A little white vinegar

2 pieces of chicken

2 lemons

3 tablespoons of salt

2 tablespoons dried coriander

Half a tablespoon of cinnamon ( as desired

1 tablespoon black pepper

3 tablespoons of tomato molasses

3 liters of water (immersion water)

A little hot water (for cooking the chicken)
For rice:

Tomato

3 tablespoons of oil

1 tablespoon of ghee

4 carrots

1 onion (soft chopped)

1 tablespoon and a half salt

1 tablespoon of soft cumin

A stick of cinnamon (for flavor, as desired)
4 cups and a half of water

For cold Daqoos (Tomato Sauce):

For chicken:

1 green bell pepper

Half a tablespoon of sugar

1 tablespoon dried coriander

juice of a quarter of a lemon ( as desired

3 cups Punjabi rice (or white rice)
black raisins

3 cloves of garlic ( or as desired

3/4 tablespoon salt ( as desired

Ingredients



Directions
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CHEF OMAR
Bon Apetit!
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