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Alharees Element Number: TC/5005

| |
Name of | The location and 4‘
Number the | environment of the | Details of the element
element element

TC/5005 Alharees ' The eastern region of the | Alharees is an authentic traditional dish that is eaten and

| kingdom practiced in many regions of Saudi Arabia, and the way it
is prepared varies according to the region and society. |
Specially, According to community practitioners in the Eastern

DammamKhobar Qatif, | Region, Alharees was a common meal only among the ‘
Al Hofuf, Almubarraz, Al | UPPer class and on special occasions, but over the years, |
" Oyoun, Al Jafr, Aljubail ‘ Alharges hgs become a common meal among all segments |
‘ of society, in the eastern region's community, they're very |
keen to prepare Alharees in Ramadan, as it has become a |
part of the popular tradition, customs and traditions of this J‘

holy month. |

and Algarrah

; The salty harees is frequently eaten in the eastern region |
| and is prepared by cooking wheat with meat and |
| sometimes chicken. The cooking procedure starts by|
‘ soaking the wheat in water for 12 hours and then bringing |
|

to boil for 2 hours with a large amount of water in a metal |
bow! until the wheat become tender. Then mixing the meat |
with the wheat and cook them for about 2 hours until |
tender. Next, the ingredients are well-mixed using a large |
wooden spoon, a racket, called a "Madhrab”, using a
circular motion while beating the bat on the edge of the
pot constantly until it becomes completely and
consistently mashed, then come the addition of salt to |
| | taste. When the dish is ready, Alharees is served in a large |
4 | dish placed in the center of the table as a dish shared by
family members or guests and finally the margarine is
heated to be put on top of the dish as a compliment.
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| Tt is known that Alharees is prepared by most families in |
| the Eastern Region and served as a nutritious daily meal |
| for both lunch and dinner as a main course. The man in Al-
- Ahsa has the task of selecting the right part of the meat,
! that exact meat part is called "Alharees meat" and it is
regularly the most expensive cut because there are no

1

é | bones in it and it is one of the parts in which represents
i

|

| what is known as “mashashir” and this has to do with the
| taste of the puree produced out of it. The role of the |

cooking procedure of Alharees is usually played by women |
with the participation of men sometimes. ’

i
|
| |
| Socially and culturally, Alharees is considered one of the |
‘ | traditional foods inherited from generation to generation '
| in the eastern region, but it is still practiced, cooked and |
presented on formal and family tables, and it also conveys |
‘ a high social symbolism as its presentation to the guest i
expresses high-respect to the host. Cooking Alharees |
I forms an added value to practitioner which represents how !
| | skillful the chef is when preparing the dish. |
|
i Preparing Alharees enhances the sociability of the i
! community as it requires the participation of many |
f individuals in preparing it and, as well as, the tasks are f
| distributed among them as there is someone who brings ‘
| firewood and a large pot and there is someone who brings |
| the meat and cuts it as so on. !
]Alhareesa is a purely social practice, as it is originally |
| placed in a tray or dish on a circular table as it gathers |
e | Pac . |
{fﬁi‘)_}wdf‘}\s{w\ family members, friends and guests. |
P \,:,“\\*\\ In the meantime, Alharees is a crucial element of the |
1\9-»" " N | eastern table on many occasions, as it is a dish that is |
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| i Siwg RN | promoted socially and culturally for the eastern region and |
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E ‘*“i?i gl i it forms an essential share of the popular heritage inherited |

i "0 F 4 | for decades, thus, it has a major role in enriching the ]
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L N B T et o5 | visitor's experience in this region. |
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