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Remove the meot  f rom the r ibs ond chop i t  in to smol l  p ieces.  Simmer
the bones ond the meot  in  the 6 t ins of  wot-er .  Skin wel l .  When the meot
is  tender remove the bones.  Mix the f  lour  wi th the cold woter  or  s tock,  odd to
the soup ond cook unt i l  there is  no toste of  row f lour .  Beot  the yolk-9f  egg
wi th one toblespoonfu l  of  tepid woter  ond odd hol f  o  toblespoon{ui  of  lemon

;uice.  Add to the soup ond cook for  one to two minutes.

l f  wonted serve wi th o toblespoonfu l  of  mel ted but ter  to  which hos been
odcled suf f ic ient  popr iko to moke i t  o  deep red colour .  Pour th is  onto the
sur foce of  eoch p lote when serv ing.

The some soup con be mode wi th sol f  o  k i lo  of  t r ipe cut  in to very smol l
p ieces but  no but ter  is  odded.  Insteod the fot  is  remcved f ro,m the soup when
i t  i s  r eody  ond  the  pop r i ko  i s  m ixed  w i th  i t  ond  i t  i s  t hen  re tu rned  to  t he
scup.  When mode wi th t r ipe th is  soup should be served wi th o moshed c love
of  gor i ic  ond one toblespoonfu l  of  v inegor.

l f  mut ton stock is  nct  l ikec j  o very gooC soup con be mode in the some
rvoy,  by us ing 4 t ins of  ony wel l  f  lovoured stock.

262.  Whi te Onion Soup (French) .

4 tbsp. butter
4  meCium on ions-d iced
I t in soft  breodcrumbs

2  t i n s  m i l k
I  t :n  wh i te  s tock  or  woter
Solt  ond pepper

Heot the but ter ,  odd the onions ond,  to  ovoid d iscolour ing the onions
cover c losely ond cook gent ly  for  on hour.  Add the crunrbs,  m. lk  ond stock
ond cook s lowly for  three quorters of  on hour or  longei ' .  Rub through o f ine
sieve re-heot  ond season to toste

Grotec l  cheese moy be odCed to th is  i f  wontec.

F !SF t "

.  .A i t houg l - r  Boghdod  i s  s i t uo ted  on  the  bonks  oF  the  T ig r : s  ond  w i th in  o
iev r  hund red  m i l es  o f  t he  Pe rs i cn  Gu i f ,  t he  cho i ce  o f  f i sh  avo . l ob le  l oco l l y  i s
:1o l l . .  The  f -ou r  spec ies  used  os  f ood 'o ro  l he  " l l i 7 "  lRn rh , s  eso t i nus ) ,  i he
] |s1ogsu1]; tsoicr-r-gr,pus), the "b\)nni" ts"iurl ' ;r" ' ; , ]r" ihorp",) cnd the
" c l hoko r " .  (Bo rbus  cn i - l r op te rus )  o l l  o f  wh i ch  o re  c l ose l y  a i l i ed  t o  t he  ba rbe l ,
rooch ond tench of  Europ,eon woters ond ore of  the so-e s, rpe. fomi ly  os the
corp.  The " jerr i " .  or  cot f ish is  o lso eqten.  There is  l i t t ie  vor ,ety  in  th is  to
cnycne f rcm the ls loncs of  Greot  Br l to in or  the coosts of  Europe ond Amenco
ond the fore igner  is  o l l  the more omozed when he heors thot  one of  l roc,s
exports  is  her  f ish- to neighbour ing countr les bcrder ing on the
Medi terraneon.

Tl ' re  subt le f lovour  of  the r iver  f ish is  much oppr-ec ioted by l roqis  but  the
toc t  t ho t  mos t  rec ipes  fo r  f i sh  i nc luce  s t rong  ccnc imen ts ;  sp iecs  ond  tos t y
vegetcbles suggests thcr t  the f lovour  is  not  reol ly  o l l  thqt 'coulc be desi red.

The mcst  fomous f ish d ish of  Boghdod is  undoubtedly "somok mosguf , ,
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ond  po r t i cu lo r l y  c l
dot ted wi th the f l r
brush wood fires
wh ich  o re  s i l houe l
rcost ing f  ish.  Wl
heot of the doy
p .cn i c  po r t i es  se t
h,gh prowed "b
wi th o p i le  of  brL,
in the bow,, o gorc
o f  khubz ,  f r u i t  ond
beveroges ond tl
which ore toweC be
st i ' ings thror- rgh the
rn3  the  f i sh  ond  wh
the loteness of  the
ond,  wi th o round r
f o l l s  t o  w i t h  zes t .

263. Children's F

k .  f i s h  ( B i z )  r
t ins woter
smo! l  on ion
lorge tomoto
tbsp. chopped

Cieon crnd sql
to become f i rm.

B r i ng  to  t he
po rs ley ,  s l i ced  on :o r
li.e'r,ove the f ish, c

Mel t  the but t ,
t l - re f ish to mcke o
cnc  po rs ley  r f  l i kec

2.64.
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Fish Moussr

t ins f  loked f i
f  i sh )
tbsp. onchor4
tbsp. moyonr

The f  ish,  whi
l i t t l e  l emon  i u ! ce
hour.  R.emove the
perfect ly  smooth
creom, moyonnor:
t he  f  r sh  o r rd  ch i i l
for  o few minute:
rnoyonncise th inn
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ond  po r t i cu lo r l y  c t  t he  t imes
dot ted wi th the f lomes of
brush wood f i res ogoinst
whlch ore s i lhouet ted the
roost ing f  ish.  When the
heot  of  the doy is  over
p , cn i c  po r t i es  se t  ou t  i n
h;gh prowed "bol loms"
wi th o p i le  of  brushwooj
in  the bow, o gocd supply
of  khubz,  f  r r . r i t  ond chi l led
beveroges ond the f sh
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of the ful l  moon summer, the riveisicje is

I  k.  f ish (Biz) without bones
2] t ins woter

I  smol l  on ion
I lorge tomoto
2 tbsp. chopped porsley

Cieon ond solt  the f ish ond leove in the refr igerotor for severol  hours
to become f i rm.

. Bring to the boil 2-l tins of woter, odd one toblespoonful of chopped
porsley, s l iced on'on ond sl iced tomoto. Put in the f ish ond simmer t i l l  tender.
Remove the f ish, droin wel l  ond keep hot.

Melt  the butter,  mix in the f  lour ond odd I  t  t ins of stroined l iquid f  rom.
t l ' re f ish to moke o souce. Seoson i f  necessory, odd o choppec hord boi led egg
cno pors ley  i f  l i ked .

26+. Fisl'r Mousse.

2 tbsp. creom
2-3 drops tobosco or chi l iv inegor

r o l l
1en
the
0ve

tme

ons
ock
t ine

which ore toweC behind by
str ings t l r rourgh the g i i ls .  l " 'he "bolomchrs"  or  bcotmen,  ore expert  of  prepor--
rn3 the l ish ond when i t  is  f ino l ly  l i f ted f rom the embers ond lo id before one,
the lo teness of  the hour ond the innumeroble b i t ing insects ore foregot ten
orrd, with o round of Arob breod for o plote onC f ingers insteod of forks, one.-
fo l ls  to  wi th zest .

263. Childten's Fish Dish.

Solt  ond pepper
I l- tbsp. f lour
l- l -  tbsp. butter
I  hord boi led egg
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t ins f loked f ish ( j - - f  k i lo  of
f  i sh )
tbsp. onchovy poste
tbsp.  moyonnoise

The f  ish,  which must  hove bones in i t .  should be rubbec wi th sol t  ond o
l i t t le  lemon iu ice ond boked unt i l  wel l  cookeC-obcut  three quorters of  on
hour Remove the bcnes,  f ioke the f ish ond meosure.  Pound in o mortor  unt i l
per fect ly  smooth.  Add the onchovy ond pound t i l l  we! l  m;xed.  M,x wi th the
cfecm, moyonnoise ond tobosco.  Rinse o mould wi th cold woter ,  press in
the f ish ond chi i l  thoroughiy.  To turn out ,  inver t  on o serv ing d ish ond cover
for  c  few minutes wi th o c loth wrung out  in  boi l ing woier .  Serve wi th
rnoyonnoise th inned wi th v inegor to the consistency of  th ick creom.
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Gelot ine is not needed in this dish os suff ic ient is obtoined by boking
the f ish i ts bones.

Two tobiespoonfuls of pounded prowns con be substituted for onchory
orrd the f in,sher mousse should be gornished with them.

265. Fish Sqlqd-(Greek).
l ' l -  t ins  co ld  bo i led  f i sh
I  $  t ins  f  r ied  ouberg ine  in  s l i ces' |  

t in sl iced tomotoes

Brecl< r l - re f ish i i r to  smcl l  p ieces,  nr ix  wi th t l re  egg p lont  which should be
fr ied in  o l ive o i i ,  ond vr i th  the peeled s l iced tomoto.  Press wi th o i l  ond v inegor.

266. Fish S'tew.
2  t rns  'ooned f  i sh  ( l - *  k . )
2 tbsp. ciropped onion
2 tbsp. chopped pork or bocon
I tbsp. fct

76'7. GrJlEed Fish.
I  k .  wh i te  f i sh  (B iz )
- ]-  t in ierrrcn juice
]  t i n  o l i v e  o i l

Sol t  ond pepper
Oi l  ond v inegor dressing

2 lorge pototoes skinned r:nd
porboi led

I  t i n  m i l k
,  t in woter or stock

2 tsp. sol t
I  tsp. block pepper
2 t ins moshed pototoes

Bol<r  ihe f ish,  which l ros been io l ted ond o I i t t le  lemon squeezed over  i t .
, r " rnt i l  ih  is  sot t  enough to rerr rove t i re  bones.  Chop the onion ond pork ond f ry
un t i l  f e i ' r ce r  r v i t t - r ou i -b rown inq .  S l i ce  t he  po rbo i i ed  po to toes .

Fut  qt lernote ioyers of  potctoes,  pork ond onion ond f ish in  o soucepcn
- i , i t i l  o1 l  i he  i na rec :en ts  hove  been  used  up .  Seoson .  Add  the  m i l k  ond  wo te r
Cover c lcsely  ond s immer for  obout  hol f  on hour.

Ciecn,  wcsh onci  i - i ry  ihe f ish cnd cut  in  s l ices obout  three quorters of  on
i n c l  t h : c k .

M ix  t he  l emon  l u r ce ,  o l i ve  c i ! ,  so l t  ond  peppe r  ond  pou r  ove r  t he  f i sh ,
t r r rn ing the s l :ces to be sure they ore wel l  cooted.  Leove in the ice chest  for
three to four  hours.

Prepoi 'e  o f i re  wi th chorcoql  oncJ p loce o f i re  grote over  i t .  Loy the
s l i ces  o f  f i sn  o r r  t he  g ro te  ond  g r i l l ,  t u rn ing  them f rom t ime  to  t ime  f z  b rush -
rng wi th the o i l  ond lemon mixture remoin ing in  the d;sh.  (A feother  moy
be used for  th is) .

When gr i l led keep worm in the oven.

Spreod moshed pototoes on o dish ond ploce the slices on the mosh.

Serve with tomoto souce.

:268. Mosquf.
I shobbut 2 feet in length or o 9 tomotoes

Europeon fish very rich in fot ! t in Worcester souce
A lorge bundle or dry brushwood l-3 tbsp. curry powder

fine twigs without leoves 2 tbsp. butter

or 3 pointed
ins. long
onrons

Cut the f  ish dr
w i th  o  c l eon  c lo th .

Moke o f i re  ot
stokes in to the grou
o r d e r  t o
be equidis-
tont f rom i t .
Hold the f ish
with the cut
surfoce to-
words the
f i re ond
force it onto
t h e pointed
ends of the
st icks so thot
they penet-
rote the skin
ond the f ish
hongs in
front of  the
st icks with
the cut sur-
foce towords
the f  i re ond
the skin sur-
foce towords
ony  b reeze .  l t  i s  od \

Moke o secon
{r ; , ing pon.  Add s l i r
minutes.  Add curr
,cont inue cooking fc

By th is  t ime t l
od justed to prov ide
out the embers of '

become s l ight ly  b lc
loy i t  sk in s ide dow
t i l l  i t  i s  we l l  cooke
mixture ond heot t
odding ony fur ther
st ick or  fork to o l lo '

Mosquf moy t
tornoto mixture but
cven the f ish f i rs t
the flovour is never

2

3

ri
{ )
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2 or 3 pointed stokes 12-15 i tin woter
ins. long Solt  ond pepper

3 onions

Cut the f ish down the bock ot the side of the bockone, gut i r  ond wipe
wi th  o  c leon c lo th .  Rub w i th  so l t .

Moke o f i re obout 2feet in diqmeter.  Insert  t lvo or three shcrp pointed
stokes into the ground ot obout l5 inches from the f i ; 'e ond si ight ly curved in
o r d e r  t o
be equidis-
tont from it.
Hold the f ish
with the cut
surfoce to-
words the
fire ond
force it onto
t h e pointed
ends of the
st icks so thot
they penet-
rote the skin
ond the f ish
hongs in
front of  the
st icks with
the cut sur-
foce towords
the f  i re ond
the skin sur-
foce towords

a t+ 1 6
I
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ony breeze. l t  is odvisoble to moke the { i re in os sheltereci  c proce cs pcssible
Mske o second smol ler f i re.  Chop the tornctces roughly inio o lorge

frying pon. ,rrdd sl iced onion, woter ond butter ond coof for c;out f ive:
minutes. Add curry powder ( l  -  3 toblespoonfuls occording to toste).
cont inue cooking for onother ten minutes.

.  Bythis t ime the f ish should be foir ly wel l  cooked, rhe f i re hoving been
odjusted to. provide cont inuous heot without burning or snroi( ing i t .  5preod
out the embers of the fire to obout two inches in dEpth ond oll"ow thim to
become. slightly block on top. Quickly remove the fish from the stot ei onJ
loy it skin side down on the embers. Leove for obout ten to fifteen minutes
till it is well cooked. Meonwhile odd the Worecester souce to the tomoto'mixture ond heot to scolding. Spreod this over the surfoce of the fish ofiei
odding ony.furth.er seosoning i f  desired. pr ick here ona iner" witn olointJ'stick or fork to ollow the souce to penetrote o.,d serve o., oi-y 

"i 
l.ri" aiir,.

_ Mosquf moy be served without the souce. lt moy be serve.j with the"tomoto mixture but without the Worcester souce or it moy be done i; ih;cven the fish first being rubbed generously inside o"a oui'*itt., brii";; b;;the flovour is never so good.

x_
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7-€,9. Mock !-obster.

I  medium s ized onron 2 tbsp.  tomoto souce
2 tb.sp. solcd oil 2 tbsP. sherrY
2 tbsp.  v inegor 2 tbsP.  but ter
2 t ins cold boked whi te f ish (b iz)  Pepper ond sol t

Sl ice the o i r ion in to o d ish.  Pour over  i t  the o i l  ond v inegor.  F loke
onto th is  the u,h i te f ish ond leove unt i l  requi red-ot  leost  on hour.

To cook, put into o scucepon the butter ond tomoto souce. Add the
sl - rsn ' t  ond wnen hot  odd the f ish ond v inegor,  but  not  the onion.  Cook t i l l
hot  St i r  gent iy  i ry ing not  to  breok the f ish os the oppeoronce is  bet ter  i f  i t
i t  i r r  l c rge  f  l okes .

Pioce on o d ish or  i f  possib le in  lobster  shel ls  ond gornish wi th o l i t t le
F, \ r rs ley onc!  pr :pr ikc or  coro l l ine pepper.

t . "14.  Pqswn Sslod in  Curry Moyonnoise.

2 t ins cooked ond shel led prowns Let tuce
!  rnedium s i2ed coul i f lower I  t in  moyonnoise to which I  tsp.

(pcrboi leC) curry powder hos been odded

Prepore o d ish or  four  ind iv iduol  d ishes wi th le t tuce.  Arronge spr igs
c i  coul i f iower ond prowns in the centre.  Serve wi th curry moyonnoise.

.  Sotrunq.
k.  lvh i te f ish wi thout  bones
lorge sweet /  green peppers
on ion
l n r a a  a n a  n l a n +

tonncfoes

z t  t

4

I

I

2-3 tbsp. lemon juice
* tsp. sugor or dibbis
]  t in woter
Solt cnd pepper
5 tbsp. ol ive oi l

Cieon the f  ish,  so l t  i t ,  cut  in to 8 p ieces,  ond p loce on o greosed f i reproof
o ish.  Cut  f i r .e  peppers in  hol f  ond s l ice the onion.  Sl ice the egg p lont  ond
sal t  i t .  Let  i t  s ioni  for  hol f  on hour ond then press out  ony f lu id ond f ry  i !
onc the on:on in  o i ive o i i .  Cover the f ish wi th the peppers,  then the onions
ond  egg  p l cn t  onc i  f i no l l y  t he  s l i ced  to rno toes .  Sp r i nk le  w i t h  o  l i t t l e  so l t
cn6 pcpper ' . . , r .n |x  the ierncn ju ice ond sugor rn the j -  cup of  woter  ond pour
over  the f ish"  [ jo !<e in  o hot  oven for  :L- ' . *  o f  on hour unt i l  the f ish is
thoroughly cocked onc only o l i t t le  souce remoins.  Do not  o l low the f ish to
become dly ,  cJd.o l i t t le  woter  or  s tock i f  necessory.  Gornish wi th pors ley ond
serve hot  c :  co id.  I

272. Scnnck bif Towq.

i  k .  whi te f  ish (b iz)  wi thout  I  tbsp.  but ter  or  o l ive c, i l
2 numi Bosroh

or groted i  t in  tomoto ju ice
i  t in  v inegor or  lemon ju ice
Sol t  ond pepper

Wipe  the  f i sh ,  cu t  i t  i n to  8  s l i ces ,  r ub  w i th  so l t  ond  l eove  i n  t he
re i rgerotor  fcr r  o few hours.  Put  the p ieces in  o greosed f i reproof  d ish.

bones
i  t in  f ine ly  chopped

onion
l -  c love of  gor l !c
I tbsp. curi-y, powder

FrY the onion '
should be used for {

, nrrix ond cook for 5 r
Add the vinegor with
l ike creom. SPreod t l
for I-Z of on hour. 

-

stock or woter durtn
This reciPe con

'they greotlY imProve

273. Somqk Toiin.

I fish obout 2 fet
5 onions
5 tomotoes
Solt  ond pepPer

Holf  boke or frY
'gwith chopPed onion
over the Pomegronot
hot oven. (Serve

274. Ssmqk Torotu

This is  reqorded
is offered whe-n the I

I  f ish 2 feet  in  k
So l t
l - l  t in  o l ive o i l
I t in soft breod c

Seo f  ish is  prefe
used.  The f ish shoul<
pieces of  convenient
Loy the p ieces on o l (
ond pour over  the o l i
d ish ond cook in  the
t i re;  turn ond cook c
loy  o l l  t he  f i sh  on  o  l c
in the poper ond wh

Wh i l e  t he  f i sh  i
f lu id is  obsorbed.  Dr
oound in o mortor .
ihe dro ined breod c
col londer or  coorse :
souce should be l ike
cdiusted to toste.  11
crumbs moy be odde

It is customory
is  opt ionol .  Cover w
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Fry the onion ond f inely crushed gorl ic t i l l  golden brown. Ol ive o, l'should be used for frying if the dish is to be served cold. Add the curry,
' rnix ond cook for 5 minutes. Add the tomoto juice ond st i r  t i l l  very thick
ACd the vinegor with the crushed inter ior of  thanumi Bosroh. Cook t i l l  th ic i<
l iks 61gsrn. spreod this mixture over the f ish sl ices ond boke in o hot oven
tor i-Z of on hour. To prevent drying it moy be necessory to odd { cup of
stock or woter dur ing cooking.

This recipe con be mode without curry ond without numi Bosroh but
they greotly improve its flovour.

273. Somck Toj in.

I  f ish obout 2 feet in lenqth
5 onions
5 tomotoes
Solt  ond pepper

Hol f  boke or  f  ry  the f  ish,  spreod i t  open ond orronge i t  on o d ish.  cover' I / / i th  chopped onions,  chopped. tomotoei ,  sp ices ond 
-seosonings.  

Spr ink le
over  the pomegr_onote iu ice,  odd p lenty of  but ter  or  o l ive o i i  on l  boke in cr
hot  oven.  (Serves B) .

274. Sqmqk Torqtur.

.  .  ]h is .  is  regorded.  by mony os the f  inest  f  ish d ish of  syr io  ond is  one which
is offered when the host wishes to poy specior honour to his quest.

j  tsp.  c innomon
l-  tsp.  curry or  other  spices
I  t bsp .  . . .  concen t ro ted  . . .  sou r

pornegronqte ju ice
Bu t te r  o r  o l i ve  o i l

I  f ish 2 {eet  in  lenqth
So l t
] - l  t i n  o l i ve  o i l
I t in soft breod crumbs

2 t ins p;ne kernels or kcshew nuts
l-  tsp. tortor ic ocid
u3 t in lemon iuice
2 ol ;ves
Porsley

, seo f ish is preferoble for this dish, but i f  not ovoi loble shcrbbut moy beused. The f ish should.be guttei , .wiped, wel l  rubbed with iol t ,  o.J .r i  in iopieces of convenient siTe fbr c boking dish. The heoc should not be remcved.Loy the pieces on o lorge sheet of poi" i  which shouid ue +orcea ot ieost once.ond pour over the ol ive oi l ,  wrop_up the pieces in the popur,- toyorr o-nor. l" , jd ish ond cook in the oven for io hrnutbs to horf  on'hJui; ; ; ; ; ;G' i l ; ;t i re;  turn ond cook os long ogoin. When wel l  coolced, remove the bo"nes onJloy ol l  the f ish on o iorge sJlv]ng dish pouring over the'oi ly r tuic wh:ch,.u 'noinirn  the .poper  ond wh ich  w i l l  lo te r  se t  l i l ce  g6 io t inc .  S" ts6n. -
whi le the f ish is.cooking sook the brSocJ crurnui in-*ot"r-  unt i l  no moref luid is obsorbed. Droln. Min"ce the kernels o, nrts ti r"oii tirree ti-ei,-oip.ound in o mortor.  Dissolve the tortor ice ocid in the len.on;r ic. ,  com-dinethe droined breod crumbs, nuts ond remon.juice, ond pori  t f iL- th; ; ; ;h ' ;collonder or coorse sieve to ensure o r-oo1h a;;:". Aui-pienty of solt. Thesouce should be l ike moyo.nnoise which wi l l  just p;rr .-1f ;Jrouorr.  -rr t 'uJcdjus.ted to toste. lf the'frovour of nuts 

". 
rb-o,ili ' ioo'.i.ong more breodcrumbs moy be odded.

I t  is customory to orronge the f loked f ish in fhe form of a f ish but thisis optionol. cover with the .oiri", pro." i*o oriu", f; th; eles o'd decorote
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wi th pars ley,  p ieces of  beetroot  or  whotever  is  wonted.  The d ish should be
scrved cold, but if served hot the souce should be seporote from the fish.

275.  Soyodio.

i  k .  wh i t e  f i sh  (b i z )  w i t hou t
bones

]  t i n  o i i v e  o i l
3  b ig  on ions
]  t i n  o lmonds

The  r i ce  shcu ld  be  c leoned ,  pu t
for  1-2 hours.

Hol f  f ry  the f ish in  the o l ive o i l ,  seoson ond then put  i t  in to boi l ing woter
r rn t i l  comp le le i y  cooked .  Meonwh i l e  f r y  t he  s l i ced  on ions  ond  nu ts  i n  t he
f ishy o i l .  When the f ish is  cooked remove ond keep worm. Br ing to the boi l
2- i  t i r rs  of  woter  ln  whic l - r  the f  ish wos cooked.

l f  the r ice is  dry 3 t ins of  woter  should be used.

Cook t i l l  the r ice is  tender ond the woter  hos evoporoted.

276.  Snral<ed Fish.

' ) -  t in  coorse sql t
4  t i ns  wo te r

l 6  smol l  Bosroh so les
4  tsp .  so l t
4 tbsp. butter
2 tbs:, .  chopped porsley
] egg-beoten

Solt ond pepper
l l -  t ins  r i ce
2f tins woter from the fish

into boi l ing woter ond ol lowed to sook

Smol l  f  i sh  o r  f  i l l e ts  o f  f i sh
Ook chips or strow

2  tbsp .  m i l k
Si f ted dr ied breodcrumbs
Frying fot
Lemon s l ices

l roq  i s  Po r t i cu lo r lY
found in her  Plo ins
mountoins,  ond the P
true stories of enormou
of sondgrouse ore u s
scept ico l ly  t reoted bY
men of  other  countr ies
por t r idge,  quoi  l ,  chukor
cock,  sn ipe,  bustord,
geese/  duck ond mony n
to be found.  In the
turkeys thr ive in  th
dis t r ic ts .  The domest i

however,  is  o miseroble <
plump Europeon fowl  is

Turkey is  usuol ly  <
wi th chicken,  forms the
sions.  Nut  souces,  too,
Circossion chicken ore <
o r i en to l .

A roost  turkey,  or
course of  on Engl ish Chr i
souscge meot  or ,  in  the
wi th nrushi"oom, cronber

The "V" shoped br
"wish bone".  Ecch orm
wish for  somefhing ond
the opex of  the "V" is  sr
is  commonly col led the '

nose".

278" Erozi [  Chieken.

I  ch i ken
-l t in Mongo sweet c
6 green onion leoves

Roast  the chicken,
se rv inq  < j i sh .  Pu t  i n to  t l
se r  v i ng  d i sh .  Pu t  i n t , c  t l '
' l  l-r€ oven for 3-5 rntnL

279.  eher i rss Towuq-(

i  ch i ken
2 t ins broth
Sol t  and pepper
-l t in soft breod crur

/ t ' 1oke  r :  b r j ne  w i th  t l r e  sc l t  ond  wo te r  Sp l i t  open  ond  c leon  smo l l  f i sh
c i -  cur i  ) ;  , r ,ch th ic l< f i l le ts  f rcm o lorge f ish lmmerse in br ine for  on hour.
Cons t ruc r , r  f i r e  i n  such  o  recep toc le  t ho t  t he  smoke  con  be  l ed  t h rouoh  o
aig,e to t i ' ;c  srnokingbox,  in  order  to cool  i t  before i t  reoches the f ish.  Th- is  is
i rnpor icn i  r . , :  i f  the sn-roke is  s l igh ly  wqrrn there is  s l ight  cooking of  the f ish
'which is  r - rncesi i 'ab le.  A teo chest  mqkes o good srnol i ing box.  The f ish moy
be hung o. .vr i . res ond should be smoked for  2 to 3 hour i ,  the consistency in
winter  shcrr ld  be somewhot  sof t  ond in sum"ner medium hord.

Z '17.  Swedish Sfromungf lundror .

Se 'ec t  smc l l  { i r r n  f i sh  cu t  o f f  heods  ond  to i l s  ond  f i l l e t ,  r emov ing  the
i :cck o. r ; i  sr r ic l i  bcnes.  l? inse,  dry very thorr :ughly ond sol t  the f ish Js ing
hoi f  the sc i i .  rv" i ix  i i re  but ter  ond pors ley ond d iv" ide in to e ight  por ts .  ArrongE
the  f i sh  i n  pc i r s  c f  t he  some s i ze .  P loce  one  f i sh  sk in  s i de -down ,  smeor  w i i h
lher  bui te i -  cr io  pcrr"s l -ey mixture ond cover  wi th the second f i l le t ,  keeping the
si< in srce up.  l i ' ress f  i rnr ly  toqether .  When the e ight  poi rs  hove bee*n so
i reo ied  c ip  i r - r i c  o  n r i x tu r re  o f  beo ten  egg , .m i l k  ond  so l t  ond  coo t  w i t h  d ry
breodcrurr rbs Fry in  hot  fo t .  Gornish wi t -h-s l ices of  lemon.

Th i s  d i sh  moy  be  mode  w i th  bone less  s l i ces  o f  wh i t e  f i sh  (b i z ) .


