
                                 

Page | 1 
 

 

 

iCookBook: Recipe 2 – Basbousa 

Basbousa is a Middle Eastern coconut yogurt semolina cake and is one of my favourite recipes. 
It’s simple and fun to make, serving as a great addition to afternoon tea or just as a light snack on 
its own. You basically mix all the ingredients (both dry and wet) into a bowl, stir them with a spoon, 
pour into a baking dish, and pour the syrup on the cake once it’s baked. With such a simple and 
straightforward method, there’s no reason to not give this recipe a go! 

Ingredients for Basbousa: 
Coarse semolina 2 cups* 

Desiccated coconut 2 cups 

White sugar 1 cup 

Full cream milk 1 cup 

Greek style yogurt 1 cup 

Vegetable/canola oil ¾ cup 

Vanilla essence 2 full teaspoons  

Baking powder 2 full teaspoons 

*1 standard cup = 230 mL  
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Ingredients for syrup: 
Sugar 1 ½ cups** 

Water 1 ½ cups 

** Make sure the same cup with same proportions 
is used to measure out the sugar and water for the 
syrup. Otherwise, the syrup may be different and 
cause the Basbousa to become soggy or dry. 

Make syrup with 1 ½ cups sugar and 1 ½ cups water. 

Place a lemon slice for lemon flavour. This syrup must 

be thinner than regular syrup. 

 

Method: 

1. Mix all the ingredients well into a big bowl - the 

mixture should look thick as shown in the picture  

2. Put the mixture in a 28 - 30 cm diameter pan 

3. Let it rest for 10 minutes  

4. Preheat the oven at 1800 C and place the pan in 

after 10 minutes 

5. Turn the heat up/down as needed 

6. Bake it for about 30 minutes or until golden brown 

7. Pour the warm syrup (about 1 cup) over the hot 

Basbousa 

8. Decorate it however you like *** 

9. Yummy Basbousa is ready to serve 

*** I used crushed pistachio (see photos below) 

      

 


