
Kubba Mosul
Ingredients

For the filling

•1 Tbsp oil
•1 yellow onion, finely chopped
•1 lb ground beef
•1 tsp salt
•1 tsp allspice
•1 tsp ground black pepper
•1/2 tsp ground cardamon
•1/4 tsp cinnamon
•1/4 tsp ground cloves
•1/4 tsp cayenne pepper
•1/3 cup pine nuts
•1/3 cup raisins (optional)

For the shells

•1 1/2 cup fine bulgur
•1 cup warm water
•1 lb ground lamb
•1/2 cup semolina flour
•2 tsp salt
•1 tsp allspice

For the final product

•cooking oil

Directions

Start by making the filling

Heat oil in a saute pan over medium-high heat. Add chopped onion and cook, stirring 
occasionally, until soft - about 5 minutes. Add the ground beef, salt and spices and cook until 
browned. Turn off heat. Mix in the pine nuts and raisins, if using, and set aside.

Prepare the shells

In a large bowl mix the bulgur and the water and let rest for 10 minutes. Add the rest of the 
ingredients and mix with your hands until well combined. Transfer to a food processor (you 
may need to do this in batches) and process until the mixture becomes a smooth paste. Add 
more semolina flour if needed to make it a workable texture.

Wet your hands, divide the meat mixture into 8 roughly equal portions and form each into a 
ball. Set aside.



Assemble

Split the sides of two ziplock bags, so that you have two large sheets of plastic. Oil one side 
of each and place, oiled side up, on a working surface.

Place one of the meat balls in the middle of one of the halves of a ziplock bag. Cover with the 
other side. Flatten the mixture with your hands and then use a rolling pin to shape into a thin 
circle. Open the ziplock bag and place an 8-10" round plate or lid on the meat. Using a knife 
cut into a perfect circle. Repeat with the other bag.

Place filling on one of the shells, leaving a 1/2" border. Top with the other shell. Recover with 
the ziplock bag and flatten again, starting in the center and working towards the edges. Flip 
the kubba and repeat. Uncover and use your fingers to carefully seal the edges of the kubba. 
Set aside and repeat to make the rest of the kubba. You can cook them now, or cover them 
with plastic and freeze until ready to cook.

Cook

Bring 2 cups of water to a boil in a pot or pan wide enough to accommodate a kubba. 
Carefully place in a single kubba in the boiling water, cover, and boil for about 3 minutes if 
fresh, or 5 minutes if frozen. Drain any remaining water.

Heat 1 Tbsp of oil in a large saucepan over medium-high heat. Add one of the boiled kubbas 
and cook until crispy. Flip and repeat with the other side. Repeat with the rest of the kubbas.

http://www.marga.org/food/int/iraq/kubba.html 
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