Broad beans are the region’s most produced crop.

Algeria, Egypt, Libya, Morocco and Tunisia are countries were pulses are used
extensively in cookln?. In addition to a variety of dishes such as hummus and falafel

in which chickpeas play a central role, lentils are included in salads,
purees and soups.

During Ramadan when Muslims fast during the day, pulses are an important food.
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Chef Mohamed Fedal
(left, with hat) selecting dry pulses
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