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Uma manchete da revista The Cut, de Nova York esta semana disse tudo: "Finalmente algumas
boas noticias para Katy Perry" - ou seja o anuncio do MTV que a pop star recebera um prémio
Video Vanguard giochi casino online giochi casino online premiagcédo no dia 11 setembro e
realizard uma medley dos seus maiores sucessos.

Presumivelmente isso ndo incluira nenhum dos singles antecipado de seu novo album, 143.
Lancado giochi casino online julho. A faixa principal No World da Mulher ganhou panes
universais no mundo feminino - incluindo um resultado Gnico do Guardian 2010 enviando uma
resenha com apenas 1 estrela para o que os criticos perceberam como giochi casino online
mensagem feminista-girlbosse antiquada e {sp} segundo Perry satirizou a visdo masculina — mas
pareceu aos telespectadores perpetuar diretamente esse disco 1.

Segundo single Lifetimes, uma cancéo da Eurodance sobre o amor de Perry por giochi casino
online filha bebé esta definido para bater no 570 lugar na sexta-feira (ele ainda nao vai grafico
nos EUA até a proxima semana). "Essa musica foi mais condenada depois que as llhas
Baleares'ministério do agricultura e pesca' ambiente natural disse a empresa produtora atras seu
{sp} Formentera estava sob investigagao pela falta proteger os regulamentos necessarios. Eles
foram um representante ao processo associado Katy € dito Capitol area Um

Chermoula: a "flavour bomb" of Maghreb cuisine

Chermoula is a marinade that originates from the Maghreb region of North Africa, specifically from
Morocco. It is often referred to as the "emblematic marinade of Maghreb cuisine" and its name
comes from the Arabic verb chermel, which means "to rub or marinate something with a spice
mix". The three main ingredients of chermoula are garlic, olive oil, and fresh herbs, making it
similar to an Italian salsa verde but with a distinct North African flavor profile.

The herbs

The most important ingredient in chermoula is a combination of coriander and flat-leaf parsley,
which are used in equal proportions. The herbs add a unique flavor and depth to the marinade,
and can be adjusted to taste. Some recipes call for more coriander, while others use more
parsley.

The flavorings

Garlic is a key ingredient in chermoula and can be adjusted to taste, with some recipes calling for
just one clove and others using up to a dozen. Cumin is also commonly used and enhances the
flavor of the herbs without competing with them. Saffron, on the other hand, is often included but



can be difficult to detect in the presence of strong flavors such as garlic and red pepper.

The acid

Not all chermoula recipes include acid, but it can be added for flavor and to help melt the bones of
a whole fish when marinating. Fresh lemon juice is the preferred acid, as it provides a cleaner and
more refreshing flavor compared to vinegar.

The method

Chermoula can be made by finely chopping the ingredients or using a pestle and mortar to
release the oils. The texture of the chermoula can be adjusted based on its intended use, with a
coarser texture preferred for a condiment or salsa and a smoother texture preferred for a
marinade or rub.

The fish

Chermoula can be used with a variety of fish, including sardines, tuna, and mackerel. It can be
used as a marinade for whole or filleted fish, or as a condiment for grilled or fried fish. It pairs well
with lemon and can be used to make a small-scale fish tagine.

Perfect chermoula fish recipe

Ingredients

- 3 plump garlic cloves

- 1 tsp salt

- 1 tsp ground cumin

- Y2 tsp sweet paprika

- Y% tsp hot paprika

. 75g fresh coriander

. 25¢ flat-leaf parsley

- Juice of 1 lemon

- 1 preserved lemon (optional)
- 2 tbsp olive oll

- 4 white fish fillets, scaled and cleaned

Instructions

. Make a paste with the garlic and salt in a mortar, then stir in the cumin and paprikas.

. Finely chop the herbs and add them to the mortar, pounding them to a chunky paste.

. Stir in the lemon juice and olive oil (or use a food processor).

. If using the preserved lemon, chop it finely and stir it into the chermoula. Taste and adjust
the seasoning if necessary.

5. Brush the fish with chermoula and marinate for at least one hour (up to eight hours if

possible).
6. Grill the fish for two to four minutes on each side until cooked through.
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7. Serve with the remaining chermoula and lemon wedges.
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