For the Makdous Fatteh:

Small eggplant

Toast

Parsley (for the top)
pomegranate (for the top)

Red sauce

White sauce

For the dough:

8 cups of flour

1 teaspoon of salt

3 tablespoons of yogurt

2 cups of water

For the antabi filling (red):

Half a kilo of lamb

150 grams of fat

1 tablespoon of pepper molasses
Half tablespoon of tomato molasses
2 tomatoes, peeled and fine chopped
1 red capsicum fine chopped

1 green capsicum fine chopped
1 fine chopped parsley

Half an onion, fine chopped

1 teaspoon dry mint

3 cloves of garlic

3/4 teaspoon of salt

A quarter teaspoon of cumin

A quarter teaspoon of dried coriander
A quarter teaspoon of nutmeg

A quarter teaspoon of cloves

A quarter teaspoon of cinnamon
Half a teaspoon of black pepper
2 tablespoons of semolina

For the second meat filling (black):

Ingredients



Ingredients
Half a kilo of lamb
150 grams of fat
1 and half of large onions
A little of pomegranate molasses
1 tablespoon of semolina
A little of tahini

Pine nuts (for the top)
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CHEF OMAR
Bon Apetit!
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