Ingredients
zucchini
2 cups of rice
300 grams of meat fat
1 teaspoon of salt
A quarter teaspoon of cinnamon
Half teaspoon of black pepper
A quarter teaspoon of turmeric
A little of nutmeg
A quarter teaspoon of cloves
2 tablespoons of tomato molasses
5 large of garlic cloves minced
1 tablespoon of Dry mint
8 cloves of fresh garlic
A little of pomegranate molasses
1 tablespoon of ghee

Warm immersion water

Directions
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CHEF OMAR
Bon Apetit!
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