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The popular cuisine is one of the distinctive things that involve a number of cultures, where
the flavors and foods that people depend on differ from one country to another, and the
Kingdom of Saudi Arabia is considered one of the large countries in the world, and that area
in the terrain led to the diversity of tribes and unique varieties of food, Which every region
takes pride in, adopting it as a basic dish that expresses the depth of the cuisine and the
civilization of the country steeped in history. The renewed old pilgrimages had a prominent
role in getting to know a number of foods and a number of cultures that overlapped in one
way or another with the official Saudi culture, which is what we long for. With him in the
.following paragraphs of our expression, so be with us
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The flavors and items in the kitchen differ according to the culture, from one kitchen and
civilization to another kitchen and civilization, and the Kingdom of Saudi Arabia has
established the features of popular flavors that have developed over time against the
background of migrations and trips made by pilgrims, by modifying many items to obtain the
most delicious flavors and the best meals. , Which stems from the perspective of the
generosity that the Saudi person carries, on the heritage and long Arab history, where the
foods differ between regions and are multiplied in their forms and components, as all regions
are famous for the Saudi Kabsa food that is unique to the Kingdom with a special flavor, and
the eastern region is famous for its fish and chicken piping, while it is famous for its Al-Hijaz
with saleq, which is rice cooked with milk in a distinctive way, and the southern region is
characterized by a number of foods, most notably ragish, porridge, arika, and others, to give
.Saudi cuisine a distinct integration from citrus and sweets
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The Kingdom of Saudi Arabia is distinguished by a wide number of foods that give each
region a special character, specifically with the seasons, where the foods differ between the
seasons, like between summer and winter, spring and autumn, as these foods turn into things
that give them energy and heat with the cold, to provide the body with warmth The most
famous of them is the dish of salig, nostalgia, and al-matariyya, in addition to porridge, which
is considered one of the basic foods in the eastern regions, whose idea is based on the use of
dates, bread and municipal ghee. The (arika) recipe is one of the most famous popular sweets
that are eaten in the southern regions of the Kingdom. It is prepared from flour, municipal
ghee and date water, and is served with the original Arabic coffee to the guest. As for the
northern regions of the Kingdom, it is famous for the meal (to Tamah) or what is known as
al-Matariyya, and it includes on truffles, acid, cowpeas, and groats, which gives the kingdom
a very distinctive cultural diversity, as the difference is due to the breadth of the kingdom’s
.map. And the expansion of the population distribution of its peoples and tribes
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