For Kibbeh dough

1 kilo of bulgur

3 glasses of water (700 ml)

1 tablespoon and a quarter of salt
Half a tablespoon of black pepper
1 tablespoon dried pepper

1 tablespoon cumin

1 tablespoon paprika

Half a tablespoon of white pepper
2 onions

Half a kilo of veal (without fat)

For the filling:

3 onions, finely chopped

400 gm fried lamb meat with bay leaves
450 - 500 grams of fat

300 g lamb fat

A few chopped walnut
pomegranate ( as desired)

2 tablespoons of pepper molasses
1 tablespoon salt

Half a tablespoon of black pepper
Half a tablespoon of dried pepper

2 tablespoons of pomegranate molasses

A pinch of cornstarch + water (to close the kibbe

Ingredients



Directions
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CHEF OMAR
Bon Apetit!
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