Ingredients
2 liters of cold water
Chicken (weight 1800 grams)
1 carrot
Lemon peel
1 onion
Correct spices

For the mulukhiyah

mulukhiyah (washed)

2 bunches of coriander, finely chopped
12 cloves of garlic, fine chopped

Half a tablespoon of pepper molasses
3 tablespoons of ghee

8 garlic cloves, cut into slices

Chicken broth

1 teaspoon of salt

For the Musakhan roll

1 large onion

olive oil

3/4 teaspoon of salt

6 teaspoons of sumac

Tortilla bread

1 boiled chicken breast

A pinch of salt

A pinch of white pepper

A little oil for the face of the rolls

For the fatteh

Canned chickpeas

5 tablespoons of yogurt

2 tablespoons and a half of tahini
1 teaspoon of garlic fine chopped
Juice of half of lemon

1 teaspoon of salt



Ingredients
Cubes of bread
A pinch of salt
Chicken broth
A little of chicken
A pinch of cumin (for the top)
A Pinch of sumac (for the top)
Pine roasted
For the fattoush:
lettuce
mint
Purslanes
Coarse cut option
Chopped radish cutlets
Tomato cut into large cubes
A quarter cup of organic apple cider vinegar
1 and a half tablespoons of olive oil
Juice of half a lemon
1 teaspoon of garlic (pounded)
1 teaspoon of salt
A Pinch of sumac
A pinch of dried mint
A pinch of pomgrana hone (for decoration)
For soup:
1 tablespoon of butter
Sliced ooms
1 chicken breast cut into cubes
Half a teaspoon of ginger
A little of white pepper
Half a teaspoon of garlic powder
Half a teaspoon of onion powder
A little of turmeric
1 tablespoon of flour
Chicken broth immersion
1 packet of cooking cream
A pinch of oregano
For the rice:
vermicelli toaster
2 cups and a half of rice

A pinch of salt



Ingredients

Chicken broth
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CHEF OMAR
Bon Apetit!
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