
80

, on  t he  w i th  sesoms  seeds  ond  ro l l i ng  t hem in .  Loy  i t  on  t he  sp inoch ,  t r im  o f f
the edges,  coot  wi th beoten egg ond boke in o hot  oven.  Serve hot  or  co ld.

Any scvoury or ,  i I  wonted,  sweet  f  i l l ing moy be used.

192. Stuffed Eggs.

Bo i l  t he  eggs  t i l l  ho rd ,  she l l ,  cu t  i n  ho l f  l eng thw ise ,  remove  the  yo l ks
ond mix w, i th  bui ter ,  so l t ,  pepper,  moyonnoise,  ond o squeeze of  lemon ju ice,
t h e n  r e f i l l .

Another  vor iot ion is  to  odd some l iver  poste,  so l t ,  pepper,  but ter  ond
lemon  j u i ce  t o  t he  yo i k ;  o r  onchov ies  m ixed  w i th  moyonno i se .

193 .  T iny  Meo t  Bo l l s .

E rounds of  breod
1 t in  grcted cheese
?  + h c n  h a a t

I  egg yolk

4  t bsp .  f r ne i y  s i f t eC  b reodc rumbs
4  tbsp .  m i l k
4 tbsp.  creom
I t in  minced pork or  bocon i f

wonted

Coyenne pepper
So l t
Butter
Popri  ko

Most people o l low the I
orgonisms to set t le  on
t ion.  l t  is  best  to  hovt
mou ths  ond  o  t l n  o f  I
we l l .  Wheneve r  t he  i on
' co !d ing  wox ,  ho ld :ng  i '
the jom ond over  i t  Pou
to be t roublesome wh<
rvhi te ond t ie  down wi t l

I t  i s  we i t  t o  remem
cr  i f  ho t  i om i s  pcu reC
'  Vege tcb les  su rch  c

onc i  p i ck les  o re  numero

Fiome mode conf t
i he r r  equ i vo len ts  o f  f r r
r r ieosont  to eot  ond ot

I 95 .  App le  Jo rn .

$ k.  l ime porvder
1  k .  opp les

, l rc id t i te  i inre to o
' , t  ; i  , r n  l r c .u r ,  r x  r t . oke
{o;e l  Qird s inrr i - ier  ior
:ppiss c ' - r i  bo i i  for  orro
r e r n o v c ' l r o t r l  i i r e  f l r e .  I

" :n  the r i , rc i  in  ihe sr . rn i
\ - ' ( ive i ;ng i t  rJ t  11.ght .  l f
t i re  { ' i re  for  cbor-r i  l - ro l f  c
p repo red  i r r  sun l i gh t  t h
the { i re bec; :n ' :es somet

195" Apr icot  Jorn.

I  k .  opr icots
2  k ,  sugo r

,Remove the stone
,ugo r  i n  c  pan ,  Jus t  c '
cpr icofs ond cook for  c
t :Om rhe  i , r e ,  COver  w t1
cicys.

- l 'he 
: :orne rec ipe t

; i  p i ' - i r ns  t he  f ru r t  i i  l e

t  97.  Slcc! .berry Jel l )
2  k .  b l ackbe r r i es
l -  k .  opples

L- i : i<  r rver  the p o '
'do not  core or  peel  os t

t in  n-r inced row steok
tsp.  groted onion
v v v

6 tbsp. butter

Poss t [ - re meot  through o nr incer  3 t imes.  Sook the breqdcrunlbs in  mi lk .
Fry the onions Mix the meot  wi th the egg ond then odd the creom, pepper,
sc l r  ond onion.  Work smooth wi th o wooden spoon.  Shope into t iny bol ls  ond
f i 'y  in  but ter .  Serve very hot  ond pour over  the remoins of  the but ter  in  which
they were f r ied.

194. Weish R.orebit $ovoury.

Pre- ;cre the rounds of  breoC. Hect  the beer ond cheese ond when th ick
c i i i  i l - rc  egg yolk ,  pepper ond so! t .  Tcast  the breoC l lght ly ,  but ter  i t  cnd spreod
w,t l ' r  the nr i><ture Spr ink le wi th popr iko ond boke n o quick oven for  o few
moments.

i f  th is  is  wonted os o more substont io l  d ish moke double the quont i ty  ond
spreod on s l ices of  breod.

CONFECTIONS AND PR.ESERYES.
In  l raq the in tense heot  is  mode use of  much preserv ing of  f ru i t  ond

vegetobles.  The summer sun soon evoporotes iom to o th ick syrup ond the use
of  th is  meihod is  considered to cause less o l terot ion in  f  lavour  ond colour  thon
does bcl l ;ng.  The f ru l t  remoins inrmersed in syrup which never  th ickens to
o ie l \y ,  o  point  which the occidento l  considers essent io l  for  iom.

Joms become mouldy i f  they ore not  proper ly  seoled.  Any moulds in  the
;om i t se l f  o re  k i l l ed  du r i nq  bo i l i ng  ond  i f  t he  i o r s  o re  woshed  w i th  c l eon  \ l r o te r
oncl  socp,  wei l  r rnsed ond dr ied ond f ino l ly  heoted in  the over ' r  onC the
scold ing jom is  pourecj  in to them there wi l l  be few moulds remoin ing o l ive.

I



m off
cold.

yolks
juice,

r  ond

nbs

)n  i f

m i lk .
?per,
; ond
rhich

ond

:nd
use
10n
to

8 t

,,f:ly 
lg_.._"ck if put into the oven wetthey ore cofC.

rms ond peppers ore dried on strings

enond toffee ore not often seen but
,a. 

o. .off.on or quince lowzino oie

hick
reod
few

& k l ime powder
t  t .  oppie! - " " " '  2  k .  sugor

; rrn rosewoter

I  k.  opr icots ,2 k.  sugor i  t in rosewoter
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berries ond opples into o preserving pon, borely cover with woter ond bcil to
o pulp. Stroin ' through o' thick bui on no occount squeeze i t .  To one Port
of 

' juice 
odd the sqmi volume of sugor. Boil quickly for obout quor.'ier of.on

hour.  Test foi  the formotion of o skin by putt ing o l i t t le on o cold plote. Skin
ond pour into jors.  Seol ond lobel.
198. Citron Jqm.

I k.  c i t ron
l |  k .  sugor

4 t ins woter
I  t in rosewoter

4  t i ns  wh i t e  sugo r
I  tbsp.  lemon ju ice

4 tbsp.  b i r t ter  or  mf i roerrne
I  iso.  voni l lc  ext rcrct

2"  tsp.  g inger
2 tsp.  mixed spice

l-]- k. green tomotr
I  ]  t ins seedless ro
3 tins brown sug<

Solt to toste

Peel  the opples <
toes in to smol l  p iecet
the sk ins removed.  P
.r i r regor  ond woter  in
',rrcter. Stir occosiono
un t i l  t he  opp les  o re  r

2Q2. Lowzino of Qu
4  k .  Qu inces

2Lt  t ins sugor

Cut  the euinces
pieces.  Cut  eoch quo
t i l l  we l I  cookec i ,  s t i r r i
s l  i r  un t i l  l i ke  o  sn roo t
s t i r r i ng  f r equen t l y  t o
o  smo l l  quon t i t y  on  o
cc , l d . 'Hove  the  o lmon
lowTino over  th is  to t
i t  is  even.  Spreod ove
diomond shopes.  Keep
?-A3. ftto' iun Tomott

Of  the r lony f  lovt
oustc :s  i r ro i ;ob!) '  t i rc i
o t  t l r e i :  beE t  ond  the i ,
housewi f  e buys her
k i los or  more occo
fonrily nee,Js Tl-rev
p ieces  c r r r i  l o i d  i n t c i
lorge, rourricl, t inrred
obout six inches det
" toshots" ,  spr ink led
coorse solt between e
ol lowed to s tond in
qbout  two hours of te
o f  t he  l u i ce  os  occun
dish ond the remotr
squeezed out of the
f lu id is  pos-sed throu
seecls ond extroneous
of  ever ; ,  Sor t  or  s ;ze I
is  token to see thot  l
g ;or t icu lor ly  vrhen pre

The p lc tes of  iu i
roof of the house. As

scrope of f  or  l ight ly  grote of f  the outer  ye l low.r ind of ,  the c i t ron.  cut
the f ru i t  in  hol f  ond-remoie ond d iscord the ins de.  Leove the th ick peel  in
cold water  for  hol f  on hour.  Put  the 4 t ins of  woter  in to o pon,  odd the peel

ond boi l  for  hol f  on hour to remove ony b i t terness,  then wosh in o lorge bosin
of  co ld woter ,  ond dry by pressing i f  f i rm'y to remove ony f lu id.  Repeot  th is
process once. Put the-sulor in o pon with enough woter lust t.o cover it, boil
ihree quorters of  on houior  t i l l  the syrup is  so th ick thot  o l i t t le  dropped into
cold woter  holds i ts  shope ond does not  spreocl .  Add the peel  ond cook for  on-
other  three quorters of  on hours.  Add the rosewoter  br ing to the boi l  ogoin/
and bot t le .  Cut  the peel  in to srnol ler  p ieces just  before serv ing.

199. Citron Freserve or Chino Sveetmeqt.

I  lorge c i t ron
I  tsp.  so l t

Grote the c i t ron to remove the b i t ter  ye l low r ind.  Cut  r ight  through the
th ick sk in f rom one end to the other  d iv ,d ing i t  in to equol  segments.  Peel  of f
neo t l y ,  d i sco rd  t he  cen t re  o f  t he  f r u i t  ond  sook  the  sk in  o l l n i gh t .  Squeeze  cu t
wel i  ond throv l  owoy the b i t ter  woter .  Cover ogoin wi th col i l  woter ,  odC the
so l t  ond  bo i l  t i l l  ve ry  t ende r .  Hove  the  sk ins  i us t  cov :ned  w i th  wa te r ,  odd  the
sugo r  ond  cook  s lov r l y  t i l l  t r onspo ren i  onC  go lCe r  coo r r  ond  ve rv  l i t t l e  sy rup
is le f t .  Spreod the p 'eces on o f lo t  d ish ond pour over  ony remrin inq syrup.
lh is  crystc l ises r ight  throuqh in obout  three weeks.  To prevent  th is  odd the
le rnon  ;u i ce  o  f ew  m inu tes  be fo re  d i sh inq
200. Fudge.

4  t ins  suEor
2  t i n s  m i l k
I  tsp. sol t

St i r  the sugor,  mi lk  ond sol t  over  o low f i re  unt l l  the suqor is  d issolved.
Cook  un t i l  o  l i t t l e  o f  t he  m ix tu re  f o rms  o  so f t  bo l lwhen  tes teJ  i n  co id  wo te r "
r \ 'dd the but ter  ond cool  c  i i t t le .  Add the voni l lo  orrd beot  v igorously unt i l  the
fudge . i s .neo r l y  becomes  too  s t i f f  be fo re  i t  i s  o l l  pou red  i t hoy  be  reme l ted
over fudge is  neor ly  s t i f f .  Pour in to o greosed d ish crnd when cool  cut  in
squores .  l f  the fudge becomes too st i f i  before i t  is  o l l  pcured i i  - tv  u"
remel ted over  the f i re .

Chocolote,  nuts,  ro is ins or  cocoonut  moy be odded i f  l iked.
201.  Green Tomoto Chutney.

I
Iz

k. sour opples
k. onions
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l] k. green tomotoes
l!  t ins seedless roisins
3 t ins brown sugor

Solt to toste

Peel the opples ond onions ond chop them finely together. Cut the tomo*
toes into smoll pieces. lf r ipe tomotoes ore used they should be scolded ond
the sk ins removed.  Put  o l l  ingredients in to o bosin ond just  cover  wi th the
vinegor ond woter in the proportion of two ports of vinegor to one port of
wcter .  St i r  occosionol ly  ond leove for  ot  leost  2 hours.  Boi l  for  2-3 hours
unt i l  the opples ore qui te sof t .  St i r  f requent ly"  Bot t le  ond seol .

2A2. Lowzino of Quinces.
4  k ,  Qu inces

2l-l tins sugor

Cut the quinces in to quor ters,  sk in ond core them ond remove ony hord
pieces.  Cut  eqch quorter  in to two p ieces.  Almost  cover  wi th woter  ond boi l
t i l l  wel l  cookeci ,  s t i r r ing occosronol iy .  When reody i "emove f rom the f i re  ond
sl  i r  unt i l  l ike o smooth creom. Add the sugor ond cook for  obout  two hours,
st i r r ing f requent ly  to prevent  burn ing,  por t icu lor ly  when i t  th icknes.  Test
o smol l  guont i ty  on o p lote to be sure i t  ho lds is  shope ond is  not  s t lcky when
cc, id . 'Hove the o lmonds pounded,  put  hol f  on o round t roy,  spreod the
lowTino over  th is  to the depth of  obout  hol f  on inch,  ond ro l l  i t  to  be sure
i t  is  even.  Spreod over  the remoinder of  the o lmonds,  ond when cool  cut  in
d iomond shopes.  Keep in q t in  bcx wi th o l id .  l t  shor-r ld  keep for  over  o yeor .
?03. Mo'jun Tomots.

Oi ' the r r rony f  iovour inq ogents cvoi lobie in  Boghdoci  "me' jun"  or  tonroto
ocrste is  probobly t l rc i  u , l r ich is  nrost  r rsed In the summer when tornotoes ore
ot  thei r  best  ond thei r  cheopest  the
housewi f  e buys her  supply,  f  i f  ty
k i los or  more qccordinq to the
fonr i ly  needs.  T l rey { r re cut  in to
Dieces cnr i  lo id in tc ' r  '?ne or  t rvc
lorqe,  rounci ,  t inned \eppet  d ishe,
obout  s ix  inches deep.  known os
" tosho ts " ,  sp r i nk led "  w i t h  l ; t t l e
coorse sol t  between every loyer  ond
ol lowed to s tond in the Cun for
obout  two hours of ter"  which much
of  t l re  ju ice os occunruloted in  the
dish ond the remoinder is  eosi lv
squeezed out  of  the tomotoes The

2 or 3 hot red peppers (smoll)
* tsp. coyene pepper
2/3 vinegor, | /3 woter

3 t ins b lonched a lmonds

cnd then o fine sieve to remove.
ed into thin loyers on troys ond plotes

,::"fj''"::il 1"il:' ^. ?; n 3? "fl jyj":il:
ubstonce such os mo,jun.

,  fhg alctes of . iu ice ore lef t  to stond in the bloze of the sun on the f lotroot ot  the house. As the f lu id thickness i t  is f i l led into other dishes unt i ioniy
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two or three remoin ond usuolly by the second doy the fluid hos lorgely
evoporoted ond lef t  o  th ick,  so l ty  poste of  o r ich- tomoto colour  which i -s
f ino l ly  s tored in  g loss jors or  in  Boghdod's fomous b lue-green pot tery jors
col led "bostuoos".

The poste k-eeps fo. mony yeors due to the concentrotion of the solt result-
inq f rom evoporot ion.  The f lovour  remoins f resh ond the colour  unimpoired
which is  not  the cose i f  i t  is  reduced by boi l ing.  Mo' jun is  used in soups,  s tews
ond souces but  the Europeon who is  unoccustomed to i t  would be odvised to

" :dd no sol t  unt i l  the food hos been tosted of ter  the odddi t ion of  the tomoto
pcs te ,  os  t he  concen t ro i i cn  i n  i t  i s  usuc l l y  su f f i c i en t  f o r  t he  who le  d i sh .

Some l imes  who ie  l on ro toes  o re  cu t  i n  two ,  sp r i nk ied  w i th  so l t  ond  d r i ed .
When  wan ted  they  o re  bo i l ed  o r rd  t he  !u i ce  i s  used .

l r r  nor thern l roq o concentroted f  orm of  pomegronote ju ice is  o lso
p,repored,  wfr ich is  pcpulor  for  use rn sovoury d ishes.

Monnq .

Man os somo'  is  one of  the most  populor  confect ions of  l roq.  l t  is  of fer-
ec l  in  the forrn of  rc ther  hord,  creom coloured p ieces,  usuol ly  somewhot  dusty
w i th  f  l ou r  i n  wh i ch  i t  i s  p rese rved

Ir  Europe monno f rorn wlr ich one obto ins the o lcohol  nronni to l  is  produc-
ed  by  mok i r i , ;  o r i i { . co i  i nc  s rons  i r r  t he  t r unk  o f  t he  f l ower ing  csh  i r ee  ! : r oxnus
c rnL i s  i r ;  i r oc  i t  i :  cb i c ;ne ' J  { r -o r r r  t he  t omcr i sk  iTomcr i x  go l l i co ,  r , o r .  monn i -
t e r c ) ,  wh r i : l r  { . i ou i ' , : , i r cs :n  i ( u i ' r j i s t cn  po r t i cu lo r l y  t n  f he  ne ig ;hb ru rhcod  o f
: iu i i r r rcn iyc! ' r  l - i - ,e  incrrnc i ro i 'n  thrs f ree does not  , ; : roc i r rce monni tc l

in  fhe mcnths of  June cnc J iu iy ,  r 'ncnno rs iourncJ in  the iornr  of  on
exuc jo ie  on  the  Ieoves  o+  the  t rees ,  os  o  resu l t  o f  punc tu re  by  o  n r rnu te  i nsec t
Cocci rs  mcn;porus [ - ;s t , :o l ly  the exudote is  scmewhot  res inous but  in  the heot
c. f  the Ccrr  i t  becornes sof ter  oni  fo l ls  r : rom the t ree orr to whotever  fo l ioge or
soi l  l ies benecth The monno gothered f rorn the ground is  reqorded os being
oj  bet ter  quol r t l ,  i l ' ron t i - rc t  co l lected f rom the leoves.  in  r is  cru le form i t  is  o
hord.  dcrk moss.  ond embe: iced in i t  ore leoves,  twiEs,  por t ic les of  so i l  ond
rrrdeed onyth ing wi th which i t  hcs corne in contoct  in  i ts  sof t  s tote.

The  mok ing  o f  mon  os  somo '  i s  d i f f i cu l t  ond  o  mon  sk i l l ed  i n  t h i s  wo rk
usr- ro l ly  cornes to the house to prepore i t .  l t  is  on orduous business ond not
wor th  Co ing  i n  smo l l  quon t i t i es .

2O+. Mon os Somo'.
1 2  k .  m o n n o

I 00 eggs
3  k .  o lmonds
Wh i te  f l ou r

Soc i<  t he  monne  i n  ho t  wo te r ,  c l l ow ing  i t  t c ,  s i u i r r j  ove rn iqh t  i n  o rde r
i l : r c r t ; i  moy  c i l  be  c j i s so l ved .  S t r -o in  t h rough  o  f i r r e  rnus i l n  t c  remc i ,e  l eqves
ond t rvrg-s crn<J p i r i  cnto o lorv f i re .  Add th i r ty  eggs to c iEor  i t  This  tokes f rom
holJ to three c i r - ror ters of  on hnur Restro in ond the sor i  r^ i i l l  be rernoved wi ih
the  cocgu l c i eC  egg .  Re tu rn  t o  t he  f i r e  onC when  bo i l i ng  oc jd  i he  wh r ies  o f  t he
remoin ing seventy eggs St i r  constont ly  over  o low f i re  ior  f ive or  s ix  hours
,vhen r ,he rnc, i r ' ro  wi l l  l ' io . re becorne c th ick l ight  co loured poste When the
:poon is  l i f te i l  f rom the pon ond the monno which hongs f rom i t  breoks,  i t ' is

reody.  Meonwhi le c leor
form into f  lo t  cokes o
when qui te cold orrong
thc cokes. To serve cu

Af ter  the f lu id h
buffolo ci 'eont for brec

Sonret imes o smo
dissolved,  but  i t  is  so s
205. A4orebbe naol Q

Z k.  c leeneC orc ince
I  k .  sugor

When the b lossorr
ct rscorc!ed.  Weigh the
remove ony b i t ie i -ness,
wo te r  t i l i  i i  i s  son rewn(
ver)/ thick. zitclC lernon

The preporct ion c

246. ,\tsrmolode.
5  b i t t e r  o r snqes

l0  t i ns  co ld  w6 te r

Wosh the f r t r i t  or
in  o sepcr-ofe bcwl .  Cov
o  t i n  o f  bo i l i ng  wo te r .
f rom the p pe in to the
hours.  Add the sugor o
three qucl r ie i 's  of  on hr
onC heo ted  F i i i  w i t h  t t

2O7. Fickled Egg Plon
4  k .  eEg  p lon t

I  B  t i ns  v i nego r
I  heod of  gor l ic

Moke  o  l ong : tud i r
i n  t he  v i nego r ,  d r c l n ,  r e
lat  24 hours before us i
lvith the curry pow,Cer,
r r r tx ture in  ec, -h cfg p l
egg  p lon i s  i n  o  j c r  ond
208. Pickled O!ives.

4  k .  o l i ves
2  k .  k i t chen  so l t
3 nutmegs

? tF.p. singer
j  tbsp.  lonq pepper
I  tbsp.  turmer ic
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r-eody. Meonwhile cleon the olmonds ond roostl ightly. Add to the monno ond,form into f  lot  cokes obout three inches in dioniet" i .  nor i  ioch in f l ; ; ; ; ;J
when _quite cold orronge in loyers in tins or boxes *lin ptentvtf flor. b;i*;;;
the cokes. To serve cut into smol ler pieces.

After the f lu id hos been cleored some moy be cooled ond eoten withbuf{olo ci-eom for breokfost. This is known o^ ,,'1..,ornroir- - -

Sonret imes o smol l  quont i ty of sugor is odded when the monno is f i rst
dissolved, but it is so sweet itseli thot i*his is not olwoys necessory.
205. fu{arsbbq n*o[ Qoddoh Oronge Blossom Jqm.

Z k .  c l ecneC o ronce  b iossoms
I k .  sugor

when the b lossorns.  ond p ick of f  ond reto in the peto ls .  The rest  moy be
cl rscqrded.  {e igh ihe b iossoms ond put  in to o lorge pon of  *ot* .  i l i l  i ;
renrove.cny b i t ' ie iness Stro;n ond p iess out  the w-oter .  Boi l  the i rgoi  onj
wo te r  t i i i  i i  i s  somewhc t  t h i ck  t hen  odd  the  f l owers  ond  bo i l  t i l l  t h ; i a -  i i
ver) r  t l ' r ick t . r .dc lernon ju ice.  Remove f rom the f i re  ond bot t le .

The preporct ion of  the f lowers is  lobor ious

2A6. &tsrmolode.
5 brt ter oronqes

l0  t ins  co ld  w6ter

6 t ins woter
I  tbsp. lemon juice or tortor ic ocid

l0  t ins  sugar
I  lemon (opt ionol)

Wosh the frui t_ond sl ice thinly.  put the pips ond pieces of white f ibrein o sepcrcte bowl.  cover the frui t  w;trr  g t in of cold *oi" iLna ir ,"  pipl  * tno t in of boi l ing woter ' .  Al low to sook overnight.  Next dovl troin the wotertrom th.e p pe into the frui t  squeezrng oi l  t i - -e f l r r ic oi . r t .  doi l  the rrui t  io.  zhours. Add the sugor cnd boi l  t i i l  tn i f rui t  ,s i ronsporent.  This tokes oboutthree guartei 's oi  on l rcur.  Hove reody f ive or six gloss jors,  woshea, Jr leaoncl hectei j .  Fi i l  wi th the l"rot  mormolade, secl  rv i th wox ond cover.
207. Fickled Egg Plonr.

4  k .  ecq  p lon t
l 8  t i ns - , / , neoo r

I  heod of  lor l ic

j  t in  pors ley

4 lPrp. c.urry powder
z tDsp. dote syrup

v tnego r .

5 cloves of gor l ic
{  t in porsley
i- tbsp. corionder
l {  t ins  o l i ve  o i l
B bott les of v inegor

er
c 5

m
rh
1e
rs

ts

208. Fickled Olives"
4 k.  ol ives
2  k .  k i t chen so l r
3 nutmecs
r  . t  

' i

?  rosp .  g rnge r

? t.Otp long pgppgr
I  tbsp.  turmer ic
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Moke four longitudinol cuts in eoch olive, put them into o lorge bowl,
'spr inkle with sol t  ond leove for 24 hours. Pour out ony f  lu id ond solt  ogoin.
Do this for l5 doys. Wosh the ol ives ond sook in cold woter for 2 doys. Droin,
put in o cleon bowl ond cover wit l r  v inegor,  leoving for 2 doys. Crush the
gorl ic,  chop the porsley ond mix with the spices ond ol ive oi l .  Droin the ol ives
ond odd the spices to them. Mix wel l ,  put into jors ond cover with vinegor

o lono  th i ck  ond  b rc rvn '
ed p-ar t ic les of  fer i ; le
lopninq the tcPs of  t f
Uinc is ,  Uut  which,  in  th
of  the yeor .  s inks to c
crysto l  c leor ,  s low mc
To-doy dr ink ing wote
comes f rom the r iver ,
muddy,  r , rndergces
emerg ing  i n  i t s  pu re  f o

ln o lderr  t ;mcs vrc
ove! '  o  dcnkey or  ern th
skrn fcrmed the spout  <
or  spr ink led over  dusty

Now o modern P! ,
rn for tner  doys,  in  son
down o wel l  shof t  sur
s i m p ! e ' , + , . : i e r  c o o l i n E
w* :  c  "h r - rb  '  w : l : ch  i s
ct t  t l :e  pr-e: ;e i l i  t {me.
g lc : :ed porcus icr  wi t l
ed bose supporLed o
The  wo te r  i s  ch i i l e r
evoporot ion f rom the
woter  oozes onci  f  inc
below. To work most r
stond in o shody plocr

Some people dr i
hub, others from th,
vessel  below. ln  sum
some twelve to eight,
os o "tungo" moy b
corners, or by one's b
,method of  ch i l l ing o

ZO9. Ssffron Lqwzino.
1 k,  sugor
l  k .  o lmonds

poper .

210 .  "S tone"  F ru i t  Jq rn ,
3 k.  grenngoges,  p iums or  other

"stone" f ru i t

I tsp. soffron
I t in rosewoter

/ r l ,c i<e c thrc i< svr-up wi th f l re  surgar  i :nd obor-r t  n  t i l r  o f  ivcter  ond boi l  t i i l
re  l i t t le  for-nrs osol t  t ra l l  wl ren tested in  woter .  B lanch,  sk in orrd pound the
olmorrc is ,  Add the scr f t rc , r r  . -o t l re  rosewoter"  Mix o l l  together  ond spreod in
o loyer  cn rnch ih ic l< on o t roy.  Cuf  in  d iomond shopes.

Sqf  i rcn Lcwr! r rc  is  l - : r ight  ye l low in colourr  snd on the occosion of  o wedd-
inq rs  sent  ro i r iencs by t i ' ie  br ic je ' -s  fomi ly .  l t  is  r . rsr - lo l ly  decoroted wi th gold

i  t in  water
3{  k .  sugor

V. / rpe the f r t r i t  ond rentove the stones.  Breok hol f  o f  them ond toke out
t ! - re kernels,  i r i - , r - r - ier  se in  boi l ing ' . rc ter  for  o few minutes ond remove the sk ins.
J ie t , le  r .e inoin ing - i iones rn rnt . rs l in .  Put  them wi th the f ru i t  ond woter  in to
o lorqe pan ond cooi< : lowly for  quor ter  of  on hour.  Add the sugor ond st i r
unt i l  i t  is  d issoiveci .  iJo i l  for  20 minutes,  odd the kernels,  ond test  o l i t t le  on
o  co ld  p l c te  f o r  se t f i ng .  When  reody  sk in  ond  pcu r  i n to  j o r s .  Seo l  ond  l obe l .
2l l .  Strowberry . !om.

2 k.  strowberr ies I  t i n  i emon  j u i ce
7f , -  t ins gronuloted sugor

Rer. rove the sto iks cnd l ' ru i ls  of the st rowbei- r les and s imnrer  wi th t l ' re
l e ' non ;L r i ce  un t i l  i i r c r c i r gh l y  ccoked - - -30  to  45  m inu ies .  V /a rm the  sugo r ,
' : r iJ{ :  iL ,  i i re  i iu i t  c i - : ; : i  : r i i r  ur r r t r i  d issoi ' red.  Ai ter '  bc i i inr - l  i r : r  l5  nr i r r r r t t . ;  rest  '5or

set ' [  in ' . r  r r1 o cc ld p ic te Wl ren reaciy ,  c . - - ro l ,  s t i r r ing f rorr r  t ime to t i rne fo
t l is t r ibute the i . ru i t .

212.  Wet Pick le for  Sol t inq Mest .
2 t ins coqrse sol t  16 t ins lvoter
J t in  brovrn sugor 2-3 k.  beef
I  tbsp.  so l tpetre

Put  f i re  sol t ,  suEor.  - .o l tpetre cnd woter  in too lorge pon ond boi  I  for  f ive
rn inutes,  lk im cnci  s f rc in in to o bosin or  ior  ond leove t i l l  co ld.  Wipe the
r i reot ,  remove ony,J iscoloured pai ts ,  immerse in the p ick ie,  cover  ond leove in
c cool  p lcce for  l0  to l . t  doys.  Tt r rn the n leot  doi ly .  When wonted wosh
ihoroughly,  sook for  severol  hours i f  very sol ty  ond s immer t i l l  reody,  Al low
l0 minutes to the k i lo .

To sol t  o  tongue moke hol f  the quont i ty  of  p ick le.


