
 

 

Lesson 6:    

Mizrahi Cuisine 
 

Appendix B -   Flavors of the Middle East

 

Note to Teacher: 

 
This packet can be divided 
into two parts.   

1) Informational reading 
titled “Flavors of the 
Middle East”  

2) Student Worksheet 
titled “Flavor Profile 
Research:  Middle East” 

To prepare for lesson, you 
may choose to print, staple 
and collate this document 
as two separate 
documents to save paper.    

This option also allows the 
teacher to reuse the 
information packets for 
future lessons. 

 

 

 

 



 

F 

Flavors of the Middle East 



 

 

 

 

 

 

 

 

 

 

https://www.ecoliteracy.org/sites/default/files/CELWorldFlavor-Profiles.pdf 
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Name  _____________________________________________    Date ________________    Class_________________ 

 

FLAVOR PROFILE RESEARCH: Middle East 

 

 

1. On which continent is Israel located?  

     Color Israel on the map. 

 

2. From what countries did Jews in the Middle East and North Africa 

migrate to Israel? Color and list the different countries on the world 

map. 

________________________________________________________

________________________________________________________

________________________________________________________

________________________________________________________

________________________________________________________

________________________________________________________ 

 



 

 

 

3.  Review the information from the flavor profile reading with the 

images.  

What ingredients and seasonings are commonly used in Middle Eastern 

food?  

 

Meats:  

 
Fruits: 

 

 
Vegetables: 

 

 
Grains: 

 

 
Dairy: 

 

 
Spices: 

 

 

 

 

 

 

https://www.ecoliteracy.org/sites/default/files/CEL-World-Flavor-Profiles.pdf 
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