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  First Printing,


  Printed in the United States of America


  Terms of Use



  You are given a non-transferable, “personal use” license to this book. You cannot distribute it or share it with other individuals.


  Also, there are no resale rights or private label rights granted when purchasing this book. In other words, it's for your own personal use only.


  Dedication



  The author wishes to dedicate this book to all of those seeking a better understanding of this subject matter. The culmination of the research and editing could not be done without the support of family, friends and associates.


  I hope that this brief report and the additional links to further information put you on a path of knowledge and wisdom.


  God Bless!


  Introduction 



  This chicken shawarma is a Middle Eastern variation of a gyro and features thin slices of chicken combined with yogurt and covered in pita bread spread out with tahini. The sandwiches are then topped with fresh cucumber, tomato and onion.


  Ingredients


  2 tablespoons finely cut fresh parsley
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