Ingredients

For chicken marinade

Chicken ( 2 kilo grams)
2 liters of water

2 teaspoon of salt

1 teaspoon of sugar
Crushed dry coriander
Crushed pepper

For seasoning

2 teaspoon of salt

Half teaspoon of pepper

1 teaspoon of dry coriander

Half teaspoon of crushed cardamom
1 teaspoon of smoked paprika

1 lemon chopped to slices

Alittel of olive oil

For rice

1 tablespoon of butter or ghee

Alittel of pine (as desired)

3 cups and half of rice ( long grain rice)
1 teaspoon of salt

Half teaspoon of pepper

3/4 teaspoon of ground cinnamon

A pinch of nutmeg

A quarter teaspoon of cloves

200 grams of canned chickpeas

Water



Directions
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CHEF OMAR
Bon Apetit!
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