
B R E A K F A S T  O F  A  S Y R I A N  F A M I L Y  I N

R A M A D A N  1  ( Z U C C H I N I  W I T H  Y O G U R T  A N D

V E G E T A B L E  S O U P )  

R E C I P I E N T Ingredients

Rice with vermicelli

1 kilo and half of yogurt

1 cup of milk

1 packet of cooking cream

2 half tablespoons of cornstarch

Zucchini small size

Meat chopped

A little of ghee

A little of pine

A little of black pepper

A little of salt

For vegetable soup:

1 chicken breast

A little of olive oil

Salt

white pepper

powder ginger

turmeric

curry

1 carrot

1 zucchini

Half of large onion

1 potato

A little of vermicelli

Water



C H E F  O M A R

Bon Apetit!

Directions
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