Ingredients
3 cups of water
3 cups of flour
1 tablespoon of corn starch
1 teaspoon of salt
For the filling:
Half a kilo of chicken breast cut for small cubes
Half a piece of onion
Colored capsicum (1 piece of each color available)
3/4 teaspoon of salt
1/4 teaspoon of white pepper
Half a teaspoon of ginger
1 teaspoon of curry
For the second filling:
250 grams of lamb with a little of fat
A little of sausage spice
2 garlic of cloves Finely chopped
A little of white vinegar

Kashkawan cheese

Directions
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CHEF OMAR
Bon Apetit!
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