
M A A M O U L  

R E C I P I E N T Ingredients

For Maamoul dough:

1kilo grams of farkha flour

1 cup of flour

1/2 kilo grams of ghee

1 teaspoon of yeast

1/4 small teaspoon of Sodium carbonate

200 grams of sugar

1cup and half cup of water

For Ajwa filling:

Crushed ajwa

1 big tablespoon of ghee

1 small teaspoon crushed cardamom

For wanut filling:

Crushed walnuts

1 big tablespoon of ghee

1/2 cup of sugar syrup

7 drops of blossom water

For pistachio filling:

Crushed pistachio

1 big tablespoon of ghee

1/2 cup of sugar syrup

7 drops of rose water

For sugar syrup:

2 cup of sugar

1cup of water

Lemon slice



C H E F  O M A R

Bon Apetit!

Directions
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