Ingredients
To boil the meat:
1 kilo and 200 grams of meat shank
2 pieces of dry lemon
A little of cardamom
cinnamon
A little of clove
A little of bay leaf
A little of vegetable oil
Half a piece of onion
Boiling water

For Yogurt

1 kilo and a half of yogurt

1 tablespoon of salt

1 cup of cooking cream

1 cup full fat milk

2 tablespoons and a half of cornstarch
2 pieces of fried onions

2 tablespoons of meat broth

1 tablespoon of white pepper
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