Ingredients
To boil the meat:
1 piece fat
2 kilos of meat
cardamom
laureate paper
1 large onion
water
pinch of salt (after boiling)
Arabic ghee (for the top meat)
2 tablespoons of salt
Half a tablespoon of black pepper
1 tablespoon turmeric
Quarter of a tablespoon of cinnamon
Quarter tablespoon of cloves
Quarter teaspoon of nutmeg
long rice
canned chickpeas
garlic
for rice:

meat broth

Directions
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