Ingredients

For the chicken seasoning

2 pieces of lemon

Half a cup of white vinegar

A little of olive oil

2 tablespoons of salt

Half a tablespoon of white pepper

One tablespoon ginger

2 tablespoons of dried coriander

Half a tablespoon of cardamom

Half a tablespoon of cinnamon

A quarter of a tablespoon of cloves

A little of boiling water

Charcoal with a little if oil (for smoke chicken)
For the second seasoning (for brown the chicken):
2 tablespoons of yogurt

1 tablespoon of sumac

Half a tablespoon of paprika

7 garlic cloves

Half a tablespoon of sweet pepper molasses

For the sauce

3 tablespoons of garlic cream

1 tablespoon of strained yogurt
Half a teaspoon of sumac

Half a tablespoon of dry hot pepper
A little of lemon juice

A little of olive oil

For the sandwich:

Lebanese bread

Garlic cream

sauce

Grilled chicken

pickle



Directions
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CHEF OMAR

Bon Apetit!
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