
P A L E S T I N I A N  M U S A K H A N  

R E C I P I E N T Ingredients

4 kilos of chicken

1 kilo and a half onions (or as desired)

5 tablespoons of sumac

4 teaspoons of salt

1 teaspoon black pepper

A little olive oil

For the dough:

1 kilo of flour (10 cups)

1 teaspoon of salt

2 teaspoons of black seed

1 teaspoon of white vinegar

Half a teaspoon of sugar

A quarter teaspoon of sodium carbonate

3 cups and a half of water

A little of olive oil (you can use vegetable oil)

For the filling:

Finely chopped onion

olive oil

A little of salt

A little of turmeric

A pinch of cumin ( as desired)
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C H E F  O M A R

Bon Apetit!
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