For filling
5500 grams soft bulgur (half a kilo grams

1 teaspoon of salt

A quarter teaspoon of white pepper
Half a teaspoon of paprika

Half a teasoon of cumin powder

A pinch of nutmeg

Half an onion

A quarter kilo of meat

One cup of cold water

1 tablespoon of ghee

Half a kilo of lamb meat

Tow small size of onion ( soft chopped)
A pinch of cinnamon

1 teaspoon of salt

A pinch of black pepper

walnut

For boil the kibbeh

Water
Olive oil

For sauce

1 kilo of yogurt

A quarter kilo of tahini

1 tablespoon of capsicum molasses
1 Lemon juice

6 large garlic cloves

A littel of olive oil

For decoration:

A pinch of chopped parsley

A pinch of chopped walnut

A pinch of olive oil

Ingredients



Directions
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CHEF OMAR
Bon Apetit!
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