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an egg based vegetarian Iranian dish.
If you don’t have enough time but you want to prepare 

suggestion.

Ingredients of Kookoo Sabzi:
½ cup minced chives

6 eggs
1 tsp. baking powder
1 tsp. turmeric powder

Directions to Make
This Vegetarian Iranian Dish:

dried barberries and stir to combine.

Note:
Before mincing the lettuce leaves remove the stems.

Cooking

Kookoo Sabzi, an Iranian dish 
ideal for vegetarians and others

Note:
You can also cut the Kookoo into wedges and then 
invert them in the pan separately.

serve.

Note:
it’s better to make your Kookoo Sabzi at most about 
3 cm thick. Otherwise, it doesn’t cook properly in 
the middle.

How to serve Kookoo Sabzi:

it into wedges. You can sauté some dried barberry 

use a knife if you wish.


