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ABSTRACT My paper presents the transcription and translation of two texts in
the dialect of the northwestern Tunisian town of il-Kaf (el Kef). The texts were
recorded during fieldwork carried out for the TUNOCENT project. The speaker
gives the recipes for traditional dishes and the various kinds of bread typical of
the il-Kaf region. Linguistic notes are given in section 3 to show the local linguistic
peculiarities of the dialect. Some final remarks will summarise the differences
and similarities in linguistics between the featured texts and other Bedouin-type
dialects in Tunisia.
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1 Introduction

The town of il-Kaf (el Kef) is the administrative centre of the same-named Tunisian
governorate in the northwestern part of the country. A short description of il-Kaf
and other important towns in the governorate can be found on our project’s web-
site: https://tunocent.acdh.oeaw.ac.at/. To the best of our knowledge, nothing has
been previously published on the dialect of il-K&f.* The following two texts were
recorded during fieldwork for the TUNOCENT project by Franziska Schwemmer in
August 2019. The speaker is a 45-year-old woman from il-Kaf (Kef1/f/45). In the texts,
she describes the traditional Kefan dish burzgdn and the different kinds of bread

1 The linguistic material collected during the project of the Atlas linguistique de Tunisie is still
largely unpublished: ‘For the “Atlas linguistique de Tunisie” data have been elicited in 250 locali-
ties but, unfortunately, apart from some theoretical articles, nothing has been published so far.’
(Behnstedt and Woidich 2011: XVIII, in the footnote).
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that are traditionally baked in the governorate of il-Kaf. There are some major dif-
ferences between the kinds of bread described by our speaker and those listed in
Ritt-Benmimoun (2005)? for the South Tunisian region of Douz. In il-Kaf, there is no
xubzat malla, a type of bread traditionally baked in the sand of the desert, a pro-
cedure which, due to the different climate and geology, is not possible in Northern
Tunisia. In Ritt-Benmimoun (2005), xubzat tazin is characterised as one of the most
important bread types in Southern Tunisia. Though a tableware for baking bread
called tazin is described by the Kefan speaker, the bread itself is called mtalif. On the
other hand, xub*z ‘mldwi and xubz abraZ are not known in the region of Douz. Other
kinds of bread, such as ruggdg and tabiina, as well as the dishes rfisa and fsida, are
known in both regions. It is remarkable, however, that in il-Kaf, fine semolina (smid)

is used for almost all types of bread.?

The dish called burzgdn, a variant of couscous described in the first text, is typically
Kefan. Gobert (1940: 509) described a dish called ‘Bazergan’ as follows:

Kouskous spécial au Kef. C’est un kouskous dont la sauce est faite de lait, de smen,
d’oignons et d’épices. La viande préalablement épicée a été cuite a part, a la
vapeur, au-dessus d’'une marmite remplie d’eau et de romarin. [...] Quand le lait
bout, il est versé sur le kouskous, que l'on décore de morceaux de viande déja
cuite, d’ceufs durs et de fakia. Pas de 1égumes.

2 Transcription and translation
Short vowels: a, i, u.

Epenthetic vowels: ¢ { &,

Important linguistic peculiarities of the dialect are explained in section 3.

2 The relevant literature concerning the types of bread in the South Tunisian region of Douz is
cited there.

3 Alonso et al. (2014: 26) distinguish between the fine semolina (smid ) used for baking bread and
the coarse semolina (zdir or gliith smid) for preparing couscous.

4 The phonemic status of d has not yet been established, but its presence or absence in certain
words under certain phonological conditions is a very important criterion for Tunisian dialects.
For this reason, though the transcription here is otherwise mainly phonemic, d is used. All other
relevant information concerning transcription can be found in Ritt-Benmimoun (2014a). Most
previously published scholarly work on Tunisian dialects, and especially Bedouin-type dialects,
can be found in the reference section of Ritt-Benmimoun (2014a).
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Text 1: The dish burzgén

1. il-mdkla -mashira f-il-kdf Sanna il-burzgdn. yittaSmal fi-... ntayybu fi-Shar may,
fi-mastaZ may, w-ngali-lu fed mayyu. 2. waqtha yuktur il-xass. w-fi-nafs il-waqt il-
kdftya, il-wildydt il-kullha taSrif illi ki ngtilu burzgdn burzgdn kdfi. w-yitkil fi-may. 3. bis
nhaddru l-burzgdn w-ntayybu f-il-kdf nisru l-fakya. 4. il-fakya illi hiya 16z w-bunduq
w-z6z w-bii friwa w-dagla w-nisru l-lham, Sallas. 5. w-b-it-tbifa l-kull I-kdftya Sfandha
kusksi f-id-dar, il-fola. w-hlib w-zibda. w-sukkur. 6. bis nhaddru burzgdn niglu
l-fakya nfarrZoha w-ngussu d-dagla fla arbfa w-nfayydu l-°hlib w-ndawwbu z-zibda.
7. w-nfawwru l-kusksi illi hiiwa Samsi nfawwrith. w-fi-nafs il-waq't nhuttu I-tham illi
bafd-ma nagsluh nfawwhi b-tarf mil*h w-il-klil. 8. yabda klil axdar b-iZ-Zbal yabda fih
rtha fayha w-nhuttih nfawwrith nsammith kndf. 9. bis ... bafd-ma fawwirna l-kusksi
nhilli b-is-Swayy nfarrqii b-swayy zibda w-naSmlu couche kusksi. 10. w-nzayynu l-fakya
lli Sarrazndha illi hiya m-il-loz, L-il-bi friwa, l-il-bundugq, l-iz-z6z, 11. fi-nafs il-waq't kaSbat
id-dagla illi maSndha naddafndha w-gassindha §la arbfa. 12. w-nzayynu kima iz-zina
byut byit: bit haka 16z, z0z, bu friwa, bunduq, dagla. 13. haka tabda kima il-facon kima
l-warda. nzidu naSmlu kusksi, couche uxra kusksi, mxallat b-is-sukkur w-iz-zibda.
14. w-baSd naSmlu ixxir iz-zina ntas il-kusksi naSmlu illa byt byut b-ak il-fakya Ui
farrazna w-illi Ymannd il-couche [-aldntya. 15. bit bit bit bit fakya w-dagla. fi-nafs il-
wagq't Sanna l-hlib illi hiwa sxun w-Sanna tar'f iz-zibda illi hattind fi-kasariina dabit.
16. w-fi-nafs il-.waqt Sanna l-lahmdt illi htima gasdin yitsammu kndf illi gaSdin yfiru §la
l-kaskds b-rthit I-'klil tabda rthitha fayha. 17. nsubbu ak l-*hlib, nsubbu couche zibda
w-mbaSdha swayy ¢hlib mus barsa. 18. w-bafd nhuttu ak l-lahmadt illi tabu yabdu taybin
b-il-gdd nhuttu lahma hda lahma. 19. w-yabda z-zina ntdhha illi maSndha sakl warda
w-bit bit yabda b-ak il-fakya. 20. w-ak il-lahmadt illi tabu b-il-kltl illi hiima yitsammu kndf
w-hadeka l-?ukla L-kdfiya il-[...]. 21. kiili b-is-sfa! 22. b-it-tbifa fog it-tawla yabda mahttit
xass, mahtit rayib, hlitb rayib w-mahtit tibsi xatir illi ki nhuttah nhuttu l-burzgdn
nhuttuh f-it-tibsi. 23. yabda facon ntaf tibsi, yabda mzayyin. hadika lli yitsamma ukla
kdfiya illi hiya l-burzgdn. 24. w-titkil fi-Shar mayyu mil-le quinze may w-ahtifal kbir
barsa fi-wildyit il-kdf.

1. The famous food of il-K&f is called burzgdn. It is made in... we cook it in the month of
May, on the fifteenth of May. We call it “the feast of May.” 2. At that time we have a lot
of green salad. At the same time the people of il-Kaf, (the people of) all the (other)
governorates know that, whenever we say burzgdn, (we mean) the Kefi burzgdn. It is
eaten in May. 3. In order to prepare and cook burzgdn in il-Kaf, we buy dried fruits,
4. dry fruits which are almonds, pine nuts, walnuts, hazelnuts and dagla dates. And
we buy lamb meat. 5. Of course, all the Kefan people have couscous at home and
everything that is needed to cook it, and milk and butter. And sugar. 6. In order to
prepare the dish burzgdn, we fry the dried fruits, we roast them. We cut the dagla
dates into four, boil the milk, and let the butter melt. 7. We let the sun-dried couscous
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steam. At the same time, we place the meat that, after washing, we have spiced with
a pinch of salt and rosemary. 8. It is green rosemary that (grows) in the mountains
and sends forth a nice aroma. We place it (i.e. the meat), let it steam, and we call it
kndf. 9. After we have let the couscous steam, we open (the couscous chunk) slowly
and dissipate it with some butter. We make a layer of couscous. 10. We garnish (it
with) the dried fruits that we have roasted, which are the almonds, the hazelnuts, the
pine nuts and the walnuts; 11. and at the same time, the pieces of dagla dates that we
have cleaned and quartered. 12. We arrange it as decoration in (different) sections:
a field like this with almonds, (another with) walnuts, (another with) hazelnuts, (one)
with pine nuts and (one) with dagla dates. 13. Like this, it shapes a rose. We continue
with the couscous. We make one more layer of couscous mixed with sugar and butter.
14. After that, we make the last (thing), the decoration of the couscous. We make dif-
ferent sections with those dried fruits that we have roasted and with which we made
the first layer. 15. Different sections of dried fruits and dagla dates. At the same time,
we have the milk that has become hot, and we have the piece of butter that we putin
a pan and that has melted. 16. At the same time, we have the pieces of meat that are
called kndf, that are steaming in the couscous steamer with the smell of rosemary,
the smell of which spreads fragrance. 17. We pour that milk, we pour a layer of butter
and then a bit of milk, not too much. 18. And then we place those pieces of meat that
are cooked, they are cooked very well. We put one piece of meat next to the other.
19. Its beauty lies in its form (which is like) a rose and (in its arrangement) in (various)
sections with those dried fruits. 20. And in those pieces of meat that were cooked with
rosemary and called kndf. That is the dish of il-Kaf [...]. 21. Eat (it) and bon appétit!
22. Of course, there is green salad on the table; there is sour milk; there is an earthen
plate because when we serve the burzgdn, we put it on an earthen plate. 23. It has the
form of a decorated earthen plate. That can be called a Kefan dish, the burzgdn. 24. It
is eaten in the month of May, beginning with the fifteenth of May. It is a big celebra-
tion in the governorate of il-Kaf.

Text 2: Bread in il-K&f

1. f-il-kdf fanna xub*z ruggdg w-fanna xubz abraz, xub'z ruggdg w-xubz abraz w-fanna
l'mtalif. w-fanna il-xub'z l-‘mtabbig b-iz-zi?t. 2. haduma anwafs il-xub*z illi mawZida
fi-wildyt il-kdf. 3. bis nahku §la xubz ir-ruggdg. xubz ir-ruggdg yzi m-is-smid w-zit
w-swayy milth mus barsa bis ma-yZi-§ mdlah w-md. 4. nuSrku il-xub'z b-il-gda b-il-gda
twalli §Zina fagon ntaf *Zina nxalloha tirtdh. 5. w-nabdu Srakndha lilli twalli bdhya
barsa w-nhuttu t-taZin fog il-gaz nxallith yusxun. 6. w-tamma illi fi-... ntayybu b-it-tazin
il-Sarbi ntayybiih Sa-1-*htab. haddy illi mawzud f-ir-rif. 7. dma f-il-bldd f-il-village ntayybu

fa-l-ga?z. illi tawwa fanna mawZzida fanna tazin °hdid, fagon °hdid. bah. [...] 8. rtdht
ak il-xubza na§mloha xubza haka sgira mus kbira l-*§Zina noxdu nsammu ngilu gursa.
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9. nubstoha nubstoha b-'swabaSna hatta twalli ldhi xsina w-ldhi rhifa. 10. b-it-thia ak
il-taZin il-mahtut fog il-gaz yabda sxtun. 1. w-nhuttu ak il-gursa ntas il-xub*z w-nabdu
ben ntayybu fiha nharrku fdha b-idina b-is-Swayy b-is-Swayy hatta tihmar. 12. haday
illi-tsamma xub'z ruggag.

13. fi-nafs il-wagqit fanna xubz abraz. dma xubz l-abraZ yabda mbassis b-iz-zét
w-fih... 14. tamma skan illi yhibbu b-is-sukkur w-tamma illi ma-yhibbi-s, blds sukkur.
15. ngussith abraz maSndha murabba$dt w-yabda mbassis w-ntayybiih Kif kif §la tazin
l-ehdid.

16. fanna tdni xub'z illi nsammith l“mtali§ ma-yZi-s b-is-smid. 17. yZi smid w-farina
walla yZ1 b-il-smid ntaS il-gam®h walla yZ1 b-il-fartna illi hiya maSndha dZi farina rutba
mus kima s-smid. 18. w-dZ1 b-il-*xmira illi dZ1 farina w-*xmira b-it-tbifa sSwayya mil*h
w-md mladlid. 19. w-nxalltu ak 1-*§Zina illi twalli hiya §Zina w-naSmlitha grus grus
w-nxalloha tirtd?h. mus kima r-ruggag. w-ntayyboha fla t-tazin.

20. tamma illi talgdha f-il-blad w-talgdha f-ir-rif illi ygilu xub'z tabina. 21. xub'z
tabuna illi hiya ‘dZ1 b-is-smid w-dZ1 b-il-farina w-dzZ1 b-il-xub¥z il-gam®h illi ygul xub'z
asmar. 22. w-ntayybu il-goZa ki ngil goZa masndha facon illi nafmléha b-it-tin w-yabda...
23. w-nsaxxnoha bis twalli four barsa htab lil ywalli ak l-*htab haddka rmdd w-llassgu
kull gursa nta$ xubz it-tabuna fla Znab ak it-tabuna. 24. hadeéka illi nahna nsammiih
xub'z Sarbi w-xub'z tabtina, vrai vrai tabiina. 25. illi’ tawwa tqaddmit swayy maSnaha
id-dinya wallit maSndha il-haZat iZ-Zdida w-il-'’kwis is-stri, 26. illi tamma kosa sturi
ytayybu bdha xub'z ygtlu xub'z tabtina. illi hiya maSrifa il-Sak's abann xub'z w-ahsan
xub'z illi hiwa xub'z it-tabuna. 27. illi tamma nsd ngtlu géZa. hiya l-kosa illi ntayybu
bdha. 28. maSndha Sanna t-tabiina fanna r-ruggdg Sfanna xub'z ‘mlawi illi...

29. xubz ‘mlawi yZi b-is-smid. illi kunti inti kliti fih gbilika w-ntabbgiih b-iz-zit
w-intayybtih Sa-l-gaz Sla t-tazin illi hattindh fog il-gaz. 3o. fi-nafs il-wagq't l-abra?Z. bdh.
addy anwas il-xub'z illi mawZuda fi-wildyt il-kdf illi I-haZat ngulitha nahna l-hazat
il-Sarbi illi kull dar ttayyibha. bah.

31. bis ngulu fla r-rfisa. bis nahku Swayya Sa-r-rfisa. 32. ir-rfisa ntayyboha fi-sayur
l-ayydm dma l-aktarit® il-kdftya ttayyib xub'z ir-rfisa yaSni naSmlu ir-rfisa ki tsubb
fanna barsa mtar w-ysubb fanna t-tal’Z. naSmlu rfis. 33. aktarit il-kdfiya talgi f-is-sta
dima Sanna rfis. 34. yaSni s-smid w-zit w-mil*h w-md w-ttaSrdk ak 1-*§Zina illi twalli
fZina w-kif kif xub'z yittabbag fa-z-zet. 35. w-ngillu rrayysu yafni ngussith Swayy
murabbaSdt swayy haka swayy swayy swayy sgir murabbaSat sgira. 36. w-nisru d-dagla
nagsloha ngussoha murabba$at w-bafd f-il-gasSa matrit” walla gasSa loh nsubbu ak

5 Besides its function as a relative pronoun and conjunction, illi seems to play an important role
as a discourse particle, the function of which needs further investigation.

6 The article preceding this word seems to be a lapsus linguae. This is corroborated by the fact
that it is not found in sentence 33.

7 In the TuniCo dictionary, citing Singer (1984), matrid is found. The t in our text may be caused
by final devoicing.
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ir-rfis illi tayyabnd. 37. ak 1-*§Zina xubz illi fatfitndh nsubbu fleh is-sukkur nsubbu §leh
iz-zibda w-nsubbu §leh swayy hlib w-ak id-dagla w-nxalltoha. 38. tokli b-is-sfd. hadiy
ir-rfis.

39. fanna ngulu l-*Ssida. “Sstda harra, “Sstda harra walla §sida hlawa. 40.yafni s-smid
ntayybtih nhuttu I-md yabda mladlid w-b-is-swayy b-is-Swayy nabdu nsubbu f-is-smid
lilli na§mlu Ssida [...]. 41. bdh. baSd-ma tayyibna ak 1-*$sida f-il-md illi mladlid w-tabda
twalli ma-yilzimhd-s tkiin mkaSbra w-ma-yilzimhd-s tkin ydbsa w-ma-yilzimhd-s tkin
Zarya tkan tayba b-il-gdd. 42. §1Gs tabda tayba bis [...]. 43. bdh. tabit ak il-smiddt® walla
Ifarina... Sal-xatir tnaZzZim dZ1 §sida farina walla tnaZzZim dZ1 §sida smid. 44. tabit b-il-gda.
yilzimha ttib bis ki yokulha l-fab'd is-saxis ma-toz5u-s kirsu. 45. ki ngiilu §sida hliwa
walla §sida harra [...] fanna §sida hliwa w-“Ssida harra. 46. tamma illi yhibb 1-*fsida
l-ehlawa yaSmil faha z-zibda w-is-sukkur wa-?illa iz-zibda w-il-*Ssal. 47.*Ssal ki ngiil *Ssal
masndha §sal ngtlu §sal hurr. yasni §sal ntas nahla. [...] 48. w-ki ngulu §sida harra...
afsida harra ya$ni dZi b-il-mirgdz w-il-?aktartya illi f-il-kaf ngiilu §sida harra ntayyboha
b-il-giddid. [...]

49. bahi. hkina §la l-burzgdn *hkina §la anwdy il-xub'z w-hkina Sla l-°Ssida l-harra
w-l-ehliwa illi maSrifin fi-wildyt il-kdf. 50. w-l-aktarlya maSndha il-kdfiya l-ahrar illi
hiima sukkdan il-kaf l-asliyin ntayybu l-*§sida xasstan ki yabda ki ysubb it-tal'Z ya$ni fi-...
tubrud id-dinya barsa naSmlu l-“§sida w-naSmlu r-rfis.

1. In il-Kaf, we have the type of bread called ruggdg and we have abraZ bread. The
bread ruggdg, the bread abraz, and we have mtalif. And we have the bread that is
folded with oil. 2. These are the kinds of bread that exist in the governorate of il-Kaf.
3. We will talk about ruggdg bread.® The bread ruggdg is made of fine semolina, oil
and a little bit of salt—not too much, so that it does not become too salty—and water.
4. We knead (the ingredients of) the bread very thoroughly (until) it becomes dough,
the consistency of dough, and we let it rest. 5. We have kneaded it until it becomes

very good, (then) we put the taZin'® on the gas stove and heat it. 6. There are those

who... When we bake bread with the traditional tazin, we bake it (directly) on fire-
wood. This is how they do it in the countryside. 7. But in the village we bake it on the
gas stove. What we have nowadays is the tazin of iron, it is of iron. Okay. [...] 8. After
the (dough of) the bread has proved, we make a small bread (of) the dough, like this,
not very big. We call it gursa, a flat bread. 9. We flatten (the dough) with our fingers

until it becomes neither too thick nor too thin. 10. Of course (meanwhile) that tazin
that is placed on the gas stove has become hot. 11. We put that flat bread (in it). While

8 For the suffix -at/-dt as ‘individuation marker,” see Brustad (2008).
9 For a description of the bread ruggdg in Southern Tunisia, see Ritt-Benmimoun (2005: 52, 58,
section 72-73).
10 For a description of the tdZin and an illustration of it, see Ritt-Benmimoun (2005: 51 f,, 56, sec-
tion 35-36) and Louis (1979: 130).
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we are baking it, we move it carefully with our hands until it becomes brown. 12. This
is the bread called ruggdg.

13. Also we have the bread abraz.'* But abraZ bread is soaked in oil and has...
14. There are people who like it with sugar, and there are those who don’t like it (that
way), (they prefer it) without sugar. 15. We cut it into squares, into quadratic pieces. It
is soaked (in oil), and we also bake it on the iron tazin.

16. We also have the bread that we call mtalif,*? it is not made of fine semolina.
17. It is possible with fine semolina and flour, or with fine wheaten semolina, or it
is possible with flour that is..., it can be made of cake flour, which is not like fine
semolina. 18. It is made with yeast, with flour and yeast, of course a bit of salt, and
lukewarm water. 19. We mix those (ingredients of) the dough that become a dough,
and make flat loaves of bread out of it. Then we let it prove. (It is) not like the ruggdg.
And we bake it in the taZin.

20. You find people in the village and the countryside who (have what) they call
tabtina bread. 21. The tabtina3 bread is made of fine semolina or flour, and it is possible
with bread, with wheat, which is called a brownish bread. 22. We bake (the bread in
the oven we call) a goZa. When I say goZa, I mean the way we make it with clay and
it is... 23. We heat it with a lot of firewood so that it becomes an oven, until that fire-
wood becomes ash. (Then) we attach every flat loaf of tabtina bread to a side of the
tabtina stove. 24. That is what we call traditional bread, the tabtina bread, this is the
real tabuna. 25. Nowadays, the world has developed: there are new things (now) and
modern bakeries. 26. There are even modern ovens (in the bakeries) with which they
bake bread which they call tabiina. But the opposite is well known: the most delicious
bread and the best bread is the (real) tabiina bread. 27. Some of us women say goZa. It
is the oven in which we bake it. 28. We have tabiina, we have ruggdg, we have mlawi
bread which...

29. Mldwi bread is baked with fine semolina. It is the one you have eaten before.
We fold it with oil and bake it on the gas stove, in the taZin that we have put on the
gas stove. 30. At the same time (we have) abraZ. Okay. These are the kinds of bread
that exist in the governorate of il-Kaf, the ones that we call traditional, which every
family bakes. Okay.

31. We will tell (you) about rfisa. We will talk a little bit about rfisa.'* 32. We can
make rfisa on all the days (of the year), but most of the Kefan people bake the bread

11 The word abraz (SG burZ ‘slice [of a melon, of a cake]’) refers to the form of the bread that is cut
into square pieces.

12 Cf. Louis (1979: 131), Saada (1981: 27), and Gobert (1940: 567), where this bread is called
matlifa.

13 For a detailed description of tabiina bread in Southern Tunisia, see Ritt-Benmimoun (2005: 52 f,,
56 f., section 37-61).

14 For a description of rfisa in Southern Tunisia (where they have rfisa and marfiisa), see
Ritt-Benmimoun (2005: 52, 59, section 90-93).
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rfisa... we make rfisa when it rains a lot and when it is snowing. (Then) me make rfis.
33. Most of us Kefan people have rfis all the time in winter. 34. (We need) fine semolina,
oil, salt and water. (The ingredients of) that dough, that will become a dough, are
kneaded. It is also a bread that is folded with oil. 35. We say we pluck it—that is, we cut
(the bread) into small pieces, small like this, very small, small squares. 36. We buy dagla
dates, wash them and cut them into squares. Then we pour that rfis which we have
cooked, into a bowl, an earthen one, or in a wooden bowl. 37. The dough, the bread that
we have crumbled, we pour sugar, we pour butter on it, and we pour some milk and
those dagla dates on it and mix it. 38. You can eat (it now) and bon appétit! This is rfis.

39. We have what we call §sida. Spicy f'sida, spicy §sida or sweet §sida.*® 40. We cook
the fine semolina, we put the water (until) it becomes lukewarm, and (then), little by
little, we pour the fine semolina (into it) until we make §sida [...]. 41. Okay. After we have
cooked that {'stda in the lukewarm water, it must not form lumps, it must not be too dry,
and it must not be too runny. It must be well cooked. 42. Why must it be cooked? So that
[...]. 43. Okay. When that fine semolina or the flour is cooked... Because it can be fsida
made of flour or it can be fsida made of fine semolina. 44. Is is well cooked. It must be
well cooked so that, when someone eats it, he does not get a bellyache. 45. When we say
sweet §'sida or spicy §sida [...]. We have sweet §sida and spicy §sida. 46. The people who
like the sweet §sida, (then) add butter and sugar or butter and honey. 47. Honey... When
I say honey, I mean natural honey—that is, bee honey. 48. When we say spicy {sida...
Spicy fsida is cooked with sausages called mirgdz.'® Most of us Kefan people mean by
spicy §sida (that which) we cook with corned sun-dried meat [...].*”

49. Okay. We have talked about burzgdn, about the (different) kinds of bread, and
we have talked about the spicy and the sweet fsida, (dishes) that are known in the
governorate of il-Kaf. 50. And the most... The indigenous Kefan people who are the
original residents of il-Kaf, we cook the §sida especially when it snows: when it is very
cold, we make fsida and rfis.

3 Linguistic notes
Phonology
- g ygul ‘to say,’ gafid ‘sitting; staying (in a certain place)’; (four g-words in the

texts: waqtha ‘at that time’; bunduq ‘pine nuts’; nfarrqu ‘we separate’; tgaddmit ‘it
developed’).

15 See Gobert (1950: 547 f.) for an ethnographic description of fasida; al-Marzagl (1984: 152), and
Marcais and Guiga (1925: 184f, 193 ).

16 See Gobert (1940: 501 f.) for an ethnographic description of mirgdz.
17 See Gobert (1940: 499 ff.) for an ethnographic description of giddid.
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Z: §Zina ‘dough’; yZ1 ‘to come’; tal'’Z ‘snow.

Interdentals are retained: taliZ ‘snow’; tamma ‘there is’; ‘ndawwbu ‘we let melt’;
naddafndha ‘we cleaned it.

Monophthongisation: aw is generally monophthongised as 0; ay more frequently
as Ithan é: 10z ‘almonds’; z0z ‘walnuts’; loh ‘wood’; bit “field’; kif kif ‘the same, also’;
zit/zet ‘oil’

Influenced by a certain vowel harmony caused by the suffix -ha, the long vowels
T and @ are realised as d and open 6 respectively: ntayyboha (< ntayybitha) ‘we
cook it’; nubtstoha ‘we flatten it’; faha (< ftha) ‘in it’; bdha (< btha) ‘with it

Imala of stressed word final a: mad ‘water,” b-il-gdd ‘thoroughly, well’; nsd ‘women’
(whereas the imala has developed a step further in the South Tunisian Bedouin-
type dialects, resulting in mé, b-il-gde and nse).

No traces of a short a in open pre-stressed syllables: “hltb ‘milk’; smid ‘fine semolina’;
chtab ‘firewood.

The distribution of short vowels does not follow the Classical Arabic pattern but
is subject to consonantal influence, as seen in the passive participles mbassis
‘soaked,” mzayyin ‘decorated’; mtabbig ‘folded’; in the perfect forms fatfitndh ‘we
crumbled it’; tayyibna ‘we cooked’; and in the adjective mdlah ‘salty.

Epenthetic vowel between two word final consonants: xub¥z ‘bread’; mil®h ‘salt’;
gamh ‘wheat”’

Pausal forms: glottal stop between a long vowel and a final consonant, e.g. ga?’z
(context form: gaz); tirtd?h (context form: tirtdh); zi?t (context form: zit). In pausa
final -h, the suffix of the 3MsG following a vowel, is pronounced very clearly (e.g.
w-nfawwru l-kusksi illi hiwa samsi nfawwrih), whereas it is pronounced very
weakly or not heard at all in context, when only the stress which shifts to the
final vowel makes the form recognisable (e.g. bis nhaddru l-burzgdn w-ntayybit

Fil-kaf).

Morphology

Personal pronouns: inti ‘you (F)’; hiya ‘she’; hiiwa ‘he’; nahna ‘we’; hiima ‘they’; (no
feminine plural forms in the texts).

Gender distinction in 2sG: talgi ‘you find (¢)’ (M: talga); tokli ‘you eat (F)’ (M: tokul);
kuli ‘eat (F)!” (m: kul); kunti ‘you were () (M: kunt); inti ‘you (F) (M: inta).®

3MsG pronominal suffix after -(C)CC or -VC is u: yhibbu ‘he wants it’; kirsu ‘his
belly’; ingulia-lu ‘we call it

18

The respective masculine forms are not found in these two texts but in questionnaires recorded
in il-Kaf.
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3FsG of verbs in the perfect is -it: dabit ‘it melted’; tabit ‘it is well cooked’; wallit ‘she
became.’ This vowel i is prone to omission, resulting in forms like irtdht ‘she/it
rested, proved.’

Status constructus of -a is -it: rthitha ‘its smell.

3pL of IlI-weak verbs of the I. form in the perfect is -ii: klii ‘they ate’; Zii ‘they came’
(as opposed to Zaw in sedentary dialects).

Plural forms of III-weak verbs in the imperfect are formed with -u: nahku ‘we talk’
(as opposed to nahkiw in sedentary dialects); nisru ‘we buy’; niglu ‘we fry’
Irregular verbs ‘to take’ and ‘to eat’: yoxud and yokul.

Passive verb forms: prefixed ¢ (in the imperfect occasionally tt) as in sedentary
dialects: yittafmal ‘it is made,’ yitkil ‘it is eaten’; ittafrdk ‘it is kneaded.’
Prepositions: kima ‘like’; hdd ‘next to’; fand ‘at’ (fanna ‘we have’).

Adverbs: tawwa ‘now’; tamma ‘there is’; barsa ‘very; a lot’; b-il-gdd ‘thoroughly,
well’; haka ‘like this’; tdni ‘also’; gbiltka ‘previously, before.’

Subordinating conjunctions: bis ‘so that, in order to’; kI ‘when(ever)’; bafd-ma
‘after’; illi ‘that’; lil, lilli ‘until’; Yal-xatir, xatir ‘because.’

Interrogative pronouns and adverbs: iskiin ‘who’; §lds ‘why.’

Demonstrative pronouns: (h)addy ‘this (M)’; hadiy ‘this (F); haduma ‘these’; ak
(invariable) ‘that,” ak l-*htab haddka ‘that firewood.’

Relative pronoun: illi: kaSbdt id-dagla illi maSndha naddafndha ‘the pieces of dagla
dates that we have cleaned.’

Genitive marker: ntas (ntdhha ‘her(s)’) (no gender distinction): fsal ntas nahla ‘bee
honey’; w-nhuttu ak il-gursa ntaf il-xub¥z ‘we put that flat loaf of bread.’

Future marker: bis: bis nahku Swayya Ya-r-rfisa ‘We will talk a little bit about rfisa.’
Negation: ma-yhibbui-s ‘he doesn’t want it; they don’t want’; ma-yilzimhd-s ‘she
must not’; ldhi xstna ldhi rhifa ‘neither thick nor thin’; mus kbira ‘not big (F).’

Syntax

Progressive with gafid: illi gasdin yfiru §la l-kaskds ‘which are steaming in the
couscous steamer.’

Agreement with plural heads: w-hkina §la I-*fsida l-harra w-l-hlawa illi maSrifin
fi-wildyt il-kaf ‘and we have talked about the spicy and the sweet fsida, (dishes)
that are known in the governorate of il-Kaf’; w-b-it-thifa l-kull I-kdfiya fandha
kusksi f-id-dar ‘of course, all the Kefan people have couscous at home.’

Lexis

French words: facon; couche; four; vrai; le quinze; village.
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4 Final remarks

The voiced realisation of q as g, gender distinction with independent pronouns and
with verbs and the conjugation of III-weak verbs (nahku as opposed to nahkiw in
sedentary dialects) clearly mark the dialect of il-Kaf as a Bedouin dialect (W. Margais
1950: 212). Within W. Marcais’ categorisation, it forms part of the so-called Tunisian
Hilal dialects (H-dialects) that are spoken in Central Tunisia. Certain phenomena,
as the ‘lighter’ imala of word-final @, as in md ‘water,” distinguish them from what
Marcais called the Tunisian Sulaym dialects (S-dialects) in which the word is realised
as me.'® Further differences are the use of the suffix -u for the 3MsG in the dialect of
il-Kaf (e.g. kirsu ‘his belly’), whereas the suffix is -a in the S-dialects; and the realisa-
tion of the verbs ‘to take’ and ‘to eat’ as yoxud and yokul, which correspond to yaxid
and yakil in the S-group. No traces are found in these two texts of the VII. form for the
passive that is used in the S-dialects; but we do find some examples with a prefixed
t(t)- (e.g. yittafmal ‘it is made’), the so-called T-stem, that is also found in Tunisia’s
sedentary dialects.

Thus, some linguistic Kefan features mark the dialect as clearly different from
both urban dialects and the Bedouin dialects further south. These features will be
crucial for achieving a re-classification and re-naming of the Northwestern and Central
Tunisian dialects.
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