Ingredients
For shawarma:
500 grams of chicken(half a kilo of chicken)
Half a spoon of salt
Half a spoon of ginger
Half a spoon of cardamom
Half a spoon of cinnamon
A spoon of dry coriander
A spoon of paprika
A quarter teaspoon of white pepper
A quarter teaspoon of nutmeg
2 cloves of garlic
A little Nuts
Juice of half a lemon
Juice of half an orange
A teaspoon of pepper molasses
A little olive oil
Half a cup of water
For vegetable soup:
Onion
green onion
carrot
zucchini
Potato
Vermicelli
olive oil
A tablespoon and a pinch of salt
Half a spoon of turmeric
ginger
Water
For Safiha:
300 grams of finely greased (fat meat)
2 tablespoons of yogurt

pomgranate molasses



Ingredients
1 Finely chopped onion
Half a teaspoon of salt
Half a teaspoon of coriander
1/3 teaspoon black pepper
A little pine nuts (as desired)
Tortilla bread
For mayonnaise:
2 eggs
400 ml oil
Half a teaspoon of salt
6 cloves garlic (as desired)
A little citric acid
For beans:
Bean
hummus
garlic
Lemon
Salt
cumin
Tomato
parsley
olive oil
Tahini

Green mint

Directions
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