
sunday 13th of march @ goethe-institut niederlande
Herengracht 470, 1017 CA, Amsterdam

open mortars
please approach the table, no need to overthink; 

you will find plenty of herbs, nuts, oils and spices;
and mortars to combine them

bread interlude
you made the sauce. what better than to dip bread into it?

za’atar or sumac and onion sourdough focaccia

snack table
cacaus and balila  

turmus and fava beans
accompanied by flavourful drinks

the pumpkin
so sweet, so black, all you need  
just pumpkin and some time

fire flowers
fire roasted artichokes

on the round vessels we made to house the  
flowers while they get blackened on the fire

pickled roots
pickled carrots, beetroots, turnips  

together with cabbage and onion, a sour  
companion for the deep flavours that came before

a love brunch by Saja Amro and Anna Celda
prepared with lots of care, hosted by Salwa Foundation

there will be a table prepared for you to sit down 
next to a stranger and find love anew


