Ingredients
3 glasses of milk
1 cup and a half of sugar
1 cup fine semolina
3 cups of flour
Half a tablespoon of turmeric
10 grams (1 tablespoon) baking powder
Half a cup of ghee (or vegetable oil with flavor a
tahini (To paint the floor of the tray)
raisins

for the top

peeled almond (You can use sesame)
Qatar or honey

A pinch of vinegar+1/4 teaspoon baking soda

Directions
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CHEF OMAR

Bon Apetit!
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