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Doulmh grape leaves 
Amounts of padding Atmp 
. It can work the same ingredients but without meat for vegetarians and chop pulp Amaaha squash, celery, leeks and Chbant each according to his taste, but with the meat does not put Doulmp Alchbant. 
3 cup rice washed and the number of cups of water to keep the amount of Doulmp 
3 cups minced lamb meat Dhin 
2 tablespoons tomato paste 
1 tomato, peeled and chopped fine 
2 cups chopped Madenos 
1 onion, finely chopped 


Be careful of the spices a pinch of salt three-quarters of a spoon to eat salt or lemon lemon Dozy workshop black pepper Workshop Red Pepper workshop latency workshop Hill workshop students (cinnamon) workshop Mixed Spices workshop nutmeg 2 teaspoons sugar workshop Tandoori powder 2 tablespoons pomegranate molasses conflate filling all with some Taatdhukin and taste should be sweet sour hot and you place the stuffing 1 tablespoon oil or fat free plain 
Vegetable stuffing = 
4 zucchini, small engraved 4 eggplant small cored and peeled lengthwise in order to absorb the salinity and acidity followed by stuffing a tomato a small circle inside three Khiarnaam carved a doubles lane 1 doubles as a cold carrot carved Potato and one small engraved half a kilo of onions fine work has split from head to base without divide after Nnqah raise her head in boiling water for a quarter of an hour to separate the parts of the onion stuffing and a half boiling intensity or quantity of stuffed grape leaves submerged in boiling water 10 minutes 
Sauce cup soaked with India and the liquidator pinch of salt black pepper workshop workshop workshop Tandoori tablespoon pomegranate molasses sugar and 3 cups of boiling water workshop latency 
Bring the pot only to describe as the desire involvement of sheep and 2 tablespoons fat or oil, we are stuffed vegetables and half Baltzlsla and layer onions and after alternating zucchini, eggplant, cucumber, pepper and Adzrp and Spud and finally the tomatoes and another layer is boiling or grape leaves and put them on the fire 10 minutes to the Inhms meat or if it is not meat is Tnhms layer onions any hear the pop and then pour the sauce and put above the bowl so as not to Taathishm vegetables and sabotaging the form Atmp and leave it on high heat quarter of an hour brought about temper the fire to the center and leave it up to dry its water and turn off fire and leave it half an hour before serving so that template when you apply heating oil and we might add Atmp before spilled over and turn them over in the tray or dish and a broad and deep and progress, and a thousand well-being of note you should not fill Akhaddar Balhacop should keep room for expansion and rising rice and cover the work of vegetables to meet the vegetables after the filling and the well-being 
Kubba acid 
Kubba acid, one of the best cuisine Iraqi 
Rice soaked 6 hours half the amount of rice to dry minced meat of ghee and salt 
Drain the rice and water Tvrm alternating with meat in the meat grinder machine and be careful 
Chopping to be slowly so that the rice Eggers in the machine and Taatazpin mean thoughts and linear dimensions 
You have a paste the color pink Tmlihyaa If the dough is a little stiff Rchiha very little 
Of water and Ajneha now to the nylon bag and refrigerator Edjlleha 
Now we charge and consists of: 
Minced meat Dhinp Nhmsha well with onion chopped very fine and Nhmsha oil 
And add a salt and black pepper and leave until browned and let cool completely then we 
Snapped a piece of dough and open them Khvpfp it whenever they peel glomus light was best, and Nhchiha 
Balhacop and Nkurha 
Now working to cook the sauce glomus consists of: 
1 cup chickpeas marinated the day before with water and sodium carbonate + small onion fine section +2 cook cup finely chopped + Shalgham exfoliative and segmentation Hilal average Ikhan +2 spoon sauce Lets +4 cup tomato juice filtered +4 cup water and salt 
Now Thmsin onion a bit and it Alhalgam and after boiling, would you describe your chickpeas from the water above them and the authors of 
Qlpm well add the sauce and Qlbhe with 5 minutes and then pour water, water, tomato sauce and let Nglyonnzl glomus 
One after another and waiting for the gravy boil reduce heat and cover the pot and leave half an hour to three-quarters of the time leveling Aihty glomus 
And a thousand well-being 
Inverted 
Way are: 
Sliced chicken, boiled and half an onion and a pinch of salt and red pepper 
Potato cut circles and fried 
Eggplant section circles and fried 
Onion cut into circles and fried 
Rice soaked 
Tgen and would you describe the chicken from the water, do you keep water for cooking rice 
Tasrin half a lemon on the chicken pieces and forsake 5 minutes and then fried in oil until Ithmr 
Now and as much as Tjepen Ialit Tefal would you describe it, layer chicken, onions and potatoes on it and another thing eggplant. 
As far as the second cook regular rice in water with the addition of chicken paste and forsake until water is absorbed and before Itahedr Tsakbih layers 
Chicken, eggplant and rice if Nashef Sprinkle with very few Tamatpotturkehm juice over low heat Itahedr 
Then Lotfy fire and leave just how many minutes and then Aqlbhe and a thousand well-being 
Value of the Iraqi 
Ingredients: 
* Kilo Homs, preferably crushed. 
* Half a kilo of lamb or beef. 
* Quarter of a kilo minced onion. 
* 200 grams tomato paste. 
* 100 gr sheep fat, preferably from the back of the Lamb. 
* Tablespoon ground cumin. 
* Tablespoon ground cinnamon (students). 
* Tablespoon spice (known in Iraq as cubeb). 
* Tablespoons of lemon powder dry. 
Method: 
Fry onions in heavy oil, then add the suet and stir with a little ....... Then add meat and stir with him for a minute, then add the chickpeas, soaked in water for the whole night. 
Leaves on fire to mashing chickpeas with meat and then we then process of mashing the hand after bringing down the amount of the fire until mixed meat with chickpeas, and what remains after the meat for the effect of mashing to use him in Iraq, the so-called (Almdakkakp), a machine, wood of various sizes with the head of a broad and the arm. 
Then be put on the fire pot and add a quantity of water, then add the paste and dry spices and lemon and keep on low heat with constant stirring. 
NOTE: Warns of Nardon leave much to move so as not to burn from the bottom and lose the taste of the broth 
And eat with rice ... 
Kubba bulgur 
Ingredients: 
Glomus from abroad 
Kilo Bulgur fine 
Habra kilo of meat (free of fat and the fat) chopped on the machine 
Salt, cinnamon, Hill, black pepper, small onion (all to taste) 
Amounts of charge 
Kilo of minced meat 
4 large onions chopped 
Salt, Pinch pepper, Pinch Hill, a pinch of cinnamon 
Way 
The modus operandi of the charge of Foreign Affairs: grinding the meat and bulgur with onions, special machine and the process repeated several times and added to the amounts of the previous cup of water, or whenever he needs it. .1 
Lets you well until the dough becomes soft and easy. .2 
The functioning of the internal filling: put a little oil and fry the onions and simmer until the meat and put a little salt, pepper, cardamom and cinnamon. .3 
The modus operandi of glomus drive: take the amount of hand grip of the charge of Foreign Affairs and works at home and a hole is placed in charge of the Interior, closes well, you should be on the Oval. .4 
After working all ingredients fried beans glomus oil is hot and the amount can be placed in the freezer for next time provided you do not fry. The Blogger 
Arok baked bread with meat 
Ingredients 
Kilwa half lamb minced by hand into small pieces 
Kilwa flour + wine 
Onion 
Parsley or celery 
Salt + Spices + _ a yellow pepper turmeric yellow 
How It Works 
Knead dough well and placed his salt and pepper to become our yellow-colored paste and a little oil 
And let brewing for hours 
Then Tqtain meat into small pieces 
Therm and parsley and onions 
And the development of spices and Nkhaltha with all the dough and let it also brewing for a period of twenty minutes to be the amount of fermentation hour and one-third 
Tkorin and after the dough into small balls and let them brewing short period while that protects the oven to its highest temperature 
And then you work the balls to the bread and put it in the oven tray and put it in the oven for a few period of 4 minutes 
Note: When you exit Bzh from the oven and placed on a piece of cloth and a piece of cloth, etc click Bzp. 
Iraqi kebabs delicious grilled meatballs 
Ingredients: 
Kilo minced lamb with soft fat. 
Kilo Beef finely chopped. 
Cups minced parsley. 
1 cup finely chopped onion. 
8 tablespoons flour food or less as needed 
1 cup minced fresh mint green. 
Tablespoons crushed dried coriander. 
Eat two tablespoons of ground cumin. 
Two tablespoons of food (spice). 
Small tablespoons lemon juice. 
Black pepper 
Salt 
Sumac 
Method: 
Combine lamb with beef in the pot, then add all Moadaly meat mixture and mix well until smooth. 
Baloseach a kebab and grilled on charcoal for 5 minutes on each side and then my bars in the bread and pull yourself to Athrkon 
Balsmag and decorated with mint leaves and serve hot with salad and pickles. 
Kofta Baltahinip Iraqi 
Ingredients: 
Half kg of meat finely chopped 
Large onion 
Bunch parsley 
Salt and pepper and cinnamon. 
Sauce: 
Cup vinegar 
4 / 3 cup tahini 
¼ cup lemon juice 
Cup water 
½ cup butter or vegetable oil 
Salt 
½ cup pine. 
Method: 
Peel the onion and grated finely chopped parsley very well after washing. 
Mix meat, parsley and onions with salt and spices and knead well and put the meat in the tray. 
And then put vinegar and water, lemon and tahini with salt in a bowl beat the mixture until it becomes viscous. 
Add the tahini sauce to the meatballs and sow the pine nuts over it. 
Chinese placed in a hot oven for half an hour and provides hot and eaten with fried potatoes. 
And Awafi 
Trchanp 
Ingredients: 
Cup dry apricots (Nicoa), ½ kilogram of meat, ½ cup almonds, gooseberries, ½ cup sugar, 2 tablespoons fat eating 
Method: 
Cut meat and enthuses in the fat well - wash apricots dry and stir with the meat for several minutes, then add the water so overwhelmed and wish Boil until meat is tender - add sugar to the apricots - fry the almonds until the Browns, then add the currants and stir with a little bit, then add to pot - simmer long enough to mature and remain sufficient amount of the sauce - served with rice 
And Awafi 
Iraqi value with white rice with saffron 
Ingredients: 
2 / 1 kilo lamb, finely chopped (for ease of mashing) 
Chopped onion (about 2 onion) 
Homs cup minced soaked with water for 8 hours 
3 pills chopped tomatoes 
2 tbsp tomato paste (tomato sauce) 
Seeder (seasoning mixture) 
Hill teaspoon ground cardamom, salt 
Tbsp Numi Basra (Lemon Black) ground 
3 tablespoons obesity 
Teaspoon saffron soaked in half cup warm water 
Cup water 

Method: 
Obesity put in a pot on the fire and then add the chopped onion until it changes color, begin to add meat, pepper, cardamom and salt until it changes color and is cooked and then add the chopped tomatoes and tomato paste and continue to tumble to the blend mixture. 
And then add the chickpeas, chopped Mix together and Nqlbh that absorbs water. 
Then we add a glass of water almost to the mix and start beating the mixture with a wooden spoon trying to mash the mixture such as the way mash and leave on low heat and when you start cohesion add a lemon ground black and manipulated and then the saffron dissolved in half a cup of warm water and move well and then get back to hit her with a spoon wood Hersha of New and leave on very low heat until thicken, and then our white basmati rice with saffron. 
And a thousand Awaaaaaaaaaaaaaaaaaaaavi 
How sweet 
1 cup fat -1 cup white flour -1 cup milk powder 
Mix ingredients together and set it on fire with continued stirring until the Athtrq to become blond like the color of toffee and then lift it from the fire 
Melt 2 cups sugar with 1 cup water in a pot last put it on fire to melt any sugar does not make it boil, then add to pot the first and return them to the fire and continue to stir until it begins to bubble Baldhor call of from the fire and Nsakbh in cold dishes and eating 
And a thousand well-being 
Sweetness Islands 
Ingredients 
Number of 10 medium-sized islands 
1 cup water 
2 cups sugar 
Little oil 
2 Hill 
1 tablespoon starch 
1 tablespoon flour 
How It Works 
............. 
Nberc islands and then put a little oil on the fire (oil by 3 tablespoons) and then put it islands until Ishqr and then put a glass of water and leave until dry and water softens the islands and then pour sugar on the islands and Nqlbh then mix the flour, starch and Nzoppem water any authors of a little water just to dissolve then put it on the islands and then put the cardamom and continue to stir until homogeneous and then Nsakbha in a bowl and put it some nuts and felicitously 
Note: Hedda dish large amount of work if you d increase his larger amount of material, if the Ahoudti islands that did not soften my biggest amount of water knowing that I put only one cup 
The sweetness of the original Iraqi flour 
Ingredients: 
3 cup flour Brown (wife number 2) 
Cup butter or obesity 
Hill Ground 
Syrup (diameter) 
½ cup sugar + 3 cups water + saffron and rose water + Hill ground to taste and lemon powder workshop 
Decorating for the half-almond fried obesity 
Directions: We work in the manner known diameter (dissolving the sugar over low heat and then add the rest of the material) to be a cookie sheet and set aside to cool. 
Melt butter or obese on the fire (amount to taste) in a pot of Ailtsq and turn the almond kernels that Taatahmass and then raise the beads aside for decorating and then added to the obesity that you roast almond kernels of wheat flour Asmar in batches with constant stirring with a spoon of wood on the fire very quiet Ithmr even with the addition of cardamom to the ground and that (the tire your hands) and smell the delicious fragrance that reminds you of contemporary and Kaadat tea in Iraq (but Take careful to Atvkrin many Tnhrk sweetness and sweet in your hands 
Raise the pot from the fire after the brown flour, arrived in your favorite color, we start adding the country established previously (cold) 
Preferably one that helps you to add more to the country you Stqomin the task of mixing (I use the fluttering hand-wired to the flour when you add Aitktl diameter). 
Having completed the country to be added or see the sweetness that started consolidating flying again over medium heat and stir for a few minutes to bond well. 
It is then placed in a tray or flat plate and is equal to her face and back of wooden spoon, and after that adorn the grains cooled almonds 
And a thousand Awaaaaaaaavi 
Biryani 
Ingredients: 
2 cups long grain Basmati rice (or any other quality you prefer) 
Boiled chicken and bankrupt or poached chicken breasts and busty and added to boiling water and laurel leaves, Hill, black pepper 
(Or minced meat) as desired 
Seasoning salt to taste (a tablespoon black pepper, spoon cup crushed Hill, teaspoon ground cloves, a tablespoon cumin, and spoon a cup of tea or cinnamon (students) and one teaspoon cup Numi Basra ground (orange crusty). 
Teaspoon Shata (Tabasco) or any other type 
½ cup mushroom section Icouh tablespoon butter 
3 large potatoes 
A cup of milk (yogurt) 
Fried almond butter 
Gooseberries as desired 
Teaspoon saffron soaked in half a cup of coffee warm water 
Lattice 
Boiling water 
Method: 
Soak the rice with water for an hour 
Wash the potatoes, then peel and cut into small cubes and fry in a pan on the fire 
Remove from the fat after the blush on absorbent paper for fat 
Ncouh section buttered mushrooms in as much as the average size of the fire and then call of the fire, add a fried potato 
We add also a hard-boiled chicken and spices and all of the bankrupt and a cup of milk and mix together and set aside in order to blend the mixture. 
Rice in the usual way we work 
Put two tablespoons of butter in a large amount of rice on the fire to medium and put the unfreeze butter noodles and a little cardamom 
And until it becomes golden color add the soaked rice after filtered water and add salt to them and turning for two minutes and then add boiling water to drown him and that the height of the water for rice by one phalanx 
It is then placed on a low heat and very dry after a little work a hole in the center of the rice mixture and add all 
And put above the dissolved saffron and nuts (almonds and currants) optional 
And put the above (filling) cup tablespoon butter or obesity and covered with paper Alselevan (foil) and cover the pot and stays on very low heat until rice is cooked 
Extinguished the fire and keep the heat and then open the pot and smell, utopian and the volatility of the mixture with rice 
It is then placed in a round tray or pot looks like the boat and served with cold milk and pickles. 
And you well-being 
The sweetness of Iraqi poetry 
Ingredients: 
Half packets of poetry (Alali, for example) or any type 
Cup melted butter or obesity 
½ cup sugar 
½ cup water 
Teaspoon crushed Hill 
Almonds or walnuts for garnish 
Way 
Heat butter or obese, and brown the noodles until it becomes golden in color or dark (to taste) 
We have to add water while stirring and leave it until the noodles are tender. 
Then add the sugar while stirring continuously and add cardamom or saffron, reduce the fire to the lowest level and that the drying of the water turn off the fire and raise the pot and set the mixture in trays and the surface is equal to the back of a spoon and decorate with walnuts or almonds, you well-being 
Sometimes placed above the pudding, milk and starch are also delicious and sprinkle with coconut grated surface. 
Dumpling Ramadan 
Ingredients: 
2 cup flour 
2 cup water 
Tbsp yeast 
Workshop sugar 
½ cup warm water 
½ tsp salt 
Qatar, Syrups, Honey (Sherah heavy) 
Oil 
Method: 
Prepare the yeast by putting in half a cup of warm water, sugar and cover it 
During the mixing flour with salt and water and then add the yeast, mixing spoon, wood or put ingredients in a blender and mix well and then put them in a warm place for an hour and a half or until it ferments and bubbles appear beautiful 
Keep the oil in a frying pan or deep and wide and as much as Ngmrh tags and put it on the fire until heated 
Ingredients flour mixture put either in a beaker or tea in the suppression of Cake Decorating or in a bag 
And put the mixture in the form of circles or Chaabakip in the oil and fry for a few minutes and then lifted and placed in Syrup (diameter) 
Thus, to be completed in number. 
And you well-being 
Oily sweetness Anajafip 
Ingredients: 
3 cups flour 
3 cup sugar (can use less) 
Cup grated coconut 
Cup oil 
Cup water 
3 tablespoons molasses to eat (honey dates) and, if available Use honey 
Grated coconut to decorate the top and bottom 
Hill 
Obesity to the fat Albaerks 
Method: 
Mix flour in bowl with Crushed (coconut) with cardamom in a pot on the fire with water mixed with oil, molasses and sugar and then add the flour mixture to the mixture in batches and stir Balkhvaqp wired to the mixture thickens 
Lifted from the fire. 
Nati Bbaerks greased with butter or obese and put the amount of grated coconut and then put the mixture and put it 
A tinge of obesity, and plenty of coconut put in the oven temperature light on the bottom layer of the furnace 
And to mature and smell the beautiful fragrance from the top to put that Taathmr the top layer and then cut and served with tea Almhel. 
Almdcockp 
Ingredients: 
3 cups with skimmed cores will be strong (with Eshrsi kinds of dates in Iraq) 
Tippy cup (Tahinip sesame) or ½ cup roasted sesame 
Method: 
Nati Bmfaramp meat and put the dates and alternating with the briber or sesame or Commends together (best) 
Until the end of quantitative and then we take a small piece of dough or Nkurha Nkunha in the form of sausages, such as longitudinal 
Ndhrjha sesame and toasted or not. 
And a thousand well-being of the heart 
Of the Kahe 
Ingredients: 
Slices of dough Alpf Bestre 
Sherah (Qatar) or honey best 
Ghee or butter Flora 
Cream or Kimr (Kimmer Hilla) Atieyeeyeeyeb 
Method: 
Hour before work and Almsthy Alpf Bestre out of the fridge to soften slightly after 
Extend slide on the surface sprinkled with flour a bit and we cut and put in the tray Cupcake (Chinese Muffin) 
Nmshaa brushing and obesity or butter and go into the oven to brown slightly and the fragrance smell 
Nkrjha and then we add on each slide, and the amount of Agaymr above Syrup or honey and you healthy 
Soak red sleep Basra lemon-flavored dry 
1 kilo lamb with the bone section 
2 medium tomatoes, cut into squares 
¼ cup cooked chickpeas (I use canned) 
2-3 pills Numi Basra (besara, lemon black, lemon dry) 
1 tablespoon mixed spices (Bazaar) 
1-2 tbsp tomato paste (tomato sauce) 
Teaspoon black pepper 
Pinch of salt 
Water 
Iraqi and bread oven (if Mamtoffer Arabic bread) 
Ghee or butter for frying 
Method: 
Put the butter in a pot on the fire and then add a meat section and add salt and spices and black Filv that Ithmr. 
Raises the meat mixture from the pot. And add to the pot boiled chickpeas and Nhmrh and then add the meat again 
And chopped tomatoes and sleep Basra (lemon dry) after the shove the knife from all sides and you can use the amount of ground it (easier) 
Melt one tablespoon tomato paste, a quantity of warm water and we add the mixture to the previous 
And then add the amount of water to flood the mixture (you Tqdriha) and let Itahedr on very low heat 
That the dry water and mashing the flesh, but not all the water dried should remain part of it to pour over the bread section, then please pack pot flat bit or hollow, and the authors by the bread section and then put your pieces of meat and then Tsakbi mixture to the filling of all the bread and submit along with pickles, onions, chili 
And you well-being 
Way to work Agaymr 
Ingredients: - 
Liter whole milk 
A pint of decent full-fat 
How It Works: - 
Blends creamy full-fat milk in a saucepan over medium heat deep 
Take into account the lack of effervescence mix, but be close to the upheaval immediately lift the middle of the fire 
And placed on very low heat for two hours of time 
Lifted from the fire and set aside to be afraid that the temperature does not move never 
Placed in the refrigerator after its coverage in the morning drain excess milk and put in a bowl Agaymr deals with jam or honey 
The excess milk yogurt can work from or used in making cheese or eaten with tea or coffee 
Note You must not boil once and must be lifted so that Raiti be bubbles. 
COOKED Alvesnjun 
One hen, 1300 cloud I use Sadia 
Coarsely ground nuts, half a kilo 
3 cups pomegranate syrup 
Suit or pomegranate molasses 5 tablespoons 
Sugar and one tablespoon 
A little salt and pepper 
Teaspoon saffron (soaked in two tablespoons of a large hot water) 
Method: 
Wash chicken and rub well placed in a pot on the fire and climb half cooked with cardamom and spices (the normal boiling) 
With the lifting of Alzfrp out whenever 
Then remove the chicken from the boiling water and placed in a pot with another ground walnuts, salt and pepper to taste 
In addition, her water chicken (left over from boiling) 
Then add the diluted pomegranate syrup or pomegranate juice and leave the mixture on the fire to boil and Ntdhugah if too acid add a sugar, if sweet Andev ordinary sugar (known grave) 
And simmer over low heat until sauce thickens and the crushing strength of the chicken and remove from the bone and we can also add a teaspoon of saffron to enhance the flavor 
Platter presented in part to a deep and luxurious saffron rice with bread oven 
And a thousand Awafi the hearts of all 
Okra Stew 
Ingredients: 
1 / 2 kg okra 
Cut lamb bone 
Tomato paste diluted with water to a kilo Lets Trouw with picture 
2 garlic and salt to taste 
Method: 
Put a little oil on the fire and then Nhms meat and add garlic to him (real figure) and then add okra 
And a cup of water and leave the mixture on medium heat and when the note flatter bead okra add juice, tomato or a summary of tomato with salt and leave the mixture on medium heat that betray the sauce and served with rice or white, can be done porridge by the development of bread section (bread oven or Iranian) in a deep dish In addition, it cuts of meat and gravy, and a thousand Awaaaavi 
Iraqi KaBsEh 
Ingredients: 
Two chickens chopped into quarters 
Soak the rice about half an hour and then washed and Ichkl 
5 onions chopped into wings 
Mixed Spices 
Teaspoon turmeric teaspoon salt for each chicken or to taste 
Cady water about a quarter cup 
Oil for frying onion 4 cubes Bouillon 
How to prepare 
And then wash the chicken with pepper Nslgah (Hill Love, Audin cinnamon) and Bouillon Cubes 
After the maturity of the chicken is Nechle and take him out of boiling water and let Adavpalarz and rice on the fire until nearly maturity 
Bring as much as the second and put it on the fire with oil and add onions when sheltering + ground spices + turmeric him and turn them over until the onion wilts a bit, then add the chicken and leave it after the coverage on the fire for hours Mdpncef Tgaribaundev by water Kadi 
At the end of half an hour we take the chicken 
With a mixture that with him, and we add to the rice after making sure of salinity and cover the pot with tin and leave on the fire for nearly (10 to 15 minutes), and extinguish the fire. 
The sweetness of milk Iraqi who taste is better than Mac 
Ingredients: 
1 cup flour 
1 cup milk powder of any kind (I use Nido) 
1 cup Corn Flour (starch) 
4 / 3 cup oil 
Diameter: 
A cup of water + cup sugar + saffron attend the usual way prior to the preparation of sweet and leave to cool 
Method: 
Enthusiasm of the three amounts of the first (flour, milk, starch) in a pot non stick on the backburner that darkens the color a secret sweetness (right hand will tire Avatar intellectual outcome magnificence) raises the amount of the fire, add oil and mix again on fire to blend mixture and then add cold to him and the country mixed together and then remove from fire and pour in the flat plates and a thousand عواااااااااااااااااااااااااااااااااااااااااااااافي 
Soup Iraqi livestock 
Ingredients: 
Mash 2 cups 
½ cup rice 
¼ cup Vegetable Ghee or vegetable oil 
8 cups water 
Salt, black pepper to taste 
Method: 
Livestock wash well with cold water and reconstructing the 
Then boil on medium heat until tender 
Then filtered and grinding Balkhalat with the addition of a little water to it 
Then be put on the fire with the washed rice and stir occasionally until the Ailtsq collided with pot 
And season with salt and black pepper 
Then mince the onion finely and fry that Ithmr ghee and add half the amount to soups that are left to boil on the fire until maturity and then poured into a dish and then sprinkle the rest of the onions roasted it and served with toast bread slices. 
Awaaaaaaaaaaavi 
Thanks a strange wig 
Ingredients: 
And half 1 cup sugar, 1 ½ cup oil, teaspoon baking powder, Pinch Hill Workshop Vanilla, 
3 cups white flour, grains and almonds and pine nuts for garnish 
Method: 
Mix dry ingredients, then add a liquid and mixes all with each other and then is in the form of ball round in the midst of all of almonds or walnuts or pine nuts, and describe in the oven tray and grill on a cool temperature to mature and progress in Qrat jewelry or beautiful tray with coffee or tea 
And Aowoowoowoowouai 
Alzerdp 
Ingredients: 
½ cup rice Egypt or any other quality kneaded easily 
3 cups water 
Sugar to taste and depending on the degree to which Trgbhe 
Pinch of salt 
½ tsp saffron 
Hill 
Water WordPress 
Method: 
Soak rice for 4 hours and then filtered, in a pot on the fire placed a quantity of boiling water it and add him rice and cardamom until tender, stirring once in a while then add sugar to the desired degree and add the saffron soaked with rose water to give it aroma, color and taste distinctive. 
Raises the amount of the fire, poured in flat plates and garnish with its scholars ground (cinnamon) and obesity dissolved by the desire 
Alzerdp = yellow 
And Awaaaaaaaaaaaaavi 
Modus operandi of Iraqi pickles Trchi 
We take the Cgm of the option and preferred to be small in size and can choose the quantity that you want 
2 cups salt 
1 cup vinegar 
First, we wash option well to the exclusion of any love is good and then we leprosy option is structured in a box of glass or plastic must be sealed well because if they did Nglgaha well will cause damage to the pickle after compaction option we dissolve the salt in boiling water and cooler and add to vinegar then put it on the option that he covers in full and Anturk Xia him out of the water and then take any dish glass is a heavy volume and put it above the water so that the payment option to under and then we cover well and put it in a cool somewhat (not in refrigerator) put it in a corner of the house leave for 15 days after the two halves of the option from the salt water and then cut the pill option lengthwise from one side only and then return them to the box and add him cold water and leave for 5 hours to drain from the salt, Nokia taste salty then increase once again half of the water and try as much as possible for it to Nfrgh of water any leave in a colander for one hour. 
We take a clove of garlic and large Nakecrha Nfaram 5 whole garlic soft and cut the rest into two halves in order to be placed between the grains of the option,,,, and we take link celery or parsley if you do not celery available we Pfermh fine mix celery chopped garlic chopped well and we stuffed all love the option of it any place a little bit of celery and garlic in love with cucumber and half of it and after we put garlic Almqa fairness between the beads and then we take a box of vinegar and set it on the option to be covered in full and then placed the refrigerator, and if we had a love beets Ngzlea well and we cut into rings and add to it, they give it to color a wonderful and a thousand Blogger Here,'''we can add TWO of chili him 
In the same way privy to the work of all kinds of vegetation, such as cauliflower and Alhalgam Allahonh 
Important Note (the pickle if to touch any kind of oil it always crash immediately expelled pickles on the oils and use a clean fork to get it out of the box) 
And Awaaaaaaavi 
Shabazi 
Ingredients: 
Package Chbant 
Bunch of fresh coriander 
Package Madenos 
Package chopped spinach (or frozen chopped) 
This so-called machine in Iraq 
But here the circuit Alamandr not exist and never taste Evrq if Mamugodp 
Chick Peas Mfdar one cup of filtered water and boiling 
Minced meat 
Tomato paste 
Numi Basra ground (Lemon Black) 
Black pepper 
Spice mixture, salt 
Boiling water 
Method: 
Mince the parsley and Alchbant, coriander, spinach, chopped 
Browns meat in a pot on the fire (value) 
Then add the chickpeas and Nehrsh perforated spoon and then add the chopped vegetables together and Nkhaltha 
And melt 2 tablespoons boiling water paste and we add to the mixture in the pot 
Then add the black pepper, lemon and salt 
And leave the pot on low heat until maturity 
And served with rice or white scratch amber with a smell jet 
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