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What a night!! We had a great turnout of over 40 members,
guests and friends at the Egyptian Feast Night at
Cambewarra Hall. We were treated to an amazing menu of
authentic Egyptian food , created by Claude. A tremendous
effort on her part and her helpers. Our meal consisted of
starters - Labna (yoghurt spread), Hummus,
Taramasaalata, Dukkah, Pickles and Olives, Feta Filo
Pastry, Eish Shami (Arab bread) and Lahma bi Ajeen (meat
pizza) - main dishes - Kobeba bil Sanieh (kibbeh), Wara’
Einab (stuffed olive leaves) and Megadarra (lentil, rice and
fried onions) together with spinach and raisin salad, fried
eggplant, okra with tomatoes and cucumber and yoghurt
salad - and followed by desserts - Basbousa, Fresh Dates
and Halawa.

Most of us tried our hands at Backgammon, some were a
bit rusty but others showed a high level of expertise and
competitiveness. All highly enjoyable.
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