Ingredients
2 kilos of tomatoes
spoon of ghee
Cinnamon stick
bay leaf
200 grams tamarind
Frying oil for frying okra
2 cloves of garlic
Tannoor bread
700 gm green okra
2 kilos of meat with bone
a spoon and a half of salt

green coriander
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CHEF OMAR
Bon Apetit!
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