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Session 3       Fatima Amara  Stratification and Community Relations 

The Keskes Pot Lesson 
 

“Ahnah kul kif kif” “We are all the same” 

—the oft repeated assertion of 

homogeneity in the community,  

“but our couscous is better than theirs…” 

is whispered in some courtyards… 
 

Cooking Rules: 
—The quality of the water affects all 

—Each family has its traditional way  

—No blending—no purée or mixing 

—Everything has its natural level 

—Stirring changes levels temporarily 

—Sometimes the fire’s too high 

—Sometimes the pot overboils 

—Sometimes the bottom burns 

—On rare occasion someone kicks the pot 

—Sometimes everything is ruined, but 

what’s on top escapes the pot 

—Sometimes ingredients are gone forever 

and young people don’t know how things 

used to be. 

 

 

 

The couscous as it steams is flavored by all the different ingredients in the pot, thus 

making up the distinctive character or flavor of the region, lineage or family. 

 

In ‘MEDJERDA’ — Chakchouka Ingredients— 

Things that never blend (from top to bottom) Things that blend, melt and flavor all 
1—Chickpeas                  elite: imam/sfaxi 

2—Courgette / Carrot     trad: andulsi 

3—Potato / Turnip / [Parsnip]   fellahi 

4—Lamb / [Chicken / Beef ]     yehudi 

                                        lowest but richest 

—Onion / [Garlic] / [cinnamon] 

—Tomato paste 

—Harissa / red peppers 

—Olive oil, local  

—Spices e.g. cumin, coriander, salt, pepper etc 
 

See rules above and apply to specific ingredients.  Who gets burned, who escapes 

unscathed, what happens to the whole pot? Who turns the fire up? Who kicks the pot? 
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Production—local sexual division of labor 

  
Olive oil production Couscous production 

  
Sheep shearing (no women allowed nearby) Khubz ghneh—nomadic singing bread 
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Qathiya 
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The couscous is flavored by all that steams up from the chakchouka below 

 

1979 
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2024 

 

 
  

 

What the models we’ve visited hint at so far— 

 


