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Mloukhiyeh II 

From: Family Recipe / Servings: 5 - 7 People 

 

500 g dried whole molukhiyeh leaves 

 

1 tsp crushed garlic, for ground 

meat  

1/2 tsp ground corinader seeds, 

for ground meat 

250 g fat free ground lamb meat 

Water, to wet your hands 

1 tbsp ghee, for ground meat 

350 g fat free boneless lamb meat, 

cut into cubes 

Water, to cover the meat cubes 

1 tbsp ghee, for meat cubes 

2 L water, for meat cubes 

100 g sheep/lamb tail fat “Liyeh”, 

substitute 5 tbsp ghee 

7 tbsp crushed garlic 

6 tbsp ground coriander seeds 

3 L water, for cooking 

Salt 

This is dried whole molukhiyeh leaves (dried 

athome), if it is dried and frozen mloukhiyeh so it 

must be taken from freezer and let it to defrost.  

In bowl, mix crushed garlic and ground coriander 

seeds. 

Add ground meat. 

Add salt and black pepper. 

Mix very well. 

Wet your hand. 

Take a piece of the meat. 

Shape into ball, each time you want to shape the 

meat into ball, wet your hand before. 

Make all the quantity. 

Heat ghee, add meat balls. 

Cook the meat balls until light brown in color from 

all sides, then set aside. 

Cut meat into cubes. 

Put the meat cubes in a pot and cover with water. 

Turn on heat, and keep until boil and a foam occur 

on surface. 



Black pepper 

1 tbsp ghee, for nuts 

Almond halves 

Pine nuts 

Rice 

2 tbsp ghee 

3 cups Egyptian short grain rice 

Boiling water, for soaking rice 

4 1/2 cups water 

Salt 

To Serve 

Arabic flat bread 

Lemon wedges 

Once the foam is formed, you can see it very 

clearly, turn off heat, and take the pot and put under 

water so all the foam is washed and removed. 

This is meat after removing the foam. 

In deep large pot, Heat ghee, and add meat cubes 

and stir for 5 minutes 

Add 2 liter water to the meat and add salt, cover the 

pot and cook on medium heat for 45 minutes. 

Meanwhile, this is the sheep/lamb tail fat, in Syria 

it is called “Liyeh”. 

Add Liyeh to a deep large pot. 

On low heat, cook liyeh until it turn into brown 

color. 

Remove the brown chunks from the pot. 

Discard the brown chunks because we don’t nee 

them in cooking, we want the liquid fat only, but 

here is what we do with the brown chunks of the 

fat, add salt and black pepper to the brown chunks 

and eat them using Arabic flat bread, they are so 

delicious. 

After removing the brown chunks, the remaining 

liquid fat in the pot is used for cooking. 

Add crushed garlic to the fat in the pot. 

Saute crushed garlic for few minutes, don’t turn the 

garlic into gold color or brown color. 

Turn off heat, add mloukhiyeh but don’t add all the 

quantity at one time, add some and stir, then add 

another quantity and stir, until you add all the 

amount of mloukhiyeh. 

After adding some of the mloukhiyeh, hold the pot 

and shake it up and down, this method is called 

“tansif” so the mloukhiyeh is mixed very well with 

the other ingredients, then again add some of the 



mloukhiyeh and stir with spoon, then do this step 

“tansif”, until you add all the quantity of 

mloukhiyeh, so each time you have to add some 

mloukhiyeh, stir, then hold the pot and do “tansif”. 

This is all the quantity of mloukhiyeh in the pot. 

Add ground coriander seeds. 

Stir. 

Add the meat cubes with the cooking water. 

You can notice the meat. 

Add 3 liters water. 

Add meat balls. 

Cover the pot and keep on high heat for 30 minutes. 

After 30 minutes, uncover the pot, taste if you want 

you can add salt, and lower the heat and cook for 

60 minutes. 

Meanwhile, heat ghee, add almond halves and keep 

until golden in color, then remove to a paper towel. 

To same ghee, add pine nut and keep until golden 

in color, then remove to a paper towel. 

After 60 minutes, serve mloukhiyeh with rice, 

when you serve mloukhiyeh in bowl, sprinkle with 

black pepper and garnish with almonds and pine 

nuts. 

Rice 

Melt 2 tbsp ghee and bring it to high heat, then turn 

off heat. 

Rinse rice with cold water in several changes. 

Bring water to boil. 



Soak rice in boiled water for 10 minutes. 

To ghee, add 4 1/2 cup water, and add salt, then 

turn on heat and let it boil. 

Drain rice, then rinse it with cold water in several 

changes. 

Once the water is boiling vigorously add rice. 

Check if the water is good for the rice by this 

method which is called “Al-Samda” (Read more 

about Al-Samda in the post Maqloubat Al-

Bathenjan), and keep the rice for 5 minutes over 

high heat so it will boil vigorously, then lower heat 

and cover pot and keep for 15 – 20 minutes till rice 

is cooked, when it is completely cooked, turn off 

heat, stir and serve. 

Serve mloukhiyeh with rice, Arabic flat bread and 

Lemon wedges. 

Notes and Tips 

The mloukhiyeh used in this post is dried at home (frozen for winter) see post 

Mloukhiyeh I, I’ve never used frozen mloukhiyeh from market, so I don’t have any idea 

about it. 

 


