Ingredients
Half cup, olive oi
1 kilo and a quarter of a finely chopped tomato
green coriander
some free hot sauce
A littel lemon juice
For rice coloring (saffron water):
2 ice cubes
A little rose water
some saffron
some water
For grease the chicken:
A little tomato molasses
Machboos spice
Vegetable oil
turmeric pinch
For the filling:
5 onions
raisins
chicken broth
pinch of salt
1 tablespoon of ghee (you can use oil)
1 teaspoon machboos spice
For cook rice:
saffron water
Chana Dal
4 large cups of long rice
1 tablespoon of ghee
Machboos spice
1 teaspoon and a half of salt
a little bit of stuffing
saffron water
6 cups and a little chicken broth

Machboos spices:



Ingredients
1 cinnamon stick
1 teaspoon cardamom
1 teaspoon pepper
1 tablespoon of dry lemon
To boil chicken:
2 onions
carrot
Cinnamon stick
2 dry lemon
laureate paper
cardamom
clove
Vegetable oil
Two chickens (each on weighs one and a half kilogr
Sprinkle of machboos spices
Hot water
For the daqoos sauce(chili sause):
5 garlic cloves
2 tablespoons tomato molasses

Half a tablespoon of salt
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