https://www.youtube.com/watch?v=D58t056lp6c 
Ingredients
1 cup flour
2 tablespoons butter
1.5 Turkish coffee cups of vegetable oil (135 ml)
1 + 1/4 cups hot water (250 ml)
1 cup sugar

Preparation
First, take 1 cup of granulated sugar and 1 full and 1/4 cup of hot water into a deep bowl. Stir until the sugar dissolves.
Meanwhile, take 2 tablespoons of butter into a saucepan.
After the butter melts, add 1.5 cups of vegetable oil.
Add 1 cup of flour and sauté over low heat, stirring constantly, until the flour changes color.
For reference, sautéing for about 10 minutes should be enough.
Continue sautéing patiently until the flour starts to smell fragrant and takes on a nice color.
Once the flour is nicely sautéed, slowly add the syrup while stirring.
The halva will thicken quickly. It is important to stir constantly at this stage.
Our thickened halva is ready to serve. You can shape and serve it as you like. Enjoy!
