For the kibbeh dough:

2 cups white bulgur

1 cup brown bulgur

1/4 teaspoon white pepper
1/2 teaspoon cumin

3 cups boiling water

250 g minced meat

1 onion

For the yogurt kibbeh filling:
1 onion

1/2 tablespoon salt

1/4 teaspoon black pepper
1/4 teaspoon ground cinnamon
A pinch of ground cloves

A pinch of nutmeg

Chopped walnuts

250 g crispy minced meat with some fat
For the shishbarak dough:

2 cups flour

1/2 tablespoon salt

1/2 cup water

For the shishbarak filling:

A handful of fresh cilantro
Crushed garlic

250 g fine minced meat

1/4 teaspoon salt

A dash of pepper

For the yogurt

1.5 kg (1500 g) yogurt
200 ml milk
200 ml kaymak (creamy cream)

2 and 1/2 tablespoons starch

Ingredients



Ingredients
1/2 tablespoon salt

For the top

Toasted pine nuts
Crushed garlic
A bit of chopped cilantro (or mint)

1 tablespoon salt

Directions
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CHEF OMAR
Bon Apetit!
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