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SOME MORE

Anita's favorite Persian dishes:

To eat: Ghormeh Sabzi

Translated, “Ghormeh” means “stew” and
“Sabzi” means “herbs” — and that's exactly what
it is: a stew with lots of herbs, beef or lamb, dried
limes, beans, and rice, which has to simmer for
a very long time to ensure the meat is tender.

To cook: Djudjeh Kabab
Traditional Persian chicken kebab that is simple
and delicious!

For dessert: Faloodeh

Rose water ice cream. Anita has never made
this herself, but she always orders it for dessert
at the restaurant.

To drink:

With meals, Anita loves to drink dough, a savory
yogurt drink with mint or rose petals. And of
course: strong black tea is a must after a
Persian meal!
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INSPIRATION... g@:
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Persian cuisine on social media:
@persianmamablog: Anita's go-to source for
Persian recipes. The recipe for fereni is also from
there.

@theiranianvegan: an interesting account that
makes non-Persian recipes Persian—and vegan!
Anita recommends trying out the Persian-style
potato salad recipe!

Anita's favorite restaurant:

Her favorite restaurant is “Shandiz” on Dachauer
StraRe in Munich. It's very close to the main train
station and therefore easy to reach with the
“Deutschlandticket”! There are also many other
Persian restaurants in this area. According to
Anita, however, Shandiz serves the most
delicious Persian food she has ever eaten—
apart from her grandmother's, of course.

- If you're a student and don't have the money
to eat out, the lunch menu might be something
for you. From Monday to Friday, 11:30 a.m. to 2:30
p.m., the prices are more affordable!
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Merci, Anita!

“Dorm Room Delicacies” is a recipe
collection published by the .
International Office of the University of
Augsburg. It aims to encourage
intércultural exchange and help
international students feel at home in
Augsburg by cooking familiar dishes
from thelr home countries.

All recipes are available
online and can also be
downloaded for printing:

We'd love to hear from you! Share your
own favorite recipe with us and help
fellow international students settle into
life in Augsburg.

- info@daa.uni-augsburg.de

Thank you and gl> yisgs NOOSH-E JAN!

miA UNIVERSITY OF
AUGSBURG

International Office
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