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SALADS.
lroqis ore porticulorly fond of

green tet tuc€s on t l re i r  heocjs rnov
be  heo rd  co l l i ng  " 'Khcs ,  khas ' ,  os  i
the wrnter *o.'Ihs.

363. Alwiyoh Club Speciot.

2 t ins s i iced,  boi led pototoes
I  t in  s l iced cucumber
I  t in  wel l  cooked dr ied beons

!  Sol t  ond pepper

solods ond in the summer heot, chilled

os they wolk the st reets of Boghdod during

2 I  In  n loyonnctse
I  t in crei :m
Vincgcr cr- .d f inely chopped onion

T c r t c r , . o u c e
French solod

J tsp - ' lol t
2--3 tbsp. crushed sesome
Mint lecves, onion ond pomeg-

ronote seeds

{ , 
Mi* the. potofoes, cucr-.inrbe, ond beons. :ecson. Acid the moyonnoise

$:X,;:".*. 
Mix corefully. Vinegor ond onion -ov Uu odd"i l;-t;r;;, ;

364.  Anchovy Eggs ond French Solod.

B eggs i - rard boi led
So l t  cnd  peppe r
i tsp. French mustoro

.., c",l the eggs in holf rerrgthwise ond remove ond sieve the yorks. seosonwith solt, pep-per: French mulstord, onchovy poste ond z tour,i+oo;ilr, ;itcr tor souce. Ref i l l  the eggs ond orrcnge on'o'bed of rrerrcrr iotod. cooiwit t ,tortor souce.

3b5. Eobo Ghonnuj.

4 medium egg p lonts
7 mediurn c loves of  gor l ic

6-9 tbsp.  lemon ju ice



r40

366- Beefroof  Solod.

4 large beetroots
1 tsp.  groted horserodis l r

Sugor
Salt  ond pepper

Vinegor

Boil the beetrcots, leovinE the lang root ond obout 2 inches of stem in
crder  noi  t r .  be lose ihe coioui .  When -o ld,  peel  ond s l ice"  Al low the horse-
rcc j is i r  to  s t r : l rc j  i r - r  o  l i t t le  woter  for  hol f  on hour.  Add o l i t t le  sugor ond
vrnegor ond pcrr r  th is  cver  the beetroots.  Seoson wi th sol t  ond pepper '  The
horserodish is  cpt ionol .

A4ix rhe pi,tcltc, ccf r()t .-rnd porsley in the propcrtions desired ond seoson
to ioste,  R, ; i :  l r , t r .  bq l ls ,  * ' rc ! , :p  a hc le in  the centre ond f i l l  wi th sweet  chutney.
Fi i i  r i r  l i - :e  l . : ie  -  i . . - - l  r i ' l l  t i - r i  be l l  in  toosted breod crunrbs Serve wi th le t tuce

3()7 . Corrot nnd Fototo Salsd.

Moshed pototo
Grotcd row ccrrot
M inced  po rs ley
Scl t  ond pepper

Ond moyonnAl : 'e

368.  Caul iS levrerSqlac l .
i  coul i  f  lo lver
Frencl r  so loc l  c i ress ing

inc resse  the  oc i "  i i t y

369.

This soic .J  rncv '  o iso br

Fren* l i  SElod.
t i n  ce le ry
[ ,n acrrof : .
t in  paic tc . -s
t rn pcr-c le)  root
i r n  pecs
i ' i n  ocp ies
tin c,.rcurn-li:er-
tbsp rv t r i ie  wrne

7 t ins chick pr :cs

I  tbsp b iccrbonote of  sodcr

Sweet chutney
Toosted breod crumbs
Lettuce
Moyonnoise

Sugor
Pors ley

nrc ide wi t l - r  qreen French becns or  osporogus t ips.

2  t bsp .  o l i ve  o r t
2  t bsp .  v i nego r
i  t bsp  l emon  j u t ce
Sel t  orrc j  pepper
I  l sp .  sugo r
1 fir-r rnoyonnoise or tortor souce
2- tb-sp sour or sweet creom
I l 'sg.  French nrustord

? , - l  t i n  l e m o n  j u i c e
Gcr l i i :  t o  t os te

Bc, i i  thre cqul i f lower,  drcr ln  wel l  ond breok in to neot  p ieces.  Whi le s t i l l
vrqrrn rncrin:l j ' ,  ir '- i  Frt:nch di'essing to which some sugqr hos been odded.
Serve of ter  hc l i  on hor l ;  wi th Frenih dressing or  moyonnoise"  Decorote wi th
pcr : lev,  l f  incy l r - rnoi .c  i r  r :sed v ineqor or  lernon iu ice shoul ld  be odded to

]
4
q

tso i l ,  c j ice i ' f  necessory orrd meosure o l i  the vegetcbles except  the opples
r : r ic l  cucun-r t ' r : '  Dice cnd rnrosure the oppies ond cucumber"  Mix o l l  together
cnc l  r cc rnc . l t . , uv i l ; r  t l - r e  w ine .  o i l ,  v i neqq r ,  l e rnon  j u i ce  so l t  peppe r  ond  sugo r .
F iefo i -e se,-v i r rc t  mix wlh the mcryonnoise to wl , ' ich French mustord ond creom
r,ove been oJded
370.  F lummus bi  Tohins.

I t in crushed sesor

Sook the chrck p
bicorbonote of sodo or
smo l l  p i ece  o f  go r l i c  v
qnd lemon ju ice s lowl l
i f  l iked o l i t t le  sweet
chopped porsley ond c

l f  only  fo int  f  lsvr
w i th  t he  go r l i c  i ns teod

Another rnethod
'odd sol t  ond crush wi i
r . t  the some t ime l f  tc
rvere boi led.

37 I  .  Jo ioq .

I  t in  th ick lebon
Woter
Sol t  ond pepper

Boi l  the k<rnroh t , :
t he  onc j  odd  the  po r t r ro r

372.  Komoh Sqlod.

lhe best  t<ornch i r
<r iso good ond ore eosie
hour,  rub wi fh o roug!
rernoved

1 k c leoned kor toh
I  c !ove o l  c lcr l rc  crL

[],or I t l-,e t<cln-roh fo
the remo:ning i r rgredie

173.  Lebon ond Cucu
I  c love of  gor l ic
I  t i n  l ebon

Found  the  c : c r l i c  r
o l l  t oge the r .  Ch i l l  t ho r ,

374. Potsto Sotod.
4  t r ns  bo i l ed  s l r ced
, } - t i r - r  v rnego r
I  t in  so lc iC o i l

B o r l  c n d  s i i c e  i n e
vinegor,  o i l  cr rc i  seusor i
,onnqise ond decorcte i,r
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Soqk the chick pecs overnight  in  woter .  Br ing to the boi l  wi th the
bicorbonote of  sodo ond cook t i i isof t .  Pound in o bosin t i l l  smooth odding o
smol l  p iece of  gor l ic  whi le  pounding,  i f  the f lovour  is  l iked.  Add the sesoine
o_nd. lemon luice slowly. Mix thoroughly with the sol1, pour onto o plote ond
i f  ! iked o l i t t le  sweet  solod o i l  mcybe-spreod on the 'sur foce.  Decorote wi th
chopped porsley ond crushed summoc.

l f  only  fo int  f  lovour  of  gor l ic  is  v
w i th  t he  go r l i c  i ns teod  o f  pound ing  i t

Another :-nethod is to pound the
..rdd solt ond crush with o wooden oes
. ' t  the some t ime,  l f  tco th ick odd o l i t i
nere boi led.

I t in crushed sesome Sol t
Porsley ond summoc

2 c loves gor l ic
B medium cucumbers
I  tsp.  dr ied mint

Boi l  the komoh tcr-  ' '10 rnrnutes.  Droin,  s l ice or id dress wi th o mixt t r re of
the oncj  odd the poi rnc ied qar  ! ic ,  chcppecl  cucumL- 'er  cnd mint  Servevery cold.
372.  Komoh Solod"

-f 
he best i<orrrch idesert.truffle) i:re dori< browrr, but the !ig*rt brown ore

cr lso qood ond ore easier  to  c leon,  To c iecrn sook in  cc ld woter  i "or  of  leost  on
hour,  rub wi th o lor- lgh : . , tone,  or  Deel ,  crnd be sure every t roce of  sond is.emoved.

I  l<  c lenned korr roh
I  c love of  ecr l rc  crushe<J

l j o r l  t l - ,e  l<o i )1oh f t l r  - iC  nr i r ru t -es  Dr ' r - : i ; ' l  s l i ce  o r r t i  11 ,e :ss , , r ' r f l r  o  rn ix t t . r re  o f
rhe  remoin ing  i r rg red ien fs .

]73"  Lebon ond Cucumber Sqlod.
I  c love of  gor i ic
I  t in  lebon

Pound the qcr l ic  wi th the iebrcn
cl l  together  Chi l l  thoroughly

374. Potqto Solsd.
4  t r ns  bo i l ed  s l r ced  po tc toes
i -  r tn  v tneqor
I  t i n  so loC  o i l

3 7 t .  J o j o q .

I  t in thick lebon
Woter
Solt  ond pepper

Solt  ond pepper
3 tbsp lemon iuice
So iod  o i l

4 cucumbers
Sol t  ond pepper

Chop ond seoson the cucumbers. Mix

? tsp -sugor
Sol t  cnd pepper
I ' 'nedi,-rm onion

Boi l  ond -s i ice f r r r :  potqtges dr)L;  \ , r r - r ; ie  s t r l i  worrn turn in  o mixture of  the
vinegcr ,  o i i  or rd ses:urr r r r /gs.  AtJc l r re 

"ety 
t ine ly  s l iced orr ion.  Coot  wi th--oo]

onnoise ond decorcte wi th hord boi led egg.
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I t in of celery boiled ti l l  tender in stock ond finely chopped or I t in cold'
diced meot moy be used ond either mixed with the solod or orronged in the
centre of the dish ond surrouncied with solod ond lettuce, if wonted. The
moyonnoise is  improved wi th the oddi t ion of  chopped chives,  d i l l  ond b lock
oi ives

375.  Purs lone Solod.

Purs lone Myonnoise

Wosh the purshone very thoroughly ond mix wi th moyonnoise '  Other
vegetobles moy be odded if wonted.

For those who eot fresh green vegetobles, purlone is ovoiloble oll

summer,  growing os o weed in most  gordens.  l t  mokes o del ic ious solod.

176. Spinoch qnd Lebon Sqlod.

Mix o i l  the ingredients in  ony proport ions wonted,  omi t t ing the onion
i i  i t  is  not  l iked.  Chi l l  qnd serve os solod;  or  serve wi th boi led r ice.

377.  Spr ing Sotod.

Bo i l ed  sp inoch
Grcr  ied onion

4 t ins green peos
2 t ins mushrooms
Fry ing but ter

Lebon
Sol t  cnd pepper

)  t in  f ine ly  chopped celery
,1 t in  moyonnoise
Scl t  ond pepper

t 'o : l  the green peos t i l l  ten<jer  Cleon cncl  s l ice ths rnu-shrooms ond f ry  in
br;tte;- Seosorr ths peos mushroor*n!' onrJ ceiery ond mix with rnoyonnoise.

3?8 .  Tobbu lo .

I  t r n  bu rghu r l  ( f i ne  c rushec l  i  t i , i p , ,  o i i ve  c i l
bo i led wheot)  . i  rbs; :  so l t

I  t in  mint  leqves I  t i r - r  lemon , iu ice
l ' ]  t ins pors ley lec ives I  snro l l  tomoto

I  green onion

Sook  the  bu rghu l  t i l i  so { t .  I n  co
woter  I  hour .  Wosh the pors ley ond r
{ ine.  f 'u t  the c ' : i r :cn in to snrc l l  Dieces crn
cnd cd.r  Poi ; r  cvcr  t i ie  c i l ,  sc i t  c i rC iern
tomoio n-,,.1y be cclc-' i :d it slrt,r rld l:e e.o*r
which ore used os scoops

sAtJcEs
In  or iento l  d ishes o scuce is  usr- ro l ly  s imply the th ickened f lu id resul t ing

f  rom stewing together  meot  ond vegetcbles,  to  whic l r  some tomoto poste hos
probcbly been odded Tlrere ore however- o nurnber of nut souces such os those
used for  chorkos tqwuq oud fos in jon which sre eosy to moke,  ext remely
oppet is ing ond qui te o novel ty  to the occidento l .  in  the west  souces ore,

379.
') 

_lL 2

I
I

l 0
r
2

380.

1
I
2

numerous ond vori
f  lovour  of  the moin
o{ ten cooked o lon
souces Sweet souc

B6chqmel  Sr

t : ns  m i l k  o r  n
smo l l  on ion
bouquet  gorn i
mor jorom)
pePpercorns
boy leof

Pu t  on  the  m i l
rngs except the coy
cnd cook the f lour
cver  the f i re  unt i l  i
s ieve.  Return to the

Custqrd Sou

egg or  2 yolks
t i n  m i l k
tbsp. sugor

Beot  the egg,  I
bo i l i ng  ond  pou r  i t
t he  doub le  bo i l e r  o r
n,hen fh ick enough
boi ler  shcuid not  be
curdl ing c{  the cust

38t .
3
'I

2
z-4

382.

Horseqdish S

tbsp.  f ine ly  grr
t in  th ick creon
tbsp. white lr

Mix the dry ing

Mcyonnoise.

I  "pt t i  
or .2 yolks

j  tsp.  sc l t
Dosh of  popr iko
Dssh of pepper
osh nf  cayenne

tseot  together
vrr i€Eor and beot  o(
r:nd beot t lrorough
the.  remoinCer moy
ond  v rnego r  l t  i s  i n
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numerous ond voried. probobly becouse it is customory to keep seporotd thgflovour of the moin dish ond iis occomponiments, ond meot onj +is[ otinougtr
often cooked olone ore g-iven odditionol flovbur in their occomponyiig
souces Sweet souces ore often served with puddings.

379. E6chomel Souse (French White Souce).
) -1 .
a 2

I
I

l 0
+

t lns mi lk or white stock I  blode of moce
smoll  onion 4 tbsp. butter
bouquet Eorni  (porsley, thyme- 6 tbsp. f lour
morjorom) Solt
peppercorns Dosh of coyenne pepper
bcy leof * tsp. nutmeg
Put on the mi lk  or  s tock to boi  lwi th the onion ond the herbs ond seoson' -

Ings except the_ coyenne pepper ond nutmeg. Melt the butter in onother pofi
cnd cook the f lour  in  i t  wi thout  browning.  St i r  in  the hot  mi lk  ond whisk
cver  the f i re  unt i l  i t  bo i ls .  S immer for  20 minutes.  Stro in ond poss through o
sieve.  Return to the stew pon,  seoson wi th nutmeg,  coyenne ond o l i t t le  ic i t .

380. Custord Souce.

ol l

t n
;e.

,  . . .  Beot  the egg,  sugor ond sol t .  Heot  the mi lk  in  o doubre boi rer  t i i l  neorry
boi l ing ond.pour i t  s lowly.ovg. l  t i te  egg rn ix ture st i r r ing constont ly .  Return t i
the doLrbfe boi ler  ond cook t i l l  the mixture cocr ts  the Ipoor . . ' .  Rembve ot  opce
n'hen t l r ick enough Cool  ond crdr j  the f lovourrng.  The woter  in  the double
boi !er  shcui r l  not  be o l lowecl  to  hoi l  os toc h igh-  o temperoture resul ts  in
"L/1f l1rng o{  the custord

I  egg or 2 yolks
i  t i n  m i l k
2 tbsp. sugor

381, Ftorseodish Souce.

3 tbsp. finely groted horserodish
j-  t in thick creom or mi lk

2-4 tbsp. white wine vinegor

] "g.-; 
or 2 yolks

i  t sp .  ss l t
Dosh of  popr iko
Dosh of pepper
osh r^rf ccyenne

-l tsp. solt
* tsp. vonillo or lemon essence

I t .p.  ccstor sugor
i tsp. powdered mustord
Solt  ond pepper

I  tbsp sugor
I tsp mustord
2 tbsp.  v inegor
I  t i n  o l r ve  o i l
I  t bsp .  l emon  j u i ce

'm
tty
u l
ed
)Sn

'r9
JJ

se
ly
re

Mix the dry ingredients, moisten with vinegor ond then st i r  in the creom.
382" Moyonnoise.

ts ond the egg. Add o teospoonful of
ot  more thon o tobiesooonfu l  ot  o t ime
ion.  When hol f  the o i l  hos been used
quont i t ies.  F inol ly  add the lemon ju ice
I be odded slowly btherwise it sepoioted
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out ond o smooth emulsion is not formed. ln the event of this l 'roppeninE toke
o c leon bowl  ond meqsure out  o f resh set  of  ingredients but  before beginning
to odd the o l ive o i l  odd the unsuccessfu l  moyonnoise mixture l i t t le  by l i t t le
os d i rected,  then cont inue wi th the o l ive o i  L An o l ive o i l  o f  s t rong f lovour
should never  be used for  th is  souce.

383. Moyonnoise (Economicol.
I  t i n  m i l k
2 eggs
I tbsp. butter
I  tsp. mustorci

Molce o th ick custord wrth the rnr lk  oncl  eggs,  cooking in  o d i ; r " rb le boi ler .
Aod the but ter ,  remove f rom the t i re  ond hrecr t  t i l l  cool .  Add the seosonings to
toste.  This moy be mode wi th custord powder us ing 3 tot r lespoonf  u ls
of polt 'der to one tin of milk.

384. Mint Squce.
| .  t in mint leoves
2 tbsp brown sugor

Wosfr  the rn int  leoves orrd chop:  thern very f ine ly .  Add the suEor ond
bor l ing woter .  When corr l  oCd fhe v inegor

?85. Mustord Squce.
2 tbsp. butter
4 tbsp f lour
I  t in rvster
2 tbsp lemon juice

Melt  the but ter  in  c  souce pon,  s t i r  ln  the t lour  ond cook tor  o few
minutes,  Add the woter  and st i r  t i l l  r t  Lro i ls .  Stro in the lemon iu ice r :n i1 i r :  the
f i l uS tc r r r i  wh i ch ; r l i , r s t  i r e ' , ' e r v  t l ' l iCk , , r t l r e rw :Se  rnOre  thOn  2  t ecs l : r ; i : n t r i l s  O re
requirec l  iTo nr t r l , le  Frerrch nrusto,cJ rn ix  i - r r . ry"r lernd mustord 1o c pnstc wi th
i o r l oqn r t  ' i nego t ,  . r t i r i  : :  l r t t l e  , : r r - l sh * t l  . ; i t r i l r  , : r t d  o l l ow  to  s to r r t l  7 . i  hoL l r ' 5 ; .
M , i x  t l - , e  l q ' : no i . r  l L i i - e  i : : nd :n r r s tu r r J  1 r r1  i  | - : n r , r  i q l r ;  i f i 1 '  $ouce  o r ,<J  g t i "  r i i l  : l t  no i l s .
Add ti-re creom.

336.  Nut  Oi l .
To prepore nut  or l  for  Ci rcossion chrcken €rronge ground rvolnuts on o

th in p iece of  musl in  on o s ieve.  Ploce th is  r :ver  boi l ing woter  ond steorn for
f ive nr inutes then squeeze out  the o i l  through the p iece of  mtrs l in  The nuts
ore then used for  the preporot ion of  the chicken souce.

787. Solod Dressing (Cooked).
I egg
I tbsp butter
2 tbsp vinegcrr
2 tbsp nr i lk r l r  cre( lm

Beot  rhe  eg51 or ic j  cdd  the  rJ ther ' ; r ig r tsc : ld r ) ts  P l . r t  the  bc : r r r  i f i  c  p ; t r r  { . ) f
ho t  vvc tc r  on  t l re  s tove  ond bec t  r - in t i l  i he  n i : r t r , l ro  rs  i i ke  th r , -k  i r { . i f i r r l , ,  R f - : r r l ' r r t ve
f rom the  ho i  woter  os  soon os  i t  i s  th ick

Sol t  ond pepper
V inego r
I  t s n  s '  t n n t

J  t rn  bo i l i ng  wo te r
$  t i n  v i nego r

2 tsp French r -nustqrd
Z tsp Engl ish mustord
i  i , n  c reom

2 tbsp. sugor
i tsp" mustord
Solt  orrd pepper

388" Solod Dressing ( l

.  8 tbsp. solod oi l'  Solt  ond pepper

Mix  the  o i l  ond  se

"389. Ssuce Mousselin

I  egg
I yolk
-& tsp. solt

Put  o i l  the  ingred i r
vigorousiy) for obout f i
meot course ond served

390. Scuce Piquonte.
2 tbs. butter
I  sholoi t  or green o
I  smol l  on ion
I tbsp. chopped pors

,  2  tbsp .  f lour
Meit  the butter qn

Ccok fo r  o  l , t t :e  ond m; ;
lemon juice, f ineiy cho
or beef.

391 .
I
I

l-
4
I

Sevoury Apple S<
tsp. mustord
tsp. c ioves
tsp. cinnornon
tsp. sol t

l '4 ix  the dry ingredi ,
tn ick cons,stency.  l f  l ike

392. Sovowry Whlte $r
Mcny souces rnoy I

whi te souce.  For  rec ipe :
Ego Souce:  I  hord
Cheese Souce:  l -  t i r
Onion Sauce:  Fry I
Pors ley Souce:  I  tb

i rnmediote ly .

Prown Souce:  *  t i r
ju ice.  Heot  thoroughly

393. Brown Souce.
,  Use the some quor

should f  i rs t  be put  on o
ing to whot is wonted.
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388" Salod Dressing (French).

.  8 tbsp. soiod oi l  4 tbsp. vinegor'So l t  ond pepper

Mix the oi l  snd seosonings ond slowly work in the vinegor.

389. Ssuce Mousseline (Sweet).

I  egg
I yolk
* tsp. solt

2 tbsp. liqueur, oronge or lemon
juice, rum or sherry

2 tbsp. sugor

Put oi l  the ingredients into o pon ond whisk over hot woter (not boi l ing
vigorousiy) for obout f ive minutes. This souce should be mode durlng the
meot course ond served ot once. l t  is good with puddings or boked frui t .

390. Squce Plquonte.
2 tbs. butter

sholo i t  or  green onion
smo l l  on ion
tbsp. chopped porsley

,  2 tbsp. f lour
Meit  the but ter  ond odd the f ine ly  chopped sholot t ,  onion ond pors ley.

Ccok for  o l , t t le  ond mix in  the f lour .  V/hen browned odd the stock,  v inegor,
lemon ju ice,  f ine ly  chopped cucumber ond seosonings.  Serve wi th tongue
or beef .

Scvoury Apple Sor.rce.
tsp. mustord
tsp. c lcves
tsp. c innornon
tsp .  so i t

39r .
I
I

I
4
1

I tin stock
3 tbsp. v;negor
Lemon juice
I  smoi l  cucumber
Solt  ond pepper

2 tbsp. sugor
2 tbsp. vinegor
2 tsp. lernon juice
2 tins stewed and sieved opples

lo{ ix the dry ingredients, put everything into o pon and cook t i l l  of  o good
tnick consistency. l f  l iked o l i t t le groted onion or onion iuice moy be odded.

392. Sovor*ry trfhite $euces.
A4cny souces rnoy be mode by odding suitoble substonces to o medium

white souce. For recipe 399 the fol lowing quont i t ies should be used.
Egg Souce: I  hord boi led egg, shel led ond chopped roughly.
Cheese Souce: ?L t in groted cheese. Cook unt i l  the cheese is melted.
Onion Scuce: Fry {  t in groted onion with the fot  before odding the f lour.
Porsley Souce: I  tbsp. f ineiy chopped porsley. Br ing to the boi l  ond serve

immediotely.

Prown Souce: ] tin roughly chopped tinned prowns, ond { tsp. lemon
juice. Heot thoroughly before serving.

393. Brown Souce.
Use the some quontity of fot os for white souce, but more flour. This

should first be put on o troy in o hot oven ond browned, light or dork, occord-
ing to whot is wonted. The whole oppeoronce of the souce deoends on the
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browninq of the flour. Brown souce is usuolly mode with well seosoned stock
insteod 6f milk, ond the flovour moy be oltered by simmering chopped vege-
tobles in the stock, ond stroining th6 pieces out before serving. The flour moy
be browned by frying with the fot insteod of doing it in the oven.

394. Spoghett i  Souce ( l tol ion).

Crush the gor l ic  wi th the sol t  ond coyenne.  Mince the onion,  corrot ,
ce lery ond meot  very f ine ly .  Mix o l l  together  ond cook gent ly  in  the but ter
ond olive oi I for quorter of on hour. Add the sieved tomotoes, bring to the
Lroi l ;  odd the creom ond s immer,  t ight lycovered,  for  2 hor . r rs .  Pour over  boi led
spoghet t i  ond spr ink le wi th pormeson cheese.

This squce moy o lso be mode by chopping the meot  in to smol l  cubes ond
seor ing them in o hot  pon wi thout  but ter .  The souce is  then mode in th is  pon
the seor ing of  the meot  import ing o bet ter  f lovour .  The tomotoes ore eosi ly
s ieved i f  s tewed for  ten minutes wi thout  woter  ond then possed through the
sreve.  l f  the rneot  is  seored i t  should be removed f rom the souce before
se rv lng ,

395.  Tor for  Souce (Cold) .

] - l  c love gor l ic
I  tsp.  so l t
Dosh of coyenne pepper
I  onion
J corrot
I  s t ick celery

]  t in row meot
I tbsp. fresh cold butter
I  tbsp. ol ive oi l
l2-16 tomotoes
2 tbsp. creom or mi lk
Pormeson cheese

tbsp. mrnced porsley
tbsp. chopped copers
tbsp. chopped green olives
tsp. v inegor

I  t tn  moyonnorSe
I  tbsp minced onion or  sholot

or  o l ives
I tbsp pickled 6u6Lrrn[sr-6hep-

oed

Meosure the sol id  ingredients of ter  chopping or  mincing.  Mix wi th the
nroyonnoise ond v inegor ond serve cold wi th hot  or  co ld f ish.

396.  Ter for  Souce (Hot) .

Use t re some ingredients os for  co ld tor tor  souce but  use only I  /3  t in  of
moyonnoise ond in oddi t ion ]  t in  of  medium whi te souce.  Combine o l l  the
rnqredients and heot  but  on no occount  o l low to boi l .

397.  Tomoto Souce For  Gr i l led Fish.
I  o  lorge onion I  tsp.  sugor
{- t in butter I lorge red tomoto
I tbsp. f lour | | t ins cold woter
tr tsp. solt

Chop the onion f inely ond fry in the butter unt i l  brown. Add the f lour,
sol t  ond sugor ond mix. Sl ice the tomoto ond odd with the woter.  Boi l  for l5
nr inutes. St i r  wel l  ond pour over the gr i l led f ish or serve the f ish ond souce
seporotely

398. Turkish Sqlo

I t in chopped w,
I  c love gor l ic  (c
4 tbsp.  s i f ted,  dr i
So l t

Pqss the nuts r
gor l ic  is  wonted pou
the lemon ju ice,  enr
th ick creom, ond se

Serve this souc
f  lovour  should be sh
wi th cooked dr ied b
399. White Squce

:  tbsp.  but ter  or
2 tbsp.  f lour
{  tsp.  so l t

Mel t  the fot ,  pr
f lour  ond seosoning
.r f ter  eoch oddi t ion
rh ick.  Cook unt i l  thr

This souce moy
serve br ing to the b
constont ly  whi le  odd

;100. White Souce
Moke qs o med
Tl ' r :s  souce is  o l :

rvhen moking croque
401.  Whi te Souce i

Moke l ike o nre
f  l ou r .

The eot ing of  p
Amer ico,  but  in  i roq,
o l ternot ive.  l t  fo l lo '
puddings ore few or
which ore of fered,  <
ins ip id .  Th i s  i s  becc
m i l k  pudd ing ,  so l t  i r
been  i nc luded  i n  sc
order  thot  occ ident
d isoppointed wi th t

One of  the mc
be found in l roq is
produces the creotr
in former times the



147

ck 398. Turkish Solod Souce (Tarotur Souce).
t9 l tin chopped wolnuts popriko
oy -] c,love ggrtic .(optionol) Lefi'on juice

4 tbsp. sifted, dried, breod crumbs l-2 tiirs chicken or meot broth or
So l t  m i lk

Poss the nuts severol times through the mincer or pound in o mortor. lf
g,orlic is wonted pound it with the nuts-. Add breodc.u-bs ond mix well. Add
rhe lemon juice,.enough broth or milk to moke the souce the consistency of
thick creom, ond seosbnings.

Serve this souce with cold vegetobles. Hozelnuts which hove o stronger
flovour should be shelled, roosted ond then pounded ond ore delicious rewed
with cooked dr ied beons.
399. White Souce (Medium).

J tbsp. butter or morgorine
2 tbsp. f lour
{ tsp. sol t

. .  Melt  the fot ,  preferobly in o double boi ler.  Remove from the t i re,  odd the
f lour ond seosonings ond blend wel l .  Add the mi lk l i t t le by l i t t le,  mixing
:f ter eoch oddit ion-unt i l  smooth. Return to the f i re ond st i i  const6nt ly t i i i
rhick. cook unt i l  there is no toste of row f lour-obout ten minutes.

This souce moy be enriched by the oddit ion of on egg. When reody to
serve br ing to, the boi l  ond pour sfowly over o wel l  bei t"en egs, u". i i .g
constont ly whi le odding the souce. Serve ot once.
+00. White Ssuce (Thick).

Moke os o medium white souce but- use 4 tbsp. fot  ond 4 tbsp. f lour.
T! ' r ;s souce is olso col led o "ponodo" ond is used to bind the l"gredienis

rvhen mqkinE croquettes, or os o foundot iorr  for souff l6s.
401.  Whi te  Souce (Th in ) .

Moke l ike o medium white souce bui use only I  tbsp. fot  ond I  tbsp.
f  lour .

Fuddings
.  The eot ing of  puddings is  o custom much fovoured in Br i to in ond

Amer ico,  but  in  l roq,  os in  mony other  countr ies.  f ru i t  is  of ten of fered os on
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I  rsp.  whi te pepper
I  t i n  m i l k

he

)f
te

,  -  Onq of  the most  vo loble sweetening ogents tobe found in troq is dote ,yrqp o;-;;;;Bbit1 i.;;
Produces th.e greoter port of the worldls dote, ondlIn rormer times the syrup wos mode by b"ii_g-i;;
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