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Rabat Medina 

 

   

 

What do you know about the neighbourhood where all our volunteers stay at? The old Medina of Rabat 

 The Medina was built more than 8 centuries ago by Abd-Al Mumen Al Muwahidi. Back then it was a military 

fortress (Kasbah Oudaya) used to launch attacks on Iberia (Andalusia at the time), and also to protect the city 

from the invaders. 

Rabat started expanding when Abd-Al Mumen’s Grandchild Yakub Al Mansur took over the rule, and decided 

to make the city the country’s capital. It’s during his rule that most the actual solid walls surrounding the 

medina were built; he also intended to build the world’s largest mosque (Hassan tower) but the construction 

stopped after his death. 

In the early 16th century a lot of Muslims were expelled from Andalusia after Spain and Portugal drove 

Muslims from Iberia; they were allowed to stay in different regions of Morocco, and lots of them stayed in 

Rabat: this new unpopulated city. 

Rabat and its older neighbour Sale united in the early 17
th
 century to form the Bouregreg Republic, known as 

“Sallee corsairs”. The piracy activities in Rabat and Sale lasted about two centuries, targeting European ships 

and villages. It is believed that Bouregreg pirates abducted hundreds of thousands of Europeans sold afterwards 

in Sale’s souks. The Medina hasn’t changed much before and after French occupation besides the fact that the 

French suggested to change the capital from the unstable Fez to Rabat and the sultan agreed. 

 

 



 

 Bab Buiba Gate 

Smells of food will strike you first thing when you enter one of the gates of the medina. 

The streets inside the medina seem like a maze; some streets are very busy and crowded: Souks (markets) for 

vegetables, clothes, jewellery shops, artisanal shops... sometimes you only need to turn left or right to a different 

street and you’ll feel like it’s the quietest place ever. There are a lot of narrow streets, and impasses. When we 

take volunteers to their host families at the medina for the 1
st
 time on arrival, you can see the look on their faces 

saying “Am I supposed to remember how to come here by myself?!” “It’s like a maze!” 

We use two main landmarks with all our volunteers: Bab Buiba, and Bab Chellah; two of the main gates of this 

old-walled medina, facing the modern ‘Centre Ville’. Bab Buiba is also the meeting point of our get together 

meetings or any meeting. The Arabic word ‘Bab’ means door or gate.  

After a couple of days you’d know how to make your way to your house, then you can venture a little bit more 

in the other streets of the Medina, knowing that in case you get lost –which helps sometimes to get to know the 

medina- you can just ask how to go back to Bab Buiba or Bab Chellah, the most important landmarks that lead 

you to your house. 

 

Inside the Oudaya Kasbah 

 



 

Volunteer story: Elena Shlyahova – Teaching 

 

Elena near Oudaya Kasbah   

Greetings to all! My name is Elena Shlyahova. I'm 

40 years old and from Ukraine. I live in a small 

town of grapes, which is located in the West of 

Ukraine. 

On my birthday my family presented me with a gift 

in the form of travel. We decided that it will not just 

be a stay but also to participate in a volunteer 

program. I found Projects Abroad on the Internet, 

select the country - Morocco, the program - 

“Teaching English " and program duration - 6 

weeks. 

Upon arrival in Casablanca I was greeted at the 

airport and brought to Rabat to meet my host 

family. The next day, I was showed the city so that 

in the future, I could focus better and feel safe.         

I had a memorable welcome lunch in a small 

restaurant - the first acquaintance with the national 

dishes. I learned more about the program and about 

the people with whom I have to work, my 

placement, as well as the main Projects Abroad 

office. All this was pleasant and I was eager to start 

work and get to know the children. 

I must say that working with Projects Abroad since 

the early days brought me pleasure - from the 

preparation of the program to its embodiment in 

reality. Many thanks to the whole team! 

 

My host family lived in the old part of the city of 

Rabat, called Medina. My room was located in a 

typical Moroccan house, on the second floor. The 

whole family lived on the ground floor; I liked 

having my private space - quiet, cosy and 

comfortable.  

My family consisted of 5 people: Seddik, Nadia and 

their three wonderful daughters - Sanaa,Omeyma 

and Nezha . When having some spare time, we 

watched television, especially football (most 

popular sport for Moroccans). They taught me the 

Arabic language (when possible, because of my 

work I had little free time). Nadia gladly showed 

me how to cook their national dishes: Couscous, 

Tagine and sweets. Every day I tried a variety of 

Moroccan cuisine, and it won’t be the last time. It 

was delicious! Their fragrant mint tea is another 

nice tradition. I enjoyed watching how my family 

eats with their hands - this is art! 

Just by living with the family, you can truly feel the 

culture and traditions of Morocco, and it will 

surprise you! 

 

 

 

 

 

 

 

 



 

 

My job was in another part of town - Sale. I worked 

in the association (or school) “Amalie" which 

means “My hope “. The director and supervisor is 

Abdelaziz Idissi. Despite the fact that the 

communication was in different languages, we 

understood each other from the first day of my 

work. Many thanks to him for that! 

The kids in my class were aged 7 to 12 years. The 

group consisted of 5 to 15 people. I taught English 

for beginners. Classes are held in the afternoon - 

from 16.00 to 18.00, as until that time the children 

were in primary school. In “Amalie” not only 

foreign languages (English and French) are learned, 

but also to study the Koran, cooking Moroccan 

cuisine and information technology. 

First week of my work was difficult, and I didn’t 

have much time to relax. There were several 

reasons. 

One of them; we spoke different languages . And to 

understand the children (they know what they want 

to know and what they are interested) took time. 

Another reason for the difficulties in the work; the 

children came in tired after primary school and, of 

course, I had to use all my skills in full force to 

motivate students, and to see them the next day. It 

was necessary to consider each factor (they are very 

energetic, cheerful and noisy). Use an individual 

approach to teaching and devote yourself to all of 

them without exceptions.  

The lack of children's books is another important 

point. At school are a lot of books, but not for small 

children. My children need books with pictures, 

posters, visual materials, stickers and  coloured 

pencils. Sometimes you need to make copies of the 

material for better grasp of vocab. Of course they 

love to play, but it was only possible during the 

break. 

The most valuable thing for me in this work was 

that the kids ran up to me on the lesson and 

followed me. I was pleasantly surprised to hear on 

the last day of my job that they will miss me so 

much - priceless. It's hard work - to find the key to 

their hearts, but worth it to do so. This work is 

incomparable to any other, and it will remain in my 

heart forever, as well as the boundless love for 

children. 

 

In my spare time I travelled, but not around the 

country as a whole but only in Rabat. I want to 

come back here with my family to explore and 



introduce the country to. The capital itself is worth 

seeing. Walking along the promenade by the most 

famous bazaars and local attractions will bring a lot 

of pleasure from what you see. 

Even if you just sit on a bench and watch the local 

life - enough to get closer to the local culture. 

Meeting with other volunteers also brings joy to a 

paint job. No matter what language you speak - 

there are no boundaries to communicate, understand 

and you all will be happy to chat with each other. 

Everyone understands and respects each other. 

Being lost in translation is not a hindrance. We 

conducted the evening with songs and dances, 

through which you can not only learn to understand 

and communicate with completely different people, 

but also to learn and share so many new things 

between them. 

I had a lot of countries to choose from, before going 

for this program, but Morocco came out on top. 

Why? 

First - a new culture and traditions, as Morocco - 

Muslim country. 

Second – the Cuisine, which I read a lot about and 

realized that it suits me and I love it. 

Third - this location and climate. Autumn is warm 

and almost no rain. 

As a result - I never for a moment regretted my 

choice. 

It does not matter what country you choose and 

what program you will work in. The main thing is 

to try and go for it, and in the process you will feel 

the importance of this event: new job, new friends, 

new experiences and travel. You will learn a lot. 

This is an invaluable lesson. This is a new life. Try 

it and you will see that you not only surround 

yourself with love and care from the first days, but 

you gave it many times more. 

I am very glad that there is a Projects Abroad. I 

thank them very much! 

All the luck and all the best! 

Elena Shlyahova

 

 

 

 



Moroccan cuisine: Recipe for chicken Tagine 

 

 

The chicken Tagine is made only with onions, 

raisins and pickled lemon with some olives for 

decoration and extra exotic flavour. And this is how 

you make it: 

Ingredients: 
 

1 whole chicken cut into 8 pieces, cleaned and 

soaked in salty water with some vinegar. 
2  chopped onions. 
Some raisins. 
½  cup of olive oil. 
Salt. 
1 tsp ginger. 
1 tsp paprika. 
½ tsp turmeric. 
½ tsp ground black pepper. 
½ tsp saffron. 
3 cloves of minced garlic. 
1  pickled  lemon. 

2tbsp minced parsley and cilantro. 

100gs red or green olives. 

 
Way of preparation: 
 

1. In a bowl mix some water, ginger, turmeric, 
garlic, pickled lemon pulp, saffron, black 
pepper, 2 tbsp oil, parsley and cilantro. 

2. Clean chicken pieces and marinate them in 
the mixture then let them stand for an hour. 

3.  Place the tagine on the stove and set the 
fire to a low heat. 

4. Add olive oil, seasoned chicken and onions. 
5. When it starts to boil, simmer for half an 

hour, and then add olives, raisins and the 
rind of pickled lemon (cut into strips). 

6. Add some water and salt if necessary. 
7. Cook again for another half an hour or until 

the chicken is well cooked. 
 

Serve hot with bread and some salad!  

Bon appétit! It’s Bneeeeen (Arabic for Tasty!) 

 

 

 

Today, December 18th is the Arabic Language Day “the day in 1973 when the UN General Assembly approved 

Arabic as an official UN language” so Happy Arabic Language day to all Arabic speakers! And Merry Christmas! 

شكرا جزيال على قرائتكم

 


