WOWA Arabic (Khuzestan), by Bettina Leitner
Text F
speaker 08 (female, 30)

1 masmiute 7akle Safabiyye, gabal
yastafadun-ha.
2 al-simac ytahun bi, yyabsun-e — ayy sima¢

ma- aktar $i simac al ysidune man al-hor,
yastafadun-e.

3 yyabsune, w-an-nob, bafad fatra, al-simac
ila yibas ytohun bi ygassrune.
4 gassaro, n-nob ytabbu-lhum ras basal falia

w yhamsiun-e b-aswayy dahan, hamso dahan
da.. Swayy at-tamate ytoggu rande[1] falthe

w dabbo fall.

5 anhammas aSwayyun, an-nob hattaw
al-hawar falia, al-kurkum, Swayyun falfal.

6 w-an-nob al— yhuttun al-bamye falia, Swayy

ysutun-he, w-an-nob yhuttiun al-may,
yfuwwr-la fuwra fuwrten, atsir akla tayyba,
malat masmiita.

7 al-hassu, at-tahin, yebas.

8 al- ah anyib hal-tahin mal al-xubaz, ntih bi,
nhamse.

9 w aku hawar, angulu-la hawar mal hassu,

huwa man Sagar aktar $i yastafadine.

10 ntih bi kallo hada — nohmes at-tahin
wa-nhutte Swayyun dohan fala I-hassu, fala
t-tahin.

11 n-nob nhutt huwa al-hassu, w-anhutt
al-may, w-antigge sot fala I-gas.

12 yfur farad fora forten, ysir hassu.

13 l-al-mara al tawha walad, yastafadin aktar
Si.

14 w-al-omhammar, al-amhammar ytohun
b-al-tamur.

15 hattaw al-tamur b-al-may.

16 marradaw al-tamur, talfaw al-fusam mal-e,
lo-gsur mal-e.

17 an-nob Saxlo.

18 Saxlo, bass al-may mal-e hattaw fa-l-gas,

yabaw taman, hattaw fala | had al-tamur
gamaw ysutin bi.

19 halat ydull ysutun bi, manala ma yatalabas
at-taman w-at-tamur nuwiyye, ysir hass— ah
mhammar.

20 w aklat al-mahrug as-sabfa, huwa had,

ha-I1-§és al-yabas.

21 an-nas gabul tastafadha m(an) fad-ha, 2l
wadfayat-ha (situation) mu tamam.

22 ytahun b-al-fes ytoltun-e w yhuttun gidor
mal may w yhuttun ha— al-fes, w yhuttun

masmute is a traditional dish, in former times
they made it.

They take the fish, dry it - any (kind of) fish
what-, mainly the fish they had fished in the
marshes, they use [for this dish].

They dry it and then, after a while, when the
fish is dry, they take it and peal it.

They peal it and then they bundle on it an
onion and roast it with some oil, da.. some
tomato you grate on it and threw it in/mix it.

It gets roasted a little and then they put the
spices on it, curcuma, some pepper.

An then the - they put the okra on it, they stir it
a little and then they put the water, let it boil
once or twice and it becomes a delicious meal,
called masmata.

For hassu, you dry the flour.

The- we bring this flour (the one we use) for
bread, we take it and roast it.

And there are spices, we call them spices for
hassu, it’s mainly of trees, they use it.

We take all this - we roast the flour and we put
a little bit butter on the hassu, on the flour.

Then we put this hassu, and we put water, and
we turn on the gas (oven).

It boils once or twice, and it becomes hassu.
For the woman who hasa just given birth, they
use it particularly.

And the mhammar, (for) the mhammar they
take dates.

They put the dates in the water.

They smashed/squeezed the dates and cleared
them of their kernel, their.

Then they strain it (the rice).

When they have sieved it, only its water, they
put on the gas (oven), bring the rice, put it on
the, on these dates, they stir them.

Like you keep stirring it, until the rice and the
dates stick together/are intermixed, it becomes
hass- ah, mhammar.

And the dish mahriig as-sabfa is that, this dry
bread.

The people in former times made it, if they
didn’t have a lot of money.

They take the bread and rip it in pieces and put
a pot with water and put ha- the bread and put
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lumition wa-Swayy kurkim, w maloh.
wa-dall ysu —w al-may — w-atdallun ysutun
bi.

manala-ma ykudd ritha, Swayyun yigmad,
w-ysir mahrug as-sabfa.

w aktar $i ham akle Safabiyye huwe
I-mtabbag, aktar b-as-Samal, Samal
al-ahwaz yastafadine, huwa hay al-akle.
al- samke ytulfun-he malt al- man al-hor
ysidun-he w hiyye al-banniyye.

ysidun hay as-simce, ygassliunhe
b-at-tamam, kattaro-ha (beiseite/bereit
legen), kattaro-ha an-nob ytubxin at-tamon.
w bazlaw at-tomon, (y)hatton falia kasmas w
kurkum fala at-tomon.

an-nob yyibun as-samake, yhuttun tahat
al-qable.

yhuttin dohan w Swayyin hamad.

yhuttun hadoar, an-nob yyibun as-samake,
yhuttunha fala batonha, taht al-qable.
yyibun at-taman, yhuttune fog-he w
yhuttune fala I-qas.

ydalilun hadra w ydull, Swayy Swayy
yastuwi.

hay ygulilha mtabbag.

w akl al-fasa, gabal yaSni hassa w bafd
aktar an-nas al-ahwaziyyin bihibbiun
al-fasa b-al-l1al taman, w roba, halib, tamur
yastafadun.

bagiyyat an-nas, yafni hadol al fad-hum
haywan, yafni gafdin ba-gonub aktar $i he¢
akal yhabbun, taman w halib w roba,
b-al-lial.

w la, w al saknin la b-al-magrib mal
al-ahwaz w hay aktar $i la, matal b-al-lial
yhabbun al-fasa mal-hum ybikun bagille,
bikun st magli, matal butiata magliyye, lo
bayandan magli, aktar $i hé¢ si bahabbun.
w-al-Samal mal al-ahwaz, la aktar $i
yhabbun — yafni slon agilla¢ — samac, simak
yaklun b-al-lial.

$1 xafif, b-al— matal yhabbun roba w fés,
yhabbun xiyar w tamata, ytarbun w yaklun,
mu lazem yafni akel $i taqil.

nteh ba-diyay, ab-batna yhuttin Swayyun
taman w kasmas$ w falfal 7aswad w -hawar.
anhutte b-batn ad-diyaye, w-ansidd-ha
d-diyaye.

Sidd arlihe, xatar la tohtall b-al-marag
w-yatlaf al-hasu mal-ha; w-al-busal ntogg
asway rande, w-anhass abatonha w nagli

two limes and some curcuma and salt.

And you stir- and water- and you keep stirring
it...

...until it becomes solid, (when) it has
congealed a little, and it becomes mahrug
as-sabfa.

And also a very popular dish is the mtabbag,
particularly in the north, in the north of Ahwaz
they consume it, it’s this dish.

The- they take a fish of the marsh, they fish it
and that (fish) is called bannayya.

They fish this fish, they wash it carefully, put it
aside, they put it aside and then they cook the
rice.

And they strain the rice water, put on it raisins
and curcuma, on the rice.

Then they bring the fish, and put (it) in the pot.

They put butter and some lemon.

They put (that) under (the fish?), then they
bring the fish, they put it on its belly, in the pot.
They bring the rice, put it on it (on the fish) and
put it on the gas (oven).

And they reduce the fire, and it stay, slowly
slowly it cooks.

This they call mtabbag.

And the dinner, in former times, well (now or)
still most of the people of Ahwaz like for dinner
at night (to have) rice, yoghurt, milk, dates,
they consume.

The other people, so those who have animals,
living in the south, they mainly like (to eat)
this/such food, dates and milk and yoghurt, at
night.

And no, those living in the west of Ahwaz and
so, mainly not, like at night they like their
dinner to be beans, to be something fried, like
fried potato, or fired eggplant, mainly these
things they like.

And in the north of Ahwaz, no mainly they like -
how should | tell you - fish, fish they eat at
night.

Something light, with - for example they like
yoghurt and bread, they like cucumber and
tomato, they cut and eat them, it doesn’t have
to be something heavy.

We take the chicken, in its belly we put some
rice and raisins and black pepper and spices.
We put that in the belly of the chicken, and we
close the chicken.

Close its legs, so it doesn’t open in the sauce
and its filling won’t come out; and we grate a
little onion, and we fill its belly and we fry the
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ad-diyaya w anhuttha b-al-marag, atfur,
marag ad-diyay.

hay ham aktar si al-ahwaziyyin, w-al- simal
al-ahwaz ham yastafadin hay al-akle, diyay
amhasse.

ba-gol simaliyyin mal al-xafa?iyye
bigulilha digag amhasse.

fad-na al-xubz ntih b-had hal tohin, tohinna
ahna mal al-hunta, nfagna fayan, b-idiane,
yaSni yaxtamar nhutt nastafad falia sawde,
xumra malat fayin w malah, w nafayne.
masafat safa ila sahtion, ykudd ruha,
al-fayin w an-nob tali rrawwi ab-siniyye.
w-an-nob anxubz-e b-at-tannur.

anxubze yitlaf fes, halu.

al-halib, al yhalbii man al-yamisa lo man
al-haysa, fawra fala I-gas, yfur, w n-noba
yubrad.

mi yubrad yaSni ysir talag hél, la, ydall
saxan, ada dall saxan, an-nob nhutt fale
Swayyun roba, nrawwab-ha, ysir roba.

Swayyun roba nhutt falia, bisir roba.

on-nob mon bafad nrawwabnaha ala
s-subuh, l-al-fasar, ma nhuttha b-al-yaxcala,
mn-as-subuh al-hadd sl-Sasar barra

b-ad-dar, bacan dafi.

n-nob nfayanha nsufha saka robatha,
nhutthe b-at-tallage.

walakin al-gemar, nfawwar al-halib, anxalli
barra.

yibrad, an-nob ansil-e nhutte b-at-tallage,
b-al-lial, an-nob natalfa, anlomm al-wayah
mal-e, sayar giyymar.

yibrad, an-nob ansil-e nhutte b-at-tallage,
b-al-lial, an-nob natalfa, anlamm al-wayah
mal-e, sayar giyymar [1].

az-zabda, hiyye roba, anhuttha farad aku
matal al-mafun, ngalle sigge, sigge.

anhutt ar-roba w nxudd-ha, he¢ anxudd-ha,
batsir laban.
al-laban, as-yogad bi? yogad bi az-zabad.

natlaf al-zobda mon fand-e .

al-gaban, al-halib, nahlib al-gamuse, bass
ma nfawwr al-halib, la.

w huwe saxan man al-yamiuse 10 man
al-bagara.

chicken and we put it in the sauce, it boils, the
sauce of the chicken.

This also particularly (among) the people of
Ahwaz, and in the north of Ahwaz this dish, the
filled chicken, is consumed.

In the speech of the people of the north in
Xafa?iyye they say digag amhasse.[1]

(For) our bread we take this, this flour, our
wheat flour, we make a dough, with our hans,
well it ferments, we put we use for it baking
soda, dough yeast and salt, and we knead it.
After one or two hours it becomes hard, the
dough, and then we form balls on the tablet.
And then we bake it in the oven.

We bake it and it turns into bread, delicious.
The milk, that they milk from the buffalo or the
cow, you boil it on the gas (oven), it boils, and
the it cools down.

It (shall) not cool down (a lot) like it becomes
like ice a lot, no, it stays warm/tepid, when it
stays warm, then we put on it some yoghurt,
we make yoghurt and it becomes yoghurt.

We put on it some yoghurt, it turns into
yoghurt.

Then, if we made the yoghurt in the morning,
until the evening, we don’t put it in the
refrigerator, from the morning until the
evening (it stays) outside (of the refrigerator) in
the house, win a warm place.

Then we see, we check if the yoghurt curded,
we put it in the refrigerator.

But for gémar, we cook the milk, and leave it
outside.

It cools down, and then we take it and putitin
the refrigerator, (leave it there) for the night,
then we take it out, and we gather the surface
of it, it has become giyymar.

It cools down, and then we take it and putitin
the refrigerator, (leave it there) for the night,
then we take it out, and we gather the surface
of it, it has become giyymar.

The butter, it is (made with) yoghurt, we put it -
thereis a tool/device, we call it sigge, sigge
(“butter hose”).

We put the yoghurt and we shake/butter it, like
this we butter it, it becomes laban.

The laban, what does it contain? It contains
butter.

We take the butter from it.

(For) The cheese, (we get) the milk, we milk the
buffalo, but we don’t boil the milk, no.

And it (the milk) is (still) warm from the buffalo
or the cow.
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w anhutt — aku farad hubub w aku farad
matal at-tahin, ygulule xumra malt
al-gaban.

anhuttha fala I-gaba— al-halib w anxalli.
man bafad fatra nalga matal ar-roba sayar.

anhuttha farad gatfa, nlabbas al-gatfa.

an-nob ham mfaddin-a fatra nayi nhall
al-gatfa sayar gaban, ngassas-a, w natlaf
al-gaban.

aklat og-carfan, nasteri carfan malat
al-afyul, malat al-hawayas.

al-afyul as-sagar, xo, carfanhan yatlaf
Zaladd.

anyib ac-carfan, annaddafhan b-at-tamam.
naddafnahan, an-nob anyib al-lablabi -
ab-zamanat gabul ma ¢anu ystafadun
lablabi, yhuttun tomon.

yab ac-carfan anhuttha, w-anhutt al-lablabi
w-anhutt aSwayyun taman w-anhutt may
falye w tum w ntigg ah nuthan at-tum w
dibbe faliyye.

bass, kun harfi, matal b-al-xamse as-subuh
ahna rracib-han ila arid-han l-al-gada
b-as-subuh, b-al-xamse as-subuh ahna
anhutt-han fal al-gas (=rracibhan).
yfuwwran girib l-as-safa b-al-ahdafas
natrab-anna ras busal, w oanhutt folfal,
anhutt hawar faliyye w mafgune,
b-anhall-ha w anhutt-ha faliyy.

w ansot-ha w an-nob anxalli fa-1-gas yfur.

al-hadd ah safa safaten yfur yitlabas,
yastuwi ysir Zaladd zad.

And we put, there are some pills and there is
something like flour, they call it xumra for
cheese.

We put it on the chees- the milk and leave it.
After a while we see that it has become like
yoghurt.

We put a piece (of cloth), we cover (it with) that
cloth.

Then, after another while has passed, we come
and open that cloth and it has become cheese,
we cut it and take out the cheese.

(For) aklat ac¢-Carfan (“cow/sheep legs”) we
buy legs (and foot) of calves, of cows.

The young calves, well, their legs are more
delicious.

We bring the legs, we clean them well.

When we have cleaned them next we get the
chick peas - in former times they didn’t use
chick peas, they put rice.

He brought the legs, we put it, and we put the
chick peas and we put some rice and we put
water on it and garlic and we ... 3h we grate
the garlic and scatter it on it.

But, it has to be early, like at five in the
morning we put it (on the stove) if | want them
for lunch, in the morning, at five in the
morning we put them on the gas (oven).

They cook for like until eleven, we cut an onion
and we put pepper, we put spices on it and
tomato sauce we spread and put it onit.

And we stir it and then we leave it on the oven
to cook.

Until um an hour or two it cooks and
intermixes, it cooks and becomes the most
delicious dish.
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