Ingredients
3 and a half kilos of soft meat (sheep)
500 gm fat
Onions
5 tsp salt
2 and a half teaspoons of black pepper

For the top tray

First method:

Juice of 2 lemons ( for the top tray)
tahini ( for the top tray)

pomegranate molasses ( for the top tray)
Second method:

Tomato ( for the top tray)

green pepper hot ( for the top tray)
Directions
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CHEF OMAR
Bon Apetit!
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