
Z U C C H I N I  W I T H  Y O G U R T  

C H E F  O M A R

Bon Apetit!

R E C I P I E N T Ingredients

Half a kilo of finely minced meat

One tablespoon of ghee

1. cinnamon stick

1 kilo and a half of yogurt

3 tablespoon of cornstarch

1 tablespoon of salt

A pinch of salt

A pinch of pepper

Roasted pine nuts

One tablespoon of ghee

A littel of olive oil

2 cups of long rice

vermicelli

A pinch of salt

A pinch of white pepper

Water

Chopped zucchini

One tablespoon of ghee

A pinch of salt
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