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Such 
'experts 

must obviously drink coffee un-spo:led by ony. other
flovour, but it is not uncommon to'f ind coffee perfumed with cordomorn,
which is o pleosont variotion for those nct crncng tire first grode of
connoisseurs, who regord cordomom fiovoured coffee os only o second rcte
colfee.

In towns Arob coffee is served in coffec sircps ond in privote houses. ln
one of  Bcghdod's mcst  fqmous cof fee shops t l ie  cd iee is ,cru:he, l  in  o.huge
sione mor ior  by rneons of  sh in ing steel  pest le .  

' l -he 
use cf  nrcCe; 'n  rnoch:nes

for  gr inding c i t i tee is  despised os on inef f  : ; icnt  n-re i - , roc i  s ince.  only  by
oound;ng,  iJ  is  mcinto ined,  is  the o i l  sot is fo; tc , - i iy  ex i rcc ie i i  f rorn the beons.
The mefhcd cf preporotion differs somelvhci- i 'ro: n tnct cinong the tribes.
Erthen wornn shorbot" thot is t l 're remoins di-on-l p,'evicur recent nrckings, is
ooured ove;-  the grcund ccf fee (R.ecipe 27Ci  crrC' , 'er -y : ' l lw ly  brcrrght  to  the
boi l  or  boi  l ing shorbot  nroy be poured ove:  i i 'c ' l r -e: 'h  g 'ounCs ( l iec ipe 2?- l )
qnd st i r red v igorously to couse the nnuch pr izecl  f : 'o th r 'c  r ise.  l 'he cof{ee is
o i loweC to prec ip i to te for  o few rncments orrC t i  ren c p iece of  dote pol rn f ,bre
ar  " l i f "  is  inser ted in to the long spout  to oc i  os o { ' i l ' , :er ' .  A f i l ter  moy lock
, ike o t iny.  Iong,  th in broom, the f ibres bei r rg bcund of  one errC wi th brccs
wire,  cr  i t  moy s impiy be o few p:eces of  loc:c i ibre pushcd into the spout  of
the coffee pot. The codfee is then poured tl- irougir t ire fi l ter into t-he cups.
In some instonces i t  is  s t ro ined f rorr r  one d. l i lu  in ic  anrr ther  f ro:n which i t
is  served.  ln  t l r is  cose the fornrer  is  knov,r r  c ;  t i re  " r l r is fc t "  ( the st ro iner)
,and the lo t ter  the "m' :sobb' ( t l re  pourer ' ) .  l f  ccrdorncm is  l ike l  the seeds
ore crushed ond odded to the misfot.

Aming c i ty  dwel lers sweel  Turk ish cof fee is  probobly more used thon
Arob cof fee.  (Recipe 223).  When for  only  o {evr  perscns the sugor ond cof fee
ore mixed in o smol i  cof fee pot  rc t l rer  l ike o norrcw neckeC pon wi th o long
hondle.  Cold woter  is  odded ond i t  is  heote. i  s lo l ' ; ly  over  o low f i re .  As t iny
bubbles show ot the edge of the f luid the f lome is reduced or the pon lifted
higher  f rom the stove.  The purpose of  br ingi r rg to the boi l  s lowly is  twofo ld
Fi rs t ly  t ime is  g iven for  the sugor to mel t  ond secondly to o l low the f roth.
which is  one of  the qui l i t ies of  good co{{cc,  tc  lor rn in  mcre generous
qmounts.  Wi th ropl rC boi l ing srrch is  r io t  t i - :e  cc: ;e.  Vt / l - re i - r  serv ing o l i t t le  of
the f roth must  f i rs t  be p locecl  in  eoch cup Lei r , re f i i ! . r rg , , ' i ih  cof  fee.

Cof fee whether  Arob or  Turk ish is  usuol ly  nrade wi th f ine ly  powdered
c...,ffee, whereqs French coffee (Recipe 222) ts. mc<ie rvith coorseiy ground
beons.  Amer ico is  o greot  not ion of  cof fee Cr inkers but  the f ,u id is  usuol ly
d i lu ted wi th on equol  vc lume of  h<; t  nai lk  s i rd is  c j i 'ur rk  i r r  lc : 'ge quont i t ies.
ln  Br i to in,  i t  is  not  so populor ,  but  i t  is  cr - i : ' ro ; - , rcry tc  se ive i t  in  snro l l  cups
of ier  d inner .  In  the occident  mony p ieces cf  cpporctus,  s imple ond comp-
t icoted,  hcrve been devised for  the preporct - ior r  i f  cof fee,  but  the excel !ence
of orientol coffee justif ies the cont'empt r,r, ith v,'hich such cpplicnces ore
regorded in the eost .  For  exoct  deto i ls  of  t i re  preporot !on of  co{ fee turn to
tlre section on beveroges. (Recipes 22.0-273\.

Lunch
In the west  lunch is  usuol ly  o l ight  n iec l  of  cne or  possib iy  two courses

followed by biscuits ond cheese ond cbffee. Cne of the recson f6r this it thot
rvorking hours ore commonly from 9 o. -. to 5 or 6 p. m. with only one hour
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cl lowed for  lur tch.  Under these c i rcurnstonces few people hove e i ther  the t ime
. : r  the inc l ino i ion tor  o lorqe meql ,  ond the hobi ts  of  the woge eorner  ore
,o l iowed by h is  iomi ly  ot  hdme. In ' l roq where,  becouse of  the ln tense heot ,
i rourrs ore 

'eor ly  
in  sur . ' t rnet ,  i t  is  custOmory for  most  l rOqis to complete.  the

( lcry 's  wor l i  wi ihout  rncre thcn o Snock ond to return home of  two or  three
o'c iock in  the o+terrooA to o : ;ubstont io l  rneql ,  which is  os heovy i f  not
i ieovier  thon t l - re even:r rg rneol .

Some or iento l  d ishes,  o number of  which ore ment ioned in the fo! lowing

t)Lrges,  ore sui tcb le for  tne l ignt  occ idento l  lunch ond ore populor  wi th
, : is ldents in  l rcq.  M.cny more wi l l  be found under other  heodings.

I8 .  Boked  Robb i t .
I  robb i t
F lcur
So l t  and pepper
8 nlei iurn on:ons

- l -  L '  r ' ,^f-+^nc
4  r \ r  P v \ s ( v r r

3  t i ns  ga i t i e ,  ch i cken  o r  meo t  i n
! c rge  p ,eces

!  i : .  cn,cns

:0.  Boqlo Pi lou.

I  t i n  d i ced  l eg  o f  l omb
So l t
i  s n  o l l  o n i o n

4- l -  t ins c i i i l  wi thout  th ick sfems

Herbs
Dr lpping
Bocon (opt ionol )
Stock or woter

i , l  k .  brood beons
Cooking fot
l - l; t ins rice soaked overnight

cvernight  is  dro ined <
o t in  of  the sol t  woi '
odd the beons & coc
r inse wi th tePid wote
pour in  the r ice ond t
onother I -l toblesPoo
the middle of  the mr
beans ore cooked onc
of  c loth under i t  to  P

21. Boston Bsked t

2 t ins dr ied beons
+-i lb. fot solt

or  fo t  so l ted mt
I  tbsp.  so l t

I { tbsp. sugor

Fick over  the be
wosh cnd cover  wi th
f resh cold woter ,  ond
the beons con be eosi
Pour boi l inq woter  ov
s l ice ond p"ut  in  the
every ]  inch,  moking
lhc nreot  in  them so
of the nrolosses, musl
thorotrohlv Pour ove
cover.  Pr f  cn o 1;ght
hours,  or  lecve cn t l "
su { f  i c i en t  wc te r  i n  t h
6pi5p the ! id  should b
cit:ne in the oven. Ac
Finol iy  tosfe,  odd mot
s l rouid be ovoided os

This c l ish rs  ver '

nrode in o lorger quc

22.  Burghrr l  ond M

8 smol l  onions
4 tbsp. butter
]  k .  meot

Fry the choppe'
p ieces ond cont inue
leove on the f i re  unt
When boi led t i l l  o ln

Clccn t l re  rc ' lb i t  ond cut  i t  in to smql l  neot  io ints .  Rol l  eoch p iece in
rvel l  secsr . ; i re i l ' r iour .  S l ice the onions very { ine ly ;  wosh ond chop some f resh
l ierbs sr- rc i r  as psrs ie 'y ,  i f ly / r r i€ ,  mor joront  or  fennel  ond mix wi th the onions.
5ecson. . \ i r .s l rEe t i : is  rn ix iure i r r  loyer  in  o f i reproof  d ish generously greosed
rv i tn r ; r ipp:ng Lcy c fevr  s t r ,ps of  bocan on top cnd cover  wi th tne p.eces
oi  robb, tcu q iev, i  nror-e p ieces cf  bocon on the robb; t  or  cover  wi th greosed
poper,  qCcJ c ' t rn c i  s iock onC cook in  o moderote ly  s low oven for  obout  on
l rcur  c i id  a f rc i { ' .  When reocy thrcken the grovy wi th o l i t t le  f lour  mixer  to o
creom in cold woter .

t9. Bakad Sovoury Pototoes ond Tomqtoes"

3--4 cloves o{' gorlic
Solt  ond pepper
l-  t in melted butter
l - lL t ins stock
I k. tomotoes

Peei  cnc s l ice the pototoes in to ih ick p leces.  Keep in sol ted woter  t i l l
v ,cnte l .  S l< ' r - r  cnr i  s l rce i 'he onions qnd rub v ' r t ih  ss l t  ond pepper.  Skin hol f
J i re tcrnotoes cnd take the ju ice f rorn the other  hol f .  Arronge the chopped
, :cr l ic  o i r  t i - ie  r r ieet .  Arronge in o f i re  proof  d ish the potctoes,  meot ,  onions
cncl  s i ice: j  t . r i ' ' c tces,  in  thot  order  ond pour over  the tomoto ju ice,  s tock ond
;u'i ter. Bcl<e and remove the cover J hour before reaCy, to nnoke crisp

Stew the rneot  wi th o l i t t le  so l t  ond the chopped onion unt i l  tender.
c ieon,  wash ond chop the d i l l  f ine ly .  Remove both sk ins of  the brood beons,
rr'csh crnc ciroin. The rice which should hove been sooked in solted woter
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evernight  is  dro ined ond put  in to o lorge volume of  boi l ing.woter ,  towhich.*
o tin of, the solt woter ir i which it wos sooked is odded. When neorly reody
odd the beons & cook for  two i r  thre 'e minutes t i ren dro in ond i f  too sol ty
r inse wi th tepid.woter .  Mel t  l - l  tob lespoonfu ls  of  fo t  in  - l  t in  woter  in  o pon,
pour in  the r ice ond beons in the form of  o mound,  spr ink le wi th the d i l l  ond
onother  I  I  tob lespoonfu ls  of  fo t  mel ted ' in  *  t in  woter .  Arronge the meot  in
the middle of  the mound.  Cook on o low f i re  for  obout  l2L [ rours unt i l  the
beans ore cooked ond the rice is f loky. The lid of the pon should hove o piece
of cloth under it to prevent ony woter dripping on to the rice.

21. Boston Boked Beons.

Fick over  the beons corefu l ly  to  be sure there is  no grcvel  omcng them,
wosh clnd cover with cold woter. Leove to scok overnigirt. Droin, cover with
f resh cold woter ,  ond heot  s lowly.  Simnner t i l i  tencer ,  but  do not  boi l .  When
the beons con be eosi ly  p ierced wi th o fork Croin ond b lonch wi th cold woter .
Pour boi l ing woter  o ' r 'er  the meot ,  scrcpe the r ind unt i l  wl^ , i te .  Cut  c f f  o  th in
s l ice ond put  in  the bot tom of  the pon.  Cut  throuEh the sk in of  the meot
every ]  inc[ ' r ,  rnoking cuts I  inch deep.  Put  ihe beons in the pot  ond bury
the meot  in  them so thot  only  the sk in is  expcseC. Put  the sol t ,  sugor,  some
of  the rnolosses,  mustard ond pepper in  o cup,  f i l l  w i th boi l ing woter  ond mix

. ,*  thoro l rghly .  Pour over  the meot  ond beons.  Add sur f f ic ient  boi  l ing woter  to
rover .  Put  or t  q  1;ght- f i t t ing I icJ ond e i ther  bc lce in  c  s lovr  oven for  obout  8
hours,  or  lecve cn the embers of  c t  f i re  overnight ,  being sure t l ro t  there is
suf f ic ient  wcter  in  the pon to iost  o l l  n ight .  l f  the meot  is  wonied brown ond
cr isp the l id  should be renroved for  the lost  hcur  of  cooking which shculd be
done in the oven.  Add boi l ing woter  i f  necersory in  t l re  cou! 'se of  cooking.
Finol iy  toste,  oc ld n,ore molqsses i f  vrcnted onj  seosoning.  Str i r r ing the beons
should be ovoidecl  os i t  resul ts  in  them dis nteqrct .ng.

This dish is very tcrsty when reheoted and is everl rnore sotisfoctory if
nrode in o lorger  quont i ty .

22. Burghul ond l{eot.

2 t ins dr ied beons
l-zl lb. fot solt pork or bocon

or fot solted meot
I tbsp. solt

|  {  tbsp.  sugor

8 smol l  onions
4 tbsp. butter
] k. meot

I  tbsp.-- l  t in molosses or dote
syruP

i tsp. mustord
J tsp. pepper
Bo i l ing  woter

l0 t ins hot vrcter
; f  t in chick peos
I ]  t lns crushed wheot
Solt  and pepper

Fry the chopped onions ti l l  brown. Add the meot chopped in lorge
pieces ond continue to fry for 5 minutes. Add the woter ond clrick peos ond
ieove on the f i re  unt i l  i t  is  cooked.  Wosh the crushei  rvheot .  oCci  ond seoson.
When boi led t i l l  o lmost  dry,  d ish ond serve wi th lebon.
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23. Chow Mien-Chinese Spoghetti.

*  smol l  cobboge f inely sl iced
Soyo oi l  or I  cube oxo in i  t in

woter
Wine
2 tsp. sugor
Vegetob le  o i l
I  chicken

I t  is  essent io l  when ony of  the ingredients requi re s l ic ing thot  they '
should be s i iced os f ine os motch st icks.  Sl ice the cobboge,  spr ink le wi th 2
rcbiespoonfu ls  of  soyo,  the some omournd of  wine ond the sugor.  Fry for  f ive
r r r l nu ies  i n  vege tcb le  o i l .

S l ice the rqvy n iest  of  t ie  ch icken very f ine ly ,  then cut  in to shreds"
Sprink,e witn soyo ond fry for f ive minutes. Cut the bomboo or osporogus
very i ' ine ond o:c.  Boi l  the vermicel l i  t i l l  sof t .  Moke some fot  srnoking hot
in  o lorge pon,  odd the cobboge mixture,  the chicken mixture ond the
' . 'ermice, i i ;  spr ink le wi th soyo tc  toste ond seoson.  Add the mushrooms, cook
o i i t t ie  longer ond serve very hot .

zt|. Curnberlsnd Sevourv Fle.
f-  t in butter

i -,l i-ir,s s ieved f lour
I  t '6 rrrcsheC poioloes-Ccid

15. €urr;ed Kuftc.
j- k. nreot
3 tbsp. s: f teC breodcrumbs
4 smal l  onrons
Solt '  ond Fepper
I  tbsp. f lour
3 cloves of gor l ;c

* k. fresh or tinned bomboo shoots
or osporogus tips

* k. unbroken vermicelli
2L tin mushrooms, cooked shrimps

or chopped eEg plont
Solt qnd pepper

I  ic rge rcshers of  bocon
a eggs
Sqlt ond pepper

t i r r  but ter  or  fo i
tbsp. curry
tsp. tomato poste
t ins woter
tbsp.  lemon ju ice

lc. pototoes

2:6, Dhul 'Mqhshi.
. Mutton,ribs

I t in r ice
, + tin olmonds
i l- tin roisins

Solt ond pepper

Toke ol l  the r i l
between the fibrous
fcr the stuff ing. M
push into the covity
io ollow the woter t
the r ibs ond odd or
l:he oven for holf on

27. Dolma.

B smol l  egg p' leoves etc. (Se,
I  I  t in  r i ce
I * tins minced fo

Cut the tops ol
o mixture of r ice, m
some of the mixture
upwords. Cover with
pncj ieove on o slow
cooked.

-I 'h is 
Crsh may

sp lcnch beet  (s i l i k )
the soft  b;onched le
be troi leC unt i l  the
witlio'.rt breoking, er

. The flovour of
other of the fol lowir

l--2 tbsp. chopp

.  ,1  tsp .  min t

28.,  Dolmo of Vine

! k.  mutton ond
'l k. very fot n

2,/3 t in r ice
4 tsp. sol t
l. tsp. pepper

i"4ince the mec
Rr.move the pulp or
poss through eos,ily.
the vine leoves in br

crecnr  tne but ter ,  qcc the f lour  ond pototoes kneod wel l  ond d iv ide in to
t r . r ,o  p ieces.  f i .c l l  cu i t  hol f  to  f i t  o  p ie d lsh ond l ine i t  wi th the poste.  Cut  the
frvc r inC of f  the [ :ccon,  ro i l  u :p eoch p iece seporote ly  ond o i ronge in the
b,:t ' ic:-i ' i  of ine oie d:sh. Beqt cnc seoson the eggs ond-pour over. R6ll out the
reil-f i ()cei et t i le pcrte, c;r,e; ci ' ld trinr neotly. Moke two snrcll holes in the
top cn: i  boke in c  r r lode:cr te cven for '30 rn inutes.  Ser l 'e  co ld wi th o mixed
:c iac of  ie i tuce,  tomoto,  cucui ' r rber"  groted sorrofs ond th in ly  s l iced opple,
or  l ro t  wi th s iuf fed tomoiccs.

I -r_
l

r ' ,4 i r ice the meot  f ine ly-  occ j  the crurnbs qnd I  onion choppeo.  poss .o l !
through the rn incer  o 'ce inore.  Add sct t  ond pepper cnd nr ix  wel l  Mo[e

cf  the mixture.  Dip i r i  f lour ,  cover ing
cdy the remcir r ing onions chopped ond
<rto poste in  o I i t t le  woter  ond odd wi th
c i l ,  odcf  the water . ,  seoson ond o l low to

:  lernon ju ice cnC the f r ied kuf tos.  Boi [
t i re  patotces,  pes, l  them ond cut  in  holves.  Add them to the boi l ing kuf tos, ,
o l iow to s immer {or  on hour ond serve:wi th.  boi ted r ice"  i
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I red onion
Bunch of herbs
-l tsp. ground cinnomon
Vegetobles

I t in sl iced tomotoes
Solt  ond pepper
4 tbsp. lemon juice

l shoots

shrimps

rt they
with 2

for five

shreds"
)oro9us
ing hot
nd the
s, cook

de into
.ut  the
in the
ut  the
in the
mixed
opple.

rss ol l
Moke
venng
,d ond
C with
low to
; .  Bo i I
uftos,,

Zo. Dhul' Mohshi.
.  Mutton,r ibs

I  t in  r i ce
, - l  t in olmonds
I l  t in rois ins

Solt ond pepper

Toke cll the ribs from one side of o sheep. At the reon end moke o holg
ond the bones in orier to hove o covity
ngred.enes except the vegetobles ond
the r ice to swel l .  Pierce with o skewer
rto o lorge pon with woter holf  woy up
b les .  S immer  t , l l  ten :er  t l ^ .en  pu t - in to.ve with i ts own souce or with lebon.

27. Dolms.

B smol l  egg p lcnts,  or  v ine
leoves etc. (See below)

I  t i n  r i ce
lr2 tins minced fot mutton

. cui the tops off the egg pionts ond remove the purp from inside. Moke
o mixture of r ice, mect, . tomcto ond seoscnings. Ho,f  i r i l 'eoch egg plont with
some of the mixture ond cork w. i th the tops. put into o pon with tFe open end,
upwords. Cover wit l r  woter ond boi l  for hol f  on hour tnen odd trre tembn luicecnr. i  ieqve on o slow f i re for onother hqlf  hour.  Renrove fron-r f i re o, ,oon o,
ci:oked.

: toes,  wi th celery oCCed to the f  i l l ing,
rh i ch  t he  meo t  m ,x tu re  i s  ro i l ed  uo  i n

1," ??';'6 ""'. ""* - i; J ?,:"li ;",i;n' 3?tl?
f i l led seporote ly .

.  .  The f lovour  of  the f i l i ing moy be o l tered occording to toste wi th one or-
u i i ier  of  the fo l lowing substonces:

l - -2 tbsp. chopped porsley
. I  fsp. mint

|-8.  Dolms of Vlne Leove ond

I t.p. chopped sweet green pepper
* tsp. c innomon

Gourd.

L  k .  smoi l  gourds
A  K .  V i n e  i e C V e S
Bones i f  ovoi loble
2 t ins woter
6  t bsp .  l emon  j u : ce

f  k ,  mur ton  cnd I  k  to i l  fo r  o r
I  k.  very fct  mutton

2;3  t in  r i ie
{ i  tsp. sol t
:  tsp. pepper

i 'd ' : .ce the meot ond fot,  wash the r ice ond odd i t  to the meot.  seoson,Rrn' 'ove the.pulp qnd moke o lot  of  hoies in the gouids to oi iow the woter to
fi::.j:l?igl^:qtl:I.-,l,f the vesetobl.e is very soft ihis is not necessory. BionchTne vrne teoves rn boit ing woter unt i l  they ore tender.  stuff  the gou. i ls loosely
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,vr i th  the meot  ond r icemixture ond put  o l i t t le  on eoch leqf  ond ro l l  i t  up.  l f
some bones ore ovoi loble, .put  them in the bot tom of  the cooking pon ond put
iovers of. gourd ond. vine leov.es on top. Mix the woter ond lemon iuice, pour
over  ond cook unt i l  proct ico l ly  no woter  remoins.

Insteod of  v ine leoves,  sp inoch beet  or  cobboge moy be useC but  dolmo
of these vegetobles should be without gourd When cobboge is used o heod
of  gor l ic  should be put  between the loyers.

29.  Fot tqt  El  Bsdin iqn.
9 t ins woter
I k. meot ond bones
"4 egg p lonts
2 tbsp.  but ter

30. Gniocchi.
I  t i n  m i l k
]  t in butter
I /3 tin groted cheese

12. Hoggis.

I sheep's stomoch
The p luck,  i .e .  the heort ,  l iver

ond  l ungs
2 t ins minced beef  suet

I f,- t ins ootmeol
2 onions f ine ly  chopped

I  I  t ins lebon
2 tbsp. cornf lour
I Arob round breod
Chopped porsley

Sol t  ond pepper
3 eggs

I  tbsp. sol t
I  tsp. white pepper
i  tsp. block pepper
.) tsp. groted nutmeg
3 tins good stock
2 tbsp. lemon iuice

Sook the stomoch for sevr
, ,out  ond wosh thoroughly in  se
wi th cold woter ,  then boi l  for
.ond lunqs.  Grote hol f  the l iver
the oot i - reol  which should be,
inq,  onions ond lemon,  ond l '
wo-{et. Cook for 3 hours. A P
Dur ing the f  i rs t  hour  Pr ick oc

33.  Hot  Pot
-]- k. best neck end of mutt
2 sheep's k idneYs
I k. pototoes
I  smol l  onion

Cut  the meot  in to neot  P
tne shor t  bones,  the leon t r in
Cover with cold woter ond boi
Put  in  o deep loyer  of  s l iced P
other  cnd on eoch,  Ploce one
remoinder of  the pototoes '  Le
Down the s ide of  the d ish Pou
of pototoes with wormed fot
l 'rours in o moderote oven. Rr
pctotoes. When reodY to serr
which i t  wos cooked.

34. l ' lot Souffl6 (SovourY).
Moke os for Hot Souffl6 |

,  pepper ond insteod of  f ru i t  P
meot. Cooked vegetobles suc
olso be used.

35.  Indion Kubub.
I 

"gg6 t ins lebon
6 tbsp.  sesome oi l  or  but
I  k .  meot

Mix the egg,  lebon,  ond
beot ing,  poss through o f ine
Mince the meot, seoson ond
o level  tobiespoonfu l  of  the r

"ceuores ond f ry  i t  wi th the r
s t i r r ing constont lY,  then adc
'he brecd ond d ish.  Pour ove
spr igs of  pors ley.

?6. lr ish Stew.

*  k .  neck or  f lonk of  mu
] k. pototoes
2 onions

Wipe the meot, remov€
rthe meot  in to the Pon ond P

Add the woter  to the meot  ond bones ond cook s lowly t i l l  the meot  ts
tender.  CuI  eoch egg p lont  in to four  p ieces lengthwise ond f ry .  Add to the
broth ond when cooked thoroughly mix in  hol f  ihe lebon and-the cornf  lour
wir ich should f i rs t  be mixed together .  Toost  the breod of ter  cut t ing i t  in to
smol l  squores ond when cr isp odd to the other  ingredients.  Seoson,-boi l  for
f ive minutes ond .pour . in to o deep serv ing d ish.  Pour over  the remoin inq
iebon,  ond spr ink le wi th cut  pors ley ond o l i t t le  hot  but ter .  Serve ot  once-

h the but ter ,  ond when the but ter  is
r .  St i r  br isk ly  unt i l  the poste seporotes
r i te  c leon.  Remove f rom the f i re ,  beot
one ot  o t ime beot ing of ter  eoch oddi-
p loce in  o pon of  so l ted boi l ing woter

pu, *re mixrure into o rorcins b.n o";:.j??,#iilk H!?ilIl+il::Jilnl:
look l lke p ieces of  r ibbon obout  on inch wide.  The gnioc-h i  moy be served
wi th mony vor iet ies of  souces,  whi te souce spr ingled wi th cheese being one
of  the s;mplest  ond most  populor .

31 .  Guch t  Kub .

Use hol f  o f  the meot ,  ch ick peos ond beons f rom Abb Gucht ,  before the
pototoes ore odded.  Addd l *  tsp.pepper ond pound wel l  A l low to cool  ond
ser ve.
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Sook the s'tomoch for severol hours in solt ond woter, then turn in inside
,out ond wosh thoroughly in severol  woters. Wosh the pluck fr  cover the l iver
wlth cold woter,  then boi l  for l l -  hours ond ofter *  hour odd to i t  the heort
.ond lungs. Grote holf  the l iver ond mince the heort  ond lungs, mix ond odd
the ootmeol which should be, toosted brown in the oven, the stock, seoson-
ing, onions ond lemon, ond holf  f i l l  the bog. Sew up ond put into boi l ing
woter. Cook for 3 hours. A plote should be put in the bottom of the pon.
During the f  i rst  hour pr ick occosionol ly with o needle.

lre the
ol ond

33. l '{ot Pot
{- k. best neck end of mutton
2 sheep's kidneys
] k. pototoes
I smol l  onion

Solt  ond pepper
l- tin grovy
I tbsp. butter or c lqr i f ied fot
Stock

Sol t  ond pepper
1 tin hot woter

34. l{ot Souffl6 (Sovoury).
Moke os for  Hot  Souf f  16 (sweet)  but  omi t  the sugor.  Seoson wi th sol t  ond

,pepper ond insteod o{  f ru i t  pur6e odd groted cheese,  f loked f ish,  gome or
meot .  Cooked vegetobles such os f r ied egg p lont  wi th tomoto souce moy
olso be used.
35.  Indion Kubub.

I  .gg Sol t  ond pepper
6 t ins lebon l - l -  round of  khubz

squores ond f ry  i t  wi th the mect  bol ls .  Br ing the lebon mixture to the boi l ,
s t i r r lng constont ly ,  then qdd the meot  bol ls .  Cook for  o few minutes,  odd'he brecd ond d!sh.  Pour over  o l i t t le  fo t  or  mel ted but ter  ond decorote"wi th
sprigs of porsley.
?6" lrish Stew.

-t  k.  neck or t lonk of mutton
] k. pototoes
2 onions

Wipe the meot ,  remove o l l  superf luous fot  ond cut  in to neot  iornts.  Put
the meoi into the pon ond pour over the woter. Seoson, bring to tl 're boil ond
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I
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skim. Peel  ond s l ice the onions ond odd.  Peel  the pototoes/  cut  hol f  o f  them
into s l ices,  odd to the meot  ond onions.  Simmer for  obout  l ]  hours or  some-
'r,hot longer. About 40 minutes before serving odd the rest of the pototoes
cut in holves or quorters. Seoson if necessory. Cook very gently, shoking in
preference to s t i r r ing.  To serve p i le  e i ther  the meot  or  the pototoes in  the
centre,  orronge the other  sol id  ingredients oround i t  ond pour over  the grovy,
Boi l ing woter  should be odded dur ing cooking i f  there is  ony r isk of  the stew
becoming dry.

Kooldolmqr.

smol l  cobboge
tbsp.  but ter
t ins stock or  woter
t ins minced beef

4 green peppers
4 tomotoes
-l-  t in ol ive oi l

39.  Kobob Hindi .

I  k .  meo t
5 t ins broth f rom the meot
Sol t  ond pepper

2 eggs
I  t i n  m i l k
Solt  ond pepper
]. tin creom

3-_4 tbsp concentroted pomegra-
no te  j u i ce

Round Arob breod

Cut the meot  in tc
should be obto ined.  Se
fresh ju ice is  used the n

the volume mode up w
quorter of on hour. Cor

breod (khubz)  cut  in to

ot  once.

4A. Kobqb Ksroz.

2L k. block cherries
I  k .  meot
Solt ond pepper

l f  the cherr ies cre I
the meot  twice ot  leost ,
o lcng sousoge,  then ot
l i t t l e  bo l l s  o re  f o rmed .
but ter ,  odd the cherr ie :
::o.newhot soft, then swe
of  the f ru i t  Remove th
to i l  for  obout  f  ive minu
squores ond spreod over
sco ld ing  meo t  ond  che r t

41 .  Kobob  Mo t rum.

{ k. minced meot
2 tbsp.  f lour
Sol t  ond pepper
1 tsp.  mixed spice

The meot should cr
smol l  omount  of  fo t .

M ix  o l i  t he  i ng re
the r  f o rm  i r r t o  bo i l s  o
5i  ewe.- .  Coi l< over  o I
f r r e  f o r rn r r r c ;  gen t l y  onc
skevrer  s  for  obout  f i
Keep hot in ihe oven (
broz ier  the toble serv in,
ot  o t ime so thot  the m
hot  Serve wi th solod,
green onion,  or  wi th ch,
eggs.

Cleon the cobboge, remove the outer leoves ond seporote the inner
leoves one by one.  Put  in to boi l ing sol ted woter  for  3-5 minutes unt i l  s l ight ly
sof t  Droin wel l  ond cut  owoy the protruding por t  of  the r ib  of  the leof  to
rr rake i t  eosy to ro l l .  LAix the meot ,  eggs,  mi lk  ond seosonings ond put  some
on  eoch  l eo f .  Ro l l  up  neo t l y ,  t uck ing  i n  t he  ends  os  i t  i s  r o l l ed ,  ond  t i e  w i t h
s l l l n g .

Moke the but ter  very hot  ond f ry  the dolmo t i l l  n ice ly  browned.  Put  in to
o pon ond odd I  t in  of  s tock ond s immer gent ly  for  obout  two hours odding
the rest  of  the stock l i t t le  by l i t t le .  Keep the pon t ight ly  covered ond cook
siowly.  Remove st r ings when reody ond keep hot .  Stro in of f  the l iqu id in  the
pon ,  odd  the  c recm heo t  qu i ck l y  ond  pou r  ove r  t he  do lmo .

A  s im i l o r  d i sh  i s  n rode  i n  l r oq  t he  f i l l i ng  beg in  o f  m inced  meo t  w i t h
whrch  o re  m ixed  so l t  ond  peppe r ,  m ixed  sp i ce ,  d r i ed  m in t  ond  r i ce .  M i l k ,
eggs ond creom ore not  used but  2-3 tbsp.  of  lemon ju ice ore odded to the
souce.

38. Kobob.
800 grommes of meot
Solt ond pepper
Mixed spice
2 onions

Rennove the f ibres f rom f i l le t  o f  beef  or  mut ton.  Cut  in to I  tc  l .  inch
r  wi th the seosonings or id oniorr  ju ice
re n ieot  s tond in ccol  p loce,  fo i  n t  leost
mec i t  on t c  i r on : ; l < r_ rwers  c ; l i c r , ' i ; 1 i r ) q  o

ii:l .::'i r1, :'""',:.r'l^ 111"'i';,I;,i. 'rili!f;
or serve wi th sorod.  

wers or  on o bed of  hct  f " - r re i '  
-cr  

r ice,
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) f  t h e m  - . . ,
; 'J#:  Cut  the meot  in to neot  1 inch cubes.  Boi l  t i l l  tender.  5 t ins of  broth

,ototoes should be obtoined. Seoson. Add the concentroted pomegronote juice-if

rk ing in  f resh ju ice is  used the meot  s tock must  be concentroted to obout  o t in fu l  ond
; in the the volume mode up wi th the f resh ju ice-ond o l low to s immer for  onoiher
I  OTOVV.
t" ' ' ;"tJ quorter of on hour. Cover o lorge serving dish with o loyer of pleces of Arob

breod (khubz) cut into inch squores, pour over the meot ond souce ond serve

of once.

40. Kobob Koroz.

e Inner
s l ight ly
leof to
rt some
t ie wi th

)ut into
odding
d cook
I  in  the

ot  wi th
r .  M i l k ,
I to the

l i  i n c h
n  j u i c e
: l  leost
l lr i 'rg c
g  . ' l i ce

;  brush
cr i 'rce.,

megro

2 tbsp. butter
l lo  t ins  woter
Sugor
2| Arob round breod

l f  the cherr ies ore dr ied sook them overnight .  Remove the stones" Mince
the meot  twice ot  leost ,  or  unt i l  very f ine.  Seoson ond orronge on skewers l ike
o lcng sousoge,  then ot  shor t  in tervols  squeeze the meot  poste t i l l  o  lo t  o{
l i l t le  bol ls  ore formed.  Cook oevr  chorcool  turn ing os regui red.  Mel t  the
but ter ,  odd the cherr ies ond st i r .  Add the woter  ond cook t i l l  the f ru i t  is
:o,newhot  sof t .  then sweeten,  the qucnt i ty  of  sugor wi l l  depend on the oc id i ty
of  the f ru i t .  Remove the kobobs f rom the skewers ond mix wi th the f ru i t .
Soi l  for  oboi r t  f ive minutes t i l l  the souce is  th ick Cut  the breod into 2 inch
sluores ond spreod over  the bot tom of  c  serv ing c l ish When wonted d ish the
sccld ing meot  ond cherr ies over  the breqd.  Eot  o lone or  wi th kubbo.

- l  k.  block cherr ies (koroz)
l- k. meot
Solt  ond pepper

41"  Kqbob  Mo t run r .

I  k .  minced meot
2 tbsp.  f lour
Solt ond pepper
I  tsp.  mixed spice

The meot  should conto in only  o
smol l  omount  of  fo t

/ r 4 i x  o l i  t he  i nq red ren ts  t oge -
the r  J r - r rm  i r r t c  bc r l s  o r r cJ  pu t  on l r - r
sr .ewer. ,  ( - i , . i i<  cr re;  o l<tvu chcrco<r l
t r r e  { c r rn i f r ( l  ( Je r r l i y  o r ' < l  t e r rn rnq  l he
skev;err  lor  c i ; r :u i  i rvet  r l l r r t r tgs
Keep hot  in  the oven or  hove the
brozier  the toble serv ing one skewer
ot  o t ime so thot  the meot  is  o lwoys
hot ,  Serve wi th solod.  p ick les or
green onion,  or  wi th chelow ond row
eggs

tsp.  cor ionder
tsp.  dr ied mind (opt ionol , l
clove of gorlic-crushed
tsp.  chopped pors ley (opt ionol i



Popr iko
The meot  should be f rom o tender io int  of  mut ton or  lomb ond should

r ,o. i  be too leon.  Skin,  t r im ond cut  in to inch cubes.  Rub over  wi th onion ju ice,
s,o l t  ond pepper,  ond o l low to s tond overnight .

Prepore the lebon by mix ing i t  wel l  wi th the crushed gor l ic .  A l low to
stond for  some t ime.  Cut  the breod into neot  p ieces on inch squore ond cr isp
them on the f i re  or  in  the oven ond keep hot .  Hove the broth reody on the
f i re o lmost  boi l ing.  Pqss the meot  onto skewers,  gr i l l  over  on open chorcool
f r r e ' ond  when  o lmos t  reody  pou r  t he  sco ld .ng  b r i t h  ove r  t he  c r i sp  b reod  D ish
the. hot l<obobs, ren'loveci from the skewers, on top of the b;-eoC ond Erovy
ond cover  wi th lebcn.  Decoi"ote the lebcn wi th very hot  but ter  ond popr ikd.
43.  Koanah Stew.

I  k .  fo t  mut ton
J-  k .  t iny onions
I  k .  c l eoned  t ru f f l es  ( komoh)

+2. Kobqb with Lebon.

8OO grommes of meot
I Arob round breod
I t in thick lebon or lebn6
I tin rich broth or brown grovy

vr i th r- ice.
4+. Koshgor Pi lou.

I k. fotty meot
2  t ins  r i ce
4 t ins seosoned broth
I lorge onion
Frying fot
I  t in diced corrots

2 onions
Solt  ond pepper
)  c love  gor l i c
I  tbsp. butter

I tbsp. tomoto poste
Solt  ond pepper
I  tsp. mixed spice

2 tbsp. chopped pistochio nuts
2 tbsp. seedless roisins
,i- tsp. cinnomon
I /B tsp cloves
* tsp. cordomom
Solt  ond pepper

2 t ins wheot
I  t in  crushed wheot
Sol t  ond pepper

Sook the wheot ond I
of  on hour,  dro in ond Pol
the meot  ond onion ond o
poste in to th in wol led cont
ing,  pressing f i rmlY toget f
obout  20 minutes.  lJro in
dipped in beoten egg,  f r ie

46. Kubbo Arnobis.

2 k. meot with bones
3 loroe onions
I  t in-sooked chick Pe<

Toke o k i lo  of  the n
Put  the remoinder of  the I
t i re  cn:on chopped,  the ch
r . - reoi  is  tender,  cnd iust  I
smol l  ond ovol  in  shoPe.  r
remove the meot, bones ot
crushed 5gsrng-J -2 tinfu
t l roroughly odding,^ the ju i
meot ond reheot. {5erves

+7.  KEbbot  Burghul  Bis

I k. meot of good quo
I  on ion
5  t sp .  so l t
*  tsp.  pepper

Mince hol f  o f  the mr
sol t  ond the nuts ond mi>r
hove been woshed, droin,
hour. Pound thoroughly. I
weother  is  hot  smol l  p iece
pounded spreod holf of i1|
mirrced meot cnd then Pu
loyer  on top.  Cut  in  d ion
ond o l i t t le  woter  ond bol

lnsteod of moking tl
moy be flottened on the
,,vol shaoed kubbos ond

Somet imes ro is ins o '
orr eighth of o teospoon'
rosewoter which is then

Eot hot served witl

4d. Kubbo Holeb.

2/3 tin rice
I tsp. turmeric

Cut  the fot  f rom the mut ton ond cut  both in to cubes.  Fry the leon meot
ond the onions in  the mut ton fot .  Cut  the t ruf f les in to smol l  p ieces ond f ry
q iso but  shoke the pon cnd do not  s t i r .  Add the boi l ing woter ,  tomoto post i
( i f  wonted) ,  pepper,  very, l i t t le  so l t  i f  tomoto poste is  used,  ond mixed ip ice.
f -eove on o s low f i re {or  30-40 minutes unt i l  the stew is  fo i r ly  t l r ick.  Serve

Cut the meot into cubes ond fry in its own fot. When browned odd o
i i t t le  woter ,  cover  ond cook t i l l  tendei .  Hove the r ice c leoned ond sooking in
woter ,  ond the broth hot  ond seosoned.  Fry the s l iced onicn t i l l  l ight ly
browned. Adcj the ccrrots & cook ti l l  they ore browned. Add the nuts, ro-isini
ond  sp i ces .  Pu t  t he  b ro th  on  the  f i r e ,  b r i ng  t o  t he  bo i l ond  odd  to  i t  o l t e rno te l y
the dro ined r ice qnd the vegetobles.  Boi l  qurck ly  for  f ive minutes then cool i
on o low f i re  t i l l  o l l l  the woter  is  obsorbed.  Serve the meot ,  which should be
cooked t i l l  the woter  is  o lmost  o l l  obsorbed ond the seosoned,  in  the centre of
t he  vege tob le  ond  r i ce  m ix tu re .
45.  Kuboibot .

l- k. meot
2-3 onions
J t in porsley
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Sook the wheot ond crushed wheot (burgul) in solted woter for quorter

of on hour,  droin ond poss through o f i re mincer.  Seoson with sol t .  Mince
the mect ond onion ond odd porsley ond seosoning. Form the crushed wheot
poste into thin wol led cones, stuff  with the meot mrxture ond close the open-
ing, pressing f i rmly together.  Put into boi l ing sol ted woter ond cock covered
obout 20 minutes. Droin ond eot very hot.  l f  o l lowed to cool they moy be
dipped in beoten egg, fr ied ond served with solod ond lebon.

45. Kubbq Arnqbio.
2 k.  meot with bones
3 lcrge onions
I t in sooked chicl< peos

crusheci  5s6rns-J-2 t in fu ls  occording to toste- to the cold stock,  ond beot
thoroughiy odding the ju ice of  severol  b i t ter  oronges.  Add the kubbos ond
meot  ond reheot .  (Serves B) .

Kubbot Burghul Bis Siniq.
k.  meot of good quol i ty
onron
tsp .  so l t
tsp. pepper

+ t .

I
I
5
I
a

2 st icks cinnomon
Solt  ond pepper
l-2 t ins crushed sesome
3-5 bi t ter oronges

3 t ins crushed wheot
- ]  t in  chopped wolnuts,  o lmonds

o r  p ine  ke rne l s
J t ln  f ry ing fot  or  but ter

tbsp. olmonds
onron

pounded spreod holf of it in o thin loyer on o greosed troy, cover with the
minced rneot  ond then put  the other  hol f  o f  the crushed wheot  mixture in  o
lcyer  on top.  Cut  in  d iomond shopes,  spr ink le over  the f ry ing fot  or  but ter
ond o l i t t le  woter  ond boke.

Insteod of  moking th. is  in  o t roy smol l  p ieces of  the crushed wheot  poste
moy be f lo t tened on the hond,  s tuf fed wi th the meot  mixture,  formed into
ovol  shaped kubbos ond f r ied.

somet imes rc is ins ond mixed spice ore odded to the meot  ond i f  wonted
orr  e ighth of  o. tec-spoonfu l  of  sof f ron moy be odded to 2 toblespoonfu ls  of
rosewoter  which is  then spr ink led over  just  before boking.

Eot  hot  served wi th solod ond lebon.

4d. Kubbo Flqleb.
2/3 tin rice
I tsp. turmeric

2
I
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Solt ond pepper
I  k.  minced meot

2L k. bones
B t ins woter
j  k .  nrorrow or  lurn ip or  egg

p lon t

50.  Khoroshr i  Ghormi  Sobzi .
j -  k .  rneot
I  t in  cowpeos ( lubio)
2  smo l l  on ions
Fry ing io t
J  k .  ch ives

2 eggs
4 tbsp. butter

I tsp. tomoto poste or I t in fresh
tomoto ju ice

1-*  t in  lemon ju ice occording to
toste

I  t c n  . l r i o . l  m i n t

3 t ins porsley
3  t ins  fenugreek
I  tsp .  tu rmer ic
Lemon ju ice
Solt  ond pepper

'  51. Kufts Bis Sinio.

! k. meot, Preferob
5 medium Pototoes
3 smoll tomotoes
2 tsp. sol t

Mince the rneot,
rn to  c i rc les  w i th  the  f  i r
ony {ry. AnY fot remoi
tornotoes, cut in round
Pour over lenron juice c

52. l-o Chotchouko ('

l - l  t in  ch icken,  L
hom

Frying butter
8 smoll green sweel

Cook some f inelY
f lom the pon in the s<
scrne whole tomotoes Y
on hour on o quick f i r
eggs coreful ly to the n
unt i l  they ore olmos
rmmediotely.

53. Lebsn Ummu.

l k. mutton or beef
2-3 whole onions
3 t ins  lebon
I egg yolk

Cut the niest in c
unt i l  necu ly  d ry .Beot  t l
con t inuous ly  t i l l  th ick
rninutes. Seqson. To f lc
or cold.

,4. Mqcoroni Cheese

4 oz. mocoroni (ho
pocket)

4 tbsp. butter
2 tbsp. flour

Boil the mocoron
evoporoted. Cut into u
odd the f lour ond mol
minutes, odd the moc<
pour into o wel l  greose
on top ond quorter of

+9. Kubbo FNqmidh.
Z  t ins  r i ce I  t in  minced leon meot  - -usuol l l

mutton
Soqk the r ice in  wci ter  for  on hour.  Droin ond gr ind f ine ly  whi le  s t i l

r ret .  V ix  thc rvei l  minc ' :d  m.:ot  ( f ree f rom fot )  wi th the ground r ice to moke
i :  l 'h lck poste,  This mixture is  used for  the cosing.

I  I '  t ins minced fot  meot  Sol t  ond pepper
]  t in  minced onion

\1 rx ; i - r e , r r i ncec l  n . i * : r i l nd  on ion  cnd  seoson  to  t os te .  Th i s  ! s , l sed  fo r
f  i - . e  s l u i f  r r  t q .

' Toke  
o  s rno l l n i e :eu {  t l ' r e  cos ing  pcs te  ond  f l o t t en  i t  t i ! l  i t  i s  c rbo t r t  J - i nc f

i i r ick {not  rnore)  c ' ' rd  r l :or i t  J  inches in  d iameter .  Pul  scrne st ' r f { rnq;  cnto i t
i j i tc  lvor l< the cosi ' rq  r i lur rd to forrn c bol l .  Cont inue t i l l  o l l  the inoter io l  ;s
i rsed up.  Complete one kubbo before moking the f l l t  cos ing for  the next .

B ' i nc l  t n , . , hones  to  t h r  bo i l .  Add  the  vege tob le  i n  l o rge  s l r6ss  i ' , . s  ^ . ,
'egetcbie r : r i ly ) ,  the tomoto poste rJr  l r - i ice,  t 'he lernon ju ice i :nc i  rhe dr ier j
: ' r r n l  Bo ; l  i , r r  , - r bou t  1 l  i r o ' - i r s .  Add  the  kubbos  ond  bo i i  ogo in  L ; r r t i l  1 l - r ey  . r r e
, ,c i i  cook-cd,  ubcut  r r  hoi r "  Remove bones,  seoson ond serve.

The.success of  th is  d ish depends on the cosing of  the kubbo being mode
very th in.
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'51. Kufto Bis Sinio.

] k. meot, preferobly veol
5 medium pototoes
3 smoll tomotoes
2 tso. solt

Mince the rneot ,  seoson ond spreod in o greosed f i reproof  d ish.  Form
into c i rc les wi th the f inger .  Peel  the pototoes,  cut  them into c i rcu lor  preces,
eny f ry .  Any fot  remoin ing should be spreod over  the meot .  Wosh the
tornotoes,  cut  in  round p ieces ond orronge wi th the pototoes over  the meot
Pour over  lernon ju ice ond boke in the oven I  to  j  on hour or  urr t i l  wel l  dc 'ne

52. !-o Chotchouko (Tunision).
' l - l  t in  ch icken,  bul ly  beef  or

hom
Frying butter
8 smoll green sweet peppers

Cook sorne f ine ly  chopped meot  quick ly  in  f ry ing but ter  then remove i t
t rom the pcn,  in  the some pon brown the green peppers cut  rn quor ters lnd
scrne whole tornotces wi th thei r  sk ins on.  Add the meot  ogoin und cook lor
on hour on o quick f i re ,  oc id ing woter  i f  necessory.  Before servrng cdd L| re
eggs corefu l ly  to  the mixture o l lowing them to pooch omong ihe tomcloes
unt i l  they ore o imost  of  the consistency wonted.  Renrove.  urrd sei \ 'e
rmmediotely.

53. Lebon Ummu.
-l k. mutton or beef
2-3 whole onions
3 t ins lebon
1 egg yolk

Cut  i he  n res t  r n  cubes , ' " vosh  ond  cook  wr th  t he  o r r i o r r s ,  w r tho t r t  wc t t - i ' ,
unt i l  necr i  ly  ,Jry Beot  the lebon cnd the egg y 'o! l< together  s1 '6 j  r .nok,  s f ! r " r ' ing
con t i nuous l y  t i l l  t h i ck  c rnd  bo i l i ng .  Add  to  t he  r r l eo t  ond  bo r l  f o r  5 - -10
minutes.  Seoson.  To f lovour  pour  over  dr ied mint  in  mel ted but fer .  Serve hot
or cold.

5+, Mqcoroni Cheese.

4 oz. mocoroni (holf of o 'l- lb.
pocket)

4 tbsp. butter
2 tbsp. flour

l- tsp. pepper
]  t in  lemon ju ice
4 tbsp. fry ing fot

B medium tomotoes
Sol t  ond pepper
4 eggs

So l t  ond  peppe r
I  tsp.  dr ied mint
I  tbsp but ter

2  t i n s  m i l k
I  tsp.  mode mustord
Sol t  ond pepper
I  t in  groted cheese

Boi l  the mocoroni  in  sol ted woter  unt i l  qu i te tender ond the woter  hos
evoporoted.  Cut  in to uni form pieces obout  l -  inch in  length.  Mel t  the but ter
cdd the f lour  ond moke o whi te souce wi th the mi lk .  Boi l  for  obout  two
minutes,  odd the mocoroni ,  seosonings ond the th i rds of  the cheese.  Mix ond
pour in to o wel !  greosed f i reproof  serv ing d ish.  Spr ink le the remoin ing cheese
on top ond quorter of on hour before serving put into o hot oven to brown.
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Skin the egg p lont ,  s l ice,  so l t  ond leqve for  an hour,  then dry wi th o
c leon  c lo th .  F ry  t i l l  l i gh t l y  b rowned .  S l i ce  t he  on ion  ond  t r y ,  odd  the  m inced
meo t  ond  c rushed  go r l i c  ond  s t i r  un t i l  l i gh t l y  b rowned .  Bc i l  t he  f r i ed  meo t
for  obout  on hour ond o hol f ,  but  be sure when i t  is  reody thot  2t  t ins of
f  lu id remoin.  Arronge the meot  ond egg p lonts in  loyers in  o pon,  seoson ond
i f  wonted spr ink le o l i t t ie  mixed spice ond s l iced o lmonds between the loyers.
Spreod the r ice,  which should hove been soqked for  hol f  on hour prev iously ,
in  c  loyer  on top,  pour  over  t t re 2|  t ins of  broth f rom the meot  ond cook for
20  m inu tes  l nve r t  o  se rv ing  d i sh  ove r  t he  pon ,  t u i n  t he  who le  t h i ng  ove r
o r tC ,  i i  t he  i s  su i i ob le ,  cock  ove r  c l  s :ow  f i r e  f o r  IC  m inu ies ;  o l t e rno t i ve l y
pui  in  the oven When reody corefu l ly  remove the pon ond serve the mould
\ .v i th  lebon or  so lod.

56" Moqlub etr  Kqstonq. '

2  t ins  r i ce
l  k.  chestnuts (kostono')
-l- k. mutton

Sook the r ice in  hot  wster .  Cut  o s l i t  in  the sk in of  eoch chestnut  ond
put  in to boi l ing sol ted woter  to remove bot i r  the sk ins.  Cut  the meot  in to
pieces the s ize of  the chestnuts,  wosh ond put  on to cook,  wi th sol t  ond
pepper,  t i l l  tender ond the woter  hos evoporoted.  Brown the p:eces in  o l i t t le
fot ,  odd ihe chestnuts,  odd three t ins of  woter  ond br ing to the boi l .  Wosh
thc r ice,  oCd to the meot  ond chestnuis ond cook.  When reody leove on o
I tw f i re  forhoi f  on hcur  ond then turn out  onto o serv inq d ish.

57.  Moqlub e l  Qornobl t .
- |  k .  minced meot
Fry ing fot
I  smol l  coul i f lower (qornobi t )

55. Moqlub et Bodinjon.

4 egg plonts (bodinjon)
l-  k.  minced meot
Fry ing  fo t
2  t ins  r i ce

t ins f ine burghul
t in wheot-crushed
k. meot
k. fot mutton

I  on ron
I  c love of  gor l ic
Sol t  ond pepper
Almonds ond mixed spice (opt ionol ) '

Sol t  ond pepper
Fry ing fot
3 t ins woter

I  t i n  r i ce
- l -  t in  tomoto ju ice
Sol t  ond pepper

4-5 onions
* tsp. mixed spice
t tsp. pepper
Solt

Mince the meot or
work to o poste. Seoson

Mince the mutton,

when reody. Remove co
solod or pickles ond o 1

59. Murnbsr.

Sousoge skins
* k.  meot
l-2 sheeps kidneys
* tsp" corciomon
* tsp. c innomon

Hove enough sour
smol l  ones. Cleon thorr

Mince the meot,  c
gorl ic ond the block Pe
in two or three Ploces c

60. Musoqqc'ot Bodir

I  k.  egg plont
-] k. meot
Frying fot
I  smol l  cn ion
Pepper ond solt

Cut the egg Plont
Fry t i l l  browned. Mince
frv for onother few mir
tl-re eqo plont in olter
tomot-ois o re ovoi loble
Cook in o fireproof dir
neorly ol l  the woter ho
porsley sprinkled on to

61.  Pqcho.

4 sheeps trotters
I stomoch
3 t ins r ice
3 tins minced meol

Put the trotters o
cover with woter ond b
o shorp kni fe t i l l  thor '

Fry the rneot .  Cut  the coul i f lower in  f lo t  p ieces ond f ry  t i l l  on ly  l ight ly
browned.  Hol f  cook the r ice,  dro in onC cocl  i t  in  co ld woter .  Ar- ronge the
rneot  in  the pon,  then the coul i f lower in  o loyer  on top ond then the r ice.
Seoson eoch layer .  Pour over  the tomoto ju ice ond cook on o low f i re  for  on,
hour.  Before serv ing turn out  corefu l ly .  l t  should be in  the forme of  o neot
mou ld .

58. Mosul Kubbq.

3
I
I
I
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Mince the meot ond odd the burghul ond the f inely pounded wheot,  or ld
work to o poste. Seoson with solt.

Mince the mutton, ond onions ond odd the seosonings. Flotten pieces of
burghul poste unt i l  very thin ond obout the size of soucer.  Spreod over o
loyer of meot ond cover with onoi l rer loyer of very thin burghul poste. Press
i i rrrr ly together.  The honds should be domp onC rubbed with sol t  to prevent
si ;cking" Hove recdy o pon of boi l ing sol ted woter.  lmmerse the kubbos in
this ond cook, covered, for obout quorter of on hcur.  They r ise to the surfoce
wnen reody. Remove coreful ly with o droining spoon ond serve very hot with
solod or pickles ond o gloss of lebon

59. Murnbqr.

Sousoge skins
+ k rrrect
l --2 sheeps kidneys
I  t sn  c r t r l ,ama^
4  t - ' t s

*  tsp.  c innomon

Hc.ve enough sousoge coslngs
smol l  ones.  Cleon thoroughly wi th

Mince the meot ,  chop the k idney,  odd the r ice ond spices,  the pounded
gar l ic  ond the b lock pepper.  F i l l  in to the sk ins loosely,  t ie  ot  eoch end,  pr ick
in two or  three p loces and cook in  boi l ing woter  tor  2-3 hours.

]  t i n  r i ce
J- tsp. cloves
So  l t
B lock  peppe r
I  c love of  gor l ic

.  for  four  fo i r ly  lorge sousoges or  e ight
hot  woter  ond lemon ju ice.

2 or 3 tomotoes
I tbsp. tomoto poste in -]- tin woter

Chopped porsley

60. Muscqqe"ert  9odini ion.

l .  L  p o n  n l n , r t
z  t i r  e v y  r r v ! ' r

]  k "  meo t
F ry ing  fo t
1  smo l i  cn ion
Pepper  ond  so l t

Cut  the eqg p lonts in  ]  inch th ick s l ices,  lengthwise or  in  cross sect ion.
Fry i i l l  browned.  Mince the meot  ond f ry  i t .  Add the th in ly  s l iced onion ond
fry for  onother  few minutes.  Seoson to toste.  Arronge the mect  mixture ond
the egg p iont  in  o l ternote loyers,  wi th th in ly  s l iced tomoto between i f
tomotoes ore ovoi loble.  Pour over  the tomoto ju ice or  tomoto poste in  woter .
Cook in o f i reproof  d ish in  the oven or  in  o pon over  o f ree f lome. When
neorly o!l the woter hos evoporoted-2l to 30 minutes-serve with chopped
pors ley spr ink led on top.

5 1 .  P o c h o .

I  tbsp. ol ive oi l
I tsp. pepper
2 tbsp. sol t
I  tsp. mixed spice

4 sheeps trotters
I stomoch
3 t ins  r i ce
3 t ins minced meot

Put the trotters ond stomoch into o lorge pon with o smoll piece of soop,
cover with woter ond boil for holf on hour. Remove ond scrope very well with'
o shorp kni fe t i l l  thoroughly cleon. Rinse wel l  in fresh woter.  Cleon ondl
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wheot
lhe vv l rer : l  r r . rc l  inr :c t  ' l - ,or . r id  br , r  bor led overnighr ' in  i :  lc rgt . :  ; :cr r  wi l t r . -c , - r i f r -

, - . rent  woter  io  pr-e 've i r ' r . .ury r - i ;k  ' - r f  r l rv i r - rg.  Whei :  near ly  dry ' ren.cve t :ny bcnes
f  rom ihe I : reot  or ic i  p . l . !s  t f t+ r : r r : - tLrrer  through o cuorse . t i rC i i rEn f i r :ough c
l i ; 1s . , : , i ove  Seqson  v , , i t l r - : ' - r l l  T l r e , - . r r ns i . s tency  - t i t ou ld  i r e  t ha t , . . , f  i h i , : k  : t " e . c rn .
) t r rve wi th , i  l i f f  le  l - .c t  br , l t ter  r - :n i j  : : innomon.  This ,J ts l ' r  moy be i . -ot , . , ' ' r  , r  j th
tu9Or .

b3.  Pers ian Kuf tq.

i iave reody some c l i , - - rd
I l ! -eod,  r r ioke t l - re b ' ' t  ih
:1c r i i 6  6 ; ' 5  pcu r  o  / c r

h2 .  Pe rs ion  Hor i ss -

) '  k .  mut ton
]-  k .  c ieoned whole

-l- k. meot
Turrneric
-l- tin rice
1 t in spi l i  chick. r , .eos
Frying icrr:
4  s m o l l  , ) f .  r ) r : r :

64.  Potst 'c  Curry.
B nreriuinr pototoes
4 onions
4 tomotoes
I  k .  meot  wi th fot

I  cou l i f  lower
2 tbsp. curry powder
I tbsp. sol t
6 tbsp. lemon juice

Boil the pototoe
srae. Cut the remoinit
poiqtoes. Put the fot',-tnd 

r+ tin of woter. C
frdd the pototo, tomo
\dd the lemon iu ice
. .onsider  oblY '  r 'ed i rced
ir--nger

65 .  Py t t -Ponnc .
2 t ins cold , :ooke<

3l+ tins diced cooke
)-J s1isns chopt

l ieef  ,  vec l ,  hom r
:.:nd {ry the onron, cdc
l i r e  w i t hou t  mosh ing
wi th f r ied eggs.

The  meo t ,  f r i ed
ic ; rmed into o t  oke I
t . 'sp cncl  [ rgw1,  for  c l
,v : th  sweet  chutneY -
( .5.  Qol ib  e l  K ibod.

I  onion cut  f ine lY
-]- tin chopped por
Frying fot
2 t ins minced mec

Fry ihe onion on
breqd in o l i t t le  rvoter ' .
A iob breod-s11j  crc i6
r rou ld ,  f  i l l  cnd  i r , . : l ' r s  i :

i :, ' !  . Qolib el Khudro

1_2  b ig  v , , h i+ :  on
Fry ing fot
-J k. meot
4 medium corrots
{ k. French beons

Peel  the onions,
u i  lvcter ,  s tew unt i l
Ccver ond cool< furth
i )eans in  ond cover  t
we l !  b rushed ,  ond  s l i
t h :ng  i s  odded .  S l i ce
icrrroto poste mixed
; l ,ced pototoes.  Cov
iookeC ond very l i t t l
cn top of  the pon,  i
p lote.

42

wosh the rice. Cut the stomoch in-to rectongulor
pieces ond sew up the sides to moke bogs 3 or 4
inches squore.  Por t ly  f i l l  the bogs wi t l r  the mixture
of rice, ffreot, oil ond seosonings leoving rcom for
the r ice to swel l .  Put  the t rot iers in the l :o t tom of
the pon,  ioy t l re  bogs on top,  cover  wi th woter  cnd
i r r ing to t l ' re  boi l .  S l< in wel l  ond s imrner  fcr  5 cr  

-7

i roL-r rs  i i i l  r t 'e l !  cr :oked.  Add r r rore '* rot r . r  i f  f lec{ ,sscry
' r& ' l ren necr lv  reodl ,  r : l low to hoi l  : l 'v  cr ,d wherr
' r i ie ly  browned seive wrth solod ond n ick les

Anoiher  form r : f  pocho ,s  1o b<t i l  ihe c lecnecj
f rc i iers,  cr r rc j  t l - re heocl  r f  wcnted,  ior  o long t l r r re.

{ rab breccl  on 'o  lorge p lote.  Arroge the rneot  on the
;n ' io  o scui .e rv i th  eggs ond v ingor  ond o tot rch l i

Z/3 tin chick peos
Sol t

3 tbsp. Persion curronts
3 tbsp. chopoed wolnuts
4 smol l  eggs
1 t in prunes oi  i - j r ied plurrrs
-J f ins hroth

( - l ' r i - t p  , i t , , ,  ' ' r , - , r  1 , , q - i  _ , r - , r i i t i j  ,  . t  : - r t , . j r f c i ' i r l l  , t  r , ;  ! r 1 . . . : . ;  i r , . r - r t f  : . , i : : - 1 ,  : n t
i  ic .  cr^ ' r l  r lcr i  L ; t : i , i  i :c i i  , t ,J{ ; l . . , t r j ,  l i - r ' .1  Cia in.  A.CcJ d l i t i ie  t r . t ; t r1 f  r i i . .  F; -y-  :h , : ;  , ;p l i t
ch ick peos i , r  , i i  p . r ;gr1r6 j  "v i t l r  ' l rc  i ic :  lv4. ix  t l r is  wi th the tneat  sr rC btnd ru, , i t l r  iWc
rggs.  Seqson Chcp two or i ions cr i - rd f ry .  Add the curronts ond the wolnuts
qnd when cocked somewl-rot  c ! low to cool .  The other  two eggs should be hord
boi led,  shel ie .d ond pur t  wi th ihe woshed prunes ond f r ied ingredients ln tc
the centre cf  the ! :o l l  .6s ip of  t l re  nreot  poste ond r ice.  Frv ihe remoin ino
) .  on i cns , , : dd  t u rn ' e r i c  c r r . d  secson ing , t c  t os t c  ond  3  t i ns  o f  b ro th .  B r i ng  t i
t he  bo i r  cnc : c ; ' e i ' . r l i y  cc , , - l ' i r e ' - nsc t  l r o l l  end  coo l<  ge r r t r y  f o r  ubcu t -30
ln inute ' , .  I4  11:6,111-31i  tne i rc i l  r ' : rc1r  i rs  t iec in  c  th in c loth and t l rere wi l l  hc nc
r r sk -  o f  i i  o reok ing  Se rve ' , t , r i h  t he  g rc rzy  i n  wh i ch  i t  i s  cooked .
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Boil the pototoes, remove the skins ond cut into neot pieces of equol
sire. Cut the remoining vegetobles ond meot into pieces the some size os the
porotoes. Put the fct  f rom the meot into o pon with the meot,  curry ond solt
. . lnd l+ t in of wot":r .  Cook st i rr ing from t ime to t ime t i l l  the meot is cooked.
/rdd the pototo, tomcfo onds suff icient woter to come level with the contents"
rrdd the lemon iuice cnd cook for sbout quorter of on hour t i l l  the f lu id is
:onsicer obly 'rr . i i ,cec thern lower the f i re ond cook rnore slowly for o l i t t le
i(--nger.
'a5.  Pyt t -  Ponnc"

1 t in  bu t te r
Solt  ond pepper

Bee{,  vecl ,  i - ' t r rn r : r :c l t  r ree;  i r , " :y  be used Cut  in to d ice.  Mel t  the but ter
: td  { ry  ihe cnion,  . rdc l  the nreci t ,  pc iotoes qnd seosonings.  St i r  gent ly  over  the
j i re wi thout  moshinq ihe mixture.  When l ight  brown serve wi th beetroot  or
rv ! th f r ied eggs.

The r r reoi ,  f " ier r , - r t - ' icn r : t - , r i  . ;ecsoninqs moy be rn ixed i , r i th  two eggs ond
iormed rn lo c  1111. .3 

- ' - r '1q 
' l r r r t  i r i  i :e  cock-ed veiy  s lowly in  o f ry ing pdr i  unt i l

t . isp cncl  browr,  l , - , ,  : : l i 'o i ; t  ar r  l ior  r r  T i r rn oncee to crr isp the other  s ide.  Serve
' , , i t h  swee t  chu tney

i - :5.  Qol ib  e l  K ibod"

I  onion cut  f ine ly  2 t ins l iver

2 tins cold -r-ruk:cj meot
ll" t ins diced rr>ol.ed pototoes

2-3 onions chopDej  f16s;y

;uf f  r '
)cnes
n t ,  , -y !  '  r

eorTl.
wltl-,

: lfit:
r n l i  t- t s " ' .

I tw{:,
Inuts
hord
i n + n

ning
rg tc
;  ) f t

Fry ihe orr ion oncl  pors iey qncl  odd the minced meot  ond l iver .  Sook the
b recd  i n  c  l i t t l e  \ v i 1 te . -  - o  t i n : f  so f t  b reod  c rumbs  moy  be  used  i ns teod  o f  t he
Arcb brecd-orr r1 ' , i1- r  t rg;ethsr  wrr th the wel l  beoten eggs.  Seoson.  Greose o
r - , - r i rU ld ,  f r l l  . - i n r l  l ) ,  , ' ' j , : +  ' r  ; i 11  . ' , ve , : .  When  reody  i u ra , : u t  ond  s l i ce .  Se rve  ho t .
i , i "  On l i h : l  Khud rn - ' .

1 -2  b iq  , ^  h  '  '  , r  ; ?ns
Fry ing fot
]  k .  meot
4 medium corrots
]  k .  French beons

Peel  the . ;n iorrs ,  cut  f ine ly  crnd f ry .  Cube the meot  ond f ry .  Add o t in
i ; i  rvcter ,  s tew unt i l  the r r ,ect  i :  ' reor ly  cooked,  then cdd the s l iced corrots.
Ccver  oncl  cooi< fu i iher-  :d<- i i r rg c  l i t t le  woter  os i t  is  needed.  Put  the chopped
i reons  i n  ond  cove r  r v i i i - r  u  p lo ie  p ress ing  i t  down  f i rm ly .  Pu t  t he  pee led ,  o r
wel !  brushed,  ond s l iced r .norro\ /  orr  top of  the p lote.  Seoson eoch t ime ony-
th ing is  odded.  Sl ice the tonrctoe.- ;  on top of  the morrow ond pour over  the
icrnoto poste mixed wi th o-  l i t t le  wcter .  Cook fur ther  ond f ino l ly  odd the
: l ic .6 Oo,o*oes.  Cover und cont inue cooking.  Wl ' ren the pototoes ore wel l
cuoked cnd very i i t t le  f lu id is  le f t  remove the cover ,  put  o lorge serv ing d ish
cn top of  the;- ion,  inver t  the whole ond corefu l ly  remove the pon ond the
plote.

l- tin chopped porsley
Frying fot
2  t ins  minced meot

I Arob round breod
3 eggs
Solt  ond pepper

2- rneCiurn !11orrows
Scrl t  ond pepper
4- tomotoes
I tsp. tomoto poste
4 lorge pototoes
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Cut the ccul i f lorver into pieces, the breod intosquores ond the meot into
cubes..  Fry each ingredient seporotely.  Put into o f i reproof dish in loyers,
i i r - : t  the meot,  then ccul i f lower, breod, more coul i f lower ond f incl ly poui
over the iomoto poste mixed in o tin of woter. Boke in the oven odding o
l , i  i ie rnore woter i f  necessory.

68. Qol ib Zohro.
I  snro l l  cou l i f lower
2t Arob round breod
l- k. rneot

69. Qexon Kqbsbi.
? k.  smol l  egg plonts
2  t ins  minced meot

2-}- tins chick peos
{ k. nreot

3 smol l  egg plonts 4-5" in
length

Frylng fot
Solt  ond pepper
f, k. tender mutton
I tbsp. blonched olmonds or

p:ne kernels
2tbsp. rois ins or curronts

Frying fot
Soit ond pepper
I tbsp. tomoto poste

Solt  ond pepper
2 tbso. butter

2  tbsp .  o i l
Solt  ond pepper
Woter

I  tbsp. sol t
I  tsp. turmeric
Frying fot

2-4 tbsp. pomegronote juice or
l-2 tbsp. lemon juice

Solt ond pepper
'|- tin tomoto juice or I tsp. tomoto

poste in -]- tin woter
I tbsp. dote syrup

Peel off the gree
'Hollow out the centre
in hot  fo t  turn ing cot
sc,lt ond pepper ond k
st r ips ond ro is ins ond

Fi l l  the egg p lont
Spr ink le wi th sol t  on<
iurce ond dote sYruP.
oven for holf on hour
is  preferoble to use o
cften breoks the egg I

This d ish moy o
sl i t  in  the upper sur fc
then h idden wi th s t r iP
spoonfuls of chopped
Simi lor iv  the chokes o
or moshed pototoes.

73.  Sheikh Mqhshi  I

4 smoll morrows
* k. meot
8 o lmonds
2 tbsp. fot

Grote cf f  the cu '
Stuff with o r-nixture
seosonings.  Boi l  the L
hoi f  cooked ond the 1

l f  wonted th is  d i :
ond lemon iu ice hove

7+.  Shish Burogi  v i t

l *  t i ns  f  l ou r
l  tsp.  so l t
I tsp. boking pow
3 tbsp. butter
Woter
-[ k. mutton
Solt ond pepper

Moke o f i rm dot
int<; rounds obout l ' |
ing these.  Mince the
ih is  s tuf f ing on o rou
wi th the st ro ight  s ide
thus forming o smol l
hol  oven.  or  o l ternot

7r.1"
4
2
I

Reimove the ends fronr j.he egg plonts ond moke, cuts in them obout on
in:h opor t  but  ieoving the pcr ts  ot toched to eocfr  ot 'her .  Seoson the meot  ond
st ' - ,  f  between the p ieces of  egg p iont .  Put  the butrer"  in  o pon,  orronge the
eg. ,  prcrr  i -s  in  ro, r*s or id  cover  o p lote or  l id  which rnust  f i t  in to the pon to hold
f l . ,  ccntents r jc ivn.  over  2 t ins of  woter  to which o l i t t le  so l t  wos odded.  Cover
t l  e :  urqn cnd les. re on o low f i re  unt i l  on ly  o l i t t le  sauce rer lo ins.

Ruvioir, i ';no,'e.
t ins  f  lour
e9gs
yolk of egg
A4ix the ingredients oCding suf f ic ient  woter  to moke o st i f f  dough.  Boi l

cut ,  o i lo ' , , r  to  c ' ry  tor  ot ' leost  on hour,  then cut  in  r ibbons.  Boi l  in  so l ted woter
r - i . rd  sc-rve wi th tomoto scuce ond cheese.  l t  moy be t in ted green wi th the
s i ro :ned  j u r i ce  f r om poundeC sp incch  Ieoves .

i r r  Syr ic  the poste is  cur ' in to d iscs,  f i l led wi th meot  or  cheese fo lded over
r ind i i r i^ ' re i  cnd then cocked in seosoned broth ond served wi th leban ond
g o r l i c .

71.  Sl rqrn i  Kobsbi .

Boi l  the sooked chick pecs ond mince the meot .  Remove the sk in f rom
the chic i< pecs,  oCd to the meot  ond pound wel l  unt i l  l ike dough.  Add the
sci t  ond t 'ur rner ic .  Fornr  in to f lq t  cokes ond f ry  in  hot  fo t .  Serve hot  or  co ld.
72.  Sheikh o l  Mohshi .
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Peel  of f  the green round the stem of  the egg p lont .  Cut  of f  th is  end.'Hol low out  the centre ond then use the smol l  p iece os o cork.  Fry one by c- .ne
in hot  fq t  turn ing cont inuol ly .  Mince the nneot  f ine ly  ond f ry .  Seoson l . r i th
sal t  ond pepper ond keep st i r r ing i t  t i l l  ho l f  cooked.  Add the o lmonds cut  in
s t r i ps  ond  ro i s i ns  snd  con t i nue  s t i r r i ng  t i l l  t he  o lmonds  b rown  s i i gh t l y .

F i l l  the egg p lonts three quorters fu l l  ond cork wi th the smol l  end p 'eces
Spr ink le wi th sol t  ond pepper.  Mix the tomcto ond pomegronote or  ler r ion
iurce ond dote syrup.  Seoson ond pour over  the egg p lonfs.  Bqke in o hot
oven for  hol f  on hour oc ld ing o l i t t le  woter  i f  there is  ony r isk of  dry ing.  I f
is  preferoble to use o f i reproof  d ish os t ronsferr ing to o f resh serv ing d ish
cf ten breoks the eEg p lont .

This d ish moy o lso be preporeci  by f ry ing whole egg p lonts,  cut t ing o
s l i r  i n  t he  uppe r  su r face  ond  f i l l i ng  t he  rneo t  t h rou rgh  th rs  open ing  wh ic i r ' s
then h idc jen wi th s t ; ips of  tcmcto.  l f  nuts ond I 'o is ins ore not  l ike i  2 toble-
spoonfu ls  of  choppec pors ley moy be odded tc  the meot  os on o l ternot i ' ie ,
Simi lor iy  the chol<es of  g icbe cr- t ichokes moy be stuf fed o i rd served wi th r ice
or moshed potatoes"

7 3 .

4
+
B
L

$heikh hAshsl'r i Bil l-eban.

smoll msrrovys
k.  meot
o lmonds
tbsp. fot

I  tsp.  cornf  lour
2  t i ns  Nebon
Sq l t
1  t bsp .  r i ce

2 tbsp.  chopped pors ley
I  m inced  on ion
5  t i ns  l ebon
I beoten egg or 2 tbsp. cornflour
5  c l oves  go r l i c
I  tbsp.  cor ionder
i  t i n  bu t te r

Grote cf f  the cui ier  sk in of  the morrow snd then hol low out  the centr€-
Stu i f  wr th o i l ix ture r : i  minced meot ,  sk inned o lmonds,  woshed r ice ond
seosonings.  Bci i  ihe ieban wi th the cornf lour  ond odd to the morrow. Wlren
hoi f  cooked cnd t l ' re  f iurd is  considerobly reduced serve hot  wi th p i lou.

lf wonted this; ciish rncy bg cooked in woter to which some tomoto poste
onci  lemon ju ice hove been cCded"

7+. Shish Burogi with E-ebon.

l$  t ins  f  lour
I  tsp. sol t
I  tsp. boking power
3 tbsp. butter
Woter
-J- k. mutton
Solt  ond pepper

Moke o f i r r r  dough wi th fhe f i rs t  f ive ingredients.  Rol l  very th in oncl  cur f
in to rounds qbout  i  j  inches in  d iometer , .  A cof fee cup moy be used for  cut t*
ing these.  Mince r l re meut ,secson & odd the pors ley qnd onion.  Put  o l i t t le  of
th is  s tuf f ing on q rouncj  of  postry ,  io ld i t  over ,  press the edges together ,  thery
wi th the st ro ight  s icJe {oc ing one,  toke the two corners ond pr- r l l  them toget i re i
thus forming a smcl l  iound,  hei t -shoped posty.  Boke t i l l  l ig l r t ly  browneC in o
hot  oven,  or  <r l ternat ive ly ,  f ry  the post ies.  Beot  t l - re lebon,  poss i t  through c



,|
s

r;

46

sreve,  odd the beoten egg or  cornfrour  ond br ing fo the boi r ,  s t i r r ing con-stcnt ly .  Add the bqked post ies qnd cook ror  r r r teen mrnutes.  i t&;J ' i ; " ' ; ; j ;
w, . th  sal t ,  pound rhe cor iqnd er ,  f  ry  both in  smcl< ing i , ; i  i l i i ; ;  # ' ; r ; ; , r ; ; ; '
odd to the lebon,  boi l  for  ten 'minutes on<i  serve 

-hot .

Frequent ly  the postry  for  th is  d ish is  mode only of  f lour  woter  ond sol t ,somet imes the meat  f i l l ing is  f r ied bel ,ore bei r rg used,  o"J- , ' ,oy be seosoneiv; i th  mix-ed spice ond c inncmon.  The stuf f ing 'may b"  p io."a-  between two.ounds of  postry  ond be put  s t ro ight  in to the tEnon * l t r ,o i , f 'pru, r io*  cookinq.

Wrpe the meot  o l
i ry ,  11 ' ' .  meot  in  i t .  Brr
( : !1ron in  the some fot  r
f iour .  Adcj  the stock g
*reot  ond s immer genl
Seoson the souce ond
sk imming  we l l .  S t ro in  r

77. Stewecii FIesrt.

I lorge sheep's hec
3 lorge onions

Cut  the heort  in t
Cnop the onion f ine ly
tomotcr  poste in  s  l i t t le
br ing to the boi l  ond s

78.  gt&f fe€i  Ksmoh.

l5 lorge c leoned kon
8  t i ns  sheep ' s  m i l k
2-  lorge onions chop
F  r y i ng  f  o t

F-o i l  the c leoned kr
1r 'ost  r . ,  Hol low out  the
ths nrect  mixture.  Put  I
hol f  on l ' rour  Boi l  the I
Add t i - rc  boi l i r rg lebon t
The pon should not  be

?9. Stuffed Morrow.

8 morrows obout 5"
i  t i n  r i ce
2 t ins minced fot  m
7- tonrstoes,  f ine ly  c

Sci'ope the morrou
: [  * , ; t f i  f l r e  n r i nced  meo '
pepi. ',-, i . l i-.r j irrt;x oll tot
: l : i l "  . ^ , i i  l i r , ,  r i r c c t  m i x
i . }  . : , : ' , . i .  r r , i l  C " i i rO i ' l i e r
l ' i  , : i  ,  i '  i  , ' r ; , i e : r  i f  ne
' -  r  r l ;  c ,  ; r t t l r  i ; ouce  i s  l e

80.  Summer Tur lu.

2 k-  mut ton
I  onion
2 egg plonts
I  t  green beons (

ix  wi th 2.  tablespoontu ls  of  so l t  d issoiv_

postry ,  orronge the edges neot ly ,  spr i r
crver  the top ond boke in q moderote ov
s(_'rue1-95 oi- diomonds.

c '  i - t r \ \ ra :  c i -c : . r , - : , r i  ,  r . .1  y - . i - , r . , .  c , t . t1n  j  l i ,  . i  l i
i i  l c r - e  : . . - c r ' ' ,  T . . , r : ,  , . . i t i  i l r e  t r c l l . .  c i  i  c r  j
the sL|cr, ir , : I j i  t-- ,n f  c; ] i .  ( .uc i)rr,  i i r .cr, . ,n thf -.
i t  i :  w c l n t e d .  C u t  i n  d i o m o n d s  o n d  s e r v e

76.  S tewed Beef "

75 .  Su  Bu rog i .

8 eggs
Sa l t
J  t i n  wo te r
. l  t ins s i f ted f lour

I k. cheese
I l<. butter
I  t in  pors ley

l o n i o n
2  i i ns  s tock  o r  wq te r
Sol t  ond pepper

I  k .  s terv inq beef
2  t bsp .  d r i 6p inq
4 tbsp.  f lour
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Wrpe the meot ond cut into neot pieces. Moke the fot smoking hot oncf:
fry the meot in it. Brown the flour in the oven. Fry the skinned ond sliced
(:irron in the some fot os the meot ond when slightly cooked odd the browned
fiour. AdC the stock groduolly, seoson, bring to the boil ond skin. Add the
rneot crnd simmer gently for 16 to 2 hours. Arronge the meot on o hot dish.
Seoson the souce ond clor i fy i t  by odding o l i t t le cold woter,  boi l ing up ond
skimming wel l .  Stroin over the meot serve.

77. Stewed l"leort.
1

3
lorge sheep's heor t
lorge onions

8 morrows obout  5"  in  length
I  t i n  r i ce
2. t in:' minced fot meot
?-  tomotoes,  f ine ly  chopped

* k"  mut ton
I  onion
2 ugg p lonts
i k green beons (cowpeos)

3 tomotoes
Fry ing fot

I  k .  minced mutton
Sol t ,  pepper ond mixed spice
1 /3  t i n  wo lnu ts ,  p i ne  ke rne l s  o f

olmonds chopped

Sol t  ond pepper
I tsp. cinnomon
Mint  ond gor l ic
I  t in  tomoto ju ice or  tomor ind

ssolv-
'med
f o  l 6
J two
/ one
e the
heets
ght ly

lroy I
;heet ,
p i led
;heet.
roted
pked
rutter
lorge

ones
osed,

n n c

neeS€
e Ltn
stovr,,
rdde, t
s l idr , .
e fo,  e

Solt ond pepper

Cut the heort  into smol l  pieces ond cook in o l i t t le woter t i l l  tender"
Cnop the onion f inely ond fry t i l l  l ight ly browned. Add the tomotoes, of
tomoto poste in a l i t t le woter,  ond boi l  for 5 minutes. Seoson/ odd the meot,
br ing tc the boi l  ond serve with boi led r ice or pototoes.

78.  9tdf fed Ksnnoh.
' l  
5  iorge c leoned komoh
8  t i ns  sheep ' s  m i l k  l ebon
2.  lcr rge onions chopped f ine ly
Frv ino fot

F-o i l  the c ieoned komqh for  hol f  on hour.  Fry the onions,  meot  ond nuts.
} ,oson- ' r lo l lovv out  the kornah wi th c  pototo scroper ond stuf f  the covi tywi th
the n-rect  mixture.  Put  the stuf fed komoh in pon ond boi l  in  o l i t t le  woter  for
hol f  on hour Boi l  the lebon in o sepsrote pon st i r r ing unt i l  bubbles oppeor.
Add t i re  boi l i r rg iebon to the stuf fed t ruf f les ond boi l  for  onother  hol f  hour .
Thc pon should not  be covered.  Serve hot  or  co ld

?9. St$ffed Morrow.

Sci 'epe the morrows onel  r inse i r ,  so l !  woter"  Wqsh the r ice wel l  ond mix
I t ' , . i , i l ' i  t l re  r r r inced n- leol  onci  to t r rc to,  Mix I  tbsp.  so l t ,  wi th the c innomon ond
pep\ ! ' r ,  r i r , i  ; : t ,x  c l i  togethe:  Hcl l r : r , .  aut  t l re  !nc: r rows cnd f i l l  eoch one ?
l l : i l  . , i i  l i r , .  ; i rect  nr i .x tu 'C-  Pr i t  i , - r t r i  c i  p f l . r i r  poLt !  over the tcnrsto ju ice cnd
t ; - , : i r , : . . i , ,  'o ' , i l  L i r r i . ) i l rcr  loLr le;1rcor :  of  sc l t ,  n{ te l ' t l , rey l rove boi led for  }  on
t . .  ,  ,  i  . . , ! r  r  :  r r ( ' c cq . i . v '  cc r !  L  ( . l l  : , '  o l l ( r v .  i he r r ,  t o  s i n r rne r  s l o r , u l y  t i l !
.  r , ! "  r  ;  l  ! t  ; u . . r c t  r s  l e f t .

80.  Summer Tur lu.

d- k. okro
f- k. tomotoes
Solt ond pepper
Frying fot . i l
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Cut the meot  in to lorge Pieces,  s l i
ego  p lon i  i n to  ! o rge  p ieces  ond  f r y . l  i g f
Peel  onC puio t l - ,e  tomotoes.  Put  o loye
ioyers:  meot  ond botres,  green beons,  c
sc l t  ond pepper,  ond cook in  o t ight ly
hot  woter  i f 'necessory.  This d ish moy o lso be mode wi th chicken,  onions,
green peos ond pototoes.

8 i .  T o s  K o b o b i .

I  k .  fo t  rneot  wi th bones
Sol t  ond pepper
2 onions

I i<. muttorl
l -  k .  t o i l  i q t  o r  bu t te r
Z t ins woter

2L k.  poiotoes
5 k.  meot
!  k .  cn ;ons
i  t rn r :eoi< ing I 'o t

z  t sP .  c rnnomon
7  )  t i ns  r i ce

1  l o rge  on ions
i -6 numi Bosroh or  i  f i ' .  , . -o t l

J u l c e
So l t

84.  Totor  Quloghi
F ry ing  fo t
M inced  meo t
Chopped pors ley

Fry the meot ,  Pors leY
into shopes of  the some s iz
fo lc i  over  ond f  i rm the edge
thc p ieces of  s tuf fed Poste (

cnc serve wi th lebon ond b

85. [,!rfq l(cbobi
' ]  k .  eggs p lonts
I  k .  m inced  meo t

Cu i  t he  egg  P lon ts  i n
P,r ronge the p leces of  egg
s l . ewe is  cnC  g r i l i  d i r ec t iY  o
ve ry  ho t .

86 .  U rug
3  t i ns  f i ne  c rushed

(bu rghu l )
I  k .  boneless mut ton
2 onions

Sook the burghul  in  w
ond rn.x wi th the burghul  o
cf  hot  fo t .

87.  \ teqetsble Sfew
I k. nleot with fot or lec

wi th 2 tbsp.  but ter
I  l o rge  on ion

Cut  the fot  f rom the
cdc l  t i  e  on ion .  Cook  un t i l
con be goi  out  of  them. I
or  rc i  odd io ihe fot .  FrY o I
o i -e u ised ihey shouid f i rs t  I
l . ic ier  ond lemon iu ice ond

Dr ,e :  beons  shou ld  b
renc 'er  A.  iab lesoconfu l  of
c r -  )  r i : o  i omc foes .  The
ccr icn:er  orrC I  teosPoon
On l n ' rP i -CV€m€n l .

When moCe wi th  sP i r
of on hour ond then odd I

88. Yokhni Kobobi
Thin wooden skewers or

inches  in  length
800 grms. -tender rneot,

f  i l l e t

i i . ; r r l r ; ' .  1  i i - ,e  i - ; ' . : , r re"  i : r rc l  cur  f f te  m€:ct  i t t tc  srnol l  pr ieces '  SeosJf- i  r * r t l r  so l t ,

,cppe i  ( i r  , - l  . : , : t i rar l : ' ,ar r '  l r rc l  p : - i i  c ! i  in to c . l  s l1 ' rQl l  i ' r  u l rJ  cr  Eouc'J : rcr r  wnich n^rust
! e ' i i t ; 1 , :  { r ;  r  , - ) i l  l o  i he  h r  r r r  i : r t d  l ne  i r c r re - . ;  l c ; i c l  cn  t op  Po r l r  i i i - '  l ' o i i '  , l  t l n  o f
, i ) ' r e :  . l c ; , , . ,  i : t i :  j . - ! i ;  , t ; l l ' ,  ;  i o rEe  rnve l t ec ,  scucepqn  onC tu rn  t l r e  whc le  t h i ng
Li lJsr . l€  d i i \ , , r1  Cc;r : . i .  ! , i . .e  th is  Icr  obOut three hCrurs odcl i r rg o l i t t le  \xoter  tO
p rev "n t  c ! r y ;nq  Ac jd  31 i r r s  o f  wq te r  ond  ] l  t , r r s .o l  woshed . r r se  and  cock  t i l l
i he  r i ce , s  ready ,  c : rd  no  wo te r  re tno l r r s .  Ca re fu l i y  remove  the  smq l l e r  souce -
pcn.  Cover" , \ . ; th  o lorge rnver ted servrng d ish,  turn the ' r 'hc e t l - r ing upside
.Jown cnci  .emcve i l re  large pon.  A r reot  mculd of  meot  su;rouncied bry r ice
;hculd be obto i r rec i .

\?" .  Tas Kabobr {Kurdish) .

Cu t  t he  rneo t  i n  c r - rbes ,  pu t  i n  o  pon  ond  odd  o  t i n  o f  wo te r "  Bo i l  t i l l  t he
.r ' ro ter  hcs evopcroted.  Add the onions,  which should be sk inner i ,  cu i t  in  hol f
onc j  s i i ced .  Remcv ,e  t he  seeCs  f rom the  nun r i  Bos roh  ond  odd , ' , ' i t h ru t  C rush -
ing,  woter .  cover  ond cook for  hol f  on hour,  odding more woter  r f  necessory.
Se rve  w i th  r i ce .

S3  Tc r  Kn .hqb i  (Fe rs i cn ! .

l
2_

2
3

ibsp.  fonroto i rss le
tbsp.  so l t
tsD.  curry powder
nunrr B.:sroh or 2--3 rtrsp: ,emon

J u  r c e

,JIe l r r i , . - - r r< l  p ;eel  the potctoes orrd onior ts ,  s l iCe ond Cut  l i ' re  r t t . r i  In to

; ) rec€: '  Df  r : : i ; r - r r . r i  ihe son.re s ize.  Ad.J t l re  cooking fot  ond f i i i  t l re  por  ( r th ich
shou lC  be  lC -  l 2  i r r ches  i n  d iome te r )  obou t  t h r "ee  quc r te rs  f u l l  o {  wc r te r .  S tew
for  soine t inre t i ,er . r  odd the tomoto poste,  so l t ,  curry ond nt- rnr i  Br :s 'oh f rom
which tne s l i r r r  tnLi  see 'Js hcve been remcved,  Cook over  o i r l r t  { i rc  { r } i  r - . l i : r  hour
onc over  a s low f i re for  i rc ; l t  on hour,  Serve wi th p i lou.
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84. Tctor Quloghi
Fry ing fot
Minced meot
Chopped porsley

Minced onion
Solt  ond pepper
Roviolo poste

I  tsp .  cumin
I tsp. block pepper
Frying fot

J k.  vegetobles
2  t ins  woter
4-6 tbsp. lemon juice

Fry the meot ,  pors ley ond onion.  Seoson Rol l  out  the poste th in ly ,  cut
in to shopes of  the some s ize,  put  o l i t t le  of  the meot  in  the centre of  eoch,
{o ic i  over  ond f i rm the edges.  Hove reody o pon of  boi l ing,  so l ted woter ,  odd
thc p ieces of  s tuf fed poste ond cook unt i l  they r ise to the sur foce.  Droin wel l
onc serve wi th lebon ond burned but ter  souce spr ink led wi th popr iko.

85. Urfo Kobqbi
]  k.  eggs plonts
l-  k minced meot

Sol t  ond pepper

Cut  the egg p lonts in to rounds obout  on inch th ick.  Seoson the meot .
,a. r ronge the p;eces of  egg p lont  ond smol i  bol ls  of  meot  o l ternote ly  on
sl<ewers cnd gr i l i  d i rect iy  over  chorcool  t i l l  the meot  is  wel l  browned.  Serve
very hot .

86.  Urug
3  t i ns  f i ne

(burghu l )
crushed wheot  2 tsp.  so l t

k. boneless mutton
onrons
Sook the burghul  in  woter  for  hol f  on hour.  Mince the meot  ond onions

ond rn:x,wi th the burghul  ond spices.  Moke into f lo t  rounds ond f ry  in  p lenty
of hot fot.

87. Vegetoble Stew
J k. meot with fot  or leon meot

with 2 tbsp. butter
I  lorge onion

Cut the fot  f rom the meot  ond put  i t  in to o pon.  Mel t  i t  ond when hot
rdc l  i re  onion.  Cook unt i l  the p ieces of  t issue ore browned ond no nnore fot
con be got  out  of  them. Discorc i  the p ieces.  Cut  the meot  in to inch cubes
or rd oo 'd to the fc t .  Fry o l i t t le  then odd the prepored vegetobles.  l f  turn ips
ole used they shouid f i rs t  be b lonched to toke qwoy ony b i t terness,  Add the
y rc te ronC lemon  j u i ce  onc i  s immer  t i l l on l y  o  l i t t l e  souce  i s  l e f t .

Dr ied beons shculd be sooked overnight  (2 t in fu ls)  then cooked t i l l
tender A icb lesoconfu l  of  tomotc poste in  two t ins of  woter  should be odded
cr ' ]  k i lo  tomotoes.  

- f l re  
oddi i ion of  1 tobiespoonfu l  of  chopped green

cor ionier  onC i  teospoonfu l  of  crushed dr ied cor ionder ond some gor l ic  is
on rmpi 'cvement .

When moCe wi th spinoch odd I  t in  of  th ick peos,  cook them for  quor ter
of  on hour ond then odd the f ine ly  chopped spinoch.

88.  Yokhni  Kqbobi
Thin wooden skewers or  twigs 4-5 2 onions

inches in  length Fry ing but ter
800 grms. tender rneot, prefercbly Solt ond pepper

f  i l l e t

l
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p lonts I  t in  tomoto iu ice
Spices (c loves,  c innomon,  cubeus)  Rice

Cleon the twigs The heod of  the egg p lont  moy be used wi th severol '
i rches of  s tem lef t  o t toched to i t .  Remove ony f ibres or  sk in f rom the meot ,
t r im ond cut  in to I  inch cubes.  Rub over  thoroughly wi th sol t ,  pepPer,  sp ices
ond onion ju ice.  Leove for  of  leost  three hours.

Peel  o l ternote,  lengthwise st r ips f rom the egg p lont  ond cut  i t  in to p ieces
sl ight ly  lorger  thon the p ieces of  meot .  Put  the meot  ond egg p lont  onto. the
skewers o l ternote ly .  Fry the kobobs in but ter  t i l l  o  good brown colour ,  then
put  them in o shol low pon,  pour  over  the tomoto ju ice,  cover  the pon ond cook
on o s low f i re t i l l  tender.  Add some hot  woter  f rom t ime to t ime i f  necessory.

AFTERNOON AND EVENING FARE

Afternoon Teo

Between lunch ond d inner  there ore two occosions when ref reshments
ore commonly of fered.  Somet ime between four  ond s ix  o 'c lock of ternoon teo
is  served in mcst  households,  ond between s ix  ond e ight  o 'c lock one moy
enter to in wi th cockto i ls  or  other  dr ink ond f inger  fore.

Af ternoon teo moy consist  s imply of  ref reshment  in  the form of  c  cup of
teo wi thout  food,  but  the vor iety  of  rec ipes for  cokes ez breods show thot  th is
rnoy o lsc be o meol  in  i tse l f ,  ond the ingenui ty  of  the housewi fe hos long been
conce:neC wi th i t  not  only  os o pure ly  fomi ly  of fo i r  but  o lso os o meons of
er ' ter to in ing.  In  some ploces i t  is  not  uncornmon to s i t  down to toble for  teo,
br , r i  rn  others i t  is  mire usuol  to  serve i t  f rom o wheeled t ro l ley or  teo toble.
\A 'hen onyth ing more substont io l  thon cokes or  sondwiches is  of fered,  such
os eggs or  co ld meot ,  the meol  in  the west  is  then known os "h igh teo"  ond
mcy be o subst i tu te for  t l re  evening meol .

In  the or ient  teo is  most  usuol ly
mode from o somovor. The somovor
conto ins l ighted chorcool  the fumes
f  rom which escope through o ver t ico l
f lue.  Round th is  heoted centre is  o
conto iner  of  woter  which is  drown of f
f rom o smol l  top.  Teo is  mode in o
chinc teopot  in  the usuol  woy,  the
bci i ing woter  f rom the somovor be-
i r rg cdded to the leoves.  The teopot
s  i hen  e i i he r  c l l oweC to  s tond  on

top a{  the f lue,  vrhere i t  s tews
niceiy ,  or .moy be p loced cn o chor-
cool  Di -czre i -

Teo is served in norrow woisted

houses of the better clos
holders with ottoched s<
o hord lump of sugor be
teo is  drunk.

Teos mode from P
troq A del ic ious ond re{
"numi Bosroh",  (ReciPe
lower level  of  which is  s
!emon-nebeh ond the to1

Vorious teos ore dt
rvhich is token for fever
dried flowers from o tY1
to hove curotive ProPerl
commonly found in the
Diorbekr-  A mixture of
fevers ond comomile tec
o t in fu l  o f  dr ied f lowers
cose of comomile teo on

In o lmost  every Por
of  the fomi ly ,  so much
"breod-winner" .  The mo
product  which unfor tunc
Lrnieqvened breod wi l l  ke
onC or iento l .  The or ient<
sof t ,  but  the occidento l  1
ing of breod" becomes

The p lo in round or
odded ond which when f
ond is the most widesPr
Morning ond evening tf
wi th smoke f rom f lomi
tonur is o round mud I
feet in height ond son
ot  the top.  There is  o s
the bose ond o lorger or
A brushwood f i re  is  l i t
kept  going br isk ly  t i l
heot  i t  obto ined.  Wh
down the women of the
reody f lopping the dou
hond to hond t i l l  i t  is
s ize.  l t  is  then inser ted
ond slopped ogoinst th,
rvhich it odheres unti l c,
r iqoq" is  being mode t l
.cupporting ond spreodir
of the oven.

glosses or " ist ikho.ns" cnd is.highly sweetened, o thick loyer of sugor f i l l ing
t l ' ie lcwer port  of  the gloss. The glosses stqnd on smol l  souters intoivnicn tni
teo is sometimes spi l t  intent ionol ly to show the generosi ty of the host.  In the


