Ingredients
3 cups and a half freekeh
8 cups of boiled meat broth
1 tablespoon salt
Quarter of a tablespoon of white pepper
A little of Peas (for serving)
A little nuts (for serving)
For rice:
2 cups long rice
Ghee or oil (for rice roasting)
3 cups of meat broth
1 tablespoon salt
A little of white pepper
To boil the meat:
Meat shank
Cinnamon
Onion
Nutmeg
Dried cloves
laureate paper

ghee or oil (for roast the freekeh)
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CHEF OMAR
Bon Apetit!
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