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Foreward.

. ....The art of cooking and the work of the Red Cross in aid of whose funds
this book is published, are international, and they also have this in common,
that they both make for good feeling and good fellowship.

In this country of Iraq, through which so many nations have passed, the
kitchen has become international in a special serse, as each race has left
traces of its culinary art, and visitors to lragi homes meet the kind of dishes
they hove read about in the Arabian Nights: chickens sauced with cream
and walnuts, lambs stuffed with nuts and raisins, ond ducks braised in
pomegronate souce. It has been difficult for those who have enjoyed such
delicacies to make them for themselves, as they are seldom recorded in
writing

Thus little book of oriental and occidental recipes will fulfil this need, &
will ¢iso be a tribute to eastern readers from the treasury of western cockery.
It is the result of friendly co-operation between lragi and British housewives,
with help from the ladies of other nations. A great deal of time and trouble
has been taken to ensure that the recipes are exact and easy to feilow—in
fact meny of them hove been tried out on long-sutfering husbhands and have
only found their way into this book when suspicion has given way to approval.

Most grateful thanks are due to Her Majesty The Queen Maother of lraq,
who has shown so much interest and practical kelp and who has written the
introduction to the book, and te Her Majesty Queen Nafisa who has also con-
tributed recipes. Thanks are also due to Mrs. Beattie, the editress of the book,
ang her hard-working committee; and lastly to the other donors of recipes

Margaret Cornwallis
Baghdad — March, 1945.
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Introduction
by
Her Majesty the Queen Mother of lraq.
—_—— e

The art of cooking hos becorre a respected art in this present age,
] . o - N . . 1
listingoished from previous sges by precision, perfection, skill and speed. It
ould b wrong to fhimk thof s on easy task fo produce o work on this
2 art, which hos su zlose @ baoring on human life; while to consider
NUBLS O Bew Wk ot atsl jests unsound judgment and impertect
knowiadge. indeed, hume nnerted from past gengrations but few
voris decling with the preparation of tood and ifs cocking an sclentific lines,
such as would ensure o combinction of daintiness, palatipility, variety and
criginality. This is due to the difticulty of recording in a scientific manner
gcoct preportions of the various ingredients ond precise mathods of
preparation which would guarantes @ successful and appetising dish.

TN

e

roliowing their entry inta settled life and eivilization, the Arabs were
forernest among the nations in their interest in cookery, the introduction of
new dishes and the recording of recipes. This enthusiasm for the art of cook-
ing was not confined to women to the exclusion of men; nor to the common
peopie fo the exclusion of the select. For instance, the Caliph tbrahim, son
oi the Caliph Mahdi and brother of Horun ar Rashid, was cne of the Arabs
who wrate a book an cockery in which he mentions how to prepare dishes with
precision and arbistry: while Aréb literature, particularly “Kitab al Diyarat®
by the c!tsTl'n‘gu-Shed write Al Shobashti, still delights us with the storv of how
the great caliph Abdulloh al Memun commanded his friends and his brother
Al Mu'tassim Billah each to cook o dish of food, while he himself would aiso
do so. According to that story each successfully produced a dish and appetis-
NG vapours rose up from the cocking pots, except from that of Mu‘tassim
wito nad been tricked by one of his retainers and induced to add pickle water
to his pot. As a result the dish produced a revolting odour, upon smetling
which the Caliph Al Mamun enquired as to the source, to be told that it was
his brother’s pot. Al Mu‘tassim feit much discomfited and greatly ashamed,
and is said to have borne such a grudge against the retainer who had thus
deceived him that, on his succession to the Caliphate, he contemplated
ordering his execution.
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Arab history has preserved for us “Kitab al Tabkh' (The Cookery Book}),
a work by Muhammed ibn al Hassan ibn Muhammed ibn al Karim, known as
Al Katib al Baghdadi, who died in the year 637 of the Hijra (1239 AD.). In
the preface to this book, printed in Mosul in 1353 AH. (1934 AD)), the
writes: “Worldly delights consist in food, drink, dress, perfume and music, of
which the best and most important is food, in that it constitutes that which
sustains and maintains life and helps to build up health, the fundamental
basis for action.” “Kitab al Tabkh® gives the recipes for over one hundred
and twenty different kinds of cheoice and delicious dishes.

| recalled all this upon reading the excellent and fascinating book on
criental and occidental cookery suggested by Lady Cornwallis, wife of His
Excellency the British Ambassador in lraq. Having gone through the poges
of this buock——a scholarly, artisticolly exzruted end exceedingly interesting
work—-i find thet it meets an urgent need and fills an existing deficiency. |
was delichted with the vaiiety of dishes deait with and | admire the accuracy
and originality with which the recipes are explained.

While food may be
others it is a subject of
the eating of good foed,
digestion; or; to those n
{found in the study of th
ihis book tays no claim
occidental recipes. [t is
residents of many natic
the most tasty preparal
normaol conditions, may
are timea consuming in |
miuch domestic help, ant
has been made to inclu
stutfed roast camet, in
sheep, the sheep with tu

The actual preparc
same is traditionally dif
on occidental mistress @
ing the dish once cooke
pot simmers for anothe
modern appliances have
of the family, end it i
Furthermore those who
ing hot yet not complet
after twenty minutes in
cemands on the cook ar
measure are required
oriental cookery and ar
criental cook.

“"Recipes from Bag
cookery and household |
cupboard should be dry
well that while a larder




