Ingredients
1 tea cup vegetable oil
2 onions soft chopped
Right spices (available spices)
2 kilo of Meat with bone fat
4 teaspoons kabsa seasoning
5 peeled tomatoes
hot water (boiled)
2 tablespoons of salt
For daqoos:
thick tomato juice
garlic
Half bunch green coriander
Green pepper (if you prefer it hot)
lemon juice
1 teaspoon salt

For rice

5 cups basmati rice ( drenched for 45 minutes)
meat boiling water

A little of Kadi water

roasted nuts for the top

A littel of green coriander (for the top)

Directions
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CHEF OMAR
Bon Apetit!
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