, i guess that aspect of vicari-
ous travel - or becoming reacquainted with 
our culinary heritage - is a powerful driving 
force.

how and why did you create dKs?
the blog is where i found a place to express 
myself, through my recipes and sometimes 
the stories that i share. i started the blog 
because i wanted to share the recipes i had 
been documenting in a word document 
hoping to one day publish a cookbook in 
my retirement. so, when i found out about 
this medium for instant publishing, well you 
can imagine my thrill and excitement. i had 
a blog launched within hours. 

Where did your passion for food, 
cooking, and creating recipes come 
from?
i first started to really dabble with cooking 
on my own around the age of 14, though 
when i left home in my 20's, cooking espe-
cially middle eastern food came as a result 
of a deep yearning to keep memories of 
home alive. i also grew up on a dairy farm 
for some time and have been surrounded by 
a foodie family, which is also of importance. 

tell us briefly about taking part in 
the Miss Lebanon and Miss World 
pageants. how did that experience 
influence your path in life and work?

better understand it myself so i can better 
explain it and represent it. i'm also genuine-
ly fond of our culinary heritage and i think 
that comes across and people appreciate it. 

What do you think is so special 
about Lebanese cuisine?
we have a wonderfully wholesome and 
varied diet renowned the world over for 
being delicious. i'm incredibly proud of the 
middle eastern hospitable spirit at the din-
ner table, which is a part of our culture and 
a large part of experiencing our culinary 
heritage. 

Where do you get your inspiration 
when concocting in the kitchen?
dinner is often an evolution of differing in-
gredients in the pantry and bits left over in 
the fridge, unless i'm feeling particularly in-
spired to play around with a specific recipe 
idea that's come to mind; whether it be 
inspired by season's ingredients, season's 
classic dishes, or inspired by a dish or tech-
nique i've read about. when i'm creating 
recipes for the blog or for the book, i very 
much try to look at say, a classical dish. i 
study it along with its history and then see 
where i can personally take it and how i 
would like to interpret it and then things 
just go from there. i like taking classic 
american and european dishes and adding 
a middle eastern twist to them. 

What are some of the 'must have' 
items or staples in the kitchen?
garlic, salt, onions, lemons, herbs, pulses 
such as chickpeas, lentils, nuts, and some 
yogurt in the fridge. throw all those to-
gether and you've got a great and satisfy-
ing meal. a well-stocked pantry is essential.

visit: www.dirtykitchensecrets.com

miss lebanon was a great experience and 
aside from going on to miss world, i don't 
think it really has had much influence on my 
career as i chose to head in a very different 
and altogether independent direction. i've 
also been rather shy about mentioning it, 
so much so, that i never told my now hus-
band i was a participant in miss lebanon or 
miss world until 6 months into our relation-
ship, after he had stumbled on a picture 
somewhere. i really want to be known for 
my cooking, not as that ex-beauty queen 
who cooks, especially since people love 
categorising and sometimes won't let you 
leave a category. But, i've slowly learned 
that it's out of my hands and accepted that 
journalists seem to love that bit. so, i think 
i might have answered your question- it's 
created more intrigue and maybe more in-
terest. 

how would you describe your style 
of cooking?
i like to think that i really understand our 
culinary traditions; i respect them but i'm 
not afraid to look ahead and explore mid-
dle eastern ingredients in new ways. so, i 
would say my cooking can be well-rooted, 
but also bold and imaginative. 

Can you tell us about Taste Lebanon?
Taste Lebanon is a rare opportunity to delve 
deep into the lebanese culture while ex-
periencing the flamboyant lebanese hos-
pitality. my aim with Taste Lebanon is to 
deliver anything but a cookie-cutter tour 
experience - taking you into local homes 
and kitchens across the country. from up-
market restaurants set amongst the glitz 
and glamour of Beirut, traditional bakeries 
beneath the towering ruins of Ba’albek, the 
wild Za’atar fields of the eerily peaceful lit-
ani river, to freshly caught seafood, washed 
down with a few bottles of local wine in the 
picturesque seaside town of Batroun, Taste 
Lebanon shows you a unique side to the 
country, taking in places that you wouldn’t 
know if you were travelling on your own. 
it’s also about having fun – a holiday experi-
ence of a lifetime where you’ll return with 
new perceptions, ingredients, friends, and 
unforgettable memories.

how did you actually become a 
"food ambassador"?
well i guess by 
spending the last 4 
years exploring and 
delving into our culi-
nary heritage, trying to t o 
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PrePare ahead note: The drizzle is best 
when prepared in advance to allow for the 
flavours to infuse. Most vegetables, aside 
from the aubergines, can be sliced up the 
night before. Halloumi can also be sliced 
in advanced. All that is left on the day is to 
bring vegetables back to room temperature, 
to fire up the grill, and slice the aubergines.

n north african countries like libya 
and tunisia, an array of vegetables 
similar to the below are usually bar-
becued before being pureed into a 

sauce and served with meat. i quite like 
when they are just sliced up and opt to 
serve them with a preserved lemon, gar-
lic, and harissa drizzle. you may have some 
vegetables left over (the haloumi never 
sticks around), in which case you can pul-
verize to a very rough paste with any re-
maining drizzle, toss with some cooked 
couscous or spaghetti, and you’ve got next 
day’s lunch sorted, no fussing about. 

1 tsp harissa 
125ml/4fl oz/1/2 cup olive oil
juice of half a lemon
1 tsp finely chopped preserved lemon
5 mint leaves, torn
1 fat garlic clove, finely chopped

up to two days before, prepare the drizzle 
by combining all the ingredients (except 
the mint leaves) in a serving bowl. cover 
and set aside at room temperature. Just be-
fore serving, throw in the torn mint leaves 
and mix well. serve with a basting brush. 

2 aubergines, sliced lengthwise in thirds
6 tbsp olive oil
1 head of garlic, crown trimmed
6 artichoke hearts (1 jar in brine), rinsed 
well
1-2 fennels, sliced lengthwise in thirds
3 banana onions, sliced lengthwise in half
2 courgettes, sliced lengthwise in thirds
3 assorted small sweet peppers, sliced 
lengthwise in half
3 red chillies, sliced lengthwise in half
500g/1 lb 2 oz haloumi cheese, sliced length-
wise in thirds

pre-heat grill to medium high or when char-
coal is burning white, baste the aubergines 
on both sides a couple of times with 2 table-
spoons of olive oil, sprinkle with salt, and 
lay on the grill to cook for about 5 minutes 
on each side or till softened and lightly 
browned. lay the remaining vegetables on 
the barbecue, moderately baste with the 
harissa drizzle and allow to cook on each 
side for 5 minutes or till cooked and nicely 

SAlATA MeChwIyA
north african inspired 
BBQ'd vegetaBle salad 
with a preserved lem-
on-harissa driZZle 

browned on the edges. Baste the auber-
gines with a little bit of the harissa drizzle 
during the last 5 minutes of cooking. the 
garlic, fennel, and artichokes will take the 
longest. cook the halloumi during the last 
5-8 minutes. transfer all to a serving plate 
as they are ready, cover and set aside. 
serve with the remaining harrissa drizzle 
with the basting brush. 
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wheAT Berry 
& Puy lentil Salad 

with oven roasted auBergine 
and harissa yogurt dressing 

heat berries are whole, un-
processed wheat kernels 
and the basis of all wheat 
products. they are high in 

fiber with a characteristically chewy tex-
ture and while they take a while to cook, 
they definitely do not require soaking. ha-
rissa is a north african chili condiment that 
is versatile to use and here i’ve used it to 
spice up the yogurt dressing. 

serves 4 as part of a main
cooK time: 1 hour
1 aubergine, thinly sliced
6 tbsp olive oil
3-4 sprigs of lemon thyme
1 cup (200g) wheat berries
1/2 cup (100g) puy lentils
1 handful spinach leaves
1 tsp harissa paste
1/2 lemon, juiced
4 tbsp yogurt

meanwhile, place a pot on medium heat, 
add the lentils, and cover with 250ml/9 fl 
oz/1 cup of water. Bring to a boil then re-
duce heat, cover, and simmer for about 
20-25 minutes or till soft with a gentle bite. 
drain well and set aside. 

once the puy lentils and the wheat berries 
have cooked, combine together and toss 
with 2 tablespoons of olive oil. season with 
salt and pepper and transfer to a serving 
plate. sprinkle over the spinach leaves and 
top with the aubergine slices and any of  
the roasted lemon thyme sprigs. add the 
harissa paste, lemon juice, and yogurt to a 
small mixing bowl and whisk till well incor-
porated. adjust seasoning to taste. pour 
the harissa yogurt over the salad or serve 
as a side.

place a pot on medium heat, add the wheat 
berries, and cover with 750ml/26fl oz/3 cups 
of water. season with sea salt and bring to 
a boil; then reduce, cover, and simmer for 
about 1 hour or till the wheat berries are 
soft. drain and set aside.

as the wheat berries cook, pre-heat oven 
to 200c/400f/6g. grease a baking sheet 
with 1 tablespoon of the oil. rub aubergine 
slices with 3 tablespoon olive oil, sprinkle 
with salt, and arrange on the baking sheet. 
roast the aubergines in the oven until soft-
ened and golden - about 20-25 minutes. re-
move from the oven, cover, and set aside 
somewhere warm.
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