Half a kilo of soft lamb

5 grams sodium carbonate (half a teaspoon)
A little of lemon juice

Half a cup of water (100 ml)

Half a cup of rusks (75 gr)

1 teaspoon of salt

Half a teaspoon of black pepper

Half a teaspoon of cumin

Half a teaspoon of sweet paprika

One and a half onions(small size)

For sauce

1 tablespoon and a half sweet pepper molasses

5 tablespoons of tomato

Half a teaspoon of dry pepper
pinch of black pepper

4 tablespoons of olive oil
pinch of salt

To serve with kofta

3 pieces of pepper
3 tomatoes

A little of olive oil

Ingredients



Directions
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CHEF OMAR

Bon Apetit!
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