Recipe

Red Lentils 1500er
Water 3000gr

Lentil boiled 3000zr
Eweet pepper Ser

Elack Pepper Ber

Cumin 9er

Hed hot pepper powder 150gr
Sall 24gr

Promesrenate Molasses 384zr
Lemon juice 92T
Mive oil 80gr

Chopped onion Ther
Chopped Coriander 48gT

Makes 12 portions

Boil the Red lentils in water untill it is medium cooked.

Put the Red Lentils in a strainer and let it dry and cool

Place in a miXing bowl the boiled cooled red lentils, chopped tomatoes,
chopped onions, black pepper, Sweet DPelper, Cumin, coriander, red pepper powder,
Pomegranate molasses, saltf, lemon juice and olive oil.

Mix well and pour 3b0gr of the miXture in a small serving bowl

Decorate it with chopped coriander.



