Ingredients
2 cups and a half short rice
3 medium onions
5 tomatoes
5 cloves garlic
Half the amount of mint
A cup of pomegranate molasses 150 g
300 ml olive oil a cup and a half
A teaspoon and a quarter of salt
2 teaspoons sumac
1 and a half teaspoon dried coriander
Half a teaspoon pepper
Half a teaspoon of coffee
2 teaspoons dry mint
2 tablespoons tomato molasses
1 tablespoon of pepper molasses
200 grams tamarind
Half a cup of walnuts (as desired)
3 medium size parsley
3 green peppers
3 red peppers
Juice of 5 lemons (as desired)

Half a teaspoon of cinnamon powder

Directions
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CHEF OMAR
Bon Apetit!
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