BALALEET RECIPE

INGREDIENTS

FOR THE VERMICELLI
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1 Bag (so0g) Vermicelli S AR N
%Cup  Melted Butter e fﬁ‘f ‘,"&"“f’; w} 2
% Cup Sugar . L "‘{““i‘ Sy
1 Tsp Ground cardamom 5~
2 Tsp Crushed saffron threads
2 Thsp Rose water
4 Cups Hot water
FOR THE OMELET
2 Eggs
. Tsp Ground cardamom
. Tsp Crushed saffron
. Tsp Salt
. Tsp Freshly ground
black pepper
1 Thsp Butter (for frying)
METHOD
VERMICELLI

a Soak the saffron threads in
rose water and set aside

G Toast half of the vermicelli
in a pan on medium heat
until golden brown

e Add the rest of the vermicelli
and hot water

@ Boil until slightly cooked
(around 3 minutes)

6 Strain the vermicelli and bring
back to the pan on low heat

e Add the sugar, cardamom,
saffron, rose water infusion
and mix

0 Cover the pan to allow the
vermicelli to steam until all

the moisture is absorbed

@ Remove from pan and serve

with the omelet (method
below) on top

OMELET

0 Whisk all ingredients together

@ Melt the butter in a pan on
low to medium heat

e Pour the egg mixture in the
pan and cook on both sides
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