Ingredients
1 cup olive oil
2 heads of garlic
green coriander

For harra esbao'o dough

3 cups of flour
1 teaspoon salt
1 cup and a little water

For the top

7 fried onions (chopped for slices)

Soft chopped green coriander

Fried tortilla bread (chopped for squares)
pomegranate

pomegranate molasses

3 glasses of lentil

immersion water

250 g tamarind (half a mold) + immersion water
A little oil

2 teaspoons salt

Directions
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CHEF OMAR
Bon Apetit!
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