Ingredients
2 chickens
2 teaspoon of dry coriander
Half teaspoon of black pepper
3 teaspoon of sumac (sumac should have the amount
1 teaspoon of powder ginger
Half teaspoon of turmeric
1 teaspoon of cinnamon
Quarter teaspoon nutmeg
1 tablespoons and half of capsicum molasses
A quarter teaspoon of cloves
6 cloves of garlic
1 lemon juice
3 tablespoons of tomato molasses
1 liter of water (3 kilos of chicken =1 liter of w
Half a large potato
Green pepper
Red pepper
Carrot
3 teaspoon of salt
1 teaspoon of powder cardamom
1 cup of olive oil

For Garlic cream

2 eggs

Half lemon juice
Half teaspoon of salt
4 cloves of garlic

Vegetable oil (for 1 egg = 200 ml)



Directions
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CHEF OMAR

Bon Apetit!
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