Ingredients
4 chicken breasts (1 kilo)
1 tablespoon salt
1 tablespoon garlic powder
1 tablespoon ginger
1 tablespoon onion powder
1 tablespoon white pepper
olive oil
6 pieces of butter
Cheese (or any type available kashkaval, cheddar)
For escalope:
2 cups of milk
an egg
pinch of salt
pinch of pepper
flour
bread crumbs
for sauce:
5 garlic cloves
3 tablespoons olive oil
Pepper (any color available)
mushroom
pinch of salt
pinch of pepper
5 pieces of tomato
1 tablespoon oregano

for potatoes

sliced

Pinch of paprika

Pinch of garlic powder
Pinch of curry

Pinch of salt

a little of olive oil



Ingredients

for sauteed vegetables

Water + 1 tablespoon of salt
zucchini

Carrots

Broccoli

pinch of salt

Pinch of pepper

Pinch of oregano

6 pieces butter

Directions
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CHEF OMAR

Bon Apetit!
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