Ingredients
Half a kilo of bulgur (3 cups and a half)
1 cup of water
1 tablespoon of cumin
1 tablespoon of salt
Half a tablespoon of black pepper
1 large onion
A quarter kilo of veal, not fat
A little of water with cornstarch
For the filling:
1 large onion and a half
1 tablespoon of ghee
pinch of salt
250 grams of lamb
150 grams fat
A pinch of black pepper
walnut

For Yogurt

1 kilo and a half of yogurt

200 grams of cream (one cup)
200 ml of milk (one cup)

2 tablespoons of cornstarch

1 tablespoon of salt
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CHEF OMAR
Bon Apetit!
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