trotters

water

1 onion

1 tablespoon salt

tablespoon white vinegar

for stuffing:

1 kilo and a quarter of rice

1 and a half spoon of salt

1 and half teaspoon black pepper
Half a teaspoon of white pepper

1 teaspoon mixed spices

A little of boiled hummus (half boiled)
Half a kilo of finely minced meat (a little fat)
2 tablespoons ghee

2 tablespoons ghee

to boil the sausages

3 kilo sausages

Water

cleaning salt

A little of white vinegar
half an onion

laureate paper

for a fatteh

Bread

pinch of salt

Trotters and sausage broth
Tahini sauce with yogurt
Roasted sausages with ghee
trotters

some nuts

pinch of cumin

A little of dry pepper

Ingredients



Ingredients
A little of chopped parsley
pickle
to boil the Trotters:

4 laureate paper(as desired)

Directions
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CHEF OMAR
Bon Apetit!
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