
SENIAT LAHMEH   

INGREDIENTS
• 2 lbs ground lamb 
• 4 bunches flat leaf parsley 
• 4 medium size yellow or white onions
• 2 big ripe tomatoes 
• 10-12 small Roma tomatoes 
• 1 tablespoon plus ½ teaspoon of salt
• ½ tablespoon black pepper
• 1 teaspoon white pepper 

DIRECTIONS:
• Pre-heat oven to 375 degrees F
• Blend onions in food processor until finely chopped. 
• Add the 2 big tomatoes and blend until tomatoes are well blended. 
• Finely chop the parsley.
• In a large bowl, mix the ground lamb with the onions, tomatoes, and parsley (reserve one cup for later).
• Add the salt, black pepper, and white pepper.
• Place the mixture in a baking pan and flatten it nicely. It should be about ½ inch thick. With a spatula, cut 1 inch lines vertically through 

the meat mixture. 
• Slice the Roma tomatoes in half circles (about 1/3 inch thick) and layer them on top of the meat mixture. The whole surface should be 

covered in tomatoes.
• Bake it in preheated oven for about 45-50 minutes, or until it looks like all the water from the veggies has evaporated. 
• Once removed from the oven, sprinkle remaining parsley on top. 
• Serve with pita bread, rice, salad, and/or vegetables of choice. 




