Ingredients
4 kilos of veal
4 kilos of lamb
Onions
7 kg hummus (soaked and boiled)
meat boiling water
8 tablespoons of Lomi Basra ( crushed black lemon)
8 tablespoons crushed cardamom
4 tablespoons cumin
8 tablespoons cinnamon
pinch of crushed cloves
pinch of black pepper
8 tablespoons crushed kabab
2 and a half kilos of tomato molasses
8 tablespoons of salt

Rice (for serving)

Directions
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CHEF OMAR
Bon Apetit!
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