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cked into fhe month by meons of  t t re
rwed by the young men ond boyr ,  the
Jogs ,  un t i l  no  g ro in  o f  r i ce  remc ins
/  guests ore of fered f resh khubz,  bur ter
i s  mode  by  shok ing  sou r  m i l k  rn  o

.T;[":t 
importonce does not sell such

.  Hosp i t o l i t y  t okes  o  h :gh  p loce  i n  t he  A rob  wor ld ,  ond  i n  t he  qbsence  o f
t he .hos t ,  h ; s  scn ,  h i s  se rvon t  o r  h i s  w i f e  mus t  o f f e r  t ood  ond  d r i nk  t o  s  ques t .
Fc r l u re  t o  do  so  i nd i co tes  o  d i s l i ke  o f  v i s i t o r s  ond  b r i ngs  the  mon  i n t6  d ; s -
repute wi th h. is  ne.ghbcurs.  In  the event  of  no fooc being ovoi loble,  i {  th is
is  s totec f  ronk y,  there con be no cr i t ic isrn,  ond the urr ior tunote hr :s i  is
excused f  rom hjs  cb, igct rons.  Should o Euest  por toke of  foor l  cnc i  then
c r i t i c i se .odve rse i y  who t  hos  been  o f f e red -h rm,  he  i s  i nsu l t i no  h i s  hos t  ond
sowing the seeds of  fu ture t rouble.

.  4  s t cnge r  moy  remo in  f c r  t h ree  doys  w i thou t  p i -esence  be inq  ques t i 66ed ,
but  c f ter  t i - rot  t inre cn e,xpionot ion is  expectec.  Such possing 

-guests 
br ing

news to_ iso lo ied pcr ts  of  the dcser t  onci  the rofe ct  wl r ich ln iorrnct ic ,n , i
sp: reod f rom one p loce to orrother  is  qui te remorkoble

"  
, \morrg the res idents c f  modern Boqhdocl  ihe t r ibo l  customs of  the Arobs

hcve  i e f t  t he ; r  i n f l uence .  The re  i s  s t r l i  ' , o  be  seen  the  t roC i t i onc l i y  l cv i sh  c l r s -
p loy of  food,  but  such o cosmopol i ton c i ty  hos drown i ts  customs f i -on- ,  the
wes t  os  we l l  os  t he  ecs t  i n  recen t  veo r
i c rge  meo l  bu t  i f  t he  nu rnbe r  o f  shee

s eost  on the re i reshments of fere i i

BREAKFAST.

The omournt  ond vor iety  of  fooci ,  ond the hours ot  vrh ich meols ore
ec ien ,  vo ry  w i t h  t he  i nc l i no t ; ons  ond  demonds  o f  eve ry  f om i l y .  I n  f o ,  r ne i
t imes the breokfost  of  the wel l - to-do l roqi  wos of ten os ' i t  is  to- ioy,  pre iedoJ
by teo or  co{ fee in  bec or  on r is ing The meol  wcs token before wc-rrk  oncl
c-onsis ted of  teo,  sovoury d ishes,  khub:
Recen t l v  t he  Eu ropeon 'b reok fos t  hos
n r t : o t  d i s l r es ,  c tec - i i ,  j o rn  onC o the r  r j e
poorer  c lcsses teo cnd k i - lubz ore the :
o l i ve  o i l ,  d ro ined  l ebon  ond  summoc  o r
b re 'qd  i s  c l i ppec  i n  t he  o i l  anc  t hen  i n  t he  he rbs .  Teo  o r  m i l k  i s  cJ runk

in cont inento l  Eurpope breokfost  nroy be o r ight  rneo!  but  in  Fngicrnr : i  r tis  f requent 'y  more substont io l  thon runch.  The AmJr ico"Gr, - i i  o t  eot inr ;  f ru i fwi th breok{osi  l - ros o isc,been oJ.opted in  Europ-e ona , i  gun"r . r rv  i " r r " ; l , l f ,v
o cereol .  Toost ,  mormolode or  honey ond coi fee o i  t "J .o-prete the r r ieo l

There is  o p leosont  custom
one lvonts f rom the s ideboc
foods being kept  worm by o
icst  d ish,  or  on o hot  p lote
.v i rc t  is  known qs o "breokf ,
benches in one corner  of  th t
o quick brec lc fost  moy be h<
thon rvhen everyth ing must  t
k r t chen  o f  such  o  house  i s  o
t i c i y .  l t  i s  po in ted  i n  goy  co l
f r t t ings ond equipment  ore (

In the eost  os in  the wt
o l :o be eoten qt  other  meols;
{am i l i o r  w i t h  eoch  o the rs  c t
rhe rneol  ot  which they woulc

t .  'Ai io.

4  tbsp .  o l i ve  o i l
8  eggs

O i l  i nd i v i duo l  coke  t i ns
cook  i n  i nd i v i duo l  t i ns .  When
or cold.

This mckes o good p icn

Z.  'A j io t  e l  Qornobi t .

l c c u l i f l o w e r
I  tomoto
I  on .on
Sol t  cnci  pepper
Z tbsp.  chopped pors ley

C !eon  the  cou l i f  l ower ,  cu
* 'oter  t i i l  tender.  Chop the tor
r r r i x  i r  r v  j i h  t he  beo ien  eggs ,
rn i x tu re  ond  the  remo in ing
sooonfu l  of  coul i f  lcwer in to th
L rn t i l  gc lden  b rown  on  bo th  s i c

Th i s  rnoy  be  mode  w i th

3 .  Bos tu rmo .
4  l o rge  i n tes t i nes
7 k.  mut ton f rom the leg
I  k .  mut ton breost  fo t
I  t in  c loves

C ieon  i he  i n tes t i nes  t ho
ond  sc l t .  D ry  w i t h  o  c l ean  c l<
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8  eggs
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ihere is o pleosont custom in some households of hetping oneself to whcr
one rvonts f  rom the s ideboord where the d i f f  erent  foodJ ore orronged,  hot
foods,being kept  worm by o smol l  methyloted spi r i t  lomp beneoth th6 b leok-
fcst  d ish,  or  on o hot  p lote.  Mcny smoi l  Amer icon houses ore f i t ted wi th
'v i rot  is  known os o "breokfost  nook",  which is  o norrow tobre wi th bui l t  in
benches in one corner  of  the k i tchen.  ln  the rush of  modern servont less l i fe
!  Quick breokfost  moy be hod more convenient ly  wi th such on orrongement
thon when everyth ing must  be corr ied to the d in ing room. l t  fo l iows thot  the
kr tchen of  such o house is  o br ight  ond o i ry  room, kept  spot less ly  c leon ond
t i iy .  l t  is  p.o inted in  goy colours,  the windows hove doin iy  cur to jns snd the
fr t t ings ond equipment  ore os ot t roct ive os they ore ef f ic ient .

in  the eost  os in  the west  d ishes served ot  breokfost  for  rnsronce,  moy
olso be eoien ot  other  meols;  but  in  order  thot  the eost  ond west  moy become
fomi l ior  wi th eoch others customs,  the rec ipes hove been c loss i f ibd under
the mecl  ot  which they would most  usuol ly  be served.

I  t in  chopped pors ley
Z smoll onions finely chopped
So l t  ond  peppe r

o i l  i nd i v i duo l  coke .  t i ns .  ,Beo t  t oge the r  t he  remo in ing  i ng red ien t ,  ond
cook in indiv iduol  t ins.  When f i rm on top turn for  o few -5mei ts .  Serve hot
or  co id.

T l - : is  rnokes o good p icnic  d is l ' r  between s l ices of  breod ond but ter .

Z, '.f i j ict el Qornobit.

l c a u i i f l o w e r
I  tomoto
I  on :on
Sol t  onci  pepper
2 tbsp.  chopped pors ley

c !eon  the  cou l i f  l ow 'e r ,  cu t  i n  smo l !  p i eces  ond  b r : i l  i n  so l t ed  bo i l i ng
v"oter  t i i l  iender.  Chop the tornoio ond onion seoson.  Mince the pors ley onj
n i i x  i i  r v j i i r  t he  beo ien  eggs ,  t c rno to  ond  on ion .  Moke  o  bo t te r  w i t h  t he
rn i x tu re  ond  the  remo in ing .  i nq red ien ts  ond  moke  f r i t t e r s  by  pu t t i ng  o
spoonfu l  of  coul i f lower in to the bot ter  ond then f ry ing the coote i  c 'oul i f lo"wer
uni i l  go lcJen brown on both s iCes Keep hot  t i l l  o l l  ore-reody.

This moy be made wi th other  vegetobles such os pototoes or  t ruf f les.
3.  Bostunno.

4 lorge in test jnes l ,  t in  b lock pepper
7 k.  mut ton f rom the leg j  t in  cubebs 

'  '

I  l< .  mut ton breost  fo t  ]  t in  cordomoms
I t i r r  c loves 

]  
tbsn.  c innomon

Cteon the intestines thoroushty Jo"!H[d"J""IJ,;;. with temon iuice'ond sclt Dry with o cleon clotlr.  
-cleon 

the meoi ; i l  %i ond mince th;;"

2 eggs
I  t in  mi lk  o r  woter
!  t i n  f l o u r
l-  tsp. boking powder
Fry rng  o i l  o r  fo t
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Pound together  the spices ond odd to the meot .  Sol t  thoroughly.  Mix wel l
and stuf f  the in test ines wi th the mixture.  Sew up ond leove under o heovy
weight  for  24 hours.  The sousoges should be hung in on o i ry  p loce owoy
irom the sun ond moy be used of ter  e ight  doys.  When serv ing cut  in to th in
s i ices cnd f ry  wi thout  fo t .

4.  Bro in.

I  b ro in
I boy leof
Solt  ond pepper
. t  tsp. pepper corns

Sook the bro in in  woter  ond c leon thoroughly.  Add the boy leof ,  so l t
pepper ond v ingor  to some woter  ond br ing to the boi l .  Put  in  the bro in,
ur ing io  the bc i l  ond cook for  o few minutes.  Al low the bro in to cool  in  the
rvoter  in  which i t  wos cooked.  When cold cut  in to p ieces,  turn in  beoten egg,
[ : reodci 'urmbs ond seosc,n ings.  Fry t i l l  n ice ly  browned.

5.  Sul [y  Beef  Sousoge.

5 eggs
2 lnrd boiled eggs
4-B p ic l< led cucumbers i { -  wonted
Fineeiy s i f tec '  breoC crLtn r las or  q laze.

i  tbsp.  v inegor
i  egg
Ereod crumbs
Fry lng fot

Bu t  t e r
l-rcprii..,:
Soi t  ond pepper

.  t :n  s t rong seosorrecJ stock
a  t i n  n r i i k ,  c recn r  o r  o the r  su r tqb le

2 tbsp.  but ter  or  cookinE
2 tbsp.  f lour

AAince f  ine ly  onY cold <
o souce by mel t ing the but t r
wel l .  l t  is  essent io l  thot  th

hrowned.  The croquet tes sh
ins ide.  Serve wi th ony sovoL

8.  Eggs oncl  Cheese.

4 eggs
I  t in  groted cheese

iJr ; t  ier  o f  i reproof  d ish
in four  eggs cnd cover  wi th
orrc l  pepper cnd bolce in  o
cookecl cis cne worrts. TheY

9. l{ idney Suarfe.

2 veol  k idneys
i tsi i sctrt
I  tsp- .  ' ,vh, te PePPer
i  t bsp .  f l ou r

Slanch the k idneys,  th
orrc iorJ l< severol  minutes.  I
\ i lo : ;h ,  pore cnd s l ;ce the mr
the pcrr  i requrenl ly .  AdC the
br ing ic  the boi l  ond serve r

I0.  l tskue Sobzy.

i  k  c l r ives
6 eggs
l  i in  f ine ly  chopped wol
I  ;  I  t i r :  Pers ion cu! ' ronts

{- l rop the chives f ine l l
eocs.  ccc i  the r^ icrnuts cnd
Mr ' [ t  : : ;n- ,e ic t  in  c l  rs iher  I
rn the n-) ix tLrre cnd cook fo
i l re  po,^ ,  r r r  in  the oven.  R.en
€:) iF lcse l i re  cent i 'e  to  the h l
serve immediote ly .

2  12  oz .  t i ns  o f  bu l l y  bee f
I  t i n  b reodc rumbs
l  tsp: .  f  ine ly  choppecJ mor jorom
i rb- .p.  c l - rcpped pors iey
Scr l t  cnd pepper

i ' , - . i ,nc the meat  thorouchly"  o l t  the t in  of  sof t  breocjcrunrbs,  herbs ond
5€csoir i - rg i  io  r -cs ie.  Mix wei t  r :nd odd the three eggs.  Shel l  the [ ' rarc. l  bo le tJ
egg : ,  i l r l c  f o l c i  t he ; t eo t  pos . i e  rounC then r  ond  shope  l i ke  o  sou rscge"  l f  l i ked
Fi , : i< i r , r . -ucur i r i rers nnr .y  be put  i r r  the n ' reot  c lso.  Wrcp i r - r  o  f ioureJ c lot l - i  ond
b,r : i i  lor  cbouf  on hour ' .  Vv ' l ren l r , 'c iy"  re i - r ; ive i i re  c ioth crr r j  l r l  i r i r ' . ie  lv i lh
s i r :veJ a i t ,b teercrr - r rnbs cr  cost  \ , / r i ]1  g icze"  Ser. ies E.

6 .  eh i?b j r (Anc toB loa r . )

b prooched eggs
Th,c i . .  ie ! - r :n
G c r  l r c

1.  Cr*rqEref fes.

1  i  t ' n - c  m inced  co ld  cooke i  n rec t
or  i i -sh

.  fn :5h the eggs in  hot  so l ie i  wofe i  to  vrh ich o l i t t le  v inegor hos been
ocdeci  f - iove.reody sonie th ick lebon f lovcureC rv i th  o t roce of  g"cr l ic  ond hbt
b i r f t e r  t o  wh i ch  pop r i ko  hos  been  odded .

coci< ond drc in the eags,  secson,  d ish on toost  i f  l iked.  pou.r r  over  the
t ! , i c k  i t : l - , cn  and  ove r  t l i c i  pc r r  bc i l i nq  l t u t i e r  c r r rC  pcp r i ko .

i i r r  r ncshec l  pc ia t ces ,  so f t  f l u i d
cru: 'nbs or  bc i le j  chcppeC Chopped her-bs o i -  sp ices
!'r l0coront
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Mix welf
'o heovy'
rce owoy
into thin

2 tbsp. butter or cooking fot
2 tbsp.  f lour

4 eggs
J t in  groted cheese

2 veol k idneys
i  t sp"  sc l t
i  tsp" white pepper
i  tbsp. f lour

Solt ond pepper
Eggs ond breodcrumbs

Butter
Solt  ond pepper

2 t ins n-rushr ioms
. i - t i n  b u t t e r
-l t in brown siock
] '  t in  sherry cr ; '  Modeiro

Solt  ond pepper
Turnreric ond soffron
Frying fot
4 tbsp. dry breodcrurnbs

brcwned. The croquettes should be very crisp on the outside ond very soft
ins ide"  Serve wi th ony sovoury souce.

8.  Eggs ond Cheese.

' w o n t e d

o r  g loze

erbs ond
'd bc led

l f  l i ked
loth ond
<le iv i th

rver the

su j toble

i i r : t ier  c  f i reproof  d ish,  spr ink le wi th o loyer  of  groted cheese,  breok
in four  eggs ond cover  wi th the rernoinder  of  the cheese.  Spr ink le wi th sol t
a i rd pepper qnd bc[(e in  o quick oven t i l l  the eggs ore not  qui te os much
cooked cs cne wonts. They continue cooking ofter removoi from the oven.

f. i{ i i*ey Ssirfe.

ros been
ond hot

Blcnch the k idneys,  thot  is  put  in  cold sol ted woter ,  br ing to the bor l
orrc  cook severol  minutes.  Dro!n.  When cold s l ice,  seoson ond turn in  f lour .
V ' rcsh,  pore cnd s l ;ce thc mushrooms, onC bi -own bcth in  hot  but ter ,  shoking
the pon i requrent ly .  Adcj  the stsck cnC cook {or  ten minutes.  Add the wine,
br ing tc  the boi l  ond serve very hot .

10. Ksl<ue $obzy.

i  k  chrves
6 eggs
j r  i in  i ine ly  chopped wolnut-s' |  

, "3 t in  Pers iqn cu!" ronts

Chop the chives f ine ly ,  wosh cnd Crc in very thoroughly indeed" Beot
eccs,  cdcl  the walr :uts  cnd curronts beot  in  the chives ond seoson to toste.
Mt ' l t  s ;me: tc i  i ; r  c  rc t i t ier  smol l  pon,  for  the omelet te rnust  be th ick,  pour
rn ihe nr ix ture cnd cook for  f ive minutes e i iher  wi th chorcoal  orr  the l id  of
ihe pon r r r  in  the oven.  l? .ernove the l id ,  cut  r ight  ocr-oss in  twc Cirect icns to
€xpcse t i re  cent i 'e  to  the heot ,  turn to cock the other  s ide ond when reody.
serve i rnmediote ly .


