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Remove the meat from the ribs and chop it into small pieces. Simmer
the bones and the meat in the 6 tins of water. Skin well. When the meat
is tender remove the bones. Mix the flour with the cold water or stock, add to
the soup and cook until there is no taste of raw flour. Beat the y9|k of egg
with one tablespoonful of tepid water and add half a tablespoonful of lemon
juice. Add to the scup and cook for one to two minutes.

If wanted serve with a tablespoonful of melted butter to which has been
added sufficient paprika to make it a deep red colour. Pour this onto the
surface of each plate when serving.

The same soup can be made with salf a kilo of tripe cut into very smail
pieces but no butter is added. Instead the fat is removed from the soup when
it is ready and the paprika is mixed with it and it is thgn returned to the
soup. When made with tripe this soup shouid be served with a mashed clove
of garlic and one tablespoonful of vinegar.

{f mutton stock is not liked a very good soup can be made in the same
way, by using 4 tins of any well flavoured stock.

262Z. White Onicn Soup (French).

4 tbsp. butter 2 tins milk
4 medium onions-diced 1 tin white stock or water
1 tin soft breadcrumbs Salt and pepper

Heat the butter, add the onions and, to avoid discolouring the onions
cover close'y and cook gently for an hour. Add the crumbs, milk and stock
ard cook slowly for three quarters of an hour or longer. Rub through a fine
sieve re-heat and season to taste

Grated cheese may be added to this if wanted.

FISH.

Aithough Baghdad is situated on the banks of the Tigris and within a
few hundred miles of the Persian Gu!f, the choice of fish avallable locally is
small. The four species used as food are the “biz’" (Barbus esotinus), the
“ehabbut” {Barbus gripus), the “bunni’ (Barbus puntius Sharpei) end the
“chakar’ (Barbus anthopterus) all of which are closely ailied to the barbel,
roach and tench of European waters and are of the same superfamily as the
carp. The “jarri’’ or catfish is also eaten. There is litt'e variety in this to
anyone frem the Islands of Great Britain or the coasts of Europe and America
and the foreigner is all the more amazed when he hears that one of frag’s
exports is her fish—to neighbouring countries bordering on the
Mediterranean.

The subtle flavour of the river fish is much appreciated by Iragis but the
tact that most recipes for fish include strong condiments, spiecs and tasty
vegetebles suggests that the flavour is not really all that could be desired.

The mest famous fish dish of Baghdad is undoubtedly “’samak masguf’’
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and particularly at the times of the full moon in summer, the riverside is
dotted with the flames of
brush wood fires against
which are silhouetted the
roasting fich. When the
heat of the day is over
p:cnic parties set out in
high prowed “'ballams’’
with a pile of brushwood
in the bow, a good supply
of khubz, fruit and chilled
beverages and the f'sh
which are towed behind by
strings threugh the giils. 'he “balamchis’ or boatmen, are expert at prepar--
ing the tish and when it is finally lifted from the embers and laid before one,
the lateness of the hour and the innumerable biting insects are foregotten

and, with a round of Arab bread for a plate and fingers instead of forks, one’
falls to with zest.

263. Chiidren’s Fish Dish.

4 k. fish (Biz) without bones

Salt and pepper
2% tins water 1
1
1

> thep. flour
tbsp. butter
hard boiled egg

IV

"

1 small onion
1 large tomato
2 thsp. chopped parsley

N

Clean and salt the fish and leave in the refrigerator for several hours’
to become firm.

Bring to the boil 2} tins of water, add one tab'espoonful of chopped
parsley, sliced on‘on and sliced tomato. Put in the fish and simmer till tender.
Remove the fish, drain well and keep hot.

Melt the butter, mix in the flour and add 1% tins of strained liquid from

the fish to make a sauce. Season if necessary, add a chopped hard boiled egg
and parsley if liked.

264. Fish Mousse.

2 tins floked fish (3—3 kilo of 2 tbsp. cream

fish) 2—3 drops tabasco or chilivinegar
1 tbsp. anchovy paste
4 tbsp. mayonnaise

The fish, which must have bones in it, should be rubbed with salt and a
little lemon juice and baked until well cooked—about three quarters of an
hour. Remove the bones, flake the fish and measure. Pound in a mortar until
perfectly smooth. Add the anchovy and pound till we!l mixed. Mix with the
cream, mayonnaise and tabasco. Rinse a mould with cold water, press in
the fish and chill thoroughly. To turn out, invert on a serving dish and cover
for o few minutes with a cloth wrung out in boiling water. Serve with
mayonnaise thinned with vinegar to the consistency of thick cream.
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Gelatine is not needed in this dish as sufficient is obtained by baking
t¢he fish its bones.

Two tabiespoonfuls of pounded prawns can be substituted for anchovy
and the finisher mousse should be garnished with them.
265. Fish Salad-(Greek).

%+ tins cold boiled fish Salt and pepper
L tins fried aubergine in slices Oil and vinegar dressing
1 tin sliced tomatoes

Breck vhe fish into small pieces, mix with the egg plont which should be
fried in olive oil, and with the peeled sliced tomato. Press with oil and vinegar.

266, Fish Stew.

2 tins boned fish (¥-3 k.) 2 large potatoes skinned and
2 thep. chopped onion parboiled

2 thsp. chopped pork or bacon L tin milk

1 tbsp. fat 5 tin water or stock

RBake the fish, which has been salted and a little lemon squeezed over it,
until it is soft enough to rerove the bones. Chop the onion and pork and fry
until tender without browning. Slice the parboiled potatoes.

Put atlernate layers of potatoes, pork and onion and fish in a saucepan
antil all the ingredients have been used up. Season. Add the milk and water
Cover closely and simmer for about half an hour.

267. Grilled Fish.

1 k. white fish (Biz) 2 tsp. salt
1 tin lemon juice 5 tsp. black pepper
3 tin olive oil 2 tins mashed potatoes

Clean, waosh and dry the tish and cut in slices about three quarters ot an
inck thick.

Mix the lemon juice, olive oil, salt and pepper and pour over the fish,
turning the slices to be sure they are well coated. Leave in the ice chest for
three to four hours.

Prerare a fire with charcoal and place a fire grate over it. Lay the
slices of fish on the grate and grill, turning them from time to time & brush-
ing with the oil and lemon mixture remaining in the dish. (A feather may
be used for this).

When grilled keep warm in the oven.
Spread mashed potatoes on a dish and place the slices on the mash.
Serve with tomato sauce.

268. Masquf.
1 shabbut 2 feet in length or a 9 tomatoes

European fish very rich in fat % tin Worcester sauce
A large bundle or dry brushwood 1—3 tbsp. curry powder
fine twigs without leaves 2 tbsp. butter
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2 or 3 pointed stakes 12—15 L tin water
ins. long Salt and pepper
3 onions

Cut the fish down the back at the side of the backone, gut it and wipe
with a clean cloth. Rub with salt.

Make a fire about 2 feet in diameter. lnsert two or thrqg sharp pointgd
stakes into the ground at about 15 inches from the fire and siightly curved in
order to .,
be equidis- i &
tant from it. N
Hold the fish
with the cut
surface to-
wards the |
fire and g ==
force it onto T_4=E
the pointed
ends of the
sticks so that .,
they penet-}
rate the skin a9
and the fish ™
hangs in s
front of the
sticks  with
the cut sur-
face towards
the fire and
the skin sur-
face towards ,
any breeze. |t is advisable to make the fire in as sheltered @ piace as pessible

Make a second smaller fire. Chop the tomctoes roughly N1 a large
frying pan. Add sliced onion, water and butter and cook for about five
minutes. Add curry powder (1 — 3 tablespoonfuls according to taste).
continue cooking for another ten minutes.

By this time the fish should be fairly well cooked, the tire having been
adjusted to provide continuous heat without burning or smoking it. Spread
out the embers of the fire to about two inches in depth and allow them to
Eecome slightly black on top. Quickly remove the fish from the stakes and
lay it skin side down on the embers. Leave for about ten to fiftean minutes
till it is well cooked. Meanwhile add the Worecester sauce to the tomato
mixture and heat to scalding. Spread this over the surface of the fish after
adding any further seasoning if desired. Prick here and there with a pointed
stick or fork to allow the sauce to penetrate arid serve on a tray or large dish.

Masquf may be served without the sauce. It may be served with the
tomato mixture but without the Worcester sauce or it may be done in the

cven the fish first being rubbed generously inside and out with butter, but
the flavour is never so good.
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2€9. Mock Lcbster.

medium sized onion
tbsp. saled oil 2 tbsp. sherry
tbsp. vinegar 2 tbsp. butter
tins cold baked white fish (biz) Pepper and salt

Slice the onion into a dish. Pour over it the oil and vinegar. Flake
onto this the white fish and leave until required—at least an hour.

To cook, put intc a scucepan the butter and tomato sauce. Add the
sherry and when hot add the fish and vinegar, but not the onion. Cook till
hot Stir gently trying not to break the fish as the appearance is better if it
it in large flakes.

Piace on a dish or if possible in lobster shells and garnish with a little
carsley and paprika or coralline pepper.

2 tbsp. tomato sauce

NNN—

270. Prown Sclad in Curry Mayonnaise.

2 tins cooked and shelled prawns Lettuce
+ medium  sized  cauliflower I tin mayonnaise to which 1 tsp.
{parboiled) curry powder has been added

Prepare a dish or four individual dishes with lettuce. Arrange sprigs
o! caulifiower and prawns in the centre. Serve with curry mayonnaise.

271, Saluna.
2 k. white fish without bones 2—3 tbsp. lemon juice
4} large sweet, green peppers ¥ tsp. sugar or dibbis
i onion = tin water
I large egg plant Salt and pepper

2 tomatoes 5 tbsp. olive oil

~ Clean the fish, salt it, cut into 8 pieces, and place on a greased fireproof
dishi. Cut the peppers in half and slice the onion. Slice the egg plant and
sait it. Let it stand for half an hour and then press out any fluid and fry it
anc the orion in olive cil. Cover the fish with the peppers, then the onions
and egg plant and finally the sliced tomatoes. Sprinkle with a little salt
anc pepper. fix the femoen juice and sugar in the + cup of water and pour
over the fish. Bake in a hot oven for +—32 of an hour until the fish is
thoroughly cooked and only a little sauce remains. Do not allow the fish to
become dry, cdd a little water or stock if necessary. Garnish with parsley and
serve hot or coid. !

272. Samak bit Tawa.

k. white fish (biz) without tbsp. butter or olive cil

N

1"'N—"

i b.one§ : numi Basrah
3 tin finely chopped or grated = tin tomato juice
cnion o 3 tin vinegar or lemon juice

2
clove of garlic - Salt and pepper
tbep. curry powder

—

. Wipe the fish, cut it into 8 slices, rub with salt and leave in the
refrigerator for o few hours. Put the pieces in a greased fireproof dish.
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Fry the onion and finely crushed garlic till golden brown. Olive o.!
‘should be used for frying if the dish is to be served cold. Add the curry,
mix and cook for 5 minutes. Add the tomato juice and stir till very thick.
Add the vinegar with the crushed interior of the numi Basrah. Cook till thick
like cream. Spread this mixture over the fish slices and bake in a hot oven
for 3-3 of an hour. To prevent drying it may be necessary to add 4 cup of
stock or water during cooking.

This recipe can be made without curry and without numi Basrah but
they greatly improve its flavour.

273. Samck Tajin.

1 fish about 2 feet in length tsp. cinnamon

,
2

5 onions Y tsp. curry or other spices

5 tomatoes I thsp. ... concentrated ... sour

Salt and pepper pomegranate juice

Butter or olive oil

Half bake or fry the fish, spread it open and arrange it on a dish. Cover
‘with chopped onions, chopped tomatoes, spices and ceasonings. Sprinkle
over the pomegranate juice, add plenty of butter or olive oil and bake in a
hot oven. {Serves 8).

274. Samak Taratur.

This is regarded by many as the finest fish dish of Syria and is one which
is offered when the host wishes to pay special honour to his guest.

1 fish 2 feet in length 2 tins pine kernels or kashew nuts
Salt % tsp. tartaric acid
3—1 tin olive oil % tin lemon juice
1 tin soft bread crumbs 2 olives
Parsley

Sea fish is preferable for this dish, but if not available shabbut may be
used. The fish should be gutted, wiped, well rubbed with salt, and cut into
pieces of convenient size for a baking dish. The head should not be removed.
Lay the pieces on a large sheet of paper which shouid be folded at least once,
and pour over the olive oil, wrap up the pieces in the paper, lay on a baking
dish and cook in the oven for 10 minutes to half an hcour according to the
tire; turn and cook as long again. When well cooked, remove the bones and
lay all the fish on a large serving dish pouring over the oily fluid which remains
in the paper and which will later set like gelatine. Season.

While the fish is cooking soak the bread crurmbs in water until no more
fluid is absorbed. Drain. Mince the kernels or nuts at least three times, or
pound in a mortar. Dissolve the tartarice acid in the !emon juice. Combine
the drained bread crumbs, nuts and lemon juice, and pass them through a
collander or coarse sieve to ensure a smooth sauce. Add plenty of salt, The
sauce should be like mayonnaise which will just pour. The flavour must be
adjusted to taste. If the flavour of nuts or lemon is too strong more bread
crumbs may be added. ’

It is customary to arrange the flaked fish in fhe form of a fish but this
is optional. Cover with the sauce, place two olives for the eyes and decorate
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with parsley, pieces of beetroot or whatever is wanted. The dish should be
served cold, but if served hot the sauce should be separate from the fish.

275. Sayadia.

% k. white fish (biz) without Salt and pepper
bones 14 tins rice
2 tin olive oil %+ tins water from the fish
3 big onions
%+ tin almonds

The rice should be cleaned, put into boiling water and allowed to soak
tor 1—2 hours.

Half fry the fish in the olive oil, season and then put it into boiling water
until completely cooked. Meanwhile fry the sliced onions and nuts in the
tishy oil. When the fish is cooked remove and keep warm. Bring to the boil
21 tins of water in which the fish was cooked.

If the rice is dry 3 tins of water should be used.
Cook till the rice is tender and the water has evaporated.
276. Smoked Fish.

¥ tin coarse salt
4 tins water

Small fish or fillets of fish
Oak chips or straw

Make a brine with the salt and water. Split open and clean small fish
or cut } inch thick fillets from a large fish Immerse in brine for an hour.
Construci a fire in such a receptacle that the smoke can be led through a
oipe to the smoking box, in order to cool it before it reaches the fish. This is
mmportant ot if the smoke is slighly warm there is slight cooking of the fish
which is undesirable. A tea chest makes a good smoking box. The fish may
be hung or wires and should be smoked for 2 to 3 hours, the consistency in
winter shculd be somewhat soft and in summer medium hard.

277. Swedish Stromungflundror.

16 smali Basrah soles 2 tbsp. milk
tsp. salt Sifted dried breadcrumbs
tbsp. butter Frying fat

thsp. chopped parsfey
egg—beaten

Lemon slices

NE N S

, Se'ect small firm fish. Cut off heads and tails and fillet, removing the
back and small bones. Rinse, dry very thoroughly and salt the fish using
half the scit. Mix the butter and parsley and divide into eight parts. Arrange
the fish in pairs of the same size. Place one fish skin side down, smear with
the buiter and parsley mixture and cover with the second fillet, keeping the
skin sice up. Fress firmly together. When the eight pairs have been so
tfreatec dip into a mixture of beaten egg, milk and salt and coat with dry
breadcrumbs. Fry in hot fat. Garnish with slices of lemon.

This dish may be made with boneless slices of white fish (biz).
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278. Brezil Chicken.

I chiken
% tin Mango sweet ¢
6 green onion leaves

Roast the chicken,
serving dish. Put into th
serving dish, Put into tt
the oven for 3-—5 mint

27%. Charlas Tawug-(
1 chiken
2 tins broth
Salt and pepper

1+ tin soft bread crur




