Ingredients
250 grams of ghee (2 cup of ghee)
125 grams Icing sugar (one and a half cups)
500 grams of flour (the caliber of the cup = 100 g
1 tablespoon of ghee (for smoothing)

pistachio (for decoration)
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CHEF OMAR
Bon Apetit!



	GHURAIBAH
	RECIPIENT
	CHEF OMAR

