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FOWLS AND GAME BIRDS.

l roq is  por t icu lor ly  for tunote

found in her  p lo ins o n d
mountoins, ond the perfectly
true stories of enormous pocks
o f  s o n d g r o u s e  o r e  u s u o l l y
scepi ico l ly  t reoted by spor ts-
men of  other  countr ies.  Block
port r idge,  quoi l ,  chukor ,  wood-
cock,  sn ipe,  bustord,  p igeon,
geese/ duck ond mony more ore
to be found.  In the n o r  t  h
turkeys thr ive in  the h i l ly
d is t r ic ts .  The domest ic  fowl

however, is o miseroble creoture not much better thon o lorge bontom, ond o
;rlump Europeon fowl is comporoble to o medium sized tuii<ey.

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

' |  
chiken

2 t ins broth
Solt  ond pepper
I tin soft breod crumbs

in the lorge number of gome birds to be'

2 t ins creom
Solt  ond pepper

3 t ins ground wolnuts
2 tbsp. popriko
2 tbsp. nut or ol ive oi l

,  lur$ey is- usuol ly cooked with o r ice, otmond ond roisin stuff ing ond,
with chicken, forms the bosis of dishes prepored for feosts ond spJcioio-coj
1ons. Nut souces, too, .ore populor with 

' f ish 
ond fowls ond {bsinjotr  ond

Lircossion chicken ore del icocies enjoyed os much by the occidentoi  os theor ien to  l .

A roost_turkgv, or to o lesser extent o roost goose, is the moin meot
course of on Enql ish Christmos dinner,  but the stuff in 'g is usuol lytr  cnestnuG,
sou.scge nreot or,  in the cose of goose, :oge ond onion, ond the bird is servedwith mushroom, cronberry or other souce.
.  The "V" shqped breost bone is coveteC by chi ldren ond is known os the"wish bone". Eoch orm of the bone is held uy o t i t t te r in!"r ;  the chl iaien
wish for somethi .ng.ond then pul l .  He who gets-the lorger piece of bone witht l re opex of ihe "Y" l t  supposed to hove hiJwish gront6c. Tne teg or i r . . ,L uirJis commonly col led the "drumstick" ond the smo' ir ,  f reshy toi l  i [e-, ,poi .on, i
nose".

278- Brszi l  Chieken.

Roost  the chicken, ,  cut  i t  in to.  p iec.es cnd orronge in o f  rot  f i reproof
se rv rng  d i sh .  Pu t  i n to  t he  oven  un t i l ' r eo l i y  ho t .  cu t  up  the  Monqc  chu tnev
r ' e r v ;ng  d i sh  Pu t  i n to  t he  oven  un t i i  r eo l l y  ho t .  Cu t  up  the  t v , t "n {o . i , u tnev .
l [ - r€ ov€n for  3-_5 rn inutes,  no longer.  Sj rve ot  o. , . " . '

279.  € l r ,srkr :s  Towuq-Circossion Chicken.

rss
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Boi l  the chicken in o covered pon, preferobly overnight.  Uncover,  ond
bring to the boi l .  Reduce t i l l  only 2 t ins of br6th ore lef t .  Seoson with
solr"ond pepper.  Sook the crumbs in the broth unt i l  the.y ore very soft .  D.roin
o{f, but reioin the broth. Add the crumbs to the wolnuts ond vvork thern
tr :eLether with o wooden spoon. Groduol ly odd the broth unt i l  o thick souce is
foimed. Add one toblespoonful  popriko ond more sol t  ond pepper i f  necessory.

cut the chicken into neot pieces, the bones moy be removed i f  wonted.
Arronge on o lorge dish, pour over the wolnut souce. Heot the-oi l ,  odd the
remoining popriko ond pour this over the wolnut souce just before serving.
Moy be served hot but is usuol ly served cold. The success of this dish depends
on the wolnuts being fresh ond being very f inely ground.

260. Chicken qnd Forik (Egypt ion).

On ion
Porsley
Frying fot

I  t in mushrooms
,l :  k.  smoi l  (button) onions
I  t rn  red  w ine
4 t ins or more stock
Salt  ond pepper

Fry ing but ter-obout
2 medium onions
I  t in  s i f ted f lour

Prepore the chickr
to boi l .  Heot  the but te
,ond cook gent ly  wi thou
fo r  5  m inu tes .  S i f t  i n
. ; tcck.  St i r  unt i l  i t  bo i l l
on hour or  rnore.  Remc
Boi l  up the sor . lce,  sk im
. ;eosoning needecl  cnci
t o  t he  ch i cken  tok ing  r
cnci  serve wi th creomer

283.  Chicken Hqr iso.

I  l o rge  ch i cken
3 t ins c leoned whec
So l t
t  t i n  wo te r

Cleon the chicker
Cook wei l ,  odding more
return to ihe stock.  \
f-.emove from the f ire c
be thot  of  th ick porr idg
boi l ing for  o shor t  t i r r re
over  the mixture.  SPr i r

234. Chicken Kinoho

2 medium chickens
I  t in  minced beef
l -  t in  seedless ro is ins
f i  t i n  s l r ced  o lmonds
-]- t in chopped onion:
I  c love gor l ic  or  to
I  tcp.  mixed herbs
Sol t  ond pepper
Fry ing but ter

C lecn  ond  s inge  t
nu ts ,  on ions ,  go r l i c  t o  t
the but ter  snroking ho
p-, refe; 'cb ly  in  on eor tht
squoshed tomotoes,  sh
bcnd of postry round t
for  obout  on hour,  or  t

Cook the r ice,  c
p i r r rerr to,  orrd the cook
o fork ond mould in  n

lorge chicken
tbsp.  but ter
t i n  f i ne l y  chopped  on ions
t in  chopped corrot
t i n  s i f t ed  f l ou r

I  loroe or 2 smol l  chickens
* k.  lmol l  (button) onions

I  ch i ken
For ik  (young green wheot)
So l t

C leon  the  ch i cken  mok ing  os  smo l l  on  open ing  i n  i t  os  pcss ib le .  C leno
rhe for ik  which is  the young green eors of  wheot  f rom which the gro in con
eosi ly  be renroved.  Wqih i tLnid mix wi th sol t ,  f ine ly  chop;eC. onion ond
chopj :ed pors ley.  Stuf f  the chicken wi th th is  nr ix ture ond cook in  br i l ing
sol ted woter  t i l i  tender.  The opening in  the chicken must  be sewn up.  When
reody drorn the chicken,  heot  some but ter  very hot  ond f ry  the ch,cken turn-
ing i t  f rom s ide to s ide t i l l  wel l  browned.  Serve very hot .

When o more e loborote d ish is  wonted the stuf fed chicken is  cooked
ins ide o turkey ond is  ext rocted ond corved when wonted os the p idce de
R.6sis tonce

281.  Chicken Bourguignonne.

I
3
1
:i

I
1
2

Prepore the chicken,  s inge i t  ond cut  in to neot  jo ints .  Heot  the but ter
ond the d iced corrot  onC onion.  Fry to golden brown.  Add the chicken ond
cont inue to f ry .  Add the f lour ,  s t i r  wel l  onC cook for  5 m'nutes.  Pour over
t i re  reC wine ond cook for  onother  three m:nutes.  Cover wi th bc l ing stock,
ieoson oncl  s immer for  hol f  on hour or  t i l l  tender.  Put  the p ieces of  ch icken
in o c leon d ish.  Reboi l  the souce,  sk in of f  ony fot  ond seoson fur ther  i f  neces-
sory.  Cook the smol l  onions in  o l i t t le  fo t  t l l l  tender;  wosh and peel  the
rnushrooms ond f ry  in  hot  but ter .  Droin of f  ony fot  ond odd the onions
onc mushrooms to the chicken,  then pour over  the souce The souce should
be the consistency of  so lod o i l .

282. Chicken Fricqsse.

4 t ins boi l ing chicken stock-ot
leost
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Frying,.butter-obout 3 tbsp.
Z medium onions
* t in si f ted f lour

Solt ond pepper
* t in creom

Fot
Cumin  or
Sugor qnd cinnomon

283.  Chicken Hor iso.

I  l o rge  ch i cken
J t ins c leoned wheot
So l t
t  t in  woter

284. Chicken Kinoholio.
2 medium chickens

Cook the t ' .u, . , :1d_: lop"4. f r ied c.hicken, l iver,  f r ied str ips of redprrr-rento, cnd the cooked peos, o l i t t le butter.old r"g:o.ning. Mix l ight ly witho fork ond mourd i" -oriar lr;;; ';=r;;. cur the chickeni'in horf. Arronse
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in  the middle of  o lorge d ish ond return out  the moulds of  r ice round them.
k(eep hot .  Poss the souce through o f ine st ro ner ,  re-boi l ,  pour  over  thc
c i r icken imnrediote ly  before serv ing ond spr ink le wi th chopped pors ley.

2 onions-chopped
Solt  ond pepper
Soyo oi l  or dissotved oxo ( l  cube

in {  t in woter)

I  tbsp.  cooking fot
3 t ins stock f rom the duck

on the postry cover, brt
the postry l 'ros risen ond
temperor'ure for obout
ing s l -ock,  heot  through
centre of the postry cor
i f  co ld,  thestock must  L

288.  lnd iono Chicken

I  ch icken
F lou r
6 tbsp. frying butter
I tbsp. curry powder
Sol t  ond pepper

Bo i l  t he  ch i cken ,  r
brcwn in but ter  to  whic
When wel l  f r ied odd th
w i  r i ch  t he  ch i cken  wos
[- l r ing to the boi l ,  turn in
r ln ion ond breed croutor
of pototo moy be used i

289. Khoroshti Fosinjt

4  t i ns  she l l ed  l vo lnu t
4  t i ns  d i ced  pumpk i r
I  duck  o r  2  t i ns  mrn r
Sol t  ond pepper

Pcss the nuts two r
p r . ; . ,Ce r  Sk ' r . r  t he  pu inp
i t  t i i i  t e r r c j e r .  Seoson  C
:;1ccf.. trcnr i ire ducl< on<
v' rhen l l r ick cdcl  the pom
serve  w i th  ch i l ou .

i l  rneot  is  used,  m
sn ro l l  bo l l s  ond  f r y .  Ad ,
vr i : ter ,  then proceed os <

?,90.  Maqlub of  Chlck
I  t r n  r i ce
i  ch i cken

Fry ing fot

\r/osh i l ie r. ice, pu.
hours Simir rer  the chic l .
Remove the bones ond ,
pon ,  f r y  t he  c ! lmcnds  t i l l
o i '  the o lmorrds;  ond thr
2 t ins of  very wel l  seos
Turn out  the mould cor

i f  rnode wi th egg p

1  l o rge  w i l d  duck  (Mo l l o rd )  o r
fowl or -l- k. mutton

7 n 'cp.rnq snndnr '?use
come b l rds

1  ]  t i n  hom o r  l eon
wonted

1 tin good stock

285. Chio Tsi.

4 t ins wheot  f  lour
So l t
1 ounce yeost
-l k. row chicken, mutton veol

or pork

Mix the f lour ,  so l t  ond yeost  wi th woter ;  cover  ond o l low to s tond in o
worm ploce t i l l  r isen.  Chop the meot  very f ine ' .y ,  seoson,  odd the onions ond
spr ink le wi th 2 tobiespoonfu ls  of  soyo o i l .  When the dougtr  hos r isen moke
teospoon fu l s  i n to  l i t t l e  bo l l s  ond  s tu f f  w i t h  t he  mea t .  P loce  these  on  o  s i eve
ol>out  on inch f rom eoch other  os they increose in s ize.  Cover onl  s teorn for
20 minutes Eot  only  f reshond very hot .

lnsteocj  of  o meot  f i l l ing,  f ru i t ,  jom or-  sp inoch moy be used.

Moy be served wi th mei ted but ter .

286.  Fosin jon.

3 t ins f ine ly  rn inced walnuts I  tbsp sugor
J t in  conceni- roted sour  pomegr-  Sol t

ono te  j u i ce

P.e[rore t l - re drrc l . . .  i ] i - l t  rn to boi l ing in ,ofer  c lp6j  s imnrer  t i l l  tender.  Three
t i , , - . ,  c l  s i ock  sho ' , r i t l  r e , l o ;n .  A4 ince  the  " . vc .nu ts  ve ry  t ho !  ' : r , - r gh . y  c ' r i i  r cos i  t i l l
i i . th t i1 ,  i : ro ' r ;ne, i .  Fry the f ine ly  chopper j  onion in  t i  ,e  {c t  arr : l  ' , l ,hen cool<ed
oad the wolr ruts ,  s iock,  pomegronote ju ice,  su lJor ,  i f  necesscry,  and soi t .  Cook
t l ' :e  c i ' - rck,_ lvh ich s l rou!C be neot ly  io intec l ,  in  th is  souce fc , r  f i f :een to th i r ty
n r i nu tes  Se rve  w i th  o i l ou

i f  mcrc ie wi th unconcenirotec i  pornegr i lnote ;u ice qbor, r t  t l - r ree t ins should
be used ond X t in  o l  h ighly  concentroted stock f rorn the dr- rk .  In  some
i t - rs tonces ihe duck is  f r ied before boi l ing,  br- r t  the souce is  o l reody very r ich
w: i f rout  the oc id i t ion of  more but ter .  The sauce when reody should be the
consistencv of  th ick creom

2,87.  Ganne on Figeon Pie.

or  other  I  hord hro i led e, ;g
Puf f  pcstry

bocon,  i f  I  yo lk  of  egg
]  t r n  red  w ine
€ 1 r l 1  g r r r i  r , p n n 6 r

Cut  ecch  b i rd  i n to  4  p ieces ,  cu t  t he  bee f  i n to  smo l l  t h i n  s l i ces ,  t he  ho rn
in t c  s f r i p : ;  cnd  the  egg  i n to  sec t i ons .  Pu t  t hese  i ng red ien ts  ! n to  o  i : i e  d rs l ' r
in  loyers,  seoson wel l  ond pour in  s tock to three quorters { i i l  the d ish.  Put
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clk of egg, boke in o quick oven untili
:en minutes), ond then cook ot o lower
e serving odd the wine to the remoin_
ough.o hole which must be lef t  in the
moy be served either hot or cold; but.
trong to form o jelly when cold.'

1 .

288- lndisno Chicken.
I  ch icken
Flour
I tprp. frying butter
I  JOsp. curry powder
5olt  ond pepper

29A. Mcqlub of  Chicken.
I  t i n  r i ce
I  ch i cken

Fry ing fat

6 medium tomotoes
I tin chicken broth
Heinz Tomoto Ketchup
Fr;ed onion
Breod croutons

2 onions
2 t ins pomegronote lurce
5ugo r

289.  Khorosht iFosin jon.
4 t ins shel led wolnuts
4  t i ns  d i ced  pumpk in
I  duck o.  2 i ins mincecl  meot
Sol t  ond pepper

i l  meot is u, .ed, mince i t  with the onions, bind with on egt j ,  forrn intos, ' . 'o l l  bol ls or.rd fry.  
ld j . t l : r"  to tne-pu,r lpki ; ; ; ;  ; ; i ; ;  or lcr , .q. ,ve, withvrr.iter, therr proceed os oDove.

I  t in  b lonched o lmonds
Z t ins seosoned chicken brcth
Sol t  ond pepper

l f  rnode with egg pront ond okro, onions shourd be used insteod of nuts.
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Cleon orrd stew the chicken wi th the sof f ron,  sp ice,  seosoning ond lemon
rurce.  Chop the onions ond f ry .  When hol f  cooked odd the spinoch ond f ry
iu; r ther  \&lTen the chicken is  tender odd the soinoch ond onions ond more
* 'oter  of  r r f ,cessory.  l f  not  d is t inct ly  qc id oCd more lemon lu ice,  ond seoson-
,nqs  i {  , , vc r , i : d  Cook  t i l l  t h i ck .  Se rve  w i th  ch i l ou  (Rec ipe  347 ) .

ZgZ.  Papr ikahi ihner .

2 young spr  Ing chickens
So l t
F ry ing  bu t te r

291. Morqo Torsh.

I  ch icken
A tsp. soffron
i  tsp.  mixed spice
Sol t  ond pepper

293" Pers ion Pi lou.

I  ch ickerr
F ry ing  bu i t e r
I  tbsp.  tomcto poste
So l t
I  f in  s l iced onions

i - ]  t in  lemon iu ice
2  med ium on ions
Fry ing fot
l J  k .  sp inoch

'1 f ine ly  chopped onions
I  t in  sour  creom
Pcor iko

l ]  t i ns  po to to  f  i nge rs
;  t i n  b lonched  ho l ved  o lmonds
l -  t in  Pers ion curronts
2  t i ns  r i ce

2 eggs
I t in creonr
Sclt  ond pepper

seosoning ond mix we
mixture wi th the creo
greosed poper ond ste

Turn out  onto o
souce desi red.

295.  Purdoh Pi lqu.

2 t ins omber r ice
I  ch i cken
I  smol l  or  ' l  lorge
I  t i n  bu t te r
Dosh of  sof  f  ron o

tomctoes or  ]  tsp

Wosh the r ice on
t l ' r e  ch i cken ,  sk :n  t he
t  i l l  t i r e  ch i cken  s  t end

/ t / ,e l t  four  tob!esp
the chicken wos boi lec
ond crdcj the soffron, tr
t l - , c  r ; ce  i n  i t  t i l l  t he  g r

S i f t  t he  f l ou r  w i t
pepper ond boking pov
woter  to moke a th ick
of  f lcur  used.

Pu t  o  l i t t l e  me l te r
l i ke  e los t i c .  Ro l l  ou t  c
or  f  i reproof  d ish obout
v, i fh  the chicken ond
postry uni i l  the conte
of  but ter  ond boke in

To serve invert ov

This d ish moy be
eEg,  nuts,  ro is ins or  s l

296,  Roost  Duck.

I  young duck
Fry inq but ter
t -  t in  sherry,  por t  (
S l r ces  o f  o r cnge

P luck ,  c l eon  ond
ciuc l< should nof  be u:
i ts  fo t ,  tck ing core th,
fo i  so obto i r ied moy b
fot .  Put  but ter  in to t l '
A{ ter  1,1 hcurs remov

Cut the chickens n p ieces,  so l t  l ight ly ,  ond f ry  wi th p lenty of  but ter
' : r rd t l re  f r r re ly  chopped onions for  20 minutes,  constont iy  bost ing the chicken
,n, i th  sp-oor^,1uis  of  the hot  but ter .  Add the sour  creom mixed wi th pcpr iko to
roste Srmmer ior  quor ter  of  on hour lonqer.

Fry <.i 5lood sized chicken in cocking fot. When nicely browned remove
' r r )m the Prrr r  cnc odd the tomoto poste to the fot  remoin ing in  i t .  F i l l  the
- l on  t h ! ' €L ' { l uo r te rs  f u l l  c f  wo te r  ond  cook  the  ch i cken  i n  t h i s  m ix tu re  t i l l
ienc jer .  Sec:soi r .  Cook untr i  one t in  of  souce remoins.  Fry seporote ly  the onions,
the_pototces,  the o lmoncis ond wi th them the curronts-  Cook the i ice (Recipei
)45-349t.

Ploce the cooked r ice in  o lorge d ish spreoding i t  evenly o l l  over .  Cover
wi th the onrorrs,  the pctotoes onC f inol ly  the o lmonds ond curronts.  Pour the
t in  of  i ro i  s toc l< over  the r ice ond orronge the neot ly  io inted chicken on top
, . r f  the vegetobles.  5erves 8.

294. PerfridEe Mousse.

)
1
1,

cookeci  por t rdges
tbs l :  l r u l t e r '
t r r r  i l - r , c l<  wh r te  souce  o r
Bechomei  souce

Rernove the meot  f rom the por t r idges.  Toke of f  the sk in ond chop.
| 'oun, i  wr t i r  r i ie  bui ter  in  o mortor  unt i !  very f ine.  l f  necessory poss through
a .s ieve.  Adcj  rhe whi te souce ond pound fu i ther .  Add the yolks 'o{  eggr  o id
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seosoning ond mix wel l .  Whisk the whites of egg t i l l  st i f f  ond fold into the
mixture with the creom. Put into o wel l  greosed mould or bosino cover with
greosed poper ond steom for twenty minutes.

Turn out onto o hot serving dish ond coot with tomoto or ony other
souce desired.

295. Purdqh Pi lou.

2 t ins omber r ice
I  ch icken
I smol i  or - l  lorge onion
I t in butter
Dosh of sof f  ron or iuice of 2

tomctoes or I  tsp. mixed spice

Wash the r ice ond leove in cold woter  for  hol f  on hour ot  leost"  Cleon
the chicken,  sk in the onion ond put  both in to o pon of  boi l ing woter" ,  Cook
t i ! l  the chicken s tender.  When cool  remove the bones.

Mel t  four  toblespoonfu ls  of  but ter  ond oCd four  t ins of  woter  rn which
t l re chicken wos boi led.  Do not  odd the onion.  Seoson wi th sol t  ond pepper
ond odd the sof f ron,  tomoto iu ice or  mixed spice.  Br ing to the boi l  ond cook
thc r ice in  i t  t i l l  the gro ins ore sof t  but  not  out  of  shope.

Sj f t  the f lour  wi th one teospconfu l  of  so l t  ond ]  teospoonfu l  eoch o{
pepper ond boking powder.  Beot  the egg,  odd the { lour ,  mix ond odd enough
woter  to moke o th ick dough.  The quontr ty  of  woter  wi l l  vory wi th the k inCf
of  f lour  used.

Put  o l i t t le  mel ted but ter  on the honds ond kneod the dough unt i l  i t  rs
l i ke  e los i i c .  Ro l l  ou t  on  q  f l ou red  boo rd  t i l i  i t  i s  wo fe r  t h i n .  G reose  o  po r .
o r  f i r ep roo f  d i sh  obou t  6  i nches  i n  d iome te r  cnd  l i ne  i t  w i t h  t he  doue l r ' F i l I
v , , i th  the chicken ond r ice in  o l ternote loyers.  Fold over  the edges 

-ot  
t t ' te

postry  unt i l  the.contents ore complete ly  covered.  Put  on o few t iny pots
of  but ter  ond boke in o moderote oven unt i l  cooked ond brown.

To serve invert over o hot plote.

This d ish moy be mode wi th ony sor t  of  meqt ,  meot  bol ls  hord boi ler :
egg,  nuts,  ro is ins or  sp ices,  occording to one's  inc l inot ion

296, RoEst Duck.

I  young duck
Frying butter
t-  t in sherry,  port  or mologo
Sl ices  o f  o rcnge

Piuck,  c leon ond s inge o young domestrc duck"  An o ld duck or  s  wi lc l
c iuc l< should not  be used.  Put  the duck in  o pon on o hot  f i re  to aet  r id  o l
i ts  fo t ,  tck ing core thot  i t  does not  burn.  This token obout  20 min-utes,  The
fot  so obto i r ied moy be useC for  other  rec ipes.  Try oqoin to render out  more
fof .  Put  but ter  in to the pon wi th the duck ond boste ond turn i t  f requent ly
A{ter  I  - l  hours remove the duck.  The s iock of  but ter  ond duck iu iee is  the

I  t in  f lour
I  egg
Solt  ond pepper
* tsp. boking powder
Woter

Fresh oronge peel
Moraschino cherr ies
Sol t  ond pepper
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bose of the souce. Add the wine ond thin sl ices of oronge. Sl ice o thin piece
of Oronge peel into str ips ond odd thot.  Cook over o hot f i re unt i l  l ike
mormolide in oppeoronce. Put the duck on o lorEe dish ond orronge oround
its feet ond sidei ,  long spirols of orcnge peel.  Do'wn the midd,e l ine of the
breost ond obdomen ploce ot intervols, edible pieces of oronge cut round in
the shope of buttons with o moroschino cherry in the centre. Arronge holf
s l ices of peel in o ser ies of scol lops oround the ecige of the p.otter.  l - inol ly,
vornish the duck with the souce.

?-97. Roqst Goose.

)  yourg goose o{  8 to I  C lbs.
Soit or-;d pepper
I  c l ove  o f  gc r l i c
S tu f t i  ng

I  t in hot woter
4  tbsp .  c i r ipp ing
4 tbsp .  f lour
2  t ins  g ib ie t  s tock

4  t i n :  r n i l i . r  o r  hq i f  m i i k  rn . i  hc l f
s tock

( a l t  r , ^ - i  n F - n 4 r

F lour

299. Stewed Portrid

4 tbsp. butter
4 portridges
8 sl ices of lemon

4-8 sl ices of fot  bo
6 t ins gcod stock
l -z ,5 r r ,u1 ;  cc r ro ts
2 onions-sl iced

Put o toblespoor
breosts with 2 sl ices r
oicks. Put the bocon r
the  s tew pcn.  Put  in  t
ond cook gent ly for c
breots iir o nroCerote
souce un t i l  t l re  f  l cur  i
por r  ond s t r r  un t i l  i t  b
:peos, or strow Pototo

300. Strrffed Tutkey

I turkey
-l- tin r ice
{ k.  nr inced mutto
Frying fot
3 tbsp.

s l i c  ed
blonchec

Cleon the turkey
t ' rowned,  o l ; l  the o.n
ond c i 'J  f l  I  - .e  meot  r
f ook  l o i  i r ve  rn ' nu tes .
i n  b .o , . ' ng ,  so l t ed  r r c '
sn ' r€or-  v .e i l  w, th ic t  o

l f  sp  ces  o re  no t
r tc .e,  )  t , r i  p  ne kerne

30 ! . I 'clryit.

I  f ow l
la  k .  lornotces
2  t i n s  r i c e

P luck ,  c l eon  onc
heort  oncl  lur rgs,  crnd r
wcshed r ice ond seosc
qnd sew up the openi
c  l i t t l e  so l t  cnd  pe l
remoin ing tomotoes,  :
the chicken begins t
odd 3 t ins of  woter .  E
tins of rice previous.

Clroose q young gocse B to i0  pounds in werght ;  s inge,  c leon,  cut  of . f
t [  { ;  r r€c l< cr t  the body,  wosh ond dry.  Rub ins i< je wrth sql t  qnd outs ide wi th
so l t  ond  peppe r ,  cnd  i f  des i red ,  o  c l ove  o f  go r l i c .  F i i l  cov ' t i es  l oose l y  w i t h
stuf f ing;  sew cut  sur foces,  fo ld sk in bock over  neck onC fosten wi th skewer.
Truss ond p loce on roost ing rock.  Pr ick the sk in ' re l l  wi th o shorp fork to le t
the fot  run out .  Roost ,  uncovered,  os i f  roost ing o chicken,  odding one t in  of
hot woter ofter holf on hour of roosting. Al low 2J ro 25 minutes per pound
for totol roosting.

Pioce on o hot  p lot ter ,  gorn ish os des red,  oni  serve vr i th  grovy mode by
cdding fou ' -  tob!espoonfu ls  of  f lour  to four  toblespc, :nfu ls  of  dr ippings ond
;n ix inE wi th two t ins of  hot  wel l  seos<. ,ned g b e i  s iock.

I  t o  I  :  l o :  w i l i  se rve  one  pe rson .

298. $:n'ri lerouse in F,{i i lk,

2 SOnc,rgrCuSe
8 srrro I i r:n ions
E  smo l l  co r ro t s
I  smoi l  pototoes
I  boy lecf

Cleon the sondgrouse,  prepore the vegefoble: ;  but  do n: t  c l iop them
("rn;ess they cre lcrge,  in  which ccse use l ' ro i f  t , rc  nu,nber,  Put  t l re  sondgrouse
rn o f i reproot  d ish or  pon ond surround wi ih  t l - ie  vegetobles.  Pour over  the
hecte<J r r i l l<  ond stoc!< ond cook in  o med,um oi ,en fcr  obout  two hcurs,  but
c1c;  not  ie t  the nni lk  boi l .  When neor ly  cookeC -( rccscn tc  toste.

v\ ihei - r  terrder  iernove the brrds,  cut  in  hqi i ,  pr . r t  on o se rv i r rg d ish
>{, i r l ,Ln,re i  b} ,  vegetobies ond keep hot  in  t i re  o. , 'en.  /v lecrsure the l ;quic i  ond
tr i  eocl ' ,  t i r ' ,  odd two toblespoonfu ls  of  f lour  mixed wi th o l i t t le  co ld u ' t : ter  t i l l
s r rooth.  Br  ng to the bc i l ,  seoson,  coo!< for  o fe+. 'minutes ond pour over  the
scr  :c igrouse cnd vegetobles.

The mr lk  s tock moy be used for  mcking breod souce or  horserodish
soLrce,  i f  thot  is  preferred.
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299. Stewed Portridge (French).

4 tbsp. butter
4 portridoes
8 i l ices oi  temon

4-B slices of fot bocon
6 t ins good stock
J-2, srrioil corrots-sliced
2 onions-sl iced

300. Stuffed Twkey.

I turkey
-j- t in r ice
{ k. minced mutton
Fry ino fqt
3 tUs-p. blonched qrnend5-

s l ic  ecJ

3 tins white wine
ithyme, morjorom,
of)

I

, for souce

souce unt i l  t i re f lour is nut brown in c
pon ond s t ; r  un t i l  i t  bo i l s .  Serve  the  b.peos, or strow pototoes. Serve the so

l {  sp  ces  ore  no t .  l , ked  onother  s tu f f ing . is  2  t ins  o f  mi r rced nreo t "  r  t inrtCe, - !  t . r i  p ne kernels,  nuts or oi-ondr,  s i f t  ona peppur.""
30 | . T'clryit.

I

+
2

f  ow l
k.  lornotces
t i ns  r i ce

Sol t ,  pepper ond mixed spice
2 tbsp. frying fot or oil
I  on ;on
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toblespoonful of solt. Cook tll l the woter hos evoporoted then put the forl
into the r ice ond leove on o very low f i re t i l l  the r ice is dry ond thot port  which
is touching the bottom of the pon hos become somewhot hord. Before serving
odd o l i t t le woter to detoch the r ice which is st icking to the pon.

302. Turkey Stuffing - Lemon ond Porsley.

3 t ins soft  breod-crumbs
I t in f inely chopped porsley
I tsp. chopped moriorom
*' tsp" thyme
2 tbsp. soft butter
Turkey heort ,  l iver ond gizzord

I tsp. sol t
* tsp. pepper
I  tsp. lemon r ind-groted
2 tsp. lemon juice
2 eggs
2 tbsp .  mi lk

Grote ond meosure the breodcrumbs Remove the stems from the
pols ley,  chop the leoves very f ine ly  ond meosure.  Chop the mor jorom ond
thyme qnd sof ten the but ter  or  morgor ine.  Mince the heort ,  l rve i 'ond g izzord
of  the turkey.  Mix o l l  ingredients together  to form o f i rm poste ond use to
stut f  the turkey.

303. Two Dish Turkey.

I  lorge turkey
Lemon ond porsley stuff ing

c ipe  302)
Bocon (opt ionol)

Pluck,  s inge,  drow ond c leqn the turkey.  Corefu l iy  remove the wings,
leoving os much of  the sk,n os possib le ot toched to the breqst .  S imi lor ly  cu l
fhrough the bockbone to remove the breqst  but  leove os much sk in ot toched
to i t  os possib i le .  Stuf f  the breost  ond roost  When cold,  s l ice qnd serve wi th
so iod .

Put  the rest  of  the turkey wi th two or  three st r ips of  lebon ( i f  wonted) ,
onci  the remoin ing ingredients in to o pon.  Cover wi th woter  ond cook s lowly
' t i th  o l id  on for  three to four  hours.  Remove the bones ond orrcnoe the
cieces of  meot ,  wi thout  cur t t ing them, in  o rnoutd,  r insed wi th cold 

-woter .

Stro in the broth which should lust  be suf f ic ient  to  cover  the meot ,  ond pour
ove r  t l r e  p ieces .  Pu t  i n  t he  i ce  ches t  t o  se t .  Th i s  shou ld  oo  sc i i d  w i t hou t  t he
oddi t ion of  gelot ine.  l f  there is  too much broth of ter  th-e s immer ing of  the
t t r rkey i t  should be reduced by boi l ing to the r ight  quoni i ty .  When iet  turn
out  ond serve wi th solod.

The bones should be used for  soup.

MEATS

ropulot ion consists  of  nomodic t r ibes i t
'h  the fot  of  the meot  used in the d ish.

i f,' "j "To.[ ii H :i Jfl I ir :;: i il',?i
r  lo t  of  vegetobies ond but  l ; t t le  meot

onc. l  is  probobly the most  unlversol ly  ecr ten d ish ornong l roqis .  Gr i l l ing over

I  tsp. thyme
(Re- I  tsp. rnor jorom

2 tbsp. porsley
Solt  ond pepper

chorcool wos, ond is, <
of  l roq meot  d ishes
equivolent  to  roost  ox
is  rnor-e h ighly  pr ized
t ion is  thot  i t  is  mut t

Meot rs preservr
being equivolent  to  t l
preserved in winter  b '
spreoding i t  on o t ro i
c loth bog.  When won

At c  v ic tory bon
sheikh but  i t  is  not  eo
the eye is offered to <
surfoce of' the door rs
the fronrework of the
thresi rc id ond the f  les

Unt i l  recent  yeo
f  i res is  sp l te of  the fo<

In cer io in por ts  of
t h e  c o L t n t r Y  g o s
whicl 'r escopes from
the  suh te r roneon  o i l
on6 hos become
ig r r r re r j , ,  i ' r os  been
burn ' l rq  s ince pre-
h is l  c l r re t  imes ond
nO!-rJrJCs ore knOWn
to corrre ond cook ot
i ts  f  lonres The
houselro ld oven sui t -
oble for  roost ing is
o s comporot ive ly
receni  innovot ion

ond w'hc l t  rs  known in
tlre oc,'-rr: ienf os "pot r

Ment  i r r  Boghdoc
ecst  cr rc . l  west  toke d iJ
cccrc iento i  cr t  o f  d iv i
one : :e iF  w i i h  who t  he

.  Beefsteqk snd
sheep k idneys
k,  s tewing steol
tbsp f  lour
t sp "  so l t
tsp pepper

Sook the k idney
{rbrous por ts  Wipe t

3CI4
z
,
2
l
i


