For the first type:
1.5 kg of chicken with bones
A bit of oil

1 onion

Ginger

A cinnamon stick
1 carrot

Lemon peel

Bay leaf
Coriander
Cardamom
Cloves

Salt

1/4 tablespoon of white pepper
1/4 tablespoon of ground cardamom

1/4 tablespoon of ground ginger

A pinch of nutmeg

Food coloring

6 grams of gelatin powder
Chicken broth

Green olives

Oil

For the second type:

1 kg of boneless chicken thighs (250 grams)

Fat trimmings
1 tablespoon of salt

1/2 tablespoon of paprika

1/2 tablespoon of ground cardamom

1/2 tablespoon of black pepper

1 teaspoon of nutmeg

1/4 tablespoon of ground ginger

A tip of a spoon of garlic powder

Lemon zest

Ingredients



Ingredients
Aleppo pistachios
Whole spices

Boiling water

Directions
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CHEF OMAR
Bon Apetit!



	HOW TO PREPARE MORTADELLA
	RECIPIENT
	CHEF OMAR

