For falafel seasoning:

1 kilo of hommus

small onion

4 garlic cloves

parsley

green coriander (as desired)

3 green mint leaves

2 teaspoons salt

Quarter of a teaspoon of white pepper
1 teaspoon and a half of cumin
1 teaspoon dried coriander
some coriander seeds

green onion (as desired)

1 teaspoon Sodium Kreonate

1 cup of water + a little lemon juice

some water (before frying to reach the desired

frying oil

For the seasoning hummus with tahini:
400 grams frozen boiled hommus
cold water cup

200 g tahini

a little olive oil

juice of a lemon and a half

1 teaspoon salt

For a falafel sandwich:

Bread

hummus with tahini

falafel

Hot sauce

chopped tomato

chopped cucumber

pickle

chopped lettuce

Ingredients



Ingredients
parsley
Mint
lemon slices
sumac
pomgrana hone
pinch of salt

Tarator ( Yogurt + tahini + lemon + garlic)

Directions
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CHEF OMAR
Bon Apetit!
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