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PREFACE

In many respects the cooking of a country is
directly indicative of the character of its inhabi-
tants. Often, the disposition of a person, or of a
nation, can be traced back with considerable certi-
tude to the kind of food which has been habitually
eaten for long periods. At any rate, there is
always a certain correspondence to be noted be-
tween the general characteristics—physical, men-
tal and spiritual (as we say for want of a better
word)—and the foods, or the special methods of
cooking of each individual, geographical section,
nationality and racial group. This is a peculiarly
fascinating line of thought, too much. so, in faect,
to be more than hinted at here; for anything even
remotely approaching an adequate consideration
of it would be out of all proportion to the space
at our command for these few preliminary words.
It must suffice, then, to say merely that the Orient,
like the F'rench Nation, presents unmistakable evi-
dence of this great truth.

But, in addition to this law of individual and
distinetive variation in the matter of cooking, as
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in all other fields as well, there is another law
which is becoming more and more operative every
day, perhaps especially among English-speaking
people, and pre-eminently among Americans. May
we call this latter the law of acquisition or assimi-
lation? We mean thereby to characterize the re-
markable tendency in the country to draw upon
the riches of the rest of the world, in every realm
of human achievement, and to make them one’s
own, either as a whole or in part, to make them
minister to one’s enjoyment and advancement.
The United States is a. Cosmopolitan Nation, with
myriads of interests and capacities of apprecia-
tion, and there seem to be good and sufficient rea-
sons today for offering its people access to what

has been wrought by the genius of Oriental
cookery.

In fact, the steadily increasing appreciation
of, and demand among Occidentals for, Oriental
cooking, finally induced us, among other reasons,
to undertake the difficult task of writing this book.

The preparation of it we term a difficult task,
perhaps for no other reason than this singular
one, namely, the non-existence in the Orient, or
among any of the Oriental nations—except among

[4]



PREFACE

the Armenians, and that in an inefficient form—
of any regular literature upon the Culinary Art,
which might have served us as a guide among the
widely differing recipes and ideas upon cookery
that have existed from time immemorial, from the
Balkans to Persia, and from Arabia and Egypt
to the Caucasus. It has been, therefore, our ex-
acting duty, not only to collect the best of the
numerous recipes, but also to select from the
countless variety such choice and practical ideas
as will appeal, we hope, to the Occidental tastes
and demands.

Being of Oriental origin, but knowing quite
thoroughly the characteristic taste of Western
peoples in certain of the fine arts—in Oriental
rugs, tapestries and general antiques, for example,
as well as in other lines that have been appreciated
by the educated and cultured—we have taken the
pains, at the original suggestion and because of
the incessant requests of some intimate American
friends, to prepare this book. It has cost us many
of the best years of our life and many expensive
trips to the Orient, in order to secure at first hand
right, positive, tested and authoritative informa-
tion in regard to many things concerning which we

[5]
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had previously only possessed natural ability, as
an observer, and an eye for appreciation and selec-
tion. To this we think we may properly add a well-
developed patience in research and a faithfulness
in recording results, both of which qualities have
had abundant exercise in the arduwous but con-
genial labors now completed. Moreover, it may
be added that we have had the frequent advice
of some of the best-known exponents of Oriental
Cookery as exemplified in the palaces and homes
of the Hast.

As a consequence, we believe we have finally
evolved a book which gives, in a designedly limited
compass, the most representative, meritorius and
easily adaptable methods of food preparation that
are known and practiced all over the Orient by
various nationalities, such as the Armenians, Bul-
garians, Caucasians, Egyptians, Greeks, Jews,
Persians, Syrians, Turks, ete., ete.

All human beings are naturally gifted with
more or less ability, when ogcasion requires, to
prepare food for themselves. The true art of
Cookery, however, is not the possession of many,
especially when it is exercised for the highest good
and pleasure of others. This truly specialized and
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praiseworthy function demands good judgment,
an inherent sense of fitness and proportion in the
choice and blending of food ingredients, reliable
guidance, and after that practice and ever more
practice.

But cookery should not be made a. difficult task
by minute descriptions of compositions and com-
binations—as is true of many cook books—in such
a way as to cause the average housekeeper be-
wilderment or discouragement. Of course, excel-
lent results in the art of cookery require a general
knowledge of and experience in the art, on the
part of the cook, yet, it should also be left with
her to make a fair attempt at it, and use her own
judgment considerably, regarding preparation
and results. Cookery is neither practical nor suc-
cessful when it is too scientific, because such suc-
cess 18 largely dependent on the taste of the cook
and those for whose enjoyment it is prepared.

~ Civilization has taught human beings to be
careful in their selection of foodstuffs, and again,
it has taught them, on the whole, to prepare the
food in a way to make it more nourishing and pala-
table. Thus, the common reasons for cooking are
already known to every person, which are, namely:

[7]
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To do away with the hurtful substances in
foodstuff's, and to cause destruction to microbes
and other foreign matter m flesh and n vege-
tables.

To asstst mastication and hasten digestion of
food through proper combinations of various eat-
ables; and finally

To use or serve them in the best style, suited
to the customs and conceptions of ciwilized people.

Although cooking recipes are innumerable
and vary much in different countries, still the gen-
eral methods of cookery are simple and their oper-
ations few in number. They are: Boiling or
Stewing, Broiling or Grilling, Baking, Roasting
and Frying. All these methods are practiced, and
in the preparation of some food often more than
one method is used. Hach one of these methods
is also essential for the reason that certain food-
stuffs can only be properly treated in one way in
order to give them the desired taste and appear-
ance. Hach of these several methods agrees with
tastes, and what may be indigestible to one may be
quite digestible to another.

Oriental Cookery, like all else Oriental, is not
based on striet science, but on natural and happy

[8]
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combinations of food ingredients and flavors which
many, many years’ experience on the part of dif-
ferent.peoples has taught them. It is naturally,
harmoniously and easily done, and is dependent
for its successful result on good and wholesome
ideas in general cooking, and anyone with a little
courage can do it, too, without minutely following
the given guide in the recipes.

Oriental cookery is valued not only because
of its economy, because one can get the most out
of the least material used in the preparation of a
food, but it is also recognized and esteemed for
its general body-building and nourishing charac-
ter, and although it is solid and substantial, it is
often dainty as well. In Oriental cooking, not a
single dish is dependent on the exvtravagamt use
of expensive and various ingredients which, when
counted up, make food very expenswe, but it is
dependent, and very much so, on the flavor of each
different article used in the making thereof. For
those, therefore, who are fond of plain food, but
of the kind that puts an extra layer of fat on the
consumer, Oriental cooking is especially recom-
mended. .

Successful Oriental cooking is based on the
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theory that no one ingredient used should greatly
outdo the others in strength, and that the result
should be a perfect harmony. It should not be very
difficult, therefore, for anyone who will remem-
ber this to follow the methods described in this
book, and although we have, to the best of our
ability, given the approximate quantities of every
substance to be used in the preparation of each
recipe, 1t is desirable, nevertheless, that each
housekeeper should use her own judgment in re-
gard to quantity, proportions, taste, and the like.
‘We have aimed only to furnish general guidance
in a field that will be wholly new to those for
whom our work has been done. We do not pretend
to lay down exact rules for families of different
sizes and varied likings.

- Tt has, furthermore, been taken for granted
that those who purchase a copy of this Oriental
Cook Book will not look to find in it that general
and widespread information about cookery, which
1t 1s to be assumed every housewife already pos-
sesses. For instance, when we have spoken of
Boilmmg or Frying, we have avoided the common
explanation of what is meant by boiling or frying,
nor have we given the scientific explanation there-
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of—the temperature required, the changes pro-
duced in the process, and so on. We have pre-
pared this book largely for those who know how
to do the little ordinary things involved in the
culinary art, who will understand the meaning of
our expressions, who know the ingredients already
in use and are able to comprehend their nature
without looking for our explanation of them.
Thus—not believing it to be consistent with
our present purpose—we have avoided giving the
different food properties contained in each in-
gredient, such as the water, the albuminoids, the
fat, the starch, the sugar and the salts, which are
to be found always in our daily food compositions.
In short, we have not written anything about
the degree of temperature at which olive oil or
butter will melt or come to a smoking point, nor
stated that such ingredients are nourishing in cer-
tain conditions and notin others; that meat, fish or
vegetables will fry in fat of a certain degree and
not in less, ete., ete. All these things have been
avoided because we take it for granted that our
readers will only be interested in the recipes of
Oriental Cookery and the facts relating thereto,
which have been handed down through the cen-

turies.
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‘While wishing to be modest in all our asser-
tions regarding the merits of this Oriental Cook
Book, we find ourselves hoping that it may event-
vally take its place alongside of fine rugs, tapes-
tries and other objects of art, as a means of mak-
ing the Orient known to the Occidental mind. The
culinary art of those romantic lands, whose peo-
ple for many centuries have been the recipients
and faithful preservers of valuable secrets along
this line, has a rare and rewarding interest of its
own, which, we believe, may well engage the earn-
est attention of women of Western lands.

We have omitted illustrations in this book, for
the good reason that Oriental cooking is wholly
based on remarkable combinations of foodstuiffs
which no illustration can ever depiect.

We feel that all our efforts will be well and
fully repaid if this work meets with appreciation
on the part of any considerable number of those
who are interested in the art of cookery, either
as housewives, cooking teachers or professional
cooks. We are quite confident that it will do so,
if merit counts for anything, for it not only stands
alone as an exposition of Oriental cookery in Eng-
lish, but we cannot find that it lacks any of the es-
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sentials of completeness or practicability which
characterizes its American and English exemplars.

We also trust that this book may be found to
be, to somle degree at least, instrumental in redue-
ing the high cost of living for those who make use
of it, inasmuch as one of the fundamentals of Bast-
ern cookery is the maximum of savor with the
minimum of expense.

Were it possible for us to allude, in this pref-
ace, to the many remarkable dishes that have made
Oriental cookery famous, perhaps they might in-
duce a readier recognition of the merits of the
book. However, as they are dealt with in detail
in their respective places in the body of the work,
we refrain from mentioning them in this limited
space, leaving it to our readers to make use of the
recipes which we have made as explanatory as
possible.

By the will of Allah, we remain,

Very sincerely yours,

Arpasmrs H. KroLEIAN.

New York, N. Y.
1913.
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A Few Important Notes

In the preparation of Oriental dishes, stock
or broth is used extensively instead of plain water."
This practice, however, does not involve any spe-
cial effort or expense becaunse the materials used
for this purpose are trimmings of meat or poultry
bones, and the like, not fat, nor any other foreign
substances, except uncooked vegetables.

The making of stock is very simple, as it only
consists in boiling the above mentioned materials
in plain water. It is unnecessary to say that be-
fore using this broth for any purpose it should be
strained through a fine metal sieve.

Tae Kixnps or MeaT UseEp: In Oriental cook-
ery lamb is the principal meat used, with which
most of the Kebabs, the Basdis and the Dolmas
are very delicately made. Still, good beef, veal
and mutton often serve the purpose. However, it
is better that the question of the meat should be

[17]
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left entirely to the judgment and liking of those
for whom the food is prepared.

PruparaTION OF DRESSINGS, HiTc.: There are
certain Dressings—Terbieh—which are exclusive-
ly Oriental. These Dressings consist of the fol-
lowing ingredients and are used with:

1.—Certain Boiled Dishes, Soups, Etc. Dress-
ing is made with the juice of lemon and beaten egg
(the preparation of either or both can be increased
according to taste and requirement), and is used
by pouring the combination of both over the whole
food, after blending the mixture with a little por-
tion of the boiled cooking.

2—~Certain Soups, Etc. Dressing is made
with overheated butter and chopped dry onion or
crumbs of bread, with pepper shaken over. This
mixture, after good frying, is poured into the
food and stirred.

3.—Boied Head and Shin of Lamb, Mutton,
Veal and Beef. Dressing is made with the juice
of garlic, vinegar and beaten eggs, and is used by
pouring over the whole food, after blending the
mixture with a little portion of the cooking.

[18]



A FEW IMPORTANT NOTES

4—Certain Boiled Dry Beans, Broiled Fish,
Broided Meat, Etc. Pz, a mixture of finely cut
dry onions (or green onions in season) crushed
with salt, then washed, and then mixed with finely
cut parsley, is used as garnishing.

5—Meats, Fishes, Oysters, Hitc., also with
Salads. Mayonnaise is made of very finely cut
and pressed parsley, olive oil, the juice of a lemon
and the yolk of egg, also salt and pepper, all well
mixed.

6.—Pastry and Deserts. Sugar syrup is used
on most of Oriental pastry and deserts, and is
made of sugar simmered in plain water and mod-
erately thickened.

[19]
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[ TocEORBA. ]

The basis of all Meat Soup is stock or broth,
obtained from the boiling, in plain water, of bones
and meat trimmings, or trimmings of fowls.
Various dressings and. flavorings are also used
with certain soups to enrich them.

Compared with the various soups of the other
countries, the Oriental soups are fewer in number,
although the Oriental peoples are considered great
soup-eaters. In quality, these soups are very su-
perior, though very simple in their composition
and in general appearance.

In the making of soups, one can easily deter-
mine on the kind wished and use the ingredients
accordingly. Thus, rice can be very conveniently
replaced by any suitable cereal, barley, macaroni,
Ttalian paste, ete.

Soups must be served hot always.

[20]
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PREPARATION OF STOCK OR BROTH.
For Soups, Pilafs and Other Dishes.

Use always the bones, especially from the leg
or aitchbone of Beef, the tail or any other meat
trimmings. - Wash them once or twice and leave
in plain water for one-half hour. Then, after add-
ing to it as much water as the quantity of the meat
or bones requires, boil the whole in a large vessel,
over a moderate fire, taking the scum off as it
boils. During the boiling, cut into it one dry onion,
one carrot, one bunch of parsley, a pinch of salt
and two or three stalks of celery. After the con-
tents of the vessel come to a boil, place it to one
side of the stove fire, and leave it to simmer for
three or four hours.

This broth should always be strained, when
used for soups, and more water can be added to
the vessel for secondary purposes, as for the use
of Pilafs and other dishes.

In extracting broth from fowls for soup, do
not use any of the vegetables mentioned above.

[21]
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1. PLAIN BROTH. Of Meat Chicken or
Other Fowls.

[SapeE ET SoUYOU.]

Ingredients:
17701 AR for 6 plates.
Parsley «.ovviveanvencneonsseiaian. 1 bunch.
TUOT0OM v oo vvnvoenassaassssssesssetsunnass 1.
Salt and pepper, to taste.
Method:

Serve rich, hot broth, seasoned to taste with
salt and pepper with lemon, after boiling with one
heavy bunch of parsley hung in the vessel.

2. PLAIN BROTH WITH EGGS.

[SapEE ET SoUYOU YOUMOURTALL]

Ingredients:
Stoek v vviiiii i i i i for 6 plates.
S vttt ittt it ettt e e, 6

Salt and pepper, to taste.
Method:

Serve rich, hot broth, after it is prepared in
the same manner as described in Style No. 1,
breaking one raw egg in each plate of it.

The broth should be so hot as to cause the
white of the eggs to become partially poached.

[22]
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3. PLAIN BROTH WITH DRESSING.

[SAapEH ET S0UYOU TERBIEHLI ]

Ingredients:
70 7] PN for 6 plates.
Lemon .ovsiriniirtiiiiirieteiiiiiieiinnnnn 1
D 1

Salt and pepper, to taste.
Method:

Bring the broth to a boil, season to taste and
have it ready for the following dressing:

Beat the egg and mix well with the juice of
the lemon, blend the mixture with some of the
broth, then pour into the vessel, stir well and serve
hot.

4. RICE-SOUP, PLAIN.

[PIRINTOE TCHORBA SADEH.]

Ingredients:
StOCK v veertiniieiiiniariciniieaes for 6 plates.
RiCe coviviivrnnriennnenenenennnanes 14 cupful.
| I77C) 1Yo« P 1.

Salt and pepper, to taste.
Method:

Wash the rice well and boil in plain water
until half done. Strain and pass through cold wa-
ter three or four times. Then, after seasoning it

[231]
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to taste, boil it in broth for 25 to 30 minutes. The
quantity of the rice, in pI'OpO*I"tT.LOD to that of the
broth, is dependent on the thickness or thinness
of the soup required. Serve hot and with lemon.

5. RICE-SOUP WITH DRESSING.

[PrriNTcH TCHORBA TERBIEHLI. ]

Ingredients:
o] 701) R TS N for 6 plates.
Rice covviirii it i it 1, eupful.
e 1.
7723 ' Vo 1« R 1
Salt and pepper, to taste.
Method :

Prepare the rice-soup as directed in the fore-
going recipe, and then add to it the dressing as
described in Style No. 3.

6. RICE-SOUP WITH DRESSING.
Another Style.

[PiriNnToE TCHORBA TERBIEHLI ]

Ingredients:

Stock vvviiiii i e for 6 plates.
Rice «vvvin ittt ettt i iiinenn, 14 cupful.
Butter .....ooviiiii i, 1 tablespoonful.
Onion .vvvvivininennnnnn.. 15 or 1, medium.

Salt and pepper, to taste.
[24]
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Method:

After preparing the rice soup as described in
Style No. 4, add to it the following dressing :

Place the butter in a frying pan and bring to
the burning point, then put into it the onion, well
chopped—(bread crumbs will do instead). Shake
some pepper over it, and when the onion is fried
to a brown shade, pour it into the soup gradually
and stir. Lemon may be conveniently served with
this soup.

7. VEGETABLE SOUP.

[SEBZEVATLI TCHORBA.]

Ingredients:
Stoek vvvvniiii e for 6 plates.
Carrot «ovvvv it i it it s . 1.
Celery «vvvnieinniiiinrieiniieeennnnss 6 stalks.
Dry Onions .....cevvevvenirnennnn. 2, medium.
Parsley «vvvviiiiiiieiiiiiiiiiiii., 1 bunch.

Salt and pepper, to taste.
Method:

Slice very finely the carrot, the celery, the
onions and the parsley into the broth, and simmer
until the vegetables are well done, and, after sea-
soning to taste, serve.

Some prefer frying the vegetables in but-
ter, before boiling them in the broth.

[25]
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8. VEGETABLE SOUP WITH
DRESSING.

[SEBzEVATLI TOHORBA TERBIEHLI.]

Ingredients:
StOCK v vvietisirrenenaracieaannn for 6 plates.
PotaltoesS vvvereerireeeencesoesansnns 3, boiled.
ONIONS vvvvvrrnnnenneonseesasconas 2, medium.
Tomatoes.......... 3 (or 3 to 4 tablespoonfuls
of canned tomatoes).
Butter ..ovvirieiiveeinennan.. 1 tablespoonful.

Salt and pepper, to taste.

Method:

Slice the boiled potatoes, the onions and the
tomatoes and boil them together for 10 to 15 min-
utes in some broth, then pass the whole through a
wire sieve into the broth ready for making the
soup; after seasoning to taste, continue boiling
over a moderate fire for 10 to 15 minutes longer.

Dressing like that described in Style No. 6

should be added immediately after it is taken from
the fire.

[26]
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9. ONION SOUP WITH DRESSING.

[SoaHANLI TCHORBA TERBIEHLI ]

Ingredients:
S 70 ) e for 6 plates.
FloUr «vvvvvrvnenrnneennnnenns 1 tablespoonful.
Dry Onions ....veeeeenenenaneienn. 2, medium.
Butter .....covviiiiiiat, 1 tablespoonful.

Salt and pepper, to taste.

Method:

Cut the onions in small pieces, boil well in a
little plain water, then put through a fine metal
sieve. After blending this with the flour, with the
aid of some warm broth, the mixture should be
poured into the hot broth, seasoned to taste and
stirred gently but constantly until the smell of
the flour is lost in simmering on slow fire.

Dressing like that described in Style No. 6
should be added immediately after the vessel is
taken from the fire.

[27]
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10. *‘IMRIK’’ SOUP
WITH DRESSING.

[TMRIK TcHORBA TERBIEHLI. ]

Ingredients:
StoCK vevnieriiii i, for 6 plates.
Cream of Wheat ....ecovvan... 1 tablespoonful.
Butter ......oiiiiiiiiiiat, 2 tablespoonfuls.

Salt and pepper, to taste.
Method ;

Place the Cream of Wheat with the butter in a
frying pan and fry well over a slow fire, but stir
constantly and gently. This done, pour it into the
broth, season to taste and simmer until it gets
sufficiently thick.

Dressing like that of Style No. 6 may con-
veniently be used with the above soup.

11. LENTIL SOUP WITH DRESSING.

[MERIIMEK TCHORBA TERBIEHLI ]

Ingredients:
Stock .vvivennii it for 6 plates.
Lentils ...ooviviiiiiiiiiiiiiiiins, 1 cupful.
Butter .....covvviiiiiiiit 1 tablespoonful.
Onion .vveverrrnsrneencncnneennn 1, medium.

Salt and pepper. to taste.

* “Imrik” is equivalent to Cream of Wheat Cereal.

[23]
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Method:

Soak the Lentils for 10 to 12 hours, and after
washing well, boil them together with the onion,
chopped, in some broth until well done. Then pass
through a fine metal sieve into a little more broth.
Season to taste and simmer over slow fire.

Dressing made as in Style No. 6 should be
used with it.

Croutons of fried or well toasted bread may
be placed with this soup when put in plates. Some
people sprinkle very finely cut parsley over it in-
stead of the croutons, and still others use both the
parsley and the croutons.

12. LENTIL SOUP, PLAIN,

[MERIIMEK TCHORBA SADEH.]

Ingredients:
S 707 for 6 plates.
Lentils «oovvinenniniinnnninenn... 14 cupful.
Tomatoes...... 1, ripe (or 2 to 3 tablespoonfuls

of canned tomatoes).

Onion ..ivvrevienenennnennenennnn, 1, medium.

' Salt and pepper, to taste.

Method:

Soak the Lentils in plain water for 10 to 12
hours, wash, strain and boil in broth until tender,

[291]



THE ORIENTAL COOK BOOK

meanwhile chopping into it the onion and the

tomato, and seasoning it to taste.
Dressing as deseribed in Style No. 6 may not

be out of place; on the contrary, it will add to its
richness immensely.

13. GIBLETS SOUP WITH DRESSING.

[KarTr TCHORBA TERBIEHLI ]

Ingredients:
Stock oo, for 6 plates.
Rice cvvevniiniii i, Y4 cupful.
Giblets .......... of 2 or 3 chickens or turkeys.
) AP 1.
Lemon ..t i e st 1

Salt and pepper, to taste.
Method :

Clean the giblets well and chop very finely.
Boil these and the well-washed rice together in
chicken or turkey broth, on slow fire, after season-
ing it to taste. When done, to the whole add the
dressing made as described in Style No. 3. Serve
hot.

[30]



SOUPS

14, *‘MATZOUN’’ SOUP WITH
DRESSING.

[YoGHOURTLOU TCHORBA TERBIEHLI.]

Ingredients:
StOCK o vvvveenrnrreninnrnncannons for 6 plates.
RiCe .vvvvvernosnrsceronocnosnonns 14 cupful.
Butter ....cocviviiiiiiiia, 1 tablespoonful.
Onion .iveveveerrnenesnnronnnennns 1, medium.
Matzoun ...veeveevvoncscasnncnnnns 2 cupfuls.

Salt and pepper, to taste.

Method:

Wash the rice and boil until tender, either in
chicken, turkey or beef broth, meanwhile seasoning
to taste. To this add the dressing made as de-
scribed in Style No. 6. Also, with great care, blend
the Matzoun with part of the soup, in a separate
pan, stirring gently and constantly, and then re-
turn to the vessel, pouring it into the soup. Serve
when & little cool. ‘

A little powdered mint will add to the delicacy

of the flavor.

*See ‘‘EXTRAS,’’ page 326.

[31]



THE ORIENTAL COOK BOOK

15, “GLORAGH’ S0UP WITH
DRESSING.

[“YoUvARLAK> TOHORBA TERBIEHLI ]

Ingredients:
170101 R R R for 10 plates.
Meab vvveernnnnnnaosons 1% pound, well mineed.
RICEe vvvvverrinnnincancesoneoaians Y4 cupful.
Parsley ....cocivieneeeneniiiiinn, 1% bunch.
ONIOIL vivevenennarnonsocasanecaons 2, medium.
e PN 1
| I77C3's Yo )+ N P 1

Salt and pepper, to taste.

Method:

Chop very fine the parsley and the onion, and
mix well with the washed rice and minced meat.
Season the mixture to taste, and mould into the
shape and size of English hazel nuts. This done,
place them in boiling broth, and cook until the
meat and the rice are well done. Dressing made
with egg and the juice of lemon, beaten together,
should be added to the whole, after first blending
it with part of the broth of the soup. Serve hot.
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16. ‘‘GLORAGH’’ SOUP WITH
DRESSING AND MATZOUN.

[YOGHOURTLOU ‘“YOUVARLAK” 'ToHORBA TER-

BIEHLI]
Ingredients:
Stoek voveiiiiiii i for 10 plates.
Meat ..ovevvvnnenannnns 14 pound, well mineced.
Rice coveriiiiiniiiiiiiiiiiiinennn. 14 cupful.
ONiONS oeeevversnsonesnenans beoans 2, medium.
Parsley «.ovvvniiiinniiiiiiiinnnen, 15 bunch.
Butter ......ccoviviiiiiiia, 1 tablespoonful.

Salt and pepper, to taste.

Method:
After preparing the soup as described in Style
No. 15, add to it a dressing made of butter and
finely chopped onion or bread crumbs (see Style
No. 6), also the Matzoun, as in the case of the
recipe for Style No. 14. Serve hot.

17. THICK SOUP.

[LAPA TCHORBA.]

Ingredients:
Stock vovviniiiiiiiii i for 6 plates. -
Rice vovvvniiiiininiiiiiiiiiiannnn 5 cupful.
Butter .....oovviiiiiiiiiii 1 tablespoonful.
Tomatoes.......v.. 3 (or 3 to 4 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.
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Method:

Place all the ingredients, the tomatoes being
cut into small pieces, in a deep vessel, then add the
broth; season to taste and boil over moderate fire,
until the rice is sufficiently cooked, or is tender.
Serve when a little cool.

18. TRIPE SOUP WITH DRESSING.

[IsmaaMBEH TCHORBA TERBIEHLI]

Ingredients:
SEOCK vevvrerneniennnnnenensnnnes for 10 plates.

O TEIPE ceeennriiariniannas 1 pound, well cleaned.
Chick Pea ....cvvviviiinnn, 2 tablespoonfuls.
Wheat Starch ............... 15 tablespoonful.
e e 2.
773 ' o s e 1.
Garlic voovivriininennreennnens 4 bulbs, peeled.

Salt and red pepper, to taste. ‘
Method:

Take the well-cleaned tripe, chop in very small
Ppieces and boil well in broth with the chick peas
(which must have been soaked in plain water for
10 to 12 hours) and the garlic. Skim the scum off
and season to taste when it comes to a boil. When
domne, break the eggs in a separate plate and beat
well with the juice of the lemon, for dressing.
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Then take the starch, soak in a little water and
blend with the mixture of the egg and the lemon
juice, also with some of the soup. Care should be
taken that during the blending, the egg may not
get curdled. Serve hot.

19. CALF’S HEAD SOUP
WITH DRESSING.

[DaANA Basx TcHORBA TERBIEHLL ]

Ingredients:
Calf’s head .....cvvvvvnvvunnn. 1, or 14 part.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
o PP 2.
LeIMON vt trttnroneneenecnssosncnaensnenas 1.
Parsley ....ccoiiiiiiiiiiiiiiii., 1 bunch.

Salt and pepper, to taste.
Method:

Wash the head, boil well, but take off the scum
when boiling; then add the parsley, well chopped,
also the tomatoes, cut in small pieces. Season to
taste. When done, the broth should be strained
and the dressing, as described in Style No. 3,
should be added to it.
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20. FLOUR SOUP WITH DRESSING.

[Ouny ToHORBA TERBIEHLI.]

Ingredients:
Stoek v vven et i i for 6 plates.
Meat vovevivivenineninenns 14 pound, boneless.
Flour ..ovveviiiiiiiiniinnan, 1 tablespoonful.
R 1.
Lemon ...vviiiiiiiiii it 1

Salt and pepper, to taste.
Method:

Cut the meat into very small pieces and boil
in broth until quite tender. When nearly done,
blend the flour with a little plain water into a thin
paste and pour into the soup gradually, meanwhile
stirring the soup gently to prevent coagulation.
Season to taste. The soup should continue to sim-
mer, over a slow fire, until well done—that is, until
the smell of the flour is eliminated.

Dressing with beaten egg and lemon juice
should be added in the same manner as described
in Style No. 3. Serve hot.
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21. FLOUR SOUP WITH DRESSING.
Another Style.

[OUN TcHORBA TERBIEHLI.]

Ingredients:
S 7071 S for 6 plates.
Flour ...covviiniiiiiiennnenns 1 tablespoonful.
= e e 1.
Butter .........ooiiiiiiii 1 tablespoonful.
Onion v.vveeveenvnneosnas % {or breadcrumbs).

Salt and pepper, to taste.

Method:

This soup is prepared in exactly the same way
as the flour soup in the preceding recipe, No. 20,
omitting the meat.

As to the dressing, hot butter and finely -
chopped onion, or the breaderumb combination,
may also conveniently be used. (See Style No. 6.)
The beaten egg, however, should be blended witi
the soup before it is done, and the dressing should
be applied afterwards. Serve hot.
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22, *“TARHANA’’ SOUP
WITH DRESSING.

[TAREHANA TOHORBA TERBIEHLIL ]

Ingredients: .
Stock . iiii i i i i for 6 plates.
Tarhana ....cocvvveeenveneveceennns Y4 cupful.
Mint ..oiiiiiiiiiii it 2 pinches.
Bufter ......coovvievviiin. 1 tablespoonful.
Onion «.ovvvevnenevecenns Y5 (or breaderumbs).

Salt and pepper, to taste.
Method:

Place the vessel, containing the cold broth,
over a moderate fire, and pour the Tarhana into
it gradually, meanwhile stirring it constantly to
prevent coagulation. Season to taste. When
done, heat the butter in a frying pan, chop the
onion into it very finely (breaderumbs may be used
instead of onion), and fry until pink; to this add
the dry mint and a little pepper, then pour the
whole into the vessel and stir, in order to cause the
dressing to blend well with the soup. Serve hot.

* See special list of Oriental Ingredients.
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23. FISH CHOWDER
WITH DRESSING.

[BALUOK ToHORBA TERBIEHLI ]

Ingredients:
Plain Water. c.cvviievineennrnnnn for 10 plates.
Bass c.iiieiiii it 14, pound.
Butter covverereeenneninannn. 2 tablespoonfuls.
VINnegar .voeveeevnreceannnenns 1 tablespoonful.
Onions ..oevvvrnniiniinneiiineacnnens 2, small.
s 2
Lemon ...cvvvniriniiniieiniinnrnecnernnss 1

Salt and pepper. to taste.

Method:

Chop the onions fine and fry in butter until
brown, in a deep vessel. Then add the water grad-
ually, also the vinegar. When the contents of the
vessel are nearly boiling, cut the well cleaned fish
into it in small pieces, season to taste, and leave it
to simmer until done. The dressing should then

be applied in like manner as described in Style
No. 3. Serve hot.
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24, TOMATO SOUP.

[DOMATES T'CHORBA. ]

Ingredients:
Plain water ....eeeeescrssecneeens for 7 plates.
Butter ....ovveereeerercnenes 1 tablespoonful.

Tomatoes. .. 3 to 4, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).

Rice or Cracked Wheat........ s or % cupful
respectively.
Salt and pepper, to taste.

Method:

Bring the butter to burning point, cut into it
the tomatoes, and fry for 8 to 10 minutes ; then add
the rice or the cracked wheat, and after five min-
utes’ frying pour in the plain water (hot water)
in portions at five-minute intervals, and continue
boiling until the rice or the cracked wheat is well
cocked.

[401]



PILAFS
[Pirar.]

The so-called ‘‘Turkish Pilaf,”” in its many
varieties, is one of the best known and most popu-
lar dishes among the Oriental peoples. It is pre-
pared with broth and rice, or cracked wheat in-
stead. It might be said that Pilaf is plain thick
soup, were it not for certain diversities in its com-
position which make it quite different from ordi-
nary soup.

The stock or broth used for Pilafs is either of
plain meat or chicken and turkey—it can be of
game as well.

Dressings of certain kinds and flavors are also
used in the making of Pilafs.

In the Orient, with frugal people, a Pilaf
made of cracked wheat often takes the place of a
meal, or acts as the principal dish at a dinner.

Pilafs, the rules for making which are given
below, may be easily prepared if the directions are
carefully and intelligently followed.

Like soups, they must always be served hot
and eaten either with spoon or fork.
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1. PILAF, PLAIN,

[PIzAF SADEH.]

Ingredients:
SEOCK o vevvuseeoanssosesasnneananns 5 cupfuls.
RICE vverevneveecesssosonsenennannn 2 cupfuls.
Butter .oovvvevenreseeeneanns 2 tablespoonfuls.
Salt and pepper, to taste.
Method:

In one deep vessel, fry well the washed ric
in the butter, then add the broth. Season to tast
and boil over strong fire. When nearly done, slo
up the fire under the vessel and cover the pila
with a piece of white muslin under the lid, fallin,
a little over the brim of the vessel in order to pre
vent the steam falling back into the vessel. Afte
5 to 10 minutes stir the rice lightly with the aid o
a perforated spoon, and put into hot oven until al
its moisture is evaporated and the rice remain
almost dry.

Cracked wheat may be used instead of rice.

2. PILAF, PLAIN. Another Style.

[PirAr SADER.]

Ingredients:
S 70T 5 cupfuls.
Riece .ovoviiiiiiiiiii i 2 cupfuls.
Butter ... L. 2 tablespoonfuls.

Salt and pepper, to taste.
[42]
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Method:

Bring the broth to a boil first, then put the
rice into it. Season to taste, and continue boiling
until all the water is evaporated. This done, take
the vessel off the fire and heat the butter well in
a frying pan; then pour over the boiled rice; cover
with white muslin under the lid and place in hot
over for 15 to 20 minufes.

3. PILAF WITH TOMATOES. -

[DOMATESLI PILAT.]

Ingredients:
S 70 ) - 5 cupfuls.
RiCO vvevinininnnnnaennennnns 2 cupfuls.
Butter .....vvvveveieneiinnns 2 tablespoonfuls.
ONION +vvvvnvrosancnensonornncennens 1, small.
Tomatoes..... 4, ripe (or 5 to 6 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.
Method:

Chop the omnion very fine and fry in part of
the butter until pink. After placing it in a deep
vessel, add to it the juice of the tomatoes, also the
broth and the rice, which must be well washed.
Season to taste and boil until done ; pour over the
whole the heated butter and place the vessel in
moderately hot oven for 10 to 15 minutes.
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4, PILAF WITH BLUE FISH.

[Yorirer PILAF.]

Ingredients:
Plain water ...cvveeeeerersenonnns 5 cupfuls.
RiCe vvvrnriiiiiieniennnsnsnnenoas 2 cupfuls.
Olive Oil vovviviviiiiiiiannniinnns 1, cupful.
Blue Fish ...viviiiviiiieniiiiinnnes 1 pounds.

Salt and pepper, to taste.
Method:

Place the olive oil in a deep vessel and bring
to smoking point on moderate fire. To this add
the water gradually, and when this comes to a
boil, put the rice in; then, after placing the fish
over the rice, season to taste; cover and leave boil-
ing until all the water evaporates.

5. PILAF WITHOUT WATER.

[Sousouz PILAF.]

Ingredients:
7 1Y U 145 pound.
Rice voviiiiiiiiiiiiiie it 2 cupfuls.
Butter ....oiviiiiiiiiit, 2 tablespoonfuls.
Mastic «vveieriininiinenennnens 3 to 4 pieces.
Cinnamon ............. 1 small (2 inch) stick.

Salt and pepper, to taste.
Method :

Cut the meat into small pieces, season with
salt and pepper, and arrange in the bottom of a
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deep vessel. Spread over this the rice; pour the
melted butter over it; and after adding the mastic
and the cinnamon, cover the vessel with a wet
cloth overlapping the brim, and place the lid of
the vessel upside down, gathering the ends of the
cloth in the center of the lid and keeping it well
moistened. This Pilaf must be cooked on a very
slow fire for over three hours. Once in a while
some butter may be added.

6. PILAF WITHOUT BUTTER.

[YacESIZ Prnav.]

Ingredients:
Chicken .....ovvevuernaeeneenenns 1 (fat) small.
Rice cvveriiineiiiiinninnne. SN 2 cupfuls.
Cinnamon ............... 1 small (2 ineh) stick.

Salt and pepper, to taste.

Method:

Boil the chicken so thoroughly in plain water
that not a particle of strength is left in the meat.
Then strain through a metal sieve; add the rice to
this rich broth, also the cinnamon, and, after sea-
soning it to taste, cook over strong fire until all
the water is evaporated.

[45 ]



THE ORIENTAL COOK BOOK

7. PILAF OF CRACKED WHEAT,

[BOULGEOUR PILAT.]

Ingredients:
R 7011 PP R 5 cupfuls.
Cracked Wheat ...oceveerveecensens 2 cupfuls.
Butfer ....covvivrerenacoenne 1 tablespoonful.
Onion «.vvviveveronocens 15 (or breaderumbs).
Salt and pepper, to taste.
Method:

In a deep vessel bring the broth to a boil and
pour the cracked wheat into it; season to taste
with salt, and boil on moderate fire until done.
Then heat the butter in a separate pan, chop the
onion into if, sift over the pepper, and when the
onion is fried pink, pour it over the Pilaf in the
vessel and stir well until the entire contents is
saturated with 1t.

The vessel then should be placed in a hot oven,
uncovered, to cause the remaining water to evap-
orate.

Serve this Pilaf hot, with or without Matzoun
over it.
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8. SAFFRON PILAF,

[ZERDEER PILATF.] v

The so-called Saffron Pilaf, which is called
also the ‘“ Wedding Pilaf,’’ because it is invariably
made and served during wedding dinners or other
great occasions in the Orient, is composed of two
parts, the first being the Plain Pilaf (see Pilafs,
Style No. 1), which should be prepared before the
second part is attempted.

The second part, with the saffron, is prepared
with the following ingredients and method:

Ingredients:
Plain water .....covviiivienerinnnn 3 cupfuls.
Rice cvvririiiiniiiiiiiiiiiieeianons 1 cupful.
Saffron ..ovevviiiiiiiiiiiiiiiieies 2 pinches.
Rose water ....ovvevnvnenen, 2 tablespoonfuls.
SUZAT ¢t vvvieennnereneenenonoennens 1% cupful.
Method:

Put the washed rice and the water together in
a deep vessel and boil over moderate fire until
nearly done, then add the sugar, also the saffron
(which. must have been soaked in the rose water
for 24 hours), and mix well. 'When fhe rice is well
cooked, the Pilaf may be considered done, and so
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it should be poured over the first plain part of the
Pilaf. Serve in a deep plate.

If the entire quantity is not to be used at one
time, then it is advisable to keep each section of
it separate for reheating.

9. PERSIAN PILAF.

[AJEM Pivaw.]

Ingredients:
Fat Meat ........ 14 pound, of mutton or lamb.
Plain water ...oveviiiiiieniniienns 3 cupfuls.
Rice t.ivvererinenrnrnsirnnsnananes 1 cupful.
ONIONS teviveernenraonrossonssosenossoonas 2.

Condiments. .. * fistuck, *kishnish, e¢innamon and
cloves (very little of each, aecordmg to liking).
Salt and pepper, to taste.

Method :

Cut the meat into very small pieces, and fry
in its own fat in a deep vessel, over a moderate
fire. Then take out the meat with the aid of a per-
forated spoon, and chop the onions into the fat
remaining in the vessel, frying it well until brown.
Then put the meat back into the vessel, and over
this pour the washed rice and the condiments, sea-

#* See Special List of Oriental Ingredients.
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soning to taste. To this finally add the water and
continue cooking until the rice is done. The re-
maining water of the Pilaf, if there is any, may be
evaporated by placing the vessel in a hot oven,
uncovered.

10. BULGARIAN PILAF.

[BurLeHAR PILAF.]

Ingredients:
StoCK v ii ittt e i 5 cupfuls.
Rice .oviiiiiiiiiiiiiiiiiiiiiinn, 2 cupfuls.
Lamb Kidneys ..oovvviiiiiiienenens. 4, fresh.
CressS vuveviierinsnreneennnansnnnns 15 bunech.
Butter .....ovviieeiiiiiinn. 2 tablespoonfuls.
Onion ..oivveviiiiinrnnenennnsenns 1, medium.

Salt and pepper, to taste.
Method:

In a deep vessel place the washed rice, the but-
ter, the kidneys, well chopped, also the onion and
the cress, finely cut. Season to taste, add the
broth, mix well and boil over moderate fire. After
1t 1s done, place the vessel, uncovered, in a hot
oven to cause the remaining moisture to evaporate.
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11, RICE PILAF WITH TOMATOES.

[DOMATESLI PIRINTCH PILAFT.]

Ingredients:
Plain water ....coviiviiineinrnnens 3 cupfuls.
RICE vevvvsvrrsroeenstasnsnnernnnns 1 cupful
Butter «.oovevviiiiiiininenn, 1 tablespoonful.

Tomatoes... 2 to 3, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).

Salt, to taste.

Method:

Bring the butter to burning point, add the
tomatoes and fry for 10 to 12 minutes, then pour
in the water, gradually, and when it comes to a
boil, add the well-washed rice and cook it until
nearly done, when a piece of white muslin should
be thrown over the vessel, under the lid, to absorb
the steami and prevent its falling back into the
pilaf. After 8 to 10 minutes the pilaf should be
stirred with the aid of a perforated spoon, and
the dampness may be caused to evaporate by plac-
ing the vessel either in a moderately hot oven or
over a slow fire.
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12, CRACKED WHEAT PILAF
WITH TOMATOES.

[DOMATESLI BOULGHOUR PirLAF.]

Ingredients:
Plain water .......coivvviniennn., 3 cupfuls.
Cracked Wheat .........covvvinni.s, 1 cupful.
Butter .....oovveviiiiiiiat, 1 tablespoonful.

Tomatoes... 2 to 3, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).

Salt, to taste.

Method:

Heat the butter to burning point, add the
tomatoes, and fry for 10 to 12 minutes; then pour
in the water gradually, and when this comes to a
boiling point, add the cracked wheat, also the salt,
and boil until done, when a piece of white muslin
should be thrown over the vessel, under the lid,
to prevent the steam from falling back into the
pilaf. After ten minutes the pilaf should be
stirred with the aid of a perforated spoon, and
the dampness may be caused to evaporate by plac-
ing the vessel in a moderately hot oven.
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FISH

[BALUCK. ]

In the Orient, the varieties of fish are numer-
ous and possess better flavors than most of their
kind in other waters ; therefore, they have become
an important article of diet, either as a part of
certain dishes or by themselves, and are greatly
esteemed. The method of preparation adds
greatly to the delicacy of all fish food, and we trust
we may be permitted to say, with a just and mod-
est pride, that the proper treatment of fish for
the table is an Oriental specialty.

Besides being used as a. more or less nourish-
ing food, certain kinds of fish are also prepared in
the Orient as relishes in endless variety. We are
glad to give in this book the recipes of the prin-
cipal dishes of both kinds.

Fish must always be fried in olive oil, if there
1s not a serious reason for doing otherwise, as it
will turn an unpleasing color when fried in any
other fat.
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In preparing fish dishes, care should be taken
that the fish to be used are strictly fresh. This
condition may be known by the following indica-
tions:

First of all, the redness of the gills—mnatural
redness, not painted—and the brightness of the
eyes, may be considered a good guide.

Also, fish should be stiff, and the skin not blis-
tered nor loose.

Fresh fish are generally moist. One should
be careful, however, to see that they have not been
rendered so artificially.

The eyes of fresh fish are never sunken into
the head. A very unpleasant smell may also be
considered as-an unfavorable sign.

As will readily be noticed, the recipes for fish
dishes contained in this book require neither large
varieties nor very big quantities of them; there-
fore, it is recommended that small fish always be
selected, for it is very often the case that the large
fish are old and consequently tough. Therefore,
they not only take a longer time to cook, but are
also likely to be tasteless, while the small fish are
quite on the contrary.
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BAKED FISH.
List of Fish Suitable for Baking.

Bass Hake Shad

Blue Fish Halibut Smelts

Bream Herring Sole

Carp Lamprey Squeleague

Rel Mackerel Sturgeon

Flat Tish Mullet, Red Sword Fish

Grayling Pike Tench

Gurnet Plaice Trout

Haddock Pollack Whiting
Salmon

1. BAKED FISH.

[BALUCK PLAKI.]

Ingredients:
7Y 3 pounds.
Garlic .....covveerannnnns 1 head, bulbs peeled.
Parsley «ovviviiieniiiiiiiiaiiian, 1 bunch.
Tomatoes....... 3 ripe (or 4 to 5 tablespoonfuls

of canned tomatoes).
17753 ') 1.
Olive Oil ....ivviiiiiiiiiinnninnnn. 5 cupful.
Flour «oovviiiiiiiinnnninnn... 1 tablespoonful.
Plain Water ......covveiiiiiiena., 1 cupful.
Salt and pepper, to taste.
Method : .

Lay the fish in a deep flat pan, after it is
properly cleaned and washed; then bury it with

[54]



FISH

the ingredients listed above, in the following man-
ner:

First of all, slice the tomatoes over the fish,
then add the garlie, the bulbs of which must be
well peeled. Blend the flour in the water into
creamy thickness and pour over the fish, also sift
the parsley after it is very finely cut, then pour
on the olive o0il and lemon juice. Season to taste,
place the pan in a moderately hot oven, leaving
it there until the contents are well baked.

Serve either hot or cold, in own pan or on a
platter over lettuce leaves, and garnish with pars-
ley, sliced lemons and red radish.

2. BAKED FISH. Another Style.

[BALUCK PLAKI.]

Ingredients:
FUSh v vvevvnrnnrnnaneneennaennnnnnns 3 pounds.
OnIONS vevevneeneseersoncnanseenas 2, medium.
Tomatoes..... 3, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).
Parsley «.ooeeevvenososncenconianans 1 bunech.
MINE v eveuonovenesessonansosnssosnoss 14 bunch.
Olive Oil vvvvrrerenvinsnnnnnnncsanns 14 cupful.
Plain Water «.ooevevecnvanconscsanens 1 cupful.

Salt and paper, to taste.
[551]
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Method:

TFirst of all, coat the fish slightly with oil anc
broil over slow fire, then lay it in a deep flat pan
over which should be placed the above listed in
gredients in the following manner:

Slice the tomatoes and arrange over the fish
also the dry onions likewise. Sift over this thy
parsley and the mint, both of which must be ver
finely cut, then add the water and the oil. Seaso
to taste and bake in a hot oven until done.

Serve hot or cold, on lettuce leaves, and gar
nish with sliced lemons.

3. BAKED FISH A LA ‘“ARMENIA.’

[ErMENI BALUCK PLAKI]

Ingredients:
Fish oo 3 pounds.
Butter .....ovvvvviiiiiiiiL, 2 tablespoonfuls.
Olive Oil ...viiniiiiiiiiiiennnnnn. 15 cupful.
Onions ..ovvviiriiineineiiiienennn. 4, medium.
Lemons ..oviiivniiiiiiiiii i iiininann, 2.
= o3,
Parsley ....ooooiviiiiniii i, 1 bunch.
Curry . oviiiii i e 1 teaspoonful.

Salt and pepper, to taste.
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Method:

Clean the fish well and then cut from head to
tail down the backbone, with the aid of a sharp-
pointed knife. Cut these again into halves; salt
and leave for one to two hours. Then, in one deep
flat pan, put the butter and the olive oil together.
In this mixture the chopped onions should be
fried, not very brown. Over this arrange the
pieces of fish which must be washed; then add the
eggs, well beaten, also the juice of the lemons and
the parsley—cut fine. Sift the curry; season to
taste and, after pouring on almost enough water
to cover the ingredients, place the pan in a mod-
erately hot oven and leave there until well baked.

Use more lemon, if desired, when serving.

4, STEAM BAKED FISH.

[BATLvok BOGHOU-PLAKL]

Ingredients:
e T £ 3 pounds.
Lemons «.uvevenieneninsieseenetnonnenaoannne 3.
Olive O1l ..o vviirinininirennnnnennnn 14 cupful.
Plain Water ...covvviniinnnenannn ¥ cupful.
Parsley «coviviiii ittt 1 bunch.

Salt and pepper, to taste.
[57]
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Method:

First of all, coat the fish slightly with oil and
broil over slow fire, then lay it in a deep flat pan,
over which should be placed the above listed in-
gredients in the following manner:

Slice the tomatoes and arrange over the fish,
also the dry onions likewise. Sift over this the
parsley and the mint, both of which must be very
finely cut, then add the water and the oil. Season
to taste and bake in a hot oven until done.

Serve hot or cold, on lettuce leaves, and gar-
nish with sliced lemons.

3. BAKED FISH A LA “ARMENIA.”

[ErMENTI BALUCK PLARL]

Ingredients:
Fish oot i i i 3 pounds.
Butter ......ocovivviiiiiiiil, 2 tablespoonfuls.
Olive Oil ..ivvivininnnnennerneennnn. 5 cupful.
ONioNS vvvvereerrernenonnnenaeennns 4, medium.
0TS 4003 T 2.
= PP w3l
Parsley ..oovvviiiiiiii i, 1 bunch.
Curry «.oovviiiiiiiiiiiii i 1 teaspoonful.

Salt and pepper, to taste.
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Method:

Clean the fish well and then cut from head to
tail down the backbone, with the aid of a sharp-
pointed knife. Cut these again into halves; salt
and leave for one to two hours. Then, in one deep
flat pan, put the butter and the olive oil together.
In this mixture the chopped onions should be
fried, not very brown. Over this arrange the
pieces of fish which must be washed; then add the
eggs, well beaten, also the juice of the lemons and
the parsley—cut fine. Sift the curry; season to
taste and, after pouring on almost enough water
to cover the ingredients, place the pan in a mod-
erately hot oven and leave there until well baked.

Use more lemon, if desired, when serving.

4, STEAM BAKED FISH.

[BALUOCK B0OGHOU-PLAKIL]

Ingredients:
Fish cooiiiiiii ittt i 3 pounds.
Lemons «ovveeeiii i ittt 3.
Olive Oil ..o viiiiiiiii it 14 cupful.
Plain Water .....cvvvvivineinnnn. ¥ cupful.
Parsley .ovvviiiiiiiiiiiiiiiiiiinnn, 1 bunech.

Salt and pepper, to taste.
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Method:

Clean the fish well, wash, lay in a vessel and
pour over it the juice of the lemons, the olive oil
and the water. After seasoning to taste, place
the lid of the vessel on, upside down. The edge
of the lid should then be sealed to the vessel with
some batter, made of water and flour, in order
to prevent the steam from escaping from the ves-
sel. This done, put cold water in the hollow of
the lid, as much as it will hold, and let the con-
tents of the vessel simmer over a moderate fire.
‘When the water in the hollow of the lid comes to
a boil or becomes very hot, take it out with the
aid of a sponge and put cold water in instead. At
the end of the third change of this sort, the fish
may be considered well baked. Serve hot with
some very finely cut parsley sifted over it.

5. ROYAL BAKED FISH.

[“HUNEKIAR” BALUCK PrAKTI.]

Ingredients:
Red Mulletts ...ovviviiiiiiiiinna.. 12, small.
Biseuits vovvrniiiiiii i i i i i, 12.
Parsley ..oovviiiiiiii i 1 bunch.
Garlic vvvvviiennnannnnnn. 1 head, bulbs peeled.
Lemons overiiiiii it it ittt e 3.
Red Wine ....ooviviiiiiiiiinnnnnnnnn 1 cupful.

Salt and pepper, to taste.
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Method:

Clean the fish properly and arrange side by
side in a small, deep, flat pan, the bottom of which
must be covered with one-half part of the finely
crushed biscuits. Over this pour the wine and the
juice of the lemons; also add the garlic, the bulbs
of which must be peeled clean. Then sift over the
finely cut parsley, season to taste, and, after cover-
ing the whole with plain water and with the rest
of the crushed biscuits, bake in a moderately hot
oven until done; the indication of which is the
lowering of the water below the surface of the in-
gredients. Serve hot.

6. ‘“‘SULTANA’’ OVEN-BAKED FISEH.

[“SurTaNa” BALUOK FOUGROUN.]

Ingredients:
FUSH v iiiiiiriieriir it 3 pounds.
White WIDE .cvviverivnnrennniannns 2 cupfuls.
Olive Oil ..vvvirnninenennannnn 2 tablespoonfuls.
€7:% J I 1 head, bulbs peeled.
BisCmits .vovveisniiiiiiieerinaanen 12, crushed.
Parsley «cvvieerniiiiniieaiiiiiains 1 bunch.

Salt and pepper, to taste.
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Method:

Clean the fish properly; slice into pieces about
two inches thick and leave in salt for one to two
hours. Then wash the slices once more and ar-
range, side by side, in a deep, flat pan, over a layer
of well crushed biscuits. This done, pour upon
the fish, first the wine, then the olive oil and the
juice of the garlic. After seasoning to taste, sift
over the finely cut parsley; cover the whole with
the rest of the crushed biscuits and bake in a mod-
erately hot oven. The baking should be closely
watched, and every ten minutes the surface must
be dampened with a little water. Serve hot, with
lemon.

BROILED FISH.

List of Fish Suitable for Broiling.

Anchovies Grayling Scubs

Bass Hake Shad

Blue Fish Halibut Squeleagues

Butter Fish Mackerel Sword Fish

TFlounders Mullet, Red Whiting
Salmon
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7. BROILED FISH.,

[BALUCK SCARA.]

Ingredients:
Fish oot i 2 pounds.
Butter .....covvveiiieiiinnn.. 15 tablespoonful.
Lemon oviiiii et ittt iie it 1.
Parsley ..oovvvvninnniiiiiiiiea.. 15 bunch.
Salt, to taste.
Method:

Cleanse the fish properly—small ones, whole
and large ones, in slices convenient to serve, or
split in two parts, from head to tail—then rub each
piece with salt, inside and out, and leave aside for
two hours before broiling. When ready to broil,
wash and dry each slice, coat with butter, and broil
both sides on a gridiron over or in front of a mod-
erate fire. Serve on lettuce leaves, and garnish
with parsley, sliced lemons and red radishes.

Either one of the following sauces, suitable
for broiled fish, may be served with the above, if
desired:

Sauce 4: Pour olive oil over the broiled fish,
and squeeze lemon separately on it or beat the
two together.

Sauce B: Mix well two tablespoonfuls of
olive oil with the juice of two lemons and yolks of
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two hard boiled eggs, also one-half bunch of par
ley, very finely cut. '

Sauce C: Boil one-half cupful of water wii
o little salt, then take it away from the fire an
blend with—gradually beating into it— tw
tablespoonfuls of olive oil and the juice of tw
lemons.

8. ‘““MY HUSBAND’S” FAVORITE
BROILED FISH.

[“CopsaM BEYENDI” BALUCK SCARA.]

Ingredients:
Blue Fish or Bass ........covvviinns, 2 pounds.
OnIOI v vt nnerennrnaneasranennnns 1, medium.
Parsley «ooviiiiniiiiiiiiiiiiinn. 5 bunch.
Vinegar «.oouveeeiiennnennnnnns 1 tablespoonful.
Plain Water .....covvveviiiiiannns, 15 cupful.
Lemons .ottt i i e i 2.
Olive Oil .......oiiiiiiioa.., 1 tablespoonful.

Salt and pepper, to taste.

Method:

Cleanse the fish properly, cut in pieces cor
venient for serving, and lay aside after rubbin
with salt, two hours before broiling. When read;
wash and dry each piece with cloth, and, after dij
ping lightly into flour, broil on both sides on a gric
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iron over moderate fire. Then chop the onion very
fine and lay in a pan; arrange over this the broiled
pieces of the fish; sprinkle the finely cut parsley
on top, and after pouring the vinegar and the wa-
ter over the whole, simmer on moderate fire until
all the water is evaporated. Serve hot with lemon
and olive oil, to taste.

9. GRILLED FISH ON SKEWERS.

[BarLUuork SHISH KEBAB.]

Ingredients:
=Y 2 pounds.
White Wine ....ovviivveiiiiiin... 1 cupful.
Butter ........cviiiiiiiiil, 14 tablespoonful.
Lemon «oveeniiiii i i i i e 1.
Olive Oil ...vvvvivnininnnnnnn. 1 tablespoonful.

Salt and pepper, to taste.
Method:

Cleanse the fish properly and cut in walnut-
size squares in such way as to have skin left on
one side of each piece, if possible. Season this
with salt and pepper and leave in the wine for two
hours. Then arrange the pieces on skewers (8 to
10 on each), piercing them through the skin side
(the pieces without skin should be placed between
those with skin). The deliciousness of this Kebab

[63]



THE ORIENTAL COOK BOOK

will be enhanced by placing laurel leaves bety
the fish pieces or by burning them on the fire
neath the skewers, at the time of broiling. '
done, the fish pieces on the skewers shoulc
slightly rubbed with butter and broiled over
fire until well done. Serve hot over green le
and with lemon and olive oil, to taste.

This Baluck Shish-Kebab may also be se
with either of the sauces described in Style N
under this chapter.

FRIED FISH.
List of Fish Suitable for Frying.

Anchovies Gudgeons Pollack
Bass Haddock Scubs

Blue Fish Hake Shad
Butter Fish Halibut Skate

Carp Ling Smelts

Cod Mackerel Soles

Eel Mullet, Red Squeleagues
Flat Fish Perch Sword Fish
Flounders Pike Trout
Grayling Plaice Whiting
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10. FRIED FISH.

[BALUCK TAVA.]

Ingredients:
Fish ooviiiiiiiiiiiiiiiiiiiiennnn.,. 2 pounds.
Flomr vviveiiniiniieiiniieannennens 1 cupful.
T AP 2.

Butter (or Olive Oil)..2 tablespoonfuls (or more).
Salt and pepper, to taste.

Method :

Cleanse the fish properly, wash and dry well,
and cut into pieces convenient for serving. Season
with salt, to taste. This done, the pieces may
either be dipped into flour (finely crushed biscuit
will also serve the purpose) or in a medium thick
batter made of flour and plain water blended with
the eggs. Then fry in plenty of hot butter—olive
oil preferred—until both sides are well browned.
‘When serving, garnish with parsley and sliced
lemons.

Note that fish frying should be started on a
slow, but finished on a strong, fire. This method
will help to fry the fish thoroughly, and at the
same time make it very crisp.
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11, “BAKAILIARO’’ FRIED.
[A Favorite Grecian Dish of Dried TFish.]

Ingredients:
Dried Fish ........ 1 pound, of Smoked Haddock.
Olive Oil . .vivvvinininnennnnn 3 tablespoonfuls.
TPLOUT "+ vvveveooccnocnnconsannens 1 tablespoonful.
1T - S R ERE TR 2.
GarliC vveeeversosonenrannans 1 head, the juice.
VINEZAL «vvvavrcnnecomsnaaenns 2 tablespoonfuls.

Method:

Cut the dried fish into pieces suitable for
serving and soak in plain water over night. When
ready, boil it in fresh water for ten to fifteen min-
utes, and take the skin off. Also wash the pieces
clean of salt, if any remains. Then make a thin
batter of the flour and the eggs. Dip the fish into
this and fry in the olive oil until rosy in color.

This dish may be served as it 1s, with a vege-
table salad, but the Greeks prefer it with a sauce
made of the juice of garlic mixed with vinegar, in
a desirable proportion.
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BOILED FISH.

List of Fish Suitable for Boiling. v
Bass Halibut Skate
Blue Fish Lamprey Soles
Bream Mackerel Squeleagues
Butter Fish Pike Sturgeon
Carp Pollack Sword Fish
Eel Salmon Trout
Flounders Scubs Turbot
Haddock Shad Weak Fish
Hake Whiting

12. BROILED FISH. Armenian Style.

[ErMENTI BALucx TIRIT.]

Ingredients:
Fish oottt 2 pounds.
B ggs vt i e e it 3.
Lemons «vvvviii ittt i it i e e 2.
Butter ......coovviiiiiiiiii, 2 tablespoonfuls
Parsley ..ooveeirniiiiiiiieiiiiinnenas 1 bunch
Bread ....ovviiiiiiiiiiiiiiiiin, 6 to 8 slices

Salt and pepper, to taste.
Method:

Cleanse the fish properly and leave in salt for
one to two hours. When ready, wash it well and
boil in plain water—barely covering it—until
nearly done. Then fry the bread slices in butter,
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on both sides, and arrange side by side in a deep,
flat pan. This done, take the water in which the
fish was boiled, and mix with it the beaten eggs
and the juice of the lemons, also add the very
finely cut parsley, and with one-half of this mix-
ture moisten the fried bread in the pan. Over this
lay the boiled fish and pour over the rest of the
mixture. Now it is ready to simmer on very slow
fire, until well done. Serve when hot.

13. BOILED FISH. Another Style.

[BALUCK HASHLAMA.]

Ingredients:
T | 2 pounds.
Garlic v.oovenniiinenennnn. 1 head, bulbs peeled.
Olive Oil ...vvvivviniinennnn., 2 tablespoonfuls.
Wine «ovviiiiiii ittt i, %5 cupful.
Plain Water ....ccvvvviiiiiiiienens. Y, cupful.
Lemons «oenvvii ittt iiiiii ittt 2.

CParsley i i e 1 bunch.
- Salt and pepper, to taste.

Method:

Cleanse the fish properly, leave in salt for one
to two hours, then wash and dry with a cloth. This
ready, crush the garlic and fry it in the olive oil
in a deep pan. Over this lay the fish and, after
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adding the water, the wine, the juice of the lemons
and the parsley—well chopped—season to taste
and boil over moderate fire. Serve hot.

14, BOILED FISH
WITH MAYONNAISE.

[BALUcx HASHLAMA TERBIEELL]

Ingredients:
Fish oot 2 pounds.
Parsley ..ovvviviiiiiiiiiiiiit 2 bunches.
e 3.
Lemons «ouvereiiiiiiienineiniiiiiiienroanaan 2.
Olive 01l ...vovvvivinnnnn... 2 tablespoonfuls.

Salt and pepper, to taste.
Method:

Cleanse the fish properly, and lay aside from
one to two hours, then wash well and boil over
moderate fire in water that barely covers it. When
done, lay the fish on lettuce leaves on a platter and
serve with mayonnaise made in the following
manner:

Cut the parsley very fine and press well, then
combine with the yolks of the eggs, the olive oil,
the juice of the lemons, and salt and pepper.
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15. STUFFED MACKEREL.

[ISCUMERUE DorLMA. }

Ingredients:
Mackerel ...vvvevruisnessessosoennannns 6, small.
Olive Oil .....cvvnivavennenns 3 tablespoonfuls.
Dry Onions ...oevieeoececescenaens 5, medium.
TUCINOIL o veve e vreanonnaaseneaneanssscannaasnns 1
o S T R 2.
Parsley vivveiiiiiiiieriiaeiiiaaia., 1 bunch.
CUITY ¢ ivvnivennevonsanenecocnenannns 1 pinch.
Flour .vvireniiiieiineeecenns 2 tablespoonfuls.

Salt and pepper, to taste.
Method:

Clean the fish properly, put in hot water for
ten to fifteen minutes to cause them to become
slack; then cut off the heads and break the back-
bones at the tail. After rolling them on a board
under the palm of the hand, pull the backbones out
very carefully through the neck ends, then wash,
ready for stuffing. This done, prepare the follow-
ing stuffing:

Chop the onions and fry them nearly brown
in part of the olive oil, then add the parsley—
finely cut—the curry, the salt and pepper to taste.
With this mixture stuff each fish, and after dip-
ping them in a batter made of the beaten eggs and
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the flour (finely crushed biscuits will serve the
purpose) fry in plenty of hot olive oil. Serve hot,
garnished with greens and lemon. |

16. STUFFED MACKEREL.
Another Style.

[ISCUMERUE DoOLMA.]

Ingredients:
Mackerel +ovveeniiieininteinenennnnnn 6, small.
Dry Onions ...ceovvvienneniiianennn, 4, medium.
Green OnIoNS ...vvveeererrnanrriesranancnss 6.
I77CY 540 o AR 1.
Parsley cvviviiiiiiiiii e 1 bunch.
Butter ..ovvviiiiiiiiiii. 2 tablespoonfuls.
Royal Paper «...covvvenviiienanenennn 6 pieces.

Salt and pepper, to taste.

Method:

After preparing the mackerel for stuffing ac-
cording to directions given in the preceding recipe,
No. 14, maké the following mixture ready for
stuffing :

Chop the dry and green onions well, also the
parsley, and mix with the butter, the juice of the
lemon and salt and pepper to taste. With this
stuff the fish and wrap them in oiled paper (Royal
Paper) which should be cut suitably—the ends
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folded in after wrapping. When all is ready, rub
a little more oil over the wrapping and bake on a
gridiron over a mild fire.

Serve hot, with lemon.

17. FISH CROQUETTES.
Oriental Style.

[BAarLuck KEOXTEM.]

Ingredients:
T« O S 2 pounds.
e R PR 3.
Parsley voveverinnereirininiincoanaens 1 bunch.
Biseuits .vvvvreviiiiiiiaienes 10 or 12, crushed.

Butter (or Olive Oil). .2 tablespoonfuls (or more).
Salt and pepper, to taste.

Method :

Clean the fish properly and boil in plain water
until nearly done, then mince well and mix with
the eggs. Add the parsley well chopped, and sea-
son to taste; after putting it into forefinger shapes
and sizes or into egg-sized pieces, either in round
or flat form, dip in the finely crushed biscuits and
fry in plenty of hot butter or olive oil.

Dish out these Keofteh on lettuce and garnish
with green mint, parsley or sliced lemons, serve
with either of the sauces described in Style No. 7

in this chapter.
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PIOKLED AND SALTED FISH.
List of Fish Suitable for Pickling and Salting.

Anchovies Mackerel Sword Fish
Blue Fish Mullet, Red Trout
Herrings Salmon

18. SALTED FISH.

[ToHEREZ BALUCK.]

Ingredients:
Fish oot it 5 pounds.
Salt oot i e 5 pounds.
Garlic vvvvuriniiiiiiiientaareseaaaas 1 head.
Method: ‘

Cut off the head and tail, clean properly, split
in two, lengthwise, take out the backbone and slice
pieces of about one inch in thickness in such a way
as to leave each piece with skin on one side. Salt
all the pieces thickly and leave for twenty-four
hours, after which time they should be put in a
small wooden keg and covered with a cloth. After
ten to fifteen days, the fish may be considered

ready for serving as a relish.

Tt is well to rub the juice of one head or more
pressed garlic over the slices, when they are left

in the salt at the beginning.
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19. PICKLED FISH.

[ToUurSHOU BALUCK.]

Ingredients:
T 5 pounds.
S 21 5 pounds.
Method:

Cut the head off of the fish and salt them
heavily, leaving them in a basket for twenty-four
hours. Then take and shake them one by one,
and arrange closely in a small keg, one alongside
of another, salting each row. This done, place a
fitting board over the fish, and on top of this a
heavy weight—Dby this means causing the oil in
the fish to be pressed out. This oil must be ab-
sorbed and removed with the aid of cotton, every
day or so, until there is no more given out.

After ten to fifteen days the fish may be con-
sidered ready for serving as a relish.
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20, PICKLED FISH. Another Style.

[SaramoUur Baruck.] “Palamoud.”

Ingredients:
Spanish Mackerel ........covvveens. 5 pounds.
N 72 1 5 pounds.
Method:

Cleanse the mackerel properly, cut the heads
off and slice into round pieces of two-inch thick-
ness and with the aid of a wire take out the mar-
row in the backbone. This done, wash each piece
well and, after dipping in salt, place in a small
keg side by side. Salt each row lightly and ar-
range the next row on the top of the first, and so
on. Then place a fitting board over the fish and
cause it to be pressed down with the aid of a heavy
weight. In a few days oil and water is to be seen
coming out of the fish slices. This should be ab-
sorbed and removed with cotton, until it dis-
charges no more.

But in case water does not come out of it, use
a still heavier weight and pour some salty water
over the fish.

After ten to fifteen days the fish may be con-
sidered ready for serving as a relish.
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PG R

R 2. SARDINES.

[ SARDELA.]

Ingredients:

B -8 T | 3o i proprton.

Method:

Without cleansing the insides of the herrings,
wash them with plain water, and, after covering
the bottom of a wooden keg with salt, to a thick-
ness of one inch, arrange them side by side very
closely and salt each row. Do this until the brim
of the barrel is reached. Over this then place a
fitting board and cause the fish to be pressed down
with the aid of a heavy weight. When o1l and wa-
ter are seen discharging from the fish, the mixture
must be sponged off immediately, and the process
repeated as often as necessary for ten to fifteen
days, at the end of which time the sardines may
be considered ready for serving as a relish.
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1. BAKED OYSTERS.

[MipiAa Praxi.]

Ingredients:
OYSters v vvv i eeiinntenenensnnns 2 dozen.
Ripe Tomatoes..... 3 (or 4 to 5 tablespoonfuls
of canned tomatoes).
Olive Oil ...vvvvviieinnnnnns. 3 tablespoonfuls.
Flour «vvvvverernneneneionnnans 1 tablespoonful.
Garlic ...cvvvuivvenennenn. 1 head, bulbs peeled.
Lemons .vvvviivriiiiiiiniiiiiniiniienn 1 or 2.
Plain Water ...coveveivinnennn. 34 cupful or 1.

Salt and pepper, to taste.

Method:

In a deep flat pan place all of the above in-
gredients—taking the juice of the lemon, making
a batter of the flour, and either pressing the toma-
toes or slicing them fine. Season the whole to
taste, adding the olive oil and garlic with. the wa-
ter. This mixture should be simmered for twenty
to twenty-five minutes, when the oysters should be
put in, arranging side by side. Then continue sim-
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mering for fifteen to twenty minutes longer, in a

hot oven.
Serve this hot or cold, with more lemon, if

desired.

2. BAKED OYSTERS. Another Style.

[MiprA PLAKIL]

Ingredients:
Oysters «vvveiveriieniniienninninennen 2 dozen.
Garlie ..ooveiiiiiiiiiaa, 1 head, bulbs peeled.
Parsley «ovviriiiiiiiiiii it 1 buneh.
Olive Oil ....cviiiiiiinnnnan. 3 tablespoonfuls.
Ripe Tomatoes..... 3 (or 4 to 5 tablespoonfuls
of canned tomatoes).
Plain Water ....vvvviiiniinnnnnnnn. 1 cupful.

Salt and pepper, to taste.

Method:

Mix the above ingredients in like manner as
described in the preceding recipe and boil them
for fifteen to twenty minutes over a moderate fire.
Then arrange the oysters in the same vessel, and
continue cooking fifteen to twenty minutes longer
in a hot oven. '

Serve hot or eold with lemon.
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3. OYSTERS BAKED
WITH TOMATOES.

[MEDIA PLARI DOMATESLI. ]

Ingredients:
Oysters vuvvvreirenieineeonenennanssns 2 dozen.
Dry Onions ..covevceeneeneeusancans 3, medium.
Ripe Tomatoes..... 5 (or 6 to 7 tablespoonfuls

of canned tomatoes).
Parsley «oovveveniiniiiiiiiiiniine, 1 bunch.
Garlic cvovveererieennnnen. 1 head, bulbs peeled.
Olive Oil .. .ioviiiineninnnnaes 2 tablespoonfuls.
Plain Water ......covvviiviiins, 5 eupful.
Salt and pepper, to taste.
Method:

Slice the onions and the tomatoes and arrange
them alternately on top of one another it a ‘od-
erately deep vessel; to this add the rest of the in-
gredients—the parsley finely cut, and boil on
medium fire until nearly done. Then add the oys-
ters, season to taste, and continue simmering on
a slow fire or in a hot oven for fifteen to twenty

minutes.
Serve hot or cold, with lemon.
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4, REGAL STYLE BAKED OYSTERS.

[HoRUMEDAR MIDIA PLAKI.]

Ingredients:
Oysters covvevvieeereiniineinnenen 114 dozen.
TOMAt0ES vveereverneroerascsenosncesas 9, ripe.
Garlic «oovevvennnnn 1 head, peeled and pressed.
Parsley «.oovveiviinniiiiiniiiiinnnnn, 1 bunch.
Olive Ol ..vivivrinennnnnennns 3 tablespoonfuls.
Biseuits ciovieveriieiiiiiinns 6 to 8, crushed.

Salt and pepper, to taste.
Method:

Cut the tomatoes into halves, cross-wise, and
arrange them side by side in a deep, flat pan, the
cut surfaces upward; place one oyster on each half
of the tomatoes, also add evenly the pressed gar-
lic and the finely cut parsley; season to taste and
pour the olive oil over the whole. Then, after
lightly covering the entire surface with the crushed
biscuits, bake in a moderately hot oven until done.

Serve hot or cold, with lemon, if desired.
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5. FRIED OYSTERS.

[MEbD1A TAvVA.}]

Ingredients:
OYSterS «vvvveeeenirerensnennnneonnnn, 2 dozen.
Bisenits .oovveeviiiiiiiinan.. 6 to 8, crushed.
Butter or Olive Oil...... 2 to 3 tablespoonfuls,
, respectively.
Whiskey «vvveriieiinnenennnn, 1 tablespoonful.
Salt and pepper, to taste.
Sauce:
Olive Oil ...ovvviiiiineennnnn. 1 tablespoonful.
Vinegar ...veeeeeeiieeennnenns 1 tablespoonful.
Garlic......... 5 to 6 bulbs, peeled and pressed.
Method:

One hour before frying, roll the oysters either
in flour or in very finely crushed biscuits, season
to taste, and leave on a piece of white muslin to
absorb the surplus moisture. When ready to fry,
sprinkle the whiskey over them ; then remove from
cloth and fry in plenty of hot butter or olive oil—
the latter preferred.

Serve these garnished with parsley, and serve
with a sauce made of the ingredients given above.
For this, thoroughly mix the olive oil, vinegar and
the juice of the garlic, adding a pinch of salt.
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6. FRIED OYSTERS. Another Style.

[MEDIA TAVA.]

Ingredients:
Oysters «.ovvriiiiiieniereineninnennn, 2 dozen.
Flour ...ocvvvvvvvnnn... 1 tablespoonful or more.
BggS v iveeeitnrtiereeiiteiisrtcattntatsnanas 3.
Whiskey ..ovvveeenvenrenennnes 1 tablespoonful.
Butter or Olive Oil....... 2 to 3 tablespoonfuls,

respectively.
Salt and pepper, to taste.
Method:

After preparing the oysters for frying accord-

ing to the foregoing recipe, No. 5, make some mod-
erately thin batter of the yolks of the eggs and the
flour, and coat the oysters with it. Then start fry-
ing them in the butter or olive oil first on a slow
fire, but later on a more vigorous one.
method of frying will help the oysters to become

thoroughly done and very crisp.
This style of fried oysters may be served also

with the same kind of sauce described in the pre-

ceding style, No. 5.
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7. STUFFED OYSTERS. (Mussels.)
[MepiA DOLMA.]

Ingredients:
Oysters in shell ..., 2 dozen.
Dry Onions .....covevvevnn.. 1 for each oyster.
Rice vovvririeiiiiiiiii it L cupful.
Pistachio Nuts .............. L5 cupful, minced.
CloVeS «tvvvrnieerinneneeasnnnnas 3 to 4 pieces.
Olive Oil ....covvvrivinnnnnn. 3 tablespoonfuls.

Tomatoes. .. 3 to 4, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).
Parsley «covveiiiiniiiiiiiieiiiinnnnn, 1 bunch.
Salt and pepper, to taste.

Method:

Select large oysters in the shells, serape and
wash the shells well, and open carefully without
breaking them wholly apart, leaving each oyster
attached to one-half of the shell and the other half
empty, ready for stuffing. Then prepare the fol-
lowing mixture: '

After you have taken the right number of
onions, chop them all fine and fry in olive oil until
brown. To this add the rice, which must be well
cleansed and washed—the pistachio, the cloves and
the parsley, also cut very fine. ~ Season to taste,
mix well, and continue frying all together for fif-
teen to twenty minutes.
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When this mixture is sufficiently cold, stuff
the empty halves of the shells with it, then press
the two halves together again, as before, and pack
closely, one layer on top of another, in a deep ves-
sel. When this is done, place a plate upside down
over the stuffed shells, as a weight, to prevent
their mingling together as they are being boiled.
Place the ‘vessel on a slow fire for ten or twelve
minutes, then remove the plate temporarily, slice
the tomatoes over the shells, cover with water, re-
place the plate, and boil on a medium fire until
the rice is well done.

Serve either hot or cold, with lemon, if de-
sired. In eating these stuffed oysters, the shells
should be opened and the contents removed either
with a fork, or, better still, with a spoon.

8. OYSTER-STUFFED TOMATOES.

[MipiArr DoMATES DOLMA.]

Ingredients:
Oysters .ovviviniiiiiiiiieinnnennnnnn, 1 dozen.
Tomatoes ....ocvuenn. 1 dozen, large and round.
Dry Onions «oovvvviineinennnn, 3 to 4, medium.
Garlic «.oovvviiiiiinnnn.., 4 to 5 bulbs, peeled.
Parsley ..o, 1 bunch.
Biscuits ....covviiin... 5 to 6, finely crushed.

Salt and pepper, to taste,
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Method:

First of all, prepare the stuffing in the follow-
ing manner: Chop the oysters, onions, garlic and
parsley well together; then add the biscuits finely -
crushed, and season to taste. This done, prepare
the tomatoes, thus:

Cut each tomato at the top, nearly all the way
around, but leaving the top attached to the rest,
in order to act as a lid; then dig out the insides
with the aid of a pointed knife or a spoon. They
should then be stuffed lightly with the mixture,
and each stuffed tomato pierced with a fork to en-
able it to cook thoroughly and quickly. When all
tomatoes are stuffed, pack them closely side by
side, in a deep, flat pan, covering the top with a
little crushed biscuits. After pouring plain water
over the whole, nearly up to the top, place in a
moderately hot oven until done.
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[STacoz.]

The Preparation of Lobster
For Boiling, Broiling and Other Purposes.

First of all, it is better that the lobsters should
be secured when alive, and especially those that
are active, with the shells clear and of medium
size. Then, before placing them in water for boil-
ing, or over a fire, for broiling, see that the claws
are well plugged at the joints, with small wooden
plugs. Also that the tails are well folded inward
over the bellies, to prevent the soft flesh—which is
almost in liquid form when the lobster is alive—
from being discharged from the shells. It is only
by this means that good results are obtained in
boiling or broiling lobsters. Without the use of
the plugs or of the folding of the tail inward, lob-
sters will discharge their liquid flesh, leaving the
whole shell almost empty.

If many of them are to be boiled at one time,
it 1s better to arrange them tightly, side by side,
in a deep vessel, set over their turned tails, and
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pour boiling water on to kill them instantly. Then
boil them in the regular way.

Lobsters must be put in boiling water head
first, and should not be boiled too long, because
long boiling will make the flesh harder and
thready. Lobsters should also be broiled quickly
over a moderate fire.

Boiled lobsters turn to a red color, which is
quite a sure sign of their being done.

For baking and salad purposes, lobsters
should first be boiled or broiled and then used, of
course, after taking the flesh out of the shells.

1. BOILED LOBSTER
WITH MAYONNAISE.

[STtACc0z HASHLAMA, TERBIEHLI. ]

Ingredients:
LobStersS vveireiiiiiiiirii i it i s 2.
Salt voveiir it 1 tablespoonful.
Sauce:
Olive Oil ....ovvivnivvnnennnnn. 2 tablespoonfuls.
BiggS v eeiiitiiei ittt e ieaaaes 3.
Lemons . ooeeeriiitiiieeterieesiortaonanans 2.
Parsley vovviviniiiiiiiiiiiiiieiiiiie 1 bunch.

Salt and pepper, to taste.
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Method:

Have plenty of water—salted quite freely—
boiling in a deep vessel; then, after plugging the
claws and folding the tail inward over the belly,
dip the lobsters into the water and boil for twenty
or twenty-five minutes.

Serve it either by cutting the whole into two
parts or by taking the meat out of the shells. Dish
out on lettuce and use the following mayonnaise

sauce:
Mix the olive oil, the juice of the lemons, the

volks of the hard boiled eggs, and the parsley—
cut fine—until all are well blended. Season to

taste.
2. LOBSTER SALAD,

[STACOZ SALATA.]

Ingredients:

Lobsters .ovviiiiiiii ittt i, 2.

Salt v e 1 tablespoonful.
Sauce (Style A):

Olive Oil ......oviviivnennnat, 2 tablespoonfuls.

Lemons «.vviiiiiiiii it i i ittt 2.
Sauce (Style B):

Walnuts........... 3 to 4, shucked and chopped.

Garlic ....ovovivevnnnn... 4 to 5 bulbs, pressed.

Vinegar ...vvvveiniiiinennnnn. 1 tablespoonful.

Olive Oil ....c.ovvvvviiinen.... 1 tablespoonful.

Parsley «ooviiiiiiii i 1 bunech.

Salt and pepper, to taste.
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Method:

After boiling the lobsters as directed in the
foregoing recipe, No. 1, take the meat out of the
shells, serve on lettuce, and use over it either Sauce
Style A, which is plain olive oil and lemon juice,
sprinkled over the lobster and seasoned to taste;
or the Sauce Style B, which is prepared in the fol-
lowing way:

Take the walnut and the garlic and mince them
well together; with this mix the vinegar. Then
add the olive oil, the well cut and pressed parsley
and season to taste.

3. BROILED LOBSTER.

[STacoz SCARA.]

Ingredients:
Lobster .....vviiiiiiiiiiiiniiiiiiiisneanans 1.
ST 1 3 to 4 pinches.
Method:

To broil lobster, it is better first to prepare
it as if for boiling, as directed in the preceding
style, No. 1, and after immersing it into boiling
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salty water, in order to destroy life instantly, take
it out and broil on a moderate fire. When ready,
serve with either the mayonnaise sauce (see Lob-
ster No. 1) or with the sauce styles A or B (see
Lobster No. 2).

4, BAKED LOBSTER.

[STACOZ PLAKI.]

Ingredients:
TobSters wevevriirierrenersennenetneennananas 2.
CrackerS «veeevenensesosssncnssannnns 10 to 12.
Parsley vovvviiniiiiiiieiiiineneaannen 1 bunch.
Garlic «cvvvervrrnernnennnns 1 head, bulbs peeled.
Lemons «..ovvevnennn eaisessecesesesseananes 2.
Red Wine ..ovvvvnvenennvnnnens 1% to 1 cupful.

Salt and pepper, to taste.

Method:

Boil the lobster, as directed in recipe 1, take
the meat out of the shells, and chop finely. Then
cover the bottom of a small deep vessel with one-
half of the finely crushed crackers, and place the
chopped lobster over it. To this add the wine, the
juice of the lemons, also the garlic, and over this
sift the finely chopped parsley. - Season to taste,
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and after barely covering the whole with plain
water and the remaining half of the crushed crack-
ers, bake it in a moderately hot oven until done,
the indication of which is the lowering .of the
water much below the surface of the ingredients.
Serve hot.
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[ MARARNA. ]

Macaroni is not originally an Oriental dish.,
but it is used there, or rather in large cities of the
Orient, quite extensively.

Still, this farinaceous preparation is replaced
by the Orientals with a preparation of similar
character, called Shehsi, which 1s none other than
the well-known noodles.

The Oriental noodles (Shehri) is composed
of pure wheat flour and eggs—(3 to 4 eggs for
each. pound of flour)—made into a very stiff paste
with plain water. This paste is shaped into small
cakes, and opened flat with the aid of a roller, into
12 to 15 inches in diameter, one-eighth of an inch
or less in thickness. When nearly dry, these are
piled 5 to 6 deep and cut with a sharp knife into
2 to 214 inch lenghts and about one-eighth of an
inch wide. When all the dried batter is thus
chopped, it is spread over metal trays and dried
further in the sun. Later the trays are placed in a
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hot oven for still more drying, to avoid the least
dampness that may have remained.

As it is readily seen, this process of making
of the Oriental Shehri is quite old-fashioned, and,
Iike most things Oriental, it has been kept un-
changed by the slumber of self-seeking pleasure
and content for centuries.

Nowhere else in the world, it seems, the say-
ing, ‘“‘Let well enough alone,’”’” has had more ad-
herents than in the Orient.

1. BOILED MACARONI.

[MARARNA SADEH., ]

Ingredients:
Macaroni ...oovveniirinnnnenninnn «. .Y pound.
Broth ............ [P 3 to 4 cupfuls.
* Balkan Cheese....... '4-5 tablespoonfuls, grated.
Butter ....ccoviiiiiiiiiiiiian 1 tablespoonful.

Salt and pepper, to taste.

Method:
To one part of macaroni use six parts of wa-

ter, boil on a moderate fire until half done and
strain well. Then add an equal part of broth to it,

* See Special List of Oriental Ingredients.
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season to taste and continue boiling until all the
water evaporates. This done, add one-half of the
well-grated Balkan Cheese to the macaroni and
shake well. Then pour over the whole the butter,
heated, and when ready to serve, spread over the
remainder of the grated cheese.

- The Balkan Cheese may be substituted with

a local variety.

2. MACARONI OVEN-BAKED.

[MARARNA FOUROUN.]

Ingredients:
Maearoni «.ovvvvirernnieinnnnn L5 to 34 pound.
Butter .......cvviiiiiiiit, 2 tablespoonfuls.
Crackers ....coovviiiunennnnnn 8 to 10, crushed.

Salt and pepper, to taste.

Method:

Take six measures of plain water to one meas-
ure of macaroni, boil until nearly done, strain well
and leave to cool. Then grease the inside of a
flat pan with a little butter, and put the macaroni
into it. Season to taste, add the one-half of the
butter in melted condition, spreading over the
whole the well-crushed crackers. This done, place
the pan over a slow fire for 10 to 15 minutes.
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After this the remaining butter should be heated
to the burning point and poured over the maca-
roni, and the pan placed in a moderately hot oven,
until the surface of its contents is well browned.

3. MACARONI WITH HASH.

[KEYMALI MAKARNA.]

Ingredients:
Macaroni «.oceeeveveervesaniennns 145-34 pound.
Minced Meat ..coveveeennennns 1% pound, lamb.
Butter «..covvvevvennn 1 to 114 tablespoonfuls.
CInnamon ......coeeveuvuess 2 pinches, powdered.
Salt and pepper, to taste.
Method:

Take one part macaroni and boil it well in six
parts of water. Then, after straining, add to it
the butter and place on a slow fire until all the
water is evaporated. This done, take a separate
deep pan and put into it alternately and in two fo
three layers the macaroni and the minced boiled
mieat, which is better if fried first in butter, mean-
while seasoning the whole to taste with the salt
and pepper and cinnamon. Finally, place the pan
in a moderately hot oven umtil the surface is
browned.
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4, * ORIENTAIL NOODLES.

[ SHEHRI. ]
ingredients:
T 41=Y o N 14 pound.
Butter ...ovovviinnnn. 1 to 1% tablespoonfuls.
Hard Cheese ...vovvven. 2 tablespoonfuls, grated.

Salt and pepper, to taste.
Method :

Take one measure of Shehri, and boil in four
to five times the quantity of water, pouring in the
Shehri when the water is boiling. When it is al-
most done, strain and add to it the butter after
heating it to the burning point. Then place the
vessel containing the Shehri in a moderately hot
oven until the remaining water evaporates.

* See Special List of Oriental Ingredients.
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D, ARMENIAN “HERISSA ”

[KESHKEGH.]

Note.—“Herissa” is to the Armenians what Turkish leaf 1s
to the Turks—their national dish.

Ingredients:

Meat ....... P 1 pound, of lamb or chicken.
T Wheat (special)—

3 cupfuls (not cracked but pounded).

Broth voveeeeeennnenennennnnn. 8 to 10 cupfuls.
Butter ............. 2 tablespoonfuls (or more).
CinNamon «.veevvrrveseeernaenneenns 3 pinches.

Salt and pepper, to taste.
Method:

Take either fillet of lamb or chicken, or turkey
meat (without bones), boil for an hour or longer,
and shred into very fine thready pieces, with your
fingers. Then take the special wheat, prepared for
this purpose, in quantity designated above, and
which must be soaked in water for eight to ten
hours.previous to the boiling, and after seasoning
the meat and the wheat with salt, boil in one-half
of the broth in a big vessel, gradually adding the
rest of the broth. During the process of boiling, it -

* See Special List of Oriental Ingredients.
+ See Special List of Oriental Ingredients. Barley may be
used instead.
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is necessary to stir and pound the mixture con-
tinually, with the aid of a heavy wooden spoon,
until such time when the meat threads almost be-
come melted.

‘When serving in plates, pour over each share
hot butter and shake pepper and powdered cinna-
mon to taste.

6. SPAGHETTI WITH SAUCE.,

[SALTZALI ISPEGHETTIL. ]

Ingredients:
Spaghetti...coviiiieiriiinieneinenn. 1/ pound.
Plain Water .......co0vuen. 2 cupfuls (or more).
Butter .vovvviiiiiiiiiiiaa, 1 tablespoonful.
Tomatoes...oo.vn. 2 ripe, (2 to 3 tablespoonfuls

of canned tomatoes).
Salt, to taste.
Method:

Heat the butter and in it cut the tomiatoes, al-
lowing to fry for 10 to 12 minutes; then add grad-
ually the plain water, and when the whole begins
to boil, throw in the spaghetti cut into three to
four inch lengths. Season to taste and boil over
a medium fire until done, and the water nearly
evaporates. Two peeled bulbs of garlic if boiled
with this spaghetti will add much to its flavor.

Serve with or without grated hard cheese.
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7. SPAGHETTI WITH SAUSE.
Another Style.

[SALTZALI ISPAGHETTL ]

Ingredieﬁts :
Spaghetti ....cviviiiiiiiiiiiiennnn. 14 pound.
Plain Water .....cvvvviiiennn, 3 to 4 cupfuls.
Tomatoes..... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Butter .............. 1 tablespoonful (or more).
Salt, to taste.
Method:

Cut the spaghetti into four to five inch pieces
and put in the plain boiling water. Boil until it is
nearly done and strain; then in a separate pan
melt the butter, cut into it the tomatoes, season
to taste and boil for 10 to 12 minutes. This ready,
pour it over the strained spaghetti and mix. Serve
with or without grated hard cheese. Two peeled
bulbs of garlic if boiled with this style of spa-
ghetti will add much to its flavor.
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8. SPAGHETTI WITH MINCED MEAT.

[KeyMAaLl ISPAGHETTI. ]

Ingredients:
Meat ...... 14 pound of lamb or mutton, ground.
OnIoNS vvveevrnrrnnnnnnneneennanns 2, medium.
Spaghetti ....ocvvviiiiiiiiiie, 5 pound.
Butter ...ttt 2 tablespoonfuls.
Broth (or plain water).......... 3 to 4 cupfuls.
Tomatoes..... 2, ripe (or 2 to 3 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.

Method:

Mince the meat well and, after mixing it with
the chopped onions, season to taste and fry in one-
half of the butter for 10 to 15 minutes. Also, In
a separate vessel heat the rest of the butter, add-
ing the tomatoes, and fry for 10 to 15 minutes.
This done, pour in the broth (or plain water), and
when it comes to the boil, add the spaghetti, cut
into suitable lengths, and boil until done—when
the fried minced meat should be added to, and
kept on slow fire for five to eight minutes longer.
Serve hot.
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Broiled meat or fowls are in great favor in
the Orient, and are done generally on wooden or
iron spits, in front of or over a charcoal fire.
Chops, however, are broiled only with the aid of
gridirons. '

Kebabs, or broils, being daily used, not be-
cause of their common character, but for their
much-loved and nutritious qualities, special fire-
places and other arrangements are in vogue every-
where in the Orient, either in public cafes or pri-
vate homes.

Broiling in the Orient is generally done over
charcoal or wood fire, but coal or gas fire may
be used as a substitute if charcoal is wanting.

1. BROILED RABBIT.
Sheep or Lamb, Whole.

[ApA TAvsEAN SHisH-KEBAB.] KovoUN, KOUZOU.

Ingredients:
Rabbit ....coviviiiiiiiiiiiiniiinnn. 1, skinned.
Butter ....... in quantity required to cover with.
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Method:

Take the skinned rabbit, cut off its fore and
hind feet, and tie each pair of them together so
as to prevent their stretching too far apart. This
done, put a long iron spit through it—from the
throat to the back—cover it well with butter and
broil it in front of, or over, a charcoal fire, turn-
ing it constantly in order to have all sides of it
done evenly. A pan should be placed under the
broiling rabbit, for gathering the dripping fat,
which can be served with the broil as sauce.

Dish out garnished with vegetables.

Note.—A whole sheep or lamb may be treated in same way
a8 the rabbit,

2. BROILED GOOSE.

[CAaz SEIsH-KEBAB.]

Ingredients:
(FO0SE v vvvtinitiiieneteeieniiansaseannns 1, fat.
Butter ........... in quantity required to cover.
Method:

Clean the goose in like manner as you would
clean a chicken for boiling, then tie the legs and
put an iron spit through it—from the neck to the
back—cover it, slightly, with butter, and broil in
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front of, or over, a strong charcoal fire. Save the
dripping fat by placing a pan under, and use it as
sauce. :

Dish out garnished with vegetables.

3. BROILED DUCK.

[EorpECK SHISH-KEBAB.]

This Kebab is prepared in exactly the same
way as the Broiled Goose in the preceding recipe,
also served in like manner.

4, BROILED QUAIL, OR PIGEON.

[BILDIRTIN SCARA-KEBAB.]—GUVERJIN.

Ingredients:
QUAllS. cev vt iirtneronerrrnnsnrcoonnns 2 to 4.
Butter ........... in quantity required to cover.
Biscuits .....covvveiiiiiiien, 8 to 10, crushed.
Sauce:
Dry Onion .....oviveeiiieivniinn.. 1, medium.
Broth voveniiiiiiiiiiiiiiiiiiiinen, 1 cupful.
I77c3 100 )« U P L

Salt and pepper, to taste.

Method:

Clean the quail and open flat by cutting open
its breast, and fry in butter until half done; then
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place it under a weight, for several minutes, to pre-
vent curling. This done, the quail should be
dipped in melted butter, covered with finely
crushed biscuits and broiled on a gridiron over a
strong fire.

‘When serving use the following sauce:

Take the butter in which the quail was fried,
chop into it the onion and fry until pink, then add
the broth, season to taste, and boil until only one-
half of its former quantity remains. This done,
squeeze the lemon in it.

¢

5. BROILED TURKEY, OR CHICKEN.

[Hinpr SHISH-KEBAB.]—TAVOUK.

Ingredients:
TUrkey .vvveverririeerneeneennrsnonns 1, fat.
Butter ........... in quantity required to eover.
Lemon «ovvieineerinnenirneneiersennnnnaes L
Method:

Clean the turkey or the chicken in like man-
ner as you would if for boiling; then tie the legs
together and, after putting the iron spit through
it—from neck to back—cover slightly with butter
and broil in front of, or over, a charcoal fire.
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‘When nearly done, rub the lemon over it to cause
it to broil rosy in color.

Serve in large oval plate, garnished suitably
with vegetables. Sauce can be prepared from the
dripping fat after the style described in the fore-
going recipe, No. 4.

-

6. BROILED PULLET.

[PrLipeE SHISH-KEBAB.]

Ingredients:

Pullets.........oen. 1 to 4 (in desired number).

Butter....... in quantity required to ecover each.

17753 1) « RPN 1.
Method:

Clean the pullets, tie the legs, and after ar-
ranging them over an iron spit, coat with butter
slightly, and broil in front of, or over, a strong
fire. Rub the lemon on the broiling pullets be-
fore they are done, as this will cause them to be-
come rosy in color. Save the dripping fat and
make a sauce of it, as directed in the preceding
style, No. 4. Serve in a large plate, fittingly gar-
nished with vegetables.
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7. *“CUMMIN’’ BROILED MEAT.

[KiMI0NLOU SHISH-KEBAB.]

Ingredients:
Meat...... 1 pound fillet of beef, mutton or lamb.
Olive Oil ...vvvviviiieennnan 2 tablespoonfuls.
Cummin ...ovvvvvvnnnnennnnnn 1 to 2 pinches.
Butter ....ovvviviieiniineennn. 1 tablespoonful.
Salty water, to taste.
Method:

Take a good fillet, cut into small egg-sized
pieces, and put into a deep plate with the olive oil
and the Cummin, in desired quantity, and leave
to rest for a few hours. The olive oil serves to
keep the meat tender. Then arrange the meat
pieces over iron skewers and broil on a fire. Dur-
ing the process of broiling the meat should be
dampened with salty water; also some butter
should be slightly rubbed over it.

Serve with a vegetable salad.

8. “REVOLVING SPIT”’ BROILING.

[DEONER KEBAB.]

Ingredients:

Meat—2 pounds, beef or mutton or lamb (or in
desired quantity).

* See Special List of Oriental Ingredients.
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Method:

Arrange the fillets, the size of the palm of
the hand, and but half an inch thick, on a long
iron spit and broil by turning it in front of char-
coal fire. The outside parts, which naturally get
roasted first, should be constantly trimmed and
served. Save the dripping fat and use as gravy.
Serve with a vegetable salad.

Note.—The instrument used in making this famous Oriental
Kebab has a special arrangement. It consists of a standing
charcoal fireplace and a wheel arrangement attached at the
top to turn around in front of it. When the spit with the

meat is fixed in its proper place it at once begins to revolve
with one or two occasional moves of the wheel by the hand.

9. = “PIEEH” WITH LAMB GRILLED
ON SKEWERS.

[PEELI SHISH-KEBAB.]

Ingredients:
Meat ..ovveveeiniennn, 14, pound fillet of lamb.
Butter .......ooiviiiiiiiia.. 1 tablespoonful.
Pideh...... 2 to 3 (approximately 8 to 10 inches
in diameter each).
T Matzoun ........ bereeseenanns 14 to 1 cupful.

* See Special List of Qriental Ingredients.
{See “Extras,” page 326.
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Method:

Cut the fillet of mutton or lamb into walnut-
sized pieces, arrange each six to eight pieces on
wooden or iron skewers, and after rubbing them
slightly with butter broil over charcoal (or coal)
fire. . While this is being done, prepare the
Pideh in the following manner:

Toast the Pideh (flat bread) over the fire, and
moisten slightly with melted butter. Then cut into
small pieces, arrange in a deep plate, and after
sprinkling some more hot butter over it, place the
- Kebab on top. Season to taste with salt and
pepper.

With many, it is customary to use Matzoun
over it, in a small quantity, which is believed to
increase its delicious quality immensely.

10. “TRUE’’ GRILLED MEAT
ON SKEWERS,

[TAss SHISH-KEBAB.]

Ingredients:
Meat ....% pound fillet of beef, mutton or lamb.
Onion .vvvnniernninnineennnannnnans 1, medium.
Thyme .vevereiiiiieiienernennaneenanns 1 pinch
Broth .ooviviiiiiiiiiiiiiiiiiiiinn, 2 cupfuls

Salt and pepper, to taste.
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Method:

Cut the meat into walnut-sized pieces, chop
the onion very fine, and after mixing both together
with the thyme, season to taste and leave aside
for two or three hours. When ready, arrange the
meat pieces over iron skewers, and while these are
being broiled over strong fire, have the hot broth
ready in which should be placed the broiled Kebab.
‘When through, place the vessel—containing the
broth with the broil—over slow fire and let it sim-
mer for 15 to 20 minutes. Serve hot.

11, “TRUE’” BROILED MEAT,
Another Style.

[Tass KeBaB.]

Ingredients: :
Meat ....1% pound fillet of beef, mutton or lamb.
Bufter ...ooviiiiiiiiiiiii., 1 tablespoonful.
ONIONS tvivvenrnnrereensnneeaennons 2, medium.
TRYIME o ovvieninriineneccaneonesuenns 1 pinch.

Tomatoes. .. 3 to 4, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).
Plain Water «o.vveervinvunrnrnennnns o cupful.
Salt and pepper, to taste.

Method:

Cut the fillet into walnut-sized pieces and fry
in butter for five minutes. Then add the onions,
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finely chopped, also the thyme and continue frying

for 10 to 15 minutes longer, on a slow fire. This
done, take out the meat with the aid of a strainer,
and to the remaining fat add the tomatoes, cut in
small pieces, and the water, and boil for four or
five minutes. When this is ready add to the lat-
ter the fried meat, season to taste and place the
whole over slow fire to simmer eight or ten min-
utes. Serve hot with a lettuce salad.

12. “BIRD-HEAD” GRILLED MEAT
ON SKEWERS.

[KoUusH-BASHI SHISH-KEBAB.]

Ingredients:
Meat ......... 145 pound fillet of mutton or lamb.
Dry Onion «..ovvvniniiivnnnennenenns 1, medium.
Thyme ..ottt 1 pinch.
Parsley ..ovviiiiiiiiiiiniiiiiinn, 14 bunch.

Salt and pepper, to taste.

Method:

Cut the fillet into ‘‘bird-head’’ size pieces, mix
it well with the finely chopped onion and thyme
and leave aside for two or three hours. When
ready, arrange the meat pieces over wooden or
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iron skewers, season to taste and broil over strong
fire.

Serve on lettuce leaves, the parsley finely
chopped and sprinkled over it.

13. BROILED MEAT
A LA ‘““SMYRNA.”

[Izmir KEBAB.]

Ingredients:
Meat ..... .1 pound fillet of beef, mutton or lamb.
Olive Oil ...vvvvviinrvnnnnnnn. 1 tablespoonful.
Dry Onions ..oeveveveeiverneneennns 2, medium,
Thyme ...covviiiieenirericenniesenns .1 pineh.
Salt and pepper, to taste.
Method:

Take a fillet or any kind of meat suitable for
steak. Cut into pieces one-half inch thick and the
size of the palm of the hand. Then chop, finely,
the onions, and arrange alternately with the meat
in a deep plate. Over this pour the olive oil, which
will help the meat to become very tender. It is
better to leave the meat in that condition for five
or six hours, or even over night. When ready,
season it with the thyme and salt and pepper to
taste, and broil over strong fire on a gridiron.
Serve hot, with a vegetable salad.
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14. BROILED STEAK IN PAPER.

[KracHID KULEBASDIL. ]

Ingredients:
Meat ..... 1 pound fillet of beef, mutton or lamb.
Butter ........... in quantity required to cover.

“‘Royal’’ oiled paper—
in quantity required to wrap the pieces of
meat in.
Salt and pepper, to taste.

Method:

Cut the fillet, or any other suitable meat, in
small steaks, but quite thin, and season to taste.
Rub all round with butter, and wrap in ‘‘Royal’’
oiled paper properly. Arrange all in a flat pan
and place in hot oven, until well done. Serve with
a vegetable salad, and with fried potatoes, if
desired.

15. BROILED LAMB CHOPS.

[Kouzou KULEBASDI.]

Ingredients:
Meat.......... 4 to 6 chops of mutton or lamb.
Olive Oil +vovvvnivvnnrnnnnnsn 1 tablespoonful.
Thyme «uovvvevinreaeeneessennecnsnanns 1 pinch.

Salt and pepper, to taste.
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Method:

Season the chops to taste, and after rubbing
the olive oil over them, sift over the thyme, broil
on gridiron over medium fire. Care should be
taken that one side of the chops is done more than
the other, which will aid not only to make them
thoroughly broiled, but also become crisp. Serve
garnished with vegetables.

16. BROILED LAMB CHOPS.
Another Style.

[Kouzou KULEBASDL]

Ingredients: :
Meat........... 4 to 6 chops of mutton or lamb.
Butter «vovovviiiiiiiiiiiiiiien, 1 tablespoonful.
Thyme +uovvevinerininniennenns 1 pinch or more.
Crackers ...ceevvinneeunnnnns 8 to 10, crushed.

Salt and pepper, to taste.

Method:

Season the chops to taste, sift over the thyme,
and after dipping them into the melted butter, roll
in the finely crushed crackers and broil on a grid-
iron over a medium fire, allowing from five to
eight minutes for each side to get cooked. Serve
hot, garnished with suitable.vegetables.
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17, BROILED ‘“AS THE SOVEREIGN
LIKED IT.”

[HUNEKIAR BEYENDI SHISH-KEBAB.]

Ingredients:
The Broil.

Meat ..... 1 pound fillet of beef, mutton or lamb.
Butter.In quantity required to rub over the meat.
Dry Onion +.ooveeeeieeeenanaeennas 1, medium.
Tomatoes..... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Salt and pepper, to taste.

The Garniture:

Eggplant..... 1, two to two and one-half pounds.
Butter «.ccvievieneiiiieniinen 1 tablespoonful.
GTeen PEPPETS «veerreernrrsesrnsanons 2, large.

Salt and pepper, to taste.

Method:

Cut the meat into walnut-sized pieces, season
to taste, arrange over wooden or iron skewers, and
after slightly rubbing them with butter, broil on
a strong fire. Then place this in a vessel, adding
to it the onions, finely chopped, also the tomatoes,
cut into small pieces, cover the vessel and leave
on a slow fire to simmer, meanwhile preparing the
following garnish:

- Roast the eggplant and the green peppers on
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strong fire, until the skins are well burned, then
skin them carefully and with the aid of a chopper
and wooden spoon, mince and crush them. This
done, season it to taste, add the butter and simmer
on slow fire for 15 to 20 minutes. When done,
place this garniture in a plate and put over it the
broiled Kebab.

During the process of making the garniture,
if one or more very finely chopped dry onions are
added, the deliciousness of this most favored dish
will be enhanced. The garniture is sometimes
made either of eggplants alone, or green peppers
or of both mixed.

18. “STEAM’’ BROILED STEAK.

[BosHOU KEBAB.]

Ingredients:
Meat.......... 2 pounds of beef, mutton, lamb,
turkey, chicken or game.
Garlic...cevereennennnns 4 to 5 bulbs, the juice.
CUITY -« evvrvonnrnnnnnnenneanneenanonns 1 pineh.
Broth.,..oveeiviiiiiiiiiiinnen, 1 to 2 cupfuls.
TWINE tvvvvrncneneneneneennnns 16 to 34 cupful.
Bread...cooveniiiiiinn. 6 to 8 slices, toasted.
Bggs vovviiiiinnnnnan, e s et 2.

Salt and red pepper, to taste.
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Method:

This Kebab is made of any kind of meat, that |
may be broiled in any desired style—either on spit .
or gridiron. However, before starting to broil
the meat, it should lay in a mixture made of the °
juice of garlic, curry, salt and pepper for several
hours. Thus when the broiling is ready, take a
good-sized vessel and in it place a gridiron-like
stand with a level a few inches higher than the
bottom of the vessel. Upon this stand place the
broiled meat, and pour in the broth, one or two
cupfuls, as may be needed, and the wine. Then -
cover the vessel, seal and leave it boil on slow fire
for nearly an hour. While this is being done, toast
the bread and arrange the slices in one large plate
ready to be soaked with one-half of the gravy in
the vessel. To the other half add the beaten
eggs, blending it well, away from the fire, to pre-
vent coagulation. Pour this also over the toasted
bread slices, and upon these finally arrange the
broiled meat. ’

This remarkable Kebab should be served
when it is quite warm; therefore, it is advisable
to keep the plate holding the toast, ete., in a hot
oven during the process of its making.

[ 116 ]



BROILED MEATS

19. “HUNTER’’ BROILED STEAK.

[AvIT KEBAB.]

Ingredients:

Fowls...... 1 chicken or wild duck, also pigeon,
quail, woodcock, black or golden
plover, partridge, pheasant, teal,
ete., ete., of equivalent measure.

Laurel leaves....vovvevivivniannne. 8 to 10.

Garlic ..vverrverrernrineresornanaconns 1 head.

Dry or green onions......... 2 or 6, respectively.

Butter ......covviiiiiiiiiis, 1 tablespoonful.

White wine...ovevvnviiiiiennnn.. 1 cupful

Broth ....covvevniiiiiiiiiiiannn, 3 cupfuls.

Bread ......cciivviiian. 6 to 8 slices, toasted.
Salt and Pepper.

Method:

Take the chicken, or several of the small
birds, clean them properly, trim the heads and the
feet, and after arranging them on iron spits, broil
over, or in front of, a moderate fire. Then sever
the legs from the bodies, also the breast, and chop
the remainder with the laurel leaves, the garlic
and the onions. To this add the wine and the broth
and after seasoning the whole to taste, boil until
it is reduced to one-half of its former quantity.
‘When done, strain it through a fine metal sieve,
and after adding it to the broiling saved, pour the
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whole over the toasted bread slices, which should
be arranged in a large plate. Serve hot, with let-
tuce salad, and the rest of the meat saved.

20. LAMB CHOPS WITH SAUCE.

[Kouzou KULEBASDI SALTZALL]

POl I S S S Y LR

Ingredients:
Meat .ovuiiniiniiiiiiiiiniinnen 4 to 6 chops.
Butter ........c.oivviiiiiit. 14 tablespoonful.
Green Pepper .....coviiiiininenennn 1, medium.
Dry Onion covvevvineiinnnnnennns 1, medium.
Thyme voeeeiererrnenteneennansannsas 1 pineh.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.
Method:

Fry the chops in their own fat. When done, °
take them in a separate dish, and add to the fat
the butter and about one-half cupful plain water
—or broth preferred—and bring to the boil. Then
chop the green pepper, the onion and the tomatoes,
and after seasoning to taste, also sifting in the
thyme, add them to the boiling mixture. When
this is nearly done, add the chops, and place the
entire combination in a moderately hot oven for
10 to 15 minutes.
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21. MEAT BROILED WITH SAUCE.

[SHIsH-KEBAB SALTZALL]

Ingredients:
B Y ) 1 pound of mutton or lamb.
Butter +...covvviiiiiiiiiaa. 15 tablespoonful.
Green Pepper .....coivviiiiiinien. 1, medium.
Dry Onion ....covivviinniinnnenns 1, medium.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Thyme vvveveetinerrnenennennnneennns 1 pinch.

Salt and pepper, to taste.

Method:

Cut the meat into walnut-sized pieces, also
chop the green pepper and the onion, sift the thyme
and mix well with the meat. Then season this
mixture to taste, and leave aside for one or two
hours. When ready, arrange the meat pieces on
small iron skewers and broil over a strong fire.
‘While this is being done, place the butter in a fry-
ing pan, melt and add one-half a cupful of plain
water—or broth preferred—and when this comes
to the boil, pour into it the chopped onion and the
green pepper, the broiled meat, also the tomatoes,
cut into small pieces, and continue boiling until
the vegetable ingredients are well done. Serve

hot.
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22, MEAT GRILLED WITH EGG-
PLANT ON SKEWERS.

[PATLIDIAN SHISH-KEBAB.]

Ingredients:
The Broil.
Meat......... 14 pound fillet of mutton or lamb.
Bggplant ....ovvviiiiiiiiinenn, 1, medium.
The Sauce:
Butter .......cvvviiiiiiiiat, 1o tablespoonful.
ONIONS v evvvunrrnrenmernrennsanens 2, medium.
Green Pepper «..vvvvvenneiinennnn 1, medium.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Salt and pepper, to taste.
Method:

Cut the meat into walnut-sized pieces, also the
eggplant, into one-inch square or a little larger
pieces. Then arrange these, alternately, on
wooden or iron skewers and broil over a moderate
fire.

This Kebab is served, as it is, with a vegeta-
ble salad, but many prefer it with a sauce made
in the following manner:
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Melt the butter in a frying pan and add one-
half a cupful, or more, plain water to it—or broth
preferred. When this comes to the boil, chop into
1t the onions, the tomatoes and the green pepper.
Season to taste, and after adding also the broiled
Kebab with the eggplant, put over a slow fire and
simmer i1t until all the vegetable ingredients are
well done. Serve hot.

93. MEAT GRILLED WITH EGG-
PLANT ON SKEWERS.

Another Style.

[PATLIDFAN TCOHOMLIEK-IXEBAB.]

Ingredients:
Meat........ 14 pound fillet of mutton or lamb.
Butter.....ccooviiiiiiiiiiin, 2 tablespoonfuls.
Boggplant ..., 1, medium.
Dry Onion «.ovovvvnenivninnneennnn, 1, medium.
Parsley voveeevivinrinnerioernanennns 1 bunech.

Salt and pepper, to taste.

Method :

Chop the onion and the parsley finely, and
after cutting the meat into walnut-sized pieces,
mix, season to taste and leave aside for one or
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two hours. When ready, arrange the meat pieces
on wooden or iron skewers and broil over a mod-
erate fire. While this is being done cut the egg-
plant into one-half-inch-thick slices and fry in the
butter in a frying pan. When through frying the
eggplant, lay the pieces in a large flat plate. To
the fat add the broiled meat, also 2 to 3 tablespoon-
fuls of plain water. Bring this to the boil and
pour over the fried eggplant. Serve hot.
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[ KEzARTMA. ]

Like the Broiled meats—XKebab, the Roasts—
Kezartma, are also in great favor in the Orient,
and figure much as the principal dish on great oc-
casions, at feasts and dinner parties. They are
cooked on a large scale, as often a whole sheep
or lamb is either broiled on a spit, or placed in
an oven for roasting.

- As the stove oven system 1s not general in the
Orient, the roasting is mostly done in the bakers’
ovens, which, though not a difficult process, is
quite an inconvenient task. However, small roasts
are successfully done in vessels or in roast-pans.
In Occidental homes, where many improvements
are in vogue, all inconveniences in cookery are
eliminated.
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1. STUFFED ROAST TURKEY,
OR CHICKEN.

[Hinpr KEZARTMA.]—TAVOUK.

Ingredients:
TUEKEY wovvvernnrerneiemnnnennnnnnenns 1, fat.
Butter «v.ovvnvveiiiniin., 1 tablespoonful.
P75 14103 O 1.
RICE vivoiriivereinaneeonrenennns 1 cupful.
Raising «vvevenenn.. peeeaaes 1, eupful, seedless.
Pistachio Nuts .............. 1, cupful, peeled.

The liver of the fowl.
Salt and pepper, to taste.

Method:

Clean the turkey properly, as you would for
boiling, trim well, tie its legs together, and fill with
the following stuffing:

- Mix the rice, the seedless raisins, the pistachio

nuts and the chopped liver of the turkey together
with one-half of the butter, season to taste, and
stuff the fowl with it. This opening should be
sewed up, in order to prevent the stuffing from
forcing itself out during the process of roasting.
‘When this is ready, rub the turkey, slightly, with
the remaining butter and in a roasting pan, place
it in a hot oven, occasionally rubbing it with the
lemon, to make the roasting rosy in eolor.
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Sauce may be made of the fat drippings in
the pan, by adding some plain water and one-half
tablespoonful flour, and by simmering the whole
over a moderate fire, until the smell of the flour
is eliminated.

Serve the turkey in a large oval plate or tray,
garnished with suitable fancy vegetables.

2. ARMENIAN ROAST A LA DUZIAN.

[DUzoGHLOU KEZARTMA. ]

Ingredients:

4 Fowls...oovvevnnt. 1 turkey, 1 chicken, 1 quail
, and 1 partridge.
Butter....In quantity required to rub over fowls.

LeIMOm v vvvevivrneeeneenecacesnsnnsannasons 1.
Salt, to taste.

Method:

Clean the fowls properly (using other birds
of their sizes instead of the quail and the part-
ridge, if so desired). Then rub the smallest slight-
ly with butter, season and place it inside of the
larger one next to it. Rub this also with butter,
season and place in the chicken, finally rub this
with butter, season and put in the cavity of the
turkey. It is necessary to sew up each bird, in
order to keep them tight. When finally the turkey
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is rubbed with butter as well, place it in a deep
pan, and roast in a moderately hot oven, occasion-
ally rubbing the lemon over it, to cause it to roast
rosy in color.

Sauce may be made of its dripping fat after
the style described in the foregoing recipe, No. 1.

Serve this roast in a large oval tray or plate,
garnished with suitable and fancy vegetable.

3. ROAST QUAIL WITH EGGPLANT.

[PATLIDFANLI BELDIRIIN KEZARTMA.]

Ingredients:
Quails. ... 6 (any other small fowl if so desired).
Bogplants. ..oovvvvvveenens 6, large and round.

Butter....In quantity required to rub over fowls.
Salt and pepper, to taste.
Method:

Clean the fowls properly and trim well, rub
inside- and out with butter and season to taste.
Then empty the eggplants by taking out the seedy
parts, from one end, and after placing the birds
in the hollows of the eggplants, arrange these side
by side, in a deep flat pan, and leave in a mod-
erately hot oven until the eggplants are well
baked.
Serve hot with its own gravy.
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4, PIGEON RCAST WITH EGGPLANT.

[PATLITANLI GUVERJIN KEZARTMA.]

Ingredients:
Pigeons... 6 (any other small fowl if so desired).
Rice ovvviiviiiiiiiiiiiiiiiiinne, 1 cupful.
BEggplants.........covuuen 6, large and round.
Butter ........covviviiiit. 2 tablespoonfuls.
Dry Onions ...ovveveencernenns 3 to 4, medium.
Parsley vovveiiiiiriiiiiiiineniennnn 1 bunch.

Salt and pepper, to taste.

Method:

Clean the pigeons properly, trim and stuff
them with a mixture made of the rice, dry onions
and parsley—both finely chopped—and the but-
ter, seasoned to taste. Then cut the seedy parts
of the eggplants out and place the pigeons in after
rubbing them with some butter. Arrange these
in a deep flat pan, and put in a moderately hot
oven until it is well done. Serve with its own

gravy.

[127]



THE ORIENTAL COOK BOOK

5 *‘ CUMMIN’’ ROAST. T
[KIMIONLOU KEZARTMA.] 11
Ingredients:
B Y ) 1 pound fillet. ;
Dry Onions ...ooveevvennnneeiiieneananans 2. ’
Red Wine .oovvveeiiiieneneiinennnn 1 cupful. ’

CUMININ cvveverunnercnscecnsssnencas 1 pinch.

Salt and pepper, to taste.
Method:

Skin the omions, crush and mix with the cum-.
min, put this in a flat pan and upon it place the
meat, which must be cut into small egg-sized
pieces. Over this pour the wine, season to taste,.
and leave the pan in a moderately hot oven untll
well done.

Serve it hot and with a lettuce salad.

*See special list of Oriental Ingredients.
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6. ROAST BEEF A LA ARMENIA.

[ErRMENI ET FOUROUN.]

Ingredients:
Meat....... 4 to 5 pounds fillet of beef, mutton
or lamb, in one piece.
Dry Onions ceeeeeeeveeeneerenosanannns 2 to 3.
Butter ...oovvvveniiiiiiiit, 1 tablespoonful.
Plain Water ...cccvvivvienennenanens 1 cupful.

Tomatoes... 3 to 4, ripe (or 5 to 6 tablespoonfuls
of canned tomatoes).
Potatoes..vovvevienirivenann. 6 to 7, medium.

Salt and pepper, to taste.

Method:

Put the meat in a large roasting pan and, with
the aid of a sharp pointed knife, pierce it deeply
from all sides. Then slice over this the onions,
pour the water in, season to taste and boil over a
moderate fire until all the water evaporates. This
done, rub over it the butter, adding also the toma-
toes, which must be cut in small pieces, and the
skinned potatoes cut into halves. Place the pan in
a moderately hot oven until well done.

Serve this roast in slices with its own gravy
and with a vegetable salad.
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7. OVEN-ROAST WITH RICE.

[PIRINTCIILI F'OUROUN.]

Ingredients:
Meat..... 2 to 3 pounds of beef, mutton or lamb.
RiCe vvvvvrriniiineiiinneniinnnnns % cupful.

Tomatoes... 2 to 3, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).

Salt and pepper, to taste.
Method:

Boil the meat in a liftle plain water, taking
the scum off. When it is half done place it with
the rice and its little broth in a deep vessel—the
rice under the meat; over this add the juice of the
tomatoes. Season to taste and roast in a mod-
erately hot oven until well done and the water

evaporated.
Serve it hot with a vegetable salad.

8. BRAISED QUAIL.

[BELDIRTIN SALMASSI.]

Ingredients:
Quails.... 2 (any other small fowl if so desired).
Butter ....coovviviiiiiea... 2 tablespoonfuls.
Dry Onions ..oveevneneenennennnns 2, medium.
White Wine «.oevveiveinnnnnnennnn. 1 cupful.
Hazel Nuts «ovvevreiniiinnniennnn. 16, cupful.

Salt and pepper, to taste.
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Method:

Clean the quails properly and after cutting
them into four parts each fry lightly in butter.
Also in seperate pan fry in butter the chopped
onions until nearly brown. Then place in one ves-
sel the fried quail pieces, the fried onion, the nuts,
which must be roasted, the wine, and after season-
ing the whole to taste, boil it either on slow fire
or bake in a mioderately hot oven until it is well
done.

9. STUFFED ROAST DUCK.

[EorRDECK KEZARTMA. ]

Ingredients:
Duck .ovvvriiiiiii i, 1, fat.
Dry Onions .....cocovveennen., 2 to 3, medium.
Butter ....ocovvviiiiiii.. 1 tablespoonful.
Rice covvinenininrinnneenns. 1% cupful or more.
7723’ Lo ¥« oAU 1.
Raisin ....ovvvvivennenannes 14 cupful, seedless.

The giblets of the duck.
Salt and pepper, to taste.

Method:

Clean the duck ready for stuffing, then pre-
pare the following:

Chop the onions and fry in the butter; when
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nearly brown, add the well washed rice, the raising
and the chopped giblets, season to taste and con-
tinue frying for 15 to 20 minutes. With this mix-
ture stuff the duck and after sewing the opening
securely, put it in a pan in a moderately hot oven
until well roasted. Rub the lemon on it occasion-
ally to have the duck rosy in ecolor.

Serve it hot, garnished with suitable vege-
table and with own gravy.

10. ROAST LAMB, OR MUTTON.,

[KouzoUu KAPAMA.]

Ingredients:
Meat ..oevveviininnenn. 1 whole leg of lamb.
Green Onions ..vvvverrienenenenenans. 1 bunch.
MiInt vvvenrrinnneeenenonenaeanenanns 1., bunch.
Broth ...coviiiiiiiiiiiiiiiiiinenn.. 1 cupful.

Salt and pepper, to taste.
Method:

Season the lamb and roast in a moderately hot
oven in a deep flat pan. When done cover it with
plenty of chopped green onion, and the mint. Pour
over the whole the broth and continue roasting in
the oven until the onions are well cooked
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11. STUFFED ROAST LAMB.

[KoUuzou KARNI DOLDURMA. ]

Ingredients:
Lamb ..ovvuieiiiniiiiiniiene. 1 whole, fat.
Butter .......oiiiiintn 5 to 6 tablespoonfuls.
Dry Onions .oovvvvenenininnnnnnnn 5 to 6, large. -
Rice cviivinieinineieinnnnennns 3 to 4 cupfuls.
Pistachio ...ovvvvivniiiiinniiinnes 14 cupful.
Raisin ...covcivivieeannnn, 5 cupful, seedless.
Cinnamon ........eevv... 3 pinches, powdered.

The liver and the heart of the lamb.
Salt and pepper, to taste.

Method: ‘

Skin the lamb, clean the inside and boil in a
very large vessel for 20 to 25 minutes, taking off
the scum. Then in another large vessel place the
butter, and in it fry the chopped onions, the pis-
tachio, the raisin, the rice, and the finely chopped
liver and heart, adding also the cinnamon. Season
the whole to taste, and gradually add one cupful of
lamb broth at a time until the rice is sufficiently
boiled. When ready stuff the lamb with this mix-
ture with the aid of a spoon, and in a large tray
place it in a moderately hot oven until well
roasted. It is better to rub the lamb with the
juice of an onion just before placing it in the oven.
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This roasting is done also without first boiling
the lamb, but the style described above guarantees
better results.

Serve this roast in whole, well garnished, with
proper and fancy vegetables. Use its own gravy
with it.

12. ROAST HEAD.

[KeLrex FOUROUN.]

Ingredients:
Head.....oonvevnennn 1, of sheep, lamb, or calf.
Butter......covvvvivninnn. 14 tablespoonful.
LemOm vvverevrenerenrossnonenesensasnsnnns 1

Salt and pepper, to taste.

Method:

Skin the head, wash well, rub slightly with the
butter, and after seasoning it with salt in a deep
flat pan, place in a moderately hot oven, until well
roasted. During the process of roasting rub the
head with the lemon or the juice of onion with
the aid of a brush.

Sometimes the head is boiled first for 20 to 25
minutes, and then roasted in oven, but either way
is satisfactory.
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[HasmrAMA. ]

Boiled Dishes are the most common, and
therefore the most popular dishes of the Orient
with the class of people that need to practice econ-
omy for various reasons. A boiled meat dish is a
double dish with an Oriental housewife, because she
makes separate use of the meat and the broth. The
meat boiled she serves with a little broth, and with
the remainder of the latter she either makes a
soup by adding some rice or vegetable to it, or
cooks a pilaf with it, without much extra cost, ma-
terial, or time. :

There is an absolute belief in the Orient in
the finer taste of the meat with the bone, and as
this belief on the part of the Orientals is not with-
out a fair foundation, it is therefore recommended
to all who wish to try the Oriental cooking on an
absolute economical basis.
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1. BOILED BRAIN,

[BAYIN HASHLAMA.]

Ingredients:
Brains..iooeiiiivininns 2 to 3, of lamb or calf.
Vinegar. oveervenrenvenennns 2 tablespoonfuls.
Method:

Bring the plain water to a boil and leave the
brains in it for five minutes. Then put in cold wa-
ter for one hour, meanwhile taking off the films
covering the brains. This done put them in a ves-
sel again, adding new plain water to it, with the
vinegar, which helps to keep parts of brains to-
gether—boil for 20 to 25 minutes, or until done.

Some cooks prefer to boil brains in muslin
wraps, to insure their safety from dissolution.

Boiled brain is served either on lettuce leaves
with olive oil and lemon, or, it is sliced and fried
in butter after being dipped in beaten eggs.
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2. BOILED TONGUE.

[Din. HASHLAMA.]

Ingredients:
Tongue. ... 1 of beef (or 5 to 6 tongues of lamb).
Dry Onions ...eeeevvereeennseeanes 2, medium.
Parsley «vvvviviiiiiniiiiiiiiiiiie,, 1 bunch.
Celery vvevurienennnnsrnnnnanenens 3 to 4 strips.
Clove vivvrrenernsnrennennnnnses 2 to 3 pieces.

Salt and pepper, to taste.
Method:

‘Wash the tongue and leave in cold water for
one hour before boiling; when ready, put it in a
vessel, which should contain sufficient amount of
water, and chop into it the onions, the parsley and
the celery, adding also the cloves; then, after sea-
soning the whole to taste, boil it over a moderate
fire until well cooked. Skin when serving. Use

either horse radish or some other strong sauce
with it.
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3. BOILED TONGUE, STUFFED.

[Dix. HASHLAMA DOLDOURMA.]

Ingredients:
Tongues. .covevieenenneanns 6, of sheep or lamb.
RiICE vvviiriierinireeinennenaaens 15 cupful.
Butter ......coivviiiiiii, 1 tablespoonful.
Dry Onions ....ovvvuivvinvnnennnnn. 2, medium.
Black Raisin .....covvvnnn.. 14 eupful, seedless.
Pistachio Nuts .............. Y4 cupful, shelled.
Curry-powder «..cvvveierininenennnnns 1 pineh.

Salt and pepper, to taste.
Method:

- Leave the tongues in cold water for one or

two hours, then wagh well, skin and cut open, on
one side, lengthwise, but not to the outermost ends.
Then make the following mixture ready for stuff- -

ing:
Fry well in butter the well-washed rice, the

finely chopped onions, the raisin and the pistachio

nuts, adding also the curry and salt and pepper
to taste.

With this mixture fill the openings of the
tongues, and either tie, sew or pin the openings
with toothpicks to prevent scattering of the ingre-
dients. Then arrange the stuffed tongues, side by
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side, in a flat pan, and add sufficient water to it;
boil over moderate fire.
Serve hot and use the broth as soup if desired.

4. BOILED MEAT, PLAIN,

[Er HASHLAMA, SADEH.]

Ingredients:
Meat.... 3 to 4 pounds, leg, haunch or shoulder
of beef, mutton or lamb (or in desired
quantity).
Dry Onion....ooovviniiininennnanns 1, medium.
Potatoes ...ovvvviiiiiiiiiiiii, 2, mediurn.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Parsley «oovveiiirniinniiiiinnnnn, 1 bunch.
Salt and pepper, to taste.
Method:

There are two styles of boiling meat.

For the first style, take the meat, wash and
put in a vessel with sufficient amount of cold water.
Bring it to a boil and take the scum off. This
done, hang one bunch of parsley into the boiling
water, season to taste and continue the boiling
until the meat is tender.

Serve the broth as soup, with lemon.

For the other style, bring the meat to a boil,
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as directed above, and after taking the scum off, :
add to it the chopped onion, the potatoes, the pars- -
ley and the tomatoes, cut into small pieces; season
the whole to taste and continue boiling until the
meat 1s well done. .

Serve the broth as soup, and the meat sepa-
rately, hot or cold, cut into small pieces. |

5, BOILED MEAT A LA ARMENIA.

[ErMENT BT HASHLAMA TERTIBI.]

Ingredients:
Meat..... 3 to 4 pounds, leg, haunch or shoulder
of beef, mutton or lamb (or in desired
quantity).
Parsley.....cooviiviiiiiniiiii.. 1 buneh.
Dry Onions ....evveeenrinneneeenns 2, medium.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.

Method:

After boiling the meat in the first style as
directed in the foregoing recipe No. 4, put the meat
into a separate deep pan, pierce it on all sides with
a pointed sharp knife, and chop over it the onions
and the tomatoes. (Some would insert peeled
bulbs of garlic in the pierced places on the meat.)
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Pour over a cupful of the broth. Season the whole
to taste and place in a moderately hot oven until
the vegetable ingredients are fully cooked.

Serve hot and sliced, use own gravy as sauce.

6. BOILED LAMB (Whole or Part).

[Br SEOoYUSH.]

Ingredients:
Lamb...ooviiiinnn i, 1, fat.
Parsley ..cviiiviienniinne.. 3 to 4 bunches.
Method:

Take a whole lamb, or part of it, and boil in a
large vessel, taking the scum off, and hanging into
the water the bunches of parsley during the boil-
ing. When nearly done, put the whole on a large
tray and place in a moderately hot oven, until all
its dampness is evaporated.

Serve hot or cold, with a vegetable salad.
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7. BOILED BEEF WITH SAUCE.

—“Beef with. a taste of chicken.”
[SeEcHER ETI TAVOUR TERTIBI.]

Ingredients:
Cold Boiled Beef....8 to 10 slices of medium size.
Butter .ovvviiiiiiniiiiiien 1 tablespoonful.
Parsley «.ovviiiniiiiiiiiiiiiiiii., 1 bunch.
Green Onions ...o.veververenvennnnnns 1 bunch.
Flour «.ovvvveviniinnnieenenss 1 tablespoonful.
Broth ...cooviiiiiiiiiiiiiiinaa.. 1 cupful.
Nutmeg (powdered) ......ovevveennnn. 1 pinch.
e 2, the yolks of.

Salt and pepper, to taste.

Method :

In a vessel, fry in the butter,—in five-minute
intervals,—the finely cut green onions, the parsley
and the flour, then add the broth (or plain water),
and let it boil a few minutes longer. Season with
the nutmeg and salt and pepper. After five min-
utes add the boiled beef in slices, and continue sim,
mering for five or ten minutes longer. When ready
for serving, the beaten yolks of the eggs may be
blended with the sauce and the meat in the vessel.
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8. BOILED MEAT WITH SAUSE.
Another Style.

[ET HASHLAMA, SALTZALL]

Ingredients:
Cold Boiled Meat....7 to 8 slices of medium size.
Butter ...ooovvivieniiinennn, 1 tablespoonful.
Flour ....covvvvviiiiiinians, 1 tablespoonful.
Dry Onions «...veveveneeeneeneenen 2, medium.
Broth ..oveeriiiiiniiiiniiiiiinen, 1 cupful.
Vinegar «ooeeverinennnneennnns 1 tablespoonful.

Salt and pepper, to taste.

Method:

Arrange the slices of the boiled meat in a deep
pan, ready for the following sauce to be poured
over it:

Cut the onions into fine round slices and fry
in the butter, then add the flour, and after five min-
utes add also the broth (or plain water). Season
the whole to taste and let it simmer over a slow fire
for fifteen minutes.

After adding this sauce to the sliced meat, put
it over the fire for twenty-five or thirty minutes
longer.
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9. BOILED MEAT, SPICED.

[BAHARLI SEOYUSH. ]

Ingredients:
Cold Boiled Meat....7 to 8 slices of medium size.
BUutter voveeveveencasnanesnens 1 tablespoonful.
FloUr voverevrncrcsannesanans 1 tablespoonful.
Dry Onions ....covveeneinncnnnenns 2, mediumn.
Red WINe «.vvvvivevrennsncsansnanes 1 cupful.
Broth «oveviiiiiiiiiieiieieenacnns 1 cupful.
Mushroom «.oveveeereerenieennacnons 1 cupful.
THYIME vovvvineennroneasaoeaans 1 to 2 pinches.

Salt and pepper, to taste.

Method:

Chop the onions and fry in the butter over
slow fire, until nearly brown, then add the flour.
After 5 minutes add also the wine and the broth,
the mushroom chopped, and the thyme. Season
the whole to taste, and after boiling for 10 minutes,
put in the sliced meat and continue simmering
until the ingredients look well blended, and the
sauce becomes quite thick.
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10. BOILED CHICKEN WITH SAUCE.

[TAVOUR HASHLAMA, SALTZALL}

Ingredients:
Chicken....ovoviieiinieninieinnnnnenn, 1, fat.
Dry Onions ....covevvuen.. 2 (or more), medium,
Parsley voeevii it iiiiiiii i, 1 bunch.
Celery «vevvviniininiinnn 1 whole stalk.

Salt and pepper, to taste.
The Sauce:
Butter.........oovviiiiiit 2 tablespoonfuls.
Flour ..ovveriininieneniennn, 1 tablespoonful.
s vttt 2, the yolks of.
Method:

Clean the chicken properly, and after cutting
into portions suitable for serving, bring to a boil
in water three times its measure. To this, then,
add the chopped onions, the parsley and the celery.
Season to taste, and continue boiling until tender.

‘When this is done, take out the portions and
put in cold water for 5 minutes. Then strain the
broth, to have it ready to be used for the sauce,
which will be prepared in the following manner:

Fry the flour well in the one-half portion of
the butter, and then add the broth,—one or two
tablespoonfuls at a time. When this comes to a
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boil, take the fat gathering upon the surface, and
pour over the chicken portions, which should be
arranged in a large deep plate. With the rest of
the sauce blend the well beaten yolks of the eggs,
also the remainder of the butter. When this is
sufficiently cooked and is thick, either pour it over
the chicken or use it separately as desired.

11. BOILED CHICKEN.
‘“‘Hadji Xadin’’ Style.

[Hapsr KApIN TAvOUK HASHLAMA.]

Ingredients:
Chicken......iovvuieeneinneiinnnennnnn. 1, fat.
Butter .......coviiiiiiii, 2 tablespoonfuls.
Dry Onions ..oovvvevnniinnn.. 3 to 4, crushed.
Carrot ...ovveiiiriiiiieiiiinaeann 1, medium.
Flour «vvvviiiiiiniiinnn... 1 tablespoonful.
Broth .....oovviiiiiiiiiiiiiin., 3 cupfuls.

Tomatoes....2 to 3, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Mushrooms ...oovviiiiinneennnnnnn, 1 cupful.
Parsley «.ovviviiiniiiiiiiiiiiiia... 1 bunch.
Salt and pepper, to taste.

Method:

Clean the chicken properly and cut into por-
tions suitable for serving. Then fry the crushed
onions in the butter with the carrot, which should
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be very finely sliced. After 8 to 10 minutes add
the chicken pieces, season to taste and continue
frying. Then sift in the flour. Again after 10 to
12 minutes add the broth and the tomatoes cut into
small pieces, and let it boil in a slow fire. When it
is nearly done chop over the whole the mushrooms
and the parsley, and continue simmering for 10 to
15 minutes longer.

12. BOILED FOWI A LA ARMENIA.

[ErMENYI AV-KOoUSHUE HASHLAMA.]

Ingredients:
) 2.
Butter ....covvvviviiiaiiias, 2 tablespoonfuls.
Flour «.covvivuienenrcnennnnss 1 tablespoonful.
Red Wine ...vevvvvniiiiiniiinnnns, 1o cupful.
Broth ........coviiiiiiaans, 1 cupful or more.
Parsley «vovvriiiiiniineiiiiiiiinens 1 bunch.
Celery «.vvvvvnnnnnnnn P 1 whole stalk.
Dry Onions «...covvivenieriieennnns 2, mediumn.
MUuShrooms . .ovvveveesrnsernnnencess 1 cupful.

Salt and pepper, to taste.
Method:

Clean the fowls properly and cut into portions
suitable for serving. Season to taste and fry in
butter. After five minutes add the flour and con-
tinue frying. Then add the wine and the broth,
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the mﬁ.nely cut parsley, the celery and the well
chopped onions. Then place the pan on a slow fire
and let simmer. Before the pieces of fowl are
done, pour in the mushrooms, which should be well
chopped and place the pan in a moderately hot
oven for 10 to 15 minutes, just before serving.

13. BOILED HEAD.

[KELIEE HASHLAMA.]

Ingredients:
Head.........oovevvinnt, 1, of sheep or lamb
Bggs it e i i c e 2
Lemon ...cviiiiiiiiiiiiiiiiiiii it 1

~Balt and pepper, to taste.

Metﬁod :

Skin the head and boil it in plenty of plain
water. After taking the scum off, season it to
taste, and continue boiling until tender.

Boiled head is served either in this condition,
or it is placed in a moderately hot oven so as to
allow the dampness to evaporate; but the broth is
used on both occasions, as soup, with a dressing
made of the beaten eggs mixed with the juice of
the lemon and well blended with the broth.
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14, BOILED HEAD A LA TURK.

[KELLEH PATOHA.]

Ingredients:
Head...oovoviervennnnnnn, 1, of sheep or lamb.
Garlic......... 5 to 6 bulbs, peeled and pressed.
Vinegar «.vovvvviineniinannnn. 2 tablespoonfuls.
Salt and pepper, to taste.
Method:

Skin the head, and boil in plenty of plain
water. Season to taste, after removing the scum.
‘When tenderly done, separate the meat parts from
the bones, shred them into small pieces and put
back into the broth. Then add the juice of the
garlic after thoroughly blending it with the vine-
gar.

15, BOILED SHINS A LA TURK,
WITH DRESSING.,

[PATOHEA TERBIEHLI.]

Ingredients:
Shins. .2 to 3 pounds, of sheep, lamb, veal or beef.

The Dressing:

ST U to taste.
Garlic......... 5 to 6 bulbs, peeled and pressed.
Vinegar . ...oovuvennennnnennn 2 tablespoonfuls.
Red Pepper ...ocevvnvnneiannicnnnens 1 pinch.
e T R 2.
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Method:

Clean the shins and boil until tender in two
quarts or more of plain water. Season to taste
with salt after taking off the scum. When done
add the following dressing:

Mix the juice of the garlic with the vinegar,
and add the red pepper. With this use one cupful
of the shin broth blended with the beaten eggs,
then pour the whole into the vessel containing the
boiled shins and the broth.

Before adding the dressing, the shins may be
shredded into small pieces, but left in the broth, in
like manner, as in the style described in the fore-
going recipe, No. 14.
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BASDI, SILKMEH, GHUEVEDGE.
YAXNI OTOURTMA, MOUSSAKKA.,
KEYMALI, KAPAMA.

VeeeTasLES cooked with meat are more popu-
lar in the Orient than even the boiled dishes, espec-
ially during the vegetable season, when they are
offered at more economical cost.

The Orient is, perhaps, one of the few coun-
tries, and the Oriental people one of the few
nationalities that use vegetables so extensively and
often with meat, butter or olive oil.

It is generally believed that the Oriental cook-
ing is spicy, but it will be noticed, in looking over
these recipes, that the Oriental cooking is rich in
the composition of ingredients and not in condi-
ments.

The proportion of ingredients designated in
the following recipes of the Basdis are optional,
and they may be increased in accordance with re-
quirements.

As these Basdis are also made with olive o1l

[151]



THE ORIENTAL COOK BOOK

instead of meat, it is opportune to mention that
the vegetable dishes with meat should always be
served when hot, while the vegetable dishes with
olive oil are served either hot or cold.

1. ARTICHOKE WITH MEAT.

[ENGHINAR BASDI]

Ingredients:
Meat.......... 1 pound, fat, of mutton or lamb.
Dry Onions «..oovveeivnnennn.. 2 to 3, medium.
Artichokes «vvvevrinnnii e, 6, medium.
Lemons . .vvieerniiiiineiriiiiii it 2.
Broth (or plain water).......... 3 to 4 cupfuls.
s vttt i i et i e e 2.

Salt and pepper, to taste.

Method:

To prepare this very fine dish, take the fat
meat and cut into walnut-sized pieces and fry in
own fat with the onions, which should be very
finely chopped.

Then clean the artichokes of their outside
hard leaves, and after cutting each one of them
into four parts, put the whole either in plain water,
saturated with the juice of one lemon, or in a milk-
thin mixture of water and flour. This prevents the
artichokes from getting black.
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‘When all ready; put the washed artichokes
with the fried meat in an appropriate vessel, sea-
son to taste and add the broth until the ingredients
are barely covered. The cooking must be started
on a strong fire, but before it is well done the fire
should be lowered.

Dressing made of the juice of the lemon and
the beaten eggs should first be blended with part
of the broth, and then poured over the entire
basds.

Artichokes with meat may be served without

dressing, but the latter will immensely enhance
the deliciousness.

2. CANNED ARTICHOKE
WITH MEAT,

[KouToU ENGHINAR ETLI]

Ingredients:
Meat.............. 1 pound, of mutton or lamb.
Dry Onions .....ccovvenvinnennnnnns 2, medium.
Artichokes ....ocvviiiiiiiiiiiiiiiia., 1 ean.
Lemon «.oveiiiiiiiii it 1.
D ittt ia e i it e 1.

Salt and pepper, to taste.
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-~y

Method :

Cut the meat into walnut-sized pieces and fry
for twenty minutes, then cut into it the onions and
continue frying ten minutes longer. When this is
ready pour over the whole the contents of the tin
box of artichokes, season to taste and boil until
well done.

Terbieh made of the juice of the lemon and
the egg—both well beaten together—should be
blended with part of the gravy and poured over
the whole.

3. EGGPLANTS WITH MEAT.

[PATLITAN SILKMEH.]

Ingredients:
Meat......... 15 pound, fat, of mutton or lamb.
Eggplant.............0t. 1, of 2 to 2% pounds.
Dry Onions ....ovvveeniinennniannn. 2, medium.
Butter ..ocvvvveiiiiiiiiiiie, 1 tablespoonful.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Broth (or plain water).............. 2 cupfuls.

Salt and pepper, to taste.

Method:

Cut the eggplant into egg-sized pieces and
fry for 5 to 10 minutes in the butter.
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Cut also the meat into walnut-sized pieces, fry
in own fat, with the onions chopped and added to
it. When this is ready unite the two portions, the
eggplant and the meat, in a big vessel, and after
adding the tomatoes cut into small pieces, season
the whole to taste and place either on a slow fire
or in a moderately hot oven, adding gradually the
broth. During the last 15 to 20 minutes this
Silkmeh should be cooked without any addition of
broth.

4, GREEN BEANS WITH MEAT,

[Tazex FASSOULIA BASDIL.]

Ingredients:
Meat.... 15 pound, fat, of beef, mutton or lamb.
Dry Onions ....coovvevevennennnnn, 2, medium.
Green Beans ......cvvvevnnniieciains 1 quart.
Tomatoes. ..... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Broth (or plain water).......... 2 to 3 cupfuls.
Salt and pepper, to taste.
Method:

Cut the meat into walnut-sized pieces and fry
in own fat, in a suitable vessel, then add the onions
carefully chopped and continue frying for 5 to 10
minutes longer. This done, take the well-trimmed
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green beans, which should be cut into two, length-
wise, and mix with the meat and onion in the ves-
sel. Add the tomatoes, cut into small pieces.
After five minutes the broth may gradually be
~ added to the whole, and after seasoning it to taste,
cook on a slow fire until the meat and the green
beans—the principal ingredients—are tender.

5. CANNED GREEN BEANS
WITH MEAT.

[KouTou TAzEXM FASSOULIA KTLI]

Ingredients:
Meat..oovevvivinvnen e, 14 pound, of lamb.
Dry Onions ....ovvviiiivenvanennn. 2, medium.
Green Beans ....vvveeririeniniennnnns 1 can.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.

Method:

~ Cut the meat into walnut-sized pieces and fry
for twenty minutes. Then cut the onions and con-
tinue frying with the meat five minutes longer.
When this is done, pour over the whole the con-
tents of the can of green beans, season to taste
and boil over a medium fire until done.
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6. OCRA WITH MEAT,

[Bamia BAspi.]

Ingredients:
Meat......... 1% pound, fat, of mutton or lamb.
0103 1 quart, fresh.
Dry Onions .......... fere e 2, medium.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Broth (or plain water).......... 2 to 3 cupfuls.
VINegar veevveenevrenrennnenns 1 tablespoonful.

Salt and pepper, to taste.

Method:

Fry the meat pieces in their own fat, until
light brown, adding the onions, coarsely chopped.
Then after trimming the ocra of its stem parts
wash and place in the same vessel with the meat
and the onions, adding also the tomatoes cut into
small pieces. Finally pour in the broth, the vine-
gar and season to taste. This Basdi should be
cooked over a slow fire, until the meat is tender.
The use of vinegar in this dish helps to prevent
the ocra from becoming too soft, and meanwhile
adds to its deliciousness.
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7. CANNED OCRA WITH MEAT.

[KouTou BAaMIA ETLI.]

Ingredients:
Meabt.ovveeeinenievnnennn. o pound, of lamb.
Dry Onions ...vvvvvvnnininininnn. 2, medium.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
OCra v vveeninr e tetosstecenenesonnens 1 can.
VINEZAL «vvvrrevrenrrnrnennnns 1 tablespoonful.

Salt and pepper, to taste.

Method:

Cut the meat into walnut-sized pieces and fry
for twenty minutes, then cut into it the onions, also
add the tomatoes and continue frying 5 to 10 min-
utes longer. When this is ready pour over the con-
tents of the can—the ocra—and the vinegar.
Season to taste and boil over a slow fire until done.
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8. *DRY “FLOWER’’ OCRA
WITH MEAT.

[CHITOHER BAMIA ETLL]

Ingredients:
Meat...oveveeeeeneoenaeans 1% pound, of lamb.
Dry Ocra vovvverereiineenneecoennns 14 pound.
Dry Onions ..ovvevreninrenneennnns 2, medium.
LLOINONS v vevernavceseerncasssrsossosnnsnass 2.
- P 1.
Plain Water «...covvviienniiinenns. 2 cupfuls.

Salt and pepper, to taste.
Method:

Soak the dry ocra over night in lukewarm wa-
ter, then pull the string and wash. When this is
ready cut the meat into walnut-sized pieces and
fry for twenty minutes. Cut into it the onions
and continue frying five minutes longer. This
done, add the ocra, the juice of one lemon, the wa-
ter and, after seasoning the whole to taste, boil
over a medium fire until done.

Terbieh made of the juice of the remaining
lemon and well mixed with the beaten eggs should
be first blended with part of the gravy and then
poured over the whole.

* This Ocra is sold strung on thread.
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9. CELERY WITH MEAT,.

[KEREVIZ BASDL]

Ingredients:
Meat........ 145 pound, fat, of mutton or lamb.
Celery. ovvnenenniennnnnn, 3 to 4 whole stalks.

Tomatoes... 1 to 2, ripe (or 2 to 3 tablespoonfuls
of canned tomatoes).

Broth (or plain water).............. 3 cupfuls.
BgES civr it i i e i i e 2.
LeION «vvvveeennrnnoeeorosssnsnsonennanses 1

Salt and red pepper, to taste.

Method:

Cut the meat into small walnut-sized pieces
and fry in own fat. Then cut the celery into one
and one-half-inch lengths and put with the fried
meat. Season with salt and the red pepper, adding
also the tomatoes cut into small pieces. Cover the
whole with the broth and boil over a moderate fire
until the meat and the celery are very tender.

‘When done, dressing made of the beaten eggs
and the juice of lemon should be poured over, after
the mixture is first blended with part of the gravy
of the Basds.
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10, LEEK WITH MEAT.

[PrASSA BaSDL]

Ingredients:

Meat......... 14 pound, fat, of mutton or lamb.
Teeks cvevvrernnennnnnnn. 3 to 4 small bunches.

Tomatoes... 1 to 2, ripe (or 2 to 3 tablespoonfuls
of canned tomatoes).

Broth (or plain water).............. 3 cupfuls.
Hggs tvveein it eiei ittt ittt ieaen 2.
Lemon cvvuereeeeneiieesssencsasssnannnnns 1

Salt and red pepper, to taste.

Method:

Cut the meat into small walnut-sized pieces
and fry in own fat. Then cut the leeks into one
and one-half-inch lengths and put with the fried
meat. Season with salt and the red pepper, adding
also the tomatoes cut into small pieces. Cover the
whole with the broth and boil over a moderate fire
until the meat and leeks are tender.

‘When done, dressing made of the beaten eggs
and the juice of lemon should be poured over, after

the mixture is first blended with part of the gravy
of the Basdx.
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11. DRY ONIONS WITH MEAT.

[SogeAN BAsDIL]

Ingredienté :

Meat..... 15 pound, fat, of beef, mutton or lamb.
Onions «ieveerevernnnnennss 1 quart, small size.
Tomatoes... 2 to 3, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Broth (or plain water)............... 2 cupfuls.

Salt and red pepper, to taste.

Method:

Cut the meat info quite small pieces and fry
in own fat, in a suitable vessel. Then add the
onions whole, but skinned. Large onions may be
cut into halves or four pieces. Season with salt
and the red pepper, and after adding the toma-
toes, also cut into small sizes, pour in the broth
and cook over a moderate fire until the meat is
tender.

This Basd: will have better flavor if served
after it has stood for some time.
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12. CABBAGE WITH MEAT.

[LAHANA BASDI—KELAM.]

Ingredients:
Meat..... 1 pound, fat, of beef, mutton or lamb.
Cabbage? ........................... 3 pounds.
Dry Onions ...ovvvvivinennnnnnn.., 2, medium.
Tomatoes..... 2, ripe (or 3 to 4 tablespoonfuls
. of canned tomatoes).
Broth (or plain water).............. 3 cupfuls.

Salt and red pepper, to taste.

Method:

Cut the cabbage into egg-sized pieces, and the
meat into one-half the size of the cabbage pieces.
Also chop coarsely the onions, and put them all,
alternately, into a suitable vessel. Season with
salt and the red pepper. Then after adding the
cut tomatoes and the broth, boil on a moderate
fire until the meat and cabbage become very
tender.

It is better to serve this Basdi at least six
to eight hours after it is cooked, when it should
be reheated.
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13. POTATOES WITH MEAT.

[PATATES BASDL]

Ingredients:

Meat. ... 15 pound, fat, of beef, mutton or lamb.
Potatoes. coe e eiiereeneeansas 7 to 8, medium.
Dry Onions «.eoeeveereeareinenenns 2, medium.
Tomatoes..... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Broth (or plain water).......... 2 to 3 cupfuls.

Salt and red pepper, to taste.

Method :

After frying the small pieces of meat in own
fat with the chopped onions, add the broth, season
to taste and bring to a boil. Then add the pota-
toes cut into small parts, the tomatoes (also cut
small), and continue boiling either on a slow fire
or in a moderately hot oven, until the meat is very
tender.

Some people prefer to cook the potatoes with
the meat after first frying them in butter.
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14, MIXED VEGETABLES
WITH MEAT.

[TURELT GHUVEDGE.]

Ingredients:
Meat.......... 1 pound, fat, of mutton or lamb.
Eggplant .....covviviiiiiiiiiiii, 1 pound.
Green Beans ......cceiviuneinnanen, 14 pound.
Dry Onions ....cevvevieenninnnn.n. 2, medium.
Parsley «.ovvviiiniiiiiiiiiiniiii, 1 bunch.
1Y 5 U 15 buneh.
Celery .oovvviviiiiiniiniinnnann 5 to 6 strips.
Tomatoes....oooveuvn.. 3 to 4, ripe and unripe.

Salt and red pepper, to taste.
Method:

Clean all the vegetables properly and cut them
into small sizes, the same with the meat. Then
put these all in a deep flat pan or a deep earthen
vessel, and after seasoning the whole to taste,
place in a moderately hot oven, until well done. It
is not necessary to use any broth or plain water
with this Basdt, as the ingredients will discharge
enough water to be cooked in.
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15, DRY BEANS WITH MEAT,

Haricot Beans.
[KouroU FASSULIA YAHNI]

Ingredients:
Meat........ 14 pound, fat, of mutton or lamb.
BeanS it it ittt 1% cupfuls.
Dry Onions ...vvvvvniiniiinennnn 2, medium.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Broth (or plain water)......... 3 to 4 cupfuls.

Salt and red pepper, to taste.

Method:

Cut the meat into small pieces and fry in its
own fat with the chopped onions. Then boil the
beans in plain water (which should have been
soaked in lukewarm water for 8 to 10 hours) for
15 to 20 minutes, drain and add to the fried meat.
Also cut the tomatoes into small pieces and put
in with the rest, season to taste, and after pour-
ing in the broth, boil it over a moderate fire until
well done.
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16, EGGPLANT
WITH MINCED MEAT.

[PATLITAN OTOURTMA.]

Ingredients:
Meat......... 1/ pound, fat, of mutton or lamb.
Bggplant. ...coovvviiiat, 1 (2% to 3 pounds).
Butter.........cooviiiiii, 2 tablespoonfuls.
Dry Onions ....oeeveneennnnnnnnn, 2, mediun.

Tomatoes... 2 to 3, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Salt and pepper, to taste.

Method:

Slice the eggplant into one inch thick pieces
and fry lightly in one-half portion of the butter.
Then arrange the slices in a deep flat pan, mean-
while pressing down the centers with the back of
a spoon, causing them to become hollow.

Then mince the meat well, mix it with the very
finely chopped onions, season with salt and pep-
per lightly, and fry in the remainder of the but-
ter. This done, put one tablespoonful of this fried
mixture in the hollow of each eggplant piece, and
over this the tomatoes cut in small pieces. Add
a little plain water and boil it either on a slow fire
or in a moderately hot oven for 15 to 20 minutes.
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17. CHICK PEAS WITH MEAT.

- [Nomoup Baspi]

Ingredients:
Meat......... 14 pound, fat, of mutton or lamb.
Chick Peas «vveeurvreenenneronnenns 2 cupfuls.
Dry Onions «evevveerennrennnanenns 2, medium.
Broth (or plain water)........... 2 to 3 cupfuls.

Salt and pepper, to taste.
Method:

Soak the chick peas in lukewarm water for 10
to 12 hours. When ready, cut the meat into small
pieces, and fry in own fat, with the onions, which
should be coarsely chopped. This done, add the
chick peas, pour in the broth, and after seasoning
the whole to taste, boil on a moderate fire until the
peas and the meat are very tender.

18. SPINACH WITH MINCED MEAT,

[ISBANAR KEYMALL]

Ingredients:
Meat......... 1 pound, fat, of mutton or lamb.
Spinach ..ovveiiiiriirnnerennrnnnenns 2 quarts.
Dry Onions ...oevevveennennnns 2 to 3, medium.
Butter .....oovviiiiieiiin... 1 tablespoonful.
Broth ...viiiiiiiiii i iiieiiiannann 1 cupful.
Bggs i it i i i, 4 (or more).

Salt and pepper, to taste.
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Method:

Clean the spinach. Wash well several times,
cut to not very small pieces, boil in plain water
for 8 to 10 minutes and strain well.

Then mince the meat and fry in the butter
with the onions, which must be finely chopped.

When these are ready lay one-half of the
spinach in a deep flat pan, put over this the fried
meat in one layer and cover it with the rest of the
spinach, meanwhile seasoning each layer with salt
and pepper. This done, pour over the whole the
broth, and either boil it on a moderate fire, or put
it in a hot oven. Before it is done make four hol-
low places on the surface of the spinach, with the
back of a spoon, and break one egg into each of
them, and continue cooking until the eggs are done.

19. CANNED SPINACH
WITH MINCED MEAT.

[KouToU ISBANAK KEYMALL]

Ingredients:
Minced Meat.......ccvvnnn. 145 pound, of lamb.
Dry Onions .....cevvvviennnennnnns 2, medium.
Butter ...ccoiiiiiiiiiii 14 tablespoonful.
SPINACH +vvvit ittt i e 1 can.

Salt and pepper, to taste.
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Method: .

Fry slightly the minced meat and the well-
chopped onion in the butter. Make two portions
of the spinach and lay the fried meat between in
a flat pan, season to taste and cook either in a
moderately hot oven or over a medium fire.

Some people would prefer to add a table-
spoonful of rice, already soaked in water, to the
meat and onion during frying time.

20. EGGPLANT
WITH MINCED MEAT,

[PATLITAN MOUSSAKEKA.]

Ingredients:
Meat.......... 1 pound, fat, of mutton or lamb.
Bggplants ....covvveiiiiiiiiiinat, 2, medium.
Butter ......covviiiiiiii, 1 tablespoonful.
Dry Onions ....ovvnvivviiiinn... 2, medium.
Parsley vooviviiiiiiiii i, 1 bunch.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.
Method :

Slice the eggplants into less than one-half-inch
thickness; then mince the meat, season to faste
and fry in the butter with the onions, which should
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be finely chopped. This done, put the eggplant
and the fried minced meat in a suitable deep ves-
sel in alternate layers. Then slice the tomatoes
over the top, and after adding one cupful of plain
water, simmer on a slow fire or bake in a mod-
erately hot oven for 20 to 25 minutes. Serve hot.

21. MASHED POTATOES
WITH MINCED MEAT.

[KEYMALI PATATES.]

Ingredients:
Meat........ 1, pound, fat, of mutton or lamb.
Potatoes «vovviiiiiiiiiiiiiiiiiiin., 1 quart.
Dry Onions ....oovvveeieniennnnns. 2, medium.
Butter ....coviviiiiiit. 2 tablespoonfuls.
Broth (or plain water)............... 1 cupful.

Salt and pepper, to taste.
Method:

Mince the meat and fry into one-half portion
of the butter with the finely cut onions. Season
to taste. Then prepare the mashed potatoes and
put in a suitable vessel with the fried meat in al-
ternate layers, and after pouring over the broth,
boil the whole on a moderate fire for 15 to 20 min-
utes. Then add the remainder of the butter on
the surface, and place the vessel in a hot oven for

10 to 12 minutes.
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22. *FAVA BEANS WITH MEAT,

[PARLA BASDL]

Ingredients:
Meat. ... 1% pound, fat, of beef, mutton or lamb.
Fava Beans ..vovveviiinneneniirnnnns 3 cupfuls.
Dry Onions ....vevverioeenernsennceansnans 2.
Mint «ovvvriniii ittt Y4 bunech.
Broth ....coooiiiiiiiiiiiiiiiiae, 2 cupfuls.

Salt and pepper, to taste.
Method:

Cut the meat into walnut-sized pieces and fry
in own. fat, until light brown ; with it put the trim-
med fava beans, in a deep suitable vessel, and sea-
son to taste. Then cover the whole with the onions
cut in slices, adding also the finely cut mint; and
after pouring the broth over it, boil on a moderate
fire until tender. Refrain from stirring the con-
tents of the vessel during the process of boiling,
as this will cause the beans to become black, unless
the stirring is-done with a wooden spoon.

* See special list of Oriental Ingredients.
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23. TURNIP WITH MEAT,

[SHALGHEAM BASDL]

Ingredients:
Meat.......... 1 pound, fat, of mutton or lamb.
TUINIPS ¢vevvrevevencraconnennsaens 3 pounds.
Dry Onions ....veeveveneenneennen, 2, medium.
Carrot v uvin ittt e it it 1.
Parsley «oovviinineeeniniiiiiinnn, 1 bunech.
Broth (or plain water)................ 1 cupful.

Salt and red pepper, to taste.
Method:

Cut the meat into small pieces and fry in own
fat, with the coarsely chopped onions, until a light
brown. Then add the turnips cut into walnut-sized
pieces, also the carrot and the parsley, finely cut.
This done, season the whole to taste, pour the
broth over it and boil. on a moderate fire until the
meat is very tender. Serve with lemon.

24, SPINACH WITH MEAT.

[IsBANAK BASDI]

Ingredients:
Meat....ooo.n. 1 pound, fat, of mutton or lamb.
Spinach «.ovieviiennniriiireeiann. 2 quarts.
Dry Onions .veeeeeeeereeenans 2 to 3, medium.
Broth (or plain water)............... 2 cupfuls.
Bgg ittt e it veerereernas 1
| 97230410 ) « NS U 1

~ Salt and pepper, to taste.
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Method:

Cut the meat into egg-sized portions and fry
in own fat with the coarsely chopped onions, in a
suitable vessel until a light brown. Mix with this
the well-cleaned, washed and coarsely cut spinach.
Season to taste, and after adding the broth, boil
over a moderate fire until the meat is tender.

Dressing made of the heaten egg and the juice
of the lemon mixed should be added after first
blending it with part of the broth of the Basds.

25. GREEN PEAS WITH MEAT.

[BEZELIA BASDL]

Ingredients:
Meat....... .. Y pound, fat, of mutton or lamb.
Peas oo 1o quart.
Dry Onions «ovevvvvneneenenennnn. 2, medium.
Broth (or plain water)......... 1 to 2 cupfuls.

Salt and pepper, to taste.

Method:

Cut the meat into small pieces and fry in own
fat with the chopped onions, in a suitable vessel.
To this add the peas and season to taste. Then
pour over the broth and boil on a moderate fire
until the meat becomes tender and done.
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26. CANNED GREEN PEAS
WITH MEAT,.

[KouTou BEZELIA IETLL.]

Ingredients:
Meat...oovieniinennennnnnn 1% pound, of lamb.
Dry Onions ...ovvvviveneennnnnneen 2, medium.
Tomatoes «vovvevnecennsss 3 to 4 tablespoonfuls
of canned tomatoes.
Peas vttt e i i e 1 can.

Salt and pepper, to taste.

Method:

Cut the meat into walnut-sized pieces, and fry
for twenty minutes; then slice in the oniong and
put in the tomatoes, and continue frying 8 to 10
minutes longer. Then put in the contents of the
can of green peas, season to taste and boil over a
medium fire until done.
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27. -CELERY AND LEEK WITH MEAT.

[KEREVIZ—PRASSA BASDI]

Ingredients:
Meat.......,. ¥ pound, fat, of mutton or lamb.
Celery vovvvevrnnennnnnnn, v.... 2 whole stalks.
TeekS vvvveeanenneann 2 to 3 medium bunches.

Tomatoes... 1 to 2, ripe (or 2 to 3 tablespoonfuls
of canned tomatoes).

Broth «ovveeevrnrnoeenenenseenonss 2 cupfuls.
Egg viiriiiii ettt ittt 1.
TiOINON «vveevovoesoonsoanenssssnonnsnsassas 1

Salt and red pepper, to taste.

Method:

Cut the meat into walnut-sized pieces and fry
in own fat. Then cut the celery and the leek into
one and one-half inch lengths and put with the
fried meat. Season with salt and the red pepper,
~ adding also the tomatoes cut into small pieces.
Cover the whole with the broth and boil over a
moderate fire until the meat and the vegetables
are very tender.

When done, dressing made of the beaten egg
and the juice of the lemon should be poured over,
after the mixture is first blended with part of the
gravy of the Basdi.
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28. ASPARAGUS WITH MEAT,

[ENcHINAR-FIDAN “KousH CoNMAZ” BASDL.]

Ingredients:
Meat......... 14 pound, fat, of mutton: or lamb.
Broth (or plain water)............... 1 cupful.
ASparagus ...oeeiiiiiiieeniiannn 1 large bunch.
Dry Onions .....oevevievennnnnnnns 2, medium.
e N 1
775 'V 3 P 1

Salt and pepper, to taste.

Method :

Cut the meat into small pieces and fry in own
fat with the finely chopped onions, until a light
brown. Also boil the asparagus in plain water for
8 to 10 minutes, strain and add to the fried meat
in a suitable vessel. Season to taste, and after
adding the broth continue boiling until the meat
is tender.

Dressing made of the beaten egg with the
lemon juice should be poured over the whole, after
first blending it with part of the broth of the Basd:.
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29. CANNED ASPARAGUS
WITH MEAT,

[KouToU ENGHINAR—EIDAN ETLL]

Ingredients:
Meat., . oo iiiieiienannn 1% pound, of lamb.
Dry Onion ....cvvvivnnnivnnnnnn. 1, medium.
ASParagus «veeiieiiieeriiieiiaeeaean, 1 ecan.
Salt and pepper, to taste.
Method:

Cut the meat into walnut-sized pieces and fry
for twenty minutes, then slice in the onion and
continue frying 8 to 10 minutes longer. This
ready, pour over the fried meat and onion the con-
tents of the can of asparagus and boil it for 15 to
20 minutes over a medium fire.

Some prefer to add a dressing to this style
of asparagus, made of the juice of a lemon and a
beaten egg, well mixed and blended with the

whole.
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VEGETABLES WITH AND WITH-
OUT BUTTER OR OLIVE OIL

1. FRIED EGGPLANT IN OMELET
STYLE.

[PATLITAN BEOREGH.]

Ingredients:
Bggplant......covvviii i, 1, medium.
Butter........ In quantity required to fry with.
S vv ittt i it i 2.
Hard Cheese...... 2 to 3 tablespoonfuls, grated.
Parsley ..oovvrieiiiiiieiiniiiiain.. 15 bunch.

Salt and pepper, to taste.

Method:

Slice the eggplant in less than one-half-inch
disks and fry slightly with butter in a large flat
pan. Then make a mixture of the eggs, the grated
cheese and very finely cut parsley, and after sea-
soning it to taste, pour it over each piece of the
eggplant, and continue frying until brown on both
sides.
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2. FRIED MARROW-PUMPKIN
IN OMELET STYLE.

[KABAKX BEOREGH. ]

This is a kind of small pumpkin, often in the
thickness of a person’s arm, white and soft skin-
ned, better known as Vegetable Marrow.

Ingredients:
Pumpkin.......oooveviiiiiiiiaa, 1, medium.
Butter......... In quantity required for frying.
EggS ettt i i i it i e 2.
Hard Cheese...... 2 to 3 tablespoonfuls, grated.
Parsley covveviiinineiiiiiiiin., 15 bunch.

Salt and pepper, to taste.

Method:

Pare and slice the pumpkin in less than one-
half-inch disks and fry slightly in butter in a large
flat pan. Then make a mixture of the eggs, the
grated cheese, and some finely cut parsley, and
after seasoning it to taste, pour it over each piece

of the pumpkin and continue frying until brown on
both sides.
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3. MASHED EGGPLANT,.

[PATLITAN LzMEH.]

Ingredients:
BEggplants..cooveiiiiiiiiii it 2, medium.
Dry Onions ...oveveeiiniiiveiiienninnn, 1 to 2.
Parsley «.voovveiiiiiiiiiiiinnnn. 16 bunch.
Olive Oil .....vvvviiiinnnan, 2 tablespoonfuls.

Salt and pepper, to taste.
Method:

Roast the eggplants well over a hot fire, skin
and mash with the aid of a spoon, after first chop-
ping with a chopper. Then mix with this the
onions and the parsley, both very finely cut.
Season to taste and let rest for two to three hours.

‘When ready to serve, use the olive oil over it.
A few black olives placed on top of the plate will
not look out of place.

4, MASHED DRY BEANS.

[FAssoULIA EzZMEH.]

Ingredients:
Dry Beans...ooovveieeeneiiinininnns 2 cupfuls.
Dry Onions ....covvevvennennnn 1 to 2, medium.
Parsley «oovniiiniiiiiiiiininn.., 15 bunch.
Olive 01 .....covivniiniinnn, 2 tablespoonfuls.

Salt and pepper, to taste.
[181]
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Method:

Soak the beans in water for 10 to 12 hours,
and after the first fifteen minutes’ boiling strain
and boil anew in plain water, until very tender.
Then strain it again and mash, mixing it with the
onions and parsley, both very finely cut. Season
to taste and let rest for one to two hours. When
serving use the olive oil over it and a few black
olives, if desired.

5. MASHED CHICK PEAS.

[NoxoUD HzZMEH.]

Ingredients:
Chick Peas ...vveiiiiiiiiriinnnnnes 2 cupfuls.
Dry Onions ...covovvvvvnnnnnn, 1 to 2, medium.
Parsley «oovviiininiiiiiiiiiiiint. 5 buneh.
Olive O1l ... .vvviiiinininnen 2 tablespoonfuls.

Salt and pepper, to taste.
Method:

Soak the chick peas in water for 10 to 12
hours, and boil in plain water, until very tender.
Then strain it and mash, mixing it with the onions
and parsley, both very finely cut. Season to taste
and let rest for one to two hours. When serving

use the olive oil over it, and a few black olives if
desired.
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6. ORIENTAL BAKED BEANS.

[FASSOULIA PULAKXI.]

Ingredients:
Dry Beans...ooeeverinennsenneensns 2 cupfuls.
Garlic vvveeernenennnnnnns 1 head, bulbs peeled.
Parsley «voveiiiniiiiiiiiiiiiiinae, 1 bunch.
Green Pepper +.ovvvviiniininnan.n. 1, medium.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Olive Oil ........cevevnne...: 3 tablespoonfuls.

Salt and red pepper, to taste.

Method:

Soak the beans in plain water for 10 to 12
hours. Drain and boil for 10 to 15 minutes; then,
after straining it, put in a suitable vessel, adding
to it the peeled bulbs of garlic, the parsley and the
green pepper finely cut, the juice of the tomatoes,
the olive oil and two cupfuls of plain water.
Season to taste with salt and pepper, after it is
nearly half done. The baking may be done either
in a moderately hot oven or on a medium fire, until
the beans are tender.

Serve with lemon if desired.
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7. ORIENTAL BOILED BEANS.

[Fassouria Piaz.]

Ingredients:
Dry Beans ......civiiiiiiiiiiinen 2 cupfuls.
Olive Oil ..........viiis, 2 tablespoonfuls.
LEION vt ve e iiiiireerenoenoenanannnananans 1.
Salt and pepper, to taste.
The Piaz:
Dry Onion ......covvvivinivnnnnnns 1, medium.
Parsley ....cvviiiiiiiiiiiii., 1 bunch.
Method:

Soak the beans in water for 10 to 12 hours,
and after the first boil strain. Then boil again in
plain water, seasoning with salt and pepper be-
fore well cooked.

Serve this with the following mixture of dry
onion (also green onions in season) and parsley,
which is called Piaz.

Cut very finely the onion and crush it well
with salt and wash. (This method helps to take
out the rancidness of the onion.) Then mix with
1t the parsley, which must also be very finely cut.

This Piaz should be sifted on the beans when
served, adding then also the olive oil and the
lemon, the quantities of which should be deter-
mined according to the taste of each person.
Black olives are usually served with this dish.
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8. BOILED LENTILS.

[MERTIMEK PULAKI]

Ingredients:
Lentils «oovvrniiiiniiiiiiiiiiannnn, 1 cupful.
Dry Onions ....veevvevivnninnaenn 2, medium.
Parsley «vveieiiiiiiiiii it 1% bunch.
Olive Oil ...covvvvivinnnnns. 2 tablespoonfuls.

Salt and pepper, to taste.
Method: "

Wash the lentils and boil them in plain water
four times their measure; when boiled for 15 to 20
minutes, chop the onions in, coarsely, also the
parsley. Add the olive oil and then season to
taste. Boil it on a medium fire until the onions
and the lentils are very tender.

Some people would rather use the olive oil
when serving instead of boiling it with the rest
of the ingredients.

9. FRIED EGGPLANT, PLAIN.,

[PATLITAN TAVA.]

Ingredients:
Eggplant. ...oveviiiii i, 1, medium.
Butter.......... In quantity required for frying.
s ittt i i it et 2.

Salt, to taste.
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Method:

Slice the eggplant to a thickness suitable for
serving, season with salt and, after dipping into
the beaten egg, fry in butter, or olive oil, if pre-
ferred.

10. FRIED SPINACH.

[IsBANAK TAVA.]

Ingredients:
Spinach. . oovvriienreniiiiiiii, 2 quarts.
Eges «ooiiiiiiineninn 3 (or more, if desired).
Butter ....ccvviieiieiieeenss 3 tablespoonfuls.

Salt and pepper, to taste.

Method:

Clean the spinach well, cut and boil for 10 to
15 minutes and strain. Then place it evenly in a
flat pan, season it to taste, and after pouring over
the beaten eggs, melt the butter and pass over the
whole, then bake in a moderately hot oven.
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11. SPINACH, PLAIN,

[ISBANAXK SADEH.]

Ingredients:
Spinach. ..ovvvie it 2 quarts.
Flour ...covvvvevininiinan, 1 tablespoonful.
Butter ..........cooiiiiin 2 tablespoonfuls.
Broth (or milk).....oovvieveinnnnn, 1 cupful.
Bread (stale)........coovvivinnn. 2 to 3 slices.

Salt and pepper, to taste.
Method:

Clean the gpinach, cut into pieces, wash well,
boil for ten minutes and put through cold water.
Then fry for ten minutes the flour in the butter;
to this adding the. spinach, also one-half of the
broth. After boiling this mixture for five to eight
minutes, pour in the rest of the broth, stir slowly,
and continue boiling for ten minutes longer.

Serve this hot and with a little hot butter
poured over it. |

The stale bread slices may be cut into square
pieces and fried in butter and arranged over the
spinach. The broth may be replaced with milk.
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12, BEGGPLANT WITH OLIVE OIL.

“‘The Imam fainted for joy over it.”’
[IMmAaM Byripi]

Ingredients:
Egeplants....ooviviniiiii i, 2, medium.
Dry Onions ....cvveveeneiiiennnns. 4, medium.
Garlic «ovvveeviiienenenns 1 head, bulbs peeled.
Tomatoes....... 3, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Green Pepper . .oovevenernnennennns 1, medium.
Olive Oil ...oviviviiiiiiiiiaia.. 1o cupful.
Salt and pepper, to taste.
Method:

Cut the eggplants into thick slices. Also slice
the onions and have the garlic ready—the bulbs
peeled. Then place these in a suitable pan, alter-
nately, first part of the eggplants, then part of the
onion, and then the bulbs of garlic scattered.
Repeat this twice, or even three times, not forget-
ting to season each row with salt and pepper, pour-
ing over it the juice of the tomatoes. This done,
pour over the whole the olive oil and place the
pan in a moderately hot oven, or cook on a slow
fire until well done. Serve it hot or cold.
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13. ARTICHOKES WITH OLIVE OIL.

[ZEYTIN YAGHLI ENGHINAR.]

Ingredients:
Plain Water......ooovviiiiiiinn.n, 2 cupfuls.
Olive Oil........ 5 cupful (or more, if desired).
Dry Ounions ....evvevniniunenn. 15, small, skinned.
Artichokes ..vverviernrrenenannanns 6, medium.
Salt and pepper, to taste.
Method:

In a suitable vessel put the water and the olive
oil, also the small onions, skinned but not cut, sea-
son to taste and boil until the onions are half done.
To this add the cleaned and trimmed artichokes
and continue boiling until nearly all the water is
evaporated. Serve it hot or cold.

14, CANNED ARTICHOKE
WITH OLIVE OIL.

[KouToU ENGHINAR ZEYTIN YAGHLL]

Ingredients:
Artichokes......vcviiiiiiriinineenenonas 1 can.
Dry Onion ...vvevennnnn.. 10 to 12, very small.
Olive Oil ........ 1/ cupful (or less, if desired).

-

Salt and pepper, to taste.
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Method:

Skin the onions, but do not cut, and fry nearly
half done in the olive oil. Over this add the con-
tents of the can of artichokes, and after seasoning
the whole to taste boil over a medium fire for 15
to 20 minutes, or until the artichokes are well
cooked. Serve it hot or cold.

15, GREEN BEANS WITH OLIVE OIL.

[TAzEH FASSOULIA YAGHLI]

Ingredients:
Green Beans......cvvvviiiiininnnnnns 1 quart.
Dry Onions ...veveeevenenrennnenn 3, medium.
Green Pepper .....ovvviiviiennannn 1, medium.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Olive Oil ....vvvvivennenan.. 3 tablespoonfuls.

Salt and pepper, to taste.

Method:

Clean and trim the beans, splitting them
lengthwise, crush with some salt and, after wash-
ing, arrange them in a suitable vessel. Slice over
this the onions and the green pepper. Also add
the juice of the tomatoes. Season to taste, and
after pouring in the olive oil, boil on a moderate
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fire for 10 to 15 minutes, when one-half cup of
plain water should be added, and then left over a
slow fire to simmer until done. Serve it hot or
cold.

16. *FAVA BEANS WITH OLIVE OIL,

[ZEYTIN YAGHLI PAXILA.]

Ingredients:
Fava Beans .....cooviiiiniennnn. 1 quart, fresh.
Dry Onions ........... e 3, medium.
Mint oovvrvninennineriiieiennnenn. 14 bunch.
Olive Oil ...cvvviininiinnnn. 3 tablespoonfuls.

Salt and pepper, to taste.

Method:

Trim the beans and put in a suitable vessel.
Over this slice the onions and secatter the mint cut
fine. After adding the olive o0il and half a cup of
water, season to taste and boil on a moderate fire
until well cooked and the beans are tender, but
refrain from stirring, as the touch of a spoon or
the like will cause these beans to become black.
Serve it hot or cold.

* See Special List of Oriental Ingredients.
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17. CANNED GREEN BEANS
WITH OLIVE OIL.

[KouToUu TAZEHE FASSOULIA YAGHLI]

Ingredients:
Green Beans ..vvveversveeerrenrncnnnes 1 can.
Dry Onions .ooeeveeverraceeenannns 2, medium.
Green Pepper ....veieeienniicinnns 1, medium.
Tomatoes....... 2, ripe (or 2 to 3 tablespoonfuls
of canned tomatoes).
Olive Oil +.vviivveennnns 2 to 3 tablespoonfuls.

Salt and pepper, to taste.
Method:

Heat the olive oil and in it cut the onions.
After 10 to 15 minutes’ frying, add also the toma-
toes and the green pepper finely cut. Allow five
to eight minutes for the latters to cook, when the
contents of the can of green beans should be
poured in and seasoned to taste. Boil over a
medium, fire until the beans are sufficiently cooked.
If necessary some plain warm water may be added
during the time of boiling. Serve it hot or cold.
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18. BAKED POTATOES
WITH CLIVE OIL,

[PATATES PULAKI.]

Ingredients:
Potatoes,...oovviiiiiiiiiiieinns. 1 quart.
Olive Oil ...vvvveiiiiiiiiiniinnne.. Y cupful.
Garlic .covvvvvenneninnnn. 1 head, bulbs peeled.
Parsley covvviiiniiniiiiiiiiiinannan 1 bunch.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Lemon vvveiiiiirriiiiiiiiiiiiiieiiiianenns 1

Salt and pepper, to taste.
Method :

In a suitable vessel place the olive oil, as much
plain water, the bulbs of garlic peeled, the juice of
the tomatoes, the parsley finely cut, and the pota-
toes, peeled and sliced into disks, one-fourth of an
inch thick. Season the whole to taste, and either
boil on a medium fire or bake in a moderately hot
oven. Serve it hot or cold with lemon.

19. ASPARAGUS WITH OLIVE OIL.

[BExeHINAR FIDAN—“KoUsH KoNMAZ.”

YAGHLL]
Ingredients:
ASparagus. ..oviiiei it iieisiane 2 bunches.
Dry Onions ....ooeveeierenneeennn, 3, medium.
Olive Oil +.vvvvvvivinnrnnnnennnnenn % cupful.

Salt and pepper, to taste.
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Method:

Chop the onions and fry in the butter until
light brown. In a separate vessel boil the aspara-
gus for five minutes, strain and then add the boiled
asparagus to the fried onion. This done, season
the whole to taste and, after adding a few table-
spoonfuls of plain water to it, bake in a moderate-
ly hot oven. Serve it hot or cold.

20. CANNED ASPARAGUS
WITH OLIVE OIL.

[KouToU ENGHINAR—FIDAN YAGHLIL]

Ingredients:
ASParagus. . vvv e ittt 1 can.
Dry Onions ....oveevevevnennnnennn. 2, medium.
Olive Oil . ..vvvininvnnnn 2 to 3 tablespoonfuls.

Salt and pepper, to taste.

Method:

Heat the olive oil, cut the onions into it and
fry for fifteen minutes. Then pour in contents
of the can of asparagus, season to taste, and boil
on a slow fire for 8 to 10 minutes. If necessary
add some plain warm water during the time of
boiling. Serve it hot or cold.
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21. FRIED POTATOES.

[PATATES TAvVA.]

Ingredients:
Potatoes....oovviiniiiiiiil, 6 to 7, medium.
Butter......... In quantity required for frying.

Salt and pepper, to taste.

Method:

Pare the potatoes, boiled or raw, and slice
roundly into one-fourth of an inch thick disks.
Season to taste and fry in hot butter until light
brown. Serve hot.

22. FRIED POTATOES
WITH TOMATOES.

[PATATES TAVA DOMATESLI.]

Ingredients:
Potatoes. ..ovvveriennnnnnnns 7 to 8, medium.
Butter......... In quantity required for frying.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Plain Hot Water...........coviueee Y% cupful.
Salt and pepper, to taste.
Method :

Pare the potatoes (boiled or raw) and slice
into disks one-fourth of an inch thick, season to
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taste and fry in hot butter until half done; then
add the juice of the tomatoes and the plain hot
water, and simmer on a slow fire for 10 to 15 min-
utes. Serve hot.

23. BOILED DRY BEANS.
Another Style.

[KouroU FASSOULIA YAHNL]

Ingredients:
Dry Beans......ovviviiivininannn.. 1 cupful.
Dry Onions ....ceovvvvvnennnrenenns 3, medium.
Butter ..... ..ot 2 tablespoonfuls.
Tomatoes....... 3, ripe (or 3 to 4 tablespoonfuls
of ecanned tomatoes).
Salt and pepper, to taste.
Method:

Soak the beans in water for 10 to 12 hours,
boil in new water for 15 to 20 minutes and strain.
Then with clean water twice their measure, put in
a suitable vessel, adding also the tomatoes cut into

“small pieces, and the onions which should first be
fried in the butter until light brown. Season the
whole to taste, and boil over a moderate fire until
tender. Serve hot.
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24. CAULIFLOWER FRIED. -

[CARNABIT TAVA.]

Ingredients:
Cauliflower.......c.vvvvvnn... 1 head, medium.
Butter.............oiiiil, 2 tablespoonfuls.
o 2

Salt and pepper, to taste.

Method:

Boil the cauliflower slightly in a large vessel,
and when sufficiently cold slice it into pieces one-
third of an inch thick, season to taste and, after
dipping into the beaten eggs (or plain flour), fry
in burning hot butter on both sides. Olive oil may
conveniently be used instead of butter.

25. CAULIFLOWER BOILED
WITH OLIVE OIL.

[CARNABIT YAHNI]

Ingredients:
Cauliflower.....coovvviinnvnann 1 head, medium,.
Dry Onions ...coeeevvenvennnnnnn.. 2, medium.
Olive Oil ...vvvinivivnnennnnn, 3 tablespoonfuls.

Salt and pepper, to taste.
Method:
Boil the caulifiower until half done. Strain
and cut into walnut-sized pieces. Then in one suit-
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able vessel add to it the chopped onions which
should first be fried in the olive oil (or bufter)
until light brown, a little water, and after season-
ing the whole to taste, simmer on a slow fire until
well done.

26. CANNED CAULIFLOWER
WITH OLIVE OIL.

[KouTou CARNABIT YAGHLL]

Ingredients:
Cauliflower. ..covvveeinnreeennennecenns 1 can.
Dry Onions ...uouoveveeenvecannsenss 2, medium.
Olive Oil v.o.vvvvnnnnnet. 2 to 3 tablespoonfuls.

Salt and pepper, to taste.
Method: |

Heat the olive oil, cut the onion into it and
fry for fifteen minutes or more. Then pour over
this the contents of the can of cauliflower cut into
egg-sized pieces. Season to taste and let simmer
on a slow fire for 10 to 15 minutes. If necessary
add some plain warm water during the time of
boiling. Serve it hot or cold.
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27. ORIENTAL ‘“‘CHICK-PEA BALLS.”

[Nomoup ToPE.]

Ingredients:
Chick Peas...voevvuvinreicnecsnnsnns 1 pound.
Dry Onions «..oeveeveennnans 10 to 12, medium.
Pistachio Nuts .............. ¥ eupful, shelled.
*Rishnish ....ooviiiiiiiiiiiaans, % cupful.
Scedless Raisins (black) ............ % cupful.
Parsley «ovvieiniiiiiiiiiiiiinnneen 1 bunch.
FTahin ovverniveniinirniennnanaas 1 cupful.
Olive Oil ....ccvvviriniunnnn. 2 tablespoonfuls.
Lemons cueevreerreorocnrersssanrecconnnnas 2.

Salt and pepper, to taste.

Method:

Soak the chick peas in lukewarm salty water
for 10 to 12 hours, then wash well and crush very
finely into a batter. Season to taste, and after di-
viding into five or six portions, flatten each portion
into one-inch-thick cakes on separate pieces of
white muslin the size of a handkerchief. This
ready, prepare the following mixture for stuffing:

Chop the onions well and boil in a little plain
water with the pistachio nuts, the Kishnish and
the black raisins for ten minutes and strain. To this
add the parsley finely cut, the sesame extract, the

* See Special List of Oriental Ingredients,
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Tahin, mix well, and divide and put in the center
of the chick peas spread over the muslin. This
done, bring the edges of the batter together, form-
ing each portion into a ball, and after enclosing
them, in the muslin pieces tie and place them loose-
ly in a vessel nearly full of boiling water. After
30 to 35 minutes the fopes may be considered done.

‘When ready to serve take out the topes from

their muslin wraps, cut into parts and dress each
plate of it with olive oil and lemon.

Nohoud Topes are served either hot or cold.

28. POTATO FRITTERS.

[PATATES BEOREGH. ]

Ingredients:
Potatoes....vveeevniniinnnnn. 8 to 10, medium.
* Hard Cheese (Kasher)...3 to 4 tablespoonfuls,
, grated.
< 2.
Parsley «vovviiiiniiiiiiiiiiiiint, 1 bunech.
Butter.......... In quantity required for frying.

Salt and pepper, to taste.

Method:

Boil the skinned potatoes and mash them well.

Mix with the eggs—beaten; also the well-grated

-* See Special List of Oriental Ingredients.
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hard cheese—Kasher, the parsley finely cut, and
after seasoning the whole to taste, divide into egg-
sized portions, flatten between the palms of hands
and fry on both sides in hot butter.

It is better to serve these fritters while hot.

29. FRESH GREEN PEAS
WITH OLIVE OIL.

[Tazer BEZELIA YAGHLI]

Ingredients:
T'resh Green Peas........coovvvvnnnn. % quart.
Dry Onions ....oovvevieeenennn 2 to 3, medium,

Tomatoes... 2 to 3, ripe (or 3 to 4 tablespoonfuls
of eanned tomatoes).

Olive Oil ....civvvivinninnnn, 3 tablespoonfuls.

Green Pepper ...cvevveveieriannann 1, medium.

Salt and pepper, to taste.

Method:

Boil the fresh green peas (or hard peas first
soaked in lukewarm water for 4 to 5 hours) in
equal measure of plain water until half done. Cut
over, then, the onions and the green pepper, also
the tomatoes, season to taste and, after adding the
olive oil, continue boiling on a moderate fire until
done. Serve hot.
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30. CANNED PEAS WITH OLIVE OIL.

[KouT0U BEZELIA YAGHLI.]

Ingredients:
Peas....ooviiiiii i e 1 can
Dry Onions . .ovviivieieiiieanennss 2, medium.
Olive O11 ....covvivivinnnnn.. 3 tablespoonfuls.

Tomato Sauce (Ketchup).. 2 to 3 tablespoonfuls.
Salt and pepper, to taste.

Method :

Heat the olive oil, cut into it the onions, and
after twenty minutes’ frying add the tomato sauce.
Owver this pour the contents of the can of peas, sea-
son to taste, and boil the whole over a medium fire
for 15 to 20 minutes. Serve hot.

Note~Many other vegetable dishes may be composed and
cooked after the styles described in the preceding recipes, with
more or less variations. This matter, however, is left entirely
with the cook and her judgment of appropriate ingredients.
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[Dorma.]

Stuffed Dishes — Dolma — that are made
either with meat or olive oil are exclusively Ori-
ental. They are as popular as the Boiled Dishes
or the Vegetables with Meat, and there is no ex-
clusive Oriental occasion, such as a wedding or
other feast, where they do not appear in one way
or another.

‘While the stuffing—Dolma—is comparatively
a simple composition, yet it is done in such various
ways, and each different style has so individual a
flavor that no one tires_of this miethod of cooking.

Dolma is a simple, yet a very natural and nu-
tritious food, very easily prepared and cooked.
In Occidental cooking it is perhaps the most curi-
ous and striking novelty offering something both
new and useful as well.

Stuffed dishes are somewhat in vogue now in
Western countries, but, compared with the Ori-
ental styles, which may well be taken as original,
they are mere imitations in quality and in taste.
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We are very confident that housewives who
try the Dolma will have their curiosity soon
changed into something that might be called g
sense of duty, because when they once find out the
intrinsic value of the Dolmg ag 3 principal food,
they will feel it due to themselves and to their fam.
ilies to repeat it several times a week. We have
many positive proofs of such cases.
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RECIPE FOR STUFFING
WITH

Tomatoes, Green Peppers, Cucumbers, Vegetable
Marrows, Eggplants, Onions, Cabbage,
Vine-Leaves and Quinces. .

THE ‘“DOLMA’’ MIXTURE.

Stuffing—*‘ Dolma’’—consists of the follow-
ing ingredients and their approximate quantities:

Meat..oooveeenennnnt. 1 pound, fat and ground,
of lamb or mutton.
Rice cvvvviiiiiiniinns. 1, .pound, well washed.
Dry Onions..... 3 to 4, medium, finely chopped.
Parsley.....coooviiiin 1 bunch, finely ehopped.
Plain Water ......ccovvn 2 to 3 tablespoonfuls.

Salt and pepper, to taste.

In a large bowl the above should be well mixed
together by hand. If there is more stuffing than
needed make Wa,lnut-smed balls of the remainder
and cook with the ‘“Dolma.”’
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1. STUFFED TOMATOES.

[DoMATES DOLMA.]

Take ten or twelve good and round tomatoes
and cut the tops in such a way that these may still
remain attached to the whole ones in order to act
as lids. Then after digging out each tomato with
the aid of either a sharp knife or a spoon, fill light-
ly with the “ Dolma’’ mixture—as described above.
This done, pierce each on the four sides with a
fork and arrange tightly side by side, in a deep
flat pan. Between the stuffed tomatoes may be
put the centers of the tomatoes, which will help to
enrich the gravy. Before placing the pan on a
slow fire for boiling or in a moderately hot oven
for baking, pour one or more cupfuls of broth or
plain water over the stuffed tomatoes. Serve hot.

Note.~It is common to mix stuffed Tomatoes with Stuffed

Green Peppers, when these are cooked together In this style;
the flavor of one increases the flavor of the other.

2. STUFFED GREEN PEPPERS.

[FRENGH BIBER DOLMA.]

Use ten to twelve large and round green pep-
pers, cut the tops and dig out their seedy parts
with fingers. Then fill all lightly with the

[ 206 ]



STUFFED DISHES WITH MEAT

““Dolma’’ Mixture. This done, pierce each one on
the four sides with the point of a knife and ar-
range them tightly, side by side, in a suitable ves-
sel or a deep flat pan. Cut two or three ripe toma-
toes (or 4 to 5 tablespoonfuls of canned tomatoes)
and place between the peppers, adding one cupful
or more broth (or plain water). Cook it either
on a slow fire or in a moderately hot oven. Serve
hot.
3. STUFFED CUCUMBERS.

[KEITAR DOLMA.]

Pare eight to ten cucumbers of medium size
slightly, dig out their seedy parts with the aid of
a narrow and pointed knife, stuff with the
““Dolma’’ mixture, and after piercing each one
with a fork arrange in a suitable pan, side by side.
Add two or three ripe tomatoes, cut into small
pieces (or three to four tablespoonfuls of canned
tomatoes) and then pour over one cupful or more
of broth, or plain water. Cook either on a slow
fire or in a moderately hot oven.

Dressing—T'erbieh—made of one beaten egg
and the juice of one lemon mixed, may be added
to the whole, after blending the mixture first with
part of the Dolma gravy. Serve hot.

[ 207 ]



THE ORIENTAL COOK BOOK

2

R
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4 STUFFED VEGETABLE
MARROWS.

[KaBAR DoLMA.]

The number of the marrows used in making
this Dolma is entirely dependent upon their size.
These should be cut into three or four pieces—
each piece from three to five inches long (see
Stuffed Cucumbers, Style No. 3). Do not omit the
dressing made of beaten eggs and the juice of a
lemon mixed.

5. STUFFED EGGPLANTS.

[PATEITAN DOLMA.]

Do not skin the eggplants, but if they are large
cut them into two, roundly. Dig out the seedy
parts. Pierce on the four sides and leave in plain
water until the stuffing is finished; after stuffing,
arrange them in a deep pan, side by side, and cut
over them two to three ripe tomatoes (or three to
four tablespoonfuls of canned tomatoes). Then
pour on one cupful or more broth (or plain water)
and cook either on a slow fire or in a moderately
hot oven. Serve hot.

[208]



STUFFED DISHES vWITH MEAT

6. STUFFED ONIONS.

[SoegEAN DOLMA.]

Take 12 to 15 large dry onions, skin and cut
each on one side—lengthwise—and leave in boiling
water for eight or ten minutes, or until they are
sufficiently soft to take each wrapping apart with-
out tearing. Then take small portions of the
Dolmwa mixture, enclose and wrap in each fraction
of the onions and arrange them, side by side, in 2
deep vessel, adding over the whole the juice of two
or three ripe tomatoes, a pinch of red pepper, also
one cupful or more of broth (or plain water).
Cook either on a slow fire or in a moderately hot
oven.

7. STUFFED CABBAGE,

[LAHANA DOLMA—“SARMA.”]

The cabbage used for stuffing purposes should
be smooth and the leaves thin.

Of one such cabbage take the leaves apart,
very carefully and without tearing, and put in
boiling water until they become sufficiently soft.
Then cut each leaf into two-inch-wide strips,
lengthwise, and at one end of each strip place a
small piece of the ‘‘Dolma’’ mixture and wrap in
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a triangular form and arrange side by side in a
deep vessel. If this method of stuffing proves
tedious, then simply cut the cabbage leaves into
two parts and into each part wrap stuffing the size
of the forefinger, and arrange in the vessel. This
done, add to it the juice of two or three ripe toma-
toes, a pinch of red pepper, also one cupful or
more broth (or plain water) sufficient to reach the
surface of the Dolma. Cook either on a slow fire
or in a moderately hot oven. Serve hot.

Note.—~—To prevent the mingling of the Dolmae units with
one another, it is advisable to place a plate over them—up-
side-down—during the process of boiling. When serving take
the Dolme out with the aid of a fork.

8. STUFFED VINE LEAVES.

[AsMA-YAPRAK DOLMA.]

As the vine-leaves used for stuffing purposes
are preserved in salty water, it is, therefore, neces-
sary to put them in boiling water for 10 to 15 min-
utes, then press in order to rid them of the salti-
ness.

This done, take a small portion of the Dolma
mixture and wrap it in a leaf. The wrapping may
be done in the following manner:
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Place the stuffing at the stem end, but in the
inside of the leaf, and fold both sides in—one over-

lapping the other—then roll over toward the end
of the leaf.

Thus, the wrapped Dolma should be arranged,
side by side, in a suitable vessel, and covered with
broth (or plain water), chopping over it also one
stalk of rhubarb (if handy) to give it a desirable
sour flavor. Then after pressing it down with a
plate to prevent the mingling of the Dolma units,
add one cupful or more broth or plain water,
boil on a slow fire until the vine-leaves are very
tender and edible.

Dressing made of two beaten eggs and the
juice of one lemon should be poured over, after

first blending it with part of the Dolma gravy.
Serve hot and take out with the aid of a fork.

Note.—Some like Maitzoun over it, but if dressing is made,
then Matzoun is out of place entirely.
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9. STUFFED QUINCES.

[Iva DoLMA.]

Take six to eight small but round quinces and
clean them of their seedy parts. Pierce on the
four sides with a sharp-pointed knife, and after
stuffing each one with the ‘“Dolma’’ mixture, ar-
range side by side, in a suitable deep pan. Boil
either on a slow fire or in a moderately hot oven.

Dressing made of two beaten eggs and the
juice of one lemon should be poured over them,
after first blending it with part of the Dolma
gravy.

Serve hot.
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1. STUFFED OYSTERS
WITH OLIVE OIL.

[YagrL Mipia DorMmAa.]

Ingredients:
Oysters. . vvvieiniineininennnns 50, with shells.
Olive Oil . ..cvvvviinnnennn.. 1 cupful (or less).
Dry Onions ....oovvvvnvenn.. 12 to 15, medium.
Rice vov it e 1 cupful.
Black Raising «..ovvvveennn. L5 cupful, seedless.
Pistachio Nuts.............. 1% cupful, shelled.
Parsley «ovvveiiiniiiiiiii i, 1 bunch.
SUZAT v v vererineinneaneanenn 1 tablespoonful.

Tomatoes... 2 to 3, ripe (or 3 to 4 tablespoonfuls
of canned tomatoes).
Clnnamon .....vevvevenenneneneanss 2 pineches.

Salt and pepper, to taste.
Method :

Wash and clean the shells of the oysters and
open them without taking apart, then prepare the
stuffing in the following manner:

, Chop the onions and fry in the olive oil until
light brown; then add the rice, and after ten to
fifteen minutes of frying the latter add the finely
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cut parsley, the pistachio nuts, the raisins, also the
tomatoes cuf into small pieces. Hinally season
with cinnamon, the salt and pepper.

‘When. this mixture is sufficiently cold, stuff
each oyster shell, which contains the oyster stuck
on one side, press together and arrange in a large
suitable vessel, side by side. When through, put
a heavy plate over the stuffed oysters to prevent
mingling. Then place the vessel over a moderate
fire for 5 to 10 minutes, after which plain water
should be poured in, hardly reaching the surface
of the oysters. Boil on a strong fire until the rice
is very tender.

Serve with lemon, either hot or cold, as de-
sired.

2. STUFFED TOMATOES
WITE OYSTERS.

[Mipiarr DoMATES DoLMA.]

Ingredients:
Tomatoes. .cvvevvneenneenns 12, ripe and round.
Oysters...ooveenenennn. 2 dozen, without shells.
Dry Onions ....coovviveneeennn. 3 to 4, medium.
Garlic ......ovvunen 6 bulbs, peeled and pressed.
Parsley ..o, 1 bunch.
Crackers .......ocvvvvunn 5 to 6, finely erushed.

Salt and pepper, to taste.
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Method :

Cut the tops of the tomatoes in such a way
as to leave them partly attached to the whole ones,
in order to act as lids; then, after digging out the
inside of each tomato with the aid of either a spoon
or a sharp knife, fill lightly with the stuffing made
of the ingredients listed above and prepared in
the following manner:

Cut the oysters into halves, thirds or quarters,
adding the finely chopped onions, the juice of the
garlic, the finely cut parsley and the well-crushed
crackers. Season to taste and mix well.

The stuffed tomatoes should then be arranged
in a suitable pan, side by side, and after covering
the whole with a little more crushed crackers, bake
in a moderately hot oven until well cooked.

Serve hot.
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3. STUFFED TONGUE.

[Dir. DorLMA.]

Ingredients:
TONEUES. « v v v vieerereannnns 6, of sheep or lamb.
RICE vovvvereeanannnnnns 14 cupful, well washed.
Butter ...ovvviiiiiiiiiiitn 1 tablespoonful.
Dry Onions +..o.ovvvevieeeenens 2 to 3, medium.
Black Raisins....ooevvnnan.. 1 eupful, seedless.
Pistachio Nuts. .. 1/ cupful, shelled and chopped.
SPIEE vvv i e 1 pinech.

Salt and pepper, to taste.
Method:

Leave the tongues in cold water for one or
two hours, then wash well, skin and cut open on
the one side, lengthwise, but not to the outermost
ends. Then make the mixture of the ingredients
listed above in the following manner:

Fry well in the butter the well-washed rice
and the finely chopped onions, and after five to
ten minutes add the raisins and the pistachio nuts,
well chopped, also the spice and salt and pepper
to taste.

With this mixture fill the openings of the
tongues with the aid of a spoon, and either tie or
sew them with white thread to prevent scattering
the ingredients. Then arrange the stuffed tongues
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side by side in a suitable pan, and after covering
them with plain water, boil over a moderate fire.

Serve hot and use the broth as soup, if de-
sired.

4. ‘““‘SLIPPER’’ DOLMA A LA GREEK.

[PABOUIAKIA DOLMA.]

Ingredients:

Vegetable Marrows.......... 6, small and thin
(or cucumbers).
Butter ..., 2 tablespoonfuls.
Hard Cheese .......... 3 tablespoonfuls, grated.
Parsley «oovviiiiiiiiiiii i, 1 bunech.
s vt i e et e e 2.
Tomatoes...... 2, ripe (or 3 to 4 tablespoonfuls
of eanned tomatoes).
Salt and pepper, to taste.
Method:

Pare the marrows slightly, and boil in plain
water for eight or ten minutes. Then remove from
the water, and dig out the inside seedy parts from
one end. This done, chop finely the insides to-
gether with the parsley and fry in the butter.
‘When sufficiently cold, mix with it the eggs, also
the cheese, season to taste, and with this mixture
stuff the marrows. Arrange these in a suitable
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pan, side by side, cut the tomatoes over them and
cover with plain water. Then simmer over a mod-
erate fire for fifteen to twenty minutes.

Serve hot.

Note.—Cucumbers may conveniently be used instead of
Vegetable Marrows, if the latter are difficult to obtain.

5. “DOLMA’’—‘‘Lazy Men’s Style.”

[TEMBEL DOLMA.]

Ingredients:
Cabbage or vegetable marrows, or cucumbers,
or eggplants, or leeks...... 3 pounds or more.
Dry Onions .....cvvvieinennnnns 4 to 5, medium.
Parsley vovveriiiiiiiiiiiiiiiennnn. 1 bunch.
Rice vvvvvriininrininenenninennnn, o cupful.
Olive Oil ..vvvvnvniiiiiiiiiiinnn, Y% cupful.

Salt and pepper, to taste.

Method:

Chop the onions and fry in the olive oil until
brown, then add the chopped parsley; over this
put the eggplants (or the vegetable marrows, or
the cucumbers), cut into egg-sized pieces. (If
cabbage or leeks are used boil for ten minutes
and strain before mixing with the fried onions and
parsley.) After five or ten minutes, pour in one
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cupful or more water. When half done, add the
rice, season to taste, and continue boiling over a
moderate fire until the rice is very tender.

Serve hot.

6. ‘““IMITATION DOLMA.’”’

[YALANJI DoLMA.]

Ingredients: .
Eggplants (or eabbage).......... 3 to 4 pounds.
Tomatoes..... 2, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).
Olive O1l ... oviviiiiiinnnnnnnennn.. Yo cupful.
Dry Onions «...covvvvvinvnn.. 4 to 5, medium.
Rice ..covvviiininnnn.. 1% cupful, well washed.
Parsley ...cvviviiiiiiiiiiiiiiiiin, 1 bunch.

Salt and pepper, to taste.

Method:

Chop the onions and fry in the olive oil until
light brown, then add the rice and continue frying
for ten to twelve minutes. To this add the pars-
ley, finely cut. When ready, cut the eggplants
lengthwise into half-inch slices (the cabbage into
small pieces), and with the fried rice arrange, al-
ternately, in a suitable vessel, in four or five lay-
ers, meanwhile pouring the juice of the tomatoes,
and seasoning to taste. One-half cupful of plain
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water may then be added. Simmer over a mod-
erate fire until done.

Serve it hot or cold.

7. STUFFED CABBAGE
WITH OLIVE OIL.

[LAHANA DorMA YAGHLL]

Ingredients:
Cabbage. . ..covvvvinienennanenn 1 head, medium.
Dry Onions «....ccoveeeveneenns 7 to 8, medium.
RICE tivrvirenroennneenenenneneenns 1% cupful.
Olive O1l +ivvvveeverivninnenennnanns % cupful.

Salt and pepper, to taste.
Method:

From one good smooth head of cabbage take
the leaves apart and boil in hot water for five or
ten minutes, to make them pliable. Also, in a sepa-
rate vessel, fry in the olive oil, the chopped onions
with the washed rice until brown. Season to taste.
When both are ready, cut the cabbage leaves into
two or three inch-wide strips, and after placing
a tablespoonful of the fried rice in each strip of
cabbage, roll in shape of a forefinger or in a tri-
angle form, arranging all, side by side, tightly in
a deep vessel. When all are ready, pour over the
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whole one cupful or more plain water and cook,
until done, over a medium fire,

- Serve 1t either hot or cold, with lemon.

8. STUFFED VINE LEAVES
WITH OLIVE OIL.

[YarrAR DoLMA YacHIl]

Ingredients:

Vine Leaves....ovveiuneunnnnunnnn.. 5 pound.
Dry Onions .....covvvvneen..., 7 to 8, medium.
RICE vt e e e o cupful.
Olive Oil .+ vvniii ittt 15 cupful.

Salt and pepper, to taste.
Method:

‘Wash the vine leaves in lukewarm water well,
and carefully separate them, ready to use.. Then
in a deep vessel fry in the olive oil, the chopped
onions with the washed rice until brown. Season
to taste. Wrap in each leaf a tablespoonful of
this mixture, arranging the wrapped Dolmas
in another vessel, side by side, tightly. When fin-
ished, pour over the whole one cupful or more
plain water, and boil, until done, over a medium -
fire.

Serve it hot or cold with lemon.
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9. STUFFED CUCUMBERS
WITH OLIVE OIL.

[KEIvArR DorMA YAGHLI.]

Ingredients:
CucumberS. v veeeeeeerensonanens 5 to 6, pared.
Dry Onions «...vveevenorosenns 6 to 7, medium.
RiCe vvveiiiiiie i 15 cupful.
Olive O1l vvviiiii it ieieieieenenns Y5 cupful.

Salt and pepper, to taste.

Method :

Pare the cucumbers, cut them into halves and
take out the seedy parts with the aid of a pointed
sharp knife. Also in a separate vessel, fry in the
olive oil the chopped onions with the washed rice,
until brown, season to taste. When ready stuff the
cucumbers with the mixture and arrange them,
side by side, tightly in another deep vessel. This
done, pour over the whole one cupful or more plain
water and boil over medium fire until done. Serve
1t hot or cold with lemon..
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10. STUFFED EGGPLANT
WITH OLIVE OIL.

[PATLIDIAN Dorma Ya¢HLL]

Ingredients:
Eggplan‘ts ........... 2 to 3, thin ones preferred.
D?y Onions ........covuvuunn.. 6 to 7, medium.
Rice covvvviiiiiiiaia,.. 15 cupful, well washed.
Olive Oil v..viiiiiiiiiniiieiiinnns, 15 cupful.

Salt and pepper, to taste.
Method:

Cut the eggplants into halves roundly, dig out
the seedy parts, pierce on the four sides with the
point of knife, and leave in plain cold water ready
for stuffing. Then prepare the stuffing by frying
both the chopped onions and the chopped center °
of the eggplants (the latter washed and freed from
the seeds as much ag possible) in the olive oil until
light brown, then add the rice, season to taste and
continue frying for ten minutes longer. When
ready, stuff the eggplants with the above mixture,
and arrange in a deep vessel, side by side; this
done, pour in one-half cupful of plain water and
cook over a slow fire until the rice is tender. Serve
hot or cold.
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1, MINCED MEAT A LA ARMENIA.

[ErMENTI KEOFTEH. ]

Ingredients:
Meat........... 1 pound, beef, mutton or lamb.
Butter.....oeveee- 2 tablespoonfuls (or more).
Garlic vvvvveenenrasaenans 6 to 7 bulbs, pressed.
Cummin (SPiCe) ««eeverrevrennnnnn.. 2 pinches.

Salt and pepper, to taste.
Method:

Mince the meat well, and to it add the pressed
garlie, also the cummin, season to taste, mix well,
and let stand for one or two hours. When ready,
divide the whole into egg-sized portions. Flatten
each portion in the palm of the hand, then fry on
both sides in the butter. Serve with lemon, and
while hot.

Note~—Some would rather broil on fire instead of frying
in butter, but latter method is easy, and not too rich when
lemon is used over it.
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2. MEAT BALLS WITH DRESSING.

[TERBIEHLI KEOFTEH, ]

Ingredients:
Meat...... 1 pound, fat, of beef, mutton or lamb.
RiCe cvvin ittt 1} cupful.
Dry Onions «..ovvvvvvvvnnennn., 4 to 5, medium.
Parsley coovveviiiiniiiiiiiiiiiia.., 1 bunch.
T 2.
177237 Lo o YN 1

Salt and peppel, to taste.
Method :

Mince the meat well, and mix it with the rice
and the finely cut onions and parsley. Season to
taste, and make walnut-sized balls of the whole.
Some plain water may have to be used both in the
mixture to make the mixing easier, also in a sepa-
rate plate to wet the palm of the hand during the
making of the balls.

When the meat balls are made ready, heat
sufficient plain water (five or six cupfuls, and the
tomatoes cut into it) to a boil ; then, after ten min-
utes, carefully place the meat balls in it, one by one,
and continue boiling on a moderate fire until the
rice and the meat are tender.

Dressing, which should be added only when
taken away from fire, consists of the beaten eggs

[ 225 ]



THE ORIENTAL COOK BOOK

and the juice of the lemon mixed, blended with
part of the gravy, then poured over the whole.
Serve hot.

3. MINCED MEAT A LA SMYRNA.

[IzMir KEOFTEH.]

Ingredients:
Meat......... 1 pound, of beef, mutton or lamb.
CrackerS...veeieeeveeonnnennns 6 to 8, erushed.
Dry Onions ...oovovveeinvennn. 3 to 4, medium.
Parsley oveeerniinnnniiiinenrennans 1 bunch.
=t 2.
Butter «vovvvvnviiiiiiiiann. 3 tablespoonfuls.

Salt and pepper, to taste.

Method :

Mince the meat well, and mix with it the well
crushed crackers and the finely cut onions and the
parsley. Season to taste, then make walnut-sized
balls of the whole amount, flatten each one be-
tween the palms of the hands, and after dipping
in the beaten eggs, fry in the butter on both sides.

Instead of the eggs, one may conveniently use
plain flour to serve the same purpose.

Serve with lemon, if desired.
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4. BOILED MINCED MEAT ROLLS
FRIED.

[HASHLAMA KEOFTEH, ]

Ingredients:
Meat... 1 pound, boiled, of beef, mutton or lamb.
B it e e e 2.
Parsley .oovveiiiniiiiniiiiiiiina... 1 bunch.
Crackers .....vevevvinnnnnnnn. 7 to 8, crushed.
Butter «...vvvevina.. 2 to 3 tablespoonfuls.

Salt and pepper, to taste.
Method:

With well boiled and cold minced meat, mix
the eggs and the finely cut parsley. Season to
taste, and with this mixture make rolls the size
of the forefinger. Dip these in well crushed crack-
ers or flour, and fry in smoking hot butter.
Serve hot.

Dish out garnished with fancy vegetables.
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5. MINCED MEAT A LA DAMASCUS.

[HareER KEOFTEH.]

Ingredients:
Meat. .. 1 pound, boiled, of beef, mutton or lamb.
Potatoes............. 2 to 3, boiled and mashed.
e 2 to 3, yolks.
Parsley .veevrineniiiniiiiiieininnn 1 bunch.
Flotur «ovvvineneenieininnieennnene. Y% eupful.
Butter ............oia 2 to 3 tablespoonfuls.

Salt and pepper, to taste.

Method :

Mince the meat, and mix with it the mashed
potatoes. Add also the yolks of the eggs, the finely
cut parsley, and season to taste. It is better to
let this mixture rest for two or three hours, after
which time it should be separated into walnut-
sized portions, flattened between the palms of the
hands, rolled in the flour, and fried in the butter.

Serve hot, garnished with suitable vegetables
and a lettuce salad.
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6. MINCED MEAT A LA DAMASCUS

WITH SAUCE.

[SArTZALI HALER Krorrem.]

Ingredients:
Meat..... 1 pound, fat, of beef, mutton or lamb.
Potatoes......ovvviivia..... 2 to 3, mashed.
A 2 to 3, yolks.
Parsley ..ooveiviiiiiiiiiiiinii.... 1 buneh.
] Y% cupful.
Butter ........ooovial.L. 2 to 3 tablespoonfuls.
Salt and pepper, to taste.
The Sauce:
‘White Wine .....cooiieuin.... 1 cupful.

Tomatoes... 2 to 3, ripe (or 3 to 4 tablespoonfuls
of eanned tomatoes).

Method:
Prepare the Haleb Keofteh as deseribed in

the foregoing style, No. 5, and make the following

sance for it:
Take the hot butter in which the Keofteh are

moderate fire.

fried and add to it either the wine or the tomato
juice separately, or both, and bring to a boil on a
Place the Keofteh in this boiling
sauce and let all simmer for ten or fifteen minutes.

Serve hot.
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7. MINCED MEAT BALLS
A LA HARPOOT.

[KEARPOUT KEOFTEH.]

Ingredients:
Meat...2 pounds, fat, of mutton or lamb, ground.
* Boulghour—* ¢ Cracked Wheat”’...... 5 cupful.
Parsley coovvviviiiiiiiiiiiiiiiii 1 bunch.
Butter «..ocvvvvniiiiii.. 2 tablespoonfuls.
Dry Onions....cocovveeene veens 5 to 6, medium.
Tomatoes....... 2, ripe (or 3 to 4 tablespoonfuls

of canned tomatoes).
Salt and pepper, to taste.

Method:

First of all, prepare the following stuffing:

Chop fine the onions and the parsley, and with
one little portion of the ground meat fry in the
butter, until the onions become light brown.

This ready, take the remainder of the ground
meat and make a batter of it by mixing it well
with the ‘“‘cracked wheat’’—Boulghouwr. Then di-
vide this mixture into egg-sized pieces, round them
in the palm of your hand, flatten very thin in a
concave form, and place in each one tablespoon-
ful of the above fried mixture, then bring together
the edges, thus enclosing the stuffing securely.

* See Special List of Oriental Ingredients.
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When all are thus ready, half fill a deep vessel

with plain water, and after cutting the tomatoes

into it, bring it to the boil on a moderate fire. In

this boiling water place the meat balls, after first

piercing each one with a fork, on the sides. Season

to taste and continue boiling until it is well done.
Serve hot with own gravy.

8. LADY-“"HANIM’S”’ —FINGERS.

{Hanim Boupowu.]

Ingredients:
Meat........ 1% pound, fat, of mutton or lamb.
Dry Onions.....oovveeeieennn. 2 to 3, medium.
Parsley ..ovviiniiiiiiiiiniiennan, 1% bunch.
e 2.
Crackers. ooveeenneencnnenns 10 to 12, crushed.
Butter......... In quantity required for frying.

Salt and pepper, to taste.
Method:

Grind the meat very fine, and with it mix the
onions and the parsley, both chopped very fine,
also the beaten eggs and one-fourth of the erushed
crackers. Season to taste, divide the whole into
forefinger sizes after rolling them in the remain-
ing crushed crackers, fry in hot butter.

Serve hot, garnished with fancy vegetables.
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9. “MEAT-BREAD.”
The Great Syrian Dish.

[LATM-AJOUN.]

Ingredients:
*Pideh ...oovvviiiiiiiin, 3 to 4, medinum sized.
Meat, minced...... 14 pound, of lamb or mutton.

Tomatoes... 2 to 3, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).

Green Pepper «.ovvevvinrenirenenns 1, medium.
Parsley coovvviiiiiiiiiiiiiiiieaenn.. 1 bunch.
OPICE teitiie it i i i e 1 pinch.

Salt and pepper, to taste.
Method:

Mix the minced meat with the tomatoes, green
pepper and the parsley, all well and finely chopped.
Season the mixture to taste with the spice, salt and
pepper, then arrange the ‘‘pideh’’ (or toasted
slices of bread) in a flat suitable pan, and cover
lightly with the mixture. This done place the pan
in a moderately hot oven until the meat is done.
Serve hot. Buttermilk should be served with this
dish to conform with the habit of the country.

Pideh may also be substituted with well-done
toast.

* See Special List of Oriental Ingredients.
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1. FRIED BRAIN.

[BAYIN TAvA.]

Ingredients:
Brains ..oovveviiiien.... 2 (or more), of lamb.
= TP 2 to 3.
Crackers .....ccvvevvenennnn.. 6 to 8, crushed.
Butter......... In quantity required for frying.
Salt, to taste.
Method:

Boil the brains in boiling water for ten to fif-
teen minutes, then dip in the mixture made of the
beaten eggs and finely crushed biscuits, seasoned
with salt, and fry on both sides in smoking hot
butter.

Serve on lettuce leaves with red radishes.

2. FRIED LIVER.

[JicHER TAVA.]

Ingredients:
TAver. .ovveeenenvennss 1 pound, of lamb or calf.
Flour.......oovvivenvnn 2 to 3 tablespoonfuls.
Butter ... 2 tablespoonfuls.
Salt, to taste.
Method:

Cut the liver into portions, suitable to serve,
wash well and salt. Then after dipping each piece
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in flour, fry in smoking hot butter, or olive oil.
Serve with sliced onions, if desired.

3. BRAISED LIVER.

[JIeHER KAVOURMA. ]

Ingredients:
Liver.............. 1, whole, of mutton or lamb.
Heart ..ooviiiiiiiiiiiiiiiiiaienes. 1, whole.
Dry Onions ...covvvvnennnennn. 5 to 6, medium.
Butter .......ioviiiiii 3 tablespoonfuls.

Tomatoes... 3 to 4, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).
Vinegar «ovvveervnnvreneennns 2 tablespoonfuls.
Salt and pepper, to taste.
Method:

Cut the liver and the heart into small pieces,
wash and salt, and fry in a suitable vessel by itself.
Then add the chopped onions and stir. After ten
minutes put in the butter—or olive oil instead—a
pinch or so of pepper, and continue frying until
nearly done. Then the tomatoes should be cut over
the whole, the vinegar added with as much water,
and all cooked ten or twelve minutes longer, or
until done.

Serve with lettuce salad.

Note.—If butter is used for frying, it is necessary to serve
this dish hot; but in the case of using olive oil, it may be
served either hot or cold.
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4, SPINACH PIE,

[ISBANAK Pipem.]

Ingredients:
Flour .oovviiiiiiiiiiinenenn. 2 pounds.
Spinach +...oiiiiiiiiiiiiininnn, 2 quarts.
Bggs v e i e i e 2 to 3.
Dry Onions.....ooeevvinennen.. 2 to 3, medium.

Hard Cheese. .3 tablespoonfuls, grated (optional).
Salt and pepper, to taste.

Method :

Make a plain stiff batter of the flour and some
lukewarm water, then after rolling it out to one-
eighth of an inch thickness, cut into pie dish sizes
and hold ready for stuffing with the following:

Wash the spinach well, and boil until half
done, then pass it through cold water, cut into
small pieces, and mix well with the beaten eggs
and the finely chopped onions (also the grated
cheese, if desired). Season to taste.

The above mixture should then be placed be-
tween the rolled batter lining the edges with the
trimmings and pressed together, notching at regu-
lar intervals. Make holes in the center of the tops
and bake in hot oven until well done.
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5. “‘STEAMED”’ ANCHOVIES
OR SMELTS.

[KEAMSI BALUCK “BOUGHLAMA.”]—GHUMUSHE.

Ingredients:
Anchovies «vovvvviiniiieniiiaeinnen 2 pounds.
Olive Oil ...vvvvniiiiiiiin s, 1 cupful.
Plain Water ....ooiviiiiiiiineenns Y5 cupful.

Salt and pepper, to taste.

Method:

Wash the anchovies, season and arrange in a
flat pan, then pour over the olive oil and the water
and cook over a moderate fire until well done.

Note—Smelts may be treated in like manner.

6. BOILED TRIPE WITH DRESSING.

[IsHGHEMBER TERBIEHLI. ]

Ingredients:
Tripe..ovvevnennn, 1 pound, of mutton or lamb.
e 2.
Vinegar «..vveviiiniinennnnn. 2 tablespoonfuls.
Garlic «.vveeiiiniiiiinninnnn 6 bulbs, pressed.

Salt and pepper, to taste.
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Method:

Take the finely cleaned tripe and chop into
very small pieces and boil until tender, in plain
water, at least four times its measure.

This done, make the following dressing—7T'er-
bieh—ready:

Beat the eggs and mix well with the vinegar,
and after adding to it the juice of the garlic, blend
it with a small portion of the broth of the tripe,
then pour the entire Terbiel over the whole and
stir. |

Serve hot, and as if it were soup.

7. “MARINATO” -FRIED LIVER—
A L.A GREEK.

[RouME JIi¢HER TAva.]

Ingredients:

| ) 1 pound, of calf or lamb.
Tomatoes. .. 3 to 4, ripe (or 4 to 5 tablespoonfuls
of canned tomatoes).

Vinegar ..oovvevercrierieanns 3 tablespoonfuls.
Thyme «vovvrenrernrnreeennenees 1 teaspoonful.
Olive Oil........ In quantity required for frying.

Salt and pepper, to taste.
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Method:

‘Wash the liver well and season with salt, then
fry lightly in the olive oil, on both sides.

In a separate deep pan, cut the tomatoes into
small pieces, and with the vinegar, the thyme and
a little pepper, boil for five or ten minutes, after
which time the fried liver should be cut into small
pieces, and added to the above sauce. Continue
ﬁoﬂing for five or ten minutes longer. During the
later boiling two or three tablespoonfuls of plain
water may conveniently be added.

Serve either hot or cold; with a vegetable
salad.

8. “MACARONI CAKE,” Tartar Style.

[TATAR BEOREGH.]

Ingredients:
Macaroni «.ovveevviiinenneinnnnnnns 1 pound.
Minced Meat...... L5 pound, of mutton or lamb.
Dry Onions ....oovvevennennneennns. 5, medium.
Butter ...oooiviiiiiiiiiiat, 3 tablespoonfuls.
Salt and pepper, to taste.
Method :

In two separate parts fry the following:
Chop fine one-half of the onions, and with the
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~ minced meat fry in a pan, in part of the butter,
meanwhile seasoning it to taste. Again:

In the butter fry the remainder of the finely
chopped onions, until light brown.

These ready, boil well the macaroni, strain,
and arrange one-half of it in a flat pan; over this
place the fried minced meat, and then the remain-
der of the macaroni. Now add on top the fried
onions, and bake the whole in a moderately hot
oven.,

Serve it when warm.

9. MINCED MEAT FRITTERS.
a la Tartar. Another Style.

[TATAR BEOREGH,]

Ingredients:
Minced Meat...... 15 pound, of mutton or lamb.
Dry Onions ...ceevvenvennnnnnnnnen 3, medium.
Bufter ...........oiiiit, 3 to 4 tablespoonfuls.
Flour ..oviiiiiiiiiiiiiiiiiiiins, 2 cupfuls.

Salt and pepper, to taste.
Method:

Make a stiff batter of the flour and lukewarm
water, roll out very thin, and cut into four-inch
squares. Then fry well the minced meat with the
finely chopped onions seasoned with salt and pep-
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per, in part of the butter. Place this, in table-
spoonful quantities, between the thin batter sheets,
pressing down the edges and notching at regular
intervals. When all are thus made ready, arrange
in a suitable flat pan, and after pouring over the
remainder of the butter, melted, bake it in a mod-
erately hot oven until the batter is well done.

Serve hot.

10. SPICE-CURED BEEF,
The pride of all the Orient.

[ BASDERMA. ]

Ingredients:
Meat....oovveivnnn.t. 10 pounds, fillet of beef.
Red Pepper «vvveviiiiiiiieiennn.. 2 ounces.
Garlic. .covevnenn, 1 pound, peeled and pressed.
Cinnamon. cooeevvnenennenns 1 ounce, powdered.
ClovesS. coveieienensnnnanns 1 ounce, powdered.
Commin. ....ovvvvvneeanns 4 ounces, powdered.
Curry-powder. cvvveveniininnanennns 1% pound.

Salt and pepper, to taste.
Method:

Cut good sirloin, rump or buttock parts of
beef, into one foot or more lenghts and one inch
or more thick, and make two or three incisions on
one side of each piece. These sides should then
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be salted heavily, and all the pieces arranged in
a wooden box and left in that condition for
twenty-four hours. Then re-salt all the pieces on
the other side and put in the box for another
twenty-four hours.

This done, wash the pieces in clear water
three times, string them at one end and hang in
open air for ten to twelve hours during day time,
after which time each piece should be wrapped
lightly in cheese-cloth and placed under pressure
over the night. Repeat this three days and three
nights until well dry; the drying being done in the
shade, and not in the sun.

Then make the following mixture ready with
which the dried meat slices must be covered:

Peel the garlie, chop and press, and mix it
with the red pepper, the cinnamon, the cloves, the
eurry, and the cummin, and season also with con-
siderable salt and pepper, according to the amount
of the meat used. This mixture should be made
into a paste with the aid of some plain water, and
with this paste all the meat slices should be well
covered.

After dressing the meat slices with the above
mixture, place them in a wooden box, one on top of
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the other, and leave to rest for 10 to 15 days, after
which time they should again be taken out and
hung in an airy place for drying.

The Basderma should be kept in wooden
boxes, and at times taken out and aired.

When serving, slice them thinly with a very
sharp knife, or cut into finger-thick pieces and
heat on fire before eating. It may also be added
to an omelet, cut into fine and small pieces.

Note—American Dried Beef may conveniently be dressed
with the mixture described above.

11. ORIENTAL SAUSAGE.

[SOUDJOUK.]

Ingredients:
Meat........ 5 pounds, of beef, mutton or lamb,
well ground.
Garlic......... 4 to 5 heads, peeled and pressed.
Cloves.............. .. 1 teaspoonful, powdered.
Cummin......covueen.. 1 teaspoonful, powdered.
Cinnamon............ 1 teaspoonful, powdered.
Salt.oovviiiiiiiniiinnann 2 to 3 tablespoonfuls.
Pepper...ccooviiiiiiiiiiiii... 1 teaspoonful.

Note.—The measure of the above ingredients may vary a
little according to taste.
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Method:

Take the well-ground meat, which ought to
be a little fat, and with the aid of a little water,
mix it well with the ingredients listed above.
When the mixture is ready stuff it into sheep’s
gut, which must be well cleansed and trimmed on
the ingide and cut into ten to twelve inches or more
lenghts. This done, tie both the ends of each
stuffed piece, and by bringing them together make
rings of them and hang in open air until well dry.
Keep in wooden box, but air occasionally.

Serve thinly sliced, and heated if desired.
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[Savrza.]

1. FISH SAUCE. Baluck Saliza.
[Specially for Broiled Tish.]

Ingredients:

Olive Gil v.vvvvvviviennnnnn, 2 tablespoonfuls.

773 ' Vo 'R 1.

7 2.

Parsley.....ooovvvviieinn.n, 1 buneh, small.
Method:

Mix well the olive oil with the juice of the
lemon, the yolks of the hard boiled eggs and the
very finely cut parsley.

2. FISH SAUCE. Another Style.

Ingredients:
Plain Water ... iiiiirninnnnnenns 5 cupful.
Olive Oil .....ovvviiinenan... 2 tablespoonfuls.
Lemon .ot i i e e it a s 1.
Salt oot i e 14 teaspoonful
Method:

Boil the salt in the water, and take away from
the fire. Then after mixing the juice of the lemon
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and the olive oil, blend them in the salty water
by pouring in gradually and beating or stirring
the water constantly. ‘

3. OVYSTER SAUCE., Midia Saltza.
[Specially for Fried Oysters.]

Ingredients:
Olive Oil ....cvviiiiiniiennt, 1 tablespoonful.
Vinegar .v.cveeeniincenaninnas 1 tablespoonful.
Garlic.............. 6 bulbs, peeled and pressed.
Method:

Mix the olive oil with the vinegar and the
juice of the garlic well, and serve.

4. SAUCE WITH SARDINES.

Sardin Saltza.
[Specially for Steaks and Roasts.]

Ingredients:

Sardines .......... TSP 6 (or more).

Butter ....ccoiveiiiiiiinnnn. 1 tablespoonful.

o 1.
Method:

Free the sardines from the bones, chop and
press well, then add to it the beaten egg and the
butter, which must be warmed. Mix well and

serve.
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5 VINEGAR SAUCE. Sirkeh Saltza.
[Specially for Fried Fish and Oysters.]

Ingredients:
Dry Onions....covveevievvnnnn. 4 to 5, medium.
Vinegar «.ooeveeveenninannnn. 3 tablespoonfuls.
Butter .....ocviiiiiiiiii, 2 tablespoonfuls.
Broth ...ocoviiiiiiiiiiiiiiiiiat, 2 cupfuls.
Parsley ...ovvvininiiiiiiiiiiiinne, 1 bunch.

Salt and pepper, to taste.
Method:

Chop the onions and boil for fifteen minutes
with the vinegar and the butter, adding also the
broth, the salt and the pepper to taste. Then cut
in the parsley, and allow it three or four minutes
boiling, after which time the mixture should be
passed through a metal sieve and served.
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6. OLIVE OII SAUCE.,

Zeytin Yaghli Saltza.
[Specially for Fried Fish and Oysters.]

Ingredients:
Lemon ..oieiiiiitiii ittt i i 1.
Vinegar «.ooveevernennennnan. 2 tablespoonfuls.
Olive O1l ....coviviininnnnnn.. 1 tablespoonful.
Garlic..........en. 4 bulbs, peeled and pressed.
Parsley «..ooviviiiiiiiiiat, 1 bunch, small.

Salt and pepper, to taste.
Method:

Mix well the juice of the lemon with the vine-
gar, the olive oil, the juice of the garlic, the finely
cut parsley. Season to taste and serve.

7. SAUCE WITH BREAD.
Etmekli Saltza.
[Specially for Steaks.]

Ingredients:
Bread ...ooviviieriiiiiiiiiniinn, % loaf, inside.
Milk coviiniiiiinenenanns 1 cupful (or more).
Butter ....coovviiiiiiiiiit, 1 tablespoonful.

Salt and pepper, to taste.
Method:

Soak the inside part of the bread in the milk
and then boil it for twenty minutes, when it
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should be seasoned to taste and then the butter
added, and the boiling continued wuntil fairly
thick.

8. MAYONNAISE SAUCE.

Myonez Saltza.
[Used for Meats, Fish and Oysters.]

Ingredients:
Parsley .oovvevinniiiiiiiiaiiia 2 bunches.
Olive Oil ......civvniennnnnn 2 tablespoonfuls.
Lemons ..oi.iiiiitiii ittt it 2.
BT P 2.
Salt and pepper, to taste.
Method: '

Cut the parsley very fine, press and mix with
it the olive oil, the juice of the lemons, and the
yolks of the eggs; then season to taste and serve.

9. CREAM SAUCE. Cremali Saltza.

[Specially for Broiled Meat, Roast Meat, Roast
Fowls and Minced Meat.]

Ingredients:
Butter .......covviviiiiiii, 2 tablespoonfuls.
Flour «.oovviiiiiiiiiiiiiiia, 1 tablespoonful.
Parsley ....oooiiiiiiiiiiii, 1 buneh, small.
Green Onions ..ov.vviieviieneennnsnnens 4 to 5.
Milk it e 1 cupful.

Salt and pepper, to taste.
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Method:

Chop fine the parsley and the green onions,
and place into a suitable vessel with the milk, the
butter and the flour. Season the whole to taste
and boil until well cooked. If the mixture becomes
very thick—before all the ingredients are fully
cooked—add a little more milk to it.

10. PLAIN SAUCE. Sadeh Saltza.

[Used for Broiled Meat or Fowls, broiled on
spit. Steaks and Minced Meat.]

Ingredients:
Dry Onion ...oovvvviiiniiinnennn 1, medium.
Broth ...coiiieiiiiiiiiiiiiiiians, % cupful.
Lemon v vttt i i it e 1.

Salt and pepper, to taste.

Method:

Take the remaining fat of any fried meat or
fowl, or the drippings of broiled meat or fowl, and
in it fry the finely chopped onion. Season to taste
and after adding the broth, boil it until one-half
of its former quantity remains. Squeeze the lemon
in, before serving.
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11. EGG SAUCE. Youmourtali Saltza.

[For Broiled Meat or Fowl on spit, Steak and
Minced Meat.]

Ingredients:
Butter .....oovvviiiiiiiiiie, 1 tablespoonful.
Flour +vvvveviniiiiinennnennn. 1 tablespoonful.
Broth ...ttt 2 cupfuls.
B oS ittt i i i i i e it e 2.

Salt and pepper, to taste.

Method:

Fry the flour in the butter, then add the broth,
also the yolks of the eggs, which should be well
beaten. Season the whole to taste and boil for
ten minutes or longer, after which time one-half
a tablespoonful more butter may be added. Then
strain through a metal sieve.

A small bunch of very finely cut parsley added
to the above sauce will enhance its delicacy.
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12, SAUCE A LA TARTAR.
Tartar-Saltza.
[Special for Roasts and Steaks.]

Ingredients:
Butter .......covviiiiiiiii, 2 tablespoonfuls.
Carrot ..ovvvviniiiiiiie it 1, medium.
Dry Onions ....covvvvevennnnn. 4 to 5, medium.
Laurel Leaves cvveiiriiiininnnnvnnennns 3 to 4.
Flour ...ovvvvvnviiniinnenn. 2 tablespoonfuls.
Broth .....ooviiiiiiii i 1% cupfuls.

Salt and pepper, to taste.
Method:

Fry in the butter, the finely cut carrot, the
onions, and the laurel leaves. Then add the flour
and stir continually. After a few minutes’ frying
of the flour, add the broth, season to taste and boil
for 15 to 20 minutes. When done, pass the whole
through a metal sieve and serve.

13. BUTTER SAUCE.
Tereh Yagh Saltza.
[Used with Roasts and Minced Meat.]

Ingredients:
Butter ........coviiiiiiiat 2 tablespoonfuls.
1975 4405+ 1.

Salt and pepper, to taste.
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Method:

Add the juice of the lemon to the butter, and
after seasoning to taste, place it on a slow fire
until the butter is over half melted. Then take it
away from the fire and stir well and constantly
until the whole is evenly melted.

14, SAUCE A LA ARMENIA,

Ermeni Saltza.
[For Roast Beef and Fried Meat.]

Ingredients:
White Wine ....covvvrininiennnnnnn. 1 cupful.
Flour ......ovvvvns. e 1 tablespoonful.
Butter .........oiiiiiiiiil, 2 tablespoonfuls.
Broth ....oiiiiiiiiiiiiiiiiiiaa, 2 cupfuls.
Parsley «.ooovvvviiiiiiiiiiiii, 1 bunch.

Salt and pepper, to taste.
Method:

Reduce the wine to half its measure by boiling
it on a moderate fire. Season it with salt and pep-
per. Then in a separate pan fry the flour in the
butter, and to this add the wine and the broth.
Boil this mixture for fifteen to twenty minutes,
after which time the parsley should be finely cut
and added to the whole, and contmue boiling for
five to ten minutes longer.
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15, WHITE SAUCE. Beyaz Saltza.
[For Roast Meat, Steak and Minced Meat.]

Ingredients:
Butter ........ PO 2 to 3 tablespoonfuls.
Flour .oovvvinveeiinenionnnnns 1 tablespoonful.
Hot Water .cvvviiiiiiininninnsnnnns 1 cupful.
v Salt and pepper, to taste.
Method:

Fry the flour in the butter over a moderate
fire, then add the hot water and, after seasoning
the whole to taste, continue boiling until the mix-

ture becomes fairly thick.

16, PEPPER SAUCE. Biber Saltza.
[Used for Steak.]

Ingredients:
Red Pepper....ccvvvvviiinnnnn. s teaspoounful.
Butter.............. 1 tablespoonful (or more).
Parsley ..ovvvviviiiiiiiiiiiiiiiiin, 14 bunch.
Method:

Melt the butter and mix with it the red pep-
per and the finely cut parsley, makmg a smooth

paste out of it.
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17. GARLIC SAUCE.

Sarmoussak Saltza.
[Used for Steak and Roast.]

Ingredients:
Garlic.......ocvvn.. 1 head, peeled and pressed.
Butter .......cooiiiiiiiin, 2 tablespoonfuls.
Vinegar «.veveeveennnnrncnnnnnns 1 teaspoonful.

Salt and pepper, to taste.
Method:

Mix well the juice of the garlic with the but-
ter, adding the vinegar, and after seasoning to
taste, make a smooth paste of the whole by heat-
ing over a slow fire.

18. TOMATO SAUCE. Domates Saltza.
[Used with all kinds of Meat Dishes.]

Ingredients:
Broth .......coiiiiiiii i, 1 cupful.
Tomatoes............... i 3 to 4, ripe.
Butter ......coooiiiiiiiiL, 2 tablespoonfuls.
Flour .oovviviiiiinnninenen, 1 tablespoonful.

Salt and pepper, to taste.
Method:

Cut the tomatoes in the broth, season it to
taste and boil well; after this is taken from fire,
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stir it for five to ten minutes with the aid of a
wooden spoon; then pass the whole through a
metal sieve.

Again fry the flour in the butter and mix it
with the strained tomatoes, add a little more broth
and continue boiling for twenty minutes, or until
it becomes fairly thick.

19. MUSHROOM SAUCE.
Mantar Saltza.
[Used for Steak and Roast.]

Ingredients:
Mushrooms «ueevvresrvnrnaeninannas 15 pound.
Dry Onions. ..ooeeveeeeneennnes 2 to 3, medium.
Butter «..ocvviiiiiiiiiiiann, 2 tablespoonfuls.
Salt and pepper, to taste.
Method:

Cut the mushrooms into quarters, and the
onions very finely. Season to taste and fry in the
butter, until done.

[ 255 ]



THE ORIENTAL COOK BOOK

20, EGGPLANT SAUCE.
Patlijan Saltza.
[Used for Steak and Roast.]

Ingredients:
Eggplant ..oivviiiiiiiiiiiiiianee 1, medium.
Dry Onions .....covvvvennvnnnn. 2 to 3, medium.
Olive Oil .....civiviiivnnnnn. 2 tablespoonfuls.
Salt and pepper, to taste.
Method:

Roast the Eggplant over the fire, skin and
chop into pieces, add a small portion of the olive
oil, mix well, and pass it through a metal sieve;
then add the juice of the onions, also the rest of
the olive oil, and after seasoning the whole to
taste, mix thoroughly and serve.
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[ YoumourTaA.]

1. EGG TOAST A LA ARMENIA.

[TZOUVATZEGH.]

Ingredients:
Bread............ 6 to 8 slices, dry (or toasted).
MilK oriirieiiie i iiiiiiieieiaae, 1 cupful.
e e 3 to 4.
Butter.......... In quantity required for frying.
SUZaT . oo v iererevnansaossssansoosns To -taste.
Method:

Dampen the dry bread with the milk, and after
dipping into the beaten eggs, fry in smoking hot
butter on both sides.

Some prefer only eiggs and omit the milk;
others use the milk with the beaten eggs mixed;
the result of both methods being simliar.

Serve with sugar or syrup if desired.
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2. BGGS WITH *“MATZOUN.”

[YOGEHOURTLOU YOUMOURTA.]

Ingredients:
Matzoun.,.coveveeiiriieeiiiinnnnnns 1 cupful.
Garlic...ooveieiiinennn, 4 to 5 bulbs, pressed.
B eSS it i i i i i ettt e 4,
Butter ....covviiiiiiiiiii. 1 tablespoonful
Salt and pepper, to taste.
Method:

Mix the juice of the garlic with the Matzoun,
and hold ready in a large flat plate. Then break
the eggs into boiling hot water, and let boil for
five or six minutes (regular dropped egg style).
After which time take them out with the aid of a
perforated spoon, and arrange in the plate over
the Matzoun. This done, pour over the whole the
butter, which should be smoking hot. Season to
taste and serve at once.

5

*See “Extras,” page 326.
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3. MEDIUM BOILED EGGS.

[“Kyissy” YOUMOURTA.]

There are two methods in boiling eggs in this
style.

First. Put the eggs in cold water on medium
fire, and bring them to a boil; then take them out
of the water, but leave to cool by themselves.

Second. Put the eggs in boiling water and
cook for seven or eight minutes, after which time
cool them by pouring cold water over. This latter
method is the best.

4. SOFT BOILED EGGS.
[“RAFADAN” YOUMOURTA.]
Bring the water to a boil and enter the eggs
into it; after three or four minutes’ boiling take
them out and eool.

5. HARD BOILED EGGS.

[“TcHETIN” YOUMOURTA.]

There are two methods in boiling eggs in this
style.

First. Boil the eggs for fifteen to twenty
minutes, and cool at once.

Second. Put the eggs in cold water, and

[ 259]



THE ORIENTAL COOK BOOK

bring to a boil; then after three minutes’ boiling,
let them get cool in the water in which they were
boiled.

6. PLAIN OMELET.

[KYEGHANA SADEH.]

Ingredients:
P 4.
Parsley «.ovvviiiiiiiiiiiiiii, 14 bunch.
Butter ....oooiiiiiiiiiiiilt, 1 tablespoonful.

Salt and pepper, to taste.

Method: |
Beat the eggs, and cut the parsley into if, in
very fine pieces. Season to taste and pour it in
the smoking hot butter, causing it to spread and
fill the frying pan. After a few minutes of frying
turn it over, with the aid of a flat metal spoon,

and fry the other side also, until light brown.

7. RUM OMELET.

[RoMLOU KYEGHANA.]

Ingredients:
Bggs.ovviiiiiiniae. e 4.
SUGAT «iiiii ittt 1 tablespoonful.
Butter ... il 1 tablespoonful.
Rom ... 1 tablespoonful.

Salt and pepper, to taste.
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Method:

Beat the eggs, season to taste and, after add-
ing the sugar, pour it into the smoking hot butter,
in a frying pan, and fry on both sides. When done,
take it into a plate, pour over it the rum, and burn
just before serving.

8. FRIED EGGS.

[YoUuMOURTA TAVA.]

Fry as many eggs as desired, but each one
separately, in the following manner, using one
deep frying pan:

Break each egg carefully in smoking hot but-
ter, and pour over, three or four times or more,
the butter, with the aid of a spoon, to cause the
surface to become well done, if it is so desired.
Take the eggs out with the aid of a perforated
spoon.

Lemon may conveniently be used over such
fried eggs, at the time of serving. Season either
at the time of frying or serving.
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9. BEGGS WITH MILK.

[SUpELI YOUMOURTA.]

Ingredients:

16 Rz A Y5 cupful.
Milk oo i e e e 2 cupfuls
)G~ AP 4
Orange «oeeverereneonensennennanns 1, skinned

Salt and pepper, to taste.

Method:

Take a saucepan, put the milk in, and break
the eggs into it. Add the sugar, and the orange
cut into pieces. Season to taste and stir well; then
place the saucepan in a steamer full of boiling
water. Cook this on a moderate fire, until the
mixture is fairly thick.

Spread over it, lightly, some burnt sugar, and
serve. '

10. EGGS WITH HARD CHEESE.

[PEYNIRLI YOUMOURTA.]

Ingredients:
Broth......oooiiiiiiiiiiiiio, 1 cupful.
Hard Cheese......covvue... Y, eupful, grated.
T e P 4 (or more).
Lemon ..veviiiiiiiiiii i it it c . 1

Salt and pepper, to taste.
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Method:

Put the broth in a deep frying pan and add
the grated cheese. Bring this to a boil, and break

in the eggs. Season to taste and continue cooking
until done. Serve with lemon. .

11. EGGS WITH HARD CHEESE.
Another Style.

[PEYNIRLI YOUMOURTA.]

Ingredients:

Butter..........oovviieiii, 1 tablespoonful.
Hard Cheese.......... 2 tablespoonfuls, grated.
= 3 to 4.

Salt and pepper, to taste.
Method:

Melt the butter in a deep frying pan and add
the grated hard cheese; over this break the eggs.
Season to taste and continue cooking until done.

Serve with lemon, if desired.

12, SCRAMBLED EGGS WITH ONION.

[JILBERLI YOUMOURTA.]

Ingredients:
Butter.......oovviiiiiiint, 2 tablespoonfuls.
Dry Onion ....oovvviviviinninennn, 1, medium.
Plain Water .....covvverivnnnnnn.. Yo cupful.
e e 4.

Salt and pepper, to taste.
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Method:

Chop the onion very fine and fry in the but-
ter until light brown. Then add the water and
boil for ten minutes. This domne, beat the eggs,
season to taste, and add them to the above, stir
and cook until done.

Serve on dry toast, if desired.

13. EGGS WITH TOMATOES.

[DoMATESLY YOUMOURTA. ]

Ingredients:
Tomatoes. ....oovvevninnnennn. v... 4 to 6, ripe.
B S vttt e i e i e 4 to 6.
Broth .oovvveniiiiiiiiiiiiiiinan, 1 cupful.
Butter ....ovvviiiiiiiiiii. 1 tablespoonful.
Hard Cheese.......... 2 tablespoonfuls, grated.

Salt and pepper, to taste.
Method:

In a sumitable flat pan arrange the tomatoes,
side by side, with the tops cut. Over these pour
the broth and the melted butter, cover the pan and
bring the contents to a boil over a moderate fire.
This done, hollow the tomatoes, with the back of
a spoon, and break one egg in each tomato. Season
to taste, and after sifting the grated hard cheese
lightly, continue cooking until done.

Serve with lemon, if desired.
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14. STUFFED EGGS.

[YOUMOURTA “DOLMA.”]

Ingredients:
e 10 to 12.
Hard Cheese.......... 2 tablespoonfuls, grated.
Parsley «.ooviieiinininiiiininnnn, 1% bunch.

Salt and pepper, to taste.

Method:

Boil the eggs hard, fifteen minutes, and when
cold, cut into halves. Separate the whites from
the yolks, and preserve the former to be stuffed.
Mix with the yolks, the grated hard cheese, and
the very fine cut and pressed parsley. Season to
taste and fill the white portions with the mixture.

Serve with lemon, if desired.
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[SarvaTa.]

Salad may be made with many raw herbs—
Lettuce, Endwe, Chicory, Celery, Mustard and
Cress, Onions, Radishes, T'omatoes, Green Pepper,
Chervil, ete., cut up, seasoned with salt and pep-
per, dressed with vinegar and oilve oil. It is a
dish most commonly known and done by every
housekeeper, still we think it not out of place to
give the recipes of the Oriental combinations and
the proportions of ingredients used for this most
necessary dish, so freely used at the tables in the
Orient, with drinks as relish, or with ordinary
meals. '

1. “SUMMER”’ SALAD.

[YAz SALATA.]

Ingredients:
Cucumbers....coovveiiiiiinninnns 2, medium.
Celery ovvvivvnrinninaneennnn. 8 to 10 sticks.
Red Radish ......................... 1 bunch.
Mustard ..oovvviiiiiniiinnnn 15 tablespoonful.
Vinegar «oveeeeeenreciiennns 2 tablespoonfuls.
Olive Oil ...oovviviiininanne 3 tablespoonfuls.
Parsley «vovvvniiiiiiiiiiiiiiii 1 bunch.

Salt and pepper, to taste.
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Method :

Cut fine the cucumbers, the celery and the
radish. Season with salt, and place agide for ome
or two hours. When ready, wash well, and season
again to taste. Then pour over the dressing made
of the ingredients listed above and made in the
following manner:

Blend first the mustard with the vinegar, and
then with the olive oil, stirring constantly. Then
cut the parsley very fine, press, add to the rest,
and mix well.

Note—Salad may be made of any herb, or a few different

herbs combined, according to taste, and the above dressing used
over it.

2. GREEN BEANS SALAD.

[Tazerm FASSOULIA SALATA.]

Ingredients:
Green BeansS. .ooeeerereretererranananns 1 pint.
[0) 5A7- 3101 RN 2 tablespoonfuls.
Vinegar ...coveveencceccacnns 5 tablespoonfuls.
Salt and pepper, to taste.
Method:

Trim the green beans and cut them in two.
Boil, strain and pass through cold water; this
done, season to taste and pour over a mixture
made of the olive oil and the vinegar.
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3. DRY BEANS SALAD.

[BYAT I'ASSOULIA SATLATA.]

Ingredients:
Beans..ccvieriiiiiiiiii i 15 pint.
Parsley «.ovvvvinvniiiiiiiiiieiia. 1 bunch.
Olive Oil .ivvvvnvnininnnnnnn. 2 tablespoonfuls.
Lemon ..vvriii it i i ittt 1.
Garlic.......... 2 to 3 bulbs, pressed (optional).

Salt and pepper, to taste.

Method:

Soak the beans in water for 10 to 12 hours
Then boil them for 10 to 15 minutes and draw off
the first water. DBoil them again in new water
until done, strain and season to taste. This done,
cut fine the parsley, and add to the beans. Also
take two tablespoonfuls or more of the boiled
beans, press well and pass it through a fine metal
sieve. After mixng it with the olive oil and the
juice of the lemon, pour it over the rest of the
boiled beans. The juice of garlic may be added
to the above, if desired.
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4, BEET SALAD.

[PANJAR SALATA.]

Ingredients:
Beets...ooviiiiiiiiiiiiiiiiiii i, 3 pounds.
Garlic.....cooviivunnnn. 3 to 4 bulbs, pressed.
Vinegar «.ovieiiitinenaerseennennnns 15 cupful.
Olive Oil ....cvvuivvninnann.. 2 tablespoonfuls.

Salt and pepper, to taste.

Method:

‘Wash the beets well, and boil in water, twice
their quantity, until nearly done. Then pare and
slice in suitable thicknesses. Arrange these slices
in a deep pan, seasoning with salt and pepper each
layer of it. Then after mixing the vinegar and
the juice of the garlic with the water in which the
beets were boiled, pour into the pan over the ar-
ranged beet slices. The olive oil also should be
added at this time, or at the time of serving.

5. CHICK PEA SALAD.

[NOHOUD SALATA.]

Ingredlents : |
Chick Peas. ..veurererrnneneennoncns 2 cupfuls.
Dry Onions ...ovvvvecenennieannnns 2, medium.
Parsley «oovvvinrenriinereninenaaees 1 bunch.
Olive O1l ...ovvivniinnannn.. 2 tablespoonfuls.
TieT0n o vvveeerasennonnoceenocnnossosasnans 1.

Salt and pepper, to ta,ste
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Method:

Soak the chick peas in cold water for 8 to 10
hours. Then wash, boil until well done, strain,
and press well into a paste. Mix with it the
onions, very finely chopped; also the parsley.
Season to taste and dish out on lettuce leaves. Use
the olive oil and the lemon only at the time of
serving.

6. CUCUMBER SALAD
WITH * “MATZOUN.”

[FADFIGH SALATA.]

Ingredients:
CUCUMBDEES . « e e vvvrrrnnnrnceaneens 2, medium.
MatZOUn « cveveoenonsennns 3 cupfuls (or more).
GarliC. .oeeeenroraeanianas 3 to 4 bulbs, pressed.
Salt, to taste.
Method:

Slice the cucumbers very thin, and add the
Matzoun, thinning with some plain water if it

is thick. Then put in the juice of the garlic, season
to taste, and serve with some ice.

See ‘“EXTRAS,’’ page 826.
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© 7. TOMATO SALAD.

[DOMATES SALATA.]

Ingredients:

‘Dry Onions «..eevveeviereneinen,.. 3, medium.
Tomatoes. .oveveennneennns 3, ripe and medium.
ViNegar «voveeeecanensnns 3 to 4 tablespoonfuls.
Olive Oil ......hvlut 1 tablespoonful (or more).

Salt and pepper, to taste.
Method:

Slice the onions fine, and after. salting them
heavily, crush well by the hand. Wash a few
times, and strain. Then slice the tomatoes over
them, season to taste, pour in the vinegar and the
olive oil, prepare at least 30 or 40 minutes before
meal time. Serve with a few black olives, if de-
sired. Onme green pepper finely chopped and added
to the above will add to its flavor.

8. ONION SALAD.

. [SoGHAN SALATA.]

Ingredients:
Dry Onions....ooeeeeeceeeerenaenans 2, medium.
Olive Oil ...ovvuivvinnvninnn 1 tablespoonful.
Vinegar .oceveeeaeerenasroens 3 tablespoonfuls.

Salt and pepper, to taste.
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Method:

Slice the onions into desirable thicknesses,
salt heavily, crush by the hand, wash well and
then season to taste, and after adding the vinegar
and the olive oil, serve with a few black olives over
them, if desired.

9. LETTUCE AND CUCUMBER
SALAD,

[MAROL—EKHIYAR SALATA.]

Ingredients:
Lettuce..oovveevveveanennennn, 1 head, medium.
Cueumber .o vivsorriiiiaieiiaenan 1, medium.
Dry Onion.... 1, medium (or 3 to 4 green onions
in season; optional).
Olive Oil v.vvvvivnenennncnnns 2 tablespoonfuls.
Vinegar ....... ereeeaae 3 to 4 tablespoonfuls.
Mustard .....ccvvevivennnens 14, tablespoonful.
Salt and pepper, to taste.
Method:

Take the crisp parts of the lettuce and ar-
range in a suitable plate; over this slice fine the
cucumber. Season to taste, and then after blend-
ing the mustard, the vinegar, and the olive oil,
pour over the whole as dressing.
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10, CABBAGE SALAD.

[LAEANA SATATA.]
Ingredients:

........................ 2 to 3 pounds.

.................... 2 tablespoonfuls.
Lemon ..oovvvvniiniin i 2

Salt and pepper, to taste.
Method:

Boil the cabbage leaves in hot water for ten
to twelve minutes, strain and cool, then cut into
small pieces and season to taste. Serve cold with
the olive oil and the lemons, using also either black
olives or anchovies over if, if desired.

11, CAULIFLOWER SALAD.

[CARNABIT SALATA.]

Ingredients:
Cauliflower....cvveveviveevnnn 1 head, medium.
Olive Ol ...vvviiivineenvnnn, 2 tablespoonfuls.
TLETNONS v vvvvrevenvsonarassseerenesnnnennes 2.

Salt and pepper, to taste.
Method:

Boil the caulifiower for ten to fifteen minutes,
strain and cut into small pieces, season to taste,
and serve with the olive oil and the lemons. Use
black olives with it, if desired.
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12, GREEN PEPPER SALAD.

[BiBER SALATA.]

Ingredients:
Green Peppers....vveeeevieencnns 4 to 5, large.
Olive Oil .. .cvviiiiiiiieninnnn 1 tablespoonful.
Vinegar «vovveevernnnenennnns 3 tablespoonfuls.

Salt and pepper, to taste.
Method:

Roast the green peppers over the fire, skin,
and cut into small pieces. Season to taste, and
add the vinegar and the olive oil. A few black
olives are desirable to garnish with.

13. EGG SALAD.

[YOUMOURTA SALATA.]

Ingredients:
- e 4 to 5 (or more).
Parsley «covvniiiiiiiiiiiiiiiiian, 1% bunch.
Olive Oil ...oviviiiniieninnns 1 tablespoonful.

Salt and pepper, to taste.
Method:

Boil the eggs for fifteen minutes, cool and
either slice or quarter and arrange in a suitable
plate; over this sift the parsley, which should be
very finely chopped, and season to taste. After
adding the olive oil, serve with a few black olives

on top, if desired.
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14. BRAIN SALAD.

[BAYIN SALATA.]

Ingredients:
Br‘ain. CRREERRR R TR R PP R 1 to 2, of lamb.
Olive O1 ........... 1 tablespoonful (or more).
| 73T ) 4 1 S 2
Salt and pepper, to taste.
Method:

Boil the brain in hot water, until it is milk-
white, then pass it through cold water. Slice, sea-
son to taste and serve with the olive oil and the
lemons.

15. LOBSTER SALAD.

[STACOZ SALATA.]

Ingredients:
70 Y1 - oA 1.
Olive Oil . ovvvnviniiniennn.. 2 tablespoonfuls.
TUCINIOMS & v vvvvvnonnescnssnnoenacannnsncoses 2.
Salt and pepper, to taste.
Method:

Boil the lobster—as directed in the chapter,
Lobsters—clear it from the shell, and cut into
small pieces. Season to taste and serve on let-
tuce leaves, with the olive oil and the lemons,
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[ToursHOU.]

Like the Salad, pickling is also an art, gen-
erally known by all housekeepers. In different
countries it varies but little, the variation consist-
ing chiefly in the materials to be preserved. The
Oriental way of preserving vegetables is old-
fashioned, and thus not only original, but also free
from adulteration. We therefore give here a few
recipes for these pickled vegetables as they are
known to the culinary art of the Orient.

1. GREEN OLIVES IN OIL.

[YESHIL-ZEYTIN TOURSHOU.]

Take the green olives in desired quantity and
leave them in vinegar for a few days, then take
out and arrange in an earthenware pot into rows
three inches thick, covering each row with a layer
of thinly sliced lemons. After thus alternately ar-
ranging the olive and the sliced lemons, up to the
brim of the pot, pour in enough olive oil to reach
the surface, and after covering the pot tightly,
open for use after two months.
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2. MIXED PICKLES.

[TORELUE TOURSHOU.]

Half fill a jar or a cask with the desired quan-
tity of each of the following, all mixed:

Apricots, peaches, pears, apples, unripe
grapes (optional), walnuts (with shells), small
cucumbers, green red peppers, green peppers,
green tomatoes, green beans, green small lemons,
small oranges, carrots, small turnips, red radish,
celery, onions (peeled), cabbage and small egg-
plants. Then fill up the rest of the jar with strong
vinegar. Cover the top tightly. This Tourshou
will be ready for use after three months.

3. PICKLED BEETS.

[PANDTAR TOURSHOU.]

‘Wash the beets well, and boil in plain water
until nearly done, then take out of its water, cool,
pare and slice in suitable thicknesses. Arrange
these in a deep pan, meanwhile seasoning with
salt. Then peel a few bulbs of garlic (according
to the quantity desired), press and mix with the
vinegar, then blend with the water left from the
boiled beets, and add this to the beets in the pan.
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The garlic and the vinegar should be used accord-
ing to one’s liking.

After twenty-four hours this Tourshouw is
ready for use. Serve with olive oil.

4. PICKLED CABBAGE.

[LAaANA TOURSHOU.]

Cut one whole head of cabbage into two-inch-
thick slices, and arrange either in earthen or glass
jar. Then boil some salt, a few green red peppers,
and the inside of one-half of a bread loaf in plain
water, and pour it over the cabbage, after it is suf-
ficiently cool. After two days stir the cabbage—
upside down—once or twice a day, for eight or ten
days, when it will be ready for use.

5. PICKLED GREEN PEPPPRS.

[Bieer TOURSHOU.]

Wash the green peppers, pierce each one with
the aid of a fork, and arrange in a jar, meanwhile
seasoning the whole with salt. Cover this with
vinegar up to the surface. This Tourshou will be
ready in a few days.
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6. PICKLED GREEN TOMATOES.

[DOMATES TOURSHOU.]

Treat green tomatoes in like manner as the

G‘m@% P eppers, ace(?rd1ng to the directions given
in the foregoing recipe, Style No. 5

7. PICKLED STUFFED GREEN
PEPPERS.

[DormA BIBER TOURSHOD,]

Take four or five skinned dry onions, as many
green peppers, also as many green tomatoes, and
chop all these together very fine. Season with
salt and powdered cinnamon. Then take as many
green peppers as the stuffing will call for. Cut
round their tops about one-half way, take out the
seedy parts, and then fill each one with the above
chopped mixture. Cover the tops, and after tying
each with white string pierce them all lightly with
the aid of a fork, and arrange in a glass jar. This
done, pour vinegar up to the surface and cover the
jar tightly.

After eight or ten days this T'ourshow will be
ready for use.
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8. PICKLED STUFFED GREEN
TOMATOES.

[DorMma DomaTES TOURSHOU.]

Treat green tomatoes in like manner, as the
Pickled Stuffed Green Peppers, according to the
directions given in the preceding recipe, Style
No. 7.

9. PICKLED DRY ONIONS.

[SocEAN TOURSHOU.]

Skin the dry onions, in the quantity desired
(small varieties preferred), and arrange in a jar,
meanwhile seasoning the whole with salt. Then
cover it with strong vinegar. Instead of vinegar,
boiled, but cooled salty water may conveniently
be used.

After eight or ten days this Tourshou is ready
for use.

10. PICKLED GARLIC.

[SARMOUSSAK TOURsHOU.]

Treat garlic in like manner as the Pickled Dry
Omnions, as described in the foregoing Style No. 9,
except that the skins of the garlic should not be
peeled, and it may be used in whole pieces, with-
out taking the bulbs apart.
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11, PICKLED CELERY.

[KerEVIZ TOURSHOU.]

Wash a few stalks of celery, cut the stalks
into two or three-inch-long pieces, season to taste
and put in a jar, adding a few bulbs of peeled
and pressed garlic. Cover the whole with vine-

gar and keep the top tight. In a few days it is
ready for use.

12. PICKLED EGGPLANTS.

[PATLIDTAN TOURSHOU.]

Use small eggplants, fifteen to twenty of them.
Boil them for eight or ten minutes. Cut in two,
but do not separate the halves. Press under
weight, to cause the bitter water to be squeezed
out. Then take one or two heads of garlic, bulbs
peeled, a few green red peppers, one stalk of
celery, and chop these fine together, adding some
salt and vinegar. With this mxture then fill the
openings of the eggplants, and with celery leaves
wrap them so that the stuffing may be secure.
Arrange these stuffed eggplants in a jar, tightly,
and cover with strong vinegar, keeping the top
well covered.

In a few days this Tourshou will be ready.
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13. PICKLED CARROTS.

[FAvouDps TOURSHOU.]

Take as many carrots as needed, and boil them
for ten or fifteen minutes, then cut either into long
fine pieces, or slice them round into suitable thick-
nesses. Put in a jar mixed with leaves of celery,
season with salt, cover with vinegar up to the sur-
face and keep the top tight.

In a few days this will be ready for use.

14. PICKLED CAULIFLOWER.

[CARNABIT TOURSHOU.]

Treat cauliflower the same as you would
Pickled Cabbage, described in the Style No. 4,
under this chapter.

Note.—Almost any vegetable may be pickled after the plan
of the kinds described in the preceding recipes.

Fruits, however, differ a little from the vege-
tables, and they are pickled in Cogniac or Brandy
instead of vinegar. Therefore, we give below a
recipe for it which will serve for pickling straw-
berries, sour cherries (with stems), apricots, rose
leaves, grapes, ete.
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15. PICKLED FRUIT,

[YEMisE TOURSHOU.]

e

Take any of the above fruits, in desired quan-
tity, clean, and wash in boiled white wine. Then
add Cogniac or Brandy twice its measure. The lat-
ter may be blended with some sugar. Cover the
jar, in which the pickling is done, with perforated
thick paper (plain paper may be perforated with a
common pin) and leave the jar in the sun for fif-
teen days at least.
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[Hamour.]

CAKES, FRITTERS, PIES AND PUDDINGS.
Paklava, Beoregh, Pasta, Helva.

The Oriental peoples are great pastry eaters,
hence, without Paklava, Beoregh, Pasta or Helva,
at a table, an Oriental dinner is never complete.

The consumption of such sweetmeats in large
quantities is responsible for the statement that
for every candy shop elsewhere, there is a pastry
store in the Orient. Also more of it is made in
every Oriental home than in the homes of other
lands.

‘We cannot praise enough the delicacy and the
wonderful fine taste of Oriental pastry; neither
can we draw a comparison between it and others.
It will not be our fault if some housekeepers find
them mnot to their liking, because of incorrect at-
tempts at making them. Still, we believe that if
care is taken in the process, the Oriental Hamour
will be successful in any kitchen.
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1. PLAIN CAKE.. ‘“Paklava.”

[SADEH PAKLAVA.]

Ingredients:
Flour .vveviniiiiiiiiiiiiiinnnnann, 2 cupfuls.
S 5 84 cupful.
Butter ......oooviiiiiiii. 2 tablespoonfuls.
Bggs i e e 2.
Method:

Make a stiff paste of the flour, the sugar, the
butter, the beaten eggs with some lukewarm water,
and leave aside for 10 to 15 minutes. Then cut
this paste into egg-sized pieces, roll out each one
into a very fine sheet, and fold separately into
triangle shape, or place the sheets one on top of
the other in a flat pan, and cut with a sharp knife
into square or diamond shapes. When this is
ready—done up in either way suggested above—
pour some hot butter over the whole, and place the
‘pan in a hot oven. When the Paklave begins to
get browned, pour over it some more hot butter
and watch closely, until the whole is well done.
After this, take the pan out of the oven, and re-
move two or three of the cakes temporarily, and
tilt the pan on one side in order to cause the re-
maining butter to gather on the lower side, when
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it should be taken out with the aid of a spoon.
This done, replace the removed portions to their
former places, and put the pan back into the hot
oven for 10 or 15 minutes longer, to make the .
cakes thoroughly dry and crisp.

Serve this Paklava cold, with sugar syrup,
made of sugar and water, boiled and thickened.

2. “PAKLAVA” WITH WALNUTS.

This is prepared in exactly the same way as
the Paklaya in the foregoing style. Only one cup-
ful of finely chopped walnuts and one-half cup-
ful of sugar is mixed and put alternately with the
paste sheets. In the case of the triangle style,
the mixture of the walnuts and the sugar is
wrapped in. Bake in like manner ag the plain
cake, directed in Recipe No. 1.

3. “PAKLAVA” WITH RICE FLOUR,

[PIRINTCH—OUN PAKLAVA.]

Ingredients:
Plain Water.......coovvvviiaiia... 1 cupful.
N 22 T=: s A 1 cupful.
Rice Flour ......oovvviiiaaaat, 114 cupfuls.
Butter ...oovevieinenn... Yo cupful (or more),
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Method:

Boil the water with the sugar, wntil it gets
quite thick. To this then add the rice flour, and
the butter. Mix these all well, and continue boil-
ing on a moderate fire, stirring constantly with the
aid of a wooden spoon until it gets browned, when
it should be poured into a flat pan, and placed in
a hot oven, until well baked and dry.

Before serving this Paklovae, cut it into
squares or diamonds, and if desired sift some
powdered sugar over it.

4, “PAKLAVA” WITH CREAM.,

[PARLAVA CREMALL]

Ingredients:
0] 2 cupfuls.
1071 5 34 cupful.
Butter «..oovvveviiiiiiina., 2 tablespoonfuls.
Biggs vt e 2 to 3.
The Cream Mixture:
Cream .. vvieonronrenninnenennannnns 15 cupful.
SUGAL «vvvennenrrernransoceessnees 1 cupful.
Butter ...cvovviiiiiiiiiianen 2 tablespoonfuls.
Method:

After the stiff paste sheets are prepared in
the manner described in Style No. 1, divide them
into two equal sections, lay them in suitable pans
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[

on. top of one another, and bake each section sepa-
rately in an ovel until nearly done. Then upon
one of these sections spread evenly the mixture
composed of the cream, the sugar and the butter,
covering it with the other section of the baked
sheets of paste. This done, place the whole in a
moderately hot oven for two or three minutes.
Qerve with sugar syrup, if desired.

5. ALMOND FRITTERS.

[BADEM BEOREGH.]

Ingredients:

AIMONAS. « v e cvvvenrisrrateianenesnns 1 cupful.
TZES veevvnarrocenncceeneens, 3, the whites of.
S22 1 cupful.
Butter «oevvieriiiianenn.. 2 tablespoonfuls.
The Stiff Paste:
Flour . ovvveiiiiininiennninenencnns 2 cupfuls.
1S 1012 84 cupful.
Butter .....oiviiiiiiiiiat, 2 tablespoonfuls.
== POt 2 to 3.
Method:

Prepare the stiff paste as directed in Style
No. 1, with the flour, the sugar, the butter and the
eggs; then get ready the following mixture:
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Crush the almonds, and soak for five or ten
minutes in the whites of the eggs; then add the
sugar, also the beaten yolks of the eggs, blending
gradually. This ready, lay one paste sheet in a
suitable pan, and spread over it lightly some of
the above mixture; thus continue to place in the
pan, alternately, the paste sheets and the mixture.
When all through, cut the whole into any desired
portions with the aid of a sharp knife, and after
pouring on the melted butter, bake it first on slow
fire, then in a hot oven, until it gets well dried.

‘When serving, use either powdered sugar or
sugar syrup, if desired.

6. APPLE CAKE,

[ErmA TOURTASSL.]

Ingredients:
Flour «covviviiiiiiieiiineaiinnan, 1 eupful.
Egos it e 2 to 3.
SRz R % cupful.
Butter ......cviviiiiiiiinn, 2 tablespoonfuls.
Apples i 3 (or more).
Method:

, Make stiff paste of the flour, the sugar, the
eggs and the larger portion of the butter. Roll
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it out into a fine sheet, then fold this into four or
oioht folds with melted butter in each fold, and
la;r it in a suitable pan. Upon this arrange the
skinned apples cut into four or eight port10n§.
Qift over some sugar, and place in hot oven until

well baked.

Note.—Sour Cherries, Pears, Quinces, Peaches and other
such fruit may be used instead of apple, for making the above

cake.
7. “FRENCH” CAKE.
[FRENGH TCHEOREGH.]

Ingredients:
P lOTUT . « e e vavonosasaosooaseononnnsces 2 cupfuls.
CTEaIN o oeeeoesecsecseeasonns 3 tablespoonfuls.
S 075 G 3 tablespoonfuls.
JEQES o evvnenvanseseacesnsensanennconns 2 to 3.
Salt veveinrieeiriiietniaensas 5 teaspoonful.
Butter ..covvviviiiiiieiiiiiiiiaa.. 1% cupful.

Method:

Make a stiff paste of the ingredients listed
above with the aid of a little lnkewarm water, and
let stand to one side for thirty minutes. Then
flatten it to the thickness of one-fourth of an inch
and cut into square or round pieces. After rub-

bing over each piece slightly with some beaten egg,
bake in a hot oven.
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8. PLAIN ‘“CRISP CAKE.”

[ GHEVREGH. ]

Ingredients:
Bogs. vttt 6, the yolks of.
R 1 cupful.
Flour .ooviiiiiiiiiiiiiiiiiiinnann, Y cupful.
Lemon ...cvvevineninneninnnnn, 1, the juice of.
Method:

Mix well the yolks of the eggs and the sugar,
then add the flour, and finally the beaten whites of
the eggs. The juice of the lemon or some vanila
instead may also be added. Then in a suitable pan
lay a sheet of oiled paper, over which the above
mixture should be laid in lengthwise, forced
through a funnel, and cut into desirable lengths.
This done, place the pan in a hot oven until the
Ghevregh is well baked.

9. * SHREDDED ‘“‘FLAT CAKE.”

[Yassty KADAYIFR.]

Ingredients:
Shredded Flour Paste................. 3 cakes.
Milk covvvvinininnnnn Ceieereaeanes Lo cupful.
Cream ....eoeeeesvennnernooacannens 15 cupful
BIgES tvvvrtnreneennnseerrncsanascassiesons 2.
Butter ....cvovveviiiiinnenns 2 tablespoonfuls.

* See Special List of Oriental Ingredients.
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Method:

Beat well the milk, the cream and the eggs to-
gether, then after opening the shredded paste
cakes into halves, cover each piece with the above
mixture and fry on both sides in smoking hot but-
ter. Serve hot and with plain sugar or sugar

syrup.

10. *SHREDDED ‘“‘CAKE”
WITH WALNTUT.

[TeLL KADAYIF DJIEVIZLI.]

Ingredients:
Shredded Flour Paste................. 6 cakes.
SUZAT «vvvvrvinnniinnnerneneneennn %5 cupful.
Almonds .vvviiiiiiiiiiii i 1 cupful.
Walnuts ...oooiviiiiiininiiine, 4, cupful.
Butter ....oveviniiiiniii., 1 tablespoonful.
Method:

Open the shredded paste cakes into halves,
and arrange one-half of the pieces in a suitable
pan, placing the cut sides upward. Over these
put, evenly, the mixture made of the sugar and
the crushed almonds and walnuts. This done,
cover them with the remaining halves of the

* See Special List of Oriental Ingredients.
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shredded cakes and after pouring over the whole
the melted butter, place it in a moderately hot oven
for twenty or twenty-five minutes, after which
time one cupful of sugar syrup should be poured
over it.

Serve either hot or cold, and with or without
thick cream.

11. *SHREDDED ‘‘CAKE,”’ PLAIN.

[TELL KADAYIF SADEM,]

Ingredients:
Shredded Flour Paste................. 6 cakes.
Butter ....cocvivveiiiiiiiin., 1 tablespoonful.
Sugar Syrup...cvereeiiiiiiiiiian., 1 cupful.
Vanilla coveeeviviniiiinneene, 1 teaspoonful.
Method:

Arrange the shredded paste cakes in a suit-
able pan, and pour over them the melted butter,
then leave in hot oven for twenty minutes. After
which time the sugar syrup mixed with the vanilla
should be poured over.

Serve either hot or cold, and with cream, if
desired.

* See Special List of Oriental Ingredients.
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12. *SHREDDED ‘““CAKE.”
Another Style.

[Terrn, KADAYIF.]

Ingredients:
Shredded Flour Paste............. 4 to 5 cakes.
B s it i e e e 3.
Butter .......cooiiiiiiiiit, 1 tablespoonful.
Method:

Crush slightly the shredded paste cake a

soak in the beaten eggs, then fry it on both sic
in smoking hot butter.

Serve it with sugar syrup and cream, if !
sired.

13, *SHREDDED ‘‘CAKE”’
WITH CREAM.

[TerLn KADAYIF CREMALI]

Ingredients:
Whredded Flour Paste............. 4 to 5 cakes.
B ggs vt e e 3.
Butter ..., 2 tablespoonfuls
Cream ...oovviiiniininiinnnnnen, 1% cupful.
SUZAT ¢ vviivetiiiennnrneeennnnennnn 14 cupful

* See Special List of Oriental Ingredients.
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Method:

Open the shredded paste cakes into halves,
rub them with butter, arrange in a pan, and place
in hot oven until very crisp. Then take out and
place on half of them evenly—on their cut sides
—the mixture made of the beaten eggs and the
cream and the remainder of the butter, which
should be slightly melted. This done, cover them
with the remaining halves and serve with or with-
out sugar syrup, hot preferred.

14. “FRIED’’ CAKE,

[ GHEOZLEMEH. ]

Ingredients:
Flour «ovvvvivinniiieiiieneeeennnn, 2 cupfuls.
Butter ......ociiiiiiiia.. 2 tablespoonfuls.
7= O 3.
Hard Cheese.......... 3 tablespoonfuls, grated.
Method:

Make a stiff paste of the flour and the butter,
roll out into a thin sheet, and over half of it lay,
evenly, the mixture made of the beaten eggs and
the grated hard cheese. This done, lap over the
other half of the paste sheet. Stick the brims to-
gether, notching at regular intervals. Then, after
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piercing the top in several places with the aid of a
fork, fry it in more butter, or bake it in a mod-
erately hot oven.

Serve it hot, with very thick cream.

15. PUMPKIN FRITTERS.

[KABAK BEOREGIH. ]

Ingredients:
Flour. .coviiiiiiiiiiii ittt 3 cupfuls.
Butter .........ooiiiiiiiit 2 tablespoonfuls.
G112 s 145 cupful.
Pumpkin Stuffing:
Pumpkin «vveevnnnnneennnn. 3 cupfuls (grated).
SUZAL v vt evntenerennenerennnanenns 145 cupful.
Walnut .........o0iinl. %5 cupful, crushed.
Method:

Make a stiff paste of the flour, the butter and
the one-half cupful sugar. Roll out into a very
thin sheet and cut into two-inch-wide strips. Then
mix the stuffing, made of the grated red pumpkin,
+ the crushed walnuts and the one-half cupful sugar.
This mixture may be used as it is, or fried a little
in some butter. When ready, lay the mixture over
the middle of the paste strips, lengthwise, and
bring the edges together and stick, to keep the
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stuffing safely enclosed. When all done, lay the
stuffed sticks in a flat pan, and after pouring some
melted butter over the whole, bake it first on a
moderate fire, then in a hot oven, until it is well
done and crisp.

When serving, use more sugar if necessary.
Serve hot.

16. ORIENTAL SWEET ‘‘CRACKER.”

[COURABIEIL. ]

Ingredients:
Butter.....oviiiiiiiii i, 1 cupful.
SUZAT wveeeveernnenesnanecsennn 1Y% cupfuls.
FloUr «vvveeiiiienrinnennnnnenns 214 cupfuls.
" Method:

Make a stiff batter of the above ingredients
and roll out until half an inch thick. Place in a
suitable pan, which must be greased, and after cut-
ting it into any desired shapes, bake in a mod-
erately hot oven until well done.
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17. FLOUR PUDDING.

[OUN HELVA.]
Ingredients:
Butter.......ooovviiiiiiat, 3 tablespoonfuls.
Flour .vovivnriiiiiiii i it 1 cupful.
S 2 Te2: 5 NN 1 cupful.
Lukewarm Water ............cou.n.. 1 cupful.
Method:

In a deep suitable vessel heat the butter.
Blend the flour with it gradually, and continue fry-
imng until the flour becomes light brown, and also
gives out a strong odor like burning fat. This
done, gather the fried flour into one side of the
vessel, and then add the lukewarm water and the
sugar. (It is better if the sugar is first melted
i the water before applying.) Stir constantly,
and when the water comes nearly to a boil, begin
drawing in the flour, which will soon absorb all

of it, and will get very thick. Cook until it is well
done. Serve hot.
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18. *““IMRIK’’ PUDDING,

[IMRIE HELVA.]

Ingredients:
Butter....ooovviiiiininien. 3 tablespoonfuls.
Tmrik ..ovvvnviiii i 1 cupful.
SUGAT o evet it e e 1 cupful.
Lukewarm Water ................... 1 cupful.
Method:

This pudding is prepared in like manner as
the Flowr Pudding, described in the foregoing
recipe, with the exception that when the sugar and
the lukewarm water are added, and absorbed by
the ‘¢Cream of Wheat,’’ the vessel is at once cov-
ered with a piece of white muslin, and the lid
placed on. This prevents the steam dropping into
the Helva, in the form of water. And when, after
a few minutes, the cooking begins, it should then
be stirred with a spoon until well done.

* “Imrik” may be substituted with Creem of Wheat.
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19. STARCH PUDDING.

[NISHASTA HELVA.]

Ingredients:

\ Stareh. . .ovvviiiiiii i 1 cupful.
DUZAT «ivvtietrnnrersnensonannsncnss 1 cupful.
Lukewarm Water ......coiiiviinennn 4 cupfuls.
Butter ....voviiiiiiiiiin, 3 tablespoonfuls.
Almonds ...........c.... 14 cupful (optional).

Method:

Soak the starch in the water, stir well, then
add the sugar, and make sure that it is melted.
This done, bring the butter to a smoking point
in a suitable vessel, then pour the above mixture
in and constantly stir, until the Helva is well done.
The almonds may be previously added with the
mixture.

20. RICE PUDDING,
OR CREAMED RICE.

[ SUDELEDGE. ]

Ingredients:
Rice..oviiiiiiiiiiiiii .. 1, eupful
Milk it e i e e 4 cupfuls
S 11 = s NS U 34 cupful
A A 2.
Cinnamon .....voeevueenn. 2 pinches, powdered
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Method:

Wash the rice well, and boil in the milk.
When half done add the sugar, also blend in the
beaten eggs, by pouring them in gradually and
stirring constantly during the process of the pour-
ing, and also the cooking. When the rice 1s quite
tender, dish it out and sift the cinnamon over if.
Some may like it without the latter.

21. RICE PUDDING A LA ARMENIA.

[BRMENI SUDELEDGE, ]

Ingredients:
MilK. coeiiee ittt 4 cupfuls.
Watler «vveieeeniinieiinreneanann, 1% cupful.
- S 1 cupful.
Method:

‘Wash the rice, and boil it in milk and water
mixed, until it is tender and gets quite thick.
When done, pour it into plates. Serve when well
cooled, cutting into diamond shape sections. At
the time of serving use grape or maple syrup
over it.
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22, ‘‘CHIP”’ FRITTERS.

[YourEKA BEOREGH.]

Ingredients:
Flour..ovoviiiiin i, 2 cupfuls.
Hard Cheese....oovvvevvnn.n. 1 cupful, grated.
e 2.
Parsley «vovvrininiiiii e, 1 bunech.
Butter.......... In quantity required for frying.
Method:

Make a stiff paste of the flour and some luke-
warm water, then roll it out into a very thin sheet.
Cut this into playing-card-sized pieces, and have
ready to stuff with the following mixture:

Mix well the grated hard cheese with the eggs,
and then add the parsley, which should be very
finely chopped. Take small finger-sized pieces of
this mixture and roll in the paste pieces. ‘When
through with all, fry them in smoking hot butter.
Serve hot.
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23. ARMENIAN DATE PUDDING.

[ErMENI KHOURMA HELVA.]

Ingredients:
Toast. cooveervvrnnnnnns 3 slices, well browned
Dates cvvviriirneiineiniiieiienn 14 pound.
B veriiiiiiiii i i et L
Butter ....covvvviveviininn., 1 tablespoonful.
Method:

Free the dates of the stones and chop
with the toast. To this add the beaten egg,
flatten the mixture until half an inch thick.
on both sides in the heated butter.

Serve this pudding hot.
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FRUITS AND CREAMS

[ ComposTo—CREMA. ]

1. BAKED APPLE IN BUTTER.

[TerEH YAGHLI ELMA.]

Ingredients:
Apples. .o vviiiiiiiiiiiiin., 8 to 10, medium.
(N0 1o2: 5 RPN 1 cupful.
Butter ......oooiiiiiiiiiiin, 1 tablespoonful.
Method:

Skin the apples slightly, and take out the
seedy parts with the aid of a curved knife. Then
arrange in a flat pan, fill the centers of the apples
with the sugar; and after pouring over the melted
butter, bake in a moderately hot oven.

2. PEARS WITH RICE.

[PIRINTCHLI ARMOUD.]

Ingredients:

Pears..cooiiii i i e 6 to 8.
Plain Water .....coovviiiviieiiiia, 1 cupful.
N 3T O e 1 cupful.
Rice covvniiniiiiiiiiiiiiii i, 14 cupful.
Vanilla «.oovviiiiiiiiiin... 1 teaspoonful.
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Method:

Wash the rice, and boil it in plenty of water
until tender; then strain well, and after drying it
in a moderately hot oven, take out and add the
vanilla, stirring well when doing so. This done,
lay it in a suitable plate, over which the boiled
pears are to be placed.

Then take the pears, skin them, and after cut-
ting each into halves, boil in the one cupful water;
after a few boils also adding the sugar. When
done, take them out and arrange over the rice.
Then continue boiling the water in which the pears
were boiled, until it gets a little thicker, when it
should be poured over the pears and the rice.
Serve cold.

3. ORIENTAL ‘‘SHORT CAKE”
WITH SOUR CHERRIES.

[VisaNeEH TIRITL ]

Ingredients:
Dry Bread................ 4 to 6 slices, toasted.
Sour Cherries .....covviieineiennnienn, 1 pint.
S =2 R 1% cupful.
Butter.......... In quantity required for frying.
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Method:

Fry the toasted bread slices on both sides in
the butter, then, after cooking the cherries and
the sugar in sufficient water to make it quite thick,
place on the fried bread slices alternately. This
done, pour over the whole the remainder of the
preserves, if any, and after placing it in a hot
oven for five or ten minutes, serve immediately.

Note.—Any kind of fruit preserve can conveniently be used
for same purpose, replacing the Sour Cherries.

4, CREAM OF ‘‘CHICKEN BREAST.
The Pride of the Orient.

[TAVOURK GHEOYSUR.]

Ingredients:
Chicken....oovvvennvunnnnn. 1, the white meat.
Milk ooviiiiiii it iiieinei e 2 quarts.
Rice Flour .....covvviiiiiiinnennnns, 1 pound.
SUZAT vt eevvervnvannecsanconcannas 1% pounds.
Method:

Boil the chicken very well, and separate the
white meat, cut into very fine pieces and soak in
sufficient milk. Then blend the rice flour with the
milk, and after passing it through a coarse linen,
boil it with the soaked chicken (which must be well
pressed) and the sugar, stirring constantly in one
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direction, until it gets sufficiently thick, and is
done.
Dish out in small suitable plates.

Prepare small quantities in proportion.

5. “CREAM OF RICE.”
One of the Most Favorite.

[ MAHALLEBI. ]

Ingredients:
Rice. o iiiiiiiiiiiiiiiiiiinnn,.. 5 cupful.
Plain Water ......oovveninninan... 2 cupfuls.
Rice Flour ....oovvvenniniininnn., 15 cupful.
MilK oeeeir i e e, 114 quarts.
SUZAT v eeiviineio e inanieeneanns 146 pound.
Method:

Wash the rice, and boil in the water until it
nearly melts, pass this through coarse linen, and
in this thick substance soak the rice flour. Pass
this also through a fine metal sieve, and then in
a deep suitable vessel boil it with the milk and
the sugar, on a moderate fire, meanwhile stirring
it slowly but constantly, in one dircetion, with the
aid of a spoon. When this gets sufficiently thick
and is done, dish it in small flat plates.

Serve cold.
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6. “CREAIM.”
[CREMA.]
Ingredients:
MK, o oete e 4 cupfuls.
1 F= 5 P Y5 cupful.
Bggs tvviiiiiiiiiiiii, 4 to 5, the yolks of.
Method :

Boil the milk by itself for a few minutes.
Then blend the sugar and the yolks of the eggs
well together and pour into the milk. Divide this
mitxure at once into cups, and arrange these in a
flat pan containing boiling hot water. Then after
covering the top of the cups with a sheet of tin or
iron, place the pan in a hot oven, and leave until
cooked.

Serve this Crema cold.

7. “CREAM.”’ Another Style.

[CrREMA.]

This Crema is prepared in exactly the same
way as the preceding Style No. 6, only that instead
of using the sugar in its plain condition, it should
first be roasted in a frying pan, by itself, and then
blended with the yolks of the eggs and poured into

the milk.
[ 808 ]
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8. LEMON CREAM.

[CREMA LIMONLOU.]

Prepare the Crema as directed in Style No. 6,
but use a little more milk to balance with the juice
of one (or more) lemon.

Lemon may be replaced by vanilla or other
flavors, as desired.

9. SWEET “MEDLEY.”

The Great Oriental Sweetmeat.
[ASBOUREH.]

Ingredients:
Wheat....ooiiiiiiiiiiiiiii i, 1 pound.
SUZAT vt iir et eansnsens 115 pounds.
Raisins ......coevivinennn. 5 eupful, seedless.
Pistachio Nuts .............. Yo cupful, peeled.
Rose Water ..., 14 to 1 teaspoonful.
Hazel Nuts .........ov..t. Yy cupful, chopped.
Walnuts ...t 4 cupful, chopped.
Almonds .......covvvinin. 1 eupful, chopped.
Cinpamon ............ 1 to 2 pinches, powdered.

Method :

Soak the wheat in plain water for ten or
twelve hours, then after washing well boil in newer
water, twice of its measure, until it cracks. In a
separate vessel boil the sugar in an equal quan-
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ty of water, until two-thirds of it remains. To
1s add the raisins and the pistachio nuts. Then
»ur these all into the boiling wheat and continue
siling a while longer. When this is done, take
vay from the fire and add in the rose water.

Then chop well the hazel nuts, the walnuts and
e almonds; roast a little in a pan on a moderate
re, and spread over the boiled wheat mixture,
eanwhile sifting on the powdered cinnamon.

10. DRY SWEET ‘‘MEDLEY.”
The Great Oriental Sweetmeat.

[Korxva.]
Ingredients:
Wheat. . oovn i, 1 pound
Flour .oovvviiiiiiniiiiniiinnanns % cupful
S e 1 cupful.
Raisins ..ovvvvninnnninnnn, 1% cupful, seedless.
Almonds .....veviiia.... 14 cupful, chopped.
Walnuts .....oovviiiitt. 15 cupful, chopped.
Fancy Candy .....ocovvvvnnn. 1 cupful, mixed.

Method :

Soak the wheat in water for ten or twelve
lours, wash well, and boil in newer water, but take
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away from the fire before it cracks. Strain and
then spread over some white muslin over night.

MThen roast the flour in a pan by itself until
light brown, and when sufficiently cold add the
sugar, also the almonds and the walnuts, which
<hould be well chopped. Add this mixture to the
boiled wheat, and mix in also the spiced fancy
«orape shot”’ candy.

Serve cold.
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PRESERVES
[TaTri.]

1. ORANGE MARMALADE.

[PorTUCAL KABOUK RENDEH.]

Ingredients:
Oranges. ..cvvevernennnneeennn 3 to 4, the skins.
L 4o 1.
SUZAT v tveveninrrsennennaesnnonsans 3 pounds.
Water ..ooovviiiian., EERER TR PRI 3 cupfuls.
Method:

Shave finely the skins of the oranges, and
after leaving them in cold water for two hours,
spread on linen and sprinkle over the juice of
the lemon. Then boil the sugar in the water over
a moderate fire, adding also the orange shaving.
This mixture should gradually be brought to the
thickness of honey, and put in jars.
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2. ORANGE MARMALADE,
Another Style. -

[PorTUCAL KABOUK 'TATLI]

Ingredients:
Oranges. ..ovoeeveereennennnes 3 to 4, the skins.
Lemon ...uviiiiiiniaenrnerneiesninennnn. 1.
2 P 3 pounds.
Water cooiiii it i, 4 cupfuls.
Method:

Select thick skinned oranges, cut each into ten
or twelve parts, skin carefully; then, with the aid
of a sharp knife, free these of the outer red sur-
face. When these are ready, roll up each piece of
skin and string over some white thread, then after
leaving in cold water for two hours or more,
spread on linen, meanwhile sprinkling over them
the juice of the lemon. This done, boil the sugar
in the water, then add the string of rolled skins,
also one teaspoonful of lemon juice and boil until
it becomes the thickness of honey.

The thread of the rolled orange skins should
be pulled off after the preserve is sufficiently cool.
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3. STRAWBERRY SYRUP.

[TCHILENGH SHOUROUB.]

Ingredients:
Plain Water.......coviiiiiiinnnn.. 8 cupfuls.
SUZAT +ve ittt it e 3 pounds.
Strawberries .....c.ooviiiiiiin... 114 pounds.
Method:

Boil the sugar in the water for thirty or forty
minutes, then take away from fire and, after add-
ing the crushed strawberries, leave it aside for
twenty-four hours, when it should again be boiled
until it thickens a little. Then strain the whole
through coarse linen, put the syrup in jars, but
use the thick remainder on the table as jam.

Note.—Berries of all kinds, also apricots and peaches, may
be treated in like manner as the strawberries.

4, ROSE SYRUP.

[GEULE SHOUROUB.]

Ingredients:
Rose Leaves......coveviiiiiieann, 14 pound.
Water «oviitiii ittt it ii e 1 pint.
R 1o 2%% pounds.
Lemon Juice ....ovvvvvvnvunnn, 1 tablespoonful.
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Method:

Boil the rose leaves in the water, and when
the extract is all drawn out, drain it well and add
the sugar, also the juice of the lemon. Continue
to boil until the syrup gets cream thick.

Do not put this syrup in jars until sufficiently
cool, nor cover the jars until it is perfectly cold.

5. ROSE PRESERVES.

[GHULE TATLL]

Ingredients:
Rose Leaves. co.ooviivinnininnnn., 1 pound.
Plain Water ..........ocviiiinnn.. 1 quart.
SUZAY v viiiiiiii it 7 pounds.
Lemon Juice «vvvvivinvenennn. 1 tablespoonful.
Method:

Soak the rose leaves in the water, and cover
them with a damp cloth for twenty minutes or
longer. When the leaves have given out their
color sufficiently, strain, and keep one-third of the
water separate from the other two-thirds of it.

Then in a suitable vessel place the sugar and
the strained rose leaves, alternately, adding over
the one-half part of the last portion of the rose
water, and press well, but carefully, with your
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hand without much injury to the leaves. The mix-
ture then should be left in this condition for
twenty-four hours, when the other half portion
of the two-thirds of the rose water should be added
and the whole boiled, until half cooked, when little
by little the first one-third portion of the rose
water must be placed in the boiling mixture. The
preserve is considered done when it gets cream
thick; at this point the juice of the lemon should
be mixed in, and when sufficiently cool, the pre-
serve may be put in proper jars.

6. SOUR-CHERRY SYRUP.

[VISEHNEH SHOUROUS.]

Ingredients:
N 30 T s AUt 3 pounds.
Sour Cherries ......covveinrueennenn. 1 pound.
Plain Water ....ooveiiiiniiii ... 1 pint.
Lemon Juice ..ovvvviveiinan... 1 tablespoonful.’
Method:

Boil the sngar in the water over a moderate
fire until it gets cream thick, then add the cher-
ries (without the stems), and after the first boil,
take away from the fire. Again, twenty-four hours
later, boil the whole for five or ten minutes longer,
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Fneanwhile adding the lemon juice, and when this
is done, strain well through a metal sieve and put
in proper jars.

7. SOUR-CHERRY PRESERVES

[VISENEHE RETCHEL.]

Ingredients:
N 1= s O 2Y% pounds.
Plain Water ......oooiviiiiiiiii., 1 pint.
Sour Cherries....c.ovvvvnn.. 114 pounds, freed.
' from the stones.
Leraon Juice ...ovvvvuninvnnnnnn. 1 teaspoonful.
Method:

Boil the sugar in the water over a moderate
fire until it gets cream thick, then add the sour
cherries (without the stones), also the lemon juice;
after a little boiling take away from the fire and
cool before placing into jars.

Note—Refchel can be prepared from all kinds of berries
and fruits, especially from figs, pineapple and even pumpkin,
in like manner as described above.
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8. ORANGE PRESERVES,

[PORTUCAL TCHEVIRMEH.]

Ingredients:
O aNgES . vt et eiitetinnnoenerasnenesnnnnnss 3.
N = s e 1% pounds.
Plain Water +..ooveeiiiiiiiiniiinneene. 1 pint.
Method:

Shave fine the skins of the oranges and soak
for two hours in the juice pressed out of the same
skinned oranges. This done, strain well, and hold
the juice ready in a deep vessel. Then boil the
sugar in the water over a moderate fire until it
gets cream thick. This sugar syrup should be
poured in the strained orange juice in the vessel
(not the juice into the boiling sugar syrup, as in
this case the orange flavor may totally get de-
stroyed), and stir well. Cool this preserve before
putting in proper jars.

Note.—Tchevirmeh may be prepared from all kinds of fruit

with good flavor and wholesome juice, in like manner as de-
scribed above.
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[SOGHOUGLOUK. ]

1. MANDARIN ‘‘FROST.”

[BouzLou MANDARIN.]

Ingredients:
Mandarins......oovveen.n... 10 to 12, skinned.
N VT2 2 cupfuls.
Plain Water .........oovivvninonns. 2 cupfuls.
Vanilla ......ooviiiiii ... 1 teaspoonful.
Mandarin Sking .....oovvvvvnnn.n. The juice of.
Method:

Skin the mandarins and string each one sepa-
rately (or stick them on thin small sticks). Then
boil the sugar in the water, with the vanilla, also
the juice of the pressed mandarin skins, on a mod-
erate fire, until quite thick. In this syrup dip the
strung mandarins and hang to dry. The man-
darins can be used either whole or in parts.

Note.—OQOranges, apples, peaches or figs may be conveniently
used instead of mandarins.
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2. CHESTNUT ‘“FROST.”’

[BouzLou KESTANEH. ]

Ingredients:
Chestnuts.........oovvvuen. 2 pounds, shucked.
0 T= AP 2 cupfuls.
Plain Water ..covvvvivinininennnn. 2 cupfuls.
Vanilla . ..vviiiiiniiinennnn, 1 teaspoonful.
Method:

Boil the sugar in the water with the vanilla
over a moderate fire until quite thick. In this dip
the chestnuts, which must first be shucked, roasted
and strung.

Note.—Cherries and Sour Cherries can be prepared in same
way as the Chestnuts, but without stringing, as the stems will
conveniently replace the strings, but strawberries may be strung
three or four together.

3. STRAWBERRY JELLY.

[TormeENGHE HELMASSIEH.]

Ingredients:
Strawberries.....ooveeieiiiiinenn, 2 quarts.
SUZAT v evvreenarienciinneeneainsnnennn 1 pint.
Gelatine .ovviiviiririieeiiienennn 1 ounce.

Plain Water ..... Cesessemsaraeasanas 1 cupful.
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Method:

Press the strawberries and pass through a
fine metal sieve. Mix with this the sugar, and boil
on a moderate fire for fifteen or twenty minutes.
Meanwhile, soak the gelatine in a little lukewarm
water, and when well melted boil it in one cupful
of plain water, then pour it into the boiling sugar
and the strawberry juice. Continue boiling the
whole until it gets cream thick, when it should be
placed into proper glass jars or cups.

Note.—Blackberries and Raspberries can be prepared in

like manner as the Strawberries, when desiring to make jellies
of them.

4, COMPOTE OF APPLE,

[BrmA CoMPOSTO.]

Ingredients:
Apples. .. iiiiiiii i 6 to 8, medium.
SUZAT tvitiriinersninesianonnasnnns 1 cupful.
Plain Water ..z.c.cviiiiinanaean.. 3 cupfuls.
Lemon Juice ...vvvevveneennnn. 1 tablespoonful.
Method:

Skin the apples and clean their seedy parts,
cut into three to four pieces each. Then boil the
sugar in the water over a moderate fire until it
becomes quite thick. To this add the lemon juice
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and then the apples. Before the latter are well
done, strain them with the aid of a perforated
spoon, and arrange in a deep plate. Meanwhile
continue boiling the remaining syrup until it gets
much thicker, when it should be poured over the
cooked pieces of apple in the plate.

Note.—Pears, Oranges (cut into halves) and Quinces—all
skinned and cleaned of their seedy parts; also Prunes, Cherries

and Apricots are prepared in the same way as the Apples when
desiring to make compotes of them,

5. PINEAPPLE ‘‘ICED JELLY.”

[ANANAS ELMASSIEH.]

Ingredients:
Pineapple...oovvunvnnn... 1, medium, the juice.
S 17 =2 P 2 cupfuls.
Plain Water .......cooiviiiiiiins, 2 cupfuls.
Gelatine ..oovivvniiiiiiiiiiiin, 2 ounces.
Almonds -.vviiiiiiriiiniiiiiienan, 1% cupful.
Cherries vivevrenivnnienensenonnsnnn 1% cupful.

Method:

Have the pineapple juice ready, then in a deep
suitable vessel boil the water and the sugar until
it becomes a thick syrup, and when it is still hot
pour into it the gelatine, which must be soaked in
a little lukewarm water for fifteen or twenty min-
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utes and strained. This being done, stir the syrup
until the gelatine gets well blended with it, and
when it is quite cool, add the pineapple juice; if
the latter is added when the syrup is hot, the
flavor may get destroyed.

Before pouring this Elmassieh into a proper
bowl, decorate the bottom and the sides of the
latter with small pineapple pieces, also with the
almonds and the cherries, sticking them with the
aid of gelatine, and after the syrup is poured in,
pack it well in ice. After two hours this dessert
will be ready for serving.

Note.—Berries of all kinds can be prepared in same way
as the Pineapple Jelly described above.

6. STRAWBERRY ‘‘ICE CREAM.”’

. [TogILENGHE DONDOUBMA.]

Ingredients:
ML, ot vvneenosereonassecoennssane 3 pints.
Vanilla «coeeeeeeriiennernanns 2 teaspoonfuls. .
Bogs covviveranirnnenns eeeeaeiaas 5, the yolks.
SUZAT .+ ovvvvnvrennrtoseasenenanaanne 1 eupful.
Strawberries «...ooeveveraoccnenoans 4 cupfuls.
Sugar SYTUP «eovvreveeranreronnaaes 4 cupfuls.
Gelating .ovvecovsenrnensnesssscaaans 1 ounce.
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Method:

Boil the milk with the vanilla over slow fire.
Then blend the yolks of the eggs with the one cup-
ful of sugar, pouring into these also the boiled milk
and the vanilla. After passing this mixture
through a fine sieve, freeze it in an ice cream
cooler.

Again, crush the strawberries and mix well
with the sugar syrup (made of five parts of sugar
and one part of water, boiled until reduced to the
measure stated in the above list of Ingredients),
adding the gelatine also, which must be first melted
in a little lukewarm water ; freeze this mixture also
in an ice cream cooler.

When these two preparations are thus sepa-
rately made ready, put them into a suitable recep-
tacle in such way as to be alternately arranged
and be rightly cut into shapes suitable for serving.

In order to take the ‘‘ice cream’’ out of its
mould easily, dip the bottom of the receptacle in
hot water for a minute or so, then turn it upside
down in a proper plate.

Note.—Berries of all kinds, and other flavors, either to-
gether or separately may be treated in like manner, as the one
described above, when desiring to prepare “Ice Cream” of them.
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7. TURKISH JELLY,
A Very Favorite Dessert.

[PELTEH.]
Ingredients:
12 1 cupful.
Rice Flour .....covvviviiiiiin.., 1 cupful.
Plain Water.............. 4 cupfuls (or more).
Almonds .....coiiiiieiain, 14 cupful, roasted.
Cinnamon .....oceeeeinsnerenns 1 teaspoonful.

Method :

Mix the rice flour in the water, add the sugar,
and boil on a slow fire until well done. Stir it con-
stantly during the process of boiling to avoid co-
agulation.

After pouring it into a suitable deep plate,
cover the surface with the almonds and sift the
cinnamon over it, in the form of decoration.

Serve cold.
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EXTRAS
[Fazia.]

1. CURDLED MILK -MATZOUN. The

Famous Beverage of the Orient.
[YoamourT.]

Ingredients:

‘“Matzoun,”’ for fermenting purposes......
1 tablespoonful.

Method:

Heat the milk over a slow fire until it starts
to boil, when it should be placed to a side to get
cool enough as to have one’s little finger endure
the heat. This condition of the milk is the right
time for adding the old ‘*Matzoun’’ for fermenta-
tion, after first blending it with one cupful of the
warm milk. The fermenting may either be done
in the vessel in which the milk was heated, or
transferred into other vessels, bowls or cups, when
the milk is still hot. When this is done, cover
the vessel or the cups with a warm blanket. Other
convenient means may appropriately be used to
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keep the milk warm during the process of fermen.
tation.

Two and one-half or three hours later in sum-
mer and winter, respectively, the fermentation
may be considered done, and the receptacles con.
taining the Matzoun be placed in an ice chest and
cooled.

Matzoun is served plain, but some people pre-
fer to sweeten it with sugar to taste.

2. TURKISH PASTE,

[Locoum.]
Ingredients:
= b S 5 pounds.
Plain Water.......coovvviviinnaa.. 1 quart.
Cream of Tartar............ 15 ounce, powdered.
Vanilla ..ovvviiiiiiiiinnnnn.. 1 teaspoonful.
‘Wheat Stareh........ 10 ounces (finest quality).
Almonds «ooviiiiiiiiiiiiiiiiiia % cupful.
Pistachio Nuts.............. Yo cupful, shelled.

Method:

In a deep and concave-bottomed vessel, boil
the sugar and the water over a slow fire, taking
the froth away with the aid of a wooden spoon,
until it gets honey thick. This ready, pour into it
gradually the starch, which should first be soaked
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and blended in some water and made milk thin,
adding also the powdered Cream of Tartar. Stir
this mixture constantly, and only one way, until
it becomes quite thick, or until a drop of it will
sustain itself on a plate, when it should be poured
into a flat pan, covered with some powdered starch
mixed with powdered sugar.

Vanilla or rose water flavor to taste; also al-
monds or pistachio nuts may be added to the paste
about twenty minutes before it is to be taken down
from the fire. When cool, cut into small pieces
and cover with powdered sugar.

3. ROAST CHESTNUTS.

[KESTANER KEBAB.]

Ingredients:
Chestnuts.................. 1 pound (or more).

Method:

Shuck the chestnuts and put in a suitable flat
pan, sprinkle with some water, and place the pan
either in a moderately hot oven, or cover it and
put over a slow fire. It 1s mecessary to repeat
the sprinkling several times—once in every ten
minutes—until the inner thin covers of the chest-
nuts come off, and they get well browned.

{328 ]



EXTRAS

4, ROAST HAZELNUTS.

[F'UNDUCK KEBAB.]

Ingredients:
Hazelnuts................. Y pound (or more).
Method:

Break the shells of the hazelnuts, and after
placing in a suitable flat pan, sprinkle with some
water, and put the pan over a slow fire. Repeat
the sprinkling two or three times at five to ten
minute intervals, when the covers will come off,
and the nuts will get a rosy brown color.

5. TURKISH COFFEE.

[CarrEH. ]
Ingredients:
Plain Water.....oovvvievnnnn TFor 4 small cups.
SUZAT vvvveiirriiiniinansnnn 3 teaspoonfuls.
Roasted Coffee....... 3 teaspoonfuls, pulverized.

Method:

In a special small pot, heat the water on a
slow fire, and melt the sugar in it. Then take the
pot away from the fire, and add the coffee, mix-
ing it well in the water by stirring for one minute,
when the pot should be placed again over the fire,
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after bringing the coffee to a boil for a few
8, pour into the small cups.

‘When served, it is proper to sip it, after the
erized coffee is settled at the bottom of the
which does not take but a minute.

6. TURKISH COFFEE WITH MILK.

[SUDELOU CAFFEH.]

gredients:

Milk. . eeivie i e iii e For 4 small cups.
SUZAT . e et iee it i iineinnan 3 tablespoonfuls.
Roasted Coffee..... 3 tablespoonfuls, pulverized.
ethod:

Prepare this coffee in same way as is de-
bed in the foregoing recipe of No. 5.

7. TEA.
[TocHYE.]
gredients:
Plain Water........... For 4 tea cups or glasses.
=Y T e 1 teaspoonful.
Lemon «vvvererneennnnnennnnenns (Optional).
S 1= 5 To taste.
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Method: ,
To prepare a very delicious tea the following
method and rules should be carefully observed:

Always keep your teapot clean and dry. Use
fresh water and have it furiously boiling. Steep
the tea from five to seven minutes, no longer.

When thus the tea is ready, strain it into the
cups or glasses, using sugar to taste, also lemon
as to liking. .

If tea is drunk with milk or cream, the use of
lemon must be omitted.
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Order of Service

1. Relishes (Mezeh).

2. Soup (T'chorba).

3. Tish (Baluclk).

4. Grilled Meat on Skewers or Stuffed Meat Dishes
(Shish Kebab or Btli Dolma).

5. Roasts, Meat or Fowl, with Salad
(Kezartma, Bt or Tavoulk, with

Salata).

6. Olive Oil Dishes (Zeytin-Yaghli).

7. Rice “Pilat” (Pirindge Pilaf).

8. Deserts (Tatli). '

9. Turkish Coffee (Caffen).

Note.—The following twenty different noted Menus (and
other more elaborate ones), are well made use of in the Orient
during great occasions—Birthday, Wedding and other feasts—
but it is unnecessary to suggest here that in the case of finding
them excessive, each Menu may be reduced either by leaving
out one or more items, or can be modified by using other desir-
able, comvemient and seasonable dishes.

In preparing an exclusively Oriental Feast or Dinner, it is
recommended that the camtents of this Cook Book should'well
be comsulted in arder to secure successful resulfs,
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Menus

1.

Anchovies, Green or Black Olives, Hard Balkan Cheese,
Caviar, Brain Salad.

Rice Soup with Dressing.

Stuffed Mackerel with Mayonnaise Sauce.

Grilled Lamb on Skewers, Kebab,—“As Sovereign Liked
It” style.

Minced Fry, “Hanim Boudi” style, with Lettuce Salad.

“Pilaf” with Tomatoes.

“Paklava” with Walnut.

Turkish Coffee.

II.

Anchovies, Black Olives, Pickled Celery, Hard Balkan
Cheese.

Plain Broth with Dressing.

Fried Fish with Lettuce Salad.

Stuffed Tomatoes.

Broiled Chicken with Plain Sauece and Tomato Salad.

“Pilaf” (optional).

Paklava with Cream.

Fruit in season.

Turkish Coffee.
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III.

Anchovies, Pickled Celery, Brain Salad, Black Olives.

Macaroni Paste Soup with Dressing,

Broiled Fish—“My Husband’s Favorite” Style, with Let-
luce Salad.

Stuffed Cucumbers with Dlessmg

Armenian Roast a la Duzian with “Summer” Salad.

Artichoke with Olive Oil.

“Pilaf” (optional).

Shredded Paste Cake with Walnut.

Fruit in season.

Turkish Coffee.

IV.

Anchovies, Green Olives, Hard Balkan Cheese.

Plain Broth with Bggs.

Grilled Fish on Skewers with Cucumber Salad.

Stuffed Tomatoes.

Roast Chicken or Turkey with Cream Sauce and Iigg
Salad.

Spaghetti with Sauce.

Shredded Paste Cake with Cream.

Fruit in season.

Turkish Coffee.
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V.

Anchovies, Black Olives, Cabbage Salad, Caviar.
Rice Soup with Dressing.

Fried Fish with Vinegar Sauce and Lettuce Salad.
Okra with Meat.

Roast Quail with Eggplant and Egg Salad.
“Slipper Dolma” a la Greek.

Spaghetti with Sauce.

“Paklava” with Walnut.

Vanilla Ice Cream.

Turkish Coffee.

VI.

Anchovies, Hard Balkan Cheese, Black Olives, Caviar.

Plain Broth with Dressing.

Baked Fish a la Armenian.

Stuffed Tomatoes.

Broiled Chicken or Turkey with plain Sauce and Cu-
cumber Salad.

Spaghetti with Minced Meat.

Shredded Paste Cake with Walnut.

Fruit or Ice Cream.

Turkish Coffee.
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Anchovies, Black Olives, Caviar, Pickled Fruit.

Rice Soup with Dressing.

Broiled Fish with Mayonnaise and Lettuce Salad.
Grilled Lamb on Skewers—*“As Sovereign Liked It” style.
Roast Beef a la Armenian with “Summer” Salad.
Axrtichoke with Olive Oil.

Saffron “Pilaf” (optional).

“Paklava” with Cream.

Fruit in season, or Ice Cream.

Turkish Coffee.

VIII.

Anchovies, Brain Salad, Green Olives, Pickled Cabbage.

Macaroni Paste Soup with Dressing.

Stuffed Mackerel with Lettuce Salad.

Green Beans with Meat.

Minced Fry, “Hanim Boudi” style, with Tomato Sauce
and Lettuce Salad.

“Pilaf” a la Persian.

Shredded Paste Cake with Cream.

Cream of Rice.

Turkish Coffee.
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IX.

Anchovies, Black Olives, Hard Balkan Cheese.
Plain Broth with Hggs.
“Royal” Baked Fish.

Broiled Mutton Chops with Tomato Sauce and Lettuce

Salad.
Roast Quail with IIggplant.
Asparagus with Olive Oil.
Spaghetti with Sauce.
Sweet “Medley.”
Fruit or Ice Cream.
Turkish Coffee.

X.

Anchovies, Green Olives, Caviar, Hard Balkan Cheese.
Rice Soup with Dressing.

Broiled Fish with Lettuce Salad.

“True” Broiled Lamb on Skewers, with Tomato Salad.
Artichoke with Meat.

Spaghetti with Minced Meat.

Shredded Paste Cake with Cream.

Fruit or Ice Cream.

Turkish Coffee.
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XI.

Anchovies, Hard Balkan Cheese, Black Olives.
Plain Broth with Dressing.

Fried Fish with Lettuce Salad.

Green Beans with Meat.

Roast Quail with Eggplant and Brain Salad.
Saffron “Pilaf.”

Cream of “Chicken Breast.”

Fruit or Ice Cream.

Turkish Coffee.

XII.

Anchovies, Pickled Cabbage, Black Olives.

Macaroni Paste Soup with Dressing.

Boiled Fish a la Armenian.

Stuffed Cucumbers with Dressing.

Broiled Chicken with Eggplant Sauce and “Summer”
Salad.

Green Beans with Olive Oil.

“Paklava’” with Walnut.

“Creanm.”

Turkish Coffee.

[ 339 ]



THE ORIENTAL COOK BOOK

Pr e

1

OU W

© 0o

SRl I

XIII.

Anchovies, Hard Balkan Cheese, Pickled Celery.

Plain Broth with HEggs.

Baked Fish with Green Pepper Salad.

Eggplant with Minced Meat.

Roast Turkey or Chicken with plain Sauce and Tomato
Salad.

Agsparagus with Olive Oil

“Pilaf” a la Persian (optional).

Shredded Paste Cake with Walnut.

Fruit or Ice Cream.

Turkish Coffee.

XIV.

Anchovies, Brain Salad, Black Olives.

Rice Soup with Dressing.

Broiled Fish with Lettuce Salad.

Meat Balls with Dressing.

Broiled Lamb Chops with Mushroom Sauce and Tomato
Salad.

Artichoke with Olive Oil.

Pears with Rice.

Ice Cream or “Matzoun.”

Turkish Coffee.
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XV.

1. Anchovies, Bgg Salad, Black Olives.

Macaroni Paste Soup with Dressing.

Fried Fish with Lettuce Salad.

Stuffed Tomatoes.

Broiled Chicken with plain Sauce and “Summer” Salad.
"Green Beans with Olive Oil

“Pilaf” with Tomatoes.

“Paklava” with Cream.

Fruit or Ice Cream.

Turkish Coffee.
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XVLI

Anchovies, Caulifiower Salad, Black Olives..

Rice Soup with Dressing.

Baked Fish a la Armenian.

Artichoke with Meat.

Roast Turkey, or Chicken with plain Sauce and Tomato
Salad.

Stuffed Cucumbers with Olive Oil.

“Pilaf” a la Persian (optional).

Cream of Rice.

Tuarkish Coffee.

I .
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XVII.

Anchovies, Black Olives, Brain Salad.

Plain Broth with Eggs.

Stuffed Mackerel with Lettuce Salad.

Tggplant with Minced Meat.

Roast Beef a la Armenian with Tomato Salad.
Green Beans with Olive Oil.

“Pilaf” a la Bulgarian.

“Imrik” Pudding.

Fruit or Ice Cream.

Tarkish Coffee.

XVIIL

Anchovies, Black Olives, Egg Salad.

Plain Broth with Dressing.

Broiled Fish with Lettuce Salad.

Meat Balls with Dressing.

Lamb Chops with Butter Sauce and Tomato Salad.

Eggplant with Olive Oil—“Imam Fainted for the Joy
of It.”

Spaghetti with Sauce.

Pears with Rice.

Turkish Coffee.
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XIX.

Anchovies, Green Olives, Brain Salad.

Rice Soup with Dressing.

Eggs with Tomatoes.

Stuffed Cucumber with Dressing.

Roast Chicken with Cream Sauce and Mixed Salad.
Artichoke with Olive Oil

“Pilaf,” Plain.

Shredded Paste Cake with Walnut.

Fruit or Ice Cream.

Turkish Coffee.

XX.

Anchovies, Caulifiower Salad, Hard Balkan Cheese, Black
Olives.

Macaroni Paste Soup with Dressing.

Fried Eggs with Lemon.

Okra with Meat.

Boiled Chicken a la “Hadji Cadin.”

“Slipper Dolma” a la Greek.

Spaghetti with Minced Meat.

Flour Pudding.

Fruit or Ice Cream.

Turkish Coffee.
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List of Special Oriental Ingredients

The following Oriental Ingredients may be
had, on short notice, by writing to the author,
A. H. Keoleian, care of the Publishers, New York
City. All orders should accompany with an addi-
tional sum of 10 per cent. of the value of the order,
for packing purposes, ete. They are also found in
Armenian, Greek and Italian grocery stores.

BLACK OLIVES. (YaAGHLI ZEYTIN.)

These are ripe olives and the oil is not ex-
tracted from; them. A product of Greece, Italy and
Turkey. Retailed at 15 to 20 cents per pound.

CHICK PEAS. (Nomoup.)

Heart-shaped round seed of a leguminous
plant. Sold in dry condition. Need soaking for
8 to 10 hours previous of cooking. A product of
Greece, Italy and Turkey. Retailed at 8 to 10
cents per pound.

[ 344 ]



SPECIAL ORIENTAL INGREDIENTS

CRACKED WHEAT. (BouLcHOUR.)

Made of boiled wheat, dried and cracked
under millstones. Used for making ¢‘pilafs’’ and
also used for stuffing, in the Orient, instead of
rice. Retailed at 5 to 6 cents per pound.

“BARLEY.” (KEsHEKEGHLICK.)

Wheat, not cracked, but pounded in large
mortar with pestle. Prepared especially for the
great Armenian dish called Harissa. Retailed at
8 to 10 cents per pound.

“PINE-CONE SEED.” (Fusruck.)

Seeds that grow in the cones of one variety of
pine trees. Used with many different dishes for
flavor and decorative purposes. Imported from
Ttaly, Greece and the Orient. Retailed at 30 to 35

cents per pound.

CORIANDER. (KisEwIsE.)

An annual plant resembling to seedless black
raisins, the seeds of which are used as a medicine;
it has a peculiar flavor. Imported from the Orient,
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but can be replaced with seedless raisins of black,
or the bleached variety found in America, called
‘“‘currants.”” Retailed at 12 to 15 cents per pound.

PISTACHIO NUTS. (Smam FusTtuck.)

Nuts that grow especially in Arabia and have
a green-almond flavor. They are exceedingly
pleasant to taste and are easily digested. Sold
salted or otherwise. Retailed at 40 to 45 cents
per pound.

OKRA. (Bamia.)

A plant largely cultivated in Asia Minor. Its
pods are of pointed shape at one end. The flavor
is not agreeable to most people at first, but it is
one of the best vegetables known for food. It is
used fresh, also sold strung-on-threads in dried
condition. It is put up in cans, too. A delicious
food, especially good for invalids. The price of
dried okra is 40 cents per pound. Large cans are
retailed at 35 to 40 cents each. Imported mostly
from Italy, Greece and Turkey.
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SESAME. (Tamin.)

The oily substance of the white poppy seeds.
It is extracted between mill-stones. It is in thick
liquid form and is imported only from the Orient.
Retailed at 15 to 20 cents per pound.

“TARHANA.” (TarEANA.)

Made of pounded and cracked wheat coated
with a mixture of sour milk and heavy flour paste.
Done into very fine pearl-form grains and dried
first in the sun, then in a hot oven. Imported from
the Orient. Retailed at 20 to 25 cents per pound.

GRAPE-VINE LEAVES. (Asma YAPRAK.)

Young leaves picked from grape-vines, pickled
in salt water and used for stuffing purposes. For
this lettuce leaves may conveniently be used as a
substitute, the latter without pickling. Retailed
at 12 to 15 cents per pound.

FAVA (OR HORSE) BEANS. (Paxra.)

Flat-shaped seeds of a leguminous plant.
Used fresh in its season with pod, but for drying
purposes the pods are removed and only the seeds
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taken. When used in this latter condition, soak-
ing from 8 to 10 hours is necessary; also a little
trimming at the head. Imported from Italy,
Greece and Turkey. Retailed at 6 to 8 cents per
pound.

ARTICHOKE. (ENGHINAR.)

Artichoke is now raised in America and sold
at from 3 to 8 cents a piece, according to size, but
the finest artichokes is obtainable in large cans.
1t is imported from Italy, Greece and Turkey, and
retailed at 35 cents per can.

CUMMIN. (Kimron.)

Cummin, which is generally used in a number
of Oriental dishes, is prepared in the following
manner :

It 1s first cleaned from its dust or other for-
eign matter that may have been mixed with if,
washed well, dried well, and then roasted over a
very slow fire in an ordinary frying pan, stirring
it continuously with a spoon during the process of
roasting. (Roasting may also be done in a mod-
erately hot oven.) When well brown, it may be
considered done, and when cooled down 1t should
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be finely ground down to powder. In this latter
condition, cummin should be kept in a tight box.

Cummin is retailed, in its raw condition, at 35
to 40 cents per pound.

SHREDDED FLOUR PASTE. (Kapavir.)

It is made of thin flour paste, which is put in a
specially made receptacle in the bottom of which
is arranged ten or twelve small holes on one row.
The paste is caused to run through these holes
over a hot iron board placed on a slow fire. The
baking of this shredded flour paste is done in two
or three minutes at the most, when it is gathered
and put to a side for use for pastry purposes.

““Shredded Wheat’’ may be taken as a good
substitute for Kadayif.

BALKAN CHEESE. (Kmasger PENIR.)

It is a strong and hard cheese, often used with
macaroni or spaghetti and fried eggs in grated
form. It comes in round form 2 to 3 inches thick
and 12 to 15 inches in diameter. A product of the
Balkan peninsula. Retailed at 45 to 50 cents per
pound.

Note.—Parmesan cheese, grated, may conveniently be used
for spaghetti or other purposes, instead of the Balkan cheese,
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