Ingredients
Chicken weighing 1200 grams
teaspoon tomato molasses
teaspoon pepper molasses
one lemon
A cup of pickled water tea
3/4 teaspoon salt
Quarter of a teaspoon of ginger
Quarter of a teaspoon of pepper
Quarter of a teaspoon of hal
Quarter teaspoon curry
Quarter teaspoon dried coriander
3 tablespoons olive or vegetable oil
Garlic Cream:
whole egg
egg white
Quarter teaspoon of salt
juice of half a lemon

400 ml vegetable oil (2 cups)

Directions
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CHEF OMAR

Bon Apetit!
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