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Mix o l l  the ingredients except  the ro is ins ond nuts !n o pon.  Heot ,  s t i r r -
ing constont ly  unt i l  o l l  the sugor hos mel ted.  Do not  boi l .  Put  o few nuts
,ond ro is ins in  eoch g loss 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.

240. Teo.

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

24 '1.  Teo- lced.

Mqke l rot  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  of  lemon or  orong ju ice moy be odded to eoch
gloss i f  desi red.

242. Tonnsto uice "Cocktoil".

I  bott le woter (or brondy)
I  piece cinnomon bork or * tsp.

cinnomon

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

3 cordomom5-61u51'rgd
1/3 t in ro,sins ond blonched whole

olmonds

I tbsp. Worcester Souce
I tbsp. lemon juice
I tsp. sol t
I  tbsp. gronuloted sugor
I  tbsp. bott led horserodish
Dosh of coyenne

s imple

tbsp.  f ine ly  chopped pors ley

The tomoto ju ice moy be prepored by s immer ing o k i io  of  tomotoes wi th
c luor ter  of  o cup of  woter  unt i i  sof t  ond then possing t l r rough o s ieve.  Mix o l l
rngreCients.  Al low io s tond in the ref r igerotor  for  4-6 hours,  s t ro in ond
!erve

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

del iccc ies 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 iu ice is  of ten oddeC ond f requent ly  c innomin
but  o toste for  the lo t ter  sp ice in  soup tokes some
Lr 'me to ocquire,  ond qt  f i rs t  i t  is  usuol ly  d is l iked by
Europeons.  Dishes such os kubbo homidh ond kubb6
lebcn'o ore very substont 'o l  ond moy be served
ei ther  os th ick souDs or  th in s tews.
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243.
I
I

I
2
2

Ab Gucht (Persion Soup).
t in chick peos
t in dry white beons
k. mutton with fot  ond bone
tbsp. rice
onrons

I tbsp. turmeric
6 rsp. pepper
'l-l k. pototoes
I tbsp. tomoto poste
5 tbsp. Numi Bosroh or 4 tbsp.

I  tbsp .  f ine ly  chopped d i l l
2 tsp. corionder
2 medium sized whole sweet

3+ k. beef bones
l0  t i ns  co ld  wo te r
I  tbsp.  so l t
I  t in  grotec j  cooked beotroot  (3-

5 beets)
i  t sp  l emon  j u i ce  o r  v i neco r
I  tsp suEor
!  tcsp c l :o ; :ped d i l i  cr"  pors ley
f)cish oi- peiper

only cut beetroot such os I
the cut surfoces on o hot ;
s t ro ight  in to boi l ing woter .

When reody st ro in th
odd I cup groted beetrool
Mix wel l  ond o l low to s tor
st ro in,  odd lemon iu ice on,
i t se l f  .

Wosh the peos ond beons ond sook 
".1:Tril#'3"rt 

the meot into lorge
pieces,  put  them into o soucepon,  odd the dro ineC chick peos ond beons,  the
r ice ond the s l iced onions.  F i l l  the pon wi th woter  ond boi  i  for  on hour.  Remove
ony p ieces of  fo t  ond pound.  Add the turmer ic  ond pepper ond return to the
pon.  l f  the fot  is  not  l iked i t  moy s imply be removed ond d iscorded.  Add
the peeled ond s l iced pototoes,  so l t ,  tomoto poste ond the numi Bosroh f rom
which the peel  ond seeds hove been removeC. Cont inue coclc ing t i i i  the
pototoes ore sof t .  l f  wonted hol f  o f  the chick peos,  beons ond meot  moy be
token our t  o{ ter  they hove been cooked ond used for  moking gucht  kub

244. Assyrlon Lebon Soup.
4 tbsp f inely chopped onion
3 tbsp. chopped celery
I  t in  th ick  d ry  lebon or  4  t ins

lebon peppers
3 t ins woter  4 tbsp.  r ice
2  tbsp .  f l ou r  So l t

Bo i l  t he  o r r i on  ond  ce le ry  i n  o  t i n  o f  wo te r  un t i l  so f t .  Meosu re  t he  l i qu id
st r -o ined f rom them ond mcke up to - ]  t in  wi th woter .  B lend the th ick lebon
onc i  t he  3  i i ns  o f  y ro te r  (o r  use .z l  t i ns  o f  l ebon ) ,  beo t  t ho rough i y  ond  poss
th rouqh  c  s ' eve .  M ix  t he  f l ou r  w : th  1  t i n  o f  t h i s  l ebon  ond  then  add  th i s  t o
the  whc le  quon t i i y  o {  l ebon .  B r i ng  t o  t he  bo i l  ond  oCd  the  remo in ing
rng red ien ts  ( t he  co r i onde r  shou lC  be  c rushed  ond  s ieve : l  )  i nc lud inq  the  I  t i n
o f  wo te r  f r cm the  on ion  onc - ]  ce le ry .  Bo i l ,  s i i r i i r r g  co i - r t i nuo l r s i y  t i l l  t he  r i ce  i s
ccoked.
245.  Eorsxcs (Pol ish) .

I  on ion
I  tbsp.  fo t
2 tomqtoes
2 ccrrots
I  t u rn ip
1 or  2 cabboge leoves
Bunch  o f  he rbs
I  s t ic l< ceiery,  cr  smcl l  burrc! - - -  o l

ce le ry  l ecves

must
d i r ty
when
246.

I

2
l 0
2
I

I

I

I

Just before serving rt
i t  be o i lowed to boi l  <
brown in oppeoronct
servtng.

Consomnn6.
k.  sh in of  beef  (n
bone)
onrons
cloves
corrots
t in  chopped celery
leoves
tin chopped cobboge
t in chopped turn ip
tbsp.  chopped pors le
Cut  the meot  { rom thr

brown.  Crock the bone.  Pt
,nErcc ients excep. t  egE v, ,hr
gent iy  for  B i ' roLrrs Strc in
bo i l i ng  f o r .  l 5  m inu res  S t r
woler .  r '  

' l  
r , - 'n  reqc)-  t l  se

she r r y  t o  each  p lo te ,
24'i . C:'ecst'r of ;\h:ronds

I  t ln  crushed cr lmonds
2 tbsp.  creom
2 tbsp.  but ter

Be sure
t l ' r rough the
creom.

Fry the but ter  ond
stock is  not  o l reody seosor
,s  thcror  rohl l '  6eel 'sc j  St i r

T i r rs  r , :u ;  moy o iso b
gr l r - r r r11 unr l ;  th- .1 i  o

Kubbcs Lebqnic.
t i ns  bu rghu l
k.  boneless mut ton
tbsp sol t
tsp"  mixed spice

peppe r .  r enug reeK  on

the olrnonds
minc ing  moc l

Hecr t  tha fat  crn i  b i -own t i re  sk lnned onci  holved onicn in  i t .  Cleon the
vegetcbies except  the beeiroot  ond chop them rough!y.  Wosh the herbs which
:hould inc luce pcrs ley,  thyme, mor jorom cnd o boy leof .  Put  the herbs ond o l l
the vegetob 'es except  the beetroot  in to o pen lv i th  the meot  ond bones ond
cover wi th the cold woter .  Br ing s lowly to the [ :o l l ,  sk im ond s imrner  very
s lowly tor  2-2)  hours.

Wosh deeply coloured beetroots. Do not remove the pointed root ond
cut  the leoves two inches f rom the g lobe,  to  prevent  the colour  escoping.  l f

ecl cr
248.

1 )
I
2
I
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only cut beetroot such os those obtoined from the bozoor ore ovoiloble, seor
the cut surfoces on o hot po!1 or in o free f lome ond when cooking put them
stro ight  in to boi l ing woter .  Cook t i l l  tender ond remove sk ins.

. , When reody.stroin the broth ond remove oll the fot. To 4 cups of broth
gld I qVp groted beetroot ond I toblespconful if solt ond dosh'of pepper.
Mix wel l  ond o l low to s tond over  very low heot  for  quor ter  of  on hour. 'Re-
stro.in odd lemon luice ond the sugor if the beetroot is not sweet enough in
i tse l f  .

Just before serving re-heot the soup unti l very hot but on no occount
must  i t  be o i lowed to boi l  os the br ight  red colour  is- then lost  ond i t  becomes
u' i r ty  brown in oppeoronce.  Add o toblespoonfu l  of  chopped d i l l  or  pors ley
when serv ing.
246, Consomm6.

l k .  s h i n  o f  b e e f  ( m e o t  o n d  l t i n  s l i c e d  t o m o t o e s  o r  I  t b s p .
^  bone) mo' . jun
2 onions I green sweet pepper

l 0  c l oves  i  6oy  l eo f  
r - r -

2 corrots I  lemon wi th i ts  r ind,  sr iced th inry
I  t in  chopped celery or  ce iery i  a .p.  -o."

reoves 2 tsp.  coromel ised sugor
2 whi tes of  eocr

:or  i t  in .o very hot  pon unt i l  thoroughly
;  in  eoch o{  ihe onions.  put  o l l  th i l
rge pon ond cover  wrth woter .  S immer
w i th  s l i gh t i y  wh ip reC  wh i tes  o f  egg ,
c p iece of  o ld i i r ren wrung out  in  cokl
sccr id i i r<;  ond odcJ I  toblespoonfu l  of

? tF.p. creom i li"'i -tJf itouorl."d mect stock
I  tbsD. but ter

,  Be sure the o lmonds ore wel l  crushed e i ther  by possing once or  twice
th rcugh  the  m inc ing  n roch ine  o r  by  pound ing  i n  o 'mor to r . -M ix  w i t h  t he
creom.

.  Fry the but ter  ond f lour  together  ond odd to the rneot  s t ick.  l f  the
stock i -s  not ,<r l reody seosoned,  odd sol t  ond pepper to toste.  B"  ru.e the f lou i
's  thoror  rot r ly  cooked St i r  in  the o lmonds ond'creom just  before iuru ing.  

- -

,  Tnrs !o. , ;  mc.y a iso i :e  rnode wi th peonuts;  t l - re pecntr ts  shc" l . l  u"  p" , ] .a-
er i  cr  Cra,urrc l  unl i l  ther , '  ore l ike Creom
246.  Kubbq Lebqnia.
l  l  t i ns  bu rghu l

I  k .  boneless mut ton
2  tbsp .  so l t
i  tsp.  rn ixed spices (b lock

peppe r /  i enug reek  ond  cubebs

I  on ion
Fry ing fot
. !  k .  mut ton wi ih  bones
4 t ins woter
]  k .  t h i ck  d rv  l ebon
2 tbsp.  chopped mint
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'Wosh the burghul ond

25O. Lebon Soup.

]  t in  c leoned wheot
5  t ins  woter
]  k  th ick ,  d ry  sour  mi lk

let  i t  sook in cotd woter for three quorters of on
hour.  Chop 2:-  k i lo of boneless mutton, p"!  l t
into o lorge 

-mortor 
ond beot i t  thoroughly

then t roni fer  i t  to  o bowl  ond mrx r t  wi th
the burghul  ond - l -  tob lespoonfu l  of  so l t .  Mix
wel l  qnd ogoin beot  i t  in  the nror tor .  Mince
the remoinJer  of  the boneless meot  ond odd I

Chop the mut ton wi th bones into lorge p ieces
ond put  in to o pon wi th 4 t ins of  woter .  Add 2
teospoonfu ls  of  sq l t  ond o i l .  When the meot  is
cooked remove the pon f rom the f i re  ond odd
ihe  th i ck  , J r y  l ebon ,  m ix inq  t i l l  smoo th .  Pu t
cn to  t he  f  i r e  ond  bc i i  t he  kubbos  i n  t h i s .  When
hol f  cocked odd the mint  ond cont lnue cook-

rng  t i l l  t enc . j e r  f  1 -e  soup  shou l c i  be  somewho t  t h i ck .  Th in  w i t h  o  l i t t l e  wo te r  o r
stock i t  too tn ick.

249. Kubba tr-ehsrrla,.

] -  k .  soup meot  onci  bones
l- k. fot rneot
I  t : n  bu rghu l
Sol t  ond pepper

Mal ' .e  q broth o{ ' the soup r r reot  ond bones,  cooking thern in  woter  unt i l
t he  mec t  i s  so f ' r  Pou r rd  t he  cuc r i e r  k i l o  o f  meo t  e rn t i l  i t  i s  l i ke  e los t i c .  Wosh
the burghul ,  mix. . , r i th  the mect-  seoson,  odd the onion ond por- , ind to o sof t
dough .  Cu t  . , - . e i o t  n to  i i ny  p ieces ,  wosh  we l l  ond  r vo rk  i t  t i l l  i t  i s  so f t .  Fo rm
i t  in to bol ls  not  lcrge fhon o peo.  Toke o smol l  p iece of  the burghul  poste,
r l oke ,3  ho le  i n  r t  w i t h  i he  f i nge r  ond  s tu f f  w i t h  one  o f  t he  pe l l e t s  o f  f o t .
Fo rm in to  o  n - . c t  bo l l - - abcu r t  t he  s i ze  o f  wo lnu t .  Con t i nue  un t i l  o l l  t he
mo te r : c l  ; s  used  r i p .  Pu t  t hese  kubbos  i n to  t he  b ro th  f o r  ho l f  on  hou r ,  t hen
b r i ng  t c  t he  bo i l  f c r  f i ve  m inu tes .  Meonwh i l e  beo t  t he  l ebqn  we l l ,  odd  i t
t o  t he  bo i l i ng  b ro th ,  b r i nq  t c  t he  bo i l  ond  se rve  w i th  c l r i ecJ  sp r i nk led  on  top .

l s m o l l  o n i o n
2 tbsp.  pors ley-  chopped
I  tbsp.  fo t
S o l t

Wosn the corn ond cook in  four  t ins of  woter  wi th o l i t t le  so l t .  Moke
o poste of  the remoir r ing t in  of  woter  ond the sour  mi lk .  Beot  wel l  ond odd
to  t he  co rn .  B r i ng  t o  t he  bo i l  bu t  do  n i t  ove rbo i l  os  t he  m i l k  w i l l  cu rd le .  F ry

I  smo l l  on ion
I  t i n  k i dney  fo t
3 t ins lebon
Dr ied  m in t

$-

the choPPed in ion ond Po
doub le  bo i l e r .

Z5l. Lebon SouP.

4  t i ns  l ebon
4 t ins woter
]  t i n  r i ce
I  egg
I  tbsp.  cornt lour

Mix the lebon ond u
f i re ond odd c lecrned r ice
rve l l  c rushed  w i th  o  l i t t l t
p reven t  cu rd l i ng .  Seoscn' l i t t l e  

rne l t ed  bu t t c r  o l oec

252. Leek SouP (Frencl

2 fowls '  g ib le is
6 leeks
6 tbsp. butter

Wosh the g ib lets  o
leng thw ise  i n  quo r te rs .o
ieeks,  cover  ond steom tn
rnust  be boi l ing,  the boc
leost two hours. Removt
colour  is  wonted odd o {

253. Lent!! SouP.

I  t i n  red  l en t i l s
6 tins of good stock
4 tbsP' butter. or fot

*  t in 'choPPed Pors leY

Wosh  the  l en t i l s ,  c
through o s ieve ond,  the 1
o  l i t t l e  more  s tocK .  l n  on
thc  po rs leY  ond  the  ve rn
simmer gent ly .  Seoson t t

254.
+
I
I

I

Moios !-lalusko ! '

k .  veol  or  Pork l ive
smo l l  on ion
t in  sof t  breod crurr
egg

Mince  the  l i ve r  t hc
the crumbs in sonre lvctr
t 'h t r  l iver ,  on,on,  eqg,  f  k
l i t i l e  bo i l s  cnd  when  o l l
minutes cnd serve very
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Mix the lebon ond woter until smooth. Poss through o sieve. Put on the
f i re ond odd cleoned r ice. Beot the egg, cornf lour ond woter.  Add the gorl ic
rvel l  crushed with o l i t t le sol t .  Mix ol l  together ond boi l  st i r r ing slowly to
prevent curdl ing. Seoson to toste. Serve spr inkled with dr ied mint.  A
! i t t le melted butter odded to eoch plote os i t  is serveC improves the f lovour.

l 0 l

ffre chopped inion ond porsley ond odd to the
doub le  bo i le r .

Z5l. Lebon Soup.
4 t ins lebon
4 t ins woter
]  t in  r i ce
I egg
I tbsp. cornf lour

- |  c love gorl ic
Solt  ond pepper
I  tbsp. dr ied mint
I tbsp. melted butter

I  smo l l  on ion
l= t in  vermrcol l i  or  r ice
Sol t  qnd pepper

2  tbsp .  f l cu r ,
5o l t  ond  peppe r
Chopped pors ley ond mor iorom
4-ro t i r rs  wel l  seosoned stock

252. Leek Soup (French).
2 fowls'  gibleis
6 leeks
6 tbsp. butter

A few rinds of bocon or fot, or some
mutton fot

6 t ins boi l ing woter
Sol t  ond pepper

Wosh the g ib lets  ond cut  in to smol l  p ieces.  Tr im the leeks ond cut
lengthwise in  quor ters ond then one inch preces.  Mel t  the but ter ,  odd the
ieeks,  coter  ond steom in the hot  but ter  for  hol f  on hour.  Add the woter  which
rnust  be boi l ing,  the bocon r lnds or  fo t  ond cont inue to cook s lowly for  ot
leost  two hours.  Remove the bocon r inds before serv ing ond i f  o  dorker
colour  is  wonted odd o few droos of  coromel .

253. Lentil Soup.
I  t in  red  len t i l s
6 tins of good stock
4 tbsp. butter or fot
{  t in chopped porsley

Wosh the lent i ls ,  ond boi l  them in the stock unt i l  sof t .  Press them
through o s ieve ond the pur6e obto ined should be very th in.  l f  necessory odd
o  l i t t l e  more  s tock .  l n  ono the r  pon  me l f  t he  bu t te r , f r y  t he  t h in l y  s l i ced  on ion .
thc pors le l r  ond the verm'cel l i  or  r ice.  \A/hen u,e i l  f r ie , :J  odC to the pur6e ond
simmer gent ly .  Seoson to toste.

. Moios F{olusko !-eves.
k.  veol  or  pork l iver
s m o l l  o n i o n  

-

t in  sof t  breod crumbs
egg

unti I
Vosh
soft

:orm
oste,
fot.
the

then
ld i t
top.

254
I

I'|
2
I

toke
odd
Fry

Mince the l iver  thoroughly.  Fry the chopped onion l ight ly  ond sook
the crumbs in sonte rvcter .  Press out  the woter  f rom the crumbs ond mix wi th
the.  l iver ' ,  on,on,  egg,  f lour ,  seosonings ond herbs.  Moke t iny spoonfu ls  in to
l i t t l e  bo l i s  ond  when  o l l  o re  reody  d rop  i n to  t he  bo i l i ng  soup .  Cook  l 5  t o  Z0
minutes cnd serve verv hot .
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255. Mosh Soup.
2 t ins green grom
2 tins good stock
Solt  and pepper

3-4 cloves gorl ic
Cumin seed
I tbsp. ol ive oi l

tsp.  so l t
tDsp. cr:rn f lour

l -2  tu rn ips  (smol l )
2-3 green onions
1 tbsp. chopped porsieY leoves
+- i  k .beef  o r  mut ton
l 6  t i n s  w q t e r

6 tbsp. lemon juice
Solt  ond pepper

Cook the chicker
.oood broth ore obto i r
l -e ' rgths ond boi l  t i l l  te
l r i ce  s t i r r i ng  o l l  t he  t
bgg  m ix tu re  i s  qu i t e  I
then ren-love from tht

259.  VeEetohle Cre
2 tbsp.  but ter
2 tsp.  f lour
4 t ins stock
1  t i n  rn i l k

Bo l l ,  d ro in  ond
odC f  lour ,  mix thorou
cook thorougir ly .  Adc
vege' iobie.  When ver l

i :cr  sp inoch ond
thc cres l 'n  in  t f 'e  s . :up
p lo te .

Ch i cken  b ro th  s l
f lovor ; red vegeiobles

e60. Vege'loErie i '  i l
3  tbsp.  but ter  or
3 tbsp.  grc ied on;<
2 tbsp.  f lour
1  t sp .  so l t
Dosh of  pepper

Mel t  i l ' re  but ter
f  l , rur  cr i .J  seosoninqs <
ond the f  lour  tostes (
Erer  ed veget<:b les,  s t i t
is  war ' : ted pcur  t l r roug

This soup con b
corn, t 'omotoes, mush

When moklng vr
mushrooms toke l j -  t
Ccok the stems in 3
t ins of  the l iqu id.

Wedding Soup
k. mutton ribs
tins woter
tbsp. f lour
tin cold woter t
yolk of egg
tbsp. tepid wotr

Cieon the green grom ond hro i l  for  2 hcurs unt i l  thoroughly cooked.  fgt t
t l r r  tugh c - . ;eve"c l rd t len mix wi th the stock.  Seoson.  Boi l  unt i l  i t  is  th ick

l i ke  c i eq rn ,  i - l eo t  i he  o i i ve  o i l  ond  f r y  t he  go r i i c  ond  o  l i t t l e  cum in  unn t i l  t he

! . r l i i  i .  Uro*r"4.  Rernove the p iecei ,  oddthe o i l  io  the.soup,  mixwel l  ond

i"ru", or ten rrl inutes before the soup'.is 99dy, od.d I l- tcblespoon{uls of rice

"na 
Aot f  c  s l ;c , :c l ,  f r ied cnion,  insteod of  the gor l ic  ond cumin"  I f  wonted o

toblespoontu i  c i  iemcn 1r : ice nroy be cdded when serv ing '

'A56. Flussion Kessel.

4  t i n s  f r u i t  j r : r c e
Sugcr

'l

2

S, ier .v , ; ;  k i io  c f  f , -ur t  rnd obto i r  {  t ins of  ju ice f ronn i t .  Sweeten s l ig-ht ly- ,

ucd t l . ,e .  scr t ,  cr , i i  th ,e cornf lour  rn i . , : :d  wi th d i i t t ie  co ld \Yqter .  Cook for  5

rn inutes.  Se rve very col<J.

25V. Scefch Broth"

I  t i n  hc rd  g reen  peos - ( i f  un -
obtq insble.  i i -esh cr  cc inned
peos  w i l i  do i

I  t i n  bo r l ey
l--* t in choppecl :obb:cge
J-{ 6,t11efs

'#osh the pecs ond sook overnight .

Put  r r iect .  pei - r ;  , : r td  br ; r  iey i r r to  the wcter  in  o lorge pon i :n 'd  br ing to the
bci l  ' -c- .c l< t i i i  i r ;e  f , )€cs c i -e fcr i r ' j ' ;  sof i .

Frepore the vegetobies.  Ci ro i :  t l re  ccbboge smol l ,  d ice-  the corrot  ond
turn ip,  chop the heccis  of  t i - re { . , reer1 onior is  ond s l ice hol f  o f  the sto lks in to
smol l  p ieces.  Chop t l re  pors ley f  rnely .

Add the vegetobles to the rneot ,  peos ond pors ley ond c l iow two hours
s i rnmer ing.  l f  connot  or  f resh green peos ore used odd them ten minutes
before serv ing,

Seoson the soup to toste ond odd more woter if i t is too thick.

This soup is best mode in lorge quontit ies os it is improved by re-heoting
ond serving onother doy. The m-eot con be removed ofter two hours and
served os o seporote d ish.

,258.  Shorbo Homuth.

I  ch icken
I  t i n  ve rm ice l l i
2 eggs
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cook the chicken in plenty of woter so thot when it is reody 5 tins of o
,good broth ore obtoined. Seoson. Add the vermicelli broken' into short
le ' rgths ond boi l  t i l l  tender. .Beot the eggs thoroughly,  odd the stroined lemon
irr ice st i rr ing o! l  the t ime. Add some hot soup spoonful  by spconful  unt i l  the
egg mixture is qui te hot then pour i t  bock into the soup.-Mbke very hot ond
then rernove from the f i re quickiy before i t  hos t ime to curdle.
259. Vegetoble Creom Soup.

2 tbsp. butter
2 tsp. f lour
4 t ins stock
I  t in  rn i l k

i  t in  creom
j t in  pur6e of  vegetobles
Sol t  ond pepper

.  -Boi l ,  dro in.ond s ieve the vegetobles.  Mel t  2  tobrespoonfurs of  but ter ,
odc.  f  lour ,  mix thoroughly.  ond cook.  Add the stock ond vegetoble pur6e onj
cook thoroughly.  Add,mi lk ,  ond sol t  ond pepper to toste 'occordi 'ng to the
vegetoble.  When very hct  mix in  the creom ond serve.

,  l jc r  sp inoch ond other  vegetobles which g ive o br ight  co lour  c jo not  mix
thc creonr in  the scup but  cdd 2 toblespoonfu l io f  creonr- to the centre of  eoch
p lo te .

chicken broth should be used insteod of  meot  s tock for  del icote ly
f lovoured vegetobles such os osporogus.

Udq. Yege".'oble J\dilk Soerp.
]  tbsp.  but ter  or  morgor ine
3 tbsp.  gr-c ted on;on
2 tbsp.  f iour
I  i 'so.  so l t
Dosh of pepper

Melt the butter in o double boi ler,  odd the onion ond cock t i l l  soft .  Addl lo t t r  c r i J  ser :son ings  ond mix  we i l .  Add ' the  mi lk  ond s t , r  t i l l  sn ,oo th  qnd th ick
ond the f lour rostes cookej.  Add the vegetoble woter onc f inely chopped ors ie re<J  veger< ;b ies ,  s t r r r ,ng  cons tc rn t l y .co ik  fo r  15  minu te i .  l f  ; ' p ; r ; i l ; ; ;
is wor": ted pcur t l r rough o sieve just l iefore serving ond re-heot.

l-h;s soup con pe- moCe with peos, osporogus, spinoch, corrots, celery,corn, tomotoes, nrushrooms or oven f loked f ish. 
-

.  when moking with tomotoes odd I  . teospoonful  of  sugor.  When usinqmushrooms toke l-l ti ls of .skinned, sliced cops ond frythlri *rtn ii.,"'#"i1(ook the stems in-3 t ins of boi l ing'woi". toi2o - i . r l "r .  biroin ond use l ]t ins of the l iquid.

261. Wedding Soup.
* k. mutton ribs
5 tins woter
4 tbsp. flour
I tin cold woter or stock
I yolk of egg
I tbsp. tepid woter

l l  t i n s  m i l k
l l -  t ins woter  in  which vegetobles

were cooked,  or  m lk  or  o
mixture of  these,  or  s tock

l l  t ins cooked dro ined vegetobles

l- tbsp. lemon iuice
I tbsp. butter 

-

Popriko
I tbsp. solt
Dosh of pepper
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Remove the meot from the ribs <
the bones ond the meot  in  the 6 t ins
is  tender remove the Dones.  Mix the f lc
t i re  soup ond cook unt i l  there is  no to:
wi th one toblespoonfu l  of  tepid woter  c
j r i . " .  Aaa to tAe soup ond iook for  one to two minutes '

l f  wonted serve wi th o toblespoonfu l  of  mel ted but ter- to which hos been

added suf f ic ient  popi l i io  to  -otJ  i i  o  deep red colour .  Pour th is  onto the

sur foce of  eoch p lote when serv ing.

sol f  o  k i lo  of  t r ipe cut  in to very smol l
the fot  is  remcved f rom the soup when
wi th i t  ond i t  is  then returned to the

,:::.r 'O 
be served with o mosheC clove

' J '

l f  mut ton stock is  nct  l iked o very gooC soup con be mode in the some

rvoy,  by us ing 4 t ins of  ony wel l  f  lovoured stock.

262.  Whi te Onion SouP (French).

tbsp. butter
med ium on ions-d iced
t in soft  breodcrumbs

Heot the but ter ,  odd the onions ond,  to  ovoid d iscoiour ing the onions
cover c losely ond cook gent ly  for  on hour.  Add the crumbs,  m. lk  ond stock
ond cook s l6wly for  three quorters of  on hour or  longer.  Rub through o f ine
sieve re-heot ond seoson to toste

Groted cheese moy be odCed to th is  i f  wonte i .

4
4
I

ond  po r t i cu lo r l y  c t
dot ted wi th the f lo
brush wood fires t
wh :ch  o re  s i l houe t l
rcost ing f ish.  Whr
heot of the doy
p .cn i c  po r t i es  se t
h igh prowed "bc
w i th  o  p i l e  o f  b ru r
in the bow, o gocd
o f  khubz ,  f r u i t  ond
beveroges ond tl"
which ore toweC be
st i ' inqs thror , rgh the
rn t  t he  t i sh  ond  wh ,
the lo teness of  the
ond,  wi th o round o
fo l ls  to  wi th zest ,

263.
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Chi !dren 's  F i

k .  f i s h  ( B i z )  v
t ins woter
smo l l  on ion
lorge tomoto
tbsp.  chopped

C ieon  ond  so l
to become f i rm.

B r i ng  to  t he  I
po rs ley ,  s l i ced  on ;o r
Re'rrove the fisir, d

Me l t  t he  bu t t r
t l ' re  f  ish to moke o
cno  po rs ley  r f  l ! kec

264.
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Fish Mousse

t i ns  f  l oked  f i
f  i sh )
tbsp. onchovl
tbsp. moyonr

The  f  i sh ,  wh i r
l i t t l e  l emon  j u ! ce
hour.  Rernove the
perfect ly  smooth
creom, moyonnots
ihe  f  i s i r  cnd  ch i i l
for  c  {ew minutes
moyonnoise th inn

2  t i n s  m i ! k
I  t i n  wh i t e  s tock  o r  wo te r
Sol t  ond pepper

F!Sht"

Althouglr  Boghdcd is  s i tuoted on the bonks of  the Tigr :s  ond wi th in o
iev r  hund red  m i l es  o f  t he  Pe rs i cn  Gu ! f ,  t he  cho i ce  o f  { i sh  ovo . l ob le  l oco l l y  i s
sn-ro l l .  The four  species used os food ore ihe "b iz"  (Borbus esot inus) ,  the
"shobbu t "  (Bo rbus  g r ,pus ) ,  t he  "bunn i "  (Bo rbus  pun t i us  Sho rpe r )  cnd  the
"dhoko r "  (Bo rbus  on ihop te rus )  o l l  o f  wh i ch  o re  c l ose l y  o i l i ed  t o  t he  bo rbe l ,
rooch ond tench of  Europeon woters ond ore of  the some superfomi ly  os the
co rp .  The  " i o r r i "  o r  co t f i sh  i s  o l so  eo ten .  The re  i s  l i t t l e  vc r :e t y  i n  t h i s  t o
onvcne f rcm the ls 'onds of  Greot  Br i to in or  the ccosts of  Europe ond Amer ico
ond the fore igner  is  o l l  the more omozed when he heors thot  one of  l roq 's
expor is  is  her  f  ish- to neighbour ing countr ies bcrder ing on the
MeCiterroneon.

Tl - re subt le f lovour  of  the r iver  f ish is  much opprecioted by l roqis  but  the
tact  t i ' ro t  most  rec ipes for  f ish inc lude st rong coni iments,  sp iecs ond tosty
vegetobles suEgests thcr t  the f lovcur  is  not  reol ly  c l l  thct  coulC be desi red.

The mcst  {omous f ish d ish of  Boghdod is  undoubtediy "somok mosguf"


