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Michael E Dergosits, Esq.

Barbara L. Friedman, Esq.

Dergosits & Noah LLP

Three Embarcadero Center, Suite 410
San Francisco, CA 94111

Attorneys for Applicant Soma Restaurant Group, Inc.
In the Matter of Application Serial No. 85/832,006

Mark: LADY & THE SAJ
Application Filed: January 24, 20143

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORE THE TRADEMARK TRIAL AND APPEAL BOARD

Saj, Inc.
Opposition No. 91214220
Opposer,

ANSWER TO NOTICE OF OPPOSITION
V. AND COUNTERCLAIM

Soma Restaurant Group, Inc.

Respondent/Applicant

Soma Restaurant Group, a California corporation with a business address of 246 Second
Street, Suite B San Francisco, California 94105 (“Soma” or “Applicant™), states and alleges as
follows in response to Saj, Inc. (“Opposer”) in the above entitled action.

ANSWER TO NOTICE OF OPPOSITION

1. Soma lacks sufficient knowledge and information to form a belief as to the truth or
falsity of the allegations in Paragraph 1 of the Notice of Opposition and on that basis
denies them.

2. Soma lacks sufficient knowledge and information to form a belief as to the truth or
falsity of the allegations in Paragraph 2 of the Notice of Opposition and on that basis

denies them.



. Soma admits that Registration No. 3,782,634 issued on April 27, 2010, that it covers
“breads and dipping sauces” in Class 30 and “restaurant services” in Class 43, and
claims a first use date of August 25, 2009. Soma lacks sufficient knowledge and
information to form a belief as to the truth or falsity of the remaining allegations in
Paragraph 3 of the Notice of Opposition and on that basis denies them.

. Soma lacks sufficient knowledge and information to form a belief as to the truth or
falsity of the allegations in Paragraph 4 of the Notice of Opposition and on that basis
denies them.

. Soma lacks sufficient knowledge and information to form a belief as to the truth or
falsity of the allegations in Paragraph 5 of the Notice of Opposition and on that basis

denies them.

. Admitted.

. Soma admits it is the listed owner of Application No. 85/832,006, denies that the
mark covered by the application is LADY AND THE SAIJ, admits that the application
covers “Staple foods, namely, bread, pita bread, sauces, and marinades” in Class 30
and “restaurant services” in Class 43, and admits that it filed this application based
upon an intent to use the mark.

. Soma repeats its responses to each and every allegation set forth in Paragraphs 1
through 7 of the Notice of Opposition.

. Soma lacks sufficient knowledge and information to form a belief as to the truth or
falsity of the allegations in Paragraph 9 of the Notice of Opposition and on that basis

denies them.



10.

11.

12.

13,

Soma denies the allegations in Paragraph 10 of the Notice of Opposition.

Soma denies the allegations in Paragraph 11 of the Notice of Opposition.

Soma lacks sufficient knowledge and information to form a belief as to the truth or
falsity of the allegations in Paragraph 12 of the Notice of Opposition and on that basis
denies them.

Soma denies the allegations in Paragraph 13 of the Notice of Opposition.

AFFIRMATIVE DEFENSES

. United States Trademark Registration No. 3,782,634 for the mark SAJ is invalid and

void because the term “SAJ” is descriptive or generic for the goods and services for
which it is registered and lacks secondary meaning.

Upon information and belief, the SAJ registration is invalid and void because
Opposer has only used the mark SAJ MEDITERRANEAN GRILL and does not use
the mark as registered.

There is no likelihood of confusion between any of Opposer’s marks and any of
Soma’s marks. Likelihood of confusion is avoided by, inter alia, the differences in
appearance, sound, and connotation of Applicant’s Mark and Opposer’s Mark.
Opposer’s attempt to claim exclusive rights in a descriptive term and then use the
resulting improperly attained registration to suppress the use of a dissimilar non-
confusing third-party mark constitutes trademark misuse.

Opposer fails to state a claim upon which relief may be granted.

Opposer’s claims are barred by the doctrine of unclean hands or other applicable

equitable principles.



COUNTERCLAIM

. To the best of Applicant’s knowledge, the name and address of the current owner of
Registration No. 3,782,634 for the mark SAJ is Saj, Inc. 6955 South York Street
Centennial, Colorado 80122.

. Applicant, Soma, hereby petitions to cancel Registration No. 3,782,634 on the
grounds that the term “Saj” is merely descriptive under Trademark Act section

2(e)(1), if not generic, and registration of this mark was, therefore, improper.

. Applicant asserts this counterclaim in accordance with 37 C.F.R. 2.106(b)(2) and 37

C.FR. 2.114(b)(2) of the Trademark Rules.
. The term “SAJ” is the generic term for, or at best merely describes, a particular type
of Mediterranean bread.
. The PTO recognize the term “Saj” as a descriptive term and required that it be
disclaimed from Soma’s two applications for LADY & THE SAJ (85820661 and
85832006). In an Office Action dated April 24, 2013 against Application No.
85820661, the PTO wrote:

Applicant must disclaim the descriptive wording

“Saj” apart from the mark as shown because it merely

describes an ingredient, quality, characteristic, function,

feature, purpose, or use of applicant’s goods. . .
It then attached evidence showing that the term refers to a type of bread. Copies of the
Examining Attorney’s evidence are attached as Exhibit 1. Attached as Exhibit 2 is

additional evidence of the descriptive meaning of the word “Saj.”



6. More significantly, Opposer itself has acknowledged the fact that the term “Saj”

identifies a particular type of bread. Opposer posted the following message on its

Facebook page on November 22, 2013.

Saj Mediterranean Grill
Mowamber 22, 2013 ¢

I got to have an awesome conversation about what "SAT" actually
means today with one of our amazing guests, so I thought I'd
share it here with you all as well!

Like * Comment - Share s

7. Because Opposer has opposed Applicant’s mark based on the SAJ mark shown in the
invalid Registration No. 3,782,634, Soma will be damaged by the continued

registration of this invalid and void registration.



WHEREFORE, Applicant respectfully requests that the opposition be dismissed with
prejudice, and that Applicant’s counterclaim be sustained and Opposer’s U.S. Trademark
Registration No. 3,782,634 for the mark SAJ be cancelled.

Respectfully submitted,

DERGOSITS & NOAH, LLP.

Dated: January 31, 2014 By: / W

‘Michael Dergosits. Esq.

/6 /€L
Barbara L. Friedman, Esq.

Three Embarcadero Center, Suite 410
San Francisco, CA 94111

Attorneys for Applicant
Soma Restaurant Group, Inc.



IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORE THE TRADEMARK TRIAL AND APPEAL BOARD

Saj, Inc.
Opposition No. 91214220

Opposer, ANSWER TO NOTICE OF OPPOSITION

v AND COUNTERCLAIM

Soma Restaurant Group, Inc.

Respondent/Applicant

CERTIFICATE OF SERVICE

I hereby certify that the foregoing ANSWER TO NOTICE OF OPPOSITION AND
COUNTERCLAIM was mailed on January 31, 2014 by first class mail, postage prepaid, in an
envelope addressed to Applicant’s counsel as follows:

Ellen Reilly

The Reilly Intellectual Property Law Firm, PC
1325 East 16" Avenue

Denver, CO 80218

" Saundra Hunter
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Saj Bread

Our People's Recipes

Hane > Belestion > Bagrmay » 3y Bread

Saj Bread

it 1 b flat round bread baked on an upside down iron wok hot surface. Trs is an
easy recipe far Saj bread:

Ingredients

.
.
.
.
.
.

2 teaspoons active dry yeast

1 tablespoon Sugar

1 1/4. cups wanm water (about 110 t0 116%)
3172 cups all-purpose flaur

142 teaspoon salt

Qi for coating (e dough

Saj Bread Preparation

Put yeast In 174 cup of the water; add sugar and let stand for 10 minutes,
Sift 2 172 cups of flour and the salt Intd-a warm bowt, Form 8 well in the
center. oour n veast mbdure Bnd remaining warm water,



center, pour In yeas| mixiure and remaming waren water.

Begin o mix with hand, wooden spoon, or dough hook, adding remaining flour
as needed. Turn out anto a oured surface and knead for aboul 10 minules,
untit smooth and no longer sticky.

Ofl a large bowl; place dough in bowl and turn to coat with oil. Coverwith a
damp clolh and puf In a warm place free of drafts for 1 112 to 2 hours.

Dough should be doubled In bulk.

Knead for a few minutes then divide tnto bals aboul 2 1/2 inches In dlameter.
Rol bafls Ints circles onva fightly floured surface with floured rolling pin, or
fatten into circles with hand.

Flip (ne flaitened dough on a curved ot surtace (simiar 1o BN upside down
wgk). Bake for less than a minute on one side and then Tip to eook the other
side.

Somatimoas you only cook on one alde, dapende on your prafarence. Pile your
bread sheels and covar 1o keep solt and wam or serva Immediately,

You may use these sheets of bread as a wrap for anylning you ke such as
cheese, meats or veggles.
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Remember this Website?

L. Link to this page (copy/paste into your own website or blog):
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Since 3 aumber of ecola have been asking, whenever I ask the bakers who are
making flatbreads in Lebanon, specifically what their formula is for they breads
they are ralling out {or tassing}, {1 get the same, vague respanse; "Flour and
watar..oh, and a little clive oil.” And that's &t, as they cantinue with their
bugywork.

“That's kind of an interesting
parking job #parts
instagrenn.com/p/YITACyTian/"
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While I suspect if I prassed them furthar, thay might admit “Okay, and some
yeast or leavening, and perhaps a pinch of salt,” But more than any recipe or
baker’s formula, the most impoitant ingredient that goes in to all the marvelous
fatreads I'm discovering in Lebanon: technique,
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These bakers at Heloul, &n route to the runs. at Ba'albeck in Chtaura, are making
Saj, supple breads cookaed on a domad griddle, which by no coincidenca, 18 called

8 %/, too. The bakers start with a soft dough made with what they told me wasg
“brown” flour.

Wanting to know mare, when they weren? locking, { ran my hands through the
flour, which feft fike taastad white Rour and { think their mix was a cambination of
whole whaat and toasted fiour. Howaver they were quite mce and 1 dant think
thay warld have minded if they did see me dning that,

(But I think the butcher shop that had a pie of meat spread out right on their
floor, that [ aaw later that day in a souk, was probably irked that wa were
staring at them. Fortunately | was with my friend Bethany, who knew the souk,
and got the meat for our pastries from the right butcher shop. And 1 lived to tell
about it.}
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But you can never go wrong eating good ol’ bread, and the making of Lebanese
Ratbreads is all about tasaing, and turning, lifting and tlting. It was pretty
amazing te be surreunded by a roomful of guys alt pulling off hunks of dough,
widening them with thelr fingers, then tossing and twirling each one round and
round, until they were big anaugh to be stretched over tufted pillows, then
fipped onto the saf.
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Each saj bread is about the size of a round pillowcase, and so thin that you could
almost see nght through it. A few fellows has an accasianal rip or tear, but we
dedided the champ was the guy warking in the coveted window spot, whose
breads ware lighter, rounder, and mare perfect than any of the other Quys
working around him. And it'a nice to see excellent rewarded, aven i a smali,
roadside bakery, (The butcher shop, however, deserves a slap on the wrist._and
a vigit from the heaith inspector.}




As the quys [ifted the breads off the domed griddles, they were stacked up high,
then folded into bags, waiting to be picked up for customers pulling up in their
hattaced rars - aninevitahle state if yat have the verve ta drive in t shannn - far
their daily bread,

But lest you think this is man's work, a few hourg later when visiting Clos St
Lhompy for dinner and a tasting of some terrific Labanese wines, 2 waman from
the tocal village was there, twirling away. And she: could easiy show those

fellows that she’s sull gat it .

Lot T T I




Spaaking of women, a few days before, we made a moming stop at Furn Al
Sabays, a bakery in Amchit run by three sisters, While a number of women are at
heme, cooking only far their husbands and famlilies, Lorenza, Martha, and Lucie
are baking up traditional Lebanese pastries, sweet and savory,




Arst up, which was definitely in the categary of "Dun't try this at honie unlass
you five In 2 emall village n the hilfs of ruraf Lebanon®, weare triangles of whole
wheat dough, pinchad together, surrounding » warm mound of cooked wild
herbs, called Fatayer,




While watehing the women wark, a neighbar came in with her own container of
2a'atar, which many peaple in Lebanon blend - and graw - on their own sinte
they like their own balance of herbs, sesame, and sumac,

One thing you leam abaut the Middle East, if you travel and eat, is that everyone
will insist that their way of doing or cooking semething is better than the way
others do it. But I didnt sea that with za'atar, which Is a national obsession in
Lebandn, as people seems accepting of variations, Hawaver my comprehension
of Arabic is nii, 80 perhaps 1 waen't pnvy to any spirited conversstions that were
going on around ma about it,




At the bakery, bread douphs were quickly rolled out, the za'atar was mixed with
facal olive o4, then spread over the dough and baked until firm and chewy, Then
handed badk to the customer, who'd laave with their container of za‘atarand a
couple of warm flatbreads wrappad in paper,
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Video: How to make saj bread

Home » Fo04d & Wine » Cooking Videos
By Mustrations on Wed, 30 Jon 203)
Conkmp Videns { OITV videa | bread recipes | Havours of Home

Afife Harris came to Dunedin more than 24 years ago with her husband Bill, who teaches at the
University of Otago. In those days it was difficult to find the things she needed to meke Lebanese
food, bul now ingredients such as burgul, sumac and olive oll are readily available. She teaches
cooking closses at Logan Park High Schoal and has b stail at the Otago Farmers Market.
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Saj & Grill - Traditional Saj bread has been made in... | Facebook https://www.facebook.com/SajGrill/posts/461535937212410?_fb_noscript=1

1ofl

For a better experience on Facebook, enable JavaScript in your browser, or switch

Email or Phone

™ Keep me logged in

S -
S ) Saj & Grill * 266 like this Facepook ©2
> J July 31, 2012 at 12:26am * English (US) *
L el More

Traditiona! Saj bread has been made in Lebanon for over five thousand years, cooked on top of a
cay, dome shaped oven. The flat Saj bread is served with your choice of delicious fillings. Saj bread

complements all toppings; allowing you to enjoy the full flavour of what's inside whiist enhancing the
overall experience with a texture unique only to Saj bread.

At Saj & Grill, our Saj bread is still made in the traditional way by flattening the dough by hand, then
cooking it on top of an authentic Saj oven. Adding an assortment of ingredients to match your tastes,
Saj bread Is a healthy way to enjoy the flavours of Lebanon. The Saj method and recipe has been

handed down to us through generations of careful cooks, allowing us to create a bread like no other.

Our menu also features a variety of middle eastern cuisine to suit all tastes. As well as Saj, we serve a
large assortment of homemade, savoury, traditional Lebanese food, tapas and delicious Lebanese
sweets.

Like - Comment
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All About Markouk Saj Bread

Posted by Wessam Hashem on Saturday, December 29, 2012

Markouk saj bread is a traditional Middle Eastern bread, which is cooked on a kind of convex metal griddle called a
‘saj’. It is also commonly called just markouk or markook,

Markouk Is simtlar to pita bread, which [s another very popular type of Arablc bread. It is thin, almost translucent
and usually quite large, with a diameter of about 2 feet. It can be eaten alone or used as a wrap for meats, cooked
or raw vegetables,

Dry yeast Is the rising agent that is used when making this bread. Warm water is used to activate the yeast and the
rising process Is given a little boost with olive oil, which also gives it a distinctive favor.

History of Markouk Saj Bread

There are no records to show where exactly this bread ariginated from, but is thought to be of Levantine origin.
Historians who have attempted to trace its source have discovered several references that show that the Levantines
have eaten this bread for centurles.

However, because of its very rigorous baking requirements fewer and fewer people are opting to make it at home.
Markouk Bread Reclpe

Ingredients & Preparation Process
3 1/2 cups all-purpose flour
2 teaspoons active dry yeast
1 tablespoon sugar

1/2 teaspoon salt

1 1/4 cups warm water

OIl for coating the dough

put % cup water in a bowl, add yeast and sugar and let it stand for about ten minutes.

In another bowl, mix fiour and salt. Make a well In the center of the flour mixture and pour in the remalining water
and the yeast mixture.

Knead the dough using a dough hook or by hand. Add more flour or water as needed.

Remove the dough from the bowl and knead on a flat surface till it becomes smoath and is not sticky any more.
Line ancther bowl with a thin layer of olive oll.

Place the kneaded dough Into this lined bowl. Place a damp cloth over the bowl and leave in a warm place for about
two hours. After two hours, the dough will have risen to twice its initial quantity and Is ready to be kneaded again.

Knead the dough fightly for a few minutes. After kneading, divide it into small pleces and rolf these pieces Into
smooth balls. These balls then have to be flattened, which can be done either by hand or with a floured rolling pin.

Cook the fiattened dough on a large, non-stick griddle pan. Traditionally the pieces would have been cooked on a
saj. Saf bread cooks very quickly and just needs to be kept on the fire for just a few minutes only.

The resultant markouk saj bread will be very thin with minimum depth but it does have a pocket between the two
thin layers. These can be stuffed with the filling of your choice.
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Split Pearsonality Recipe Collection

Delving into my domesticated side. Recipes tried, tested and true.

Wednesday, February 24, 2010

Middle Eastern Saj Bread (Lebanese Markouk)

Yeast and I are not good friends. I'll put it right out there. No mollycoddling the issue, Or
trying to hide it. We have a duel thing going, So far, yeast has won. By not working,

I own a lot of bread baking bibles. I try to bake bread. I fail.

1 drool and cry over other peoples spectacular successes in the oven.

For me, I think my oven is in cohorts with the yeast, and they are secretly planning a
massive coup against me.

Speaking of which, my washing machine has been acting up too.

But I may have thwarted my kitchen extremists rise with this simple, homely bread. Saj is
a leavened bread that is made throughout the Middle East (Lebanon's version is called
Markouk). It is a simple mix of white flour and yeast, and after rising, it is rolled out
paper thin and is cooked on a special heated domed surface, called....*you got it* ..a

'saj".

It seems to be Pita Bread's thinner and more modest cousin, the one who decided to stay
home and help with the farm work and do all the chores, whilst Pita, with her thicker
frame and come-hither pouches, crossed paths with that good-for-nothing ruffian
Mayonnaise and started living it up and partying like a rock star in Europe and the USA.
Stop me people! Before this becomes the Mills & Boons of Breads.

This bread is simple to put together, give or take the 60-75 minute rise time. It reminded
me of a lot of Indian flat breads, but the yeast and the "doughiness" does stand out as
different from what I am used to. I love the pillowy softness of the bread, and it is great
for sopping up a saucy curry or used as a wrap.

Saj Bread (Completely and unabashedly sourced from mimicooks.com)

2 teaspoons active dry yeast
1 tablespoon sugar

1 1/4 cups warm water

3 1/2 cups all-purpose flour
1/2 teaspoon salt

Qil for coating the dough
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1. Put yeast in 1/4 cup of the water; add sugar and let stand for 10 minutes.

2, Sift 2 1/2 cups of flour and the salt into a warm bowl. Form a well in the center; pour in
yeast mixture and remaining warm water.

3. Begin to mix with hand, wooden spoon, or dough hook, adding remaining flour or
more warm water as needed, Turn out onto a floured surface and knead for about 10
minutes, until smooth and no longer sticky.

4. Oil a large bowl; place dough in bowt and turn to coat with oil. Cover with a damp cloth
and put in a warm place free of drafts for 1 1/2 to 2 hours. Dough should be doubled.

5. Knead for a few minutes then divide into balls about 2 1/2 inches in diameter.

6. Roll balls into circles on a lightly floured surface with floured rolling pin, or flatten into
circles with hand.

7. Cook the flattened dough on a hot surface (I used a flat non-stick griddle pan). Cook
for less than a minute on one side and then flip to cook the other side.

8. Pile the bread sheets as they are made and cover to keep soft and warm or serve
immediately.

Saj Bread and Curry - Middle East meets Further East

I am sending this in to Joanne whao Eats Well With Others’ Regional Recipes Event -
Middle Eastern Food and to Yeastspotting as well!

Posted by Ann

Labels: Breads/Pizzas/Sandwiches, Middle Bast

8 comments:

# Joanne said...
Thanks so much for the submission! This bread looks delicious.

This post had me in stitches! It was SO funny.

1 used to have such issues with yeast as well...it's taken practice but 1 am finally
starting to feel comfortable with it.

February 25, 2010 at 6:27 AM

Asha said...

E% 8

Haha! Funny post, made me smile this morning. Yeah, nothing worse than a flat
bread which doesn't rise properly and smells like yeast! :D

Your's is a success, looks soft and easy enough, We do get Middle eastern bread like
this here, looks like softer round Naans and of course, Pita bread sliced too. My kids
love stuffing Butter chicken inside and eat! :)

Easy recipe, should try.
February 25, 2010 at 6:54 AM

Rachel said...

Oh i have those days with my oven and more so with yeast. Great read your post
made.

February 25, 2010 at 9:56 AM
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Simran said...

Yeast used to hate me too, but we've made peace now,

I love your mills & boons stories. Keep them coming :)
February 25, 2010 at 12:33 PM

Ann said...

I am taking Yeast DOWN - be warned ;-)
Thanks for stopping by folks!

February 25, 2010 at 9:25 PM

Chef Aimee said...
You will win the yeast battle...I know it! ;) This looks great.
February 26, 2010 at 6:39 PM

Mom said..,

Thanks for referring to my post and site on your blog, i really appreciate the tinks
back that come and visit my blog from yours ;)
have a great weekend!

March 5, 2010 at 8:56 AM

Mimi said...

Toss out the yeast and go get a sourdough pet. Through love and regular feeding, it
will be your loyal companion.

Nice looking food, you're making me hung:y!!

March 5, 2010 at 6:27 PM
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Saj bread or Shawarma bread is a thin flat bread that's very popular in
several Arab countries with several names, it's called after the Saj oven
which is used to bake that bread it has a shape like a dome; a round
pillow is usually used to transfer the bread to the oven top, to help
maintain the round shape of the bread.

Recipe tips:

1 - Do not use too much flour while rolling the bread dough or it will dry.
2 - The bread should be made on high heat, not low or it won't be well
cooked.

3 - It should be ready in seconds so be careful to not burn it, that's why
it's best to finish rolling all the loaves before you start heating the pan.

Serves : 6 to 7 loaves

Prep. time : 35 minutes

Cooking time: a few seconds for each loaf (not more than a minute for
both sides)

Scroll down for English recipe
sl
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Ingredients:

13/4 cup flour

2/3 cup warm water

1 teaspoon dry yeast

1/2 tablespoon sugar
1/4 teaspoon salt

Oil Fat

Directions:

1 - Mix the flour with salt and then make a hole in the middle and add
yeast, water and sugar and knead .

2 - Divide the dough into 6 equal pieces, shape into balls and brush with
oil, cover and let proof for 30 minutes.

3 - After the 30 minutes, start rolling each ball on a floured surface as
thin as possible, if the loaf shrinks let it rest a little while rolling another
one then back to it. Once done with all, heat the pan on high heat and
brush the rolled loaf with oil then place it on the pan with the greased
side down facing the pan.

4 - Turn the loaf after a few seconds or after it turns golden (about 20
seconds or a little more), when the loaf is done transfer to a dish and
cover with a cloth to not dry, and either use immediately or put in the
freezer after it cools to store until use, and... Bon Appétit :)

4Y StumbleUpon  Pinit |
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Written by: Julia Al Arab

Kariman (Julia Al Arab) is a mother, home cook, and food
blogger, her husband gave her that nickname referring to
chef Julia Child as she loves cooking since she was 9 year old and
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v
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always trying new flavors. You can find her on Twitter, Google+,
Instagram, and Pinterest.
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Your comments really make my day and encourage me to give you more
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Markook

From Wikipedia, the free encyclopedia

Markook, also known as Shrak (Arabic: @12 ¢ 38 4) is
a type of flathbread common in the countries of the o s
Levant. It is baked on a domed or convex metal griddle,
known as "saj". It is usually large, about 2 feet in
diameter, and thin, almost translucent. Similar to the
procedures for making some other flatbreads, the dough
of markook is flattened and kept very thin before
cooking, resulting in a very slender depth. It is usually
folded and put in bags before being sold. It is commonly
compared to pita bread, which is known in

___Markook

STt eroti R

Mediterranean cuisine. i ,
! D ) . N i Origin !
i C ontents : Alternative name(s) Shrak
i Type Flatbread
» 1 Yufka (Sac Ekmegi) |
= 2 Gallery 5
= 3 See also

= 4 References

Yufka (Sac Ekmegi)

Yufka is a Turkish bread. It is a thin, round, and unleavened flat bread similar to lavash, about 18 inches
(40-50 cm) in diameter usually made from wheat flour, water and table salt. After kneading, the dough is
allowed to rest for 30 min. Dough pieces (ca. 5-6 0z/150-200 g) are rounded and rolled into a circular
sheet. The sheets of yufka dough are baked on a heated iron plate called a sac in Turkish . Baking time is
approximately 2-3 minutes. During baking, the bread is turned over once to brown the other side. After
baking, yufka bread has a low moisture content, and depending on how low the moisture is, a long shelf
life. Before consumption, dry yufka bread is sprayed with warm water. The moistened bread is covered
with a cotton cloth and is rested for 10 to 12 minutes before serving.

Gallery

1 of2 7/10/2013 4:35 PM
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Markouk prepared by A Palestinian woman Markouk being

Syrian Jews in baking markook bread  prepared and cooked on
Jerusalem, on Saj oven in the a Saj.
village of Artas near
Bethlehem.
See also
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e Gézleme
= Pane carasau
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Saj bread

by Maryam on November 20, 2009

I thought it will be a good idea if I started to follow some of the food photography techniques that I founded
yesterday, and implement them in real life. Since I started this blog ( approximately one month ago) all the
food photography, styling, writing and wordpress editing was a pure personal work. No one has taught me
how to shoot, write, style .. etc. I admit that I'm just a beginner in all areas but I feel passion towards what
I'm doing. I’m not seeking to be a professional and make a personal business out off publishing this cooking
blog. All what I’m aiming for is to share my knowledge and even learn something new by doing what I love.
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I know that I have a busy schedule but I’'m willing to challenge myself.

What I wanted to practice today is, planning ahead. Since I started, I didn’t plan ahead for any recipe. All
were prepared and pictured by what you can call, Juck.

The usual conversation between me and myself is like this. “@ 3:30 pm .. well, what I’'m going to eat for
lunch today? “I’m asking myself. “It was so long since I eat Kishk! (as an example)” myself replied. “Okay..
lets make Kishk for lunch” I answered! So when I reached home, I checked if the ingredients are there or not.
Sometimes I go to the supermarket and buy the grocery before going home just in case! The thing is in most
cases when I buy the grocery in advance and without checking, when I enter the kitchen I will find that
everything is there and [ have wasted my time buying extra stuff. And sometimes when I return home
thinking that I have everything to start cooking my meal, I find that this ingredient is missing and that one is
not available.

So I decided to plan a head! Plan for the recipe that I’'m willing to post. Check the ingredients, think of what
I’m going to write, and imagine how my photos should look like. I'm willing to start following this technique
from today, and I hope that I’Il get good results in my photos and writings with a tasty meal.

2of 11 1/9/2014 3:12PM
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When I opened the 365 Main Courses cooking book, searching for a recipe for tomorrows lunch. I found
some useful freezing tips and techniques. I started reading them, and forgot about the lunch I was willing to
plan for today. I will list the tips and techniques in a new section called Cooking Tips, which contains all
useful tips and techniques that I found and read about. So you can refer to them anytime you want.

At the end when [ discovered that I had ruined my plan which is “planning ahead”, I googled Saj recipe and
decided to give it a try. Saj is a flat, soft bread. Baked on upside down iron. Beneath this iron a set of flame (I
have used a normal skillet instead! to be honest it didn’t give the same shape but I got the same taste).

The recipe was adapted from newly discovered multi (English/Arabic) language mimicooks blog. Which you
will find a lot of Arabic recipes.

Jofll 1/9/2014 3:12 PM



Saj bread | cheesecake for all http://www.cheesecakeforall.com/2009/11/saj-bread/

For the ingredients you will need

1 tablespoon active dry yeast

1 tablespoon sugar

1 1/2 cups warm water (about 110 to 115°)
3 1/2 cups all-purpose flour

1/2 teaspoon salt

QOil for coating the dough

Preparing the dough

Mix all the ingredients using a blender, except the flour and the remaining 1/2 cup of water. Then pour the
mixture in a big bowl, sift the 3 1/2 cups flour on top and start mixing with hand or a wooden spoon until
smooth and no longer sticky (in this step add the other 1/2 cup of water). Cover with a damp cloth and put in
a warm place for 1 hour. After one hour the dough should be doubled in bulk. Knead with hand for a few
minutes, then start to divide the dough into medium sized balls. Using a floured rolling pin (you can flatten
using your hands instead) start rolling the balls into circles on a lightly floured surface (in this step use the oil
for coating). Put a skillet on low heat. When it becomes hot, put the flattened dough in it. Bake for 30
seconds to one minute (till golden base). Flip the bread to the other side for another 30 seconds. Pile your
bread and cover to keep them soft and serve immediately. You can use the Saj as wraps for any thing you
like.

enjoy with love,
Maryam

Print this post

Tagged as: arabic, bread, Saj, vegetarian

{ 26 comments... read them below or add one }

That looks yummy, Maryam. Thank you for the recipe :) Hope your blog comes along well!
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‘rﬁ Maryam November 21, 2009 at 12:39 pm

Thanks for your Kindness Tina

28 Madalene November 21, 2009 at 3:40 pm

Dear Maryam, I really like the look and sound of this recipe however I’'m a bit confused what to do
with the remaining 1/2 cup of water? [’m now going to buy the ingredients to make these and I'm
planning on making slow cooked lamb shoulder to fill them for dinner, perhaps some minted yogurt
and pickled tomatoes...mm I’m already hungry!

Happy Cook November 21, 2009 at 4:07 pm

Beautiful bread, i have tried to make this, but it never came out good as your, now i have your recipe ,
will try this.

i Maryam November 21, 2009 at 5:02 pm

Thank you Madalene for reminding me! I totaly forget about this 1/2 cup. The remaining 1/2 cup will
be added with the flour in the next step.

For you Happy Cook, wishing you the best!

I

¥ Janet November 22. 2009 at 10:58 am

Those look delicious! Great photo.

e

ooy
o

! annie November 22,2009 at 9:49 pm

What about the 0il? When do you coat the dough with the o0il?

" Maryam November 22, 2009 at 10:05 pm

Qil will be used while rolling the dough into circles.

food-4tots November 23, 2009 at 7:21 pm

Great post with step-by-step illustrations! Your shots are awesome! Well done!
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k Maryam November 25, 2009 at 9:47 pm

&
]

thanks..

Summer November 27, 2009 at 2:45 pm

Thanks for linking to my cooking blog. I really appreciate it. :)

g

oy
5 Maryam November 27, 2009 at 8:03 pm

You are most welcome

8
ey
%

% Sheetal November 28, 2009 at 10:37 pm

I love flatbreads and yours look soooo soft and delicious, Maryam ... this recipe is going into my to-try
recipe folder for sure!

| Pl naos November 29, 2009 at 5:28 am

this looks a lot like naan, except that would be baked in a tandoor, i guess. saw this on cynthia’s blog
and came right over. will surely try and let you know how it turned out :)

)’“" peggy November 30, 2009 at 5:08 am

These look lovely! I am looking forward to making these next weekend for my project. Thank you!

S
P 2
Wk Ak

Rl’.%" g

# ? Shwetha December 5, 2009 at 12:03 pm

=]

i

These breads look so good. I’m going to give these a try. And I can totally relate with you on “planning
ahead”. Best luck with your blog —you’ve got off to a great start.:)

i

i Loia December 6, 2009 at 10:40 pm

Maryam, I loved your recipe and am looking forward for more :)

Ma’salam

¥ Tracee Hegre December 19, 2009 at 8:22 pin
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I really like what you wrote here — it’s informative. Thanks for posting this. I’ve been experimenting
with some recipes from this cookbook. Have you tried any seafood recipes like this lately? Visit my
site if you'd like to read more. Have a fun week!

T
b

W gigi January 24,2010 at 6:45 am

I made this today, and the bread was FANTASTIC! thank you so much for this recipe.. new family
staple

i
'
e

A Maryam January 24,2010 at 5:07 pm

I’'m so happy for you .. thanks

At MRy
¢ " dilys March 6. 2010 at 1:49 am

I’m a Trini and I make this instead of Sada roti. It is way fluffier and has less grease. I love it!

¥ A.J. November 2, 2010 at 8:30 pm

Well done. We call this bread Laffa or Aish Tanoor and we make on the Saj.

3 Lara July 17, 2011 at 10:08 am

Hi Maryam!

I just wanted to say i tried your Saj Bread recipe and it turned out great! so easy and had some leftovers
for the freezer! just made a Rogan Josh so im about to cook up the leftovers for dinner! Thanks for
Sharing!

o 4
§ % Maryam July 17,2011 at 10:15 am

Hi Lara, happy you liked the recipe and it’s a good idea to freeze the leftovers!
regards,
Maryam

AR

% linda January 12, 2013 at 4:38 am

Hello. Any thoughts as to shorting the resting time? With the same results? I'd like to use this recipe in
a competition but I have only 30 minutes to get the finished product plated...any ideas?
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o

“: Maryam January 12, 2013 at 8:55 am

Hi Linda,
Unfortunately bread doughs are difficult to manipulate with! in order to get the same great result you
have to invest the recommended time in. Sorry that my answer was with no help for you.

regards,
Maryam
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My Culinary Journey through Lebanon

This is a journey through my native country, Lebanon, located in the Middle East. I am always in
search of good food and good friends, with the aim of safeguarding our precious culinary heritage.

Lebanese Food and Culinary Traditions

Spring time always inspires me...
MONDAY, DECEMBER 12, 2011

Follow on Titter Saj bread | G5 »=

Man'oushe Blog
Mouneh Blog
Man'oushe on Facebook
Mouneh on Facebook

Follow by Email

ek

Search This Blog
Loading...

Total Pageviews

Book:

I was browsing through the internet, as one does during one's afternoon
coffee break, and what do I see—

a romantic interpretation of the making of saj bread (paper thin bread).
Wonderful! I love the music and I really believe that making bread on saj is
an art. I am grateful to those who took the time and energy to record this
video (Tinia Nassif - Al Nahar 2011), thanks!!!

Posted by Barbara Abdeni Massaad at 2:51PM [

Labels: Saj bread
Reactions:

5% =
"This new book from Barbara

Massaad is vital to the culture
of her country and utterly

http://myculinaryjoumeythroughlebanon.blogspot.com/2011/12/saj-bread...
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inspiring to me. She finds and
explores forgotten traditional
foods and techniques and
then develops recipes that are
irresistible and nourishing.
They are not only for the
Lebanese but for all of us."
Alice Waters

My 2nd Book:

.. 5 ;
Winner of the Gourmand
World Cookbook Award and
the International Academy of
Gastronomy. “Documenting
traditions, recipes and rituals
ensures their survival, it is
vital work. Barbara Massaad’s
beautiful new book Mouneh
goes to the heart of Lebanese
life. She is a writer and
photographer, but above all
she is a custodian of a
wonderfully rich culture.”
Alice Waters

My 1st Bok:

Winner of the Gourmand
World Cookbook Award.
Anyone who loves the
simplicity of food and
appreciates a good story will
love this book from cover to
cover,

Two roads diverged n a
wonll, and 1-

1 took the anes fess traveled
by,

And that has wmade all 1he
difference.

Robert Frost

No comments:
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Subscribe to: Post Comments (Atom)

Older Post
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Followers

Welcome to my
Blog!

1 have been meaning to create
this blog for a long time.
Why? I have been roaming
Lebanon for years now and [
have come to the conclusion
that it is such a shame that 1
don't document these
journeys on the net. What isa
culinary journey one may ask?
I shalltell you... It's taking the
car early morning (after
dropping the kids at the bus
stop) and going with one's car
on an adventure dealing
mostly with FOOD, wonderful
people, and amazing places.
Food glorious food ... not
everyonc knows what they put
in their mouths... not
everyone knows the people
and places that have to do
with the last bite they just had
... So my aim in life... other
than being a good wife and
mother ... is to write culinary
books on the matter. My first
book was published in Dec.
2005 entitled Man'oushe:
Inside the Street Corner
Lebanese Bakery. My second
book (which started the day
after the launching of
Man'oushe) is finally out. I
will Jet you in on a little
secret, when one publishes a
book, it is like giving birth and
sometimes authors experience
baby blues. Mouneh was
published in Nov. 2010, it
deals with traditional food
preservation. Yes, I am ready
to start my third book now - it
will deal with the subject of
cheese making. Who knows
where this journey will take
me? In a nutshell, this is who
Tam!

Who says we can't
grow Zaatar?

http://myculinaryjourneythroughlebanon blogspot.com/2011/12/saj-bread...

1/9/2014 3:14 PM



My Culinary Journey through Lebanon: Saj bread | Gsisell 3

40f5

Zaatar fields in the Village of
Zawtar el Sharkiyah in south
Lebanon
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Winner of the Gourmand Cookbook Award and Prix de la
Littérature Gastronomique 2010
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