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 Fry the onions and add turmeric. Put the split peas and rice with the onions in water and cook
them.

 Mix the ground meat with grated onion, salt and pepper and shape them into small meatballs.

 Add chopped vegetables after the rice and split peas are half-cooked.

 After the vegetables are cooked, add the meatballs to the ingredients. Finally, add the fresh
prunes after removing their inner hard seeds, and leave the broth to be cooked through. Note
that dried plumes must be added sooner.
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