Ingredients
A piece of lemon

)1 cup of sugar (145 grams
)2 cups and a half medium semolina (337.5 grams

1 cup of flour

1/3 teaspoon of sodium carbonate

3 tablespoons and a half of yogurt

2 tablespoons of ghee (you can use vegetable oil)
A little vanilla for flavor (as desired)

A little water (for the top of the tray)

almonds (for the top of the tray)

For sugar syrup:

1 and a half cups of sugar (200 grams)

200 ml of water

Directions
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CHEF OMAR
Bon Apetit!
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