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Remove the meot frorn the bones ond put through the mincer with the'
onion ond celery, though the two lot ter moy be omit ted. Return mince to
the stock ond cook t i l l  th ick ond moist,  st i r r ing constont ly.  Rinse o loof pon
or r ing rnould. Pock the meot in ond chi l l  thoroughly.  When cold unmould
onC cu t  in to  s l i ces .

316. Veol Fr icsssr i .

Moke os for Chicken Fricoss6 (Recipe 282) but cut the veol into I  inch
cubes. Cook for 2 hours unt i l  tender.

317. Wiener Schnitzel .

Cr.r t  8  s l l :e : ;  r ; f  nrect  cnd i ;eot  or l t  very th in.  Seoson wi th sol t  ond pepper
<.rncr coqt wiih egg crnd brecdcrumt-r Fry in deep {,qt, w:hich rnust be snnoking,
hr- r i  before the -neof  is  put  in .

Th i s  d i sh  shou ld  be  se rved  w i th  po to to  sc lod .  S l i ce  t he  on ions  i n to  t h i n
rrngs seoson cnrJ immers.  in  v inegor Sl ice the hot  boi led pototoes,  mix wi th
ihe o: ' ' , ion onct  z inegor c int - l  re-heot

3  t 8 ,  Y u e n  T s i .

l - _+  k  veo l  f i l l e t  o r  l eg
Sol t  ond pepper
j  egg
1 t i r r  f ine iy  s i f ted breor . lc iumbs

srnol l  on ion
cc r ro t
5pn6, i i  sCr l rs t r
t i r ^ ,  s o ' y a  o i l  c r  l 6 1 , l r g  o x (
i n  I  t i n  w c l e r

3--4 tins vegetoble fot (not butter)
2 smol l  onions
7 rbsp. vinegor
I k. pctotoes

I l<. fot lomb or pork
1 t i r ' I  choppeC splnoch
,  t in  nce f iour '
Scl r  crnc j  nepper '

Chop the or , ion,  cor i -ot  
" r l . :1  

161l i5 l ' r  in tc  i i ry  d ice onC L:o i  I  r r i th  the meot
ur i i i l  i t  is  tencje i iernove the rneot  ( : l r - rc i  chop i t  f i r re ly- - -do l rot  mince Spr ink le
' 'v i f l ,  i i re  solc  o i i  oncJ in ix  wi t i r  the sf r inoch oncj  f lour .  Seoson ond forrn in to
srr ro i l  bo l ls ,  E i i i rg  the soup io thc br : i l  - . there shor"r lc l  be c l t  leqst  4 t ins of
' f  iu id--add the bol ls ,  seoson ond b: : i l  for  5 nr inutes,  Serve very hot .

VEGETAB!-ES

Vegelcbles in  r :n I roqi  house cre o lmost  o lwcrys r -c ,oked wi th rneot ,
c i t i rcugh i i re  c ; t :<;nt i ty  of  t i rc  lc i ier . ;nay be snro l l .  l f  t l - 'ey ore t r . , r  be eqten cold
the fc t  useC i r j  t i re  coolc ing is  usual ly  o i [ .  Ever t  r ice,  which is  the or iento l
equivc lent  o i  the occidentc!  potctcr ,  r r roy hove scvoury or  sweet  f lu ids or
soi ids cdcjed io  r t  in  the or ient  ihe r , r>ck ing of  r ice is  on or t  whereby when
sc.rved every grc in i -emqin l '  seporer lc  onr l  posty bol ls  ore never  seen,  Were
or: : - i . lento ls  r :b l r  f i :  cook i - ice in  s , rch o wcly thei r .enjoymerr t  o f  i t  would be
nruch grecler ,  l inc l  nc ot ternpt  should be rnode to t ry  on or iento l  rec ipe
corr to in ing r ice unl i l  one cr  other  of  the methods of  cookino r ice hos been

rnostered. Rice in on
o new sock is opened t
ot most three times 1
tong i t  wi l l  toke to coc
sock is bought. As oc
not  surpr is ing thot  sc
ovoi loble in  Br i to in wl
ed r ice is  Potno r ice
Corol ino r ice is  pol ish
dishes.

Al though i t  hos t
ing r ice,  the lomentot
ottempts to cook pot(
not  to  come to the t
were f i rs t  in t roduced
lost  century ond beco
t l rey hove been much
b r  rng i r rg  c  s teoming  f
! t  is  hoped the fo l lowi
oui  the former o suc
the lo t ter  on occidenl

I 'r lorry delicious v
r :cc ic iento i  who compl
is  due to h is  cook 's  ur
woy,  the boi l ing of  ve
inq in  the extroct ion
in t l .  [ , : r 1 r ' r , ;  v ro te r  i r r  c
f l r i e r ) l ' r i  r . l . : hes  t ne  f l r
vr l - r r r : i r  f  l rey ore cookec

1,,4i:rly tropicol dit
tohles In o vost  p lo
PUnrpsr i  f  'o ,n on odjo i
toble be. ' ls  wh:ch the
r :n ohLrndonce of  r ich
tnbu tes  t o  i t s  f e r t i l i t y
ob le  sno i l s  wh i ch  ho r l
hle for-,nd woshed uo i
woter iros seeped owo'
orrC o{ '  o ther  in fect ior
n- ieor15 r t i  vegetobles c
of  c i is in tectonts such
i f  . lsec i  rn suf f  ic ient  s t
ing typho:d fever onc
resis tor : t  orgonisms,  s
"* ime of  exoosure to i l
row ver ;etobles,  mech
, : f  more volue thon c
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mostered.  Rice in  on or iento l  house is  bought  in  lorge quont i t ies ond when,
o new sock is opened the expert should not need to cook it more thon trvice or
ot rnost three times to know exoctly how much woter is required ond how
tong i t  wi l l  toke to cook,  ond the in formot ion once ocquired holds unt i l  o  new
sock is  bought .  As occidento ls  usuol ly  buy r ice o k i lo  or  two ot  o t ime i t  is
nct surprising thot so frequently they foil to cook it successfully. The rice
ovoi loble in  Br i to in which is  most  neor ly  equivolent  to  the or iento l  unpol ish-
ed rice is Potno rice which should be used for curries ond sovoury dishes.
€orol ino r ice is  pol ished ond is  only  sui toble for  puddings ond cer to in Creole
dishes.

Although it hos been pointed out thot Europeons ore not odept ot cook-
ing r ice,  the lomentobie foct  remqins thot  the sorne moy be soid of  c l r iento l
s t tempts to cook pctotoes,  for .arh ich core ond sk i l l  ore requi red i f  they ore
not  to come to the toble looking l ike d iscc loured p iec-es of  soop Fototr res
were f i rs t  in t roduced into Pers icr  by Si r  John Molcolm obout  the rn iddle o{
los i  century ond become known os "Molcolm's p lurns"  ln  the lost  ten veors
t l rey hove been much rnore used by the or iento l  thon former ly  but  the ar t  o{
br ingi r rg r :  s teoming f loury poloto to the toble is  ror€ orr1orr !  or ienlo l  cooks
[ t  is  hoped the fo l lowing rec ipes for  r rce f "  pototoes wr l l  be helpfu l ,  for  wi th
out  the forrner  o successfu l  or iento l  meol  con not  be served,  and wi thout
the.  ls t ter  on occidentq l  one wi l l  be c corresponding fo i lure.

l . r lcr r ry  del ic ious vegetobles ore grown in ond obout  Boghdoci  ond the
oc r - i r i en io !  who  comp lo ins  t ho l  t hev  c re  t l s vo r r r l ess  w i i l  o f t en  f i nd  t hq t  t h i s
is  due to h is  cook 's  unsuccessfLr l  o t tenrpts to prepore them in crn occidento l
woy ,  t he  bo i l i ng  o f  vege tob les  t c  so t i s f y  t he  Eu ropeon  po lo te  usuo ! l y  resu l t -
i nq  i n  t h r .  ex l roc t i on  o f  n l l  i l c ' r cL r r  Veqe to ! r l es  l i ke  meo t ,  sho r r l d  be  pu l
i : ' t f t ' i . , , , r 1 r . i , . j  v r 6 i e r  i r r  r ) r O r . r  i i \  r , t  / : : \ , , - r l r 1  l h f  t i t , : . . 1 _ t : i ,  , , f  t h e  t f _ t - X V  i r i i q . g , g  l f ,
i i r , € : ' l  i l  I . i  - i r e l  l h e  t i r r ' , ' O r r r  i : i  l l , :  , , - . , t e t : i i ) i e ,  i :
' r ; i l r f  i i  i i  r i : 1  c t i  e  ; ockec j  i . '  4p i  o  r  1 , ,  1 -1 ' 1 ' , : '  ' - 11 r . , g1 .

.  i .41,r r ry ' t ropr iccr l  d iseoses or t  c lue fc . t l re  ecr t i r rg r - , i  contonr inoted r t :u .veg€-
tc . r 'n les,  In  o vost  p lo in o l l  i r r iqc ' t ion of  gorden.s must  be done wi th wote; '
p i lnr l r ; r i  f 'o , r r  on odjo in ing r iver  r rnd t ronsporfec i  through con{ l ls  to  the vege-
l c ' l , l e  l ; , : i s  wh :ch  the  chonne led  r , r ' i t i r  r r r i go t i on  d i l qc l res  The  r vc fe r  co r r i es
crr  ohundcnce of  r ich loom which rs  Cep.ot ;1sal  ovei  thr  country ond con-
t r rbutr :s  to i ts  fer t i l : ty ,  l t  o lso,  hower, ,er ,  corr  ies omong other  th ings innunrcr .
able snoi ls  which horbour the orgonisms of  schis tosonr ios is ,  ond which nroy
be foL,nd woshed up in lorge numbers nt  the c losed end of  o d i tch cf ter  thb
woter  hos seeped owoy.  Simi lor ly  the cysts of  omoeboe which couse dysentery
orrc i  r : f  o ther  in{ect ions ore t ronsmit ted to the srrscept ib le humon l5eing by
f f :€ct r , r  o i  vegetables cc infomtrrcr l r .c l  wr lh l i r rs  wale i  Bl ind fcr i t l - r  in  t l r . :  e f f i ioCy
o{ c i isr r r tectonts such os potossi t - rm _permongsnote is  unwise,  for  o l thou6h,
i f  . . isec j  rn suf f ic ient  s t rength.  i l  moy be le thol  for  bocter io such os those cois-
ing typho:d tever  ond boci l lory cysentery,  i t  is  complete ly  useless for  more
resis tcrr t  orconisms,  s ince the solut ion used is  generol ly  too weok ond the' i ime ct  exposure to i t  too shor t  to  be of  ony use.  For  those who core to eot
row ve<;etobles, .mechonicol  woshir rg under c i  good st reom of  pure woter  is
cr f  more volue thon o poor oncl  h ighlv  d i lu te d is infectont .
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Lettuce in lroq grows to on enormous size in long crisp heods, but this
resul t  is  only  ochieved by the use of  monure which is  h ighly  dongerous to

humon l i fe .  ond newcomers tohumon  l i f e ,
-^ the country who hove but  l i t t le

immuni ty  to locol  d iseoses
s h o u I  d  consider  ser iously
before eot ing the tempt ing
green leoves.  Bol l ing,  cr  heot-
rng to o h igh temperc l ture by
o the r  meons ,  i s  t he  s imp les t
household methor j  r : r f  k i l t ing
:r rcst  of  the donger( .1(r i  n \  cro-
urganisms,  ond f  ru i t  t : r rd r ,ege-
tobles such os st rowberr ies cnd
tomotoes which corTle in to
c l r ;se contoct  wi th the ground
ore much sofer  ond nct  grsqf ly
spoi led by d ipp.ng for  c  few
nroments in to scolc j ing woter .

ln  the bozoor v€rqetobles

 

:.7
:k'l-l
'1-

ond f ru i ts  ore to be fourrd rn obundonce.  They ore orronged in tempt ing p i les
ond  os  i l r e  owner  o f t he  shop  reoches  fo r  o  d i s ton t  vege tob le  f i e . i uppc r t s
hrmsei f  by swinging on o heovy bross choin worn smooth ond shiny wi th
mony yeors o l  use.

319.  Aubergine d ld  Provincole.
Egg p lonts
Sweet peppers
Tomotoes
Fry ing  o i l

5 l i ce  cnd  t r y  t he  egg  p lon ts .  S l r ce  t he  peppe rs  cnd  remove  the  seeds

ond  o r ronqe  i n  o i t e rnc te " " rows  w i th  t he  egg  p lon ts .  Cove r  w i t h  s l r ced ,  f r i eC

lomotoes.  fv loke o souce wi th the o i l  in  whrch the tomotoes were f r ,ed,  ond

the  remc in ing  i r r g reC ien ts .  F i l l  up  t he  d i sh  snd  boke  fo r  ho l f  on  ho r l n  Bes t

coten cold.

F lou r
Sol t  ond pepper
Sugor
Tomoto iu ice

i  t in  creom
I tbsp.  f ine ly  mir rced pors ley
Sol t  ond pepper

32A. Boked Cucurnber'
4 lorge cucumbers
I  t in  whi te creom cheese Qr

iebn6
I  {  t ins breod c 'umbs

Pore ihe cucmbers,  cut  In  nol f  iegthwrse ond ScooP out  the seeds.  F i l l

t he  ccv i t r es  r v i t h  e  m ix tu re  mode  o f  t he  remu in ing  i ng red ien ts '  P lece  i n  o

greosed f i reproof  d ish ond boke t i l l  tender.  Servre wi th tomoto o i " rnLls tnrd

scuce

3Z1" Bol" -ed Sovoury Cobboge ( l to l ion) .

1 smol l  cobboge Dry,  s i f ted breod crumbs

I

L

t in  whi te souce
tbsp. groted cheesr

Coulif lower Fritters
l o rge  cou l i f l ower
tbsp.  so l t
f ins woter
tbsp.  but ter
whi te of  egg

Boi l  the cobbooe un
t gl,toT of o grecseJ p;e
w.tn cheese ond seoson
is ful l .  Cover the top wi l
butter.  Boke in o moder

322. Eubble ond Squeo
l-rr  t ins cold boi led
l-2 tbsp. f  inely

onton
3 t ins cold boi led

chopped

. Chop the cobboge, r
n;cely browned on bolh s

323. Bolled Porotoes.

Wosh the pototoes
cover wi th cold woter .  Tc
B<. j l  the pototoes quick ly
o{ f  the woter ,  cove,  t igh i . ,
nrrnutes.  Drow to the s ide
to escope ond cont inue tc
t r rne to t ime so thot  they
the pototoes looks whi te ;

324. Corrots i lo Vichy.

I  k .  corrots
2 tbsp.  bur ter

C leon  qnd  n r i nce  the
g l i t t le  sc; t  oncj  sugor on(
Leove them on the f i re  ius

cot
chr

325.
I,|

4
2
I

Tr im ond c leon the c<
wlr ich o toblespoonfu l  of  s
o  l i t t l e  ho t  wo te r  ond  s t i r  i r
run t rom the :poon.  Mrx
tr ie  coLr  I i f  lcwer thorouohlv
v inegor.  Secrson wi th s ; l t ;
{u t ,  tok ing core thot  thev
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322. Bubble ond Squeok.

]  t in  whi te souce
2 tbsp. groted cheese

Sol t  ond pepper
But ter

Sql t  ond pepper
l - ryrng fot

l - l  t ins cold boi led cobbooe
l-.2 tbsp. f inely chopp?d row

o n t o n
3 t ins cold boi leC pototoes

chopped

chop the cobboge, mix with the onion ond pototoes. seoson ond fry tirln;cely browned on both sides. When reody turn-ouio"a' i - .u" with oickles.
323. Boiled Pototoes.

e off  the skin. put in o pon ond just
of woter odd o toblespoonful  of  sol t .
minutes or unt i l  o lmost crroked. Droin

324. Corrots d lo Vichy.

]  k .  corrots
2 tbsp.  but ter

S o l t
Sugor

cleon ond nr ince the cqrrots.  put into.boir ing woter with the butrer onds l i t t le sci t  ono suqor ond cook very quickry t i i l - the' ioi" i 'noi-*ropoi. t"JLeove them on theTire just long u"o'rg-h to furn brown.- ' -
J25. Couliflower Frirfers (French).

I  lorge co.ul i f  lower I  tsp ol ive oi lI  tbsp. sott  + tblp 
-r ioui"

4 t ins woter I  t i "  porrfJu
2- tbsp. butter I i;; ;;;;;I white of egs ioti o"J 

-d"ir",

Tr im ond c leon the,cour i f lower ond hor f  boi r  i t  in  the 4 t ins of  woter  to* l l :g. f  c,  toblespoonful  of  sart  hss uu"n oaa"a.-M""; ;hi i ;mert  the butter inq  i i t t le  ho t  wo ier  ond s t i r  in  the  f rour ,  o i io .a lo i t ,  - " r . - i . j  
" 'u " t te r .whrch  

w i l lrun trom .the sp.oon. M;x r ightry with the white of 
"gg-*" i l  

ueoten. 
-D.; i ;

tne  cou! i f l cwer  thorough ly  o id  d iv ide  i t  in to  b ronches qnd shoke t l rem we l l  i ^* inegor secrso^ with sqrt 'ond pepper, ,d, f ,  them i ;  th"; . t t "r-ond t , .y in cleepiut,  toking core rhot they do noi 'st i i t< iogether.
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Chop the cobboge into smol l  dice, spr inkle with the_ seosonings.ond fry
is smoking hot oi l .  St i r  for 5-10 minutes ond serve holf  cooked ond cr isp..

Mon-y vegetobles moy be cooked in this woy. lf sp:noch is used it should
rroi  be chopped ond the wine ond sugor should be omit ted.

327. Creomed Peppers ond Cobboge.
I  smol l  cobboge I  tbsp. f lour
6 green sweet peppers 3 t ins mi lk
3 fbsp. butter ? tsp. sol t

-i tsp. pepper

Shred t l -re cobboge ond cook t i l l  tender in boi l ing, sol ted woter.  Put the
peppers direct ly over Jlow heot ond toost them, turning often, or they moy be
heid on o fork 'over o free f lome. Scrope off  the bl istered skin, holding thq
peppers under cold woter.  Cut in long str ips, of ter removing the seeds. Blend
the'butter,  f  lour ond milk,  heot in o pon ond cook the peppers in i t  t i l l  tender.
Acjci the cobboge ond seosonings. Mix well ond when thoroughly heoted serve
oi once.

326. Chinese Cobboge.

I  smol l  cobboge
So l t
2 tbsp. soyo oil or -l cube oxo in

2 tbsp. woter

328.  Egg Plont  wi th Cheese.
4  meCrum egg  p lon ts
F r y i n g  o i l
I  t i r - r  tornoto our6e

3 t ins  r i ce
)o  r r
]  k  f resh  f ru i t

2 tbsp. wine
2 tsp. sugor
Vegetoble oi l

Sol t  ond pepper
, i '  t in  groted cheese
Breocl  crumbs

I  t i n  sugo r
2-3 tbsp.  but ter

Sl ice the egg p lonts ond f ry  in  o i l .  Arronge in o greosed,  f i reproof  d ish.
rnois ten wi th fhe tomoto pur6e seosoned wi th Pepper ond sol t ,  spr ink le over
the groted cheese,  then the breodcrumbs ond gr i l l ,  or  put  in  o hot  oven,  for
f i i ' reea minutes.

329. Fistugic - Brocd Beons with Lebon.
i  k  brood beons 2]  t ins lebon
2  t sp  r i ce  I  smo l l  egg
So l t  2  c l oves  go r l i c

C lec r r  qnd  she l l  t he  beons  ond  bo i l  t i l l  t ende r .  D ro in .  AcJd  the  we l l
bo i i e< j  r r ce  Secson ,  M ix  t he  egg  ond  c rushed  go r i i c  w i t h  t he  l ebcn ,  qc jd  t o
lhe beons cnd leove on c s low f i rc ,  for  l0  rn i r rutes.  Serve hot  cr  co lc i .

330. French Fried Pototoes.
These ore done in the some woy os pototo chips but  ore cut  lengthwise

i4to f  ingers,  eoch pototo moking obout  8 p ieces.

331 .  F resh  F ru i f  P i l qu  -  (Pe rs ion ) .

Sook the r ice in
Stew the f ru i t  v

it i*c tender. Thicken .

Droin the r ice o

Frui t  wi th s toner

332. Fried Cqrrots.

]  k .  corrots
Beoten egg

Bci l  the corrots,
IrY.

333.  lmom Boyl ld i .
8  smol l  egg f lonts
/_ targe on.ons
I  smol l  heod of  gc
4 medium tomotoer

.  Cut  four  s t r ips of
t rom eoch other .  Then
three p ieces bur t  leov;n<
the remoin ing vegetob,
the egg p lonts.  Loy ihe
clut, ccrzer with woter <
oi l -sornet imes th is  ls  <
cook t i l l  the woter  hos

334.  Khonkor Bokms
8 meoium eeo o lor
2 tbsp.  but te i  

'

G r  i l l  t he  eqq  p l c r
r  l  r r  i  I  c :  s . roct l r  f i i re  e , r
i r rq.  iy ' i i . r  in  ihe mi lk ,  t>

335.  Lyonnoise Poto l
Cook o smol i  mrr

l i t t le  more fot ,  i f  nec
tu rn ing  occos iono l l y .  S

336.  Mor i r roded Aut
a 

. lcrge egg p lonts
5ol t  ond pepper
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. Sook the rice in lukeworm solted woter for 24 hours.
Stew the fruit with the sugor-cherries moke o delicious pilou-until

it is tender. Thicken the syrup further if necessory.

Droin the rice ond pqt into boiling woter for 2G-30 minutes til l quite
soft. Droin ve,ry thoroughly. Melt the butter in o pon ond put in o lbyer
of r ice, then frui t ,  ond so on ol ternotely t i l l  o l l  is used up. Cover the pon
rvith o well fitting lid ond for the most Sotisfoctory results keep o choriool
{ire glowing both below the pon ond on the lid of fhe pon for o'bout holf on
hour.  Turn out when reody.

Frui t  with stones should hove them removed ofter stewing.
332. Fried Corrots.

I  k .  corrots
Beoten egg

Bc i l  t he  co r ro t s
fry.

Sifted breodcrumbs
Sol t  ond pepper
Fot

s l ice th in ly ,  d ip in  seosoned egg ond breodcrurnbs ond

.  cut . four  s t r ips of  sk in lengthwise f rom the egg p lonts,  ot  equol  d is tonces
trom eqch other .  Therr  rnoke twc cuts down the egg p lonf  d i , , , id ing eoch into
t l r ree p ieces bur t  leev;ng th_ern ot toched for  ot rout  on- inch ct  the onJend.  Chop
the remoin ing vegetables f ine ly ,  seoson ond stuf f  the mixture in t6 the cuts in
the egg p lonts. .  Loy ihenr  hor izonto l iy  in  o pon so thot  the stLr f f ing connot  fo l l
ou i ,  ccver  wi th wcter  ond cook t i l l  ho l f  done-about  on hour.  Add the o l ive
oi l -somet imes th is  !s  qdded wi th the woter  ot  the beginning of  cook- ing-sr6
cook ti l l  the woter hos evoporoted. Remove to o se.i ing dilh ond serie cold.

334.  Khonkqr Bckmqdi .
8 meci ium egg p lonts
2 t t rso.  but ter

333 .  lmom Boy i l d i .
8  srnol i  egg p lonts
2 lorge on;ons
I  smol l  heod of  gor l ic-crushed
4 medium tomotoes

4  l c rge  egg  p lon ts
Sol t  ond pepper

I  t in chopped porsley
Solt  ond pepper
i  t in  o l i ve  o i l

I  tbsp. f iour
i  t i n  m i l k
Solt  ond pepper

,Gr i l l  lhe,  egg p lcrnts,  sk in them cnd remove the seecls Bect  t f rorosgHy
rr i l i l  ( . i  srnoct i r  puree is  fc :me, i .  Add t i :e  b i - r i ' ter  or- rd f l r r i . r r  onci  cr ;nf i r iue bEot ' "
i r iq  r \ i i i . r  in  ihe mi lk ,  br :ng fo the boi l  snd serve.

335.  tyomnoise Pototoes.
Cook o smol l  minced onion in  hot  fo t .  Add sr iced cookecJ pototoes,  c

i i t t le  more fot ,  i f . .necessory, .ond sol t .ond pepper.  Cook t i l l  wei l  bro*ned, .
turn ing occosionol ly .  Ser-ve wi th minced pors ley.

336.  Mor inoded Auberqine.

O l i v e  c i l
Herbs
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Cut the egg plonts in two, remove the seeds ond morinode for holf on
nour in o mixture of sol t ,  pepper ol ive oi l  ond chopped herbs. Droin ond gr i l l
?ver on open f i re,  brushing from t ime to t ime with the oi l  mixture used for
mor inod ing .

337. Moshed Pototoes.
-l lorge pototoes
4 tsp.  but ter

smo l l  on ion
t i n  bu t te r
smo l l  cou i i f l ower
snio l l  cobboge
tbsp.  chopped pors ley

4  tbsp .  m i i k
Pepper ond sol t

4-B spr ing onions
3 smql l  young turn ips
3-4 tomotoes
So  l t
]  t i n  v i nego r

2 lorge onions
]  t i n  o l i ve  o i l  o r  f r y i ng  f o t

Boi l ,  d i 'o in ond mash the pototoes unt i l  no lumps ore le f t .  Heot  the
i lur ter  cnd mi lk  unt i i  bo i l ing,  odd the pototoes,  seoson ond beot  v ,gorously
' ' r jh  o mosher or  fork unt i l  l ight  ond f lu f fy .  Serve very hot .

J38.  Mixed Gren Vegetobles.

Chc'p the c i r ion ond brown in the but ter .  Prepore the vegetobles,  chop
or;ghly  cnr j  odd to the onion wi th some sol t  ond o l i t t le  woter .  Cook for  20

.r r i r iu l 'es,  odd the v inegor,  s t i r  wel l  ond serve.

339.  Muiodoro.

2  t i n  l e r . t i l s  w i t h  s k i n s  o n
I  t i n  r i ce
So  l t

Cleon the lent i ls  thoroughly ond boi l  unt i l  sof t  in  o lorge volume of
. ' : r i e r  D ro r ' ' : , . r i f  t he  t l u i d  ond  re to in  i t .  Add  the  r i ce  wh i ch  shou ld  p rev ,ous l y

r i , : ve  bee r , . r , o rned ,  woshed  ond  sooked ,  ond  m ix  w i t h  t he  l en t i l s ;  t hen  odd
:nc. iuqh t>f  th . "  woter  in  wir rch t l re  lent i ls  were boi led just  to  cover  the mixture
) ( ' r i L . i  u r , ( r  , L r i t r l s .  S r : ( . r * : r r 1  t o  t os te  ond  cook  ove r  o  l ow  f i r e  t i l l  t he  r i ce  i s
ecdy Meor,whr ie s l ice the onions f ine ly  ond { ry .  When reody d ish the

:r11.- fsrs.  por . r r  the fot  over  i t  ond decorote wi th the browned onions.

- i40.  Muiadoro Mosqf i .

I  t r r r  l en t i l s -unsk inned  2 lo roe  on ions -s l i ced
3  t i ns  i / f l t e i '  I  t i n ; l i ve  o i l
4  tbsp,  r ice I  tsp.  sugor
So l t

Vaosh the lent i ls  nnd put  in to o pon wi t l r  three t imes thei r  vo lume of
i ' ,urer  Cook unt i l  reol iy  sof t  ond no woter  is  le f t .  Poss the lent i ls  through
:  s i eve . ' + , r r k i ng  t l r en r  w i t h  o  wooden  spoon  ond  cons ton t l y  odd ing  o  l i t t l e
nrore ivoter  i i i l  o l l  the ; - ,s lp is  through ond only the sk ins ore le f t .  About  3 t ins
i [ ' cu l . r  , ' . i l  ! r e  r ree i c r t j .  D i scq rd  t he  sk ins .  To  the  pu r6e  ob to ined  odd  the
. r cc  u r , l j  ; i ; r r -  j o l t .  S i i r : s  11 - , "  on ions ,  f r y  t he rn  i n  t he  o ! i ve  o i l ,  ond ,  i f  t he

" iovour c , i  the o i l  is  s t r r :ng,  odd o tecspoonfu l  of  sugor whi le  the onion is  f ry-

342
2
I
I
I

inE.  Mix the onion on,
t i l l  the r ice is  cooked or
serve wi th p ick les,  so loc

Dr ied  l en t i l s  shou l
rmported to it is from tl

l f  more woter  is  o<

Mujodoro massof i
wi ren meot  is  forb idoen

341.  Onion Tor t  (Swis
3 -5  l c rge  on ions

2 tbsp.  buf ter
d tin choppeci bocon

3-4 eggs

Cut  the orr ions f in
b.rcon i f  wonted ond cor
stont ly '  Bect  the egg w(
and  so i t .  F i l l  i n to  o  t c r r
wh' tes moy be beoten sr

.  F i l sk i .
t ins dry beons
lorge onion
clove of  gor l ic
t in  chopped pors le l

Sook the beons ove
crcrned beons,  put t ing
woter  to cbout  on inch
ccoked  odd  the  o l i ve  o i l
le f t .  Lemon ju ice is  opt i

343. lPototoes Boiled i
Pototoes when boi le

os for  boi led pototoes,  ( [
peel  should be removed

344. Pototo Chips.

Scrub ond peel  the
to stonel f ron, i-:olf to on
c c ieon c loth Hove rec
boskei ,  imnrer-se in  the f<
the bosket ,  ref reoi  the fo
cr isp ond l ight ly  browne,

]45.  Rice (Chinese) ,

2  t i ns  omber  r i ce
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i ng . .Mix  the  on ion  ond. len t i l  pur6e  ond s t i r  t i l l  bo i l ing .  Cont inue bo i l ing
t i l l  the r ice is cooked ond the mixture is l ike thick creom.Tot hot or cold onJ
serve_with p. ickles, sclod or green onions, ond o gloss of lebon.

Dried lent i ls should not be used for this dish os much of the f lovour
rmported to i t  is f rom the skins of the fresh lent i ls.

l f  more woter is odded on excel lent soup results.  Serve with fr ied toost.
Muijodoro mossofi is eolen by Christions before Christmos ond Eoster

wiren meot is forbidcen.

34t .  Onion Tor t  (Swiss) .
3 -5  l o rge  on ions

2 tbsp.  but ter
- ]  t in  choppeci  bocon (opt ionol )

3 -4  eggs

Cut  the onions f ine ly  or  in to very th in r ings.  Mel t  the but ter ,  odd the
bocon i f  wanted onC cook the on:ons for  quor ter  of  on hour s t . r r ing con-
stont ly  Becr t  the egg wel l  ond when the onions is  co ld,  odd the eggs,  creom

)D ond  sa , t ,  F i l l  i n to  o  t c r t  p l o te  l i ned  w i th  sho r t  c rus t  pos t r y  ond  boke "  The  egg
i6 wir ' tes moy be beoten seporote iy  ond fo lded into the mixture.

342, Pi lski .
2 t ins dry beons
I  lo rge  on ion
I c love of gor l ic
J t in chopped porsley

2  t i ns  omber  r i ce

f -  t in creom or mi lk
So l t
Short crust postry

4 medium tomotoes
3 tbsp.  lemon or  b i t ter  oronge

l u  r c e
- f  t i n  o l i ve  o i l
Sa ! t  cnd  peppe r

6  t i ns  bo i l i ng  wo te r
S o  l t

of
i ly
ld
7 0

is
1e

I
1
I

)
I

Sook the beons overnight .  S l :ce o l l  the vegetobles f ine ly  ond odd to the
c ro rned  beons ,  pu t t i ng  o l l  i n fo  o  pon  8 -10  i ns .  i n  d iome te r .  Cove r  w i t h
woter  to abcut  on inch obove the contents,  When the veqetobles ore hol {
ccokeC odd the o l ive o i l  ond seosonings ond cook unt i l  on l f  o  l i t t le  woter  is
!ef t .  Lemon ju ice is  opt ionol .

343.  lPototoes Boi led in  thei r  Jqckets.
Pototoes when boi led in  thei r^ jockets should be cooked in the some woy

os for .boi led pototoes,  {Recipe 323) but  of ter  scrubbing thern o th in s t r ip  o i
peel  should be removeC f rom oround eoch pototo,

344. Pototo Chips.

scrub ond peel  the pototoes ond cut  them into very th in s l ices.  Al low
to stond i ron-r  l - ro! f  to  one hour in  cold woter .  Droin ond dry thoroughly wi th
c c ieon c loth Hove reody o pon of  deep fot ,  put  the chips in to-o f rv ino
boske i ,  im r , t c r se  i n  t he  f o t  ond  cook  t i l l  1g .4 . r - t r om2  to  3  m inu tes  Remov i
the bosket ,  i 'eheot  the fot  ond re. turn the pctotoes to the hot  fo t  unt i l  they ore
c r i sp  ond  l i gh t i y  b rowned .  Sp r i nk le  w i t h  so l t

: :45.  Rice (Chinese) .
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Wosh the rice in cold woter ond then droin it. Pour over it the boiling
woter ond boil ti l l holf soft. Droin ond put the rice on o sieve. Continue to
steom i t  over boi l ing woter unt i l  qui te soft .

3{6. Rice (ltolion).

1
+
I
o

t r n  r r ce
t in  but ter
smol l  onion f ine ly  chopped
srnol l  mushrooms chopped

6 t ins stock
6 tbsp. groted cheese
Solt  ond pepper

S q  l t
I  t i n  bu t te r

Sol t
4 tbsp. fot

Wosh <j rc in cnd thorougl- , ly  c i ry  the r ice.  Hect  the but ter  ond f ry  the
,) r - ron cni i  l l rusnrooms t i l l  brown.  Add the r ice ond s i i r  over  the f i re  for  o few
' i r i r r u tes  ,Ac id  ho l f  t he  bc i l i ng  s tock  ond  bo i l  qu i ck l y  t o r  20  m lnu tes  t hen
cover the pon c losely ond leove to cook s lowly odd,ng the remoin ing stock by
degrees.  V/hen neor ly  o l l  is  obsorbed st i r  in  the cheese ond seoson to toste.
Str r  wi th o two p longed fork over  the f i re  for  o few minutes ond serve.

3+7.  Rice iPers ion)-Chi lqu.

Wosh the r ice ond leove overnight  in  cold sol ted woter .  Droin ond cook
r , - r  fhe boi l ing woter  quick ly  for  5 minutes.  The r ice must  not  yet  be sof t  but
r t  nrurst  not  be hord.  Droin thoroughly.  Mel t  the but ter  in  {  t in  woter  ond
ieserve hoi {  of  th is .  Add the r ice to the but ter  ond wofer  in  the pon,  orrong-
r t r i ;  the r ice in  o rnound.  Leove for  obcut  three minutes then pcur  over  the
L' r t ter  qrd woter  which wos reserved.  Cover wi th o c loth onC t ight  f i t t ing l id
oncl  s tecm t i l l  tenCer ond dry on o s low f i re,  tor  hol f  on hour.  When reody st i r
qurickly with o two pronged fork. The rice moy be brown ond crisp round the
sides

,a.  p lecscrr t  l (urd ish vor iot ion of  th is  is  to  odd c teospoonfu l  of  cumin
! , i€G ro t i re  woter  in  which the r ice is  boi ied

348.  Rice (Syr lon) .

2  t i r r s  r i ce
1O-12  t i ns  bo i l i ng  wo te r

2 t ins Rongoon r ice
-1 tins woter

2 t ins Nogozo r ice
I  tbsp.  but ter

Wosh the r ice but  i t  is  not  necessory to sook i t .  Br ing the woter  to the
l ' . 'or l ,  odd the sol t  ond the r ice.  Boi l  t i l l  the woter  hos evoporoted.  Pour over
the mel ted fcr t  ond cover ,  hoving o c loth underneoth the l id  to prevent  the
.voter  dr ipping onto the r ice.  Steom over  o low f i re  unt i l  the grorns ore dry
. rnc seporote.  l f  the r ice is  sooked only 3 t ins of  woter  ore needed.

349.  Rice {T l r rk ish) .

4 t ins woter
So l t
*  t in clar i f ied butter

Wosh the r ice in  three or  four  woters.  l t  is  not  necessory to sook i t .
D.o in.  Hove reody 4 t ins of  boi l ing sol t  woter ,  wi th one spoonfu l  of  but ter

in i t .  Sprinkle in the
,heot ond cook slowly t
the rice. Pour over the
,ond serve.

Insteod of woter t
or flovoured in ony wo
350. Risotto Moison,

5 tbsp. butter
2- onions
I  t in  Ncgazo or  t

r  t ce
I  t in  mushrooms
I cucumber

Mel t  the but ter ,  c
co lou r i ng  {o r  5  o r  6  m i r
ed ond dro ineci ,  the c l
in to f ine shreds,  the cu
sncl  the mint .  S immer g
odo the wine ond stoc l
f requent iy  odding morr
consistency.  When the
the cheese over the top
leo.ze 2 minutes.St i r  or
d ish.  Serve wi th groted
onc bocon,  c ioked chic

351.  Roost  Pototoes.
Pore the Dototoes

40 minutes before i t  is
rhem wi t i r  the fot  in  th

352. thclghom J!{ishu

Sugor
So l t
Turnips

Cleon ond peel thr

boi l  in  so l ted woter  unl
of f  the woter ,  spr ink l t
cover  wi th o c leon c lc
under o heovy weigh
,some of the woter. Ser
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in i t '  spr inkle in the r . ice. ond.boir .quickly for 3-5 minutes. Reduce theheot ond cook slowly til l.dry, when little n,ltui*il 

"5pi,,i. 
Jn the surfoce ofthe rice. Pour over the crorified butter, sti. i igniiy il i;; i*o prong"d fork,ond serve.

Insteod of woter the rice r9y be cooked in seosoned stock, tomoto juiceor flovoured in ony woy one wishbs.

I . tbsp. chopped mint
I j- t ins stock or woter
{ -  t i n  red  w ine
2 tbsp. groted Poromeson cheese
Sol t  ond pepper

l iced onions, cover ond simnrer without

35r.  Roost pototoes. 
reos etc '  insteoc of mushrooms'

Pore the oototoes ond boir for r0 minutes. Arronge oround the roost40 minutes before i t  is to be serveJ. keep turning the pototoes ond bost inqrhr:m wirh the fot  in the roost ing po., .oihoi t [ ; ;q; ; , i " ; f ; ; ; t ;  b; ; ; ; , , , "
352. Shclghom Atishwi l{o!ur.

350. Risotto Moison.
5 tbsp. butter
/  on lons
i  t ;n  nt 'onoza or  th ick gro ined

r  t ce
I  t in  mushrooms
2 CUCUmDeT

Sugor
So l t
TurniDs

Cleon ond peel the turnips ond
boi l  in sol ted woter unt i l  soft .  Droin
off  the woter,  spr inkle with sugor,
cover with o cleon cloth ond press
under o heovy weight to remove
'some of the woter. Serve hot.
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Frying butter
Sa l t
l l  tbsp .  lemon ju ice

Wosh ond chop the spinoch.  Cut  the onion f ine ly  ond cook in  but ter  t i l l
i rght ly  browned Add the spinoch ond o l i t t le  so l t .  Cook for  l5  minutes
orr ly .  Add the lemon iu ice,  s t i r  for  o few moments ond serve

This d ish moy be served cold wi th lebon.

354. Stewed Corrots (Tutkish).

353.  Sp inoch.

I  smol l  on ion
I  k  sp inoch

]  k  corrot
O l i v e  o i l
i  tbsp uncooked r ice

355. Stewed Yegetobles.
4 t ins sl iced vegetobles
2  t ins  bo i l inq  woter
I  tbsp .  so l t  

-

I  I  tbsp butter

2 tbsp.  chopped pors ley
( n l t  n n /  n a n n p r

I I  t b s p .  f l o u r
1 ]  t i ns .  vege tob le  wo te r  ond  m i l k

mrxeo
3 peppercorns pounCed

I  t i n  ho t  wo te r
So l t  ond  peppe r

I  hord boi led egg f ine ly  chopped
I  yolk  of  egg

Cleon the corrots ond s l ice in to rounds.  Fry in  o l i t t le  o l ive o i l .  Add o
l i t t l e  wo te r ,  t he  r i ce  ond  the  po rs ley  ond  s tew  t i l l  t ende r .  Seoson .  Eo t  co ld .

Th i s  d i sh  moy  be  mode  w i th  o l l so r t s  o f  vege tob les ,  ond  by  un t i l i s i ng  t he
rvoter  in  which the veqetoble is  cooked none of  the f lovour  is  lost .

Prepore the vegetobles ond i f  lorge,  sucl r  os or t ichokes or  corrots,  s l ice
them To prevent  d iscolourot ion of  or t ichokes dur ing preporot ion put  them
;n to  wo te r  f o  wh i ch  o  l i t t l e  m i l k  hos  been  odded .

Put  the veoetobies in to boi l ing woter ,  odd sol t  ond pepper ond when
tende r  d ro rn  t ho rough l y  re to in ing  the  l i qu id .  Me l t  t he  bu t te r ,  odd  the  f l ou r ,
r -nrx wel l  ond moke o whi te souce wi th the vegetable woter  ond mi lk .  Cook
wc l l ond  seoson  fu r the r  i f  necesso ry .  Add  the  vege tob les  ond  when  tho rough l y
hot ,  serve l f  wonted the m,xture moy be put  in to o f i re  proof  d ish,  spr ink led
' .v i th  breodcrumbs ond cheese ond dobbed wi th but ter  ond then boked for
' i1 ' teen r r . l inutes in  o quick oven

I56.  Stov ies.
I  k  pototoes
I  k  on ions
7  thsn  r i r i nn ,nn  o r  o the r  f o t" " H H " ' v

Wosh ,  pee l  ond  s l i ce  t he  po to toes ,  Pee l  ond  s l i ce  t he  on ions  ond  f r y  i n
i ie  hot  fo t  Acjd the pototoes,  hot  woter  ond seosonings Put  on o l id  ond
c,- - rok s lowi)z f rom I  to  1)  hours.  St i r  f rom t ime to t ime to prevent  burn ing
Serve very hot .

357. Stuffed Morrow.

A  3  i nch  th i ck  s l i ce  t h rough  o
lorge morrow

t in f rne,  sof t
t i n  ho t  m i l k

Peel  the s l ice r
rn inutes.  Droin on<
hot  n ' r i lk  over  the L
covi ty  of  t l re  morrc
odd o feu p jeces c
Serve hot"  l i  o  smo
ond the seeds hol lc

358- Tomoto Pie.

l 6  med ium tomc
Chopped pors ley
Minced onion
S l i ced  cucumbe l
Bu t  t e r

Skin c; rd s l ice
of  t l re  ingred:ents r
onion,  cucumber,  d<
rnoshed pototoes ov
Roke t i l l  evenly brc

359.  Vegetobles i r

Thi_< i.: a bosic
wi lhor . r t ,c , i  iaht  vor io

t j ns  s l r ced  g re r
mea t l L i r n  oh1665
t bsp  c i l
tbsp lemon ju

Cut  t l re  beons
oi i  unt i l  s i iq l - r1 ly  6rct
browneci Ada the sc
ond woier  Cook un

Wi th  t u rn ips ,  1
vegetobles there orr

i i rood Beons Wher
beons ,  r f  o i de r  d i sco
un less  i t  i s  spec io l l r

Corrots ,Add 2 tbsp

G lobe  A r t i chokes :  B
reto in the d isc,  Ser
eoch p iece.

Jerusolem Art ichok,
in  l  t i r ' '  co ld woter ,

1
2'I

J

L

4
3
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t i r r  f ine,  sof t  breodcrumbs ]  t in  groted cheese
t in hot  mi lk  Sol t  ono pepper

t i l l
rtes

r i l k

l ice
tem

Peel the slice of morrow ond remove the seeds frorn the centre. Boil for 2
rn inutes.  Droin ond put  in to.o wel f  greosed f i reproof  serv ing d ish.  pour  the
hat  mi lk  over  the breodcrumbs,  ocd the remoin ing ingredien- ts  ond stuf f  the
cov. i ty  of  t l re  morrow wi th the mixture.  Spr ink le over  wi th qroted cheese ond
odd o few pieces of  but ter  i f  wonted.  Bike in  o moder.ot j  oven t i l l  tender.
Serve hot"  l f  o  smol l  morrow is  used i f  should be cut  in  two f rom end to end
onC the seeds hol lowed out .

358. Tomoto Pie.

l6  medium tomotoes
Chopped porsley
Minced onion to tqstc
Sl icect  cucumbers
Bu t te r

2- tomotoes
2 tsp .  so l t
I  t in  woter

skin c; rd s l ice the tomotoes or ic l  put  them into o e leel ,p ie d ish.  The rest
cf  . t 'he ingred;ents m.oy be.vor ied occordinE to taste.  Cover 'wi t l r  tne pois iey,
onion"  cucumber,  dobs of  but ter  sugor ond seosonings.  Spreod wel i  seosonjd
moshed pototoes over  o l l . for  on upfer  crust  ond spr i -nk le 'wi th groted cheese.
Boke t i l l  evenly browned.

359" Vegetobles in  Oi l .
- l -h is  

is  o bosic  rec ipe * ,h ic f i  nnoy be mode wi fh mony vegetobles wi th or
w i l hou t  s l i eh t  yon lo , , on r .

Dosh of  sugor
Pepper ond sol t
Moshed pototoes-sufficient to cover

d i s h
Ciroted clreese

d o
d .
the

1en

)Llr /

rok
hlv
led
for

I n
nd
lg

3 t i t - ls ,  s l rced green beons
z meaturn ontons
4  tbsp  o i l
3  tbsp lemon ju ice

cut  f l re  beons into severol .p ieces.  chop the onions f ine ly  ond f ry  in  the
gl t -u i t i ls t loht ly  brownen.  Add the beons ond f ry  wi th the onions , " t i l ' r t i jn t iy
browrred Add the sol . t ,  tomoto j , - r ice or  f ine lv  choppecl  tomqtoes,  lennon ju ic6
ond  wo te r  Cook  un t i l  we l l  done .

With turn ips,  peos,  etc  the obove reope is  usecj  Wi th the fo l lowing
vege tob les  t he re  o re  s l i g f r t  mod i f  i co t i ons

t j rood Beqns When young ond tender use the whole beon os wi th Frencl . r
beons,  r {  o ider  d iscor i  the pod.  Add 2 tbsp f ine lv  chopped dr l i  but  no tomoto
un less  i t  i s  spec io l l y  won ted

Corrots Add 2 tbsp.  of  r ice.  oncl  2 tbsp f  ine ly  c l ropped celery leoves
Globe Art ichokes:  Blonch in boi l ing sol ted woter ,  Remove the leoves ond
reto in the d isc Serve wi th onion ond shel led brood beons in the centre of
eoch p iece,

Jerusof  em Art ichokes ,  f lq  2 tbsp.  f  ine ly  chopped pors ley ond l  tbsp.  f  lour
in l -  t in  co ld woter ,  to  th icken
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?60. Yolonchi Dolmo.

3 medium onions
)-  t in  o l ive o i l
1 tsp. tomoto poste
I  t in  r ice
Sol t  and pepper

I  t in boi l ing woter
32 leoves of spinoch beet (si l ik)
1-2 tbsp. f inely chopped di l l
4 tbsp. lemon juice
1 tbsp. dibbis
i  t in woter

I  t in porsley or di l l
So l t
Grope vine or spinoch beet leoves
- ]  t in  lemon ju ice

Chop thr :  onions f ine!y ond f ry  !n the c l ive o i l .  When goklerr  brown add
,r r  ; r :osp. ionfr - i l  o f  to i i ic io  poste ond mix wcl i .  Secson.  AdC i le l i  c leane:J i rnd
w: i - ,hed r ice.  St i r  for  t rvo or  three nr inutes then cdct  the boi l ing woter-  When
t i " re r ice rs  wel l  cooked remove f rom the f i re .  l t  should toke 30- to 35 r -n inutes
to cook

Vv/osh the spinocl r  beet .  B lonr :h in  boi l rng woter  ond rhen remove thG
ir . r ro r ib  of  the leoi .  Add chopped d i l l  to  the r ice mixture,  mix wel l  ond put
c r : ; r r r o l l  on roun t  on  ecch  l eo f .  Ro l l  ecch  one  up  l i ke  o  c i go r  und  pcck  c lose l y
, r )  o  soLicepon.  Add the lemon ju ice ond d ibbis  to the quorter  t in  of  woter  ond
por. r r  over  the c jo lmo.  Cook on o s low f i re for  obout  20 minutes.

361 .  Ys lonch i  Do lmq  (Sy r i on ) .

So  l t
I  t i n  o l i v e  o i l
' l  k .  grope v ine,  cobbcge or  sprnoch

beet leoves
1  t i n  l emon  j u i ce

Wo-sl r  the r ice oncl  pcur  over  r t  bc i l ing woter .  A l low to s tond for  hol f  orr
i ' ] ; , ' , r r  r - iecr t  t l re  o i i ' re  t . : '1 ,  cdci  the cJ i -or i rec i  r ice und onions nr"r r - l  r { t< l r  s t i r r ing
: i , r  c t  i , i t ie ,  the chcpped pc-r rs iey,  r r i r t .s  cncJ sol t "  Cook f r ) r  o  {sy, ,  mir r r . t r .cs nnd
, i r i ow  to  coo l .  B lanch  the  l eoves  fo l -o  f ew  m inu tes  i n  bo i i r ng  wo te r ,  pu t  o
l i i t le  of  the mrxture on eoch,  ro l l  up ond orronge in rows in o ioucepon.  Add
?l-  t ins of  woter  cnd the lemon ju ice ond cooL t i l l  o lmost  dry.

362. Yslonchi Dolmo (Turkish).

I  t i n  r i ce
2 r i i rs  chopped onion
I  t i n  po rs ley
I  t i n  nu ts ,  p i ne  ke rne l s  o r  ch i ck

peos

t ins f ine ly  chopped onions
t i ns  o l i ve  o i l
tbsp.  r ice
t in  chopped wolnuts

1t
1+
2
l

Heot ? t in  of  o l ive o i l  smokinct  hot  ond cook t "he onicns r i l l  sof t  but  do
:- ,ot  o i low them to become bro ln.  Rer ' t rove f rcnr  the f i re .  Wash the r ice ond
chop the wolnuts ond d i l l  or  pors ley f ine ly .  Add o l l  to  the cookec onions.
Seoson,  Blonch the leoves ' in  hot  woter  for  o few minutes tc  sof ten thern.  Put
s l i t t le  of  the onion mixture in  eoch ond ro l l  up,  fo ld ing in  the ends in  doing
;o.  Put . in  o.pon in loyers ond f  rom. t ime to t ime'odd o f t t le  of  the remoin in i
o i ive o i i  cnd some woter  unt i l  o l l  the o i l  hos been used up ond obout  o t in  oT
woter hos been odded. Put o plote on top to hold the dolmos down ond cook
r:nti l olrnost dry. Ten minutes before reody odd the lemon juice.

I

l roq is  ore pr
' lebon 

solods ore
There ore nnony
which of  f  er  o
ingredients for  m
shops ore ,;suolly
'.vhich serves I
chorqcter ised by
ctrcurnbers,  onio
other  ternprrne {c
plyed to ot t rc?t
le t tuce qrows lur
greot  fovour i te  i r
vendors boloncin<
green iet tuces on
be heord cot i ino '

the winter *onihs

353.  Alwiyoh Cl

2  t i ns  s i i ced ,  b
I  t i n  s l i ced  cu ,
I  t i n  we l l  cook

/  Scl t  ond pepper

,  Mix the potc
bnd creom. Mix r
kqnted.

3fi+. Anchovy Eg

8 eggs ircr-d bo
Sol t  cnd pepper
1 tsp. French r

Cut the eoos
v,rith solt, pepp=;-r.
tar tor  souce.  Ref i l
tortor souce.

3o5.  Eobo Ghon

4 medium eclq
7 mediurn c[o"v

6-9 tbsp.  lemon

Boke the eqc
wel l .  Pound the-q
Sesome moy be ?
decorcte wi th mi
th ick lebon moy


