Ingredients

3 and a half cups of flour

Half a cup of fine semolina

Half a cup of cornstarch

1 packet of baking powder (10 grams = 1 teaspoon)

2 tablespoons of ghee (half a cup)

1 cup and a half of milk

3/4 tablespoon of ghee (for the tray)

250 grams of halloumi cheese

pistachio (for the top of Kunafa

sugar syrup

1 and a half cups of sugar (200 grams)

1 cup of water

a piece of lemon

For melt the cheese:

1 tablespoon of farkha flour (fine semolina)

3/4 cup of water (150 ml)

Chopped halloumi cheese

Directions
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CHEF OMAR
Bon Apetit!
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