Ma’amool  Biltamer

Ingredients :

1Kg wheat flour.

500g butter

1Kg dates

8 tea spoons of orange flower water (arabic ma' l-zaher, French Eau

de fleur d'oranger)

Powder sugar.

(for approx : 45 little pieces)

Method :

Remove dates' hearts then cut them, (like each date into 6 or 8

pieces) put them into a casserole and add about 15 normal spoons

(French: cuillere de soupe) of water, cook them for about 15 mn on a

low fire while stirring and trying to smash the pieces in order to have

a kind of a homogeneous dough. Then let them cool.

Meanwhile cut the butter into small cubes and add them to the flour

then rub them together till they look like little bread pieces (in

French comme la mie de pain ).

Put the flower water into a small pot and add to it about 8 to 10

normal spoons of water, mix then add the mixture to the flour and

butter while trying to get the liquid homogeneously into the dough

(you can use a knife or a fork to get the liquid inside). Then rub

until you obtain a homogeneous dough. Keep it rest for half an hour

or 40 minutes while covering it with a tissue.

Take a part of the dough and make a cylinder out of it, approx 3 cm of diameter, then cut the cylinder into equal pieces of 2 cm approx of

thickness. Take each of the pieces and make a ball out of it then make

a hole in it with your thumb while holding it in the other

hand. Continue rolling it around your thumb to shape it like a an

arabic coffee cup. Then fill it with about 1 1/2 tea spoon of dates,

close and reshape. Continue until the end of the dough or the dates

You can decorate the pieces with a fork, by doing some drawing on

them. If you have the a wood "shaper" (arabic: qAlib). Then you can avoid the thumb part and maybe you'll have better decoration on your ma’amools.

warm the oven to 180 C approx, butter an oven "plateau" place the

ma’amools and cook them for about 25 to 30 min (the dough becomes hard and they start to have a little bit of red color).

After taking them out, powder them with the powder sugar, then let

them cool.

