Ingredients

For season the crispy and scallops

Half a kilo of chicken breast (for scallops)
Half a kilo of shredded chicken (for crispy)
1 teaspoon of salt

Half a teaspoon of ginger

Half a teaspoon of white pepper

1 teaspoon of garlic powder

1 teaspoon of onion powder

1 teaspoon of mahlab (as desired)

Half a teaspoon of cardamom

A little of vegetable oil (a cup of coffee)
A little of white vinegar ( a cup of coffee)
Flour + water + soft rusks (for scallops)
Flour + water + panko (for crispy)

For the Shish Tawook seasoning

1 kilo of chicken breast, cut to large cubes

1 teaspoon of salt

A quarter teaspoon of white pepper

Half a teaspoon of ginger

1 teaspoon of garlic powder

A quarter teaspoon of cinnamon

Half a teaspoon of cardamom

1 teaspoon of dried coriander

A little of olive oil ( a cup of coffee)

A little of white vinegar ( a cup of coffee)

1 teaspoon of tomato molasses (for the red shish)
1 teaspoon of pepper molasses (for red shish)

Half a teaspoon of oregano (for white shish)



Directions
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CHEF OMAR

Bon Apetit!
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