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R E C I P I E N T Ingredients

Iskender Kebab:

Two cups of flour

Half a packet of yeast

A bit of olive oil

One teaspoon of vinegar

Half a cup of water

Half a tablespoon of salt

A pinch of oregano

Chopped tomatoes

Half a tablespoon of tomato paste

Two cubes of butter

Roasted bell peppers

One crushed garlic clove

A sprinkle of fine semolina

Shawarma meat

Yogurt

Beans with oil
: 

Green Bean

Crushed garlic

Yogurt

Salt

green coriander

Green onions

Olive oil
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Bon Apetit!
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