
Bread in Morocco
The Staff of Life, the fork and the spoon.  Things made with flour, water,  oil 
or a fat and maybe a raising agent are ubiquitous.  Often bread is the only 
carbohydrate with a meal and is the vehicle for the meat and the sauce.  
Couscous though is the meal where no bread is on the table, the pasta is the 
‘bread’.  

There are many more types or bread and of course numerous variations, but 
the ones below are frequently found and are sufficiently varied to give you a 
good place to start.

Some require clever hands and a degree of dexterity, others are very simple.
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Khobz
This is the daily bread of Morocco, when bought in the souks it is often light, 
refined and very white, when made at home it often contains a little more 
bran and a little more wholemeal flour.  it is though not sour dough.

At home is is usually made after breakfast and then cooked in the community 
oven in time for lunch.  These ovens (Foran) also have resident bakers who 
cook bread first thing in the morning for local shops.

Khobz is always round and not very high, it could be a handful of dough, 
enough for one, or a larger loaf that would be shared.

Ingredients

• 250 g plain flour or 200 plain and 50 wholemeal

• wholemeal flour for dusting

• 1 salt

• 1 teaspoon dry yeast

• 25 cl, approximately

• yield 1 loaf

Method

put the flour in a bowl
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add the salt and the yeast

add half of your warm water

start to mix with your hand for a couple of minutes, add more water as 
needed. 

when there is no spare flour start to knead for 3 or 4 minutes, 

you know it is ready when all is smooth and well mixed and the dough is a 
little elastic.

leave to one side in a round for a minute or 2.

form into a round pattie about 15 cm wide and 1 cm think, do this in a plate 
with a little wholemeal flour,  make sure not to fold this into the inside of the 
loaf.

leave now in a warm place for 15 minutes covered with a cloth.  When risen a 
little push your finger into the dough and when it springs back it is ready to 
cook.

cook in a very hot oven for 10 minutes. 
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M’Lawi
M’Lawi is a flat bread made of layers of dough and either oil, oil and butter or 
just butter incorporated during folding.  Most often it is white flour and oil 
with a small proportion of butter.  It is cooked on a hob or in a dry frying 
pan, the fat from the dough it enough to stop sticking during cooking.

Ingredients

• 170 g white flour

• 80 fine semolina

• 20 cl olive oil, 

• 1 teaspoon yeast

• 1 teaspoon salt
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• yield 4 flat bread

• 30 cl warm water

• a little semolina

Method

mix the 1st 2 flours together with the yeast and the salt.

add half the water,  and mix, then keep adding the water and then once all 
incorporated knead for 10 minutes,  as the dough starts to stick to your 
hands, wash hands and keep going, and elastic.

then oil your hands and portion the dough into 4, do not get oil inside the 
dough. 

use some of the oil to oil the work surface

the press out the dough, with oiled hands, try not to make any holes.  You 
should be able to get it to about 3 mm thick.  you are aiming for about 30 cm 
diameter.

this is the time to add your stuffing, to half the circle and sprinkle on the 
semolina  then fold back again and then add semolina and oil, then fold into 
3.  you end up with a square, then press back into a circle.

when not using stuffing use oil and smida… this forms the layers. 

fry slowly in a pan, add a tiny bit of oil.  and turn halfway through cooking. 
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Stuffed M’Lawi
Using the same dough as above but adding into the first fold a savoury 
stuffing.  either fried onions, green herbs and spices.

Ingredients

• Onion

• Parsley

• Spinach, or carrot or beet tops, or all of them

• Paprika

• Salt

• Cumin

• Olive Oil

Method
Heat the oil in a pan, add the chopped onion, let this sweat and soften, add 
the washed and chopped greens, cook until wilted and the water, if any, has 
evaporated, add the spices and cook a little more. Once pressed out into a 
circle add your stuffing. Add to half the circle and sprinkle on the semolina  
then fold back again and then add semolina and oil, then fold into 3.  you end 
up with a square, then press back into a circle.

then fry as for M’Lawi.
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Variations
Minced beef, mix with powdered cumin and paprika and a little salt, crumble 
into the dough, fold in two and cook, make sure the mince is only in a thin 
layer, it is not a stuffed pizza.  If you are unsure of using the mince raw, fry 
briefly with the spices before adding onto the dough.

Add lemon zest or slivers of preserved lemon to the onion and leaf mixture.

Add sliced green olives.
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Harsha
Un-leavened cracked wheat bread, easy and quick.  Cooked slowly in a flat 
pan.  the heavier the pan the better.

Ingredients

• 250 g semolina

• 1 teaspoon salt

• 5 cl olive oil

• 250 cl cold water

• 1 loaf

Method
mix semolina and salt and oil, then add the water, and mix more.

form into a round and then add a little more semolina and cook slowly on a 
dry griddle, form more once on the griddle and as you push down the mixture 
use a spoon to push the sides in so it does not crumble.

once formed, turn up the heat to medium, cook for about 5 minutes on each 
side,  turn carefully.
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cook immediately, if you do not it will be hard once cooked.

the loaf will end up being about 1 cm think. 
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Bughrir
A cooked pancake, the action of the yeast aerates the batter, and heat from 
below drives the bubbles up and out, creating a many holed crumpet.  Most 
often plain but sometimes with orange blossom water

If made on the large side the resulting bread will be more frilly and airy, if 
made very small they will be similar to blinis.

Ingredients

• 250 g fine semolina

• 50 g white flour

• 1/2 teaspoon salt

• 1 teaspoon yeast

• 50 cl warm water

• yield 9 cakes
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Method
mix all dry ingredients, add water, mix with your hand to remove all lumps, 
then mix on high for 5 minutes in the blender, or whisk by hand for 10 
minutes.

then leave to stand in a warm place covered with plastic, or in a sealed box.

then cook in a non stick pan, no oil.  if your pan is non tefal then clean it 
when hot on with a little egg on a teacloth, this removes the rust and the 
taste. 

If you want you can add 1 teaspoon orange blossom water.

Sh’air
Made in a similar way to Harsha, but with large grains of barley

Ingredients

• 250 g cracked barley

• 1 teaspoon salt

• 1 teaspoon yeast

• 50 cl litre warm water

• a little barley for dusting

Method
mix barley with the salt and yeast and add most of the water, leaving about 5 
cl for later.

mix with your hand, use pressure to form the dough, for about 5 minutes, 
when it starts to feel smooth it is ready, then add the remaining water. then 
mix.  sprinkle extra barley on top and leave in a warm place in a sealed bowl 
or box for 20 minutes.

you know it is ready when the surface looks cracked.  push it back together 
and then form with wet hands into a flat round cake, then turn it out onto 

�11



the griddle, a tiny bit of oil may stop sticking ( a thick griddle, again the 
thicker the better )  on a low heat form the cake more with wet hands.

then turn up the heat a little and cook for about 10 minutes then turn over 
and finish for 5 minutes. 

if you use coarse cracked barley increase the water to 60 cl and pour this once 
boiled over the barley, then leave it covered overnight, in the morning there 
should be no residual water but the grains will be moist, now add the salt and 
yeast and continue as above. 
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