Ingredients

For shamia Mloukhiya

A littel of Fat

4 cloves of slices garlic

Soft meat

Half a tablespoon of dry coriander
A pinch of pepper

150 g of dry Mloukhiya

Broth (for boiling water chicken)
A pinch of salt

Green coriander

12 cloves of crushed garlic

For Aleppo Mloukhiya

Ghee

Crushed garlic

Chopped garlic

Dry coriander

Dry Mloukhiya

One tablespoon of sweet pepper molasses
A pinch of salt

A pinch of pepper

Broth (for boiling water chicken)

Boiling chicken

Directions
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CHEF OMAR
Bon Apetit!
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