Ghapama
Featured on November 15, 2019 for “Lavash” demo with Kate Leahy, John Lee, and Ara Zada
“Some of Armenia’s medieval monasteries look as if they’ve been pulled out of fairy tales, making a
rice-filled Cinderella pumpkin feel as if it fits right into the narrative. But most Armenians think of this
dish as the subject of an earworm of a folk song with a chorus that goes like this: “Hey, jan, ghapama!”
(Hey, dear, ghapama!) The entire theme of the song is to draw attention to a pumpkin so delicious that
everyone in the village should come to see it. (The lyrics following “Hey, jan” go on to say “tasty,
delicious-scented ghapama!”) It could have been easy for the folk song to drift into obscurity, but it
enjoyed renewed attention thanks to Harout Pamboukjian, a Yerevan-born Armenian American pop
singer, who has performed it to sold-out crowds for decades. We’ve found that it’s hard to resist singing
the chorus any time this showstopper of a dish is at the table. Make ghapama in the fall when the
largest variety of winter squashes arrive at the market. Small, round pumpkins, such as Cinderella
pumpkins, are perfect for the recipe. To cut off the top, it is handy to have pumpkin-carving knives.
There are a few ways to approach making ghapama: Push it toward the savory side with caramelized
onions, which is what we’ve done here, or leave the onions out and make it sweet with cinnamon….
Ghapama can be served at the end of a meal in place of dessert, though John found that its sweetsavory combination made a perfect side dish for American Thanksgiving.” – Kate Leahy
Ghapama
Serves 8 to 10
From Lavash, by Kate Leahy, John Lee, and Ara Zada, page 187-188
Reprinted with permission from Kate Leahy, John Lee, and Ara Zada
Ingredients
1 small pumpkin, about 5 lb [2.3 kg] and roughly 10 in [25 cm] wide
1 Tbsp kosher salt, plus more for seasoning
2 Tbsp honey
1½ cups [300 g] long-grain rice
2¼ cups [540 ml] water
4 Tbsp [60 g] unsalted butter, cubed 1 yellow onion, finely diced
½ cup [80 g] dried apricots, halved
¼ cup [35 g] sour cherries
5 pitted prunes, quartered
¾ cup [90 g] walnuts, coarsely chopped
¾ cup [90 g] slivered almonds
2 Tbsp apple cider vinegar
Directions
Arrange the oven racks to fit the pumpkin standing upright and preheat the oven to 350ºF [180ºC].
Line a half-sheet pan with aluminum foil.

Carefully cut out a wide lid around the stem at the top of the pumpkin as if making a jack-o’-lantern,
reserving it to top the pumpkin once filled. Scoop out all the seeds and discard them or dry them out
and save for another use. Place the pumpkin on the prepared pan. Season the insides with 2 tsp of the
salt, rubbing it into the sides, and then drizzle in 1 Tbsp of the honey.
In a medium saucepan, combine the rice with 2 cups [480 ml] of the water. Cover and bring to a boil,
lower to a simmer, and cook for 10 minutes, or until the rice is almost (but not quite) cooked through.
Transfer the rice to a large heatproof mixing bowl. It’s okay if not all the water has absorbed into the
rice.
Give the rice-cooking pan a rinse and melt 2 Tbsp of the butter in it over medium heat. Stir in the onion
and sauté until softened and slightly golden brown, about 6 minutes. Add the onions to the bowl with
the rice and then stir in the remaining 1 Tbsp of honey, the remaining 1 tsp of salt, and the apricots,
sour cherries, prunes, walnuts, and almonds. Stir in the vinegar and taste the mixture, adding a few
more pinches of salt, if desired.
Spoon the rice mixture into the pumpkin and pour in the remaining ¼ cup [60 ml] of water. Dot the
remaining 2 Tbsp of butter on top. Cover the pumpkin with its lid and bake until the insides are hot and
a toothpick slides easily into the flesh of the pumpkin, 1 ½ to 2 hours, rotating the pan halfway through
(use two hands and be careful the pumpkin doesn’t fall over). Let sit for 20 minutes so the rice can
reabsorb the liquid. (The pumpkin acts as insulation, so the rice will stay hot.)
To serve, carefully transfer to a large round platter. Remove the lid and cut the pumpkin into wedges
so the ghapama falls open like a sunflower, with the rice in the center. Serve salt at the table for extra
seasoning. Leftovers keep, refrigerated, for up to 1 week. To make reheating the dish easier, store cut
portions of pumpkin separately from the rice filling.

For more recipes from Cooking Up History, visit: www.s.si.edu/CookHistory.

