Ingredients
for dough:
6 cups of flour
Half a tablespoon of salt
1 tablespoon sugar
2 cups warm water
Oil (to grease the dough)
The first pie:
Sausage
green pepper
colored pepper
Tomato
mozzarella cheese
black olive
Second Pie (Professional):
Kashkawan cheese
Cheddar cheese
olive
green pepper
The third pie(Cream Pie):
cream
pistachio
honey

sugar powder

Directions
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CHEF OMAR
Bon Apetit!
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