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Habib Mhenni

Wikimedian since 2010,
Wikimedia Commons admin.




Houcemeddine
Turki

Wikimedian since 2009,
Contributor to Wikidata,
Advisor at AFFCom,
Member of Wikimania 2022
COT,

Medical student.
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Computer engineer,
President of the association @ {
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Digital Culture of Free (it &
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Activist in the Open Source
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Zeineb Takouti

Chief Operating Officer of
Digital Citizenship,
Co-founder &
Secretary-General of
Carthagina, Freelance and
Consultant in Heritage
Culture and Digital.




Abdel Karim
Benabdallah

Digital Marketing growth
hacker working remotely
since 2020, open source and
creative commons enthusiast
spend a lot of time reading
and taking photos. Blogger
since 2003 and co-founder of
the Social Media Club Tunisia
and founder of the BIL
Conference Tunisia.




Meriem Machghoul

Wikimedian since 2016,
Pharmacist




Béchir Jendoubi

New contributor,
Tax consultant




Youssef BelHaj
Yahya

Wikimedian since 2015,

Data scientist,

Contributing in Wikipedia and wikicommons,
Been part of several Wikimedia conferences.







Wikimedia
Tunisia

2006, idea of a Chapter
2010, relaunch of the idea of a

group
2014, recognition of the User

Group, 1st in MENA and Africa
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WikiArabia
2015

WIKIORQBIO

e First Arabic meeting, hold in
Monastir in 2015
e +50 participants
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TUNIS 18

e Third African meeting, hold in
Tunis in 2018
e +60 participants







WikiConvention /

Francophone \

riory Wiki
Convention
francophone

N

e French-speaking conference
e Online event
e +200 participants
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Workshops

WikiChallenge Ecoles
dAfrique

WikiGAP

Art & Feminism

Wiki Loves ...



Projects

“MedinaPedia” with Carthagina
“DuggaPedia” initiated by Africus
Education Programs

Edithatons

Wiki Weekends

Documentary with Wikimedia
Levant Group







Couscous ¥ 63 languages v

Article Talk Read Edit View history 5 More v

From Wikipedia, the free encyclopedia

Not to be confused with Israeli couscous or cuscuz.
For the possum species, see Cuscus. For the ancient Chilean village, see Cuz Cuz. For the French film, see The Secret of the Grain.

Couscous (Arabic: ,uSiS kuskus; Berber languages: ®ROS, romanized: Seksu) - sometimes
called kusksi or kseksu - is a Maghrebi dish[21(3] of smalllal steamed granules of rolled
durum wheat semolinal! that is often served with a stew spooned on top. Pearl millet,
sorghum, bulgur, and other cereals are sometimes cooked in a similar way in other regions,
and the resulting dishes are also sometimes called couscous.[51[6]:18[7]

Couscous

Couscous is a staple food throughout the Maghrebi cuisines of Algeria, Tunisia, Mauritania,
Morocco, and Libya.[81(2]:250 |t was integrated into French and European cuisine at the
beginning of the twentieth century, through the French colonial empire and the Pieds-Noirs

of Algeria.[10][11][12] |n 2020, couscous was added to UNESCO's Intangible Cultural Heritage
list.[13]

.....

Etymology [ edit]

0

The word couscous (alternately cuscus or kuskus) was first noted in early 17th century Conseoiis served with vegetaBlEs and
French, from Arabic kuskus, from kaskasa ‘to pound’, and is probably of Berber origin. chickpeas




Fricassé ¥A 9 langues v

Article Discussion Lire Modifier Voir I'historique 77 Plusv Cwv

o€ Pour I'article ayant un titre homophone, voir Fricassée.

Cet article est une ébauche concernant la cuisine tunisienne. | modifier

WQQ Vous pouvez partager vos connaissances en |'améliorant (comment ?) selon les
recommandations des projets correspondants.

Le fricassé ou frit cassé est un beignet salé issu de la tradition culinaire tunisienne. Il est
SR ; s A F 1 H A
aussi bien préparé a la maison que chez les marchands de fast food . Fricasse m

Les boules de pate sont saisies dans de I'huile puis ouvertes et farcies avec des pommes
de terre coupées en cubes, de la harissa, du thon, des olives noires, un ceuf dur, de la

; ; " 1
salade méchouia et des capres™.

Ce plat sur le pouce est populaire au Maghreb mais aussi dans les pays ayant une
importante communauté tunisienne, notamment la France.

Références [ modifier ] ure) ((Lien])

1. T @etb « Recette de cuisine : le fricassé tunisien » & [archive], sur kerkenniens.com,
8 décembre 2012 (consulté le 26 mai 2016).

Fricassé.
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Boga (soft drink)

From Wikipedia, the free encyclopedia

Boga (Tunisian Arabic: lis) is a brand of Tunisian carbonated soft drinks, produced by the Société de Fabrication des Boissons de Tunisie (SFBT). The name
"Boga" is the contraction of the French words for beverage "Boisson" and carbonated "Gazeuze". Boga is commercialized under 4 different flavors.

Boga

Flavors [edit]

The Boga Lim is a non-colored version. This version is sweetened and has a lemon-lime flavor. Its taste is similar to drinks such as 7 Up or Ramune. Its
packaging is recognized as being mainly green.

The Boga Light, has a similar flavor and appearance to the Boga Lim. However Boga Light is sweetened with an artificial sweetener instead of sugar. Its
packaging is mainly blue.

The Boga Cidre, is a dark brown colored version. "Cidre" means cider in French, however it is not a cider made of apples but of carobs. This boga is
described as having a very peculiar taste, close to banana or Root beer due to the carob extract it contains. Its packaging is mainly yellow.["]

The last version is the Boga Menthe. "Menthe" meaning mint in French. This version is bright green in color and is the association of the Boga Lim with
mint syrup, giving it a distinctive mint-lime taste. Its packaging is mainly dark green.

A bottle of Boga Cidre
Type Soft drink
Manufacturer Société de Fabricatio
Boissons de Tunisie (
Distributor Société de Fabricatio
Boissons de Tunisie (

Country of Tunisia
origin
Can of Boga Light Bottle of Boga Lim Introduced 1947

See also [edit]
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