
tzo

toblespoonful of solt. Cook til l the woter hos evoporoted then put the fovrl
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.

3O2. Turkey Stuffing - Lemon ond Porsley.

Grote ond meosure the breodcrumbs Remove the stems from the
pors ley,  chop the leoves very f ine ly  ond meosure.  Chop the mor jorom ond
ihyme ond sof ten the but ter  or  morgor ine.  Mince the heort ,  l ive i 'ond g izzord
of  the turkey.  Mix o l l  ingredients together  to form o f i rm posfe ond use to
stu l f  the turkey.

303. Two Dish Turkey.

I  lorge turkey
Lemon ond porsley stuff ing (Re-

c ipe  302)
Bocon (opt ionol)

Pluck,  s inge,  drow ond c leon the turkey.  Corefu l iy  remove the wings,
leoving os much of  the sk;n os possib le ot toched to the breost .  S imi lor ly  cut
through the bockbone to remove the breost  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 crnd serve wi th
soiod.

Put  the rest  of  the turkey wi th two or  three st r ips of  lebon ( i f  wonted) ,
oncj  the remoin ing ingredients in to o pon.  Cover wi th woter  ond cook s lowly
wi lh o l id  on for  three to four  hours.  Remove the bones ond orronge the
cieces of  meot ,  wi thout  cut t lng them, in  o mould,  r insed wi th cold woter .
Stro in the broth which should just  be suf f ic ient  to  cover  the meot ,  ond pour
over  the p ieces.  Put  in  ihe ice chest  to  set .  This  shoulC qo sc l id  wi thout  the
oddi t ion of  gelot ine.  l f  there is  too much broth of ter  th-e s imrner ing of  the
tc. i rkey i t  should be reduced by boi l ing to the r ight  quont i ty  When set  turn
out  ond serve wi th solod.

The bones should be used for soup

MEATS

In o country where rnuch of  the populot ion consists  of  nomodic t r ibes i t
is  noturo l  thot  the cooking be done wi th the fot  of  the meot  used in the d ish.
T i re  f o t  i s  gene ro l l y  removed ,  cu t  i n to  p ieces  ond  f r i ed  un t ; l  on i y  smo l l  b i t s  o f
t r i z z l ed  t i ssue  o re  l e f t .  The  l ecn  p ieces  o f  meo t  o re  t hen  cooked  i n  t he  l ! qu id
fot .  " 'Morok" ,  thot  is ,  s tew,  requi res o lo t  of  vegetobies ond but  l i t t le  meot
oncj  is  probobly the mcst  universol ly  eoten d ish omong l roqis  Gr i l l ing over

3 t ins soft  breod-crumbs
I t in f inely chopped porsley
I tsp" chopped morjorom
* 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

I  tsp. thyme
I tsp. morjorom
2 tbsp. porsley
Solt  end pepper

chorcool  wos,  ond is ,  o
of  l roq rneot  d ishes i :
equivolent to roost ox c
is  rn ' . r re h ighly  pr ized t
t ion is  thot  i t  is  mut to

Meot rs preserve(
being equivolent  to  tht
preserved in winter  by
spreoding i t  on o t roy
cloth bog. When wont,

At  o v ic tory bonc
sheikh but  i t  is  not  eot
the eye is offered to o
sur foce of  the door is
the f romework of  the
thresi ro id ond the f les l

Unt i l  recent  yeor
f  i res rs  spi te of  the foc

ln cer to in Ports  o{
t h e  c o L t n t r Y  g o s
which esccPes f rom
the sui r terroneon o i l
ond hos become
i g r r i r e d .  h a s  b e e n
bu rn rnq  s inCe  p re -
h i s t ro r i r  t imes  and
nLirYlrLlds ore Known
to cei-l-re gnd cook ot
i ts  i lames The
houselro ld oven sui t -
oble for  roost ing is
o s comporotrvely
receni  innovot ion
ond whr-rt is known in
lhe ocr.:, l ient cs "pot r

rVeut lrr Bcghdod
eas t  cnd  wes t  t oke  d i f
occrc iento l  or t  o f  d iv i<
onese ; t  w r i h  who t  he  i

304. Beefsteok qnd I
2 sheep k idneys
l  k .  s tewing steok
2 tbsp f lour
I  t sp "  so t t
I  tsp pepper

Sook ihe k idneys
' i ibrous por ts  Wipe t l
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cho,rcool wos, ond is, o populorwoyof cooking meot but the grebtest delicocy
cf l 'o_q meot dishes is- undoubtedly kuzi  6r young stuff6d, sheep. 1t i ;
equivolent to roost ox of former t imes in Bri toin,  but i i  Arob cor inir ies mutton
is more high]v Prized thon beef ,  ond when one'refers to "meot" the impl ico-
t ion is thot i t  is mufl 'on.

Meot is. preserved in the form of bosturmo ond qowurmo, the lotter
being equivolent to the modern t inned corned mutton. Among the tr ibes i i ls
preserved in winter by f i rst  port iol ly cooking the sheep in o- lorge pot,  then
spreoding i t  .9n o troy to cool ond be solteJ ond f inoi ly stor ing i t ' in b hoir
cloth bog" When wonted o piece is cut of f  ond fr ied.

.  l t  .  v ictory bonquet of o tr ibe the heod of o sheep is brought to the
sheikh but i t  is not eoten, the r ight foreleg goes to the heio of the 6ott le ond
the eye is o{ ' fered to o guest of honour" In the bui lding of o hcuse the outer
surfoce of the door is bel ieved to br ing bod luck, to cbunteroct which when
the fromework of the front door" is rolsed o sheep is sroughtered on the
thresi . :c ld ond the f lesh distr ibuted to the poor.

until recent yeors the cooking of meot hod to be done over chorcoo!
f i res is spi te of the foct thot l roq hos some of the world 's r ichest oi l  deoosits"
In  cer to in por ts  of
t h e  c o L t n t r Y  g o s
which escopes f  rom
the subterroneon o i l
ond hos become
i g r r i r e a ,  f r o s  b e e n
bu rn ,ng  s ince  p re -
h rs to r i c  t i r nes  ond
ncrrrlr id5 Ore KnOWn
to corne ond cook ot
i ts  f  lomes The
househoid oven sui t -
oble for  roost ing is
o s comporot tve ly
recenf  innovot ion

cnd w*hct  rs  known in
t l re r lc i . ic . ienf  os "pol rocs t rng "  s t i l l  p revo i l s

I  hord boi led egg
I t in fr ied mushrooms (opt ionol)
Stock or woter
Puf f  pos t ry  (Rec ipe  l4 l )

Sook the k idneys,  wosh_ them ond cut  in to smol l  p ieces,  removing
l rbrous por ts  Wipe the stesk ond cut  in to very th in s l ices. '  Dip in td

Meot  'n  Boghdad is  bought  at  the butcher 's  shop in the bozoor ond here
eost  and west  toke d i f ferent  poths for  the "qossob" hqs no knowledge of  the
occi iento i  or t  o f  d iv id ing meot  in to specio l  "cuts"  ond one must  contenf
onese  i i  w r th  who t  he  i s  p ieosed  to  s l i ce  o f {

t

304- Beefsteqk ond Kidney Pie.
2 sheep kidneys
I k.  stewing steok
2 tbsp f lour
I  tsp. sol t
.r' Tsp pepper

ony
the



iVs.  Faqr i  Di l l .

1 k .  s m o l l  m u t t o n  c u t l e t s  o r
breosd of mutton

4 tirrs \Moter
Sol t  ond pepper
! t in chopped dil l  ste,ns
i tbsp. butter
I  tbsp.  f lour

Tr im and wipe ihe meot .  Sol t  the woter ,  br ing i t  to  the boi l  odd the
, r reo t : : r r d  s l< im  we l l .  Add  the  chopoed  d i l l  s t ems  ond  s immer  t o r  2 . l  t o  3
l - r r - rurs.  Renrove ihe crr t l * ie , tnr l ;eJ lc ;c l , :  them cne by one.  P ' - r f  r - ,1  tc  c  ! l i : r t  d ish
' : r r r r : i  i i i ' c l rot . :  wl th d i l i

r11.11 l l - 'e  bt i t ter -  , - rCr l  l l re  f  ior - r r ,  r r r r : .  wel i ,  cCt i  t l ' re  s tock,  Sgi i  , r i r r l  t l  tn , , 'dcJ
i f r c  v l he r  rng red ien ts  excep t  t he  cAg ,  l i eo t  t he  yo l k  o f  eEg  o r r i - l  i r r . . r t  i r i r o  d
: :suae,- i ish.  Pour over  the sto ldr ig  i . rLrce,  s t i r  e i r rd serve.  Serve wi th bc l rNed
:o to toes  lRec ipe  3 l  81 "

306.  Fsnr  i  Koql .

I  k .  i eon  l cmb
I  t h . ^  h r  r f + o .

1 tsp .  so l t
I  tsp. pepper corns

122

f lqur seosoned with solt ond pepper.
s l i te  ond ro l l  the steok oround i t .  Hol f
ond kidney, odd some stock or woter,
,eggs ond fried mushrooms if wonted, o
shoulcl be hi-gh.enoqgh in the centre to
no t  more  thon  ho l f  f i l l  t he  d i sh  os  i f  r
out  the pcetry  to obout  hol f  on inch in
pie d ish.  Cut  o t r ip  f rom the edge of  the postry ,  moisten the edge of  the d ish
.ancl  cr ronge the st r ip  on i t .  Moisten the edge ond cover  wi th the postry .
Press down,  t r lm of f  the rough edges und cut  o hole in  the middle to o l iow the
steom to escoi le .  Brush wi th beoten cqg Rol l  out  the postry  t r imrninqs,  cut
: , - r i r re ieoves crrd orronge them rc lunci  the hole.  Brush wi th egg ond put  rnto
e very i ' !ot oven for ten rninute-':. Rerlr.rce the heot ond cook ifor a'nout two
irc lurs.  Hcve reody some wel l  seosor ied.  hot  s tock,  { lovoured rv i fh  tv ine i f
wi ln ted,  on<r f i l l  up t t re p ie wi fh ih is ,  poLl r ing i t  in  by nreorrs of  c i  f t rnnel
i r r : ;er  tec i  i r r to  ihe hole r r r  t l re  pr :s t ry

2 tins stroined stock from the q-neot
2 tbsp. f inely chopped di i l
2 tsp. sugor
2 tbsp. vinegor
Solt
I egg ;'clk

I {- tins woter
I  smol l  cobboge
I tin sor-rr creom

C'; t  fhe iomb i i - r1o 2 rnr , i ' i  r - r r l . re i  cr r r r j  browrr  in  but ter  Add the seosonings
J , r ;  ' o i e r  Ccve r  o i rd  ; r r r r n re i  f o r  , r bo r . r t  - i 5  n r i nu tes  o r  un t i l  f he  l cmb  r s
,Lr ; r rost  rJone,  ndcl inc l  r l iore wctr r  r f  i r r ( .essory,  Cut  the cabbcrge in e ighths r :nd
r  emcrve the core.  ,AdcJ to the ionr i :  oncj  cook wi th cover  orr  for  r30 minutes gr
longer Aid the soLrr  creorn,  beot  t l rorougfr ly  ond serve.
3Q7. Gloze for Meqt.

tso i l  8  t ins of  good stock,  sk imming f requent ly ,  unt i l  * -*  t in fu l  remoins.
Use fcr cooting meot rolls etc. A rnore economicol gloze moy be mode by

odding 3 toblespoonfu

""r i th  bovr i l .  Use when t

308. lroqi Pie.

I k. sheep's tonguet
I k. sheep's kidneys
I  smol l  ch icken
I  t in  tomoto ju ice
5 pototoes
1 t in  green peos

Boi l  the tongues ,
c i r i c k .en  t i l l  t ende r ,  r en
kidneys.  Add the tomot
for  on hour c . ld ing o i
r reor ly  ready,  the Worce
remorns,  secson ond Pl
bu rog  (Rec ipe  i  I  l )  pu l
in  the oven t i l {  go lden t

Puf f  postry  (Recip

3O9. Kolvkyckling or

l k. bone free veol
Solt ond pepper
3 tbsp. butter

Vy'osh the meot or
w*t l r  scr l t  cnd pepi ;er . .
o  smol l  quont i ty  'on eo
th€ . ' r . ,mornrnr ;  i : t : t ter  i i
o  c : lv€;  r :c l  pan l rn i i l  te
. - recrn re l - rect  cnd secs,

Vor ious stuf  f ings r
A4ix ]  t in  sof t  breodcrur
I tsp- powCered herbs, i
egg to b ind.  Chopped c
to o,Cd creom but I t ir

Serve wi th moshe

3 i  0 .  Kuzi .

i  young iomb
I  k .  mu t ton  . . .
3  t ins r ice
4 t ins o lmonds

3{ tins seedless rois
t t in rosewoter
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rrdding 3 toblespoonfuls of gelotine crystols to i tinful of woter. Colour
with bovri l .  Use when beginning to thicken.

308. lroqi Pie.

k. sheep's tongues
k. sheep's kidneys
smol l  chicken
tin tomoto juice
pototoes
tin green peos

Puff  postry {Recipe 141 ) could
Serves

3O9. Kolvkyckling or Veol Olives.

|- k. bone free veol
Solt ond pepper
3 tbsp. butter

3 i  0.  Kuzi.

I  young iomb
I k.  rnutton .  . .
3 t ins r ice
4 t ins olmonds

3{ t ins seedless roisins
f, tin rosewoter

Boi l ing woter
I tbsp. Worcester Souse
Solt ond pepper
Burog
Butter

olso be used fo i -  cover ing th is  p ie.
l 0  r o  l z

3 tbsp. r:hopped porsley
,l tin stock or woter
-l tin ireom

i tbsp ; ' :1f  r i ;n
2 rbsp ferrugreek
2 tbsp. block pepper
2 tbsp. cubebs
6 l  t !ns  cook ins  fo t
5 0 l t

I
I
ir
I

I
5
1

i t i l  tenr ler- . -obout  2 l rours.  Cook the
ond rn ix  wi th the s l iced tongues ond

.' leci snd sliced pototces ond peos. Boil
rter when ond if r lecessory, ond when

Vl ' len qui te terr ier ,  orrd orr ly  o l i t t le  soucc
remoins,  seoson and r :ut  in to s  p ie d ish.  Cover w, t i " r  f ive loyers r . : f  very th i r r
bu rog  {Rec ipe  I  l l )  pu t t i ng  o  l i t t l e  me l ted  bu t i e r ' t ' e lween  eoch  s ! . r ee t 'Boke
in the oven t i l l  go lden brown.

Wosh the rneot  orrd cut  i t  i r r to  very thr i  s l i i :es,  [ ]ect  rv+l l  cr rd spr i r rk le
wi t i r  scr l t  ond 1:epper-  N4ix the chopped l rcs;  lcy wrth l ro l t  the but ter .  pr . i t
o .  snro l l  quont i ty  on eoch prece of  r i lec i t .  Roi l  i ;1 . . ,  cr i . l  t ie ;nto shope.  Fry in
the r fmoin!nq [ :u t ter  t i { l  wel l  b :  ownec.J.  Cl rvei  +, j j - ] r  t [ - ie  i t r . ; r l<  c . 'nd i i , "nmer;n
Q c 'JVFr ed pon unt i l  tencjer ,  F le:nove t l re  . , t :  r r  r : j .  : . i r  . :  r r  l i : r= . ; r t { , tC€,  gdd t l :e
i recf f  le f rect  crnc l  ser :son i f  necesscrry.  Pc, : , r  ovt , l i  t l - re ,o l l , ;  r j i , r leot  ond servp

Vor ious stuf  f  ings moy be used wi th th is  c j is i r .  Anot j rer  { rne is  os fo l lows;
A4ix I t in soft breodcrumbi wj{h 2 tbsp. butter. or suet, 2 tsp" choppeu poritey.
I tsp powcered herbs, groted lernon ond sclt oricJ oep,per. Adcl enough'ue"t"l"
eSg lc .  b ind.  Chopped o l ives rnoy be odded.  Vv ' i t f r  i [ i5  i1ry{{ inrq i t  is io t  usui . l
to  odd creom but  ]  t in  wine improves the d ish.

Serve wi th moshed pofotoes.  (Recipe 337).
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The lomb should be sk inned,  c ieoned ond the heod removed" Rub wi th '
so l t  ond spices ins ide ond outs ide.  Mince the mut ton,  odd o teospoonfu l  of
spices on.J f ry  rv i th  2 toblespoonfu ls  of  fo t .  Wosh the r ice,  just  cover  wi th
wcter  oncl  o i l .  When sof t ,  dro in ond mix wi th the f r ied rneot ,  b lonched ond
sl iced o lmonCs ond the ro is ins.  Seoson wi th sol t .  Toke 2 loblespconfu ls  of
so{fron woter--the soffron should hove been sooked in rosewoter for two
ltours previously-on6 point the inside of the lornb. Toke other 2 toblespoon-
fu ls  ond mix t t i th  the meot  and r ice.  Put  o l l  the mlxture in to the lomb ond
sew i t  up.  Arrcnge the lomb in o lorge pon,  loy ing i t  on one s ide ond curv ing
the bock so thc i  i t  f i t 's  in to the pon wel l .  Spr ink le on ony spices remoin ing,
cover  wi th woter  ond boi l  When i t  is  hol f  boi led spr ink le the rest  of  the
sqf f ron woi€r  cn both s ides.  Cont inue cooking unt i l  the woter  is  o l l  evoporot-
ec i .  Fry in  the rest  of  the cooking fot ,  turn ing f rom t i rne to t ime unt i l  i t  is
v. .e l i  dcne Ser ' . r  cn o lorge t roy.  (Serves I0--141.

3 1?" Mulukh:yc. - (E 'gypt icn ) "

k. rriuttor^
ch i ckcn
k.  r r ru iukhiyo (Jew's Mc! l low, t
heod  o f  ge r i i c

'i! !ry_

2 tsp. corionder
Fry ing but ter
Sol t  ond pepper
Boi le ' :J  r ice

3?3.  5 l , loe:s l  Lr . , in  of  Lerr r l i  w! th

A loin oi loi"ri l :
] k. musl^,ror:rns
4 t ins soFt  f . r rcs i  crL i : - ! r r , '
-, ' trn slrer ri, '

Cut  the nreot  in to p ieces.  prepore the chicken cncj  cook both rn boi l ing
woter  t i i l  tenr ic t  Secson Re.move the meot  oncj  ch icken ond keep them hot .
l - lc ,ve reoiy  t i re  n-ru lukh;ys cut  very f ine ly ,  oncj  the gor l ic  orrd cor ionder
crushed Fry thc gcr l ic  anr l  cor ionder ln  t l ' le  but ter- ,  br ing t l ' re  broth to the
boi i  and odo i : rc  mulukhiyo Just  os t i re  i : ro t l r  begins to boi l  remove the pon
frcnr the fi i 'c rr-,,r ' l  turrr t lre cnntents orrt,;"o serving dis!',. Arronge the chicken
onc mect or-"-r-,,-;fhfr clish r.rncl witi, t ir,- 'se sel've c iorEe dish of' bciled rice,
f ine ly  chcpper)  r : ,n ion i r r , , , ;negcr  ond i t  wcnied,  kubbo.  l t  is  impcr tcnt  to
re i -nove t i - re nr :  r i r r i . .h iyc { r -or , - '  the f i re  inr rnedicte iy  ihe broth comes to the bol l
cr" l isrwise i t  i . : :  ' , ,cry  s l i rny or ,cJ unpclcfot ' ie

Mushroonr Stuf$inE.

Z beoten eggs
i  i :sF.  grc ied ; - ;u fm€g
Sci l t  ond pepper
Ccr; l< i i ig  fc t

iRenror . r . .  f rc lnes f i -on-  t l r r  lcmb Wos!r  d ic in ond neei  the mushrooms.
Cir r :p then' r  cr r , i  cr ic j  t l re  breqrJ crumbs (dc r 'c t  press in to the t in  when meosur-  ,
i r rg i ,  s l - 'er ry ,  € j : j rqs orrc i  seo: :c , r ings Put  th is  s iuf f ing on the cut  s ide of  the
ionib and folc ,ri ihe errcl neotiy. Wrop irr i:r-lttered g!'eose-proof poper ond
cor- . ,k  i ; ' '  c  i - ,c i  r :ven {cr-  l1  hours,  bost inei  conf inual ly .  Moke the grovy os
i o l i ;uv.

Af ter- r i i : l ' i i r iq  thr  rc :o. ' t  lc ,ur  c l l  rhe : i+c l .  rcr  f icn i  tFre t rn but  l . .eep bock
tr l " r r  brorvr i  - ie( . i i :yrcnt  ,A.Cd scr l { 'ond peppe'  c ; r - r ( r  o  r in  of  woter  or ,  preferobly,
gc;od stock St , r  t i l l  br : i l i r , rJ  cnd st ro in in t ,c  a gro ' ry  d ish.  Ser .ves 4--8 occord-
j r ,c  1c s iz i - :  o f  i : : ;n  Use hcl t  the sfuf f inq fc :  c  sr ro l t  l : in

J74. Roost Meqt Poul
Heort ,  l iver ,  k idne'

meot  should only  be wip
;u ice.  Weigh the meot ,
ond put o few spoonful:
iO  to  l 5  m inu tes  reduc
subjected to in tense hesl
of the meof ond prevent
rneot .  When the best  s id,
cooked in o covered roo:
the fot  in  the roost ing 1
remoin ing rn ihe pon,  odr
to the sediment  ond o t i
serve with the rosst. lf r

The  fo l l ow ing  l i s t  g
but  very smol l  rocsts rec
Beef or nrutton ?9'+) |

Lomb +9-t
i  occ

tl'

Veol or pork

Turkey or  goose

Chicken (young)

Duck

Duck  1w i l d1
Fowl  (meCiurn l

Hore

Lorks
Port r idge

Pigeon

Robbi t

Sn ipe
Woodcock
3 t 5. Sylto.

2 5 t
5 5 r
t 7

2 l n
(wer
Z A r
3 + ^

2 0 t
j n c

l l t
1 5  l
2-0 t
2 0 1
I t o
1 5 1
20

] k. neck or hrreost o
Bo i l i ng  wo te r
I tsp. solt
* tsp. pepper

Cover the veoi  wr{h
ond celery ond cook for
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314. Roost Meot Poultry or Gome.
Heort ,  l iver ,  k idneys or  h ighly  sol ted meot  moy be woshed.  Al l  o ther

meot  should only  be wiped wi th o domp c loth,  os woshing removes nutr i t ive
lu ice.  Weigh the meot ,  p loce i t  wi th the best  s ide down in o roost ing pon
ond put o few spoonfuls of fot on top. Put into o very hot oven ond ofter
i0  to l5  minutes reduce the heot .  ln  roost ing,  o l l  k inds of  meot  should be
subjected to in tense heot  when f i rs t  put  in to the oven,  os th is  seols the sur foce
cf  the meof  ond prevents the escope of  ju ices wi th consequerr t  dry ing of  the
rneot .  When the best  s ic le in  n ice iy  browned i t  should be turned up ond unless
cooked in o cc lvered iooster  shsulC be bosted every quor ter  o{  on hour wi th
the fot  rn the r .Jast inq pon.  At ter  <J ishing the roost ,  pour  of f  the c leor  fot
remo:ning in  the pon,  odd o toblespconrfu l  o f  f lour  ond o l i t t le  so l t  ond pepper
i o  t he  sed imen t  ond  u  t i n  o {  gooC s tock  o r  wo te r .  S t i r  t i l l  b r r , l i ng ,  s t ro in  ond
serve wi th the roost .  l f  o  th in grovy is  wonted do not  odd ony f lour .

T lTe fo l lowir rg l is t  g ives t t re s tondorC t imes for  roost ing vor ious meots,
but  very snro l l  roosts requi re o s l ight ly  longer t i rne thon those stoted.
Beef  or  rnut ton Z0 minutes to the Dound or

45 minute to the k i lo  ond 20 minutes over
Lomb 20-25 minutes to the pound or

45-56 minutes to the ki lo
loccording to the thickness of

the ioint)
25 n-, inutes to the pound or
55 rnir-rutes to the ki lo

Veol or pork
Lnd 25 minutes over

Turkev or soose 
... l l" l#,l i ft,Ji#?,l""und 

or 
cnd r2 minutes over

(weighed dressed ond stuf fed)
Chicken (youngl
Duck
Duck  lw i ld ;
Fowl imet j iumf
Hore

Lorks
Port r idge

Pigeon

Robb i t

Sn ipe
Woodcock
3 t  5 .  Syl to.

2C i 'rri irutes to ] hour

I  t o  I  hou r
20 to 2,5 rrrir iutes

:i nour

l ] t o 2 h o u r s

I  5  m inu tes

20 to -10 minutes
20 to 30 minutes
i t o l l h o u r s

l5  t o  20  m inu tes
1A  tu  25  m inu tes .

I  s l i ce< l  on !on  (smol l )
I  smol l  st ick of celery or some

finely chopped celery ' leoves

Cover the veql  wr th_boi l ing worer ,  br ing to ihe boi l  ond sk im. Add onion
ond celery ond cook for 2 houri, covered. AId salt ond peppe. ofter on hour.

]  k .  neck cr  breost  of  veoi
Bo i l i ng  wo te r
I  tsp.  so l t
* tsp. pepper
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Remove the meot from the bones ond put through the mincer with the.
onion ond celery, though the two lotter moy be omitted. Return mince to
the stock ond cook t i l l  th ick ond moist ,  s t i r r ing constont ly .  Rinse o loof  pon
or r ing rnould.  Pock the rneot  in  ond chi l l  thoroughly.  When cold unmould
onC cu t  i n to  s l i ces .

3 | 6. Veql Fricqss6.

Moke os for  Chicken Fr icoss6 (Recipe 282\  but  cut  the veol  in to I  inch
cubes.  Cook for  2 hours unt i l  tender.

317 .  W iene r  Schn i t ze ! .

i '_ ;  k  veol  f i l le t  or  leg 3--4 t ins vegetoble fot  (not  but ter)
Sol t  ond pepper 2 smol l  onrons
I  egg 2 tbsp.  v inegor
1 t i r r  f ine ly  s i f tecJ breoc. lcrurnbs I  k .  pototoes

Cui  B s l i ies of  mect  cncl  l - -ect  ot r t  very th in.  Seoson wi th sol t  ond pepper
crrc:  .coot  wi ih  caql  crnd brecdcrumh Fry in  deep fot ,  w:h ich rnust  be srnoking,
ho i  be fo re  t he  ' l eo f  i s  pu t  i n .

This d ish should be served wi t l i  pototo selod.  Sl ice the onions;  in to th in
t ' r r rgs seoson cncJ immers '  in  v inegcr  Sl ice the hot  boi  led pototoes,  mix wi th
t l - ,€  o i ' r ion oncl  r ineqor qnr-J re-heot

3  f  E .  Yuen  Ts i .

I  smo l l  on ion
i  cc r r c t
I  s m c i i  r s d r s f r
l t i r ,  s o y o  c r l  c f  . 1 - 1 , l r p  c ) Y r

i n  I  t i n  wc le r

I l<. fat lornb or pork
I  t i6  choppscl  5plnoch
-  t i r ,  r " ice f iour
Sul t  onci  pepr- \er '

Chop the or i ion,  cor i -of  qnd rcrr r is f r  in lc  i i : ry  cJ ice snd boi l  wi t l^ r ,  the meot
urr l i l  i t  is  tenr je,  j iernc. 've the nreat  <rr_.c j  rhop i r  f i r re ly"- ._do noi  mince Spr ink le' rv i t t ,  i i re  soyc i - i i i  oncj  i l tx  wi t i r  the sf - i inoch ond f lour .  Seqson oncl  fornr  in to
s :n rc l l  bo l l s .  F3 r r r rg  t he  soup  to ' i he  bo i l : - . t he re  shou l c l  be  c l t  l eos t  4  t i ns  o f
l tu id--crdd the bc l is ,  secrson ond b: : i l  for  5 rn inutes.  Serve verv hot .

VEGETABI.ES

Vegetobles in  on I roqi  house cre o lmost  o lwcrys cc 'oked wi th rneot ,
c , i t hough  t i r e  r ; r , , c i - ; i i t y  o f  t i r r t  i c i i e r ; noy  be  sn ro l l ,  l f  i l - r sy  a re  I e  be  eo ten  co ld
the tc i  used in t i re  cooking is  usuroi ly  o i l .  Ever t  r ice,  which is  the or iento l
equivc lent  o{  the occidentc l  pototcr ,  moy hove scvoLlry  or  sweet  f lu ids or
soi ids oddec t<- ,  i i .  in  the or- ient  the rucking of  r ice is  sn or t  whereby when
, .erved every g ic in re i r ro in: ,  seporole cni l  posi1,  l tc l ls  ore never  seen.  Were
or: : . i ,Jento ls  cbic  io  ccck ; - ice in  s . , rch c woy thei r  enjoyment  of  i t  would be
n:uch grecter- ,  r : r ic l  nc ot ternpt  should be rnqde to t ry  on or iento l  rec ipe
corr to in ing r ice unt i l  one cr  other  of  the met l ' rods of  cooking r ice hos been

rnostered.  Rice in  on
o new sock is opened
ot rnost three times
long i t  wi l l  toke to co,
sock is bought. As o<
not  surpr is ing thot  sr
ovoi loble in  Br i to in w
ed r ice is  Potno r ice
Corol ino r ice is  pol is l "
d ishes.

Al though i t  hos
ing r ice,  the lomentol
ot tempts to cook pot
not to come to the t
wei 'e  f i rs t  in t roduced
lost  century ond beco
t l rey hove been much
b r  i ng i r i g  i :  s teom ing  I
[ t  is  hoped the fo l low
out  the former o suc
the lo t ter  on occiden

Ar lcrny del lc ious v
occidentot  who comp!
is  due to h is  cook 's  u
woy,  the boi l ing of  ve
inc l  in  the extroct !on
i n f i ' i - r , , r l r ' r r 1  w o t e r  i n  r
O ' i e r . t  "  

, j . : i 1 6 <  t [ 6  t i ,
' r , : i - i lCi i  i i r i : j .  ctre COCkec

' .4 ; , ,  
ry  I  roFr iCg l  d i :

tob"' les In o vost plo

PUnrps6 i  f r94  on  Od jO
tc '1 . ; le  b r .1 r  wh 'ch  the
on obr rndonce o f  r i ch
t r r i :u tes to i ts  fer t i l : ty
oble snoi ls  which hol l
be for,nd woshed up i
wcfer iros seeped owo'
o ' :c l  r : ' f  o ther  in fect ior
n,FCrfi) Lrl vegetcrbles C
c i  d i s i n tec ton ts  such
i f  . iser i  rn suf f  icrent  s t
lng typhoid fever  onc
regrstor ' r t  orgonisms,  :
t inre of  exposure to i l
rOrr  ve(Jetcbles,  meCl '
of  more volue thon c


