
L E B A N E S E  M U L U K H I Y A H  

R E C I P I E N T
Ingredients

For boiling chicken:

1 chicken

1 carrot

1 onion

Spices

Cardamom

Bay leaf

For Mulukhiyah:

Dry Mallow

1 tablespoon of ghee

Garlic soft chopped

Garlic

A littel of black pepper

A littel of ground cinnamon

1 tablespoon dry coriander

Salt

Immersion water (of boiling water chicken)

Chopped coriander

1 Boiling onion

1 roast onion

For sauce:

Garlic soft chopped

Onion soft chopped

A littel of chopped coriander

Vinegar

Lemon Juice

A littel of olive oil

Salt



C H E F  O M A R

Bon Apetit!
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