For Indian potato samosa:
Half an onion

2 cloves of garlic

olive oil

A few peas

1 grated carrot

A pinch of salt

Garam masala spice

2 boiled potatoes
Samosa dough

For Kabsa:

One and a half kilo of chicken

3 cups of rice

3 tablespoons Kabsa spices
olive oil

ghee

Half a finely chopped onion
A few raisins (as desired)
Chopped green pepper
Shredded carrots

A pinch of salt

water

Nuts

For salad:

Juice of half a lemon

A spoon of apple cider vinegar

A teaspoon from the store
A drop of honey

olive oil

A pinch of salt

Salad spices

lettuce

Tomato

Ingredients



Ingredients
cucumber
Mint
Gomli
radish
Strawberry
Mulberry
carrot
Nuts
pomegranate
For vermicelli soup:
1 Onion
olive oil
Vermicelli
Tomato molasses

Boiling water
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CHEF OMAR
Bon Apetit!
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