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Lebon.

Mext  to wote i ' ,  " lebon" ond "s l - reni r rc"  ore probobly the most  universc l ly
drunk beveroges in l roq ond wornen bolarrc ing t iers of  lebon boxes orr  therr

l - . l l  heods moy f requent l "v  be seen in l loghdod.  
- fo  

the Europeon
lebon  l ooks  l i ke  ' ' cu rds  ond  whey "  ond  tos tes  sou r .  l t  i s  o
cu l t u re  oF  l oc t i c  oc id  bcc te r i o  ond  yeos ts  f l ou r l sh ing  i n
symb ios i s  ond  cous ing  i e r rnen tc t i on  o f  r n i l k .  The  l ac toboc i l l us
is  o mi i iu te rod- l i lce st ructure cbout  ten thoursondths of  o
m i i l ime t re  i n  l eng t l r  ond  rnuch  no r rower .  l t  n ru l t i p l i es  by
b reck rng  i n to  two  po r t s ,  ecch  o f  wh i ch  g rows  t i l l  i i  i s  t he  s i 2e
of  the or ig inoi  rod.  th ;s  s i rnple process of  reproduct ion tok ing
plcce cbout  every hc i f  hour ,  so thot  in  o shor t  t ime o g loss-
tu i  c l  l ebon  w i l l  con tc i r r  mon1 . ,  m i l l i on  o f  t hese  t i ny  o rgon i sms ,
bo rh  l i v i ng  o r rd  decc t .

'T-he 
lactoboci l lus hos two importont  chorocter is t ics.  One

i s  i i r c r  j t  w ' i l l  g row  a t  ' : cnewho t  h ighe r  t empero tu res  t hon
n' ,c i iy  c .  - r i r '  ( i r  -Ct^ .Srr , rS , r r . - r i . l  i l lere iore When rncrk ing iebOn, i f
thc r r . : i1 i< i *c  n io intc ine,J c l  c  tsr 'npercture somewhat  sbove
t l - . c r r  l , l ' i l r e  b , c r i y  r i i c  i oc t r . , boc i i l u - - s  w i l l  f l ou r i sh  wh i l e  o the r
bc rc ie . , c  w ; l i  i o i l  t o  do  so  Fu r the r r y ro re  t he  o rcon i sm i s  no t

p rov id ing  i t  i s

[ < i l i e i  r - e c , c r i 1 z  b v  t h e  o c i e i  w n i c i r  i t  i o r m s  i y c m  t h e  m i l k  s u g o r .
A \c1r1 , " , r : i i re r  bc t . ' i  e r - io  rv l - r i ch  l ccur  in  mi ik ,  some o f  wh ich  moy
b e  r : i l . c c , ' e  p r - o , l i . r . e r s , , r r e  k i i r e d  b y  t h i s  o c i d .  L e b o n  t h e r e f o r e .
m : r ; r s d  v , ' i i l r  l l e r : n  w o t e r ,  i s  s o f e r  t o  d r i n k  t h a n  t h e  n r i l k

r v l - , l cn , :  3 f c r - i e l -  c i  go *^ : :  f l ovcu f

of r,-ri l ' : ,.
) . j  . rC i , , r " ,a t  ie r - ; l : ,  '  i  c ' ,  On t

r  i r i s  " , , ' t i l i r - r  i  i c : ' .  ' ' r rJ  c r ' ' c1  Th i l

e , i  i - rec ,v ' i l ' ,  c :n i< - l - ' - r  i i o fa - ia  u tens

a ; - l i -  r , . ; , - ' 3  r j i . ' i l i  ! ' . - ' r - -  C i  l : : - r C V e  t t

r ,c , - i : . , : ,  l - . ' l ; ,  i - . , . , ( l  i . r ,  i l  i  : r  j ' : l - r i  i t  i s

l c rc i .c -  c i : , : ;  c l , i l '  l  , : - - l i t . l1 - l ' - . l i  c ;nd  th

o thers  Predomi l la ie  in  ' i  j re  m

I'o irosl-r i i -re ie b:rr bowl ol

l -ebor r  n rcY be  E lod i l  i rom '

I 'he  lcbon o f  gco ts '  rn i l k  rePute

c o r n f l o u :  o .  e g g  n r u s t  b e  o d d e

d u r i n g  c o o k i n g .

l -ebcn is  served In  severo

d o t e  s y r u p  o r  s u g o ! ' q r r d  i n  t h i s

breqk ios t  cereo l .  l t  moY be drc

cheese seosoned ond f lovourec

rvh ich  wote ! '  hos  been oc ic led  c

rn is token lY re f  e r red  to  os  shenr

is  churneC unt i l  bu t te r  i s  fo rme

r r r r l k  i s  s i ' .en i r ' c  in  Europe bu t i

. - reon- r  wh;c i r  i s  o l iowed to  sou

o o o i  * i o v c u r .  : o u r c d  s k i m m e d

i i . u r r ,  o E  b u t t e r  r n i l k .  S i n c e  t

os  l igh ter -  ond more  re f resh ing

J- l - re re  i s  rnuch w isdom in  I

b r :e r r  t i - re  s tcP ie  {ooc i  o f  l roq '

i t  i s  c :  : u i i e d  t o  t h e  s u m m e r

or . rCa ing  to  the  w in te r  co ld  o f  I

ord ino r i l y  f ound  i n  Bcghdcd

- l - r -c  
r -ec: ts  c .e s , ' r ro j l  cvcr l  orgcnrsn.rs  which fermeni  the loctose of  the

m: l i ' . , . c1 : r r i g  , r g  ; i  t o  l c , c r i c .  o< . , , : i  o l cohc l  Fo r  t he  p roduc t i on  o f  qoods  l ebon
the  t r l co i  r c i  { e rn ren f  a i i on  , s  n r r : r e  imprg ;1sa1  thon  the  oc id  

= [he  
oc tuo l

f lc;.ucr-.i. ,) j t i le le!-.- 'crr is det,:.rr-, r;r,e i i  by the pi-op,:lrt ion of loct lc ocid cnr-l
c i io i r - r l  rn  ihe iebor  tcgefher  r " . , r i l r  the prodr-r ts  of  other  bqcter io in  the mi lk .

I  i r , l . .  cust<- .nr  o{  L:s ing fe l r : iented rn i lk  such cs lebcn,  l<ef  i r  c i  voEurt
prebabiy or ig ! r io led in  ot temprts to preserve mi lk .  The cc id forrnecJ prevents
t i . re  i r . rpr i i . j  growi l io f  putrefy, r rg l ;oc ier ic  qnd nro i r r to ins the mi lk  in  s tote f i t
fcr  hrrnron consurmpt ion for  o ionger per iod thcn would otherwise be pcssib lg.

Wircn preorr i -eC uncjer  orCincrry horrsehc!c i  ccnr l i t ions the mi lk  rnust  f i rs t
be boi ied t 'o  k i l l  os mony orgonisrns in  i t  cs possib ie.  This s l rould be done even
i f  the nr i lk ,  l " ros o l reody been boi led some hours prev iously ,  os microgronisms
develop ropid ly  in  sr- rch on excel lent  noturo l  focd.  When i l re  mi l l<  hos cooled
t?  17 '  C ,  t ho t  i s  w l ren  i t  i s  f o i r l y  wo rm to  t he  touch  bu t  no t  unp leson t l y  so ,
the "stcr te i - "  is  odded.  T l r is  should be kept  f rom the previous doy or  obto ined
l rom o nrsr l (et  vendor or  neighbour,  but  too much must  noi  be odded or  the
ocia in  i t  $r i l l  cq l r .e  cr- r rd l ing of  the r^n i lk  The stor ter  shouid be o{ '  good
f  rovol , r r  ond ivherrever  the iebon hos formed i t  should be chi l led in  the
refr igerctor ,  c t  which lov temperct r - r re the growth of  the orgonisnrs ceoses
cn. :  more oc ic l  is  fornred
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Bocter i i log icol ly  Turk ish yogurt  is  supposed to be somewhot  d i f ferent
: rom lebon,  but  those fomi l ior  wi th both soy thot  the f lovours ore indis t -
rngcr ishoble.  A s i rnple method of  obto in ing o stor ter  for  yogurt  when none is
o+he r i v i se  ovc i l ob ie  i s  os  f o l l ows .  Pu t  o  l i t t l e  f r esh  unbo i l ed  m i l k  i n to  o  smo l l
bot t le  w,h ich hcs been wel l  woshed ond ster i l ized in  the sun.  Keep the mi lk
at  47 C unt i l  i t  hos c lot ted ond then,  us ing o boi led spoon,  t ronsfer  o l i t t le
of  the c iot ied mi lk  to onother  bot t le  in  which is  sorne f resh boi led mi lk  reduc-
ed to o temperoture of  42" .  Keep ot  the some temperoture but  os soon os
thc mi l !< rs  coogulotec put  in to the ref r igerotor  t i l l  the next  doy when i t
sho, , ik j  be ogoin t rons{erred in  the some woy ond held ot  42.  C unt i l  the mi lk
f rcs c iot ted.  This s ! - roui ic j  be repeoted doi ly  for  obout  o week ot  the end of
rvhicn,- r  s tcr ter  o i  goct i  f iovour  s l rould be reody for  use wi th lorger  quont i t ies
o f  m i l k

:ornet : i les lebt : r - ,  i rcs cn unpleosont  toste ond s l imy oppeoronce,  or  i t
c lo ts  's i t i roui  tcst  r 'g  c<, i t i  This  is  becouse,  t i ' r rough incorrect  temperotures
or  hecvj iy  ccnrc;^ , - r , r rote,C utens! ls ,  the essent to l  orgonisms have lost  contro l
c i i (  sc i ;ne o i i - ,e i  bcrr . :  cr , r :  i rcve to l<en precedence in the n ' l i  l . .  Mony OrgCrniSmS
cc . ; : , e  c i o l r , , ' i ( _ :  c ,  i r r i  : <  l ; l ; l  ; t  i s  on i y  ce r to in  ones  wh ich  p rdouce  the  des , rob le
icct ,c  ar : :c  cr i i : i  < ; i i . i i - r l ; i  c ;nd t l re  condi t ions nrust  be such thct  they,  not
o the rs  p redomino te  i n  i he  m i l k .

To i ros l r  t i - re iebarr  bow! of ter  use ond expect  to  keep mi lk  f resh in  i t  is
oski r rg ior  t rcuf : ie .  ! , i r ip le wcshing,  no mot l 'er  how c lean i t  looks to t l - re humon
eye,  does noi  remcve o l i  t i re  bocter ic  f rom bo' 'v l ,  ond i f  o  fe iv  rernoin they
scol ' r  -c lcr t  r - r iu l t ip ly i i r :g  rn t i - rousonds wi th consequent  sour in i ;  o i '  the nr i lk .  To
s te r i l i se  c  bc ' . v l  o l t e r  us ing  l ebon  the  s imp les t  n re thcd  i s  t i  wcsh  i t  l ve l i  ond
leove  i t  i r r  t he  b loze  o f  l r oq ' s  sun  fo r  ho l f  on  hou r .  l f  t he  bow l  be  o f  mu 'be r r y
' 'v r :od.  wl - ' ich is  fovor ; r i te  in ' ,v i r ich tc  rnolce lebcn,  i f  should be ie f t  in  the sun
much  l onge r .  I n  t he  cbsence  o f  sun  the  d i sh  shou ld  be  v re l l  bc i l eC

Leban nrcy be nrcdr :  { rcm the mi lk  g{  <hoon rnmol  ^nnr  but la lo or  cow'tr'he leb<rn of gdots' *lL-rujutuarv a""r 
""i 

.,iiil"itr,.,"l i,.liJa whereos some
cornf lour-or  egg rnust  be odCeC to the others to prevent  excess,ve curd l ing
dur ing cooking.

Lebcn is  serveC in severol  forms.  l t  rnay be eaten chi l led wi th dot 'es,
dote syrup or  sugor ond in th is  forrn is  c  sumrner subst i tu te for  the Europeon
breokfost  cereol .  l t  moy be dro ined through rnusl in  ond the resul tcnt  creom
cheese seosoned ond f lovoured wi th chopped herbs or  cucumber Lebon to
which woter  hos been odcr 'ed cnd ' , ' ' 'h , r l r  is  of fered os o dr ink is  usuol iy
mistokenly referred to os s i ren,nc by Eurcpecns.  True shenino is  lebon which
is  churned unt i l  but ter  is  fcrmed.  The fot  is  removed ond the resul tont  but ter
nrr lk  is  s i reninc In Europe but ier  is  not  mode f rom whole mi lk  but  f rom th in
creom whrch is  c l iowed to sour  or  soured or t i f ic io l ly  by odding o stor ter  of
good f  lovour  Sr iured sk immed mi lk  hos the some chemicol  propert ies ond
i iovcur  os but ter  rn i lk .  S ince the fot  is  removed f rom sheninc i t  is  reqorded
cs l ighter  cnd more ref reshing thon lebon ond is  drunk in  lorger  quoi t i t ies.

l - l - rere is  rnuch wisdom in custorn,  ond lebon,  dotes ond khubz hove long
been t l re  s tople {oocl  of  l roq.  l t  moy seem o st ronge d iet  to  Europeons but
i t  is  cs sui ted tc  the sumrner heot  of  l roq os ore roost  beef  ond Yorkshi re
pudding to the winter  co ld of  Englond.
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I  l .  Lebon.

4  t i ns  m i l k  2  t sp .  l ebon

Boi l  the r . - r i lk  ond o l low i t  to  cool  to  42"C or  unt i l  i t  fee ls  fo i r ly  worm to
the harC but  is  not  uncornfor tobly  hot .  Mlx the iebon wi th o i i t t le  of  the mi lk
rn t l ' re  bcr , l  in  u,h;ch i t  is  to  be made.  When smooth pour over  t l re  rest  of
l i r . ,  ; n : i l  c ; i i  n r : r :  f i . o l ' c i l gh : y .  Covc r  t he  bcv ; l  ond  p ro iec t  i t  r r om d .oug l r t s
. r , ' i l .h  , :  +f i i ; i i  a" i ; , i ; i  t  he renipel 'o tc i re sh:u ic  be rno,n io ine, j  bei ' ,veen ,10 '  ond
i ' -  ( - . . , ' , , r e ' r . i - , , :  i ' : b c r r  i , c : .  j c r r r r l d  c i r i ; l  ; t  j n  t h e  i e i r i g e i a i o r  u n i l l  w c n t e d .

, r . l i  r - ; te : :s i is  sh:u ld L.e c ieon ond dry.

\ i  he i r  r i i iu icC v ' ; i t i - r
re i  res i  r i r ig  surr : r r rer  c i r ink

lZ. 0meEette.

4 eggs
2 tbsp.  wct€r

' r ' , i i ter  ond o l j t t le  so l t  is  oddeC th is  mqkes o rnost

| 4. Porridge.

I  t in  medium ootmeol  or
ed boi led wheot  (burghu

Spr ink le  t he  meo l  i n to  b<
rninutes,  to  prevent  lumPs.  T l
ionger. , 'r.dC nrore wqier if ne

if ,, ' ;c' i- i ferj :,-rok the i 'neol
i i-rei: :.r-,. ' : i i  c'rgr', ' t ,:-,ht h spoort
i r i i  i i i , ; )  L) 'v  t  ; ' r , r l i l i  . )erve ' ic r  Dre
Crecr^! i .  ) i j i r ' i€  peap e prefer  su

15" Quwu,rntc.
i ,,, ' ; i-;r iA ,ot si",eep
So i i  qno  peppe r

Cleon t , re meot  of  f ibrou
oice.  t re r r rcve o, i  tne fot  ond f
t  he fJ t  has ieon extrocted.  Ac
w: ' i h  p len i y  o l  sc l t  ond  Pe l
scoid ing nrr ,x 'cu i 'e  in to the iors
the r t ies i i  i - r .1cy l r 'e  wel l  d is t r ibu
c l l  w . r r i c r .  

' l  
r i iE  , s  t he  o r i en to l

|  6 .  Spiced Meot .

2 tbsp.  curry powder
40 c loves

2  p  eces  o i  c l nnomon  4 "  l r
l  tsp.  b lock pepper
3  tbsp .  so i t
I  heod of  gor i ic

Mix everythrng except  t l
c  mortc-r r ' .  ' "V i in  o :ong shorP k
r i ; b  i ns iCe  w i t i i  : p ' ces  Toke  t l
iength cs i r .e  i - r ,eoi ,  (cny mut
in spices cnd inser t  in  t l ' re  hole
f r rm ly  w i t h  o  l ong  p iece  o f  s t r
cover  wi th colc i  woter .  Add t
B r i ng  t o  t he  bc i l  ond  sk im  o r
th ! ck  b i c r , t <e i  ove r  t he  l i d .  Co
cut  the meoi ' ,  c l  cw i t  to  cool

lV.  St$f feC Pancakes.

I  egg
- l -  t ;n  f iour
Woter
Sol t  ond pepper

Beo t  t he  egg ,  oCd  the  f l ,
crecrn.  Secsci r  , i t  , 'ow to s ton
chopped pors ley ond groted c

Bect  the eg;gs cncl  w,o ier  very thoroughly.  Mol<e the fot  smoking hot ,
pr>ur  in  t i ' le  egg nr ixrure cnci  when s l .ght 'y  bro ivnecj  beio lv ,  lower t f re f i re .  l f
r vo r r red  f i i i  r ' " , r i r  o  sc . l u :ng  scvou ry  rn , x tu i -e /  Jo id  ove r  ond  se rve .o r  moy  be
se rved  w i thou t  f i l i i nq .

Ornele i te d l '  i iq i ienne.

i - ins sof t  breodcrumbs
t in crecm
eggs

Sol t  cnd pepper
2  tbsp .  vege iob l  o i l

So! t  ond pepper
{-  t in  groted cheese
Bu t te r

iv l ,cke o. ' : i -cot i - :  scucs wrt i r  the br-eodcrunrbs ond c! -eom. tseot  the eggs,
:€o: i - i i1 , .u ' id- r i ,e  g ic i€c c; ' ,eese ond rn ix  c i l  tcgcfher .  Heot  sonre f resh bul ie i
rn c . i r " i ' r r ig-pcn.  pr , - : i -  i r l ihe cn- 'e lef te r : i ix iure,  ond when cooked fo ld r iver  the
omelet ie .  Ser t ,e rv i th  o pr . l r6e of  torr rotoes.

l f  * c r i i ec j  { i l l  t he  ome le t t e .

" t , o ; r , , : e : i  
f i l i i ng  i s  o  rnec ium wh i te  scuce  to  wh i ch  chopped  cooked ,

nec i ,  f i sh . : ; , r e ! l  { ' : sh , .  o r  ve3e tob les  o re  ocded .  Heo t  t o  sco ld ,ng ,  sp reod  on
the onie ier : ie  cnd fo ld i t  over .

,Groted cheese,  chopp.ed hord boi led whi tes of  eegs,  f ine ly  chropped
pors ley,  ss i i  cnd pepper q i i  bound wl th rcrw egg yolk  mcl ie  o good r i l l ing ' .

Another  vor iat ion is  minced cooked meot  or  f loked f ish wi th chopped
c-ooked onions,  ton- ,otoes,  sweet  green pepper,  ond secson.ngs.

An unc: :ke:1 f i l i in .3 r r icy.  be n" :oce rv i t l r  very f  inery chopped onion,
romoto frr:e;' frorn seeds ond dro ne.l m r
ed boi led horn.  

)ecs cnc dre.ned,  m,ncef  sweet  green pepper onr l  chopp_



ly worm to
l f  the  mi lk
:he rest of
r  droughts
n 40" ond
f i l  wonted.

(es o most

roking hot,
t he  f  l r e .  l f
or moy be

t the eggs,'esh butter
ld over the

:d cooked,
spreod on

I chopped
I  f i l l i ng"

h chopped

,ed onion,
nd chopp-

23
14. Porridge.

I tin medium ootmeol or crush- 4 tins woter
ed boi led wheot (burghul)  Solt

Sprinkle the meol into boi l ing sol ted woter,  ond st i r  for the f i rst  5 or 6
rninutes, to prevent lumps. Thereofter, simmer covered for holf on hour or
ionger. ,4.cjci nrore woter if necessory.

i f  ' , rcnted sr:ok the meol overrr icht.  l f  crushed wheot is used wosh ond
thei: ir;flk cver-;-r 5,;ht. A spocnful of Sotrneoi ";cde,C to ihe curshed wheot is
Jn ii,;i--:' i;vr;rr',ei'rf .)erve ltor breoki'ast *'ith soli crr.rcl nriik, or even better, witl"l
creorrr .  ! r- ; ; ' , le pecp e prefer sugor !r isteacj  of  sal t .

15" Qowurnrc.
I  ycunE  i o t  s i i eep
Sqi t  c ind pepper

l-orge ecrthenwore jors

Clean tne meot  of  f ibrous t issues ond bcnes.  Chop the meot  in to smol l
c i ice.  R,emcve o; i  the fot  ond f ry  seporote iy  d iscord ing the f ibrous t issue once
the fs t  hss been extrocted.  Add the meot  to the fot  ond ccok t i l i  so{ t .  Seoson
wi ' th  p len- iy  o i  so i t  ond pepper.  Hove reody dry,  worm jors.  Pour the
sco ld ing  m ix tu re  i n to  t he  j o r s  ond  con t i nue  s r i r r i ng  un t i l  coo i  i n  o rde r  t ho t
ths r^r" ,eot  r i lcy be wel l  drst r ibuted in  the fot .  When cold cover .  Wi l l  keep
,c l l  win ier .  

' l  
h is  ,s  the or iento i  vcr ie ty  of  "corr red mut ton" .

Spiced Mest.
tbsp. curry powder
cloves
p eces oi  c innomon 4" long
tsp. biock pepper
tbsp .  sor t
heod of gor i ic

t6 .
2

40
z
I
2
3
I

17. StuffeC Foncokes.
I  egg
{  t ,n  f iour
Woter
Solt  ond pepper

l , /8 tsp. coyenne pepper
I k. beef-rump stecrk
I  p iece  o f  to i l  fo t
3  smol l  on ions
I boy leof

-| k. minced rneot
Fry ing fot
I  tbsp.  pors ley
I  medium onion

Beot the egg, oCd the f lour ond woter groduol ly ond beot t i l l  l ike thick
crecm. Secsc;r J i \ : 'ow to stond for hol f  on hour.  Fry the meot,  ond the
chopped porsley ond groted onion ond cook further. Seoson. Greose o snrolI
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+ry ing pon ond cook very thrn pancokes.  This quont i . ty  should moke 16.  Cook
t ig 'nt iy ,  put  on o spoonfu l  of  the meot  mixture,  fo ld in  the ends,  ro l l  up ond
re - ( r y  t h ree  o r  f ou r  o t  o  t ime .

A r icher  bot ter  moy be mode by odding o spoonfu l  of  but ter  ond using
mi lk  i r rs tead of  woter .  [ f  Couble thb quont i ty  of  bot ter  is  mode when the
poncokes cre stuf fed they moy be re-d ipped in bot ter  ond then re- f r ied.  Any
sovoLl ; 'y  f ish,  meot  or  cheese f i l l ing moy be used for  these'

ln  Arob ccun
cerernonio l  ossocic
prepor-ot ion of  cof
rnetc l  spoon or  "n
long  th i ck  hond le  r
ionces is  suPPortet
nome of  which vor
"mcnosib"-usuo
"gohwochi"  whost
heot  is  necessorY 1
r i nuous l y  w i t h  h i s
c i rcur lor  errd.  Whe
in rveight  but  incr
o f  t he  f i ne  ou te r  c
691161--1i1g "ho\

co l l y .  l n  some  Po r
resul t  in  bet ter  cc
on the mortor  on(
increcses,  o l ters c
a l rurr ied ond reP,
or-c l  o  f ino l  s ingle

ihe rhythmi
vor ies occording
sumnrons to cotfe
tnot  the cof fee i
yet  uP- l -he 

utensi ls
pots wi th thei r  fo
t  hey ore mode of
on  the i r  quo l i tY  o
orrce of  the sheik l
t h ree  fee t  i n  he iS
cof fee to which w
rhe  " f e l  gomo"  i
poured the hot  s t
foom uP obout
The qohwochi t l '
be sure there is  t

w i l l  r u i n  h i s  reP
i t  meets wi th h i r
deconted into th

coffee pots, gen
"dol los" ,  o l tho
moy be oppl ied

of  ony s ize ond,
poured into t in l
wi thout  hondl
gohwochi  holds
hond Only o s

The of fer ing of  cof fee is  the most
Eost .  I t  is  served ot  ony t inre of  the d
nruch importont  business is  set t led ov
custom in Br i to in two hundred yeors og
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'/: '  \:r) ' f" ' '+) "!tt j '+- seen inscr;bec cn his visit ing cord
S'|1; $tt-d4-l';i ) l:t 'rH,: '',i 1..i'ft, '!.,i,t',...$qiQ';&", , Cooffee (Cglt-eo jl:P,.:)^ "^f, y:,:?

Coffee Customs

t he re  o re  more  thc rn  t h i r t y  vc r i e t i es ,  i s
indigenous to Abyssin io,  oncj  i rcs been
used  i n  t ho t  ccun t r v  s i nce  t imeused  i n  t ho t  ccun t r y  s i nce  t ime
immemorio l .  Frorn there i t  wcs in t r -o i t - rced
into Arobio wlrere i t  wos known to ex.st
in  the l5 ih centurv ond f  ronr  ' "vherrce i t
sp reoC cve r  t he  eos t  du r l nq  t he  aex t
cen tu ry .  The  s t imu lo t i ng  ond  s leep  d i s -

*?t.TrL+#5

.  The <Jr ink ing of  cof fee gove r ise to ser ious d is turbonces on re l ig ious ond
medicc l  grounds in Meccc,  Coiro ond Europeon c i t ies.  Some bel ie-ved th.ot ,
i rke rv i r re-  i t  shou!d be forb idden to Moslems;  ond others,  l ike the young
Flench doctor .  Thot  i t  wos hormful  to  the heol th.  In  spi te of  the hecte j
corr t rovers ies on th ls  subiect  the use of  cc l f fee becorne more onC more
widr :sorecrd

The f i rs t  cof fee house,  which took t l re  form of  o c lub,  wos openec in Enq-
iond i r i  oxforc ' in  l650 ond in London two yeors lo ier .  The co{ fee house soJn
become the foshionoble meet ing p loce for  wi ts  ond phi losophers,  ond o lso fot
business rnen os i t  s t i l i  is  in  the eost  to-doy,  ond L loyd 's ,  o i  present  the
biggest_ insuronce concern in  the wor ld,  or ig inoted in  o io f fee house of  thot
nome. In Fronce Lo Roque's fother  broughi the cups fz  necessory utensi ls  to
Moresei l les in  1644,  ond cof fee wos of fered pr ivote ly  in  the houses o l
rnerchonis who hod oc.quired o. toste for it on their iourneys to the eost. Ln
due course o l i  mecj ico l .ond re l ig ious controvers ies on the iubject  of  cof fee
cecsecl  cnd i is  populor i ty  hos ccnt inued undimin ished to the present  t ime.

sTroi ie H,stcr ique do l 'cr ig ine et  du orogrds du cof6,  tont  dons l ,As:s que dons
l '  Europe; de son introduct ion en Fronce,  er  r io l ' iobl issement de son usoge d pcr is

t=  dJ- l  -  
pel l ing prcper t ies cf  cof fee were eor ly

opprec:cted by t f re Muf t i  o f  Aden,  ord occor-d ing to Lo Roque, ,  rvhen the
cerv ishes of  the Yemen wished to rernoin woi<efu- l  dur ing long proyers fhey
received cof fee f r im thei r  super ior ,  Cecontec. l  f rom o red ecr then\{ore vose
6{ o type st i l l  seen in the Sucjon o i  t l - re Dresent  t inre.


