Ingredients
Half a kilo of sumac seeds
5 liters of water
5 tablespoons tomato molasses
1 tablespoons garlic
1 tablespoons and a half of mint
1 tablespoons black pepper
Eggplant
2 tablespoons of salt
To boil the meat:
Meat
laureate paper
2 cups of water
for the kibbeh:
700 grams soft bulgur
1 Onions
400 grams of meat
1/4 teaspoon black pepper
3/4 teaspoon salt
1/4 spoon cumin
1/4 teaspoon mixed spices
1 cup water
To boil the kibbeh:
1 tablespoon salt

very hot water

Directions
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CHEF OMAR
Bon Apetit!
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