
K I S I R  

C H E F  O M A R

Bon Apetit!

R E C I P I E N T Ingredients

2 cups soft bulgur

Half a teaspoon of salt

1 teaspoon cumin

teaspoon dried pepper

1 teaspoon and a half of dry mint

1 lemon

2 finely chopped tomatoes without peel

tablespoon tomato molasses

1 tablespoon of pepper molasses

big onion

2 cloves garlic

Half cup olive oil

Half a cup and a little of pomegranate molasses

Half a cup of cold water

Half a bunch of green onion

half a bunch of parsley

Directions
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