
) U

4 egg p lonts I  t in  tomoto iu ice
Spices (c loves,  c innomon,  cubeus)  Rrce

Cleon the twigs The heod of  the egg p lont  moy be used wi th severol '
i r ,ches of  s tenr  le f t  o t toched to i t .  Remove ony f ibres or  sk in f rom the meot ,
t r im ond cut  in to I  inch cubes.  Rub over  thoroughly wi th sol t ,  pepper,  sp ices
ond onion iu ice Leove for  ot  leost  three hours.

Peel  o l ternate,  lengthwise st r ips f rom the egg p lont  ond cut  i t  in to p ieces
s l i gh t l y  l o rge r  t hon  the  p ieces  o f  meo t .  Pu t  t he  meo t  ond  egg  p lon t  on to  t he
skewers o l ternote ly  Fry the kobobs in but ter  t i l l  o  gooC brown colour ,  then
pui  them in o shol iow pon,  pour  over  the tomoto lu ice,  cover  the pon ond cook
on o s low f i re t i l l  tender.  Add some hot  woter  f rom t ime to t ime i f  necessory.

AFTERNOON AND EVENING FARE

Afternoon Teq

Between l r - inch ond d inner  there ore tvvo occosions when ref reshments
(r re coryrmonly of fered Somet ime between four  ond s ix  o 'c lock of ternoon teo
is  served in rnost  households,  ond between s ix  ond e ight  o 'c lock one moy
e r r t e r to in  w i t h  cock to i l s  o r  o the r  d r i nk  ond  f  i nge r  f c re

A.{ ' ternocn teo moy consist  s imply of  ref reshment  in  the form of  o cup of
recr  wi thout  food,  but  the vor iety  of  rec ipes for  cokes G breods show thot  th is
rnoy  o l sc  be  o  meo{  i n  i t se l f ,  ond  the  i ngenu i t y  o f  t he  housew i {e  hqs  l onc r  been
conce : ' ned  w i th  i t  no t  on l y  os  o  pu re l y  f om i l y  o f f o i r  bu t  o l so  os  o  meons  o f
er , ter tc jn;ng.  In  some ploces i t  is  not  uncornmon to s i t  dorvn to toble for  teo,
b r  l i  r n  o the rs  i t  i s  m i re  usuc i  t o  se rve  i t  f r om o  whee led  t ro l l ey  o r  t eq  t ob le .
vv ' , ren onyt l - r inq more substont iq l  thon cokes or  sondwiches is  of fered.  such
cs eggs or  co ld rneot ,_ the.meol  in  the west  is  then known os "h igh teo ' "  ond
rncy  be  o  subs t i t u te  f o r  t he  even inq  meo l .

In  the or ient  teo is  most  usuol ly
mode from o somovor. The somovor
conto ins l ighted chorcool  the fumes
from which escape through o ver t ico l
f  lue.  Round th is  heqted centre is  o
conto iner  of  woter  which is  drown of f
f r om o  smo l l  t op .  Teo  i s  mode  i n  o
ch inc  t eopo t  i n  t he  usuc l  wov .  t he
bci i inc lvc. ie i -  f rom the somovor be-
no cdcied to the leoves,  The teopot' :  t l en  e i i l - . e i -  c l l owe-J  t o  s t cnd  on

tcp of  the f lue,  ' r rhe-e i t  s tews
n :ce i y ,  o r  may  be  p loced  cn  o  cho r -
cca i  b raz - i e :
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houses of  the bet ter  c loss st ro ight  g losses moy be seen which ore held in  s i lver
holders with ottoched soucers. Teo is sometimes token in o Persion monner.
o hord lump of  sugor being reto ined n the mouth whi le  o g loss unsweetened
teo is  drunk.

Teos mode from plonts other thon Comellio theifero ore common in
t roq A del ic ious ond ref reshing vor iety  is  thot  prepored f rom the dr ied l ime
"numi Bosroh",  (Recipe 218).  The Yezid is  moke o three coloured teo the
lower level  of  which is  sugor whi te,  the middle green f rom the leoves of  the
lemon-nebeh ond the top the brown of  ord inory teo"

Vor ious teos ore drunk becouse of  thei r  medic inol  propert ies.  Blue teon
rvhich is  token for  fever  is  the st ro ined,  sweetened f lu id f rom boi l ing up the
dr ied f lowers f rom o type of  lorge f lowered onchuso.  Vio let  teo is  bel ieved
to hove curotive propertles in the cose of meosles. The violet ore not those
commonly found in the gordens of  Boghdod but  ore o smol l  vor iety  f rom
Diorbekr .  A mixture of  v io lets  ond comomi le is  bel ieved to be of  vo lue in
fevers ond comomi le teo o lone is  much esteemed.  In b lue teo ond v io let  teo
o t in fu l  o f  dr ied f lowers is  boi led up severol  t imes in four  t ins of  woter  in  the
cose of  comomi le teo onlv hol f  o  t in  of  f lowers is  needed.

Breqd ond Scones.

In o lmost  every por t  of  the wor ld breod is  regorded os the bosic  foodstuf f
of  the fomi ly ,  so much so thot  he who supports  the fomi ly  is  known os the
"breod-winner" .  The modern leovened or  yeost  loof  is  o ref ined ond del ic ious
product  which unfor tunote ly  soon grows sto le,  whereos th in cr isp leovened or
uniecvened breod wi l l  keep for  long per iods ond is  enjoyed by both occidento l
snd or ientq l .  The or iento l  f requent ly  eots i t  moistened wi th woter  ond rother
sof t ,  but  the occidento l  prefers i t  cr isp ond br i t t le  in  which stote the "breok-
ing of  breod" becomes opporent  to  h im l i tero l ly .

The ploin round or ovol Arob breod or "khubz" to which some yeost is
odded ond which when f reshly mode is  sof t  ond p l iob le o lso serves os o p lote
ond is the most widespreod type of breod eoten in ond obout Boghdod.
Morning ond evening the sky is  s t reoked
wi th smoke f rom f loming " tonurs" .  A
tonur is o round mud oven obout three
feet  in  height  ond somewhot  norrowed
ot  the top.  There is  o smol l  o i r  entry  ot
the bose ond o lorger  out le t  ot  the opex.
A brushwood f i re  is  l i t  in  the oven ond
kepi  going br isk ly  t i l l  the necessory
heot  i t  obto!ned.  When the f i re  dre i
down the women of the household stond
reody f lopping the dough expert ly  f rom
hond to hond t i l l  i t  is  of  the requi red
size.  l t  is  then inser ted through the top,
ond.s loppe{ ogoinst  the inner-sur foce io

th in breod such os t 'khubz
o glove-l ike cushion tor

protect i t  ogoinst the heot

rvh ich i t  i rdherJs unt i l  cooked.  l f - ;  Lrq"  ,n"" t  o f
riooq" is being mode the hond is co,Tered with
support ing ond spreoding the breod ond o lso to
ot the oven.
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of  the whi te leovened breod the "somun" or  f lo t tened whetstone shop-
'c-c l  ro l l  obout  o foot  in  length is  the most  generol ly  used,  but  i ts  f lovour ' is
iorgely dependent  on the yeost  which is  possed f rom botch lo  botch ond which
is  o vor ioble foctor .

In  Europe ond Amer ico s l ices of  brown or  whi te breod toosted on both
s ides t i l l  cr isp or  yeost  ro l ls  or  muf f ins ore the stondord types of  breod eoten
{ 'or  breokfost .  For  teo there is  o wide ronge of  breods f -z  scones which moy be
s l i gh t l y  swee tened  ond  o f t en  con to 'n  d r i Jd  f r u i t s  ond  nu ts .

.  ,  l , he  f o l l ow ing  tob le ,  i s  he lp fu l  i n  es t imq t i ng  t he  tempero tu re  o f  t he  oven
rc)r  DoKtng.

Fieot  the oven for  ten minutes before test ing.  spr ink le some f lour  on o
sheet  of  whi te pcper cnci  put  in to the cven.  Exomine cf ter  5 mrnutes,  or  in
the co:e of  a very hot  oven,  of ter  3 minutes.

S iow  cven  25C-35C 'F - * { l ou r  
i s  de l i co te  b rown  i n  5  m inu tes .

iv loceroie over-r  350- '100'F- f  lour  is  golden brown in 5 minutes.

Hot  oven 4OA-450 
'F- f lour  

is  deep,  dqrk brown in 5 minutes.

ve ry  hc t  oven  450 -550"F - . f l ou r  i s  deep ,  dq rk  b rown  i n  3  m in tes .

B ran  Mu f f i ns .

t i ns  b ron
I  t i n  { l o u r

tsp.  boking powder
t i n  b rown  sugo r

92.
4

4

I
2
I
,l

a

Dqte Breqd.

t rn  sugo r
t i n  bo i l i ng  wo te r
lorge or  2 smol l  eggr
tbsp.  but ter
t in  wi thout  s tones
tsp.  so l t

Pour the !  t in  of  boi
together  the sugor,  but ter
g roduo l l y  w i t h  t he  do tes  o r
t i n  o f  bo i l i ng  wo te r  ond  oc
oven ond do not  cut  unt i l

93. Dropped Scones.

2 t ins s i f ted f  lour
3 tsp.  boking powder
J tsp.  so l t

Si f t  together  the dry
t l ' re  eggs ond o l i t t le  mi l t r
c reomy  bo t te r .  Beo t  t i l l  b
c l rop ioblespocnfu ls  of  the
bubb les  ond  the  unde r  s i de- i 'hese 

should be eoten wi t

94.  Home Mode Boking

I port bicorbonote of t

S ipvp  t onp fhp r  Seve rc

lunrps ond store in  coverer

95:  Khubz.

3 t ins f lour ,  preferobly
I  tsp.  so l t

Mix o l l  together  ond kr

to s tond.  ln  winter  i t  tokr

to r ise but  in  summer or

into four  p ieces ond open

s i ze  o f  o  p lo te  by  f  l opp ing

the  o the r  Th i s  b reod  sho

boker 's  oven or  " tonur" .

96.  Khubz Abbqs.
Th i s  i s  khubz  to  wh
A vow to moke Khut

one ' s  w i sh  i s  gene ro l l y  t ok

89.

t )
1
2
I
2

90.  Brown Loof .

3 t ;ns b i -own f lour
2 tsp.  boking pcwder
I  tsp b icorbonote of  sodo

2/3 tins flour
t ins  th ick  c reom
tbsp. boking powder

I  tbsp.  but ter
I  t i n  swee t  m i l k
I  egg
I  /B  t sp .  so l t

i  I  t sp .  so l t
I  I  tbsp. sugor
2 l  t i n s  s o u r  m i l k

t bsp .  f i ne  sugo r
egg
tsp .  so l t

' r , ih l ; ie  r .eol  { icur  or  the icrcwn f lour  used for  nrok inq the rournc Arob
or-€c. :  i r  r . r i '  bc '  ' lse: ,  .  iv l r  x  the dry ingredients tak ing ccre i :hqt  there ore no
lun-rps in  i i :e  sodo or  bcr l< i r rg powder l l r l ix  wi t t r  the iour  mi lk  to mcl<e o sof t
c lcugi r .  r , : ; r . ' . . ' ,  i r , i t )  o  bc l i  or rcr  i ,u t  in to o greose, : l  t in .  Cover t l re  t in  w, th o c lose
i r t i , r - r c  r . :  c ' r j  r r : ; l <  i r  { r  n - : oce rc te  ove " l o r -  o l ; cu i  cn  hou r .  Remove  i he  ! i c i  t o r
ihe io- ' t  qr - icr - ter  c i  cn i r i . rur  ic  c l row the iocr{  to  beccme brc* .n orrc  cr isp.

l -v 'o  i rns o{  brorvrr  { lou '  ond one t in  of  whi te f  iour  moy be used i f
g  re fe r reC

9 i "  C reo rn  Scones .

2
I
l
4L

I
3
:1

2

Mix  we l l  f o r  l 0  n r i nu tes ,  r o l l  ou t ,  cu t  i n to  rounds  ond  boke  n  o  ho t  oven .
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Dote Breod"

t in  sugor
t i n  bo i l i ng  wo te r
lorge or  2 smol l  eggs-beoten
tbsp. butter
t in  wi thout  s tones
tsp.  so l t

Pour the t  t in of boi l ing woter over the dotes ond ol low to stond. Beot
together the sugor,  butter,  eggs, sol t  ond voni l lo.  Add the f lour ond wolnuts
groduol ly with the dotes ond woter ond beot wel l .  Mix the sodo in the quorter
t in of boi l ing woter ond odd to the breod. Boke in o long shoped t in in o hot
oven and do not cut until 24 hours ofter boking.

93.  Dropped Scones.
2  t i ns  s i f t ed  f  l ou r
3 tsp.  boking powder
i -  tsp.  so l t

Si f t  together  the dry ingredients,  moke o wel l  in  the centre cnd drop in
t l r e  eggs  ond  o  l i t t i e  m i l k .  S t i r  v i go rous l y  odd ing  enough  m i l k  t o  moke  o
c reomy  bo t te r .  Beo t  t i l l  bubb les  r i se .  G reose  o  t h : ck  f r y i ng  pon  l , gh t l y  ond
drop ioblespocnfu ls  of  the mixture on the hot  pon.  When the sur foce r ises in
bubbles ond the under s ide is  l ight ly  browned,  turn ond brown the other  s ide.- ihese 

should be eoten wi th but ter  ond jom or  honey.

94. Home Mqde Boking Powder.
I  por t  b icorbonote of  sodo

Sieve together  severol  t imes
lumps ond store in  covered t ins.

95; Khubz.

flour, preferobly brown
so l t

2 tbsp. yeost
I ' l- tins tepid woter

Mix o l l  together  ond kneqd the dough for  hol f  on hour.  Cover ond o l low

to stond.  In  winter  i t  takes obout  three hours

to  r i se  bu t  i n  summer  on l y  cne  hou r .  D i v i de
into four  p ieces and open eoch to c  round the
size of  c  p lote by f  lopping i t  f rom one hond to
the other .  This  breod should be boked in o
bcker 's  cven or  " tonLrr" .

* tsp. voni l lo essence
2 t ins si f ted f lour
]  t in chopped wolnuts
2 tsp. bicorbonote of sodo
{ t in boi l ing woter

4 tbsp. f ine sugor
2 smol l  eggs
M i l k

2- ports creom of tqrtor
2 por ts  r ice f lour

to ensure per fect  mix ing ond obsence of

3 t ins
I tsp.

96.  Khubz Abbos.
This is  khubz to which minced meot  hos been odded before cooking.
A vow to moke Khubz Abbos os o thonk of fer ing on the fu l f i lment  of

one's  wish is  generol ly  token ot  the t ime of  ocute onxiety,  such os the i l lness
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i ) i  o  beloved re!ot ive.  ln  the event  of  recovery th is  sovoury brecd is  prepored
in vost  quont i t ies.  Hot  mel ted but ter  is  o lso poured over  rounds of  p lo in
khubz which ore then spr ink led wi th sugor.  The rounds of  breod ore orronged
ir r  greot  p i les ond ore d is t r ibut ted in  hundreds to the poor.

97 9(hubz Fa'i ' ir.
l - i r is  is  r i r in  c i ' isp breod nrode of  f lour  ond woter  to which nei ther  yeost

nor 'so i l  rs  oc iceci  Noth inE but  th is  unleovened breod is  eoten dur ing Possover
v/eeK.

96. f i{hr,rbs Riqoq.

Prepore os for  khubz but  the dough must  be st i f fer  ond i t  is  somet imes
l<neoie<j  vr i ih  q l i t t le  bui ter  on the hqncjs.  Af ter  s tonding for  some t ime the
c iough  15  l i y i r - l ed  i n to  p ieces  ond  ro l l ed  ou t  i n to  l o rge  th in  shee ts ,  t he  t h i ck -
r ' r€ss Gt  very f  h in carc iboard.  T l - rese ore e; ther  bokeC in o bcker 's  oven or
t c r rL l r  c i  i i  r oun i s  nc  e i t he r  b ,gge r  t hcn  o  p lo te  o re  won ted  they  moy  be
boi<ed i r r  cn o i -d incry o i l  s tove oven.  V/hen cut  in t i  rounds of  b iscu, t  s ize
they ore very good wi th cheese but  th is  smol ler  s ize is  o Europeon
r-rod i f  :cot  ion.

99. Poin su Loif .
4 |  /3 t ins si f ted f  lour
4 tsp. costor sugor
I  tsp. sol t

I 'Aoke o mound of  f lour .  In  the centre put  the sugor,  so l t  ond but ter .
\ i c r s fen ' , v i t h  m i l k ,  kneqd  ond  i f  necesso ry  oc id  o  l i t t l e  wo te r .  Nex t  doy  fo rm
,ntr  iong s i iopped ro l ls  ond boke.

100.  Porker  House R.o l ls .
3 t i :sc bt r  i ier
?  t bsp .  suqo r
? -  t r ns  scc lded  m i l l <

.Acd br- r t ter ,  sugor ond sol t  to  the mi lk .When somewhot  cooled odd the
'yccrs i  c ' l r . r  ie . . i ;^ r  ihe w,r - : rm rvcter ,  crnd the 3 t ins of  f lour .  Beot  thorcughiy,
.a\ ' . ier  c ' : ,  c ' r , r : ,n i  io  r ise .  Cut  ccrcss in to for- r i -  p ieces,  ond odd the remoin inq
. i ou r  c i  su i f r l i c r - r t  t o  kneod  i t  n i ce l y .  A l l ow  i o  r i se  cgo i r r ,  t oss  on  o  l ; gh t l y
i ioured bccrcr ,  j<nea,J cnd r .o l l  oLr t  t i [ l  obout  1/3 inch l i . ' ic t  .  Cut  in to.o"unds
" r i i h  < i  t r r r  , 1 ' p1 , ' e j ' r r  f i o r . r r ,  c recse  the  m idd ie  o f  eoch  round  w i th  t he  bock  o f  o' ' . . ' r i ,e ,  b lu. . i - i  w. ih  i r ic i tec i  b l i t ter ,  fo lc l  over  cnd press the eCges together .  Pioce
l r ;  q  ( l ie . - ' :ec i  bck; i rg d sh obout  on inch oport ,  ccver  ond o l low to r ise Bqke
i i r  c  ho t  i 7 - - ] 5  m inu tes .

T ' r ' re  ro l ls  mcy be mocie ony shope wonted.

I0 l  .  S tondc rd  Mu f f  i n  Rec ipe .

2  t i ns  s i f t ed  f  l ou r
3 tsp.  boking powder
I  ibsp.  f  ine sugor

t i n  bu t te r
t in  yeost  ( locol )
t i n  bo i l ed ,  ho t  m i l k

2  t sp .  so l t
I  yeost  coke
. f  t in  worm woter
5 ]  t i ns  f l ou r

l1 tsp.  so l t
2 eggs
I  t i n  m i l k
4 tbsp.  mel ted but ter

Si f t  toqether  the f lour
m i l k  ond  c6o led  me l ted  b r
greosed muff  in  t ins boke i r

Tnis rec ipe moY be mc
2, i  3  t in  eoch of  whi te f  lour ,
of  boking powder ond 3 tc
one  eqq .  i o r  Do te  o r  F ru i t
lesr  mi lk  Add 2/3 t in  of
For  Chocolote Muf f  ins odc
in o i l -  oz.  toblet  of  grote

102. Sweet Milk Scones.

4 t ins s i f ted f lour
4 tsp. creom of tortor
2 tsp. bicorbonote of so

Si f t  together  o l l  the dr
n r i l k  i o  moke  o  so f t  doug f
boord ond form into o smot
w i i i  be  heovy .  Ro l l  ou t  l i gh
to  I  5  m inu tes .

103.  Teo Scones.

2  t i ns  f l ou r
4 tsp.  boking powder
| -  tsp.  so l t

Si f t  the c j ry  ingredien
in rv  j t l - r  the f  inger  t ips.  Adc
out  on o i ight iy  f  loured bor
cui ter  or  t i t r .  Bol<e in  o hot

104.  Wolnut  Breqd"
4  t i ns  f l ou r' l-]- 

t lns chopped wolnuts
I  t sp .  so l t
1 tsp.  sugor

A,4 ix  the dry ingredien

d ry  i ng red ien ts .  A l l ow  to  s

Cokes,  l ike breods,  or
n. ion one prepores o r ich
elcborote ly  decoroted.  Si r r
usuo l l y  f o r  ch i l d ren  ond  o  1
rnserted into the coke oftr

1
2
I

I
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Sif t  together  the f lour ,  boking powder,  sugor ond sol t '  Add beoten.e,gg:{
.mi lk  ond cSoled mel ted but ter ,  t6 'moke b st - i f f  bot ter .  Mix wel l .  Hol f  f i l l
greosed muff in  t ins boke in o moderote ly  hot  oven for  obout  twenty m:nutes.

in  o l l -  oz.  toblet  of  groted unsweetened chocolote.

102. Sweet Milk Scones.

Sif t  together ol l  the dry ingredients. Rub in the butter ond odd suff ic ient
nr i lk io moke o soft  dough, l+-2 t ins. Turn the dough cut onto o f loured
.boord cnd form into o smoth bol l ,  but kneod os l i t ' t le os possible or the scones
wil l  be heovy. Rol l  out l ight ly,  cut in squores ond boke in o hot oven for l0
to  l5  minu tes .

103. Teq Scones.

4 t ins s i f ted f lour
4 tso. creom of tortor
2 tsp. bicorbonote of sodo

2 t ins  f lour
4 tsp. boking powder
2L tsp. solt

1  tsp .  so l t
I  tsp. f ine sugor
4 tbsp. butter or lord
M i l k

B tsp. boking powder
3 eggs
I  I  t i n s  m i l k

tsp. f ine sugor (opt ionol)
tbsp. butter
t in mi lk (opproximotely)

l
a

4

Srf t  the c i ry  ingredients together .  Cut  in  the but ter  wi th o kni fe or  rub
in rv i t i ' r  t l re  f inger  t ips.  Add the mi lk  groduol ly  ond mix to o sof t  dough.  Rol l
out  on o ! ight iy  f loured boord to hol f  on inch in  th ickness.  Cut  wi t l ' r  o  foncy
cui ter  or  t in .  Bol<e in  o hot  oven for  ten to f i f teen minutes.

104. Wolnut Bresd.
4  t ins  f lour

l l -  t ins chopped wolnuts
I tsp. sol t' l 

tsp. sugor

Aul ix  the dry ingredients.  Beot  together  the eggs ond mi lk  ond oc. id  to the
dty ingredients.  Al low to s tond for  ot  leost  20 minutes before boking.

Cokes.

Cokes, l ike breods, ore customoryot certoin feosts.  At on Engl ish Christ-
nion one prepores o r ich frui t  coke, covered with olmond ond royol ic ing,
elcborotely decoroted. Simi lor ly for bir thdoys cokes ore offered but these ore
usuol lyfor chi ldren ond o ploin recipe is used. ln bot l r  coses fovours ore ei ther
rnserted into the coke ofter cooking or ore worpped in poper ond boked with
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the coke.  Such fovours were or ig inol ly  of  s i lver  but  now ore of  o l loy ond eoch
hos  o  t r od i t i ono l  meon ing .  Whoeve r  f i nds  t he  r i ng  i n  o  s l i ce  o f  coke  w i l l  be
f  i rs t  morr ied,  o but ton meons o bochelor ,  o  th imble on o ld moid ond o donkey
o  dunce .  Co ins  o re  o l so  used .  The  f i nde r  o f  t he  f o r th ing  w i l l  hove  bu t  l i t t l i
money,  but  he who gets t l re  threepenny p iece wi l l  be in  comfor toble c i rcums-
tonces ond greot  weol th is  in  s tore for  whoever is  lucky enough to get  the
sixpence.  In the cose of  o chi ld 's  b i r thdoy coke one condle is  p loced on i t  for
e\ reryyeor of  h is  l i fe ,  ond one extro for  good luck.  When teo isserved ond the
cond les  o re  o l l  l i t  t he  ch i l d  whose  b i r t hdoy  i t  i s  t hen  t r i es  t o  b low  ou t  t he
cond les  w i t h  one  b reo th  l f  he  f o i l s ,  t hose  s l t t i ng  neo r  h im  moy  he lp .

Condles ore ogoin used for  those of  odvoncing yeors,  ond i t  is  on or t  to
p l cce  e igh ty  o r  n ine ty  cond les  on  o  coke  i n  such  o  woy  tho t  t he  i c i ng  i s  no t
f l ooded  w i th  me l t ; ng  wox .

At  wec'd ings i t  is  customory to hove o coke of  severol  t iers,  the br ide
( :u t t i ng  t he  f i r s t  s l i ce .  The  smo l i es t  t i e r -  i s  o f t en  kep t  uncu t ,  r eseq led  i n  o
t i n  ond  se rved  o t  t he  ch r l s ten ing  o f  t he  e ides t  ch i l d  A  smo i l  p i ece  o f  wedd -
rng coke is  usuol ly  sent  to  ever f  guest  ond o romont ic  young womon s leeps
' , v i t h  i t  unde r  he r  p i l l ow  i n  t he  be i i e f  t ho t  t he  mon  she  d reoms  o f  w i l l
u l l . imc te l y  be  he r  husbond .

- i he  
cokes  wh ich  one  f i nds  i n  Bcghdod  hc i ve  us r i q l l y  hod  t i - r e r r  o r i q i n  i n

the vrest ,  bur  {or  rnony yeors postry  hos been served in innumeroble forms,
S l - ro r t  c rus t  pos i r y  i s  nTuch  used ,  bu t  t he  mos t  ce leb ro teC  i t  t he  f  i ne  pos t r y
or  "burog" ro l leo in  vvofer  th in sheets ond loyered one upon the other  to
moke  "boq iowo 'anc i  s im i l o r  do in t i es .  The  ro l l i ng  o f  t he  pos t r y  i s  o  h igh l y
sk i i led or t .  When for ty  or  f i f tv  such sheets,  one on top of  the other ,  o;e
cou ted  w i th  me l ted  bu t te r  ond  bokeC the  resu l t  i s  s im i l o r  t o  Eu ropeon  pu f {
pastry

I05 .  A lmond  Cqkes .
2 t ins ground o lmcncis
1 / 3  t i n  f  l o u r
J  t i n  sugo r
I  t sp .  so l t

l , 4 i x  t he  c lmonds ,  f l ou r ,  sugo r ,  so l t  onC  l emon  r i nd .  l v l i x  t he  egg  ond
lemon ju ice ond qdcl  to  the o lmond mixtur-e to moke o form dough.  l t  moy be
necesso ry  i o  odd  po r t  o f  ono the r  beo ten  egg .  The  cokes  mus t  be  i us t  mo is t
cnoL rqn  t c  mcke  i n t c  bo i l s  w i t h  we l !  f i cu r -ed  hcnCs  They  moy  be  sphe r i co l
o i -  s l i gh t l y  f l c i t eneC.  Pu i  on to  c  we i l  bu t t e re -4  coke  t i n  ond  boke  i n  o  coo l
cven  t i i i  c r i so  c r r rd  b rc ;wn .

l g6 .  A lmon t i  Swee t  w i f h  C reom.
3 t ins ground o lmonds

2 - l - t i n s  s u g o r
2  t bso  f l ou r

preferobly wi th o t roy of  chor<
n r i nu tes  o r  t i l l  l i gh t  b rown .  W
toke of f  the poper.  Cut  in to
sweetened whipped creom. Thi
os  o  pudd ing

lA7.  Armenion Shortbreod.

]  tsp.  groted lemon r ind
I  h a n i a n  o n n

3 tbsp .  lemon lu ice

t  t sp .  so l t
4 whi tes of  egg
Rosewoter
Whipped creom

t ins  f l ou r
tsp.  boking powder
tsp.  cordomom seeds
tsp .  c i nnomon
tsp.  nutmeg
tsp .  so l t
t i n  sugo r
t in  but ter  or  morger ine
eggs

Moke the postry  wi th the
o r  nT i l i <  i f  r equ i red  to  moke  o  :
t he  c .1 ; y ' i ng reC ien ts  Ro l l  ou t  u
the  f  i l l  n ' ;  by  comb in ing  the  d r
o  { i rm  pcs te  l f  sp i ces  o re  no l
i rsed for  the postry  ond the f i l l
l o l d  ove r ,  f i rm  the  edges ,  P r i c
ond boke in o hot  oven.

108.  Boqlowo.

This is  one of  the most  for

other  tsoghdod d ishes i t  is  no

worth moking in  smol l  quont i

t ies.  The th in sheets of  Postn
ore usuol ly  mode by o womot
sk i l l eC  i n  t he  o r t .  Boq lowo  i

mode in huge t royf  u ls  f  c

fest ivo is  but  i t  moy be seen fc

so le  o ln ros t  ony  dcy  i n  t h

st reets of  Boghdod.

k f  lour
9  Y V "

k fot
t i n  l emon  j u i ce
k .  co rn f l ou r
K .  SUgOr

S i f t  t he  f  l ou r  ond  m ix  i n
Div ide in to 60 p ieces ond ro

2
I
I
2
1)
+
+,|
4
t-
2
2

6
15

I

+
A
T

3
Mix  i he  q lmonc i s  w i t h  t he  suqa r  wh i ch  shou ld  e i t he r  be  f i ne  o r  be  c rush -

ed before use Add f lour  ond sol iand then the wel l  beoten whi tes of  eggs
Moke into o poste.  But ter  o popered boking t in  ond put  o loyer  of  the mix-
iure on th is  pot t ing the layer  smooth wi th rosewoter .  Put  in  o very s low oven,
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preferobly wi th o t roy of  chorcool  on the top shel f ,  ond iook qbout  ten
minutes or  t i l l  l ight  brown.  When reody remove,  leove to cool  o l i t t le  then
toke of f  the poper.  Cut  in to two p ieces ond sondwich them together  wi th
sweetened whipped creom. This moy be mode os indiv iduol  cokes for  teo or
os  o  pudd ing .

107.  Armenion Shortbreod.

I
2
I

I

l
2
-L
4

2

' ' )
L

1
I
2
-l
2
-t.

+
I
4

+
2

t i ns  f l ou r
tsp.  boking powder
tsp.  cordomom seeds
tsp.  c innomon
tsp.  nutmeg
tsp .  so l t
t rn sugor
t in  but ter  or  morger ine
eggs

other  Boghdod d ishes i t  is  not
worth moking in  smol l  quont i -
t ies.  The th in sheets of  postry
ore usuol ly  mode by o womon
sk i l l ed  i n  t he  o r t .  Boq lowo  i s
mode in huge t royf  u ls  f  or
fest ivo ls  but  i t  moy be seen for
so le  c imos t  ony  doy  i n  t he
streets of  Bqohdod.

6  k  f l ou r
I  5 eggs
'l k. fot
]  t i n  l emon  j u i ce
4 k.  cornf  lour
3 k.  sugor

S i f t  t he  f  l ou r  onq  mrx
Div ide in to 60 p ieces ond

t i n  f l ou r
t rn  sugo r
tsp. crushed cordomom seeds
tsp.  c innomon
tsp.  nutmeg
tbsp. chopped pistochios or other
nuts,  or  ro is ins

Bu t te r
Egg yolk

Mske  the  pos t r y  w i t h  t he  f i r s t  l i s t  o f  i ng red ien ts ,  add ing  o  l i t t l e  wo te r
or  mi lk  i f  requi red to moke o st i f f  dough,  of ter  the fot  hos been rubbed into
the  d , - y  i ng rec ien ts .  Ro l l  ou t  un t i !  t h i n  onc  cu t  i n to  rounds  w i th  o  t i n .  Moke
the  f i i l . nq  by  comb in ing  the  c i r y  i ng red ien ts  w i t h  enough  good  bu t te r  t o  moke
c  f i rm  pcs te .  l f  sp i ces  c re  no t  l i ked  von i l i o  o r  ony  o ihe i  i l ovou r i nq  mcv  be
i rsed for  the pcstry  snd the f i l l i .ng.  Put  o l i t t le  f i l l ing on eoch round 5f  postry ,
l o l d  ove r ,  f i rm . the  edges ,  p r i ck  t he  cen t re  w i t h  o  f o r k ,  b rush  w i th  egg  yo i k
ond boke in o hct  oven.

108.  Boqlowo.

This is  one of  the most  fomous postry  cokes of  Boghdod,  but  r ike so mony

rnd
be
)ist
co l
col

4  k .  o lmonds
l-{ 6qrJqmoms
4  k .  f o t
2 k.  sugor for  syrup
I  round boking t roy o metre in

d iqme te r

in. the eggs, . fo t  ond lemon ju ice to moke o dough.
ro l l  out  eoch one the s ize 'of  the t roy,  us ing t -he



)

58

, rornf lour  to prevent  s t ick ing.  Arronge th i r ty  p ieces on the t roy spreoding o
l i t t le  but ter  over  every four th or  f i f th  sheet .  Af ter  tne th i r t ie th spreod over
f  i l l ing r r ra<je of  b lonched,  crushed,  o lmonds,  cordonro;-ns,  onC suger.  Then
crronEe the renro in ing th i r ty  sheets os before.  When reody pour over  the
i ' cu r  k i i os  oF  rne l i eC  fo t  ond  boke  t i l l  l i gh t l y  b rowneC.  Moke  o  sy rup  vv i t h  t he
iemoin i r rg sugor ond wher-r  boked pour th is  over  the t roy o i  boql r . ru,o.  Before
buking ihe paste shci r  id  be cu ' i  in to lo ige d iorno,rd shopei  p iece-s four  or  f ive
inches ,n  , e r i . g rh  

- [  
i ^ r i s  cske  keeps  fo r  seve ro l  r veeks .

109 .  Eumumen  To r te .

lO  tbsp .  bu f te r
5 yolks cf  egg
f - t i n  s u g c r
2/3 tm chopped hozelnuts
I  t i n  r o i s i i  r s

2  t i ns  f l ou r
2  smo l l  eggs
i -  tsp.  tor to i ' ic  oc id or

i e rnon  j u t ce

I  t in  s i f ted  f  lour
I  /B  tsp .  so i t
I -  tsp. c inncmon
l- tsp. bot<ing porvder
' ,  s i ' i i { i y  bec , ten  w i , r tes  o f  egg

l f  o  s w e e t  f  i l l i n g  i s  u r
: 'ordomoms ond nuts ore o(
i t  is  customory to fo ld the

I  i  l .  Burog wi th Oi l

Use t l - re some ingredie
ocid cnci  cornf lour  ore not

Beoi  the eggs,  woter  o
hcnds wi t l r  o i l  ond kneod w,

. lown on the boord.  Roise t l
: i n r :  l r nen .  Cu t  o f t  i he  une
onc i  r i l l  up  neo t lY  Kneod
r - r se  t hem ogo in .

Fry t r l l  go lden brown'

i  12.  Csrrot  Cqke.
5 eggs
I  t in  sugor
l  tsp sol t
2 t ins ground o lmonds

Beot  the egg yolks,  sug
t l i e  egg  wh i i es  t ho rough lY
, i r  r ,  l i ne  w i t h  g reosec i  pope r
th ree  m inu tes  ond  then  dec

I  i  3 .  Choco [o te  B i scu i t  Cc

I  t in  fot  lbut ter ,  sPrY,  e
i  t in  costor  sugor
3 eEgs
I  t in  cocoo

Mix t l re  bur t ter  ond su
ihr :  b , , r t rer  o i lc  s , rgcr .  S i f t
S t i r  t ho roug i r l y .

Use  o  rec tongu lo r  d i s l
f o r  i he  w id th  ond  th ree  fo r
Pu i  i n  c  l cve r  o f  b r scu i t  t h
lc ' r 'ers of  s ix  b iscui is  ecch t
re f r : qe ro t c r  t o  ho rden '  l f
hour i  before r t  con be s l ic t

i  |  4 .  Chocolote Cqke.

I t in groted bitter choc
cocoo)

I t in strong coffee
] t in brown sugor

So i ten  i i , e  bu t te r ,  qdd  tne  yo i ks  o f  eggs  ond  sugc r  onc i  s t i r  f o r  I  5
.nrrnuie: , .  A, jd  t i - re f lne iy  chopped hozelnuts ( the inner  sk in need not  be
re incvecJ) ,  t l ie  rcr rs ins,  i lour ,  so i t ,  c ,nnomon onr l  boking po '*der-  ond f ino l ly
the whi tes of  egg,  Fut  the mixture in  o greosed ond crunrbed t in  ond boke
in  o  s l cw  oven .  

- [  
h i s  coke  keeps  we l l .

I  I0 .  Burog wi th Cornf lour .

I  tsp.  so l t
i  i ;n  woter

1 tsp.  Z tbsp.  or ive o i l  or  fo t
Cornf  lour

I

i )u t  the i lor - r r  in  c  bcs in,  n- :oke o wel l  in  the centre ond odd the eggs one
by 'one  fu ' r i x  c  i i t t l e ,  t i r en  o :d  so rne  wc fe r  w i t h  t l r e  sc l t  on ' l  cc id  n re i t e l  i n
i i re  vrq ier  Corr  f inue udci i r rg t l re  rvoter  ond mix ing unt i i  o  goc,1 c lo i , lg i r  is  fL-run-
e ' . r .  F inc l iy  pul  o leniy  of  o i t  nr  io t  on the honds ond k; reod th, r . r . - i i ; , ; r lv ,  to lc ing
a r ro  kneod rng  un t i ;  t he  doug r - ,  con  be  pu l l ed  ou t  l i ke  e los t i c  w , i hou t  b , -eok ing .
f -over  wi t l - r  c  wet  c iot i r  to  prevent  dry ing.

i - r :v ,c le ' . i re  < ior . r<11-r  , r ic  f  rve p eces.  l (necd eoch p iece . ry i r ' l ' :  , :  i r t i le
. , . r n t i o u , - ' r r - ,  ; j - : c  b o o r - i !  c r r c ; : o n c j s  o n C  f o r m  i n t o  n c c t  b a i l : , .  l ) : ' i l r c s e  i l o t ,
' l r - rd ogoin cover  t i l l  wonted.

Sp r ;n i< le  i he  boo i ' d  we l i  r v r i h  co rn f l ou r  and  ro l l  ou t  on€  o i  t i r e  { l c t t ened
l . :cr i is  i i l l  c l ,ou ' i  t l  j r r r : l res ln  c i icrne-- ' ier  o iad c i rcu lc : -  i r r  s1^rope " l -cLre r r  lonq t l i in
ro l l e r  obc ,u t  j  r nc i - ;  r r r  d rome ie r ,  r o l i  t l - i e  dough  up  ro i rn i  t he  s t , r k ,  chonge  the
pcs i t i on  o i  t he  doug i r  ond  repeo t  un t i l  t he  b reod  i s  os  f i ne  os  c  p iece  o f  f i ne
l rnen  The  s i ze  o f  t f r e  f i no i  p i ece  shou ld  be  obou t  2 ]  f ee t  i n  d  o rne te r  bu t  i t
tckes on expert  to  ro l_ l  os th in iy  os th is .  Run the dough thro l rgh the f i rs t
, f i nge r  ond  i humb  os  i f  pu l l i ng  c l o th  t h rough  o  r i ng  onJ  n ip  o f f 4 "  I eng ths .
- ipreod these 4"  wice r ibbons out  one ot  o t ime put-on t r^ ,o or  three spooi fu ls
o f  o .  sovo ry ,n reo t  - f  i l i . i ng -usuc l l y  m inced  mu t ton  f r i ec  w i f  h  seo , i n i ngs  ond
prors ley-1.e. l l  up,  fo ld im. the-ends,  ro l l  up fur ther  ond when c l l  reo,cy f ry  to
o good golden brown in hot  fo t .
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l f  o  sweet  f i l l ing is  used,  such os creom ond sugor to which pounded
cordomoms ond nuts ore odded, smoller strips of dough should be used ond
i t  is  customory to fo ld these in o t r iongulor  form.

I  i  l .  Burog wi th Oi l

Use i l - re some ingredients os for  Burog wi th Cornf lour  (Recipe I  l0)  but
oc id cnd corn{- lour  o i 'e  not  r reedeC. Plenty of  o l ive o i l  must  be ovoi loble.

Beot  t l re  eggs,  woter  ond sol t ,  cdd to the f lor r r  ond mix wel l .  Greose the
horrds wi th o i l  cnZ'kneod vre l l ,  unt i l  the dough becomes e lost ic .  Div ide in to 5
pqr ts ,  pot  eoch wi th, r l ive o i i  and :over  t i l l  wonted.  Leove for  hol f  on hour ot
leost .  Oi l  thoroughly q smooth boking boord,  toble or  morble s lob,  ond ro l l
out  o pot  ot  dough t i l l  about  f "  th ick.  Hold the erges wi th both honds or
hold the edge wi th rne le f t  honci  cnd put  the r ight  hond under the dough.
To-ss i t  bock cvel i i - re i ' ight  shoulder  snd then swing i t  forword s lopping i t
down on fhe boorc i .  Rcise the edges s l ight ly  ond pul i  out  t i l l  the th ickness of
f i ne  l i nen .  Cu t  o f f  i he  uneven  edges ,  cu t  r n lo  s t r i ps ,  f i l l  w i t h  meo t  f i l l i ng
ond  r i l l  up  neo t l y .  Knecd  the  { rogmen ts ,  o l l ow  to  s tond  l 0  m inu tes  ond
r. rse them ogoin.

Fry t i l l  go lden brown

i  I2.  Corrot Coke.
5 eggs
I t in sugor
{ tsp sol t
2 t ins ground olmonds

Beot  the egg yolks,  sugor ond sol t .  Add the remoin ing ingredients.  Beot
ihe egg v ' rh i tes thoroughiy snc. l  mix l ight iy  in i 'o  the rn ix iure.  But ter  o coke
r i r r ,  l ine wi th greosecl  poper ond f i l l  wi th the bot ter .  Put  in to o hot  oven for
three minutes ond then decreose the heot .

I  13.  Chocoiote B iscui f  Coke.

? t in  fot  {bui t tern spry,  etc . )
3  , i ^  - ^ - + ^ -  . - , , ^ ^ -
J  t r r r  L u ) l v r  : u 9 u l

3 eEgs
-l tin cocco

Mrx  t l r e  bu t te i  onc l  sugo r .  Bee t  t he
1 , ,  , + : 6 r  - , - . i  . .  , . - /  -  ' . , f  +  i n  t h o  - e , r ' n n
u l l l  l g l  L J r l L .  ) \ 1 9 t . :  .  - ' l l  r  r r  |  { r  r U  ! L , ! . u u /

thoroughly.

Use o rectonquior  c i is i r ,  pr , : ierobly  one which o i re con loy two b iscui ts
for  the wiCih ond ihree fc l  t i re  l :ngth.  l - i r re tFre d ish wi th o greosed poper.
Pu i  i n  o  i cve r  o f  b j scu r t  t hen . - '  i c ye r  o f  chocc lo te  t i l l  c l !  i s  use j  up .  Th ree
lcyers of  s ix . - . , iscui t '  eocl . r  v ; i [1  t re obout  the quont i ty  needed.  Put  in  the
refngerofcr  to  horden.  l f  ie f t  o t  room temperoture i t  requi re ot  leost  l2
hours before i t  con be s l iced sot is foctor i ly .
114.  Chocolote Coke.

J t in groted bi t ter chocolote (or
cocoo)

l- tin strong coffee
] tin brown sugor

1-]  t ins groted corrots
2 tbsp. breodcrumbs
2 tbsp. brondy

l  tsp .  von i l lo
l /B  t : ;p .  so l t
I  Ib.  Pet i t  Beurre biscuits

eggs  io r  l5  n r i r ru tes  cnd mix  w i th
ond .s, l l t ,  i , ' , i ;< oi ' rC odd the voni l lo.

3 eggs
lf ,  t ins f lour
2 tsp. boking powder
I tsp. boking sodo

i h e
( + i ,
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I  /8 tsp. sol t
-l tin weok cocoo ond milk
I  tsp. voni l ls essence

Etir  the chocoiote, coffee ond brown sugor in o double boi ler over boi l ing
woter unt i l  the chocolote is meited. Remove ond cool.  Beot the butter ond
cosror sugcrr ro q creom. Stir in the chocolote mixture, coffee essence ond egg
yolks. Beot well. Sift the flour with the boking powder, boking soro ond solt,
bnd odd to the moist ingredients ol ternotely with the cocoo ond milk.  Mix
rvel l .  St i r  in the voni l lo essence. Beot the egg whites unt i l  st i f f  ond fold
in.  Divide equol ly between 2 buttered loyer coke t ins, 8 inches in diometer.
Boke in o moderote oven for obout 25 minutes. When cool put the loyers
together with butterscotch f i i l ing (Recipe 156).

t in  bu t te r
t in sugor
tsp. corfee essencc

| | 5. Chocolote Cqke.
8 eggs
6 tbsp. f inely minced wolnuts
6 t 'bsp. f inely minced oimonds
4 tbsp. dr ied si f ted breodcrumbs

I 16. Chocolote Mocoroons.
3 white of egg
fr t in sugor
* tsp. sol t

t i n  s i f t ed  f l ou r
tin cocoo
t in ccstor  sugor
tbsp but ter

2 tbsp. rum or brondy
4 tbsp. chocolote
f l  t in sugor
-l- tin solt

I { tins wolnuts or olmonds
3 tbsp. cocoo

3 t ins curronts
i  t i n  cond ied  pee l
2 l  t i ns  f l ou r
2 tbsp.  mixed spice
I  / 3  t i n  m i l k
- l  tsp.  so l t

Beot the butter to ,
;beqten eggs groduollY. C
.chopped peel, flour, spic
coke tin lined with severr
for 3l- to 4 hours. Spreod

I 19. Chroost.

5 yolks of egg
I tbsp. sugor
2 tbsp. rum

Beot the egg yolks c
f iour to moke o f i rm do
length ond l- l  in breodt l
through. Heot ol ive oi l  i
toking core they do not I
droin on poper.  l f  to be r
,cocktoi ls with f ine sol t .

12O. Cocoonut Cokes o

I t in butter
f--  I  t in sugor

2 eggs
2 t ins f lour

Creom the butter or
io rge  coke t in  l ined  w i th

1.2.1. Doughnuts.

2 t ins si f ted f lour
2 tsp. boking powder
l-  t in butter
5 tbsp. sugor

Mix together ol l  the
f i rm dough Ro l l  the  dou
i  inch  th ick  Wi th  o  smo
cu i  o  ho le  in  the  midd l
'spr inkle with f  ine sugor.

122. Dundee Coke.
2/3 tin butter

-? tin soft brown sug
4 lorge eggs
2 tins sifted flour
I tsp. boking powder

I /8 tsp. sol t
t- tin sultonos

I

I
I

)

Beqt  the yc iks sugor and sol t  very thorcughly"  Mix in  the wolnuts,
o l rnoncis,  b; 'ecccrur-nbs,  iur r r . '  ond groted chocolote.  Fold in  the st i f f ly  beoten
whi tes cf  egg.  Cock i r r  o  lC i r rs .  coke t in ,  in  o moderote oven.  When cold cut
t h rough  the  rn idc l l e  ond  f i i i v v j t hwh ipped  c reom f i ovou red  w i th  rum o r  b rondy .
This coke should be mode the doy before i t  is  wonted.

Best the egg white.  Add the sugor ond solt  ond beot.  Meosure the
nuts ttren chop ond odd with the cocoo. Greose ond flour o troy ond put on,
spoon{uls of the mixture. Boke in o moderote oven.

i  17. €lrocoiqte Shortbreod.
I  tsp. boking powder
2  tbsp .  mi lk
i / 8  t s p .  s o l t
Chocolote ic ing

Sreve tcgether  o l l  the dry ingredients,  rub in  but ter  ond mix to o smooth
poste wi th mi lk .  Rol l  out  on o f loured bcord to I  inch th ick.  Cut  in to rounds
or f  inger  shopes.  Boke i r r  o  moderote oven for  20-30 minutes.  When cool  ice
w ! th  choco lo te  i c i no

Chnistnnss Coke.
t ins but ter
t ins costor  sugoi
eggs
t in  b lonched sweet  o l r r ronds
t i ns  ro i s i ns

I

+
I

o

_ i l8 .
1+
r-;
8
3
4
a
J
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Beot  the but ter  to  o creom, odd the sugor ond beot  wel l .  Add the wel l
beoten eggs groduol ly .  Chop the o lmonds ond odd wi th the ro is ins,  curronts,
.chopped peel ,  f lour ,  sp ices,  mi lk  ond sol t .  Mix wel l  oncj  turn in to o greosed
coke t in  l ined wi th severol  loyers of  but tered poper.  Boke in o nroderote oven
for  3]  to  4 hours.  Spreod o l rnond poste over  the top ond cover  w' th royoi  ic ing.

I  19.  Chroost .

-i- tsp. solt
F lour
O l i v e  o i l
l c ing  sugor  o r  so l t

Beo t  t he  egg  yo l ks  ond  sugo r  t i i lwh i t e .  Add  the  rum ond  so i t  ond  enough
f i ou r  t o  moke  o  f i rm  dough .  FLo l l  ou t  t h i n  ond  cu t  i n to  s i i ces  5 -6  i nches  i n
length ond l ' l  in  breodth.  Cut  o hoie ot  one end ond loop t i ' re  other  end
through.  l - ' {eqt  o l ive o i i  in  o f ry ing pon t i l l  smoking hot  ond f ry  the st r ips,
tok ing ccre they do not  touch eoch other .  Turn wi th o { ish s l ice.  When reody
d ro in  on  pope r .  l f  t o  be  es ten  o t  t eo  sp r i nk le  w i t h  i c i ng  sugo r ,  i f  f o r  soup  o r
'cockto i ls  wi th f  ine sol t .

120.  Cocoonut  Cokes or  Buns.

5 yolks of egg
I tbsp. sugor
2 tbsp. rum

2-]- t ins desiccoted cocoonut
l- tsp. boking sodo
]  t rp.  boking powder
{  tsp.  so l t
I  t i n  m i l k  (opp rox imo te l y )

Crecnr  the but ter  ond suqor,  nnix  in  the other  ingredients ond boke in o
i c rge  cc l<e  t i n  l i ned  w i th  g reosed  pope r  o r  i n  smo l l  i nd i v i dua l  d i shes .

1? .1 .  Doughnu ts .

I  t in butter
J -  I  t in  sugor
2 eggs
2 t ins  f lour

2  t i ns  s i f t ed  f  l ou r
2 tsp.  boking powder
I  t i n  bu t te r
5 tbsp. -.Ligq1

sp r i nk le  w i t h  f  i ne  s l t go r .

122.  Dundee Coke.
2/3 tin butter
]  t in  sof t  brown sugor
4 lorge eggs
2  t i ns  s i f t ed  f l ou r
I  tsp.  boking powder

l / 8  t sp .  so l t
J  t in  sul tonos

I  t in  sour  mi lk  ( lebon)
l-  tsp. sol t
2 eggs
Fry ing  fo t  o r  po lmine

I  t i n  cu r ron ts
j  t i n  s l i ced  m ixed  pee l
I  t i n  g toc6  che r r i es
J t in  ground o lmonds
|  /3  t in  b lqnched o lmonds
Rind ond ju ice of  I  oronge
Rind and ju ice of  I  lemon

r\ l ix  toEether  o l i  tne ingrecl ients except  the f ry ing fqt  ond work to o fo i r ly
f i rm  cough  R .o i l  t i r e . l cugh  ou t  on  o  we l l  f l ou red  pos t r y  bco rd  t i ! l  i t  i s  obou t
i  i nch  i h i ck .  W i th  c  s r , - ; c i i  , , v i r r e  g l css  o r  i i n  cu t  i n to  c i r c l es  ond  w i th  o  t h imb le
cu i  o  i r o l e  i n  i he  rn i c j d l e  o {  euc l - r "  F ry  t i i l  gc l c i e r r  b rown  ond  wh i l e  s t i l l  ho t

I

I
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123.  Eclqhs.

t in woter
t in butter

I  t i n  Vo lenc io  ro i s i ns
I  ] -  t ins sul tonos
I  ] -  t ins curronts

I  t i n  cond ied  pee l
?-  t in  b lonched o lmonds

l  l  t ins but ter

I  t in f lour
4 eggs
{- tsp. sol t

ld  t ins  sugor
6-7 eggs
3] -4  t ins  s i f ted  f lour
I  tsp. sol t
I  tsp. browning
I tsp. boking powder' |  

tsp. spice

125. Gqteou our Amt
5 whites of egg
* tsp. solt
I tin costor sugor

l f  t in f inely minced

Beot the egg whitt
the olmoncis ond bokin
inch tort  moulds- i f  lo
onc cook in o moderote
ed with French olmond

126. Gqteou our Mot

I tin costor sugor
8 eggs
* tin minced wolnut

Beot the sugor onl
breodcrumbs. Fold in t l
moderote oven. Decoro'

127. Ghorob.

I tin powdered sug<
2* t ins si f ted f lour

Pound the sugor t
i t  i s  wh i te .  M ix  o l l ,  fo r
on o greosed troy. lf w
odded.

128. Ginger Coke.
1- tin butter
{  t in sugor
2 eggs
I t in block treocle
I t in si f ted f lour

Creom ihe butter,
two eggs, odding the tr
DreserveC ginger. \,Vorr
mixture Butter ond fk
oven for 1)-Z hours r
Turn onto o rock to cc

129. Hermites.

I  t in butter
l - l  + t ins sugor
4 eggs

Beoi

\ \

but ter  ond sugor unt i l  l ike creom. Add the e99s

qroduol ly  ond beot  wel l .  Mix in  the s i f ted dry
inqredients,  then the f ru i t ,  lemon ond oronge,  but
no-t the blonched olmonds.

Turn in to o wel l  greosed ond l ined coke t in .
Smooth over the top Lnd loy on the blonched
olmonds.  Boke in o s lc ,w oven for  IJ  to  2 hours.

l f  wonted o lo t  of  b lonched o lmonds moy be
used ond stuck in rows oll over the surfoce of the
coke eoch o imond being upr ight  ond very l i t t le  of
i t  s tuck in to the coke.

I
I
2

Bo i l  t he  wo te r  ond  bu t te r  and  wh i l e  bo r l i ng  s t i r  i n  t he  f l ou r  qnd  the  so l t
1 i f  the but ter  is  not  so l ty) .  Beot  wi t 'h  o fork t i l l  the rn ix ture leoves the s ide of
the pcrn.  Turn in to o bosin ond cont inue to beot  t i l l  just  worm. Beot  in  the
eggs one by one.  F love the t roy qui te cold.  Greose ond drop on the mixture
in spooni 'u ls  of  ihe s lze vronted.  They shc;u ld not  be p loced too c lose os they
svre l f  conrs idercbiy .  Bol<e in  o hot  oven {or  ?-O---75 minutes or  unt i l  go lden
brown Open ot  the s ide ond f i l l  vz i th  r  h ipL- 'ec l  creom. Coot  wi th ic ing i f
wcnted.

1?.+"  Fru i t  Ccke.

P:ck over  ond wosh the f ru i t  the dcrv before so thqf  i t  is  drv when wonted"
lVorrn the bcwl ond creorn the butter oncl brc'wning. Add the bggs unbeoten,
ond the s i f teC f lour  o l terncte l ; ,  cnd gror i , - io l lv .  Adcl  the boking powder,  sp ice
onc  so l t  vy i t h  t he  l os t  spoon fu l  o f  f  l cu r .  Beo t  t i l i  t he  m ix tu re  s tonds  i n
pcints.  Fold in  the f ru i t  ond chopped o lmonds.  The mixture must  be st i f f  but
r f  too th ick o l i t t le  mi lk  moy be odded.  L ine o lorge t in  wi th severol  loyers of
greosed poper,  put  in  the mixture,  r lok ing cr  depression in  the centre to
prevent  i t  r is ing too h igh,  brush wi th cold wqter  onc put  in to o hot  oven for
l5  minutes.  Reduce to o moderote oven ond cook for  ot  Jeost  4 hours.  When
cooked pour over  hol f  o  g loss of  whisky whi le  s t i l l  worm, i f  i t  is  wonted.
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2 tsp. boking powder
* tin fine breod crumbs{ried'

ond sifted
Whipped creom

Beot the egg whites with the sol t  unt i l  st i f f .  Add the sugor slowly. Add
the olmoncis ond boking powder ond finolly the breodcrumbs. Butter two 7
inch tort  moulds- i f  lorger o biscuit  wi l l  be obtoined-f i l l  wi th the mixture
orrc cook in q moderote oven. When cold loyer with whipped creom flovour-
ed with French olmond rock.

125. Gqteou qur Morrons.

chestnut pur6e
sifted breodcrumbs
von i l lo
so l t

, Beot the sugor ond yolks of eggs. Add the wolnuts, chestnut purde ond
breodcrumbs. Fold in the egg whites, st i f f ly beoten with the sol t .  

'Boke 
in o

moderote oven Decorote with pieces of morrons gloc6s.

127. Ghsrob.

t in powdered sugor
t ins s i { ted f  lour

Pound the sugor thoroughly,  s i f t  the f lour  ond sol t  ond beot  the fot  t i l l
i t  is  whi te.  Mix c l l ,  form into cokes obout  two inches in  d iometer  ond boke
on o greosed tray. lf wonted three or four pounded cordomon seecs moy be
odded.

125. Goteou our Amondes.
5 whites of egg
* tsp. solt
I tin costor sugor

l*  t in f inely minced olmonds

tin costor sugor
eg9s
t in minced wolnuts

128. Ginger Coke.
l- tin butter
] tin sugor
z eggs
I t in block treocle
I t in si f ted f lour

J tsp. sol t
I  t in fot

1/3 t in  sul tonos
? trp. ground ginger
i -  t in  preserved g inger
I tsp. bicorbonote of sodo
*  t i n  m i l k
]  tsp.  so l t

2 tsp. bicorbonote of sodo
J- tin hot woter
2 tsp. c innomon

I  t i n
*  t i n
lz tsp,
* tsp.

I
8

I
1 f

crecm the butter,  odd the sugor ond beot for o few minutes. Beot in thetwo eggs,.  oc-r inq the treocle with the f  lour,  sul tonos, ground ginger ond sl iceJDreservec_ginger.  \vorm the bicorbonote of sode in t ie mi l l io id odd to therr ixture Eutter ond f lour o cgke t in,  pour in the mixture bnd-boke r jn o-rto*.oven tor. .  i+-2.hours or unt i l  the coke comes orvoy f .o- ihe side of the t in.lurn onto o rock to cool.

129. Herrnites.

I  t in butter
l - l - l  t ins  sugor
.+ eggs



I  t in  chopped dotes
2 t ins chopoed woinuts

I  30.  Honey Cqke.

I  t in  honey or  Golden Syrup
I  t i n  sugo r
2 t ins s i f ted f lour
4 eggs

l *  t i ns  coo rse l y  g round  wo lnu ts
(or  40 wolnuts)

I  t sp  so l t

I  3 l  .  K l e i c h o .
2  t i ns  f l ou r
i -  tsp.  so l t

I  O tbsp.  rnel ted but ter

64

2 tbsp.  mixed spice
7! t ins sifted f lour
l  tsp.  so l t

6  f i gs  f i ne l y  cu t
B  do tes  f i ne l y  cu t
4 tbsp.  mixed peel
j  t i n  su l t onos
)  t i n  cu r ron ts  o r  ro i s i ns
I  t sp .  c i nnomon
I  tsp.  b icorbonote of  sodo

tsp .  so l t
wh i t es  o f  egg
tsp .  von i ! l o  essence

2-l '  t ins f lour
I  t i n  m i l k

tsp .  so l t

tip*. boking Powder

Creom the but ter ,  sugt

eoq yolks,  the s i f ted f lour  '

\ZZ' the f  lovour ing,  nuts or

Div ide the but ter  in to two
loyers in  o coke t in  l ined w

134. Mormolode Coke'

I  t in  but ter
I  t i n  sugo r
j - t s p .  s o l t
l  t i n  mormo lode
4  t i n t  s i f t ed  f l ou r

Creom the butter, sug
rhe s i f ted f lour ,  ground g i r

eoqs cnd mi lk  ond odd to
Bi-kL i. o deep coke tin ot

Pope r .

135.  Nur i  Ponioro (Breot

2 eggs
4 yoiks of eggs
4  t i n  f l ou r
2 tbtp.  cornf lour

Beot the whole eggs c
m i l k  ond  m ix  we l l .  S i f t  t he
odd the sodo ond beot wel

Heot o lot of cooking
: 'nould in  i t  t i l !  scold ing '  D

thc mouid hos been hot  e
pon jo ro  i s  gc lden  g rown '
' l t  

is  quicker  to work wi th

I35.  Oronge ond Almon

]  t in  f ine ly  s i f ted bre
2/3 t in  oronge iu ice
Groted r ind of  one or(

Mix the breodcrumb
{ev, '  minutes in  boi l ing w
Lieot the egg yolks, sugor
st i f f lv  ond fo ld in to the
oopei  ond sPr ink led wi t t
heul -u6f  i l  reody when I

When cold cut  ond

,l

2

6
3

Mix together  o l l  the ingredients.  Put  spoonfu ls  of  the mixture on o
grecsed bckrng d ish,  some dis t tnce oport ,  os they spreod.  Boke in o mcderote
oven  un t i l  l i gh t l y  b rowned  ond  f i rm .

Beo t  t ne  honey  ond  sugo r  we l l  t oge the r .  Add  the  f l ou r  and  eggs '  M ix
i r ,  t he  c r y  rng reC  en ts .  G reose  o  sho l l ow  coke  t i n ,  dus t  i t  w i t h  f l ou r  ond  sp reod
' t he  mr r tu re  even l y  i n  i t .  Bake  i n  o  modero te  oven .  Cu t  i n  squo res .

l  tsp. boking powder
4 tbsp tepid woter
I  

"ggDote  or  nu t  f i l l i ng

Moke o posi 'e  wi th the f lour ,  so l t ,  but ter ,  boking powder,  woter  ond hol f
c f  t he  beo ten  egg  Ro l l  ou t  t h i n  ond  cu t  smo l l  r ounds  o f  t he  dough .  F i l l  w i t h
choppe'J c iotes or  cr , rshed nuts mixed wi th sugor ond rosewoter  ond o dosh of
so l t .  Pu t  c  i i t t l e  on  eoch  round ,  f o i d  t hem ove r ,  f i rm  down  the  edge ,  coo t  w i t h
egg ond boke in o quick oven

i f  f i l ! ed  w i t h  cheese  ond  egE  th i s  i s  usuo l l y  l <no rvn  os  Sonbusok

l 3? .  Lo t rgue de  Chot .

| .  t rn  bu t te r  ( l  lb . )
)  t in  sugor

l f  t i n s  f  l o u r

Bec r  i og : rhe r  l he : , r - r qc r  cnd  bu t te r  t i l l  l i ke  c - reon t .  Add  rne  essence .
\ { rh i l - .  t l r e  ' , " , h r i es ; , : i  eg r ; s  cnd  cdc i  t o  t he  m ix tu re .  G roduo l l y  s t i r  i n  t he  f l ou r .
Horre i rc ' /s  r : l l : -eody grcoseC oncl  dusted wi th f lour  ond wi th o forc ing tube
force f r r rgers of  t l ' re  nr i r ture o i r to  the t roy leoving p lenty ot '  room between
t l - rem os i l iey spreod c lc t  Boke unt i i  the edges ore golden brown.

These moy be sondwiched together  wi th o l i t t le  s ieved iom to moke Lody
Fingers or  used in the preporot ion of  Chor lot te Russe.

133 .  Morb le  Coke .

l
a
f

I
f

I  t i n  bu t te r
J S t ins sugor
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n o
rote

I  tsp. sol t
6 eggs
3 tsp. boking powder

134. Mqrmqlode Coke.
I  t in butter
I  t in sugor
{ tsp. sol t
l -  t in mormolode
4 t ins si f ted f lour

136.  Oronge ond Alrnond Cske.
]  t in  f ine ly  s i f ted breqdcrumbs
2/3 t in  oronge ju ice
Groted r ind of  one oronoe

' I  
t sp .  vcn i l l o  o r  rum

I t in  chopped wolnuts ond ro is ins
mixed

2 tbsp. cocoo

2  tbsp .  g inge r
1 tbsp.  mixed spice
4 tsp.  boking powder
I  t i n  m i l k
4 eggs

t  tsp.  b icorbonote of  sodo
, r  t i n  rn i l k

"L 
tsp. solt

F ry ing  so l t

Creom the but ter ,  sugor ond sol t  for  hol f  on hour.  Add the wel l  beoten
egg yolks,  the s i f ted f lour  ond boking powder,  ond the mi lk  l i t t le  by l i t t le .
. {dd the f lcvour ing,  nuts ond ro is ins ond fo ld in  the wel l  beoten egg whi tes.
Div ide the but ter  in to two por ts  to one of  which odd the cocoo.  Arronge in
loyers in  o coke t in  l ined wi th wel l  greosed poper.  Boke in o moderote oven.

Vlix
:od Creom the but ter ,  sugor ond sol t .  Add the Mormolode.  Sieve together

the s i f ted f lour ,  ground g inger ,  sp ice ond boking powder.  Beot  together  the
eggs cnd mi ik  ond odd to the creomed but ter  ond sugor.  St i r  in  the f lour .
Boke  i n  a  Ceep  coke  t i n  obou t  5  i nches  i n  d iome te r  l i ned  w i th  we l l  q reosed
poper.

135. Nuri  Ponioro (Breod Window).
2 eggs
4 yoiks of eggs
{  t in  f lour
2 tbso. cornf lour

o l f
ith
of
ith

)r.
be
3n

)y

Beot  the whole eggs ond the yolks thoroughly.  Add the cornf lour  to the
m i l k  ond  rn i x  we l l .  S i f t  t he  f l ou r  i n to  t he  egg .  M ix  o l l  t hese  i ng red ien ts  t hen
cdd the sodo ond beot  wel l .  The bot ter  should be l ike th ick creom.

Heo t  o  l o t  o f  cook ing  fo t  i n  o  smo l l  pon ,  t i l l  smok ing  ho t .  lmmerse  o
mou ld  i n  i t  t i l l  s co ld ing .  D ip  t he  mou ld  i n  bo t te r  t o  w l ' r i c l r  i t  shou ld  s t i ck  i f
thc mouic j  hos been i rot  enough,  then quic ly  return i t  to  the fot  unt i i  the
ponjcro is  gc iden g i 'own.  Remcve,  dro in ond spr ink le wi th powdered sugor.
I t  is  quicker  to wcrk wi th two moulds.

2  t i ns  o lmonds
8 eggs
1  l  t i ns  sugo r
I  + ^ ^  ^ ^ l L
2  r 5 P .  5 U r  r

Mix the breodcrumbs,  oronge ju ice ond r ind.  Blonch the q lmonds . for  o
{ev, ,minutes in  boi l ing woter ,  remove the sk ins ond mince,  or  c l rop f ine ly .
Beot  the egg yolks,  sugor ond sol t  for  quor ter  of  on hour.  Beot  the egg whi tes
st i f f ly  ond fo ld in to the mixture.  Pour in to o coke t in  l ined wi th greosed
oaper ond spr ink led wi th breodcrumbs.  Boke in o moderote oven-?L to t
hour-unt l l  reody vrrhen testeJ vr i th  o skewer or  feother .

When  co ld  cu t  ond  f i l l  w i t h  wh ippe r  c reom.
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137.  Oronge Coke.

I  t in  but ter
-i l t in costor sugor

l - l  t ins s i f ted f  lour
- l  tsp.  so l t

Creom the
r i nd  ond  bok ing
oven.  When cool
l u r c e

138.  Oronge Cup Cokes .

4 tbsp. butter
I  t in  sugor

2 / 3  t i n  m i l k
I  

"gg

I  tsp.  boking powder
l l  tbsp.  groted oronge r ind
M i l k
1 t in  ic ing sugor
Oronge  j u i ce

2  t i ns  s i f t ed  f  l ou r
3 tsp.  boking powder
{  t sp .  so l t
I  tsp.  oronge extroct  or  iu ice
c.oted r ind of  on oronge

Woter
o i l

2/3 t in  f ine ly  chopped wolnuts
4 tbsp. .  f ine ly  s i f ted dty breod-

o r  c rumDs
I  t sp .  von i l l o  o r  - |  von i l l o  s t i ck
{  t sp .  so l t

sugo r  ond  so l t  un t i l  t hey  o re  l i gh t  co lou red
hour.  Add the b lonched ond f ine ly  chopped

olmonds,  the f ine ly  chc
essence is not obtoinoble
ond sugor ond st i r red fo

Beot  the egg whi t r
suf f  ic ient  for  2 boking d
odci the mixture ond pu
l lome ond cont inue cook

Put o chocolote or
| 4l . Puff Postry.

2  t i ns  f l ou r
I  t in  but ter  ( j  lb . )
*  tsp.  lemon ju ice

Shope the but ter  in l
onto o postry boord ond
lu ice ond the woter  grod
the poste wel l  ond then r r
thon twice i ts  length.  Pu
i t .  Press the edges wel l  I
for  I  5  minutes.  Rol l  ogo
should be the rsrns-1fis
th ree ,  ro l l  oqo in ,  f o l d  on
more o lwoys cool ing betn
be spr ink led wi th f  lour  wl
the excess removed. The
ond then the heot  greot l
door  should never  be ope
| +2. Quotre-Quorts.

This is  o favour i te
produced for speciol occ
or  engogements.  The weig
cose ihe some os the wei j
onc few people hove weig

I  t i n  sugo r
)  eggs
2 t ins s i f ted f  lour

Powder the suoor if
beot  the yolks ond iugor
the but ter  ond beot  i t  o  I
i f  the but ter  is  not  so l tec
they do not  remoin in  o I
I  hou r .
143 .  R iqoq .

I  t i n  f l ou r
2L t in  woter
]  tsp.  so l t

but ter  ond sugor.  Add the beoten eggs,  f lour ,  so l t ,  groted
powder.  l f  too th ick odd o l i t t le  mi lk .  Boke in o moderote
cover wi th ic ing mode of  o t in  of  sugor mixed wi th oronge

Beot  the but ter  to  o creom, odd the sugor s lowly qnd cont inue beot ing.
Ado the mi lk ,  o l i t t le  qt  o t ime,  the beoten egg,  f lour ,  boking powder ond
sol t  s i f ted together .  Add the oronge ju ice ond i ind ond boke in greosed ond
f loured indiv fouol  t ins in  o moderote 'oven for  15 to 2 l  's 'nutes '  When cool
c o v e r  w i t h  o r o n g e  i c i n g  ( R e c i p e  l 6 l ) .

I  39.  Poper Postry .

F l o u r
S o l t

Moke o f i rm poste wi th o good omount  of  f lour  some sol t  ond woter .
i (neod thoroughly,  wet t ing the honds wi th woter  f rom t ime to t ime.  Rol l  in to
bci l ls  obout  the s ize of  on oronge,  f lo t ten somewhot  ond leove in o l i t t le  o l ive
oi l  for  1 to 2 hours.  Cover ond keep worm. l f  ro ther  hord ot  the end of  thot
t ime o l low to s tond longer in  the o i l  The e lost ic i ty  of  the dough is  the essen-
t io l  foctor  for  successfu l  postry .

F lou r  o  bok ing  boo rd  l i gh l y ,  sp r i nk le  f l ou r  on  the  po t  o f  dough  ond  ro l l
ou t  t o  t he  s i ze  o f  o  smo l l  p l o te .  F l i p  f r om one  hond  to  t he  o the r  t i l l  t he  dough
rs considerobly lorger  ond then loy th is  on o whi te c loth spreod on o lorge
edge.  Cut  in to brood st r ips ond f i l l  wi th ony sweet  or  sovoury mixture.  Tuck
in  t he  ends ,  ro l l  up  ond  bo l ce  o r  f r y

| 40. Polish Torte.

6 eggs
I  t i n  sugo r

2 /3  t i n  ve ry  f i ne l y  chopped
ground o lmonds

Beo t  t he  egg  yo l ks  w i t h  t he
ond creomy-obout  quor ter  of  on
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olmonds,  the f ine ly  chopped wolnuts,  breodcrumbs ond voni l lo .  l f  voni l lo
essence is  not  obto inoble voni l lo  s t ick should be odded when rn ix ing the yolks
ond sugor ond st i r red for  ]  on hour.

_,  Beot  the egg whi tes unt i l  s t i f f  ond odd to the mixture.  This mokes
suf f ic ient  for  2 boking d ishes 8 inches in  d iometer .  Greose ond crumb them,
odcj  the mixture ond 

-put  
in to o fo i r ly  hot  oven.  lmmediote ly  turn down lhd

ilome ond continue cooking in o slow oven for * to I hour.
Put  o chocolote or  cof fee f i l l ing between the two loyers

l4 l .  Puff  Postry.
2 t ins f lour
I  t in butter (+ lb.)
]  tsp. lemon juice

I t ln cold woter
l- tsp. solt

142. Quotre-Quorts.

I  t in sugor
5 eggs
2 t ins si f ted f lour

143. Riqoq.
I tin flour 2 tbsp. rosewoter
]  t in  woter  Z  t in i  she l led  wo lnu ts
I tsp. sol t  6 tbsp. sugor

I  tbsp. butter

I  t in  bu t te r
I  t in brondy
2 tsp. lemon juice
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Add the f lour groduol ly to the woter ond solt  ond beot wel l .  Al low to
stond ten minutes in-o worm'ploce. Greose on inverted bross troy.or other troy
with o very smooth & sl ight ly convex surfoce.ond. ploce i t  over the f i re.  loke
o smol l  hondful  of  the b'ot ter ond rhythmicol ly dob the troy with the botter
svr inging i t  up ond bock into the hond ofter eoch dob. This should be done
ioir l /  q i ict ly 'ond o l i t t le of the botter should odhere to the troy eocht ime.
i i  * i i t  6" n" i" . .o.y to odjust the heot unt i l  the required temperoture is found
to hold the bottei .  Eoch-t ime i t  is dobbed on the troy i t  should overlop the
previous p,ece of botter unt i l  o sheet the size of o plote is forrned. As the
irott" ,  cooks i t  con eosi ly be l i f ted from the fray, or i f  i t  st icks, eosed up with
,o kni fe.

When eoch sheet is f in ished i t  should be kept moist by loying between
woshed lorge green ieoves such os spinoch beet or rhuborb. Re-.greose the troY
eqch i ime.-w-hen the botter is ol l 'used up o f i l l ing should be prepored of
roeewoter,  ground wolnuts ond sugor.  A l i t t le is put on eoch sheet,  the.endq
turned ln 'ond the whole thing rol led up. When ol l  ore reocy they ore loyed
on o buttered boking sheet ond cooked in o moderote oven t i l l  cr isp ond
r iqh t ly  b rowned.

Once the necessory ski l l  is ocquired, ond i t  is not di f f icul t ,  o most
uirusuql ond oppet is ing coke con be mode.

into o greosed ond 'PoPe

coke sothot when cooke(
oven ond immediotelY lor

146. Short Crust PostrY

* t in wel l  s i f ted f lour
* t tp.  boking powder
* tsp. sol t  (omit  this i

used)
Sif t  the f lour,  bokir

the  por t i c les  o re  the  s ize
with o cr iss-cross motion
wt ih  one kn i fe .  Hond le  t l
be f i rm but on no occour
wi i l  c 'epend on the f  iour.
f lour on the boord os Pot
on inverted P:e Plote, or
witn cr ioi'k oi-,ci bcke ir
browned.

| 47 . Stogeholl Tort.

Short crust postry
I  egg
I white of egg
2 tbsp .  mi lk

Line individuol cokt
postry.  (Recipe 146).  Be,
ACC the mi lk,  sugor ond,
Put teospoonfuls into the
browned ond f i rm.
148. Stcndsrd Coke Re

I t in butter
I  t in sugor
2 t ins si f ted f lour
3 tsp. boking powder

Creom the butter tl
t i l l  very l ight.  Si f t  toget l
one ot o t ime to the sug
I t t ' le mi lk.  Beot wel l  on
o wel l  greosed ond f loul
boke in o moderote over

Th is  coke moy be '
chopped condied peel ot

149. Swiss Rol l .

3 smol l  eggs
I t in si f ted sugor

144
3
4
r+
3
l
2

. Sckweizer Totte.

whole eggs
yolks
t in sugor
tbsp. lemon
tsp. eroted
tbsp. cherry
l iqueur

I  tsp.  boking powder
3 tbsp.  chopped condied peel
I  t i n  o lmonds

lu i ce  I  t i n  hoze l  nu t s
lemon r ind 4 l  tbsp.  f lour

brondy or  other  2 tbsp.  ro is ins
4 beoten egg whi tes

I  tsp. nutmeg
rl  tsp. mixed spice
2 tbsp. corrowoy seeds
I t in chopped condied peel
2 tsp. boking powder

Beot  the eggs,  yo lks,  sugor,  lemon lu ice ond r ind for  *  hour  or  s t i r  for
, ,  on hour.  Add the l iqueur,  boking powder,  conCied pee!  (preferobly c i t ron)
ond f ine ly  chopped or  ground o lmonds ond hozel  nuts.  l t  is  not  necessory to
remove the sk in of  the nuts before chopping Add the f lour  ond ro is ins ond
{ inol iy  the st ; f f iy  beoten whi tes of  eggs.  Pour in to o greosed ond crumbed
troy ond boke in o s low oven.

This coke is best mode o dcy or two before it is wonted.

i45. Seed Cqke.
I  t in butter
I  t in sugor
l  tsp. sol t
2  t ins  f lour
4  eggs  we l l  beoten

M i l k

Creom the but ter  ond the sugor ond sol t .  Add the f lour  ond eggs
ol ternor 'e ly .  The nutmeg ond mixed spice should be s i f ted wi th the f  lour .  Add
the remain jng ingredients ond enough m! lk  to moke of  f i rm consistency.  Put
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into o greosed ond popered coke tin. Moke o depression in the top of the
coke so thot when cooked i t  wi l l  not be too high in the centre. Put into o hot
oven ond immediotely lower to slow heot.

l+5, Short Crust Postry.

t in wel l  s i f ted f lour 2* tbsp. butter or morgorine
tsp. boking powder Very cold woter (obout 2 tbsp.)
tsp. sol t  (omit  this i f  sol t  fot  is
used I
Si f i  the f lour ,  boking powder ond sol t .  Cut  the fot  in to the f lour  unt i l

f lcur  on the bcord os pcss:b le.  Arronge i t  over  the greoseC under sur foce of
an  i nve r ted  p :e  p l c te ,  o r  i nd i v i duo l  coke  d i shes .  P r i ck  i n  two  o r  t h ree  p loces
wj tn c  io : - l . r  m- ' i  bcke in  o hot  oven for  obcut  7 minutes or  unt i l  s l ight ly
browned.

|-47, Stcgehol! Tcrt.

Short crust postry
I egg
I white of eco
2 tbsp .  mi lk - "

+
+
I

I  t in  desiccoted cocoonut

148. Standsrd Coke Recipe.
]  t in butter
I  t in sugor
2 t ins si f ted f lour
3 tsp. boking powder

3  smol l  eggs
I t in si f ted sugor

I  t in  suqor
d- tsp. sdlt
I  tbsp. ground olmonds or + tsp.

qtmond essence

I tsp. sol t
2 lorge eggs
I tsp. voni l lo extroct
2 /3  t in  mi lk

,  This coke moy be vor ied by od-ding o t in of s l ight ly f loured roisins, or
chopped condied peel or nuts.  The f lovouring moy be v6r ied os wonted.
149. Swiss Rol l .

I tsp. boking powder
Powdered sugor
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I  t in  s i f ted f lour
I  tsp.  so l t

Hot jel ly or iom

Beot  the egg yolks unt i l  th ick ond l ight ,  odd s lowly o t in  of  s i f ted sugor
'oncl  4 tbsp.  co ld woter .  Beot  wel l .  S i f t  together  the four ,  so l t  ond boking
yrowde'  ond mix in  q l i t t le  ot  o t ime wi thout  beot ing.  Fold in  the st i f f ly  beoten
egg whi tes.  Greose o lorge oblong pon ot  leost  l5") ( l7"  ond dust  wi th f lour .
Spreod the bot ter  th in ly  on the pon ond boke in o moderote oven for  obout
ten minutes.  Hove reody o s l ight ly  dompened c loth wi th o sheet  of  poper on
i t  spr ink led wi th powdered sugor.  Quick ly  t r im of f  the edges of  the coke,
moke on impression wi th the bock of  the kni fe hol f  on inch f rom one end
in order  to be oble to ro l l  i t  more eosi ly ,  spreod wi th heoted lom or  je l ly
ond ro l l  up neot ly  wi th the help of  the poper ond c loth.  When cool  uncover
ond  sp r i nk le  w i t h  more  powdered  sugo r .

150.  Upside Down Coke.

I  t in butter
]  t in brown sugor

2 bononos or  12 cooked or  t inned
opr icot  holves

I  tbsp.  woter
9 eggs
l {  t i ns  s i f t ed  f l ou r
Apr icot  jom
Chocolote ic ing

-l 
l tins blonched olmonr
l  smol l  nutmeg
I tsp. sol t
4 t ins butter

Cleon the frui t ,  grote
until l ight ond smooth. \1
,oroduol lv ond the remoin
i  lorge ond o smol l  t in
bottom-ond put in the n
five hours. Allow to stonc
Coot with royol ond trons
of the lorger.  The decorol

l f  the coke is not bei
is not wonted it looks vel
rvi th green olmond leoves t

|  53. Zolobio.
I  t in yeost
3 t ins woter
3  t ins  f lour

Yeost moy be obtoin
some f lour. Mix the Yeost

Mix with the si f tec
solt  i f  there is not olreodl
yeost.  Beot unt i l  th ick I
Heot the oi l  smoking hr
botter in o funnel c losinl
opening with one f inger
is reody ollow the botter
the hot oil. Move the
thot circ les ond connec
ore formed. The zolobio s
remove, droin ond dip in
with o l i t t le rosewoter.  I
powdered sugor but this i

154. Almond lc ing.
2{ tins costor sugor
2* tins ground sweet (

Mix the sugor ond c
breok in the two eggs. /
odding onother egg if nt
sugor to prevent sticking
;ploce on top ond onother

Melt  the but ter  in  the coke t in ,  preferobly o r ing mould.  Add the
l , rown sugor.  Arronge the s l iced bonono (or  opr icot)  holves on th is .

6 tbsp.  but ter  *  tsp.  b icorbonote of  sodo
t  t in  sugor I  tsp.  so l t
2 lorge or  3 smol l  eggs f  t in  moshed bononos or  s ieved

I  )  t ins s i f ted f  lour  opr icot  pulp
l  tsp.  boking powder 2 t ins sour  mi lk  (opproximotely)

I  t sp .  von i l l o

Creom the but ter  ond sugor ond odd the beoten eggs.  St i r  in  the s ieved
d ry  i ng red ien ts  ond  m ix  w i t h  f r u i t  pu lp ,  m i l k  ond  von i l l o .  Pou r  i n to  t he
t in  being corefu l  not  to  d is turb the s l ices of  bonono ond boke in o medium
oven for obout on hour. Turn onto o serving dish ond serve hot, or serve cold
w i th  wh ipped  c reom.
' l  
51. Viennese Coke.

I  0l  tbsp. butter
I  O! tbsp. sugor

* tsp. sol t
I {  t ins groted chocolote

Creom the but ter ,  sugor ond sol t .  Dompen ond worm the chocolote wi th
the spoontu l  of  woter .  Beot  the egg yolks.  Mix o l l  together .  Quick ly  ond
corefu l ly  odd the st i f f ly  beoten egg whi tes ond the f lour  which should be
si ight ly  worm. Boke in o moderote oven for  hol f  on hour to for ty  minutes.
Aliow to stond for two doys, cover with wormed opricot jom ond coot with
chocolote ic ing.

152. Wedding Coke.
9 t ins curronts
9 t ins sul tonos
6 t ins mixed peel

* t in coromel
4| tins costor sugor
I 8 eggs
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tins blonched olmonds
smoll  nutmeg
tsp. sol t
t ins butter

l0  t ins  f  lour
Groted rind of two lemons
4 tbsp. mixed spice
I t in brondy

- j - t s p .  s o l t
2  t i ns  o l i ve  o i l
Syrup
Rosewoter

Cleon the f ru i t ,  grote the nutmeg ond creom the sol t ,  sugor ond but ter ,
unt i l  l ight  ond smooth.  Work in  the eggs one ot  o t ime,  ond odd the f lour
groduoi ly  ond the remoin ing ingredients,  work ing in  o l i t t le  ot  o t ime.  L ine
o lorge ond o smoll t in with brown poper-ot leost three rounds ot the
bottom-ond put in the mixture. Boke in o moderotely cool oven for ot leost
five hours. Allow to stond one or more doys then cover with olmond poste.
Coot  wi th royol  ond t ronsporent  ic ing ond orronge the smol ler  coke on top
of  the lorger .  The decorot ions should be done wi th royol  ic ing os desi red.

l f  the coke is  not  being used for  o wedding ond such on e loborote ic ing
is  not  wonted i t  looks very ot t roct ive covered wi th o lmond ic ing decoroted
lv i th  green o lmond leoves ond p ink f  lowers.

153.  Zolobiq.
I  t in  yeost
3 t ins woter
3  t i ns  f l ou r

Yeost  moy be obto ineci  f rom the locol  boker  ond is  o l reody mixed wi th
some flour. Mix the yeost ond woter, cover ond leove in worm ploce overnight.

Mix wi th the s i f ted f lour  ond
sol t  i f  there is  not  o l reody sol t  in  the
yeost .  Beot  unt i l  th ick l ike creom.
Heot  the o i l  smoking hot ,  put  the
bot ter  in  o funnel  c los ing the lower
opening wi th one f inger .  When o i l
is  reody o l low the bot ter  to  run in to
the hot  o i l .  Move the funnel  so
thot  c i rc les ond connect ing st r i

Coke lc ing ond Fi l l ings.

154. Almond lc ing.
2* tins costor suoor
2* tins ground sieet olmonds

o..e fo.meJ.-T[;;.i;il';':lT,i,o'iljorie size of o soucer. When riehtry browned
temove,,  droin ond dip into o syrup mode of sugor ond woie. 6nc' f lovoureJ
wrth o l , t t le rosewoter. .  Al ternot ively the zoloSio moy be spr inkled withpowdered sugor but this is not so chorocter ist ic.

Rosewoter or oronge flower woter
z eggs

,(s5
,#*
\ - 1
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155. Alrnond Poste.
fr t in lump sugor
2 tbsp. lemon juice
2 tbsp. woter

156. Butferscotch Fi l l ing.
I  t in l ight brown sugor
I  tsp. butter
*  t in  worm mi lk
3 tbsp. cornf lour

2 t ins sugor
I  t in condensed m i lk
{  t in syrup

t in  b lonched o lmonds
whi te of  egg

Boi l  the  sugor ,  m i
tested in cold woter.  Re
becomes thick enough I

l6 l  .  Oronge lc lng .
I  t in sugor
I  t in woter
I  egg white

Boi l  the sugor cnd
rvhen dropped from the
ond cont inue beot ing u
crcnge juice ond r ind.

162. Royol lc ing.
I  I  t ins ic ing sugor

I  tsp. lemon juice

Be sure the sugor
or iC white of egg. Wher
vre l l .

l f  oronamentol  rot
mode in odvonce ond n
rc;ng shculd be kept co
brood kni{e dipped in I
Suf f i c ien t  fo r  o  smol l  c

163. Seven Minute lc

S t in gronuloted su1
3 tbsp. cold woter
I  unbesten egg whi

Put the sugor, wot
ing woter.  Beot with c
Remove from the boi l i r
Beot unt i l  of  the r ight r
cold coke.

164. Tronsporent lcil
2 t ins lump sugor

Put the sugor on
to the boi l  ond simmer
into o bosin ond st i r
Su{ ' f ic ient for o smol l  ,

Smol l  sondwiches
porties, the some sovot
dointy the f inger fore
o western dish. In A

4

I

Put the sugor,  lemon juice ond woter into o pon, br ing to the boi l  ond
skin. Boi l  unt i l  o l i t t le test-ed in cold woter forms o soft  bol l  (231"F).  Pour
the syrup over the f inely ground olmonds ond odd obout holf  of  the white of
egg. Mix wel l  together ond use os required. Suff ic ient for one smol l  coke.

Coromel ise the sugor ond but ter ,  cool  ond st i r  in  the worm mi lk .  Heot
s lowly ond leove to s tand unt i l  the coremel  is  d issolvel .  Mix the ccrnf lour
w i th  q  l i t t i e  co ld  m i l l < ,  s l - i r  i n to  t he  m ix tu re  ond  b r i ng  t o  t he  bo :1 .  S t i r  un t i l
t he  co r r r f l ou i ' i s  cooked .  Coo !  s l i gh t l y  ond  oCd  beo ten  egg .  S t i r  ove r  bo i l i ng
woier  for  obout  l5  minutes.  Add the voni l lo  essence.  Spreod hol f  between
t l re loyers.  St i r  enough ic ing sugor in to the remoinder to moke i t  th ick
enough to spreoC on top.  l f  l iked,  spr ink le wi th chopped,  b lonched,  browned
o lmonds .
157.  Chocolete lc inE.

- ]  t in  groted chocolote
f, t in woter
2 tbsp.  but ter

$ tsp .  so l t
2 large or 3 smol l  egg whites
Flovouring

Bci l  the woter cnd chocolote tooether for 2 minutes. Al low to cool
sl ight ly ond odd butter,  voni l lo ond srJgor.
158. French Almond l tock (Frol ine).

l -  t in sugor I  t in  c leoned o lmonds-not
sk inneC

Mel t  the sugor in  o th ick pon.  Cook the o lmonds in i t  t i l l  go lden brown,
Pour in to o l ight ly  o i led t roy ond when cold pound ond use os requi red.

159. Meringue lc ing.
l ]  t ins  sugor
l-  t in woter

Put the sugor,  woter  ond sol t  in to o c leon pon ond o l low to bc i l  t i l l  a
l i t t le  of  the syrup dropped into cold woter  forms o scf t  bol l .  Meonwhi le beot
up the egg whi tes ond when the sugor is  reody pour s lowly over  the st i f f ly
beoten whi tes,  cont inuing to beot  v igorously o l l  the t ime.  When cold ond
th ick beot  in  ony f  lovour ing ond use os wonted.
160.  Noqh's Ark Chocolote lc ing.

l  t i n  co ld  rn i l k
I  beoten egg
I  tsp.  voni l io  essence
l c i ng  sugo r

I  tsp. voni l lo essence
lS t ins  i c ing  sugor
Dosh of sol t

2 tbsp. cocoo
I tbsp. butter
-$ tsp. sol t
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Bol l  the sugor,  mi lk,  syrup ond cocoo unt i l  i t  forms o soft  bol l  when,
tested in cold woter.  Remove from the f i re ond st i r  in the butter.  St i r  unt i l  i t
becomes thick enough to coqt the coke.
l 5 l .  O ronge  l c i ng .

I  t i n  sugo r
I  t in  rvoter
I  egg whi te

ct
l ?

r i l
rg
)n
:l<
:d

td'
u r
of

o
rt
Y
d

I egg yolk
j '  tbsp. oronge juice
Groted r ind of on oronge

,  Bo i l  the .sugor  ond woter  w i thout  s t i r r ing  un t i l  the  syrup  sp ins  o  th reod
rviren dropped from the spcon. Pour slowly or i to the st i f { ly beoien egg white
crrd cont inue beot;ng.unt i l  the mixture h6lds i ts shope. rota in the e"g"g yolk,
crcnge juice ond r i r id.

162. Royo! lc ing.
l - l  t ins  i c ing  sugor  I  wh i te  o f  egg
I  tsp .  lemon lu ice

Be sure the sugor is free from lumps. Beot together the si f ted sugcr
or;c white of egg. Vihen smcoth ond br i l l ' iont odd th"e lemon juice ond bEot
y 1 e l l .

l f  oroncmentoi  roses ond other  decorot ions ore wonted thev should be
mcde in ocvonce ond r r ,oy lo ter  be stuck to the coke wi th o l i t t le  je l ly .  The
rc rng .shou id  be  kep t  cove red  w i th  o  domp c lo th  when  no t  be ing  usec 'ond  o ,
brood kni fe d ippec in  hot  wcter  should be used to smooth i t  onto the coke,
Su f f ; c i en t  i o r  o  smo l l  ccke .

$ tsp. sol t
I  tsp. voni l lo or other f lovouring
l  tsp. boking powder

Put the sugor,  woter ,  egg whi te ond sol t  in to o bosin over  o pon of  boi l '
lng woter .  Beot  wi th on outomot ic  egg beoter  for  exoct ly  seven minutes.
Remove f rom the boi l ing wcter  ond ocid the f lovour ing onj  boking powder.
Beat  unt i l  o f  the r ight  consis tency to spreod.  Moy be s[ reod on e i t6ei  hot  or
cold cake.

i63.  Seven Minute lc ing.

{  t in  grorru loted suEor
3 tbsp.  co ld vroter
I  unbeo len  egg  wh i i e

164.  Tronsporenf  lc ing.
2  t i ns  l ump  sugo r ]  t in  worm woter

,  Put the sugcr ond woter into o cleon pon. Dissolve the sugor.  Br inE
to the bci l  onc simnier for 5 minutes or unt i i  o thick syrup is for i red. poui
i rr to o bosin ond st i r  unt i l  o lmost cold qnd sett ing, then'use os required.
Suf f i c ien t  fo r  o  smol l  ccke .

Finger Fore

Smoll  sondwiches or sondwich spreods ore used for ei ther teo or cocktoi l
port ies, the some sovoury-{ i i l ings.being sui toble for both. The more tosty ond
dointy the f inger {ore offered the more populor wi l l  i t  be. Sondwiches ore
o western dish. In Americo imoginot ion ond ingenuity hove roised their
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ipfeporot ion f rom the s implest  form of  o sovoury mixture between tWo th in
r l ices of  but tered breod,  to o h ighly  compl icoted sondwich wlr ich i t  is  on or t
to  prepore But  whether  they oppeor in  the form of  s l iced ro i ls  of  sof t  whi te
l : r eod 'o r  i n  o  s t r i ped  fo rm w i th ' d i f f e ren t  m ix tu re  be tween  o l t e rno te  s l i ces  o f
orown ond whi te 'breod they ore o lwoys ot t roct ive to look ot  os wel l  os
dec l i c i ous  t o  eo t .

For  cockto i l  fore i t  is  common to use "spreods" rother  thon sondwiches.
This is  f requent  in  cont inento l  Europe where p ieces of  breod spreod wi th o
n-reot .  f lsh or  vegetoble mixture,  or  s l iced sousoge or  cheese,  ore orrongeC
cn  o  l o rge  p l c t t e r  ond  fo rm o  meo l  i n  t hemse lves .  T iny  6c lo , r s  w i t h  sovou ry
t i l l i ngs  o r  g ro ted  cheese  bec ten  up  w i th  seosoneC c reom o re  o lwoys  popu lo r .

Of  o i l  Europeon countr ies thot  which is  most  noted for  i ts  f inger  fore
,cr :d hors c i 'oeuvres is  Sweden,  the fonre of  whose "smcirgosbcrd"  is  wor ld
r^ ; rde.  The smorgosbord mov d isploy o l l  the usuql  fore seen ot  on ord inory
:oc l<to i l  por ty  ond o greot  deol  more besides,  or  in  i ts  s implest  f .orm i t  moy

o1fer  breod,  but ter ,  cheese ond brown,  or  other  cold meot
In l roqi  households sondwiches ore rore ly  of fered.  Their  equivolent  is

,o smcr l l  postry  cose conto in ing c sweet  o:  o sovoury mixture,  known respec-
r ive ly  os "k le icho" or  "sonbusok".  These ore mode for  every fest ivo l  os wel l
,os be;ng eqten ot  other  t imes.  The postry  o l though mode of  the some
rrrgredients os shor t  crust  postry  is  of ten overworkeci  onC too s lowly boked,
wi th the resul t  thot  i t  is  hord ond regorded os somewhot  ind gest ib le by
l iuropeons.  On the other  hond burog when mode in smol l  s izes sui toble for
{ inger  fore is  much more oppet is ing thon Europeon puf f  postry  conto in ing
,o sovoury mixture.

Decorot ion of  f inger  fore odds to i ts  ot t rotc t ion but  too much decoro-
i ion suggests overhondl ing of  the food.  Fur thermore os mony people,  por t i -
cu lor ly  occ i , iento ls ,  prefer  not  to  eot  uncooked greenery such os pors ley,  to
scot ter  chopped herbs over  o d ish does not  contr ibute to the comfor t  of  one's
guest .  l f  there must  be f resh green decorot ion i t  should be wel l  woshed ond
orronged on the outer  edge of th d ish so thot  those who do not  wish ony moy
heip themselves f rom the centre.

To cockto i l  fore the or ient
odds severol  novel t ies such os
s in io t  bod in jon ,  do lmo ,  kubbo
ond  th i ck  l ebon  comb ined  w i th
chopped nuts,  herbs or  cucum-
ber.  In  Boghdod one moy of ten
see "obiodh o l  bedh"-o mov-
ob le  s tond  p i l ed  h igh  w i th  neo t -
ly  orronged hord boi led eggs,
p ick les,  beetroot ,  red tomotoes,
spr ing onions ond other  fore of
the seoson.  l t  is  decoroted wi th

r | 65. 'Arus.

Thick lebon
O l i ve  o i l

Add  o  l i t t l e  o l i ve
on p ieces of  khubz r ic
cockto i l  fore,  but  in  !
'A rus  ( t he  b r i de ) .

i 56. Bottonets.

M ix  p len ty  o f  g r r
boke in o hot  oven.

167.  Cockto i l  Souso

2  t i ns  f i ne l y  m inc t
*  tsp.  c innomon
& tsp. cloves
A tsp.  b lock peppe

C leon  smo l l  sous
,s l low to s tond overnic
needle ond hong to dr

The spices in  the

158 .  Cheese  ond  W

l  t i n  bu t te r
I  /3  t in  groted chee:

Pound the butte
wo lnu fs .  M ix  we l l .  B r
on  the  bu t te red  s l i ce
let tuce leoves ono c
sondwiches.

169.  Dolmo-Recip

170.  Fovour i te  Sovt
2 chicken l ivers
Fry ing but ter
I  tbsp.  minced on
2 tbsp minced rr

Fry the l ivers in
the onion,  which mu
<1ui te cooked odding
serve in heof.ed crout

,pors ley,  ch ives ond other  herbs ond the whole th ing mokes o goy splosh of
c.o lour  on the st reet  corner .  l t  is  the locol  equivolent  of  the Amer icon "hot-
dog" s tond ond o quick snock col led o " lo f fo"  is  mode by s! ic ing some of  the
6Joint ies f rom the stond ond ro l l ing them up in o p iece of  khubi .

l
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i155. 'Arus.

Thick lebon
Ol ive  o i l

lr t in butter
i  /3  t in  groted cheese

Solt  ond pepper
Khubz r iqoq

Coyenne
& tsp. cubebs
t tsp. nutmeg
I tsp. sol t
I  t in  w ine

I tbsp. Engl ish vinegor or lemon
lu lce

Add o l i t t le  o l ive o i l  to  th ick lebon,  seoson ond mix wel l .  Spreod o l i t t le
on p ieces of  khubz r iqoq ond ro l l  up meot ly .  This  mokes o tosty oddi t ion to
cockto i l  fore,  but  in  Syr io i t  is  usuol ly  of tered to chi ldren ond is  known os
'Arus ( the br ide) .

i66.  Bot tonets.

Mix plenty of groted cheese rnto short crust postry, cut into strips ond
boke in o hot  oven.

167.  Cockto i l  Sousoges.

2 t ins f ine ly  minced meot
{-  tsp.  c innomon
& tsp cloves
g tsp.  b lock pepper

Cleon smol l  sousoge sk ins very thoroughly.  Mix o l l  the ihgredients ond
cl low to s tond overnight .  F i l l  the sousoge sk ins,  pr ick here ond there wi th o
needle ond hong to dry in  o shody p loce wi th o good current  of  o i r .

The spices in  these sousoge should be odjusted to toste.

158.  Cheese ond Wolnut  Sondwich Fi l l ing.

I

I
I

I
r l
I

I

. i
I
:

J t in  f ine ly  chopped wolnuts
smol l  le t tuce leoves

Pound the butter ond cheese, odd the vingor ond very finely chopped
wolnufs.  Mix wel l .  But ter  the th in ly  cut  breod ond loy t iny le t tuce leoves
on the but tered s l ices.  spreod the mixture on the leoves,  iover  wi th more
iet tuce leoves ond onother  s l ice of  breod ond but ter . '  Mokes I  O smol l  .
sondwiches.

169. Dolmo-Recipes 27, 360. 36t , 362.

170. Fovourite Sovoury.
2 chicken l ivers
Fry ing but ter
I  tbsp.  minced onion
2 tbsp. minced mushroom

I tbsp. minced porsley
4 tbsp. good meot grovy
Solt ond pepper

. Fry the l ivers in butter t i l l  holf cooked then chop them in the pon odding.
the onion, which must be minced, ond the mushroom. Fry ti l l  ihe l iver 

'r i

<;r-rite cooked odding during the cooking, the porsley ond grovy. Seoson ond
serve in heoted croutdde coses or on hof toosi strip6
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Fry the whole l iver  s lowiy in  goose fot ,  unt i l  l ight ly  browned.  Whi le
s t i l l  wc in r  E i c te  t he  f r ; e i  i i ve r  dnC th !  yo ! ks  o f  t he  ho rd  bo i i ed  eggs .  M ix  we l l
t cge the r . , ( : i d , . r  r ; t t l e  r / , r c im  gocse  fo t -and  the  on ion .  Add  so l t  ond  peppe r

to tcste on: i  pourrd tc  a poste.  Do not  odd sc i t  whi le  f ry ing,

172. t ' [are Fci.5.

l?1.  Goose or  Er :ck l - i ' rcr  Pssfe-

l  goose or  duck l iver
2 hard boi led eggs
I  tbsp.  groted or  f ine ly  choPPed

on lon

I  hc re
2  t . ns  f c i  boc :n
l  i i i r . : i '  { : ;<  c :  shecp)
2 cn,orrs

2 tbsp.  goose fot  or  dr iPPing
Pepper ond sol t

Stock or  woter
Sol t  ond pepper
Nutrneg
B eggs

rrd cut  in to Pieces,  o ls
s ieve.  Mix wi th the Por
diments ond onchovY I
cover  wel l  wi th greosed
cut  in  s l ices.  l f  desi red
wi th s l ices of  Pork.

Mohomnnorq.
t in  f ine ly  ground
t in s i f ted dr ied b
tbsp. poste.of swer
tsp.  ground cumlr

Mix the ingredier
moke o th ick Poste.  I
popr iko.  Use for  sondv

. Meot Pcste.
t ins chopped leon
t in  bu t te r  o r  mo l
tbsp. Essence of . '
tsp. ground moce

Cut the meot  rn sr
j o r  ond  cove r  w i t h  g re
pur through the mir rce
plote ond when cold c

Do not  cdd sc l t  o

179.  Mock Pst6 de Fr
I  sheep or  p ig l iver
3 eggs
l -  t ln  sc{ t  breodcr .ur
M i l k

Cu t  t l r e  l i ve r  i n  ;
on ion .  M ince  the  l i ve r
breodcrumbs which ho '
Moke o poste of  the m
eci poper ond steom fo

lB0.  Monoco Tomotr
B smol l  tomotoes
B tsp.  t inned tur

solmon
I  hord boi led egg' |  

tsp.  onion-groted

Tql<e off part of
onci  ju ice.  Chop the re
tomotoes wi th the mi :

177 .
I
+
4
I

i - - r - r  :  r :  l :cr"c  i : r t : - r  p ieces c i ; : ru i '4  inches squore (wi th bones) .  Fry in  bocon
' f o r .  l r r r i i i  b rowr r .  L i ' c ' p  z ' on i cns ,  f r y  un t i l  b rown  ond  odd  the  ho re .  Pou r
cver  en: i ;E l ' r  s to. - i< cr  i rc i  woler  just  to  cover  the meot  ond cook for  2 hours.
/ \ iJd rna ' r r  hot  r r rc ier  durr ing co: ,k :ng.  When recdy obout  2.  t ins c f  grevy should
remoin.  l len iove o l l  the borres.  Cut  the l iver  in  p ieces ond f ry  in  bocon { 'o t
unt i l  bro ' ,v i ' , .  Pui t  the r^neot  orrn i  l i , rer  5 t imes thrcugh o mincing mochine.  Add
.lr.e grovyr. Add scit, pepper c;i 'rC nutmeg to tcste. Toke B eggs ond one by
cne wcr i< t l rerr :  we! l  in t , r  the pot t5.  Greose o coke t in  or  bowl .  Arronge
fhree quo;- i -ers fu l l  lv i ih  the posie.  Cover wi th o greosed poper,  put  in  o pon
of  boi l inE woter  ( the rvctershould come obout  two th i rds up the bowl)  ond
bo i l  I ] - 2 -  hcu rs .

Vi i i 'e . r  re: : . |y ,  turn i . l re  bo.wl  over  c  p lote ond the pot6 should come out
ccs l ly .  Do r - io t  cr - r ' i -  un i i l  co id.

i ?3 .  K [ c r chq - ! i ec ipe  131 .

174. $(r.rt ibe--ftecipe 4.S"

i75.  Leben $sndwich $preod.

Droin lebon in o p iece of  musl in  unt i l  th ick,  odd sol t ,  pepper,  chopped
ei i l l  ond chcpped sweei  pepper or  popr iko tc  toste.  Use for  sondwiches.

176.  L iver  Feste"

k.  cc l i "s  l iver  4 tsp.  onchovy i iqu id
+h .n  c :a . , a , { . { ' ; a . |  h "gqc lC rumbS 2_  tSp  SO l t. e -  v .  r . !

eggs L tsp.  sugor
t j n  r ' h i n  c recm l t sp .  wh i t e  peppe r
t in  but ter ,  rncrrgor ine or  f ine ly  - .1 tsp.  ground c loves
diced fot  pork Dosh of  nutmeg
t i n  d i ced  l eon  veo l
Rinse the l iver ,  ond leove in woter  15 minutes.  Sook the crumbs in"

creom, '  nr ix  wi i - i r  the beoten eggs.  Cut  the pork fot  in to t iny d ice.  Dry l iver
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vith sl ices of pork.

177. Mohommqro.
I  t in f inely ground wolnuts I  tsp. poprika
* t in si f ted dr ied breodcrumbs Coyenne
4 tbsp. poste of sweet red pepper Soit
I  tsp. ground cumin seed Lemon juice

Ol ive  o i l

W h i l e
t i x  we l l
pepper

bocon
r,  Pour
hours.
should
:on fot
e. Add
one by
,rronge
o pon

rl)  ond

ne out

roppedr

nbs in'
y l iver

Mix the
moke o thick
popriko. Use

ingredients,  odd o l i t t le  lemon ju ice ond enough o l ive o i l  to
poste.  l f  sweet  red pepper pcste is  noi '  ovo; lqble use more

for  sondwiches

* tsp. nutmeg
aL tsp. white pepper
Dosh of coyenne

I  smo l l  on ion
I  tsp.  nr ixed spice
Sol t  ond pepper

I tsp. porsley-chopped
Torrogon i f  ovoi loble
Moyonnoise

178. Meot Poste.
2 t ins chopped leon beef
j  t in  bu t te r  o r  morgo: ine
4 tbsp. Essence of Anchovies
1- tsp. ground moce

Cut the meot  in  smol l  p ieces.  Put  o l l  ingredients in to o bosin or  f i reproof
jor  ond cover  wi th greosed poper.  Steom for  2 hours.  Whi le s t i l l  fo i r ly  hot
pur through the mincer qt leost- twice. When smooth, mould or spreod on o.
p lote ond when cold cut  in to wedges.

Do not  odd sol t  os there is  suf f ic ient  in  the Anchovy Essence.

179. Mock Pqt6 de Foie Grqs.
I  sheep or  p ig l iver
5 eggs
'l- t in scft breodcr.urmbs
M i l k

Cut  the l iver  in  p ieces and f ry .  Remove f rorn the f i re .  Fry the groted
onion.  Mince the ! iver  f ine ly '  two or  three t imes.  Add the onion,  eggs ond
breodcrumbs which hove been socked in mi lk  unt i l  they wi l l  obsorb no more.
Moke o poste of  the n-r ix t t r re arrd f i l l  in to o but tered mould.  Cover wi th greos-
ed poper qnd steom for  2 hours.  Turn out  ond cut  when cold.

lB0. Monoco Tomotoes.
B smol l  tomotoes
B tsp.  t inned tunny f ish or

solmon
I  hord boi led egg
I  tsp.  onion-groted

if

I
t

Tol<e off  port  of  t i re skin of some very smol l  tomotoes. Extroct the pips
oncj ju ice. Chop the remoining ingredients and mix with moyonnoise. Fi l l  the
tomotoes with the mixture.



i 82. Portridge Pqste.

Prepore os for sondgrouse poste but use 2 portridges without sondgrouse
or 2 portridges ond the breost of I sondgrouse.

183. Pototo Chips-Recipe 340.

184. Potkiis.
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l8l .  Ol ive Csviore.

Pound block olives with butter ond
spreod on rounds of breod.

lemon juice, seoson to toste orrdi Roost  o l l  the b i rds r
meot of the sondgrouse b
pepper sol t  ond but ter  or
butter disoppeors. SPreoc
poste should be obout  l i

Tomoto Ketchup, W
poste occording to toste,

|  88.  Sqrdine Fi l l ing.

This moy be used fc

t i n  t h i ck  wh i t e  sou r
t in  sord ines

Be sure the white s<
,ngredients together,  cool

| 89. Soft Roe Pies.

Short crust postry
6 tbsp. postry
+ t in B6chomel souce

L ine  l2  ind iv iduo l  c<
Prepore the roe by plunr
tender.  Remove, mince, m
cose, then o loyer of roe,
f inol ly some more B6chon

190. Siniot Bodinjon.
I  k.  egg plont
o i l
3 lorge onions

Peel the egg plonts ,
in  o i l  un t i l  s l igh t ly  b rowr
onions ond fry in oi l ;  od<
{or obout quorter of on
rnixture cnto eoch sl ice o
Best cold.

t9l .  Spinoch Sovoury.
Short  crust postry
Spinoch
Solt

Moke o short crust
of butter.  Line individuo
postry ond sprinkle with :
ing i t  leof by leof verv r

I 0 tbs. butter
2 tins groted cheese

Creom the but ter ,  odd the cheese,
necesscry. Use for sondwiches.

l85.  Somsok (Armenion) .

2 j -  t ins f lour
Sol t

Short crust postry
I tin groted cheese

3 sondgrouse
I block portr idge

2-4 tbsp. brondy
Sol t  ond pepper

mix in  the brondy ond seoson i i f  "

]  k.  minced meot
I egg
Pepper

2 beoten eggs
Sol t  ond pepper

j  t in  but ter
Pepper ond sol l

+
I

Add o l i t t le sol t  to the f lour ond moke into o f i rm dough with woter.
Al low to stond for hol f  on hour.  Mix the meot with the egg ond seoson.with
solt ond pepper. Toke o teospoonful of dough from it into o smoll boll ond
roll to obout 2! or 3 inches in diometer. Spreod the meot oll over except for
quorter of on inch ot the edge. Turn this edge in to form o neot firm border.
t{epeot unt i l  o l l  the dough ond meot hove been used. Fry in o very l i t t le hot
butter or. f ry ing fot  beginning with the meot side down ond turning when
thot hos been cooked. Serve hot.

185. Sonbusok.

Roll the short crust postry (Recipe 146\ very thin ond cut into rounds
wi th o foncy cut ter  or  c igoret te t in .  Mix the groted cheese wi th most  of  the
egg,  but  reserve o l i t t le  for  coot ing the postry .  Seoson.  Put  o l i t t le  of  the
mixture on eoch round of postry, fold over moke firm ond coot with beoten
egg.  tsoke in o hot  oven.  The poste is  usuol ly  mode wi thout  boking powder,
but  i f  i t  is  odded ond the poste is  hondled os l i t t le  os possib le th is  postry  wi l l
be l ight  ond oppet is ing.  The f i l l ing moy be mode wi th chopped dotes mixed
wi th egg,  or  sugor,  crushed wolnuts ond lemon ju ice,  but  i t  is  then known os
k le i cho .

i87.  Sodgrouse Poste.
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Roost ol l  the birds ond whi le they ore st i l l  hot remove ond mince the:
rneot of the sondgrouse breosts ond oll the meot of the block portridge. Add
pepper sol t  ond butter ond work the poste with o wooden spoon unt i l  o l l  the
butter disoppeors. SpreoC on o flot plote covering it to the very edge. The
poste should be obout I f, inches thick. When cold cut in wedges ond serve.

Tomoto Ketchup, Worcester souce, ond even sherry moy be odded to the
poste occording to toste, but they ore not necessory.

188. Sordine Fi l l ing.

This moy be used for sondwiches or for postry coses.

I  tbsp. lemon juice
z' tsp. nutmeg
l tsp. sol t

Be sure the white souce (Recipe 399) is very wel l  cooked. Mix ol l  the
,ngredients together,  cook for o few minues ond use os wonted.

189. Soft  Roe Pies.

Short crust postry
6 tbsp. postry
+ t in B6chomel souce

Line I2 indiv iduol  coke t ins wi th th in shor t  crust  postry .  (Recipe 146).
Prepore the roe by p lunging i t  in to boi l ing sol ted woter  ond cooking t i l l
tender.  Remove,  mince,  meosure,  ond seoson.  Put  o l i t t le  souce in eoch postry
cose, then o loyer of roe, o woshed ond peeleC mushroom upside down, ond
f inol ly  some more B6chomel  souce.  Cook in o quick oven ond serve very hot ,

190. Sinigt Bodinjon.
I  k.  egg plont
o i l
3 lorge onions

F lour
Sesome seeds
Egg yolk

l9 ! .  Spinoch Sovoury.
Short  crust  postrv
Spinoch
Sol t

Moke o short  crust postry (Recipe 146) but i f  preferred use oi l  insteod
of butter.  Line individuol coke t ins or o lo 'rge pie dish. Wosh the spinoch
postry cnd sprinkle with sol t  ond f  lour.  Rol l  out o covering of postry,  spr inkl-
ing i t  leof by leof verv coreful ly.  Shoke off  os much wo-ter 6r posi iute, loy

1
2
I

t in  th ick whi te souce
t in sord ines

i f .

l2  smol l  mushrooms
Sol t  ond pepper

-l k. tomotoes
I tsp. sugor
2 tsp. sol t
I  tsp. spice
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on  the  w i th  sesoms  seeds  ond  ro l l i ng  t hem in .  Loy  i t  on  t he  sp inoch ,  t r im  o f f
the edges,  coot  wi th beoten egg ond boke in o hot  oven.  Serve hot  or  co ld.

Any sovoury or ,  i {  wonted,  sweet  f i l l ing moy be used.

192. Stuffed Eggs.

Boi l  the eggs t i l l  hord,  shel l ,  cut  in  hol f  lengthwise,  remove the yolks
ond mix wl th but ter ,  so l t ,  pepper,  moyonnoise,  ond o squeeze of  lemon ju ice,
t hen  re f i l l .

Another  vor iot ion is  to  odd some l iver  poste,  so l t ,  pepper,  but ter  ond
lemon ju ice to the yolk ;  or  onchovies mixed wi th moyonnoise.

:193.  T iny Meot  Bol ls .

I  t in  r r ' inced row steok 4 tbsp.  f ine ly  s i f ted breodcrumbs
I  tsp.  groted onion 4 tbsp.  mi lk
I  egg 4 tbsp.  creom
6 tbsp.  but ter  , |  t in  minced pork or  bocon i f

wontecl
Poss ihe rneot  through o mincer  3 t imes.  Sook the breodcrumbs in mi lk .

Fry the onions.  Mix the meot  rv i th  the egg ond then odd the creom, pepper,
sc l t  ond onion.  Work smocth wi th o wooden spoon.  Shcpe into t iny bol ls  ond
f ; 'y  in  but ter .  Serve very hot  ond pour over  the remoins of  the but ter  in  which
they were f r ied.

194. Welsh ltorebit Sovoury.

Most  people o l low the j ,
orgonisms to set t le  on 1
r ion.  l t  is  best  to  hove
,rnouths ond o t in  of  v
we l l .  Wheneve r  t he  j on
sco ld ing  wox ,  ho ld ing  i t
the jcm ond over  i t  pou
to be t roublesome whe
u'h i te ond t ie  down wi t f

I t  i s  we i r  t o  rememl
c r  i f  ho t  1om i s  pou red
'  Vege tab les  such  o

oncl  p ick les ore numerol

Home mode confe
iherr  equivolents of  fn-
r r ieosont  to eot  ond ot t

|  95.  Apple Jonr .

$ k.  l ime porvder
I  k .  opples

, \dd the i inre to o
io i f  c i n  hou r ,  r o  rnoke
lo ;e r  < . r r r t i  : i l nn re r  i o r  i
. r n . , r F -  . : : . 1  h n r l  f n r  g p l g {

r€rrnove f rorrr t ire f rre. C
on the rocf  in  ihe sui r  f r
c< rve i ' i ng  i t  o l  n .gh t .  l f
thc f  i re  fc i -  obor , r i  ho l f  or
p , l epo red  i n  sun l i gh t  t he
ihc { i re beci : rnes somew

i 96. Apricot Jonn.
I  k .  opr icots
2  k ,  sugc r

Remove the stones
)uoo r  i n  c  pqn ,  j us t  co '
opr icofs ond cool< for  or
t rom the t i r -e,  cover  wi t i
doys .

- l 'he 
sorr re rec ipe n

. i f  p iurrns the f ru; t  i t  le f i

|  97,  Bloc l .herry Je! ly .
r  K .  D i , f cKbe r r ! es
l -  k .  opples

F i : k  ove r  t he  b ioc l
do not  core or  peel  os th

8
I
2
I

rounds of  breod
t in groted cheese
tbsp.  beer
egg yolk

Coyenne pepper
So l t
Butter
Popriko

i r reccre the rounds of  breod.  Heot  the beer ond cheese ond when th ick
cdc  the  sgg  yo l k ,  peppe r  ond  so l t .  Tcas t the  b reod  l i gh t l y ,  bu t t e r  i t  ond  sp reod
w,th ihe mixture Spr ink le wi th popr iko ond boke n o quick oven for  o few
moments.

l f  th is  is  wonted os o more substont io l  d ish moke double the quont i ty  ond
spreod on s l ices of  breod.

CONFECTIONS AND PRESERVES.
In  l roq the in tense heot  is  mode use of  much preserv ing of  f ru i t  ond

vegetobles.  The summer sun soon evoporotes iom to o th ick syrup ond the use
of  th is  method is  considered to cause less o l terot ion in  f  lovour  ond colour  thon
does bci l ;ng.  The f ru l t  remoins immersed in syrup which never  th ickens to
o ie l !y ,  o  point  which the occidento l  considers essent io l  for  iom.

Joms become mouldy i f  they ore not  proper ly  seoled.  Any moulds in  the
jom i t se l f  o re  k i l l ed  du r i nq  bo i l i ng  ond  i f  t he  j o r s  o re  woshed  w i th  c l eon  u ro te r
oncJ soop,  wel l  r insed ond dr ied ond f ino l ly  heoted in  the oven onC the
scold ing jom is  pourecj  in to them there wi l l  be few moulds remoin ing o l ive.


