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TALBINAH, as explained by Ibn Al-Qayyam 

We have seen that some people prepare Talbinah with pearl barley or hulled barley, those white 
barley grains are coarsely crushed & commercially sold at mills & shops, this method is totally 
wrong. Some even prepare Talbinah with oats, again it is absolutely wrong. 
 
Only the whole barley flour with its bran (husk) is valid for Talbinah. 
 
And when we carefully checked the book زاد المعاد written by Ibn Al-Qayyam, we found that milk or 
Honey are never necessary for making Talbinah, he explained it before hundreds of years but 
unfortunately, the readers could not understand method of its preparation. 
  
Ibn Al-Qayyam quoted Abu Ismail al-Harawi : 
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Talbinah is a thin soup with consistency similar to milk, its name originates from its resemblance to 
milk. According to Al-Harawi, Talbinah took its name due to its similarity to milk in terms of its 
white appearance and smooth texture. This food is beneficial for the sick, especially when its mature 
(well cooked) and it is not so thick (acquiring a soft consistency).  
  
To understand the virtues of Talbinah, one must realize the benefits of barley water, as Talbinah 
essentially consists of barley flour with its bran (husk). The distinction between Talbinah and barley 
water lies in their preparation; barley water is prepared with the whole / intact (unground) grains, 
while Talbinah is cooked from ground barley flour, making it more beneficial due to the release of 
barley's properties by pulverizing. 
  
Talbinah (Barley porridge) made from the flour of whole grains is so easy to digest, offers excellent 
nutritional benefits, and effectively purges the stomach, particularly when consumed warm. In such 
a situation, its cleansing and digestive properties are enhanced, facilitating quicker absorption and 
softening of the stomach's outer layers. 
 

سف�د ش�ل اور دودھ � ط�ح رقيق (�ع�� پتلا) تلب�نه ا�ک پتلا سا شور�ه نما دل�ه �، الھروي � مطابق تلب�نه �ا نام اس � 
تلب�نة ب�ماروں � ل�� فائدە مند �، خاص طور پر جب �ه اچ� ط�ح � ��ا�ا گ�ا ھو اور کچا �ا   . رکھا گ�ا �   ھو�� � وجه �

 �اڑھا نہ ھو

   

وری �، کیون که تلب�نه ب��ادی طور پر جو � آ�� تلب�نه � فض�لت کو سمجھ�� � ل�� جو � �ا�� � فوائد کو �سل�م کرنا ��
   � بنا�ا جاتا � جس م�� اس �ا چوکر (چھل�ا) ب� ھوتا �۔

   

تلب�نه اور جو � �ا�� � درم�ان فرق ان � ��ا�� م�� �، جو �ا �ا�� ثا�ت � �غ�� �� ھو�� جو کو ا�ال�� � ت�ار ک�ا جاتا � ، 
�ا جاتا � ، پ�س�� � دوران جو � خصوص�ات بہ�� ھو جا�� ھ�� اور تلب�نه جو � ج�که تلب�نه کو �� ھو�� جو � آ�� � ��ا

  �ا�� � ز�ادە فائدە مند ھوجاتا �
 


