KEBABS

With compliments of;

Chef Abdulrazag AlSaeed

INGREDIENTS:

® ] kilo Kebabs from AlMawashi
® | Butter paper

® Salt / Black Pepperas desired
® /> small cube Hallom cheese
® | cup Mushroom slices

® 100 gm. fried Pine

@ 100 gm. Pistachio

® 1 Onion

® Zaatar (as desired)

METHOD:

® Mix kebab with salt then shape in a square. Chill
in the fridge for 30 mins.

® Fry the onion and sliced mushrooms. Add
parsley, Zaatar and fried pine.

® Shape the kebab in a circle, slice it and fill with
the meat and cheese.

® Close it and bake at 180 degrees C for 15 mins.
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