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398. Turkish Salad Sauce (Taratur Sauce).

1 tin chopped walnuts Faprika

% clove garlic (optional) Lemon juice

4 tbsp. sifted, dried, bread crumbs 1—2 tins chicken or meat broth or
Salt milk

Pass the nuts several times through the mincer or pound in a mortar. If
garlic is wanted pound it with the nuts. Add breadcrumbs and mix well. Add
the lemon juice, enough broth or milk to make the sauce the consistency of
thick cream, and seasonings.

Serve this sauce with cold vegetables. Hazelnuts which have a stronger
tlavour should be shelled, roasted and then pounded and are delicious served
with cooked dried beans,

399. White Sauce (Medium).

S tbsp. butter or margarine 5 sp. white pepper
2 tbsp. flour 1 tin milk
I tsp. salt

Melt the fat, preferably in a double boiler. Remove from the fire, add the
flour and seasonings and blend well. Add the milk little by little, mixing
after each addition until smooth. Return to the fire and stir constantly till
thick. Cook until there is no taste of raw flour-—about ten minutes.

This sauce may be enriched by the addition of an egg. When ready to
serve bring to the boil and pour slowly over a well berten egg, beating
constantly while adding the sauce. Serve at once.

400. White Sauce (Thick).
Make as a medium white sauce but use 4 tbsp. fat and 4 tbsp. flour.
This sauce is also called a “ponada’ and is used to bind the ingredients
when making croquettes, or as a foundation for soufflés.
401. White Sauce (Thin).
Make like a medium white sauce but use only 1 tbsp. fat and 1 tbsp.

Hour.
Puddings

The eating of puddings is a custom much favoured in Britain and
America, but in iraq, as in many other countries, fruit is often offered as an
alternative. It follows that the recipes for oriental
puddings are few and ociidentals rare y enjoy those
which are offered, as they find them sweet and
insipid. This is because, particularly in the case of
milk pudding, salt is practically never added. It has
been included in some of the following recipes in
order that occidentals who try them may not be
disappointed with the results.

One of the most valable sweetening agents to |4
be found in Iraqg is date syrup or ‘‘dibbis’’. Iraq
produces the greater part of the world’s dates and,
in former times the SYrup was made by boiling the
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dates until they formed a pulpy. mass which was poured into a basker
strainer. Another basket was inverted over this and they were placed between
two boards by means of which the juice was expressed. It was then poured onto
trays, allowed to evaporate in the sun and the thick syrup which resulted was
o stored in tins and jars. To-day modern
machinery is used in its preparation. The syrup
which looks like thick, brown treacle keeps
well and is used in savoury as well as sweet
dishes.

A number of recipes require gelatine and
for catisfactory results one should know the
the strength of the brand used in order if
necessary to vary the amounts stated in the
following recipes which were largely tested
with “Ardi”’ gelatine. In summer the amount
of gelatine should be increased scmewhat.
When heating gelatine, custards or other substances readily destroyed at h'gh
temperatures, a doubie boiler shouid be used. In its simplest form this is made
of two pans one of which is somewhat smaller than the other and is placed
within it. Water is put into the large pan and
the substance to be cooked into the smaller.
As the water in the outer pan evaporates
quickly hot water should be added from time
o time. By this means of cooking the
femperature in the smaller pan never rises
cbove that of the boiling water surrounding it.

Recipes are also given for certain tradi-
tional fare such as Christmas or plum pudd-
ina. This is always served for Christmas
c riner in Britain and in some other countries.
A little brandy is poured over and round the
sudding and as the lights of the room are
switched off the brandy is lighted and the
= pudding is carried in decorated with holly and
Tt enveloped in bluish flames. Mince pies are
aisc traditional Christmas fare and it is customary between Christmas and
New Year to eat at least twelve of them, one for good luck in every month of
the year to ceme.

102, Americen Egg Nogg Pie,

A T ins. baked short crust pasiry 3 tbsp. hot water
shell 12 tbsp. ruin cr 3 tbsp. rum fla-
2 eggs vouring
6 tbsp. sugar 3 TSP. nutmeg
T tsp. salt Whipped cream
1 tsp. gelatine

Beat the egg yolks with half of the sugar and the salt. Add the hot water
graducily and cook in a double boiler until of custard consistency, stirring
constantly. Soften the gelatine in 2 tbsp. cold water, add to the hot custard
and stir until the gelatine has dissolved. Cool. Add the rum and nutmeg.

Beat the egg whi
When the custar
baked pie shell (R
garnish with a th
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onto Beat the egg whites until stiff and dry, fold in the remainder of the sugar.
was When the custard mixture begins to thicken fold in the egg white. Fill the
dern baked pie shell (Recipe 146) and chill in the refrigerator. When ready to serve
yrup garnish with a thin layer of whipped cream sprinkled with nutmeg.
ﬁggf 403. Apple and Golden Syrup Pie.
Puff pestry Golden syrup

and ¥ k. apples Toasted bread crumbs

the Butter Lemon juice

rtl':: Line a deep pie dish with flaky pastry (Recipe 141) reserving enough for
sted covering. Peel and core the apples and cut in thin slices. Butter the pastry
unt a littie, then put o layer of apples, cover with syrup and sprinkle with crumbs.

Repeat till the dish is full. If the apples are not tart, a little lemon juice

I:‘Z‘l(w shoula be added. Cover with pastry and bake till nicely browned. Serve hot
o with creem or custard.
:ce(cjl 404. Apple Charlotte.
ﬁgr_ Thinly sliced bread % tins seedless raisins
ates % tin butter 1 tin sugar, preferably brown
- % k. sour apples Lemon juice
the Flave sufficient thinly sliced bread to line the fireproof dish and to cover
ises it. Dip the slices into meited butter and line the mould. Pare and core the
g it. apples and cut into quarters and fry in melted butter. Add the rais:ns and
sugar and fry gentiy untii soft. Place in the mould {or in individual moulds)
adi- cover with a slice of bread and bake in @ med.um oven for about half an
idd- hour. If the apples are not sour a littie lemon juice should be added.
?::_’ Serve with custard or apricot jam sauce.
the 405. Apple Fritters.
are % tin sifted flour z tin water (approximately)
the L tsp. salt 1 white of
& tsp. sa white of egg
and 1 tbsp. salad oil Frying fat
are 2 large apples v
and Sieve the flour and salt. Make a well in the centre and add the salad oil
1 of and then the water, stirring until a rather stiff batter is made. Beat
thoroughly, and leave to stand for 1 to 11 hours. Peel the apples, remove the
core with a corer or narrow sharp knite and cut into slices. Beat the egg
white, mix into the batter, dip each slice of apple into the batter and fry in
hot clarified fat. When nicely browned, remove, drain, sprinkle with castor
sugar and serve at once.
Sliced oranges, bananas, pineapple or other fruit may be used.
406. Bgba.
er 2 tins Hour-warmed ¥ tin butter
g 2 tbsp. yeast % tin sugar
d 3 tin milk-warmed 2 tbsp. raisins
3. 3 eqggs < tin sugar for the syrup
+ tsp. salt 3-3 tin rum
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Sieve the flour. Make a well in the centre and put in the yeast mixed
with the milk. Mix and cover for five minutes. Add the beaten eggs, wirk with
the hands for two or three minutes. Add another 2 tablespoonfuls of milk.
Allow to stand for 30 minutes. Add the salt, melted butter and sugar. Work
for 5 minutes. Grease a ring mould or individual dishes, half fill and allow to
rise in a warm place. When almost to the top bake in a moderate oven for 40
minutes. Remove and put on a wire tray. Make a syrup with the 2/3 tin of
sugar and 4 tin of water. Boil two or three minutes add the rum and pour
over the hot baba after it has been piaced on a serving dish.

407. Bavarian Cream.

] 2 large eggs or 3 small

tsp. femon rind 1 tsp. granulated gelatine
tin white wine 1 tbsp. cild water
tin sugar & tsp. salt

Mix lemon juice, rind, wine, sugar, salt and yolks of eggs. Stir vigorously
over the fire until the mixture thickens. Add the gelatine soaked in water,
then pour the whole mixture over stiffly baeten egg whites. Set in a pan of
ice water and beat until thick enough to hold its shape. Turn into a mould
lined with langue de chat (Recipe 132), or slices of Swiss roll (Recipe 149)
and chill. Orange juice may be used in piace of wine and the cream served
in orange baskets.

408. Beer Pancakes.

2 tins flour Salt
2 eggs Beer, milk or water

2 tbsp. clive oil Oil for frying

Mix the tlour with the eggs, add the oil, salt and sufficient beer, milk
or water to make a smooth batter which falls and rolls like a ribbon. Grease
a frying pan with a very little oil, put 2 spoons of batter in the pan and
quickly tilt the pan to spread it all over. Turn when lightly browned, fold and
powder with sugar. Can be served alone or filled with jam. These may also
be served with salt round a roast.

409. Bombay Toast.
4 slices European bread 6 tbsp. butter
8 tbsp. milk 6 tbsp. treacle or date syrup

tbsp. lemon juice

Wi i N~ N =

Soak the bread in milk for about an hour but it must not be too wet.
tleat the butter and treacle in a frying pan. Brown the slices of bread on
both side, pour over the remaining sauce from the pan and serve very hot.

410. Caramel Custard.

6 tbsp. sugar 2 cardamoms  crushed, cognac,
2 tins milk nutmeg or vanilla
4-5 eggs T tsp. salt

Me't 2 tablespoonfuls of the sugar in a pan and with this melted sugar
coat the bottom or the bottom and sides of a mould. Beat the eggs, heat the

milk, add the sugar «
eggs. Stir well and pc
the dish containing f
in a tray of water in
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milk, add the sugar and salt, and then add a little of the milk to the beaten
eggs. Stir well and pour back into the milk. Add the flavouring and pour .into
the dish containing the caramel. Cook in a double boiler over a low fire or
in a tray of water in the oven. When set cool and turn out.,

411. Castle Pudding.

Sponge cakes Desiccated cocoanut
Jam Whipped cream

Make small sponge cakes (Recipe 149) in aluminium tumblers. Melt a
little jam and coat the sides and small ends of the cakes. Roll in the cocoanut
and crown with whipped cream. Without the cream these may be served as
individual cakes.

412. Chestnut Macaroni.

1 k. chestnuts 4 tin water
Salt Vanilla
1% tins sugar

With a sharp knife make a slit in the outer skin of every chestnut, put
them into cold water, bring to the boil and cook just long enough for both
skins to come off.

Put the skinned chestnuts into boiling water to which a little salt has
been added and cook until tender and no water remains. Make a syrup of the
sugar and water and cook until a soft ball forms when a little is tested in
cold water. Mix the syrup and chestnuts and vanilla to taste, and mash to a
peste. Have ready the serving dish, force the chestnut paste through a potato
ricer into a tidy position on the dish and do not touch it thereafter as it is
spoiled if moved. Serve with cream which must be handed in a separate dish.

This pudding is very good if mounded on top of a thin sponge cake. A
little liqueur may be added to the syrup.

413. Chocolate Meringue Pudding.

4 eggs whites 1 tin chocolate sauce or cocoa
1 tin granulated sugar fudge
% tsp. salt 1 tin whipped cream

Almonds

Place a bowl containing egg whites, sugar and salt over boiling water on
the stove. Beat till the whites are stiff—about 15 minutes. Grease and flour
a baking tin. Form the meringues inti rings, leaving a hole in the centre. Bake
in a slow oven for at least an hour, or until dry.

When cold arrange in layers in a serving bow! pouring chocolate sauce,
or cocoa fudge between the layers. Decorate with whipped cream and roasted
almonds cut in strips.

When meringues are served individually as cakes they are known as
"Bedh al Laq Laq” or stork’s eggs.
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414. Chocolate Praliné Soufflé.

6 tbsp. grated chocolate % tin French almond rock

% tin milk + tsp. vanilla essence

3 small eggs 2 tsp. gelatine crystals

% tin castor sugar %+ tin water or wine (Port is good)
& tsp. salt % tin cream

Dissoive the chocolate in the milk. Whisk the yoiks, sugar and dissolved
chocolate over boiling water till thick and tight coioured. Kemove from the
boiiing water and whisk until cool. Add as follows: the almond rock, well
pounded, vanilla, and gelatine dissolved in water or wine; when almost set add
wnipped cream and finally egg whites. Pour into a serving dish and leave
to set

415. Christmas Pudding {Date: 1714).
6 tins finely shredded or grated 2 tins sugar
beef suet 8 tins soft breadcrumbs, prefer-
2

8-9 small eggs ably brown

3 tins prunes stoned and halved tsp. mixed spice

4 tins finely sliced mixed peel 1 tsp. grated nutmeg

3 tins seedless raisins-sultanas 2 tep. salt

2 tins raisins 1 tin new milk or old ale
3 tins currants 4 tbep. lemon juice

4 tins sifted flour 3 tin brandy

Prepare the ingredients at least one day before it is proposed to make
the puddings. Wash and dry the fruit, sicne the raisins and prunes. Slice the
mixed peel. The breadcrumbs are most uniform if the bread is grated. Do
not pack them into the tin when measuring.

Mix the dry ingredients and moisten with the eggs beaten to a froth and
milk or ale, brandy and lemon juice mixed. Allow to stand with a cover on for
at least 12 hours in a cool place. Put into buttered basins. Cover with greased
paper and a white cloth tied firmly round the rim of the basin. Steam for 8
hours. These puddings will keep for months. Before serving steam for another
2 hours. Makes 3 puddings of 3 |bs. each.

Serve with sauce made by beating to-gether 4 tablespoonfuls of good
butter with 4 tablespoonfuls of fine sugar, and sliwly adding 6 to 8 tables-
poonfuls of whisky or sherry or rum.

416. Coddled Apples cor Pears.
6 pears of apples 6 cloves

2 tins water ¥ tin cream

1 tin sugar :
Make a syrup with the sugar and water. Prick the washed, unpared fruit

with a fork and add with the cloves to the syrup. Simmed till tender. Remove

to a serving dish. Cook the syrup till very thick. Pour arcund and over the

iruit. Garnish with whipped cream.
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Put a mound of ice cream in an individual dish, cover with half a peach,
arrange fresh or stewed strawberries round about and decorate with sweeten-
ed whipped cream.

418. Coupe d’Cranges.
Orange ice cream Sugar
2 large oranges Liqueur

Have ready some orange ice cream. Separate the liths of orange and
remove the white fibre. Sprinkle them with sugar and allow them to soak in
sorme liqueur for half an hour. Arrange the ice cream on 4 individual plates
and cover with the liths and any juice. Chill in the refrigerator.

419. Coupe Jacques.

2 tins fresh fruit Brandy ir cherry brandy
Sugar lce cream

Cut the fruit into small pieces and sprinkle with sugar. Pour over some
brandy and leave for half an hour. Arrange the fruit in individual glass dishes,
put a little ice cream on top, decorate and chill in the refrigerator.

420. Fruit Fool.

2 tins fruit purée 1 tin cream
tin sugar

35

Stew the frut in a very little water, rub through a fine sieve and measure
two tins of purée. Stir in the sugar, adding more or less according to the
acidity of tne fruit. Half whip the cream and mix in lightly. If wanted halt
cream and half custard may be used. Fili into glasses and put a teaspoonful .
of whipped crecm on the top of each.

421. Fruit Salad Syrup.

3 tin sugar Cointreau or other liqueur
14 tins water

Boil the sugar and water; skim, strain and cool. Add the liqueur and use
with frech fruit in the preparation of a fruit salad. |f canned fruit is used the
liaueur should be added to the syrup of the fruit.

422. Fruit Soufflé (Cold).

1 tin fruit purée 1 tin cream

3 tin fruit juice 2 tsp. gelatine

3 egg yolks 4 tin white wine or sherry
% tin sugar 4 egg whites

Strain the stewed fruit, pass enough of the fruit through a sieve to make
I tin of purée and measure the juice. Beat the yolks, sugar (this will vary with
the acidity of the fruit) and fruit juice over boiling water until thick and
cooked. Allow to cool. When cold, and not before, mix in the whipped creom
and fruit purée. Have the gelatine dissolved in the wine and stir in quickly.
Lastly fold in the stiffly beaten egg whites, pour into a serving dish and allow
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to set. Decorate with whipped cream, or as desired.
423. Fruit Tartlets.

Short crust pastry Fresh or canned fruit

Whipped cream
Make some short crust pastry (Recipe 146) and cut it into rounds
slightly larger than the individua! dishes used for baking it. Turn the tart
nould up-side down, grease the bottom and cover with the pastry. Pick
lightly with a fork. If pastry shells are baked in this way there is no trouble
about them rising untidily in the centre. These shells keep well in an air
tight tin and may be used in an emergency.

When cold, filt with fresh or canned fruit and cover with whipped cream.
If a gelatine filling is wanted, add half a teaspoonful of gelat ne to half a tin
of juice and leave till it is beginning to set. Arrange the fruit in the shells and
surround with the jelly. Garnish with whipped cream when set.

The pastry shells may be filled with jam or lemon cheese and served for
afternoon tea.

424, Galette a la Trieste.

2 tins sifted flour % tbsp. grated orange rind

4 tbsp. butter 1 tsp. grated lemon rind

2 yolks of egg 4 tin chopped mixed candied peel
4 tbsp. castor sugar I tin sultanas

I k. apples I tin currants

2 tbsp. smooth apricot jam lcing sugar

To make the pastry pile the flour on a baking board, make a hole in the
middie and add the yolks of eggs, butter and castor sugar. Work to a paste.
Well butter a shallow cake tin and dust out with castor sugar. Line with
pastry, cover with a grease proof paper and put some rice on it to keep the
pastry flat. Bake in a moderate oven for 25 minutes. Remove the paper and
rice but cool before taking out of the tin.

Peel core and slice the apples. Put them into a pan with the jam and
grated rind. Cook uncovered over a low fire until soft and rather dry. Add the
candied peel, raisins and currant and simmer for another five minutes.
Spread on a plate and leave to get quite cold. Fill the pastry case with the
apple mixture press down well and turn out onto a dish for serving. Dust the
top with icing sugar. If served cold, hand whipped cream, it h:t, Mousseline
sauce.

425. Golden Date Mousse.

1 tin chopped dates ¥ tsp. salt
1 tin orange juice 1 tin cream
5 yolks of eggs Chopped nuts

Fresh dates, or those stuffed with almonds may be used. Chop finely
and mix with the orange juice, yolks and salt. Cook till thick like custard.
Remove from the fire and leave till cold. Whip the cream till stiff and add to
the cold custard. Decorate with cream or chopped nuts.
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426. Halawa.
1 tin sugar Rosewater
4 tin water I tin butter

14 tins flour

Make a syrup of the sugar and water and flavour with rosewater. Allow
to cool. Melt the fat in a saucepan, add the flour stirring constantly until it
is well cooked. Remove from the fire and add the syrup, pouring it in slowly
ana stirring all the time. The mixture should resemble a thick cake batter.
It too thin return to the fire and cook till thicker. Occasionally this sweet
is decorated with a few almonds.

427. Halawa Tamr.
2 tins dates Z tins walnuts

Chop the dates, pound the walnuts and mix all together. Cut into pieces
anc serve with cream.

428. Jordan Tart.

1 tin sugar 5 tins sifted flour
14 tins butter 2 tsp. baking powder
2} tins griund almonds 1 tsp. vanilla essence

3 eggs ¥ tin jam

§ tsp. salt

Beat well the sugar, butter and almonds and gradually add to them the
well beaten eggs and salt. Mix in slowly the flour and baking powder. Butter
a sponge cake ring and nearly fill with the mixture. Cover with jam and criss
cross with some of the mixture to decorate. Bake till golden brown. Serve
wilk whipped cream. Eat hot as a pudding. f cold it may be cut as a cake.

429. Lemon Meringue Pie.

1 tin granulated sugar 3 eggs

% tin flour 5 tbsp. lemon juice

4 tsp. cornflour 2 tbsp. grated lemon rind
¥ tsp. salt 6 tbsp. sugor

1% tins boiling water

Combine the tin of sugar, flour, cornflour and salt in a double boiler.
Add the boiling water stirring constantly. Cook till thick, about 10 minutes,
stirring coritinuously. Beat the egg yolks, add a spoonful of the hot mixture,
miix thoroughly and add this to the rest of the sauce in the double boiler.
Cook for another 5 minutes. Just before removing from the heat add lemon
tuice and rind and mix well.

Prepare a short crust pie shell. When both pie shell and mixture are cold
pour the latter into the shell. Make a meringue with the egg whites and 6
tbsp. of sugar. Cover the pie with the meringue and brown lightly in the oven.
Serve cold. :

430. Loqum (French).
¥ tin butter 3 eggs
% tin water Frying butter
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3 tin flour Syrup
& tsp. salt Rosewater
Lemon juice

Meit the fat in @ pan. When sidzling hot add the cold water and when it
boils take from the fire and mix in the flour and sait till it is like paste, Break
in the eggs one at c time and mix vigorously. Continue until the consistency
is that ot thick cream. Make the butter smoking hot in a small pan—it must
be serveral inches deep—and drop in spoonfuls of the mixture of any size
wanted A teaspoonful is good size. When golden brown remove from the fat
and drop into syrup to which a teaspoonful of lemon juice and a tablespoonful
of rosewater have been added. Make the syrup with 1 tin of sugar and ¥ tin
of water and boil about five minutes. Hot honey may be used instead of syrup.

431, Logum (Turkish).

2% tins sifted flour % tsp. mastik-crushed
2 tins warm water Vegetable oil

thsp. salt I tin sugar

tin yeast % tin water

Sift the flour. Mix the yeast with the warm water and salt, add the flour
and masiik. The dough should be fairly soft. Leave in a warm place. When
bubbles begin to appear on the surface beat with the hand until like elastic.
Leave to rise again. Make into small balls and drop into smoking hot olive
or SezaMme Cook till nicely browned and when hot drop intc a cold syrup

i
¢ the tin of sugar ond half tin of water.

Pl N

oil

made of

432, Lowgina.
Short crust pastry Rosewater
Crushed walnuts Butter
Sugar Syrup

Make a short crust paste (Recipe 146}. Flatten out small pieces until
they are cbout 13 inches in diameter. Put in a little filling made of crushed
walnuts mixed with sugar and rosewater, fold over, firm the edge and fry in
butter. When a!l are ready pour over them a syrup made of 1 part sugar to
2 water.

e

433. Mamunie,

1% tins sugar 1 tin butter »
4 tins water 1 tin semolina
T tsp. salt Cinnamon

Add the sugar to the water and boil for a few minutes. Heat the butter
and cook the semalina in it until it becomes very slightly yellow. Pour over it
the syrup, remove from the fire mix till smooth and allow it to stand for half
on hour. Pour into a serving dish and sprinkle with powdered cinnamon. This
Jdish is often eaten for breakfast with fresh cheese. ‘

434. Mascott.
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12 tins almonds
£ tin French alm

Beat the butte
yolks. Mix ali togett
ed Fren¢h almond r«
melted. Beat the cre
them into the mixtt
chocolate which shc
ture. To unmould, p
pudding is best ma
people). Serves 12.

435. Milanaise So
2 small eggs

5 tbsp. castor st

3 tbsp. lemon ju

1 tsp. grated lem

Whisk the yoltk

from fire and whisk |

mixture. When begir

the stiffly beaten wi

Decorate with |
SUts.
436. Mince Pies.
k. sour apples
tins shredded
tins seedless rc
tins currants

tins granulatec
tin shredded m
tbsp. lemon ju
Peel and core t
the peel. Put all th
intc. a large glass, or
VWhen wanted r

W—=0 OO\ N

the mincmeat, cover
neen moistened with
the mincemeat, so t
egg & bake in a ho
cerved immediately

If to be served loter
later and then sprin
pastry of mince pies
with suet, it <hould

the pie.

437. Mock Baba.
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4 eggs ; 2 tins cream
13 tins almonds I k. thin, light biscuits
% tin French almonds rock 3 tin grated chocolate

Beat the butter for at least halt an hour. Beat the sugar and the egg
yolks. Mix ali together. Add the almonds, fried and minced finely, the pound-
ed French almond rock (Recipe 158) and the 61 tablespoonfuls of chocolate,
melted. Beat the cream, whip the egg whites with 4 teaspoonful of salt, fold
them into the mixture and add the brandy. Coat a mould with the 3 tin of
chocolate which shouid be melted, line with biscuits and fill with the mix-
ture. To unmould, put into hot water for a few moments, then turn out. This
pudding is best made the day before it is wanted. (It is too rich for many
people). Serves 12.

435. Milanaise Soufflé.

2 small eggs 3 tin cream

5 tbsp. castor sugar 4 tbsp. gelatine
3 tbsp. lemon juice I tin water

]

tsp. grated lemon ring Chopped pistachio nuts

Whisk the yolks, sugar, rind and juice over hot water til! thick. Remove
from fire and whisk till cool. Melt the gelatine in the water and add to the egg
muxture. When beginning to thicken add 2/3 of the whipped cream and finally
the stiffly beaten whites of eggs. Pour into a serving dish and leave to set.

Decorate with the remaining whipped cream and the chopped pistachio

nuts.
436. Mince Pies.
2 k. sour apples 2 tsp. grated lemon rind
8 tins shredded suet 5 tbsp. orange juice
6 tins seedless raisins 4 tsp. grated orange rind
6 tins currants I tsp. mixed spice
6 tins granulated sugar & tep. salt
| tin shredded mixed peel 1% tins brandy
3 tbsp. lemon juice % tsp. almond essence if wanted

Peel and core the apples. Wash and dry the raisins and currants. Shred
the peel. Put all through the mincer. Add the remaining ingredients. Put
intc a large gloss, or porcelain jar, and stir thoroughly every day for a week.

When wanted make smali pastry sheils using short crust pastry, fill with
the mincmeat, cover with a round of pastry the under edges of which have
peen moistened with water. Press the cover firmly against the pastry holding
the mincemeat, so that they stick firmly. Brush the top with beaten yolk of
egg & bake in a hot oven ftor about 7 minutes til nicely browned. If to be
served immediately sprinkle with powdered sugar and arrange on o hot dish.
If to be served later, do not make too brown at the first baking, but reheat
later and then sprinkle with sugar and serve very hot. To be really good the
pastry of mince pies should always be made with butter or margarine, never
m;ith suet, it chould be very thin and there should be plenty of mincement in
the pie

437. Mock Baba.
2 eggs L tsp. salt
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3 tin fine dry sifted bread- 1 tin gronulated sugar
crumbs
% tin fine sugar 2 tsp. brandy or rum :

Beat the egg yolks, and sugar, add the breadcrumbs and salt and fold in

the stiffly beaten egg whites. Bake in individual dishes or in one large dish.
Mcake a syrup of the granulated sugar and ¥ tin of water. Boil three minutes
and add the brandy or rum when cool. Pour over the hot Baba.

438. Mousse au Chocolate Basque.
2 tins grated sweetened 5 eggs

chocolate
-+ tin cold water tsp. salt
1 tsp. oil or butter tbsp. rum

Put the chocolate into a pan with the water and oil. Stir over the fire
until smooth. Cool and add the rum. Beat in the egg yolks, add the stiffly
beaten egg whites and beat for five or six minutes. Pour into small moulds
and leave to set in a cold place for at least 6 hours. Better made the day
before

439. Muhalibia.
% tins milk 5 tsp. salt
Z tin rice 1—2 tbsp. rosewater or orange
4—6 tbep. sugar blossom water

1
q

— e

YWash and drain the rice and pound until fine in a mortar. Put the milk
in a pan and add the ground rice slowly, stirring all the time. Add the salt and
sugar - cook till soft. Flavour with rosewater or orange blossom water.

440. Omelette au Chocolat.
1 tablet of chicolate {125 grms.) -+ eqgs
2 tbsp. water 5 tsp. salt

Melt the chocolate in the water in @ saucepan. Remove from the fire and
add 4 beaten yolks of eggs, and the salt. Whip the egg whites stiffly and fold
into the mixture. Mix with a metal spoon. Grease a frying pan and when
kot pour in the mixture. When cooked fold over on itself, turn out onto a
heated serving dish and coat with a hot chocolate sauce, which should be
sornewhat fluid

441. Orange Soufflé (Uncooked).

3 small eggs 5 tin water

4 tin sugar (castor) Jam

3 thsp. lemon juice i tim whipped cream

} tin orange juice 21 tsp. gelatine crystals

Separate the yolks from the whites of the eggs. Beat thoroughly the
yolks and sugar and the strained orange and lemon juice. Melt the gelatine
in the water over gentle heat or, preferably, in a double boiler. When cool,
stra'n into the eag mixture. When thick, and almost set, mix in the stiffly
beaten whites of egg. A layer of jam may be put in the bottom of a glass dish
and the mixture poured on top. The jam is not necessary. When set decorate
with whipped cream.

442. Pain Perdu.

4 slices Europea
Milk
Beaten eggs

Cut % inch thic
milk to which some
wet Coat with egg «
with cinnamon.

443. Paradise Pud
2 tin coarsely ct
6 tbsp. sugar
% tin currants or
2 tins soft breac
2 eggs
Mix all the in
greased mould, cove
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1 Shaddock or
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skin. Remove stone
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tiry thick prune
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tsp. lemon juic
tin sugar
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Whip the prune
juice. Fold in the su
proot dish in the ov
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1 tin bread crumr
2 tins milk
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442. Pain Perdu,
4 slices European bread Castor sugar
d fold in Miik Butter
ge dish, Beaten eggs Cinnamon

Minutes Cut ¥ inch thick slices of bread and remove the crusts, Dip the bread into
hnCh

milk to which some sugar has been added byt do not allow it to become too
wet Coat with egg and fry in clarified butter. Drain, dip in syrup and serve
with cinnamon.

443. Paradise Pudding.

% tin coarsely chopped apples Grated rind of 1 lemon
. 6 tbsp. sugar ¥ tsp. salt
'he_flre % tin currants or seedless raisins Nutmug to taste
stiffly 2 tins soft breadcrumbs 2 tbsp. brandy
noulds 2 eggs
e day Mix all the ingredients together—the brandy is optional—put into g
greased mould, cover with grease proof paper and steam for 2 hours.
444. Pomelo Pudding.
range I Shaddock or pomelo  (numi 2 tbsp. almonds
Hindi or Sindi) 3 tbsp. sugar
- milk 3 tin finely chopped walnuats Whipped cream
t and Cut the pomelo in half scoop out the contents without damaging the
skin. Remove ctones and fibrous material and shred finely. Mix with the
sugar and nuts. The nuts should be so finely chopped that they will pass
through a coarse sieve. Add two or three spoonfuls of whipped cream, mix
iightly and pile into the skins. Garnish generously with whipped cream and
chopped nuts. Two or three finely chopped dates and some sherry or other
' and wine may be added if wanted
fold 445.  Prune or Date Whip.
vhen
to a I tin thick prune pulp 3 tin finely chopped or minced
1 be 5 egg whites nutmeats
& tsp. salt ! tsp. grated lemon rind
¥ tsp. lemon juice 3 tin sherry
i tin sugar
Whip the prune pulp till foamy Whip egg whites and salt and add lemon
juice. Fold in the sugar, nuts and lemon rind or sherry. Bake in a9 ins, fire
proot dish in the oven for about an hoyr or till firm. The dish should stand
o '" @ pan of hot water This pudding is best served hot with cream or custard.

ine Dates may be ysed instead of Prunes, in which case the quantity of
ol, sugar is greatly redyced.

5 ,

isll'); 446. Queen’s Bread Pudding.

ite 1 tin bre'od crumbs 1 tsp. grated lemon rind
2 tins milk 2 tbsp. castor sugar
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1% tbsp. butter 2 eggs
% tsp. salt Apricit or raspberry jam

Boil the milk and pour over the crumbs. Add the sugar, butter, lemon
and salt. When cooked a little, add the beaten yolks of egg. Pour into a
greased pie dish and bake until set—about 15 minutes. Spread a thick layer
of jam over the surface and cover with stiffly wished whites of eggs. Dredge
with castor sugar and return to the oven and bake until the meringue hardens
and is lightly browned.

447. Refriegerator Ice Cream.

P tin milk I tsp. granulated gelatine

1 tin sugar 2 tbsp. cold water

1 tbsp. flour ¥ tins thick cream

} tsp. salt 2 tsp. vanilla or other flavouring

2 egg yolks beaten
Heat the milk in a double boiler and add the sugar, flour and salt which
should first be mixed together. Cook for 10 to 15 minutes until there is no
further taste of raw flour. Add a little of the mixture to the beaten egg yolks.
Return it to the double boiler and cook unti! the mixture ccats the spoon.
Add the gelatine soaked in the cold water and stir until dissolved. Ch'il well
and then add the stiffly beaten cream. Add vanilla or other flavouring. Stir

every } hour while freezing.

To make Chocolate lIce Cream tdd & tin cocoa to the sugar, flour and
salt. For Almond lce Cream, caramelise 4 tbsp. of the sugar and add after
the egg yolks. Add 1 tin chopped blanched almonds.

For Fruit ice Cream add 1 tin chopped fresh or canned fruit and, if
necessary, a little, lemon juice, after the custard has been chilled.

448. Rice Pudding with Raisins.

4 tins milk 4 tbsp. granulated sugar
4 tbsp. uncooked rice b tep. nutmeg
I tsp. salt I tin seedless raisins

Heat the milk to scalding in a double boiler. Slowly add the other
ingredients, stirring constantly. Cook over boiling water for about two hours,
stirring occasionally.

449. Shirini (Kurdish).
1-1% tins sugar k. pumpkin
1

1
z
% tin water 3 tin chopped wa'nuts

Boil the sugar and water till it forms a thick syrup. Wash the pumpkin,
peel it, remove the seeds, cut in neat pieces and cook in the syrun unt’| it is
very thick and almost all absorbed. Arrance the pumpkin on a plate and
decorate with the walnuts and if wanted, a little cinnamon.

The syrup may be made of date syrup or honey but sugar is better. The
Turkish method of making this dish is to put layers of sucar between the
pumpkin, enough water being obtained from the juice.

This dish is served with generous helpings of clotted cream.

450. Semolina Haly

¥ tin melted butte

1 tin semolina
A few blanched al

Heat the butter,
almonds are slightly t
One tin of syrup mu:s
ard cover the pan wi
tion dripping onto the
a very low tire. Whet

451. Souffié (Hot-Sy

2 tbsp. butter
4 tbep. sifted flour
3 tin milk

Make a very thic
it the flour and addin
pan. When slightly co
each time add the fru
if wanted and also sor
egg whites, turn into
from 20 to 25 minute:

This may be cove
minutes. It may be se
turned out onto anothe

452. Stemed Pudding

4 tbsp. butter
4 tbsp. sugar

1 egg
¥ tsp. salt

Cieam the butter,
o little sifted flour. Be
sifted together, and a
with some fruit arrang
mixture onto the fruit
rest of the mixture, cov
out the pudding and p

A similar pudding
soft fine breadcrumbs :
added, in which case r
may be used as wante
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450, Semolina Halva.
¥ tin melted butter + tin sugar
1 tin semolina 1} tins water
A few blanched almonds + tsp. salt
1 tin milk

Heat the butter, add the semolina and almonds and stir until the
almonds are slightly browned. Make a syrup with the sugar, water and salt.
One tin of syrup must be obtained. Add the syrup to the boiled milk, stir
ard cover the pan with a piece of cloth to prevent any water of condensa-
fion dripping onto the contents. Put the lid on and leave for half an hour on
a very low tire. When ready it should look like cooked rice.

451. Soufflé (Hot-Sweet).

2 tbsp. butter 4 tbsp. castor sugar
4 tbep. sifted flour % tin fruit purée
X tin milk 3 yolks and 4 whites of eggs

Make a very thick white sauce, by melting the butter, combining with
it the flour and adding the milk. Stir till the mixture leaves the sides of the
pan. When slightly cooled add sugar, the egg yoiks one by one beating well
each time add the fruit purée. Flavouring or lemon juice may also be added
if wanted and also some pieces of chopped fruit. Fold in the stiffly beaten
egg whites, turn into a greased souffié dish and bake in a moderate oven
from 20 to 25 minutes. Serve immediately with custard or jam sauce.

This may be covered with greased paper and steamed from 40 to 50
minutes. It may be served in the dish in which it is cooked or carefully
turned out onto another serving dish and a sauce poured round.

452. Stemed Pudding.

4 tbsp. butter 3 tin flour

4 tbsp. sugar 1 tsp. baking powder

1 egg Milk

I tsp. salt Cherries, candied peel, dates or

other fruit, for decoration

Cream the butter, salt, and sugar thoroughly. Add the beaten egg and
o little sifted flour. Beat well. Add the remaining flour and baking powder,
sifted together, and a little milk if necessary, Have ready a greased bowl
with some fruit arranged neatly on the bottom. Put a few spoonfuls of the
mixture onto the fruit taking care not to disarrange the pieces, turn in the
rest of the mixture, cover with a greased paper and steam for 1% hours. Turn
out the pudding and pour round a jam or fruit sauce.

A similar pudding may be made with suet instead of butter but + tin of
soft fine breadcrumbs should be added. % tin of any dried fruit may also be
added, in which case reduce the quantity of sugar. Spices and flavourings
may be used as wanted, and the bowl may be coated with caramel before
putting in the mixture.
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453. Summer Pudding.

3 or 4 slices of stale bread 1 tin water
¥ k. fresh fruit 3 tin sugar

Sufficient bread should be available to line and cover a bowl. The slices

should be fairly thin and the crusts removed. Prepare the fruit and stew in @
syrup made from the water and sugar. Pour the hot fruit into the bowl lined
with bread. Cover with more bread, set aside with a plate and weight on top.
When cold turn out and serve with custard or pour round some of the fruit
syrup thickened with corntlour.

Red fruit such as raspberries and red currants are most attractive for
this pudding. In Baghdad strawberries, blackberries, Cape gooseberries,
plums or apricots could be used.

454, Swiss Roll Soufflé.

Swiss roll Soufflé mixture
Whipped cream

Cut a Swiss roll (Recipe 149) into neat slices and line a curved bowl
with the pieces. Fill with any cold sweet soufflé mixture (Recipe 407, 422)
‘eave to set and when cold turn out onto a serving dish. Whip the cream and
where the pieces of Swiss roll meet force on a small cone of whipped cream.

455, Towuq Kuksi.

2 chickens Sugar
6 tins milk I tsp. salt
4 tbsp. rice flour % tsp. mastik

Boil the chickens. Remove the white meat of the breasts and soak in

cold water which should be changed frequently in order that any smell of
chicken is removed. Pull the meat into fine thread like shreds, the finer the
batter. Put half the milk into a pan add the rice flour, sugar to taste, salt
and mastik, which should be crushed. Stir while cooking. Boil the shredded
chicken in the other half of the milk and then beat to a paste. Mix both lots
of ingredients and beat till absolutely smooth. Serve with cinnamon.

456. Tatli Thraid.

4 slices of European bread Stewed sour cherries or apricots
Sour cherry or appricot juice Buffalo cream

Cut the bread into slices about %+ inch thick, remove the crusts and
toast lightly. Piur over sufficient sour juice just to moisten the bread, but
not to wet it excessively. Onto each slice put the fruit stewed in a very thick
syrup so that it is almost like jam. Put into a pan and cook till the syrup is
absorbed. Serve cold with clotted buffalo cream.

This dish is always served at weddings.

457. Zarda.

2 tin Patna ric
3 tins water

% tsp. salt

5 tbsp. sugar

Clean the ric
rice until it is long
and cook all until
rosewater overnig!
individual or large

A modificatic
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457. Zarda.
2 tin Patna rice 2} tbsp. arrowroot
3 tins water 4 tsp. saffron
¥ tsp. salt 1 tbsp. rosewater
5 tbsp. sugar Pistachio nuts

Clean the rice, bring the water to the boil, add the salt and cook the
rice until it is long. Avoid burning. When ready add the sugar and arrowroot
and cook all until as thick as paste. Have ready the saffron soaked in the
rosewater overnight and add them. Boil another 15 minutes. Serve in
individua! or large dishes. Decorate with pistachio nuts.

A modification of this as served in Christian houses is as follows:

Cook half the rce in § tin of water and # tin of date syrup. Flavour
wtih saffron soaked in rosewater. Put the latter in a layer in a serving dish,
cover with the rice cooked in milk and serve when cold.
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