
 

Winter 2011 

The Official Newsletter of Friends of Jordan 

        Happy New Year! Wu kol am wu entom bill khair! 

 

Looking for a good spot to get your falafel fix now that 
you are back in Amreeka? The FOJ team has scoured the 

nation looking for the best Middle Eastern spots in the 
country and has compiled our findings to create the FOJ 

Guide to Middle Eastern Eats.  We tried everything from 

the shorabet addis to the moussaka stew, to make sure our 

restaurant guide will help you fill up and stay warm this 

winter.  

 We also have position descriptions and election dates 

so that you can rock the vote for the upcoming FOJ 

elections.  Finally, we tell you how you can support the PC 

Jordan Dead2Red running team to raise money for Peace 

Corps Partnerships.  

                                    All the Best, 

                                             Bess Nuland (J10) 

 
Highlights: 

 
FOJ Guide to Middle 
Eastern Eats (pg. 2) 

 
Elections (pg. 6) 

 
Dead2Red (pg. 8) 

 
 

Jordan Quick Links: 

 

Do you want up-to-date, 
unfiltered news about 

Jordan? 

Check out: 
 

AmmonNews 

http://en.ammonnews.net/ 
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POPPI’S ANATOLIA- Eugene, OR 
992 Willamette St 
http://poppisanatolia.com/ 
Price: $$$         
By Jaxon Love                          

     An iconic downtown establishment in Eugene, Oregon, Poppi’s has been serving Middle Eastern 

and Greek fusion dishes since 1987.  The restaurant is casual enough to attract the graduate student 

lunch crowd from the University of Oregon down the street, but hip enough to serve as a Friday night 

date destination. 

     The menu at Poppi’s ranges from $4-$9 for appetizers and $7-$15 for entrées.   I highly recommend 

the Dolmadakia Stuffed Grape Leaves for starters, followed by the Egyptian Moussaka Stew.  Top that 

off with a slice of the handmade Bakhlava, delicious. 

     If you’re arriving by car, be aware that parking in downtown Eugene can be troublesome during the 

workday.  After 6pm, parking is free in any of the city-managed garages.  In any case, Eugene is bike-

friendly, despite the frequently drizzly weather.  Get on your rain gear and cycle or walk to Poppi’s, 

that’s where Pacific Northwest culture meets the Arab world!   

                           Pricing Guide: 
 
$ $ $ $  Affordable for a PC Country Director 
$ $ $  Affordable for a PC programming staff  
$ $ Affordable for a PCV early in the month 
$ Affordable for a PCV at the end of the month  
 

     FOJ GUIDE TO MIDDLE EASTERN EATS 

 
    Gastronomy has always been an essential aspect of PCV life in Jordan.  From our first  

bite of zatar to our last holiday mansaaf, we were spoiled by the variety and quality of 

Middle Eastern food.  Though no restaurant will ever serve food as good as your host 

mom’s magluba, we hope that our culinary delights guide will evoke memories of the 

Hashemite Kingdom.  Sahtain! 
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MAMA AYESHA’S- Washington, District of Columbia 

1967 Calvert Street NW 
http://www.mamaayeshas.com/ 
Price: $$$  
By Tighe Flanagan         

Mamma Ayesha's is a family-run Middle Eastern restaurant in Adam's Morgan in Washington DC, 

named after it's Palestinian founder. The atmosphere was quite nice and the staff very friendly. 

I had dinner the other night with two Jordan RPCVs, Natasha Marwah (J10) and Emily Speiegel (J9). 

We started off with Khyar bil Laban (Cucumber Salad), Faatayir (Spinach Pies) and bread. The 

Cucumber Salad was delicious, as were the Faatayir 

(the latter being a little too lemon-y in my opinion, 

but well-liked by the others). 

 

Next I decided to try their Makloobah (cauliflower, 

carrots, chicken and spiced rice, served with 

homemade yogurt), mainly because I had never seen 

it on a restaurant menu before. We all decided that it 

was a fine dish, but definitely not on par with 

anything made in a Jordanian home. The 

cauliflower not fried as much as we would have 

liked. But the yogurt was absolutely amazing—perhaps the highlight of the entire evening! 

 

We also tried the Stuffed Combination, a sampling of Warak Inib Mahsi (Stuffed Grape Leaves), 

Malfoof Mahsi (Stuffed Cabbage) and Koo'sa Mahsi (Stuffed Squash). Aside from the yogurt mentioned 

above, the Koo'sa Mahsi stole the show as being one of the tastiest parts of dinner. The Warak Inib and 

the Malfoof did not seem to be spiced the same way and were lacking somewhat in flavor, whereas the 

Koo'sa was delicious and had much more going on. 

 

After dinner it was decided that it would probably should try at least one dessert, if only to have covered 

all our bases for the restaurant review. We decided on The Bird Nest, a circular phyllo dough pastry that 

was full of bright green pistachios, honey, and other goodness. It was a nice way to end our meal, and of 

course, zaki ktheer! It was slightly challenging to eat, especially if you happened to take overly-ambitious 

bites, but logistics aside it was a great combination of crispy dough, sweetness and nuts. 

All in all, with three people sharing appetizers and some main dishes, it came out to just under 

$18/person, minus gratuity. I will definitely be going back, and next time I want to try the couscous (I 

hear it's really good!). 
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ZAKI KABAB HOUSE- Near Berkeley, CA 

1101 San Pablo Ave 
Albany, CA 94706 

Price: $ 
By David Rosenberg 

      I was delighted to hear two years ago when I visited my brother 

while he still lived in Berkeley, that a new Middle Eastern restaurant 

had opened a few blocks from his house in the neighboring city of 

Albany. But “Middle Eastern” was all he could offer as a description. 

Intent to investigate further, I paid a visit with another Berkeley 

friend. And as soon as I arrived, I saw, smelled, and heard that Zaki 

Kabob House is and the Ayyad family that run it are distinctly 

Palestinian / Jordanian.  Mirrors, Masha’allah trinkets, and Argelah’s 

adorned the walls like they adorn living rooms, taxi cab dashboards, and rear view mirrors in Amman. 

Fresh aromas of hummus and kabob drifted from the kitchen. Live and recorded Ouyd music played, and 

Layla, who greeted and served us, spoke Arabic with drawn out aiyens and quafs pronounced as aiyens like 

most natives from Al-Quds (Jerusalem). 

        Being vegetarian, I quickly eyed the Veggie Lover Plates on the menu most of which were also 

labeled as vegan. Hummus, Baba ghannoug, falafel burger, moujadara, mudamas, fatoosh, tabouleh, 

mashweeya – the menu did not disappoint. And after staring in awe for about 20 minutes, we finally 

ordered the Baba ghannoug, falafel, mudamas, and fatoosh plates and soon dug into a wonderful, 

authentic meal capped with oven fresh khobis (pita bread). We sat a long, long time. Finally, with bellies 

stuffed, we blissfully ambled back to my brother’s house a few blocks away.  And on each subsequent 

return trip to Berkeley, I have also enjoyed the same amazing vegetarian plates as take away. 

Right in the heart of Brown University on Thayer Street, this 

family run Syrian restaurant is a great place for a falafel 

wrap. There is almost always has a line at the counter but they have a very efficient system, so it 

moves quickly.  No small talk, just savory food. The falafel wrap is big - definitely enough for a 

meal.  And it's $5!  But the price isn't the most important thing.  It's delicious! 

      There is seating inside at tables/booths, as well as a counter with stools along the window, and 

there are also some sidewalk tables for people-watching weather.  Everything is kept very clean as 

the tables and cooking area are constantly being wiped down. I love this place! 

 

 

East Side Pocket- Providence, RI 
278 Thayer St                      
Providence, RI 02906                                        
http://eastsidepocket.com/                               
Price: $     

By Sarah Antaya 
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Moustache- New York, New York 
90 Bedford St 

West Village                           

http://www.moustachepitza.com/ 

Price: $$$ 

By Bess Nuland 

    Moustache is a cozy Middle Eastern 

restaurant with 3 locations throughout New 

York City. Our group of food critics (who 

all lived in Jordan at some point in their 

lives) were please to find a beer selection 

that included the local Lebanese beer 

Almaza as well as the Jordanian PCV 

favorite, Amstel Light.   

     We ordered an array of dishes and breads 

to share. The lentil soup was not traditional 

Jordanian shwarabit addis, but it was perfect 

for a cold winter night. The lamb pizza got 

mixed reviews but the hummos and 

babaganough were enjoyed by all. The 

highlight of the meal was the lentil and bulgur 

salad which was so delicious that the critics 

fought over the small salad plate for a few 

minutes before wisely deciding to get another 

order.  

Marrakesh- New York, NY  
Amsterdam Ave (bwtn 142-143) 
Harlem                             
Price: $ 
By Bess Nuland 

A true hole-in-the-wall, this small café does 

not have a website, but it does have the best 

(and cheapest) falafel and yogurt dip I have 

ever had in the United States. Complete with 

hilu decorations, questionably titled dishes 

such as “meat salad”, and an older Moroccan 

waiter who often sits down with you at the 

table to chat, visiting this restaurant feels like 

being transported back to the Middle East. 

Offering traditional dishes such as hummus, 

shwarma, falafel , and babaganough, 

Marrakesh also features a delicious array of 

tajines, a traditional Moroccan couscous dish. 

My roommate and former RPCV from 

Morocco introduced me to this place and 

each week we take a pilgrimage to the café to 

get a much needed falafel fix.  
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 FOJ Officer Descriptions 

      President 

• Arranges and conducts officer meetings 
• Acts as liaison between the organization, the community, the National Peace Corps 

Association, Peace Corps Washington and other National Peace Corps Association 
groups 

• Recruits officers if a position is vacated between elections 
• Ensures that the Bylaws are upheld 
• Presents a report of the Association’s activities at the annual meeting 
• Calls special officer meetings if/when necessary 
• Receives and approves, along with at least 6 members, amendments to the FOJ 

ELECTIONS 

February is here and FOJ elections are upon us! Joining the FOJ team is a wonderful 

opportunity to continue supporting the country we called home for two years, reconnect 

with the Peace Corps Jordan community, and to aid volunteers currently serving in 

Jordan. We still have vacancies and need candidates for President, Membership 

Coordinator, and Fundraising Coordinator (see officer descriptions below). 
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Fundraising Coordinator  

The Fundraiser is responsible for organizing physical and virtual events that bring 
members together for the purpose of raising money to be used for Friends of Jordan grant 
programs and other group operations.   

Duties of the Fundraiser: 

• Develops and coordinates fundraising activities to meet the annual goal:  example 
activities include an annual Ramadan “Night-In” Fundraiser, a banquet iftar dinner, 
silent or on-line auction of Jordan related paraphernalia, or pitches to other 
organizations with an interest in Jordan (such as the Jordan Embassy in D.C.).  
Personal interests and creativity can guide the format of these events. 

• Consults with Board Members to establishes the target fundraising amount for the 
year 

• Works on funding for new programs that are not contained in the annual fundraising 
goal and other events that may arise 

• Maintains a network of member contacts from each volunteer service group (J-1, J-2, 
J-3, etc.) to serve as the person to approach association members if/when asking 
members to contribute individually 
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Peace Corps Jordan Kicks Off the 50th Anniversary of 
Peace Corps with a 240KM Run 

 
On March 3rd, 2011, Peace Corps Jordan will field a 10 person team to 

compete in the 14th Annual Dead 2 Red race. This event starts at the Dead 
Sea, at the lowest place on earth, and ends 240KM later in Aqaba, on the 
Red Sea. 

Peace Corps Jordan decided that this event would be a good 
opportunity to highlight that 2011 is Peace Corps’ 50th anniversary!  At the 
same time, Team Peace Corps will be raising money for the Peace Corps 
Partnership (PCP) Jordan Fund to support small, community based projects 
that volunteers and their communities propose.  Each team member has 
pledged to raise $1.00 for every kilometer of the race to donate to this fund. 
PCP funds have been used to support many community activities including 
youth games that promote healthy lifestyles and GLOW (Girls Leading Our 
World) camps that educate and encourage young women to be 
leaders.  PCP has funded projects in areas of special education, ICT and 
teacher training. It is an important resource for volunteers and also a way 
that family and friends of those serving as Volunteers in Jordan can be 
involved and support the Peace Corps program. 

If you are interested in supporting Team Peace Corps Dead 2 Red 
please go to   www.peacecorps.gov and click on Donate to Volunteer 
Projects and follow the links to the Jordan Country Fund. 

  
Your contributions and support will be greatly appreciated 

  
GO TEAM PEACE CORPS 

 


