The story of Noah’s Pudding
According to Muslim tradition, when the waters of the
family are said to have gathered up all of the food
remaining on the Ark and made a delicious pudding out of
it. ‘Ashurah’ is the name given to this dish. It is also known
as ‘Noah's Pudding’.
In remembrance of Prophet Noah and in thanksgiving to
God, the people of Anatolia and other Muslims have,
made it a custom to prepare this pudding on this day and
share it with neighbours and friends.
Sharing food offers a way to reaffirm unity and the
essential relationship of humans to one another, regardless
of personal faith, background and culture. To continue
this good tradition and expand the experience of sharing,
love, peace and compassion, we too are offering you a
sample of Prophet Noah's homemade pudding.
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optional rose water or orange and
lemon zest. Add more water just to
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Bring the mixture to a boil.
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