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Beveroges of Boghdod.

I t  wos only of ter  the odvent  of
the Al l ied Forces ot  the end of  the
Firs t  Wor ld Wor thot  PiPed woter
becorne generol  in  Boghdod.  1-he
source of the woter hos olwoYs been
the  R ive r  T ig r i s  wh i ch  i n  t he  f l ood
months of  Apr i l  ond Moy sweeps
olong th ick ond brcrvn wi th suspend-
ed por t ic les of  fer t r ie  ioorn,  o imost
lopp:ng the tops of  the restro in ing
bunds,  but  which,  in  the lo te months
of  the yeor ,  s inks to on opporent iy
crysto l  c leor ,  s lorv movinq st reom.
To-doy Cr ink ing woter  whether  i t
comes f rom the r iver ,  when c leor  or
muddy,  urndergoes preci ; r i to t ion,
emerging in  i ts  pure forrn the house-

In o lc jerr  t imes v, ,oter  rvcs corr iec to l rouses in  goots 'sk i r rs  e i ther  s lung
over o ccnl ' -ey or  on the bock of  mon known or  o " iqqo".  The neck of  th6
sktn tcrmec.  the spout  qnd { rom i t  the rvoter  wos poured' to onother  receptocle
or  spr ink led over  dusty s t reeis .

.  Now o modern p lont  suppl ies lorge brocks of  ice for  the c i ty 's  needs but
In torrner  doys,  in  some houses,  woter  cnd food vrere chi l led by suspending
down o wel l  shof t  sunk below the house.  T 'he

-.'/-:I----=-

f i l t ra t ion ond c lor inot ion before
hold tops.
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Hubs were or ig inol !y  c leoned by scour ing wi th chip lof  boked br icks but
th,. modern scrubbing biush hos reploced this method. The hub, ot the best
of  t imes is  scrubbed once o week ond
mouth of  o tungo is  too smol l  even to c
o f i l ter  moy hove pur i f ied Bogdod w
to-doy r t  con in  no woy improve the P
the reverse is  octuo! !y  the cose.  Super
p les  w i t h in  t he  wo l l s  o f  t he  vesse l  so r
ob le  n ro te r i a l  wh i ch  con  on l y  be  sc t i s
th ing ot  o h igh temperoture,  o procedure which is  unheord of  l :  improct ic-
r :b le- in  RcghCod.  Custom, hcwever,  d ies hord b a tew undesi roble bccter io
,3 nrcrr iC ore noi  going to deter  the modern Boghdodi  f rom using o vessel
vy l r ich wos kncwn 

- to 
h ls  predecessors in  Mesopotomio thousonds of  yeors

cco
One  movs t i l l  see  on  occos ionc l  vendo r  o f  ch : l l ed  wo te r  i n  t he  bozoo rs  o f

Bog l rdod ,  w i t h  o  " i e r ro "  s l ung  ove r  h i s  shou lde r .  The  neck  o f  t he  i c r r -o  i s
rnore ccns{- r lc ted t f rcn t l rc t  o f  the h ' - ib  ond the

2l]. Anrer - Picon.

Ki rsch
Syrop de Ci t ron
Amer-Picon

lnto o long g loss
crrrd I meosure of Am
F i l l  up  w ! th  sodo  wo te r

;14 .  A rok .
Arok is  t l re  most

A4iddle F-ost .  ln  l rcq '
cvr i r :  { rnn,  r : roneq cnd
r :n  ope r i t i f  o r  c i l u ted

215.  Athof i  Brose.

I  ]  t i ns  wh i sky
j  t , n  i r oney

Mix  t he  wn i sky  <
o<rtmeoi  ond'  leove for
oqtrneol  onr j  mix I  t r
tt 'ror oughl)' t iren sl 'rok

This !s  o lwoys sel

215.  Bor ley Woter  -

,  t  n  6e r i ey
|  / 3  t r r :  i i r i e  sugo r

Wash the bcrr le l
s ; r i ;or  cncl  sr  r  o ined ler"
. ry l . r l  to l< ing ony of  i
cover  crrd lec. re t i l l  co

l f  won ted  m ix  3
< ,ugo r ,  ho l i  { i l i  t he  g l c

217.  Bor ley Wqfer  '

t i n  peo r l  bo r l ey
t i ns  wo te r
i i n  b l snched  sw

\4/csh fhe borlel
q l rnoncis i ine;y pound
ond or-onge f lower syr

2 l8 .  Cho i  F {om idh .

I or2 nuriri Bosro

Crush  the  numi
woter ,  br ing cnce to
w' i th  sugor.

bose mcre pointed,  and in h is  hond the owner
corr ie : ;  twc or  t l r ree shoi low bross bcs;ns or
" tosscs" ,  which he c longs toqether  nois i ly  to
ct t rqct  c t tent iorr  .  ond in rvhich t l re  woter  is
of fered ot  the ccs ' r  o f  o few f i ls .  A rnodern
note is  s t ruck when cne of  the bosins holds q
lump of  ice over  which the vroter  is  pcured to
ch i l l  i t  s t i l l  f u r t l ^e r .

One of  Boghclcd 's  most  poDLr lqr  cr inks is
lebon.  t l re  scrur-  mi lk  vrh ich is  beoierr  up vr i th
rn , c i e r .  The  se l l e r s  o f  t h i s  re f resh inq  d r i nk
rr rcy he lsen i r r  the moir r  s t i 'ee i :  oncl  bozoqrs,
s i i r - r ' , r ;g  i ' l  i r r  lorge creen c i lozecj  l - :c lwls or
e : cn re !  pc i l . r  The  { ! u i d  i s  kec t  r : r :  c i  bv  c  i ump
o f  i ce  wh ,ch  { l oc t s  i n  i t s  m iCs t .  onC  f ran  t ime
to  t i r : r e  t he  se l l e r  l oC ies  ou t  o  o loss f  u i  c f  t he
I rban  i c r  o  {h i r : t y  c r : s tomer

shops  d i sp loy  l o rge  g loss  j c r s  con to in inq  f ru i t
d r i nks  i n  shedes  o f  o ronc -e ,  ye l i ow  ond  deep
red Tl ' rese ore the fomous shcrbcts of  Baohdod
ond no p lessonter  dr ink con be found whin the
tempero tu re  neo rs  I 20 'F .  Somet i r r res  c  vendo r
nroy be seen in the st reet  rv i th  o lorce ccnto iner
cf  shc.rbot  s t rapped ocrcss h is  bock ond h is
qlqsses in  c  rneto l  holder  round h is  woist
A.nother  type of  syrup,  but  one which is  much
less common is  moCe f rcm c l rnorrcs.  Or ig inol ly
on cer to: r r  fest ive occosions sucor  ond woter ,
f  lovoured wi th rosern oter  vrcs-  of  {ered qs o
dr ink.  In  recent  yecrs th is  hqs been reploced
by  o lmond  i u i ce  sv rup  wh ich  i s  c  be t te r  ond
more in tqrest ing beveroge

l
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213. Anrer -  Picon.
Kirsch
Syrop de Citron
Amer-Picon

In to o long g loss put  j -  meosure of  Ki rsch,  - !  meosure Syrup de Ci t ron
crrd I  meosure of  Amer Picon.  The g loss should now be three quorters fu l l .
F i i l  up wi th sodo woter  ond cdd o p iece of  ice St i r  ond dr ink in  the shode.
;14 .  A rok .

A.rok is  the most  commonly found,  lccol iy  mode o lcohol ic  dr ink of  the
A4iddle Eost .  ln  l roq i t  is  preporeC f rom dotes ond f lovoured wi th most ik ,  in
Syr ic  f rorr :  grapes and f lovoured wi th onniseed.  l t  moy be drunk undi lu ted os
on  ope r i t i t  o r  d i l u ted  w i th  wo te r  i n  s im i l o r  p ropo r t i ons  t o  wh i sky .

3 t ins cold woter
I  t in  f  ine ootrneol
I  t in  th in creom

Mix the wirisky ond honey ond leove 24 hours. Mix the woter ond
ootmeol  snd leove for  24 hcurs.  Stro jn the f lu id f rom ootmeol ,  d iscord the
oqimeol  ond mix I  t in  of  the f lu id wi th the whisky,  honey ond creom. Mix
thor-oughl ; '  then shoke.

This is  o lwoys served ot  Scot t ish not ionol  fost ivo ls .
216. Bcrley Wofer -  the Kings.

I  t in  bor iey
I  /3  t i r :  f  ine  sugor

Woslr  the bor ley very wel l  ond put  in to o wel l  heoted jug.  Add the
c ' - r i tcr  ond st rc ine<i  lemon, iu ice ond the r ind of  hol f  o  lemon f ine ly  peeleC to
c,vc.d tok ing ony of  the b i t ter  p i th  of  the f ru i t .  Pour in  the bc i i ,ng \ ,voter ,
cover  cnd leo.re t i l i  co ld.  lce.

l f  wonted mix 3 toblespoonfu ls  of  lemon ju ice wi th Z teospoonfu ls  of
( ,ugor ,  hol f  f i l i  the g loss wi th bor ley woter  ond f i l l  up wi th socjo woter .
217.  Bor ley Wster  -  An Old Recipe.

' l- t in peorl borley Ler"non peel
6 t ins woter  Syrup of  lemon
i  t in  b lcnched sweet  o l rnonCs Syrup of  oronge f lowers

Wosh the bor ley in  two lots  of  woter ,  odd to i t  the 6 t ins of  woter ,  the
ql inoncis f  ine iy  pounded ond some lemon peel .  Boi l  t i l l  smooth,  ond odd lemon
cnd or-onge flower syrup to toste.
218 .  Chq i  Hqmidh .

I  or2 nunr i  Bosroh I  t in woter
Sugor

Crush r"he numi remove the seeds ond d iscord them. Pour over  o l i t t le
rvoter ,  br ing once to the boi l ,  s t ro in,  odd the remoin ing woter  ond serve hot
w i th  sugo r .

Sodo woter
l c e
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215. ^Atho! Brose.
l  I  t i r rs whisky
I t  in troney

3 tbsp. lerron juice
4 t ins boi l ing woter
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COCKTAILS SELF-TAUGHT.
By the Hon. W. N. M. Hogg.

Cockto i ls  ore l r l<e Arobic verbs.  At first ocquointonce they oppear
disormingly simple but o close
study leods to heodoches
Moreiver they ore commonly
composed of two, three or four
rodicois judiciously conabined
orrd voried There ore rnoRy
stronge ond rore fglrn5-fg6yg
t f renr  to the experts"  Al l  t l lo t
is requrreei tor householcj rlse [s
o good wholesonre spi r i t "
I to l ion ond French types of
vermouth,  on oronge l iqueur of
the Coint recu type ond b i t ters.
Oronge b i t ters,  which ore
exceedingly usefu l ,  moy be
mcde ot  home by put t ing th in
shovings of  oronge-peel  in to c

bot t te ,  i i l l ing i t  wi th brondy,  g in or  vodko ond leoving i t  to  s tond,  wel l  cork-
ed,  for  3 weeks.

The fo i iowing ore the regulor  fe i -s15 -
Coteqorv |  ) -  iRcrd icc is

,Lategory |  |

r c )  Sp i r i t s  o rd  o  l i t t i e  b i t t e r s
ib)  '1  pcrr - ' ts  5; - r i r i ' i ,  1  por t  vermouth

3 i iod icqls

o r  2  pc r t s  sp i r r t
po r t  l emon  j u i ce
port  French vermouth

,Ct tegory i l l  - l  Rocj ico ls

T! .cre ( : r r . . r , i rc ;ny t ' ,zpes 
' Ihe 

i r - i iy  c i r ;ss sur toble for  comnron use is :

pui ' t  sprr t
pc r t  i e rnon  j u r ce
por- t  l iqueulr
por t  French vermouth

'Rye 
whiskey. Modern'bouquet of mint:  sucl

Brondy. A teosl
the gloss, moking ol lor
the ice ond serve. Thi
improved by the oddi
bitters. Good Jomoico
some formulo.

These cocktoils o
rf you connot use mod

ib) Formula

Mor t in i .  Drv :7

Tsigone. 2 por
Monhqttqn, 2 p,

Al l  cooktoi ls in t l

Neither brondy n
ol l  meons try them. Al
os to possess. lt is usu<
to the obove ond clorn

Dry sherry with o
Decorotions ore u

onion for the dry type

Cotegory IL
Formulo :  I  por t  s
White Lo<iy. I I
Side €qr.  I  port  I
Benedicf ine. I  pt
Plonters Punch" (

juice, I  port
Whisky Sour. (B

juice, I  por l
Drqmbuie. I  po
These cocktoils s

ovo i lob le  sp i r i t s  ond
is o lorge ond populor
Vory the f  lovour with
on brondy with Bene<
peppermint ond onise
f lovour.

Su
,,P.

Here ore sorne s icndord rec ipes for  eoch cotegory.

219.  Cockto i ls .
Cctegory I  (o)  Fornrur lo:  sp i r i ts  ond o l i t t le  b i t ters.

Pink Gin.  ?-  dr :s i res of  Anqosturo b i t ters in  eoch g loss.  Rol l  the gtoss
so thot  the b i t ters coot  the rns ide Hol f  f i l l  w i th g in;  d i lu te wi th iced woter
or  ice occording to j r ldgment  rother  thon toste.  St i r  ond serve.

Old Fqshioned. 2 doshes of Angosturo bitters on o lump of sugor. Put
.this into o smoll tumbler with o lorge lump of ice. Fil l  up with Bourbon or
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whiskey. Modern proctitioners often decorote with slices of fruit ond o'bouquet of mint:  such romontic ism should be ovoided by ser ious dr inkers.

Brondy. A teospoonful of oronge bitters for eoch gloss. Brondy to fil l
lhe gloss, moking ol lowonce for the melt ing of the ice" lce ond st i r ;  stroin out
the ice ond serve. This is too bi t ter o dr ink for nrost polotes oncj is greot ly
improved by the oddition of os much oronge liqueur os you hove used of
bitters. Good Jomoicc rurn rnoy he turned into sn excellent cocktcil by this
some formulo.

These cocktoils ore orrlong the most powerful snd insi<jious of drinks, so
tf  you connot use rnoderst ion qt lesst use o smol l  gloss.

ib) Formulc: 2 ports spir i ts,  I  port  verunouth.

Mort ini .  Dry. 2 ports gin, I  port  French vermouth

Sweet:  Z pc i r ts  g in,  i l  por t  l tc l ion vermouth

"Perfect": 2 ports gin, , t i :: l  ff l : l  Y::33:l" ' r  2  p o r t  t t o t l o n v e r m o u t h

Tsigone. 2 ports Borqc Polinka
Monhqtton. Z ports rye whisky

i  port  l to l ion vermouth
I pcrt  l to l ion vermouth

Al l  cookto i ls  in  th is  group should be st i r red wi th ice,  not  shoken.

Nei ther  brondy nor  rurn combine reol ly  hoppi ly  wi th vermouth,  but  by
ol l  meons t ry  them. Aiso vodkc or  ony other  spi r i t  t l ro t  you crre so for tunote
os to possess. lt is usuol to add o dosh of bitters of 'sl 'rotever kind you favor"ir
to  the obove ond c lo i rn thqt  the resul tont  rn ix turr  is  your  own invent ion"

Dry sherry with o dqsh of Angosturo is betler th,f,r ' t bod French vermouth,
Decorot ions ore usuol ly  on o l ive,  o smol l  twis t  of  lemon peel  or  o p ick led

onion for the dry types, ond o presserved cherry for the sweet types.

Cotegory IL
Folmuig:  I  por t  sp i r i t ,  t r  pcr t  lemon ju ice,  1 par t  l iqueur or  syrup.
Whi te Lody.  l  por t  g in,  

' l  
pcr t  lemon ju ice,  i  por t  crcnge i iquer . r r

S ide  Cey ,  i  p r r r i  b rondy ,  I  pa r t  l emon  i u i ee ,  1  r - ro r i : r onEe  l i queu r -
Eernedlcf ine.  I  por t  brondy,  I  por t  lemon jur ie ,  i  pcr . t  Benedict ine.
Flonters Funch. (co_cktoi l  version)-1 port  " , lomaice rum, I  port

juice, . l  port  CuroEoo.
Whisky Sour.  (Boghdod version)-2.ports rye whisky, I  port

juice, I  port  oronge syrup (bott led oronge squosh).

lemon

lemon

ls5
'ar

ut
or

Drqmbule. I  port  Scotch whisky, I  port  lemon juice, I  port  Drornbuie
These cocktoi ls should be wel l  shoken with ice, not st i rred. Locol ly

ovoi loble spir i ts ond l iqueurs ond home-mode syrups should be tr ied. This
is o lorge ond populor cotegory. For quick results double the port ion of spir i ts
Vory the flovour with bitters. Endeovour where posslble to use o liqueur bosed
on brondy with Benedict ine, -rum with Curo-coo, gin with Cointreou. Avoid
peppermint ond oniseed liqueurs, except for discreet doshes to olter the
,f lovour.
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A pleosont  locol  vor iot ion of  the whl te Lody is  : -

Abu F,{uwos.  I  pcr t  \ rodko I  por t  Cyprus "Coint reou".
j  por t  lerncn ju ice l  por t  pomegronote ju ice

Add a . . josh of  orcnge b i t ters ond the whi te of  o f resh egg to the shoker.
Shake wel l  cn. : i  <Jo not  t rust  i t  too for

A rvord of  vrorn!ng,  There is  o c loss of  cockto i ls  bosed on three rodicols
wi . l ich i t  is  rve i i  to  ovoic The formulc is  l  pcrr t  sp i r i t ,  

' l  
por t  f resh creom, I

por t  l iquei r i '  The sprr i ts  generol ly  used ore g in ond brondy,  the l igueurs
crdrne de Locco,  c i 'dme de Rose,  crdme de Vio let te,crdme de Voni l le ,  crd:me

de iSonone cnd even worse.  i f  your  host  of fers you one of  these suspect  h is
toste;  i f  [ r t -  o f fer ,c  i t  cgoin suspect  h is  in te l l igence;  i f  he t r ies o th i rd t ime
susDec t  h i s  i n ten t i ons .  Above  o l l ,  i f  t he  d r i nk  hos  c  b lue  o r  pu rp l i sh  t i nge
.nake ycur  esccpe ot  once.  ,A decorot ion of  powdered nutmeg on the t ip  does
nroi i - r ing tc  remove the obiec i ioncble charocter  of  these dr inks.  You moy,
however.  nr ' - - . i (e  ond evor  r j r rnk theCof fee Cocktq i l  lhe ' rec ioe for  which is  os
f ollrrivs :--

2 pcrts brondy I port vintoge port

I  t 'sp.  whrte sugor cnci  i  row egg for  every - |  p int  of  cockto i l .

Shcrke i ike fury {or  c  long t ime wi th lorge lurnps of  ice.  In  o hot  c l imote
the inEr-ec i r :n is  s l :our id be cooled on ice before they ore mixed.

Cc tego ry  I i L

The oddi t ,on of  one por t  of  French Vernnouth to cockto i ls  of  Cotegory
l i  5 : rov ides c p lecscnl  vcr io i ion of  f lo . rour  orrC st rength.  Thus:- -

Smoke. i : r -?Frc-Gr, :s t "  t ' ' : ih i+.e l -cdy p!us !  por t  F.ench Vermouth.
Finc i  i {o ie Ar i  exper- t  cockto i l  nr ive i ' rv i l l  ' rory h is  rec ipes occording to

the  ns t$ r r : , . : f  h , s  mc ie r i c l s  Bu t  i t  i s  qs  we | l  t o  l eo rn  t he  bos i c  l ' o rm  be fo re
cr  ienrpt in3 i r , rprcvements,  R.emember.  cockto i ls  ot 'e  supposecl  to  toste
p leoson t  s t im l t i c te  t i r e  cppe t i f e  ond  ro l se  t l i e  sp i r i t s .  See  tho t  you rs  do  o l l
l i - r -ee I

l nvoco t i on

O God  a { 'w ine .  de l i ve r -  me .
Now hcl f  ocrcss l i fe 's  s tornny Seo,
Frcm Snq!-es ond Gins of  every Sort
And br ing nre st r fe ly  bock fo Port .

Coffee"

-i p,oi-ts shorbot

2-ZA. Aqd'b Coffee l.

I  por t  cof fee

221. Arob Coffee l l

1 port coffee

Pu t  t he  f i ne l y  g
the scold ing hot  shorL
o few moments befort

222. French Coffee.
I port coffee

The coffee shou
co{fee. Put the cold v
the boi l  very s lowly.  ;
wcter  ond o l low to s t
l o rge  cups  w i th  o r  w i i
on the sur foce of  the

Dr ipolotors,  perc
ing French cof fee but

223. Turkish Coffee,

{ - l -  por t  sugor
I port coffee

M ix  t he  sugo r ,  f i r
Br ing to the boi l  very
o r  l i f t  t he  pon  h ighe r  f
i r om the  f  i r e  onC o l l ov
Serve  i n  t i ny  cups  w i th
up wi th cof fee

224.  Chompogne Cu
2 bot t les chompogr
l -  bot t le  brondy
aL bot t le  cherry bro

Mix wel l  ond gor

225. Cider or White

8 tbsp.  pole sherry
4 tbsp. brondy

4 tbsp.  curoqoo

Mix  o l l  i ng rod ien
226. Clqret Cup !.

2 tbsp.  lemon ju icr
2 tbsp. curocoo
2 tbsp. brondy

St i r  up ond decc
bo:'oge, or even o sli<

_ Put  the cof fee,  , rvh ich must  be f ine ly  graund,  in to o dol lo  or  smol l  pon.
Fciur  over  ihe shorbot ,  thot  is  the f lu id rernc ins of  recent ly  mode cof fee.  l f
nc lne is  ovr : i i , :b le use woter  ond rcther  mct 'e  cof fee.  Br ing very s lowly to the
bl i  (o i iow to fconr  up severol  t imes) ,  leove to s toncj  for  o few minutes to le t
the grouncs set t le  ond serve o smol l  quant i ty  in  t iny cups wi thout  hondles.



o f

9t
221. Arob Coffee ll.

I port coffee "' 4 ports shorbot
Put the f inely ground coffee i i t to o dol lo or fot-bel l ied iug. Pour over

the scolding hot shoibot ond st i r  v igorously t i l l  the broth r ises. Al low to stond
o few moments before serving.

222. French Coffee.
I port coffee 8 por ts  woter

The coffee should be more coorsely ground thon thot used for Arob
cof fee.  Put  the cold woter  in  o pon,  spr ink le the cof fee on top ond br ing to
the boi l  very s lowly.  Al low to f roth up three t imes,  oc id o spoonfu l  of  co ld
woter  ond o l low to s tond o few minutes to le t  the grounds set t ie .  Serve in
lorge cups wi th or  wi thout  hot  mi lk  or  sugor.  A spconfu l  of  whipped creom
on the sur foce of  the cof fee is  o populor  oddi t ion.

Dr ipolotors,  percolotors ond other  appl ionces ore ovoi loble for  prepor-
ing French cof fee but  the obove s imple method g ives excel lent  resul ts .

223. Turkish Coffee.

{-l- port sugor
I port coffee

4 ports woter

Mix the sugor,  f ine ly  ground cof{e ond cold wotr  in  o dql lo  or  smol l  pon.
Er ing to t l re  boi l  very s lowly.  As the bubbles being to fcrm reduce the f lame
or l i f t  the pon h igher  f rom the f i re .  As the i ro ih r ises to i ts  moxrmum remove
irom the f i re  onC ol low to s tond for  c  fevz moments to le t  the grourrds set i ' le .
Serve i .n  t iny cups wi t l ' r  hondles,  put t ing o l i t t le  f roth in  ecch cup before f i l l ing
un wi th cof fee.

Cugs.

I  smal l  bot t le  sodo woter
Fru i t  s l ice-peor,  opple,  oronge
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Chompogne Cup.
bot t les chompogne (or  hock)
bottle brondy
bot t le  cherry brondy

Mix  we l l  ond  go rn i sh wi th  f ru i t  s l i ces

225. Cider or White Wine Cup.
8 tbsp. pole sherry

4 tbsp. brondy
4 tbsp. curocoo

Mix  o l l  ingrod ien ts  qnd serve
226. CNoret Cup ! .

2 tbsp. lemon juice
2 tbsp. curogoo
2 tbsp. brondy

, st i r  up ond decorote with frui t  of  the seoson. A spr ing of f resh ,nint
boi'oge, or even o slice of cucumber peel moy be odded.

2 pint ,bottles of best cider er
wh i te  w ine

Rind of  o whole lemon peeled
th in l y

I  bot i le  c laret - iced
I bot' i le soCo woter-iced
Chopped f ru i t



r

Mix the f lu id ingredients ond sugor in o lorge jug with 4 lumps of ice;
Decorote with the frui t  ond cucumber peel ond put the mint on top.

221. Clqret Cup l l .

2 tbsp. Moroschino
brondy

4 tbsp. curogoo
4 tbsp. powdered sugor

228. Oronge Cup.
lce
2 t ins stroined fresh oronge iuice
6  tbsp .  lemon iu ice
J- t in.  sugor syrup

229" Egg Noss.
4 eggs
-l  t in gronuloted sugor
$ tsp. sol t

?-10" Grenodine Syrup.
2 t ins pomegroncte juice
3  t ins  sugor

94

or cherry 2 bottles clort or burgundy
lce
Oronge ond pineopple slices
I slice cucumber peel
3-4 spr igs of mint

233. Oronge Liqueur,

4 oronge skins
4 t ins olcohol or or
Syrup

Allow the oronge
ond pour into boi led or
fiovour ond the colour

To moke boiled s
boiling, remove from fi
to  sk in  t i l l  i t  i s  c leqr  t l

To moke non-boik

234. Plum Liqueur-
235. Strowberry or Bl

Strowberries or bloc
Sugor

Wosh ond droin t
omount of sugor. Leovt'orondy, sherry or chom

Apricots moy olso
i t  to ol low the luice to

The f  resh frui t  syr
of the ingredients ond
hsuse to house, but the
a'l by everyone if th shr

Al l  dishes, bott les
the shorbot must be o
arr ished ond dr ied. l f  sm
r,d fo stond for severol

2.36. Shstbots.

Apricot shsrbot.

l0 t ins opricot pulp
The pulp is mode by

woshed ond dr ied
o sieve

Lemon shorbqt.

l0 t ins lemon juice

l*ulberry shorbot.

t ins red mulberry
t i n  l emon  j u i ce

Put o lump of ice into o lorge jug-+uff ic ient to hold 8 t ins of f lu id-<dd
the jrr ices and syrups ond f i l l  up with iced woter or equol ports of woter ond.
sodcr woter ' .  Mix wel l  ond decorote with thinly cut oronge sl ices.

d- tin opricot syrup
Oronge slices
Sodo woter

3 t ins cold mi lk
Nutmeg, vonillo or brondy

Lemon ju ice

Beot the eggs wel l ,  odd the sugor ond solt ;  beot vigorously.  Add the Mi lk
orrd one of the f  lovourings to toste. Pour into glosses ond serve.

Extroct  the ju ice of  the pomeErcnotes,  s t ro in ond meosure i t .  Add the
juger ,  br ing to the boi l  ond s immer for  quor ter  of  on hour removing the scum
from i ime to t ime.  l f  the lu ice is  very sweet  lemon ju ice should be odded to
aroke it somewhot tort. When reody 6e61, bottle ond cork securely. This
syrup does not  keep indef in i te ly .

23 l .  Leban -Rec ipe  I I .

Liqueurs.

232.  Greengoge L iqueur.

I k. fruit Syrup
Arok wi thout  most ic  or  onised Sherry or  brondy

Put  the f ru i t  in to o lorge-  jor  ond cover  generously wi th orok.  Coverond
lc.ove for  15 doys.  Droin of f  ond reto in the f lu id.  Moke o syrup wi th one por f
of sugcr i-o one of woter. Mix this with the flovoured orok in o proportion of
one to one.  Per funre wi th sherry or  brondy,  not  less thon 4 toblespoonfu ls
per  bot t le ,  but  more i f  wonted.  Bot t le  ond seol .

r0
I
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ice;

233. Oronge Liqueur.

4 oronge skins
4 t ins olcohol or orok
Syrup

Allow the oronge skins to stond in olcohol or orok for o month. Stroini
ond pour into boiled or non-boiled syrup. Holf o tongerine skin improves the
f iovour ond the colour is better i f  o l i t t le coromel ised sugor is odded.

To moke boi led syrup odd 8 t ins of sugor to 4 t ins of woter.  St i r  t i l l
boiling, remove from fire ond skin. Return the syrup to the fire ond continue
to skin t i l l  i t  is c leor then stroin, cool ond use.

To moke non-boiled syrup dissolve 6] tins of sugor in 4 tins of woter.

23+. Plum Liqueuv-LJss the some method os for greenoge l iqueur.  . . . . . " .
235. Strowberry or Block Mulberry Liqueur.

Strowberries or block mulberries Brondy, sherry or chompogne
Sugor

Wosh ond droin the frui t  ond orronge in o jor in loyers with on equol
onrount of sugor. Leove for o month or 6 weeks. Dr,-:'"r oft the juice ond odd
brondy, sherry or chompogne to flovour.

Apricots moy olso be used but eoch fruit must hove severol cuts mode in
i t  to ol low the iuice to escope.

Shorbots.

The fresh frui t  syrups of Boghdod ore lust i f iobly fomous. The proport ion
of the ingredients ond the method of preporotion moy vory somewhot frorn,
house to house, but there ore certoin generol  pr inciples which must be fol low-
al by everyone i f  th shorbot is to successful .

Al l  dishes, bott les, musl in ond other utensi ls used in the preporot ion of
t t re shorbot must be obsolutely cleon ond perfect ly dry.  The frui t  must be
woshed ond dr ied. l f  smol l  f rui ts such as opricots ore used they must be ol low-
e,iJ to stond for severol hours ofter woshing to become dry.

236. Shsrbots.

Apricot shorbot.

l0  t ins  opr ico t  pu lp
The pulp is mode by pressing the

woshed ond dr ied frui t  throuoh
o sieve

Lemon shorbqt.

l0  t ins  lemon ju ice

Mulberry shorbot.

i0  t ins  red  mulber ry  ju ice
I t in lemon iuice

I 5 t ins sugor

I  tongerine skin'I 
tsp. coromelised sugor

30 t ins  sugor

I  O t ins sugor

odd
ond

rlilk

the
;um
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Mulberr ies ore usuol ly  crushed
wi thout  woshinq

Oronge shqrbqt  l .

l 0  t i ns  o ronge  j u i ce

Oronge shorbot  l l .
l 0  t i ns  o ronge  i u i ce
2 t ins sour  oronge ju ice

Oronge  sho rbo t  l l l .

l 0  t i ns  o ronge  j u i ce
2  t i ns  l emon  j u i ce

Fomegronote shorbot .

lO  t i ns  pomegrono te  j u i ce
2  t i ns  l emon  j u i ce

Put  t f re sugor in to o lorge pon ond odd o l i t t le  woter .  Boi l  unt i l  o  th ick
sy rup  i s  f o rmed lvh i ch  sp ins  o  t h reod .  Add  the  s t ro lned  j u i ce .ond  r i nd  i f  t ho t
i i  requi red,  ond st i r .  Remove f rcm the f i re ,  leove to s tond t i l l  next  doy st ro in
through o nrusl in  ond bot t le .

Another  method is  to odd the sweet  oronge iu ice to the sugor,  s t i r  ovet '
the f i re  unt i l  d issolved,  but  on no occount  o l low i t  to  become too hot  or  the
{res\  r r t t i i  f lovoi -  wi l l  be lost ,  remove f rom the f i re  ond odd lemon iu ice i f
rcqui i -ec i  cr rc i  ine iu ice which hos been expressed f rom the gro ie-J r i r rd by
p ress ing  i i  r n  c  rnu : l i n .  S t i r  f r om t ime  to  t ime  wh i l e  coo l i ng  t o  p reven t  o  t h i . k
lc ,yer  fornr ing cn rop.  Bct t le  when co!d.  Serve d i lu ted wi th woter  or  socio"

Al thcugh the propcr t ion of  ju ice in  ony syrup moy by vor ied to toste the
h igh  sugc r r  co t r cen t ro t i on  mus t  be  mo in to ined  i f  t he  sy rup  i t  t o  keep  du r i ng
the heof  of  surnrner .

237.  Sodo "Shenlno".

2 t ins lebon 4 bot t les sodowoter
Whip the lebon ond poss through o f ine s ive.  Add the iced sodowoter

ond serve in  lorge g losses.

238.  Soubiq or  Almond Juice Syrup.

4  k .  q lmonds

2L k.  opr icot  s tones (b i t ter)
1 6  k .  s u g o r

Blorrch cnd sk in the o lmonds,  remove the shel l  f rom the opr icot  s tones
oncr  pound in o mcrtor .  Put  the nuts in  o bowl  odd 3 t ins of  woter  ond st ro in
t l r rough o p iece of  f ine musl in .  Put  the r ruts  in to the mortor  ond pounr ogcin,
remove ,  odd  the  wo te r  qnc l  s t ro in  Do  th i s  f ou r  t imes  i n  o l l  us ing  3  t i ns  o f
woter  eoch t inre.  Put  the ju ice so c lbto ined into o lorge pon ond qdd the sugor
Br ino to the boi l  4  or  5 t i rnes.  odd the oronoe b lossom woter ,  boi l  once n ' lore
ond ihen leove for  24 hours.  Preserve in  bot l les.

.739. Swedish Gi6gg.
I  bott le red wine or Dort J  t i n  sugo r

1 5 t ins sugor

l0 tbsp.  groted oronqe r ind
I  5  t i ns  sugo r

10 tbsp. groted oronge r ind
20 t ins  sugor

l2 !  t ins  sugor

I2  t ins  woter
I tin oronge blossom lvoter

l  bot t le  woter  (or  br
I  p lece c innomon bc

crnnomon

Mix o l l  the ingredi
rng  cons ton t iY  un t i l  o l l
.on? ro is ins in  eoch g lo

This moy be mode
very st rong wi th wine at

240. Teo.

The proPort ions u:
eoch  t i n  o f  bo i l i ng  wo t
boi i ing v! 'o ter ,  the teo P
used rvhenever i t  comes
ond then serve '  The tec

241.  Teo- lced.

Moke hot teo os c
w i th  i ce  ond  Pou r  t he  f
lemon,  ond o toblesPoc
g loss  i f  des i red .

242.
1
L

Tornoto ulce "l

t ins tomoto iu ice
smo l l  on ion -s l i ced
boy leof
tbsp. f inely choPp
celery leoves

tbsp.  f ine ly  choPPer

The tomoto iu ice t
{ucr ter  of  o cuP of  wot
rng reC ien ts .  A l i ow  to  s
!erve

There ore mony
de l i ccc ies  such  os  t t
onnuo l l y  i n  London  o
Rich cream souPs ore I
c l imote of  l roq ond
scmewhct  oc id but  dt
Lemon iu ice is  of ten o '
but  o toste {or  the lo
t ime to ocquire,  ond c
Europeons.  Dishes sucl
lebonio ore very sub
,e i ther  os th ick soups c

\
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l bottle woter (or brondy)
I  piece cinnomon bork or 1 tsp.

cinnomon

t ins tomoto ju ice
smo l l  on ion -s l i ced
boy leof
tbsp.  f ine iy  chopped celery or
celery leoves

tbsp. f inely chopped porsley

3 cordomom5-61,Lr5hgcl
I  /3 t in ro,sins ond blonched whole

olmonds

I tbsp. Worcester Souce
I tbsp. lemon juice
l-  tsp. sol t
I  tbsp. gronuloted sugor
I tbsp. bottled horserodish
Dosh of coyenne

ck
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Mix o l l  the ingredients except  the ro is ins ond nuts !n 9 pon.  Hect ,  s t i r r -
ing constont iy  unt i l  o l l  the sugor hos mel ted.  Do not  boi l .  Put  o few nuts
,on? roisins in eoch gloss ond pour the Glogg over them.

This moy be mode wi th wine ond woter ,  or  wi th wine o lone,  or  i f  wonted
very st rong wi th wine ond brondy.

24O. Teo.

The proportions used in moking teo ore I level teospoonful of teo to
,eoch t in  6f  boi l ing woter .  The teopol  should be heotedly r ins ing out .wi th
boi i ing vvoter ,  the- teo put  in  ond the woter  poured over .  The woter  should be
used whenever i t  comes to the boi l .  A l low to s tond for  three to f ive minutes
ond then serve.  The teo i tse l f  should never  be boi led.

241.  Teq- lced.

Moke hot  r .eo os obove but  twice the quont i ty  of  teo leoves.  F i l l  g losses
wi th ice ond pour the f reshly mode hot  teo over  the ice.  Serve wi th s l ices of
lemon,  ond o toblespoonfu l 'o f  lemon or  orong ju ice moy be odded to eoch
gloss i f  desi red.

2+2. Tonnoto ulce "Cocktoil".
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The tomoto ju ice moy be prepored by s immer ing o k i io  of  tomotoes wi th
{ lucr ter  of  o cup of  woter  unt i l  soFt  ond then possing through o s ieve.  Mix o l l
rngreCienfs.  Al iow to s tond in the ref r igerotor  for  4-6 hours,  s t ro in ond
f erve

souPs.
There ore mony fcnrous soups in h is tory f rom

del icacies such os tur t le  soup,  which is  served
onnuol ly  in  London ot  the Lord Moyor 's  bonquet .
Rich creom soups ore unsui toble to the hot  summer
cl imote of  l roq ond insteod ore to be found the
somewhct  oc id but  del ic i 'us soups mode of  lebon.
Lemon ju ice is  of ten oddei  ond f requent ly  c innomin
but  o toste for  the lo t ter  sp ice in  soup tokes some
! 'me to ocquire,  ond ot  f i rs t  i t  is  usuol ly  d is l rked by
Europeons.  Dishes such os kubbo homidh ond kubbi t
lebonio ore very substont  o l  ond moy be served
ei ther  os th ick souDS or  th in s tews.

simple broths to greot


