
FATTOUSH] 
12 rounds of Lebanese bread 

5 radishes thinly sliced  

1 cucumber thinly sliced  

3 tomatoes diced small 

½ red onion 

1 teaspoon sumac  

 50ml pomegranate molasses  

100ml olive oil 

Lettuce and salad leaves  

METHOD  

1. Split the Lebanese bread and rip in to strip drizzle with olive oil 

and sprinkle with sumac  

2. Bake in oven until golden 

3. Prepare vegetables as above make sure the lettuce is washed  

4. Place them all in a bowl 

5. Make the dressing with molasses, olive oil salt and pepper and 

lemon juice, mix with the vegetables 

6. Serve in 3 bowls and top with the crispy bread 


