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398. Turkish Solod Souce (Torotur Souce).

J lil .-h:oped wolnuts popriko
2 ctove gorl ic (opt ionol) .  Lemon juice
4 tbsp. sifted.diied, breod crumbs r-z til.,i .i icken or meot broth orSo l t  m i lk

.rgh.the mincer or pound in o mortor.  l {
ts. Add breodcrumbs ond mix well. Add
< to moke the souce the consistency of

:bles. Hozelnuts which hove o stronoer
then pounded ond ore deliciJu;;e.ri;

i  , rp.  white pepper
,  I  t i n  m i l k

4 tsP.  Sol t

,,^. .._ {.: l,a 
the fot, pref erobly. in o double. bojler. Remove f rom the f ire, odd therour ond seosonings ond brend wei l .  Add trre mirt  r i t i i ""ov l i t i r" ,  - l i "g: frer eoch oddit ion-unt i i  smooth. R; ir ;n to the i i r"  onJ-r i i r  constontry t i r !rhick. cook unt i l  there is no toste oi* f rour-obout ten minutes.

This souce moy be enriched by the ocidi t ion of .on. egg. When reody toserve br ing to the boi l  ond pour siowiy over o wel l  b; ; t - ;"  egg, beot ingconstont ly whi le odding the'souce. S". iu ot once.

,ut, use.4 tbsp. fot ond 4 tbsp. f lour.
o,, ond is used to bind the lni.edienis
Jot ion {or.  souff l6s.

bui use only 1 tbsp. fot ond I tbsp.
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Puddings

.  One of  the most  vo lable sweetening ogents to
l j^ j-:d. i ,n troq is dote syru.p t i- ; ; j i fuir, , .  troo
f"rg-": th.e greoter port of tti" iuortalr-;.i". ;;;]In rormer times the syrup wos .noae bv t"ii;;;i;:
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cjotes until they formed o pulpy moss which wos. poured into o bosker
stroiner. Anoth6r bosket wos inv'erted over this ond they were ploced between
iwo boords by meons of which the juice wos expressed. lt wos.then pcured.onto
iro,vs, ollow"i to ""oporote in t[r'"u,;'d.'lli tT:5'i'.TB *T:lo'"T''liSo1li

mochinery is used in i ts preporot lon. The syrup
which looks l ike thick, brown treocle keeps
wel l  ond is used in sovoury os wel l  os sweet
dishes.

A number of recipes require gelot ine ond
for sot isfoctory results one should know the
the strength of the brond used in order i f
necessory to vory the omounts stoted in the
f ol lowing recipes which were lorgely tested
with "Ardi"  gelot ine. ln summer the omount
of gelot ine should be increosed somewhot.

V/ i ren l iect i r rg gelc t ine,  custq i 'ds or  other  substonces reodi iy  destroyed ot  h 'gh
ternperotu i res,  c idoubie boi ler  shouid be used.  In i tss implest  form th is  is  mode
cf  iwo oons one of  which is  somewhot  smo! ler  thon the other  ond is  p ioced

| ' ; ; ;  t :* . -4#-4, '  , ,  i : i - r .1 'ding.ond os the l ights of t [ :e room ore
' . : . : i '  .  ' i i  r  , ,-- .- ,-J----. ,<i '  s" i  r tched off the brondv is l iohtpd nnd thc:l i" . r' l .l i!.--:;*51i' s',i,tcheC off the brondy is l:ghted ond the

\]': '*-=,*ffiffi pudcing is corrieC in decoroted with holly ond
RTs.ad-.; f f i#-- v 

enireloped in bluish { lomes. Mince pies ore
'c isc  t rocr i rcno l  Chr is t rnqs  1 's re  ond i t  i s  cus tomory  be tn 'een C l r r i s tmos ond
New Yeor to eoi  ot  leost  twelve of  them, one for  good luck in  every month of
the yeor to ccnre.
+02. Arner:crn EgE Nogg Fie.

A 7 ins. bckeC snort  crust pos' i ry 3 tbsp. hot woter
si r  e l l

2  eggs
6 tbsp.  sugor
J*- tsp. sclt

I ,  i bsp .  rL rn  c r  f  t bsp .  rum f l o -
voLj rin g

]  rsp.  nutrneq
Whipped creom

I  t sp .  ge lo t i ne
Beot  the egg yolks wi th hol f  o f  the sugor ond the sol t .  Add the hot  rvoter

groduci ly  and-cook in  a double boi ler  unt i  I  o f  custord consistency,  s t i r r ing
constont ly .  Sof ten the gelot ine in  2 tbsp.  co ld woter ,  odd to the hot  custord
ond st i r  unt i l  the gelot ine hos d issolved.  Cool .  Add the rum ond nutmeg.

Beot  the egg whi
When the custorr
boked  p ie  she l l  (R
gornish wi th o th

403.  Apple ond

Puff pcstry
2t k. opples
But ter

l - ine cr  deep p
cover ing.  Peel  cnr
o  l i t t i e ,  t i r en  pu t  c
Repeo t  t i l i  t he  d i
shoulo be cdceC.
wi th crecm or  cur

404. Apple Chor

Th in i y  s l i ced  b r
l -  t in  but ter
f r  k .  sour  cppie

i - '1a," 'e  suf t ic ;e
i t .  D rp  t he  s l i ces  i
cop les  ond  cu t  i n t
sugcr  cnd f ry  gent
cove r  w i t f r  o  s l i ce
hour.  l f  rhe opples

Serve wi th cu
405. Apple Frifte

-l- t in sifted flou
-$ tsp.  so i t
I tbsp. solod oi

Sieve the f lou
ond then the wotr
thoroughly,  qnd le(
core wi th o corer
whi te,  mix in to thr
hot  c lcr r i f  ied fot .  \
sugor ond serve ot

S l i cec  c renges ,  I

Ecbo.
t ins f lour-wor
tbsp yeast
t i n  m i l k -wo r r
eggs
tsp.  so l t

496.
2
)
I
2

3
1
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B.eot the egg whites until stiff ond dry, fold in the remoinder of the suqor.
vvhen the custord mixt-ure begins to fhicken ford in the egg *ni t" . t i r l i le
boked,pie.shel l  (Recipe 146)-ond chi l l  in the refr igerotor.  Wh'e"n reoaytoiervJ
gornish with o thin loyer of whipped creom sprlr ik led with nutmeg. '
403. Apple ond Golden Syrup Pie.

4(16
1
L
f
L

I
2

3
1
2

er

'd

I .

tstry (Recipe l4l  )  reserving enough for
rd cut in thin sl ices. Butter the postry
,er with syrup ond sprinkle with crumbs.
>ples ore not tort ,  o l i t t le lemon juice
rnd boke t i l l  n icely browned. Serve hot

404. Apple Chorlotte.

Thiniy sl iced breod l{-  t ins seedless roisins12 tin butter 'l 
tin sugor, preferobly brown

fi  k.  sour gppies Lernon i ; ic6 
'

Fiar, 'e suff ic ient thinly slrced breod to I ine the f  i reproof dish ond to cover
i t .  D :p  the .  s l i ces  in to  me i ted  bu t te r  ond l ine  the  mcu ld .  pore  ond core  the
app les  ond cu t  in to  quor ie rs  cnc  f ry  in  me i ied  bu t ie r .  Add the  ro is ;ns  ond
sugor  ond f ry  gent ,y  u : r t i i  sc { t .  P ioce  in  the  n- r :uJc j  (o r  in  ind iv iduo l  mou lds j
cover wi i l r  o sl ice of breod ond boke in a med,urr l  oven for obout holf  on
hour.  l f  t i re opples ore nct sour o l i t t ie remon juice should be odded"

Serve with custord or opr icot jom souce.
4O5. A,pple Fritters.

-l tin sifted flcur -l rin woter (opproximotely)
$ tsp. soi t  I  white of eoo 

'  -

I  tbsp. solad oi l  Frying fot

sieve rhe ftour ond sott. Moke . *",i,,lTfr: JJfrl.tt""d odd the sotod oilond then the woter ,  s t i r r ing unt i  I  c
thoroughly, ond leove to ston? for I ta
core wi th o corer  or  norrow shorp kn
whi te,  mix in to the bot ter ,  d ip each s l
hot  c lor i f ied fot .  When n icely  browne,
sugor cna'  serve of  once.

s l rcec crcnges,  hononos,  p inecpple or  other  f ru i t  mov be used.

I  t in butter
2L t ;n suoor
2 tbsp. fuis ins
? jin sugor for the syrup
j--i tin rum

Puff pcstry
{ k.  opples
Butter

.  Babo.
t ins f lour-wormed
tbsp. yeost
t i n  m i l k -wo rmed
eggs
tsp.  so l t

Golden syrup
Toosted breod crumbs
Lemcn juice
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Sieve the flour. Moke o well in the centre ond put in the yeost mixed
with the mi lk.  Mix ond cover for f ive minutes. Add the beoten eggs, wirk with
the honds for two or three minutes. I
Allow to stond for 30 minutes. Add tl '
for 5 minutes. Greose o r ing mould or
r ise in o worm ploce. When olmost to I
minutes. Remove ond put on o wire tr
-sugor ond , '  t in of woter.  Boi l  two or
over the hor bobo ofter i t  hos been pioced on o serving dish.

4A7. Bovorion Creom.

lorge eggs or  3 smol l
tsp.  gronuloted gelot ine
tbsp.  c i ld  woter
tsp.  so l t

Mix lemon ju ice,  r ind,  wine,  sugor,  so l t  ond yolks of  eggs.  St i r  v igorously
over  the f i re  unt i l  the mixture th ickens.  Add the gelot ine sooked in woter ,
then pour the whole mixture over  s t i f f ly  boeten egg whi tes.  Set  in  o pon of
ice woter  ond beot  unt i l  th ick enough to hold i ts  shope.  Turn in to o mould
l i ned  w i th  l ongue  de  cho t  (Rec ipe  132 ) ,  o r  s l i ces  o f  Sw iss  ro l l  (Rec ipe  149 )
ond chi l l .  Oronge ju ice moy be used in p loce of  wine ond the creom served
in oronge boskets.

408. Beer Poncokes.

l i  tbsp .  lemon ju ice
I tsp. lemon r ind
l-  t in white wine
I t in sugor

t ins  f iour
eg9s
tbsp.  o l i ve  o i l

So l t
Beer,  mi lk or woter
Oi l  for f ry ing

6 tbsp. butter
6 tbsp. treocle or dote syrup

2 cordomoms crushed, cognoc/
nutmeg or  vqni l lo

l- tsp. solt

2
I
I
+

Z
2
L

Mix  the  f l ou r  w i t h  t he  eggs ,  odd  the  o i l ,  so l t  ond  su f f i c i en t  bee r ,  m i l k
( r  vr 'o i -er  to  rns l (e o smooth bot ter  which fo l ls  ond ro l ls  l ike o r ibbon.  Greose
a l ry tag pon wi th o very l i t t le  o i l ,  put  2 spoons of  bot ter  in  the pon ond
quick ly  t i l t  the pon to spreod i t  o l l  over .  Turn when l ight ly  browned,  fo ld ond
powcier  wi th sugor.  Con be served o lone or  f i l led wi th jom. These moy o lso
be served with solt round o roost.

409. Bornboy Toost.
4 slices Europeon breod
B tbsp. mi lk

Sook the breod in mi lk  for  obout  on hour but  i t  must  not  be too wet .
i leot  the but ter  ond t reocle in  o f ry ing pon Brown the s l ices of  breod on
both side, pour over the remoining souce from the pon ond serve very hot.

410.  Cqrqmel  Custcrd.

6 tbsp. sugor
2  t ins  mi lk
4-5 eggs

Melt  2 toblespoonfu ls  of  the sugor in_o pon ond wi th th is  mel ted sugor
coot the bottom or the bottom ond sides of o mould. Beot the eggs, heot fhe

milk,  odd the sugor c
eggs. St i r  wel l  ond pc
the dish contoining 1
rn o troy of woter in

4l  l .  Cost le Puddin

Sponge cokes
Jom

Moke smal l  soor
l i t t le  jom ond coot  th
oncl crown with whipl
individuol cokes.

+12. Chestnut Mqc

I k.  chestnuts
So l t

I  I  t ins sugor

With o shorp kn
them into cold woter
skins to come off .

Put the skinneo
been odded ond cook
sugor ond woter ond
co!d 1rY61"t. Mix the sr
pcste. Hove reody the
r icer into o t idy posit
spoiled if moved. Serv,

This pudding is r
l i t t ie l iqueur moy be c

413. Chocolqte Mer

4 eggs whites
I t in gronuloted s
$ tsp. solt

Ploce o bowl con
the stove. Beot t i l l  th
o boking t in.  Form tht
in c slow oven for of '

When cold orror
or cocoo fudqe betwe,
olmonds cut'in strips.

When meringue
"Bedh ol Loq Loq" o,
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rnilk, odd the sugor ond solt, ond then odd o little of the milk to the beoten
eggs. Stir well ond pour bock into the milk. Add the flovouring ond pour into
the dish contoining the coromel.  Cook in o double boi ler over o low f i re or
rn o troy of woter in the oven. When set cool ond turn out.

4l  l .  Cost le Pudding.

Moke smcl l  sponge cokes (Recipe 149) in  o luminium tumblers.  Mel t  o
l i t t le  jom ond coot  the s ides ond smol l  ends of  the cokes.  Rol l  in  the cocoonut
oncl crown with whipped creom. Without the creom these moy be served os
indiv iduol  cokes.

Sponge cokes
Jom

+12. Chestnut Mqcoroni.

I k. chestnuts
Solt

I  !  t ins sugor

Desiccoted cocoonut
Whipped creom

I t in woter
Von i l lo

I t in chocolote souce or cocoo
fudge

I  t in  whipped creom
Almonds

.  Wi th o shorp kni fe moke o s l i t  in  the outer  sk in of  every chestnut ,  put
them into cold woter ,  br ing to the boi l  ond cook just  long enough for 'bbth
skins to come off.

Put  the sk inned chestnuts in to boi l ing woter  to which o l i t t le  so l t  hos
been odded ond cook unt i l  tender ond no woter  remoins.  Moke o syrup of  the
sugor ond woter  ond cook unt i l  o  sof t  bol l  forms when o l i t t le  is  tested in
cold r ' rys1.r .  Mix the syrup ond chestnuts ond voni l lo  to toste,  ond mosh to o
pcste. Hove reody the serving dish, force the chestnut poste through o pototo
r icer  in to o t idy posi t ion on the d ish ond do not  touch i t  thereof ter  os i t  is
spoi led i f  moved.  Serve wi th creom which must  be honded in o seporote d ish.

This pudding.  is  very good i f  mounded on top of  o th in sponge cqke.  A
l i t t le  l iqueur moy be odded to the syrup.

413.  Chocolqte Mer ingue Pudding.

4 eggs whites
I tin gronuloted sugor
* tsp. sal t

Ploce o bowl contoining egg whites, sugor ond sort  over boi l ing woter on
the stove. Beot til l the whites oie stiff-ob6ut r 5 minutes. Greose"ond ?i;;
o boking t in.  Form the meringues int i  r ings, leoving o hole in the centre. go[e
in c slow oven for of leost on hour, or untii dry.

When cold orronge in loyers in o serving bowt. pouring chocolote souce,
or cococ fudge between the loyers. Decorote witn wnipped ireom ond roosteZ
ormonds cut In stflps.

When meringues ore served individuoily os cokes they ore known os
"Bedh ol Loq Loqt or stork's eggi.



+t4
6
I
3
3
I
2
J-
a

1J2

. Chocolote Prolin6 Souffl6.
tbsp. groled chocolote
t i n  m i l k
smol l  eggs
t in costor sugor
tsp. sol t

]  t in French olmond rock .
*  tsp. voni l lo essence
2 tsp. geiot ine crystols
]  t ln woter or wine (Port  is good)
!- tin creom

trns sugor
t:ns solt breodcrumbs, prefer-
obly brown
tsp. mixed spice
tsp. groted nutmeg
tsp. sol t
t in  new mi lk  o r  o ld  o le
tbsp. lernon juice
t in brondy

6 cloves
-| t in creom

Strowberries
Whippeci creom

Dissolve the chocolote in  the mi lk .  Whisk the yoiks,  sugor ond d:ssolved
chocolote over  boi l ing woter  t i l l  th ick ond l ight  co ioured.  F(enrove f rom the
boi i rng woter  ond whisk unt i l  cool .  Add os fo l lows:  the o lnrond rock,  wel l
f )oundeC, voni l lo ,  ond gelot ine d issolved in woter  or  wine;  when o lmost  set  odd
wl ' r ippeC creom ond f ino l iy  egg whi tes.  Pour in to o serv ing c i ish ond leove
to set

415.  Chr ls tmos Pudd ing  (Dc te :  l7 l4 ) .
6 t ins f inely shredded or groted

Bbeef suet
srnol l  eggs

t ins prunes stoned ond hqlved 2
t i ns  f  ; ne l y  s l i ced  m ixed  pee l  I
t ins seeci  less ro is ins-sul tonos 2
t rns  ro i s i ns  I
t lns curronts 4
t ins s i f ted f iour  +

B-9
3
A'-t

3
2
3
A
a

.  Frepcre t l re  ingred:ents ot  leost  one doy before i t  is  propcsed to moke
the pucC,nEs.  \ /osh ani  dr ,1 the f ru i t ,  s ione {he ro is ins onC piunes.  Sl ice the
, 'n ;xed peel .  The breoicrumbs ore most  uni {orm i ' i  the breod is  gro ieC.  Do
rrot  pcck t l rerr r  in tc  the t in  wfren rneosunng.

Mix the dry ingredients ond rnois ten wi th the eggs beoten to o f roth ond
mi l k  o r  o le ,  b rondy  ond  l e i , r on  i u i ce  m ixed .  A l l ow  to  s tond  w i th  o  cove r  on  fo r
ot  leqst  l2  hours in  o cool  p loce.  Put  in to but tered bosins.  Cover wi th greosed
poper ond o whi te c loth t ied f i rmly round the r im of  the bosin.  Steom for  8
hours.  These puddings wi l l  keep for  months.  Before serv ing steom for  onother
2 hours Mokes 3 puddings of  3 lbs.  eoch.

Serve wi th souce mode by beot ing tc-gether  4 toblespoonfu ls  of  good
but ter  wi th 4 toblespoonfu ls  of  f ine sugor,  ond s l iwly  oc id ing 6 to 8 toSles-
poonfu ls  of  whisky or  sherry or  rum.

416. Coddled Apples or Peqrs.
6 peors of opples
2 t ins woter
]  t in  sugor

Almonds ice creom
Tinned Deoches

Moke o syrup wi th the sugor ond woter .  Pr ick the woshed,  unpored f ru i t
wi th o fork ond odd wi th the c loves to the syrup.  Simmed t i l l  tencer .  Remove
to o serv ing d ish.  Cock the syrup t i l l  very th ick.  Pour orct rnd ond over  the' I  ru i t .  Gqrnish wi th whipped creom.

417.  Coupe Dqnne Blonche.

Put o moun<
or ronge  f resh  o r :
ed whipped creon

418.  Coupe d '0
Oronge ice cre
2 lorge orong(

llove reody
remove the whi te
sor"re l iqueur for
ond cover  wi th th

419.  Coupe Joc,

2 t ins f resh f r r
Sugor

Cu t  t he  f r u i t
brondy ond leove :
pu t  o  l i t t l e  i ce  c re

42A. Fruit Fool.

? t ins f ru i t  pur
j - t i n  s u g o r

Sie ' , , r ' r i ie  { ru. i
two t ins or :  pur6e.
oc id i t y  o f  t he  f r u i
creom ond hol f  cu
of  whipped crecm

4Zl .  Frq i t  Solod

]  t i n  sugc r
I 14 tins woter

Boi l  the sugor
w i th  f r esh  f ru i t  i n
l r queu r  shou ld  be  ,

122. Fruit Souffl

I  t in  f ru i t  purr
- ]  t in  f ru i t  iu ic ,
3 egg yolks
{  t i n  sugo r

Stro in the stev
I  t in  of  pur6e ond
rhe ocid i ty  of  the
cooked.  Al low to c
ond f ru i t  pur6e.  F
Lost ly  fo ld in  the r
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Put o mound of ice creom in on individuol dish, cover with holf o peoch,
orronge fresh or stewed strowberries round obout ond decorote with sweeten-
ed whipped creom.

4l8. Coupe d'Oronges.
Oronge ice creom
2 lorge oronges

)d)

/ed
,ne
'e l l
rdd
lve

Hove reody some oronge ice creom. Seporote the l iths of oronge ond
remove the r ,vh i te f ibre.  Spr ink le them wi th sugor ond o l low them to sook in
sone l iqueurr  for-  hol f  on hour.  Arronge the ice creorn on 4 inCiv iduol  p lotes
ond cover  wi th the l i ths ond ony ju ice.  Chi l l  in  the ref r igerotor .

+19. Coupe Jocques.

2 t ins fresh frui t
Sugor

Sugor
Liqueur

Brondy ir cherry brondy
lce creom

I  t in  creom

cut  the f ru i t  in to smol l  p ieces ond spr ink le wi th suEor.  pour  over  some
brondy ond leove for  hol f  on ho.ur .  Arronge the f ru i t  in  ind- iv iduol  g loss d ishes,
put  o l i t t le  ice creom on top,  decorote ond chi l l  in  the ref r igerotor .

+2A. Fruit Fool.

2 t ins frui t  pur6e
-l- tin sugor

rke
' n p

Do

nd
for
;ec,8
ler

i t
re
lg

Stev'r  t i ie f : 'u t  in c very l i t t ie woter,  rub through o f ine sieve ond meosure
two.t ins oi  puree. St i r .  in-the sugcr,  odding more or less occording to the
oc id i ty  o f  the . { ru : t .  Ho l f  wh ip  the  c reom ond mix  in  l igh t ly .  l f  wa i tec  ho l l
creonr ond holf  custcrd moy be used. Fi l i  into glosses ond fut o teospoonful
of whipS:ed crecrn on the top of eoch.

od
:5-

421. Fruit Solqd Syrup.

]  t i n  sugc r
I  ]  t ins woter

Cointreou or other lrqueur

v; i th fresh frui t  in the preporot ion of o frui t  solod" l f  conned frui t  is rr"J i t ,e
lrqueur should be odded to the syrup of the frui t .

+22. Fruit Souffl€ (Cold).

1 t in  creom
2 tsp.  gelot ine
]  t in  whi te wine or  sherrv
4 egg whites

I  t in frui t  pur6e
- ]  t in  f ru i t  iu ice
3 egg yolks
j  t in  sugor
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,fo set. Decorote with whipped creom, or os desired.

423. Fruit Tsrtlets.

Short crust postry Fresh or conned fruit
Whipped creom

Moke some short crust postry (Recipe 146) ond cut it into rounds
. : l ight ty  lorger  thon the indiv iduol  d ishes used for  boking i t .  Turn the tor t
nould up-s ide down,  greose the bot tom ond cover  wi th the postry .  Pick
i ;ght ly  wi th o fork.  l f  postry  shel ls  ore boked in th is  woy there is  no t rouble
obout  them r is ing unt id i ly  in  the centre.  These shel ls  keep *e l l  in  on o i r
t ight t in ond moy be used in sn emergency.

When cold,  f i l l  w i th f resh or  conned f ru i t  ond cover  wi th whipped creom.
l f  o  gelot ine f i l l ing is  wonted,  odd hol f  o  teospoonfu l  of  gelot  ne to hol f  o  t in
of  lu ice ond leove t i l l  i t  is  beginning to set .  Arronge the f ru i t  in  the shel ls  ond
surround wi th the je l ly .  Gornish wi th whipped creom when set .

The postry  shel ls  moy be f i l led wi th iom or  lemon cheese onC served for
of ternoon teo.

. Golette i lo Trieste.
t ins si f ted f  lour
tbsp. butter
yolks of egg
tbsp. costor sugor
k. opples
tbsp. smooth opricot jom

To moke the postry  p i le  the f lour  on o boking boord,  moke o hole in  the
,nrddle qnd odd the yolks of  eggs,  but ter  ond costor  sugor.  Wo:k to o poste.
lVel l  but ter  o shol low coke t in  ond dust  out  wi th costor  sugor.  L ine wi th
postry ,  cover  wi th o greose proof  poper ond put  scme r ice on i t  tc  keep the
postry f  lo t .  Boke in o moderote oven for  25 minutes.  Remove the poper ond
r ice but  cool  before tok ing out  of  the t in .

Peel  core ond s l ice the opples.  Put  them into o pon wi th the iom ond
groted rind. Cook uncovered over o low fire unti l soft ond rother dry. Add the
condied peel ,  ro is ins ond curront  ond s immer for  onother  { ive minutes.
Spreod on o p lote ond leove to get  qui te cold.  F i l l  the postry  cose w th the
opple mixture press down well ond turn out onto o dish for serving. Dust the
top wi th ic ing sugor.  l f  served cold,  hond whipped creom, i f  h , t ,  Moussel ine
scluce.

425. Golden Dqte Mousse.
I tin chopped dotes' |  

t in oronge juice
5 yolks of eggs

+2+
2
A
T

2
4
T

L
2

I ] tbsp. groted oronge rind
I tsp. groted lemon rind
I tin chopped mixed condied peel
I  t in sul tonos
* t in curronts
lc ing sugor

] tsp. solt
I  t in creom
Chopped nuts

Fresh dotes, or those stuffed with olmonds moy be used. Chcp finely
orrd mix with the oronge luice, yolks ond solt .  Cook t i l l  th ick l ike custdrd' .
Remove from the f i re ond leove t i l l  cold. Whip the creom t i l l  st ; f f  ond odd to
the cold custord. Decorote with creom or chopped nuts.

-  t . .  , / .

426. Holowq.

t in  sugor
tin woter

I
1
2

Moke o syrup of
to cool. Melt the fot i
is well cooked. Remov
ono  s t i r r i ng  o l l  t he  t i r
! f  too th in return to
is decoroted with q fe,

427. Holowo Tomr.
2 t ins dotes

Chop the dotes, p
onc, serve with creom.

428. Jordqn Tort.' | 
t in sugor

l f  t ins but ter
2d- tins griund olmor

J eggs
$ tsp. solt

Beot well the sug<
well beoten eggs ond sr
o sponge coke ring ond
cross lvith some of the
wi t l - ,  whipped creom. Er

429. Lemon Meringur
I  t in  gronuloted su,
]  t in  f lour
4 tsp. cornflour
{ tsp. solt' l - l  

t ins boi l ing woter

Combine the t in  <
Add the boi i ing woter  !
s t i r r ing cont inuously.  B
nr ix .  thoroughly ond oc
Look for onother 5 mrr
ru ice ond r ind ond mrx

Prepore o short crr
pour  the lo t ter  in to th
tbsp. of suqor. Cover tl-
Serve cold.-

439. Loqum (French)
* t in butter
I t in woter
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426. Hqlowo.

Rosewoter
I  t in butter
l ]  t ins  f lour

Moke o syrup of the sugor ond woter ond flovour with rosewoter. Allow
to cool.  Melt  the fot  in o soucepon, odd the f lour st i rr ing constont ly unt i l  i t
is well cooked. Remove from the fire ond odd the syrup, pouring it in slowly
ono st i rr ing ol l  the t ime. The mixture should resemble o thick coke botter.
l f  too thin return to the f i re ond cook t i l l  th icker.  Occosionol ly this sweet
is decoroted with q few olmonds.

427. Hqlqwo Tqmr.
2 t ins dotes 2-  t ins wolnuts

Chop the dotes, pound the wolnuts ond mrx oll together Cut into pieces
snc serve with creom.

428. Jordon Tort.
I  t in sugor

I *  t ins  bu t te r
2{- tins griund olmonds

3 eggs
$ tsp. solt

Beot well the sugor, butter ond olmonds ond groduolly odd to them the
wel l  beoten eggs ond sol t .  Mix in  s lowly the f lour  ond boking powder.  But ter
o sponge coke r ing ond neor ly  f i l l  w j th the mixture Cover wi th jom ond cr iss
r;ross rvith some of the mixture to decorote. Boke ti l l  golden brown. Serve
wi th whipped creqm. Eot  hot  os o pudding.  l f  co ld i t  moy be cut  os o coke.

429. Lemon Meringue Pie.
I  t in gronuloted sugor
- l  t in f lour
4 tsp. cornflour
t tsp. solt

1- l  t ins boi l ing woter

Combine the t in  of  sugor,  f lour ,  cornf lour  ond sol t  in  o double boi ler .
Ad"d the boi l ing woter  s t i r r ing constont ly .  Cook t i l l  th ick,  obout  l0  minutes,
stirrinq corit inuousiy. Beot the egg yolks, odd o spoonful of the hot mixture,
n i ix  thoroughly ond odd th is  to the rest  of  the souce in the double boi ler .
Cook for qnother 5 minutes. Just before removing from the heqt odd lemon
ru i ce  ond  r i nd  ond  m ix  we l l .

Prepore o shor t  crust  p ie shel l .  When both p ie shel l  ond mixture ore cold
pour the lo t ter_ into the shel l .  Moke o mer ingue wi th the egg whi tes ond 6
tbsp. of lLlgor. Cover the pie with the meringue ond brown lightly in the oven.
Serve cold.

430. Loqum (French).
* t in butter
I tin woter

I
+

t in sugor
tin woter

2l  t ins si f ted f lour
2 tsp. boking powder
I tsp. voni l lo essence
I  t in  lom

3 eggs
5 tbsp. lemon iuice
2 tbsp. groted lemon rind
6 tbsp. sugor

3 eggs
Frying butter
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N t e l t t h e t o t r n o p c n ' W h e n s i d z ! i n g h o t o d c t h e c o l d q o t e r o n d w h e n i t
boi ls tcKe from t i re t i iJ.ra 

" ' t i *  
i "- tn" f  lJur ond solt  t i l l  i t  is l ike poste, Breok

in the eEgs one qt a t ime arrd mix vig
is t.haf o-i:'[hicl< creqrt. ]v\ake the butte

4.3 i .  Loqurm (Turkish).

I  t in  f  lou r '
]  t sp .  so l t

2J t ins si f ted f lour
ZZ t ;ns worm woter

i  tbsp. scl t
2L t in yeost

432. E-owsino.
Short  crust PostrY
Crushed wo!nuts
Sugcr

I  t in butter
12'  t in f ine sugor

Syrup
Rosewoter
Lemon ju ice

* tsp. mostik-crushed
Vegetoble oi l
I  t in sugor
!  t in woter

Rosewoter
Butter
Syrr-rp

the worm woter ond solt, odd the f lour
'ly soft. Leove in o worm Plgce' Whgn
e beclt  with the hond unt i l  l ike elost ic '
bol ls ond drop into smoking hot ol ive
C rrnd when hot droP into o colC sYruP

rncde r ' ;  the t in of sugol '  ond half  t in of woter '

A/ ioke o shor i  crust  poste (Recipe 145i .  F lot ten out  smol l .  p ie-ces unt i l

they ore oboLl t  
' l  - l  inches ' in  < j iometei .  Put  in  o l i t t le  t i l l ing mode of  crushed

wolnuts m;xeci wth t. lgot crnd rosewotei', fold over, f irm the ecige ond fry in

bur ter .  W'ren c l i  sre leodv pour over  them o syrL lp rnqde of  I  por t  Sugor to
-e3 wofe i .

433.  fo tcmunie.
I  - l '  t ins sugor I  t in  but ter  "
4 t ins wo1e,  I  t l r r  semol ino

* tsp.  sa l t  Cinnomon
A;Jd the sugor to the woter  ond boi i  for  o few minutes.  Heot  the but ter

ond cook t i re  se:nol inr :  in  i t  unt i l  i t  becomes very s l ight ly  ye l low.  Pour over  i t
the syrup.  ren-rove f rorn the f i re  mix t i l l  smooth ond o l low i t  to  s tond for  hol f
an hour.  Fotr r  in to o serv ing d ish ond spr ink le wi th powdered c innomon.  This
, r ish is  o i ien eooen fer  breokfost  wi th f resh cheese.

434. Moscsltt"

6 l  tb :p.  groted chocolote
2 tbsp.  brondy

4
t 3 _
t 4

e9gs
t ins olmonds
t in  French o lm

Beot  fhe but te
yolks.  Mix o l i  toget l "
ed French o lmond r<
mel ted.  Beot  the cr t
them into the mixt t
chocolote which shc
tr t re.  To unmould,  P
pudding is  best  mo<
people) .  Serves 12.

435. Milonsise Sor
2 smol l  eggs
5 tbsp. costor su
3 tbsp.  lemon ju
I  1sp.  groted ler

Wh is l<  t he  yo l k
f rom f  i r -e ond whisk I
' r . . rx iure.  When beg:r
the ut  t t 'u  beqten wi

Decu ra te  w i t h  I
: rut -S
436.

2
B
6
6
6
I
3

t he
rn t<

Mince Pies.
k.  sour  opples
t ins shredded s
t ins seedless rc
i ins curronts
t ins gronuloted
tin shredded n'
tbsp.  lemon iu
Peel  anci  core t

pee l  Pu t  o i i  t h
c  l c rge  g loss ,  o r
\Yhen wcnteci r

the i " r incmect ,  cover
peen r r ic is te; reC vr i th
the  rn rncemec t ,  so  t
egg & boke rn o ho
.ervecJ imrnediote ly
l f  to  be serveC ioter
l o te r  ond  then  sp r i n
postry  of  mince p ies
w i th  sue t ,  i f  shou ld
ihe  p ie

+37.  Mock Bqbo.
2 eggs



4 eggs
l j  t i ns  o lmonds
t- t in French olmonds rock

t ins creom
k. thin,  l ight biscuits
t in groted chocolote

I  + - ^  - ^ l t
I  r J i r  ) s t (

rfl1,
2
L

Beot  the but ter  for  ot  leost  hol {
yolks.  Mix o l i  together .  Add the o lmor
ed French o ' lmond rock (Recipe 158) c
mel ted.  Beot  the creonl ,  whip the egg
them into the mixture ond odd the b
chocolote which shouid be mel ted,  l ine wi th b iscui ts  ond f i l l  wi th the mix-
ture.. To unrnould, put into hot woter for o few moments, then turn out. This
pudd. ing is  best_mode the doy before i t  is  wonted.  ( l t  is  too r ich for  mony
peop le ) .  Se rves  12 .
435. Milonsise Souffl6.

7 smol l  eggs a3 t in  creom
2 tF p. costor sugor I tbsp. gelotine
3 tbsp.  lemon iu ice J-  t i r " 'wo1et
t  j :q .  groted ler lon r ino Chopped p is tochio nuts

-  \ ' r 'h jsk the yolks,  sugor,  r ind ond ju ice cver  l . ro t  vroter  t i l l  th ick.  Remove
from f i re qnd whisk t i l !  cooi .  Mel t  the gelot ine in  the woter  and odd to the egg
rrr tx tur-e- . .  When beginni r rg io  th icken q l id2/3 of  the vr l r ipped creom ond f  ino i i i
t t re  s t i f f  ly  beoten whi tes of  eggs.  Pour in to o serv ing d ish ond leove to set .

Decorcte wi th the renrorn i r rg whipped creom cn: l  the choppecJ p is tochio
:  l u  i s .
436.  Mince Pies.

2 k.  sour  opples 2 tsp.  groted lemon r ind
B t ins shredded suet  5 tbsp.-oronge ju ice
6 t ;ns seeCless ro is ins 4 tsp.  gr-oted 'or 'onge r ind
6 t jns curronts I  tsp.  i r ixed spice-

]  tsp.  so l t
I ] t ins brondy
1- tsp. olmond essence if wonted

nd dry the ro is ins oncj  currcnts.  Shred

, f f f '. :fu-d il";? J? j:?';jJ ? f ;.oo: t
;he l ls  us ing shor t  crust  postry ,  f  i l l  w i th

lhe rn incmect ,  cover  wrt i r  o  round of  r
r )een r ro: : ; tenec vr i th  $,oter .  Fress ihe c.
the r r , incer f rect ,  so thct  thev st ick f i r rn
egg & bcke in o hot  oven ior  about  7

+37" Mock Bobq.
2 eggs



t5b:

* t in f ine dry sifted breod- ] t in gronuloted sugor
crumbs

] tin fine sugor 2 tsp. brondy or rum
Beot the egg yolks, ond sugor, odd the breodcrumbs ond solt ond fold in

the st i f f ly  beoten egg whi tes.  Boke in indiv iduol  d ishes or  in  one lorge d ish.
Moke o syrup of the gronuloted sugor ond ] t in of woter. Boil three minutes
ond odd the brondy or rum when cool. Pour over the hot Boba.

43E. Mousse ou Chocolote Bosque.
2  t i n s  g r o t e d  s w e e t e n e d  5  e g g s

chocolote
*-*  t ln  co ld woter  i  tsp.  so l t

I tsp. oil or butter I tbsp. rum
Put the chocolote into o pon with the woter ond oil. Stir over the fire

until smooth. Cool ond odd the rurn. Beot in the egg yolks, odd the stiff ly
beoten egg whi tes ond beot  for  f ive or  s ix  minutes.  Pour in to smol l  moulds
ond leove to set in o cold ploce for ot leost 6 hours. Better mode the doy
before

439.  Muhql ib io.
2 )  t i n s  m i l k
? ,  t l n  r i ce
4-6 tbsp. sugor

I  tsp. sol t
1-2 tbsp rosewoter or oronge

blossom woter

j  t i n  wo te r

i  t in  lv l r ipped creom
3l  tsp gelot ine crysto ls

'uy 'osh ond dro in the r ice ond oound unt i l  f ine in  o mortor  Put  the mi lk
In o pcn and odd the ground r ice s low!y.  s t i r r ing o l l  the t ime.  Add the sol t  ond
sLrgor-cook t i l l  sof t .  F lovour wi th rosewoter  or  oronqe b lossom woter .

4+O. Onrelette ou Chocolot.' l  
t ab le t  o f  ch i co lo te  (125  q rn rs  )

2 tbsp.  woter

Mel t  the chocolote in  the rvoter  in  c  soLrcepan.  Rernove f rom the f i re  ond
odd 4 beoten yolks of  eggs,  ond the srr l t .  Whip the egg whi tes st i f f ly  ond fo ld
into the mixture.  Mix wi th o metol  spoon.  Greose o f ry ing pon ond when
hot  pour  in  the mixture When cookeci  {o ld over  on i tse l f ,  turn out  onto o
heoted serv ing d ish ond coot  wi th o hot  chocolote souce,  u,hrch should be
sonnewhot  f lu id

+ eggs

" 
fsp.  so l t

441.  Oronge Souf f l6  (Uncooked).
3  smo l l  eggs
I  t in  sugor (costor)
3  t bsp .  l emon  j u i ce
: '1  t in  oronge ju ice

, .  ,qeporcte the yolks f rom the whi tes of  the eggs.  Beot  thoroughly the
volks cnd sugor ond the st ro ined oronge crnd lemon ju ice.  Mel t  the gelot ine
in the woter .  over  gent le heot  o, r ,  preferobly,  in  o double boi ler .  Wh6n cool ,
s i r o :n  i n to  t he  l t g  m ix tu re . ,Wher r  t h i ck ,  ond  e lmos t  se t ,  m ix  i n  t he  s t i f f l i
beote,n rvhites of egg. A loyer of iom rnoy be put in the bottom of o gloss dish
ond the mixture poured on top The jom is not necessory When seidecorote
wi th whipped creom.

+43.
4
6
e
2
2

+12. Poin Perdu.

4 slices Europeo
M i t k
Beoten eggs

Cut * inch thic
n-.ilk to which some
wet Coot with egg r
with cinnomon.

Porodise Pud
tin coorsely cl
tbsp. sugor
tin curronts or
tins soft breoc
e99s
Mix  o l l  t he  i n ,

greosed mould, cove

Pomelo Pudd

Shoddock or
H ind i  o r  S ind i )
t in f inely chop

Cut the pomek
skrn Remove stoner
sugor ond nuts.  Thr
through o coorse s ie
i i gh t l y  ond  p i l e  i n to
chopped nuts. Two r
wine moy be added i

445, Prune or Dotr

t i r r  th ick prune
egg whi tes
tsp.  so l t
tsp.  lemon ju ic
t in  sugor

",Vhip 
the prune

ju rce  Fc ld  i n  t he  su
proof  d ish in  the ov
in o pon of hot wote

Dotes moy be
sugor is  greot ly  redr

446. Queen's Breo

I t in breod crurr
2  t i ns  m i l k

444.

I

1

I
5
*
I

I
2



C fold in
ge dish.
minutes

he fire
stiffly

noulds
he doy

)ronge

t 5 9
+42. Poin perdu.

4,.sJices Europeon breod
Milk . rt urectc, Costor sugor
Beoten esss EilTil",.,

... Cut $ inch ,n'.|.:I:g., of breod o@ rgpoye.the crusts. Dip the breod into
Qf.T.lTi.l T#"i-1t9' hgs q;e". oai.a, put {o 'o-i Hio*-i'r to become toowith cinnom;;.""" 

dnd rry in ctorif ied buttei. D;i;; ;,, t,.yruo ond serve

: m i l k
It ond

Mix  o l l  t he  i rs,eosedml;r;,?,f i,ti"f f1"T,r"",#::ilH j.:#r,[Jj,i:11;#,:.intoc,
444. pomelo pudding.

I Shoddock or
1r;{ili''s;iail 

pomelo (numi 
3 iP:f olmonds

i tin rinety chopped wotnuots illlJf;ori?l:,',,

4+5. Prune or Dote Whip.

udding.
chopped opples

or seedless roisins
cdcrumbs

Groted rind of I lemon
t rsp. solt
Nutmug to toste
z tbsp. brondy

, 
1,.?. finely chopped or minced- nutmeots

I Fp groted lemon rrnd
i rrn sherrv

r ond
fold

vhen
t o o
J b e

the
rne
Dl,
llv
ish
rte

,,,.- Yfi5 lf".f,:T:turp- tiJr foomv Wf
proot oish in the ojglt; "ut,' "; il;;rt'p 

egg whites ond soft ond odd lemon
In o psn of hot n"on"l"Jgl 

obo,t-o,i 'h; l t t 'no or sherrv' tou:^,1" 
I i l ; ' ' f i ; ;

Dores rnoy be:r 
rhis oraa,,,i.i.,"ui:_ri"ll:J,[Ti Jff l;Hy:t]l*ff

sugor is 9;";;li.ffr:ff0 
rnsteod of prunes, rn which cose the quontity of,

446. eueen's Breod pudding.
I  t in breod crumbs2 tins milk 

) Hr r:::;j,,S;o; '.,,',0
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{ } tbsp. butter 2 eggs
t !sp. sol t  Apric i t  or rospberry jom

Boi l  the mi lk ond pour over the crumbs. Add the sugor,-  butter,  lemon
ond solt .  When cooked o l i t t le,  odd the beoten yolks of egg. Pour into o
greosed pie dish ond boke unt i l  set-obout l5 minutes. Spreod o thick loyer
of jom over the surfoce ond cover with stiff ly wished whites of eggs. Dredge
rvith costor sugor ond return to the oven ond boke until the meringue hordens
ond is l ight ly browned.

447. Refriegerotor lce Creom.
I t in mi lk I  tsp. gronuloted gelot ine
I t in sugor 2 tbsp. cold woter-
I  tbsp. f  lour I j -  t ins thick creom
I tsp. sol t  2 tsp. voni l lo or other f lovouring
2 egg yolks beoten

Heot the mi lk in o double boi ler ond odd the sugor,  f lour ond solt  which
should f i rst  be mixed together.  Cook for l0 to I5 r i inutes unt i !  there is no
further toste of row f lour.  Add o l i t t le of the mixture to the beoten egg yolks.
Return i t  to the double boi ler ond cook unt i l  the mixture ccots thl-spoon.
AdO the gelot ine sooked in the cold woter und st i r  unt i l  Cissolved. Ch l i  wel l
ond then odd the st j f f ly beoten creom. Add voni l lo or other f lovourirag. St i r
every - ]-  hour whi le freezing.

To moke chocolote lce creom tdd i  t in cocoo to the sugcr,  f rour ond
solt .  For Alrnond lce creom, cqromel ise 4 tbsp. of the sugor 6nj or jcJ sf ter
the egg yolks. Add I  t in chopped blonched olmonds.

For Frui t  lce creom odd I  t in chopped fresh or connec frui t  ond, i f
necessory, o l i t t le,  lemon juice, of ter the custord hos been chi l led.
448. Rice Fudding with Roisins.

4 t ins mi lk 4 tbsp. gronuloted sugor
4 tbsp. u.ncooked rice l tsp. r.,,Itrneg
I tsp. sal t  I  t i r . r  seedless" rois ins

Heot the mi lk to scolding in o double boi ler.  Slowly ojd the other
ingredients, st i rnng constont ly.  Cook over boi l ing woter for obout two r,orrr ,
s '  i r r ing occasionol ly.

449. Shir ini  (Kurdish).
I  -  l  l -  t ins sugor
-l' tin woter

I,_
I
2

k.  pumpkin
t in  chopped wolnuts

_^-,  ,?" l l - ! !e sugor ond woter t i l l  i t  forms o thick syfup. Wosh the pumpkin,
peel i t ,  remove the seeds,.cut in neot pieces ond cook in the syruo unt ' l  i t  i i
very thick ond olmost ol l  obsorbed. Arronoe the pump<in on o plote onJ
decorote with the wolnuts ond if wonted, o littre cii.tnorio..

. The syrup moy be.mode.of dote syrup or honey but sugor is better. TheTurkish metl^od of moking this dish is to put iov6rr or-rii lor between thipumpJ<.in, enough woter be-ing obtoined fror.i.r tt,e iri.e. 
--=

This dish is served with 
-generous 

hetpings or'itotiea creom"

il50. Semolino Holv

!  t in melted butte
I t in semol:no
A few blonched ol

Heot the butter,
olmonds ore slrght ly t
One tin of syruip mus
ond cover the pon wi
fion dripping onto the
o very tow tire. Wher

+51. Souff l6 (Hot-Sr

2 tbsp. butter
4 tbsp. si f ted f lour
t -  t in  mi lk

Moke o verv thic
i t  the f lour ond 6ddin<
pon. Whe'r  s l ight ly coi
eoch t ime odd the frui
if wonted ond olso sor
egg whites, turn into
from 20 to 25 minutes

This moy be cove
minutes .  l t  moy be  s r
turned out onto onotht

452. Stemed Pudding

4 tbsp. butter
4 tbsp. sugor
!  egg
I tsp. sol t

. Cr eom the butter,
c  l i t t le  s i f ted f lour .  Be,
sifted together, ond o
wi th some f ru i t  orrong
mixture onto the f ru i i
rest of the mixture, cov
out  the pudding ond p

.  A  s im i l o r  pudd ing
sof t  f  ine breodcrumbs l
odded,  in  which cose r
moy be used os wonte
put t ing in  the mixture.
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]  t in sugor
l{  t ins woter
I  tsp. sol t
I  t i n  m i l k

Heot the butter, odd the semolino ond olmonds ond stir until the
olmonds ore sl;ghtly browned. Moke o syrup with the sugor, woter ond solt.
One tin of syrup must be obtoined. Add the syrup to the boiled milk, stir
ond cover the pon with o prece of cloth to prevent ony woter of condenso-
fion dripping onto the contents. Put the lid on ond leove for holf on hour on
o very tow trre. When reody it should look like cooked rice.
,15l. Souf f 16 (Hot-Sweet).

i150. Semolino Holvo.

I  t in melted butter
I  t in semol;no
A few blonched olmonds

2 tbsp. butter
4 tbsp. si f ted f lour
2l-  t in mi lk

tbsp. costor sugor
t in frui t  pur6e
yolks ond 4 whites of eggs
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t .
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_ Mgke o very thick white souce, by melt ing the butter,  combining with
i t  the f lour ond odding the mi lk.  St i r  t i l l  the mixture leoves the sides of the
pon. Wne'r  s l ignt ly cooled odd sugor,  the egg yo,ks one by one beot ing wel l
eoch t ime odd the frui t  pur6e. Flovouring or lemon juice moy olso be odced
if  wonted ond olso some pieces of chopped frui t .  F6td in th-e st i f f ly beoten
egg whites, turn into o greosed souffle dish ond boke in o moderote oven
from 20 to 25 minutes. Serve immediotely with custord or jom souce.

This moy be covered with greosed poper ond steomed from 40 to 50
minutes. l t  moy be served in the dish in which i t  is cooked or coreful lv
turned out onto onother serving dish ond o souce poured round.

452. Stemed Pudding.

4 tbsp. butter
4 tbsp. sugor
I  egg
l tsp. sol t

I  t in  f lour
I tsp. boking powder
M i l k
Cherr ies, condied peel,  dotes or

other frui t ,  for decorot ion
Creom the but ter ,  sq l t ,  ond suoc

o l i t t le  s i f ted f lour .  Beot  wel l .  Add i l .
s i f ted together ,  ond o l i t t le  mi lk  i f  r
wi th some f ru i t  orronged neot ly  on t l
mixture onto the f ru i t  tok ing core no
rest of the mixture, cover with o qreos,
out  the pudding ond pour rounJo jom or  f ru i t  souce.

vith suet insteod of butter but I t in of
C. ! t in- of ony dried fruit moy 

-olso 
be

ntity of sugor. S.pices ond flovourings
,l moy be cooted with coromel befoie
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Suff ic ient breod should be ovoi loble to l ine ond cover o bowl.  The sl ices'
should be foir ly thin ond the crusts removed. Prepore the frui t  ond stew in o
ryG--o.f" frJm the tuot"t ond sugor. Pour the hot fruit into the bowl lined
with'breod. Cover with more breod.set oside with o plote ond weight.ontop.
When cold turn out ond serve with custord or pour round some of the fruit
syrup thickened with cornf lour.

Red fruit such os rospberries ond red curronts ore most ottroctive for
this pudding. In Boghdod strowberr ies, blockberr ies, Cope gooseberr ies,
plums or opricots could be used.

454. Swiss Roll Souffl6.

+53. Summer Pudding.

3 or 4 sl ices of stole breod
] k.  f resh frui t

Swiss roll

2 chickens
6  t i n s  m i l k
4 tbsp. r ice f lour

4 s l ices of  Europeon breod
Sour cherry or  dppr icot  ju ice

I  t in  woter
]  t i n  sugo r

Souff16 mixture
Whipped creom

Stewed sour cherries or opricots
Buf fo lo creom

Cut o Swiss rol l  (Recipe 149) into neot sl ices ond l ine o curved bowl
with the pieces. Fi l l  wi th ony cold sweet souff  16 mixture (Recipe 4O1, 422!.
'eove to set ond when cold turn out onto o serving dish. Whip the creom ond
where the pieces of Swiss rol l  meet force on o smol l  cone of whipped creom.

455. Towuq Kuksi.

Sugor
f  tsp. sol t
I  tsp. most ik

Boi l  the chickens.  Remove the whi te meot  of  the breosts ond sook in '
co ld woter  which should be chonged f requent ly  in  order  thot  ony smel l  o f
chicken is  removed.  Pul l  the meot into f ine threod l ike shreds,  the { iner  the
bet ter .  Put  hol f  the mi lk  in to o pon odd the r ice f lour ,  sugor to toste,  so l t
onC most ik ,  which should be crushed.  St i r  whi le  cooking.  Boi l  the shredded
chicken in the other  hol f  o f  the mi lk  ond then beot  to o Doste.  Mix both lo ts
of  ingredients ond beot  t i l l  obsolute ly  smooth.  Serve wi th c innomon.

456. Totl i Thrqid.

Cut  the breod into s l ices obout  ]  inch th ick,  remove the crusts ond
toost  l ight ly  Piur  over  suf f ic ient  sour  ju ice just  to  moisten the breod,  but
not  to  wet  i t  excessively .  Onto eoch s l ice put  the f ru i t  s tewed in o very th ick
syrup.so thot  i t  is  o lmost  l ike jom. Put  in to o pon ond cook t i l l  the syrup is
obsorbed.  Serve cold wi th c lot ted buf fo lo creom.

This dish is olwoys served ot weddings.

457. Zordo.

t in Potno r icr
tins woter
tsp. sol t
tbsp. sugor

Clecn the r ic
r ice unt i l  i t  is lonc
ond cook ol l  unt i i
rosewoter overnigl
individuol or lorge

A modif icot ic

Cook holf th
wtih soffron sooke
cover with the rice

4

3
+
5
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457. Zstdo.

? t in Potno r ice
3 tins woter
$ tsp. solt
5 tbsp. sugor

2* tbsp. orrowroot
* tsp.soffron
I tbsp. rosewoter
Pistochio nuts

e for
rneS,

;lices.
r n o

l ined
toP.
f  rui t

bowl
422]1

r ond
'eom.

,ok in
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up rs

Cleon the rice, bring the woter to the boil, odd the solt ond cook the
rice until it is long. Avoid burning. When reody odd the sugor ond orrowroot
oncl cook oll until os thick os poste. Hove reody the soffron sooked in the
rosewoter overnight ond odd them. Boil onother l5 minutes. Serve in.
individuol or lorge dishes. Decorote with pistochio nuts.

A modificotion of this os served in Christion houses is os follows:

Cook holf the rce in { tin of woter ond -} tin of dote syrup. Flovour
wtih soffron sooked in rosewoter. Put the lotter in o loyer in o serving dish,
cover with the rice cooked in milk ond serve when cold.

----t<)oc><!-


