
M E A T  C U T L E T S  W I T H  G A R L I C  B A G U E T T E  

R E C I P I E N T
Ingredients

A pinch of salt

Toasted (or fried)bread

Boiled chickpeas

Roasted pine nuts

For fattoush:

Fried bread

Tomatoes

Lettuce

Vinegar

2 crushed garlic cloves

option

Baklah

Radish

Pomegranate

Half a lemon juice

Mint

Sumaq

Half a spoonful of salt

Olive oil

Pomegranate molasses

For meat cutlets with mushrooms:

Kharuf Hill

Vegetable oil

A pinch of salt

A pinch of black pepper

Finely chopped onion

4 chopped garlic cloves

Mushrooms cut into thin cutlets

Cooking cream

For French baguette baking:

Baguette bread

Crushed garlic

Olive oil



C H E F  O M A R

Bon Apetit!

Ingredients

Italian spices

Oregana

Basil

For the gesture (Bedouin):

Soft hummus rosary

Lemon

4 tablespoons Yogurt without cream

150 g tahini

Crushed garlic (as desired)

Half a lemon juice

Directions
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