Ingredients
Half a kilo of flour (3 cups and a half flour)
2 tablespoons kleeja spices
Half a tablespoon of cinnamon powder
A pinch of salt
Half a cup of ghee
Half a cup of vegetable oil
5 grams baking powder (half a teaspoon)
Half a cup of sugar (2 tablespoons sugar)
100 ml milk (half a glass and water can be used)
For the stuffing:
Ajwa
spoon of ghee
spoon of cinnamon
spoon of Hill
For the top kleija:
1 egg
some milk
a little vanilla

For Kleeja Dough (Eid Cakes):

Directions
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CHEF OMAR

Bon Apetit!
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