1 kilo of lamb meat
300 grams fat

For season Shawarma

juice 3 onions

1 cup olive oil

Juice 1 lemon

4 tablespoons yoghurt

1 teaspoon and a half salt
1 teaspoon pepper

1 teaspoon dried coriander
Half teaspoon ginger

Half teaspoon cinnamon powder
Half teaspoon cardamom
Quarter teaspoon cloves
Quarter teaspoon nutmeg
1 teaspoon dried pepper
For Tarator sauce:

4 tablespoons yoghurt

8 tablespoons tahini

2 large garlic cloves

juice 1 lemon

Half a teaspoon salt

For shawarma sandwich:
tarator sauce

Turnips Pickles

chopped parsley
pomegranate molasses
chopped onion

ghee

Ingredients



Directions
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CHEF OMAR

Bon Apetit!
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