
M A K D O U S  

C H E F  O M A R

Bon Apetit!

R E C I P I E N T Ingredients

2 kilo eggplant

water

Rock salt

Immersion olive oil

For the Filling:

1 tablespoon of pepper molasses

1 tablespoon of sweet pepper molasses

Chopped walnuts(as desired)

A head of garlic (as desired)

A little of olive oil

Directions
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